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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and
all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user
manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

'

AN
ZE Warning of risk of fire.

Warning of hot surfaces.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY

q3

This product was manufactured using the latest technology in environmentally friendly conditions.
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H Important instructions and warnings for safety and

environment

This section contains safety
instructions that will help protect from
risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

General safety

e This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and understand the
hazards involved.

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

e The appliance is not to be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Ensure that the product function
knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it
is repaired by an Authorised
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a



transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;
otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable

insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot
during use. Care should be taken
to avoid touching heating
elements. Children less than 8
years of age shall be kept away
unless continuously supervised.
Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
hour before or after cooking.
Doing so can result in food
poisoning or sickness.
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e Do not place any flammable
materials close to the product as
the sides may become hot during
use.

e During use the appliances
becomes hot. Care should be
taken to avoid touching heating
elements inside the oven.

e Keep all ventilation slots clear of
obstructions.

e Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.

e Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

e Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

e Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

e (Varies depending on the product
model.)

Placing the wire shelf and tray

onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack

properly. Slide the wire shelf or
tray between 2 rails and make

6/EN

sure that it is balanced before
placing food on it (Please see the
i A

o

Do not use the product if the front
door glass removed or cracked.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the




oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the

baking paper directly on the base

of the oven.

e WARNING: Ensure that power
cord of the appliance is
unplugged or circuit breaker is

switched off before replacing the

lamp to avoid the possibility of
electric shock.
e The appliance must not be

installed behind a decorative door

in order to avoid overheating.

Prevention against possible fire risk!
e Ensure all electrical connections

are secure and tight to prevent
risk of arcing.

e Do not use damaged cables or
extension cables.

e Ensure liquid or moisture is not
accessible to the electrical
connection point.

Intended use

e This product is designed for
domestic use. Commercial use
will void the guarantee.

e CAUTION: This appliance is for
cooking purposes only. It must
not be used for other purposes,
for example room heating.

e This product should not be used
for warming the plates under the
grill, drying towels, dish cloths etc.

by hanging them on the oven
door handles. This product should
also not be used for room heating
pUrposes.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.
The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.
The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.
Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

Do not place any items above the
appliance that children may reach
for.

When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.
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Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center

for the recycling of electrical and electronic equipment.
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Please consult your local authorities to learn about
these collection centers.

CGompliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive.

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.



P General information

Overview

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

Function knob
Digital timer
Thermostat knob
Thermostat lamp

S w o =
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.

User manual
2. Standard tray
Used for pastries, frozen foods and big roasts.

—_

3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collecting the fat while grilling.

4, Wire grill
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.
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Placing the wire shelf and tray onto the
telescopic racks properly

(This feature is optional. It may not exist on
your product.)

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against

the edges of the wire shelf and tray.




Technical specifications

Total power consumption 2.4 kKW

Installation dimensions (height / width / deth **590 or 600 mm/560 mm/min. 550 mm
Inner lamp 15/256 W

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 12.

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of ocumentation accompanying it are obtained
he product. in laboratory conditions in accordance with

relevant standards. Depending on operational
and environmental conditions of the product,
these values may vary.

Figures in this manual are schematic and may
not exactly match your product.
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K] Installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under customer’s
responsibility.

distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).

Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a shelf
must be installed between oven and drawer.
Carry the appliance with at least two persons.

DANGER:
The product must be installed in accordance
ith all local electrical regulations.

Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

DANGER:

Prior to installation, visually check if the
product has any defects on it. If so, do not
have it installed.

Damaged products cause risks for your safety.

he door and/or handle must not be used for
lifting or moving the appliance.

Before installation
The appliance is intended for installation in
commercially available kitchen cabinets. A safety

12/EN

If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.




550"

min.
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* min.

Installation and connection

e The product must be installed in accordance with
all local gas and electrical regulations.

Electrical connection

Connect the product to a grounded outlet/line
protected by a miniature circuit breaker of suitable
capacity as stated in the "Technical specifications"
table. Have the grounding installation made by a
qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
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product without a grounding installation in accordance
with the local regulations.

DANGER:

A’Fhe product must be connected to the mains

supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for
damages arising from procedures carried out
by unauthorised persons.




DANGER:

The power cable must not be clamped, bent or
rapped or come into contact with hot parts of
the product.

A damaged power cable must be replaced by
a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

e Power cable of your product must comply with
the values in "Technical specifications" table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Connecting the power cable

hile performing the wiring, you must apply
ith the national/local electrical regulations
land must use the appropriate socket
outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

1. Ifitis not possible to disconnect all poles in the
supply power, a disconnection unit with at least 3
mm contact clearance (fuses, line safety switches,
contactors) must be connected and all the poles
of this disconnection unit must be adjacent to (not
above) the product in accordance with IEE
directives. Failure to obey this instruction may
cause operational problems and invalidate the
product warranty.

Additional protection by a residual current circuit

breaker is recommended.

If a cable is supplied with the product:

TERMINAL BLOCK
BLUE
BROWN ]
GREEN / YELLOW || || SUPPLY CORD

2. For single-phase connection, connect the wires
as identified below:

Brown/Black cable = L (Phase)

Blue/Grey cable = N (Neutral)

e Green/yellow cable = (E) @ (Ground)
»or

e Grey/Black cable = L (Phase)

e Blue/Brown cable = N (Neutral)

e Green/yellow cable = (E) @ (Ground)

Installing the product

1. Slide the oven into the cabinet, align and secure it
while making sure that the power cable is not
broken and/or trapped.

Secure the oven with 2 screws as illustrated.

After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per
the instructions and if the screws are not sufficiently
tightened.
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For products with cooling fan (This may not
exist on your product.)

Cooling fan continues to operate for about 20-
0 minutes after the oven is switched off.

If you have cooked by programming the timer
of the oven, cooling fan will also be switched
off at the end of the cooking time together with
all functions.

1
2
3

Cooling fan
Control panel
Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.
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Final check

1.

Operate the product.

2. Check the functions.
Future Transportation

Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the oven door that
lines up with the position of the trays. Tape the
oven door to the side walls.

Do not use the door or handle to lift or move the
product.

Do not place any objects onto the product and
move it in upright position.

Check the general appearance of your product
or any damages that might have occurred
uring transportation.




[ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

e Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be
better.

e While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

e Do not open the door of the oven frequently
during cooking.

e Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.

e Cook more than one dish one after another. The
oven will already be hot.

e You can save energy by switching off your oven a
few minutes before the end of the cooking time.
Do not open the oven door.

e Defrost frozen dishes before cooking them.

Initial use
Time setting

hile making any adjustment, related symbols
ill flash on the display.

Press *I+/™= keys to set the time of the day after the
oven is energized for the first time.

For touch control models, touch 2= first and
hen use " / ™ to set the time of the day.

Confirm the setting by touching () symbol and wait for
4 seconds without touching any keys to confirm.
1 23 4 5 6

O ) eco

Pt o @
12 11 10 9 8 7
1 Adjustment key
2 Key lock symbol
3 Clock symbol
4 Alarm volume symbol (This may not exist on your
product.)

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

If the initial time is not set, clock will run
tarting from 12:00 and ) symbol will be
isplayed. The symbol will disappear once the
time is set.

i)

Current time settings are canceled in case of
power failure. It needs to be readjusted.

©]

First cleaning of the appliance

he surface might get damaged by some
etergents or cleaning materials.

Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.

Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

1. Remove all packaging materials.

2. Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and then
switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

b

Electric oven

1. Take all baking trays and the wire grill out of the
oven.

2. Close the oven door.
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Select Static position.

Select the highest grill power; See How to operate
the electric oven, page 19.

Operate the oven for about 30 minutes.

Turn off your oven; See How to operate the
electric oven, page 19

Grill oven

1.

2.
3.

o~

Take all baking trays and the wire grill out of the
oven.

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 24.

Operate the grill about 15 minutes.

Turn off your grill; see How to operate the grill,
page 24

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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[ How to operate the oven

General information on baking, roasting
and grilling

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:

Be careful when opening the oven door as
'steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

Select the correct rack position before turning
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.

e |ttakes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e Let meat rest in the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly

suited for grilling as are vegetables with high water

content such as tomatoes and onions.

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. The baking tray to be slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for
easy cleaning.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the

back of the grill. This is the hottest
area and fatty food may catch fire.

How to operate the electric oven
Select temperature and operating mode

1 Function knob

2 Thermostat knob

1. Set the Function knob to the desired operating
mode.

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

Turn the function knob and temperature knob to off

(upper) position.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack

correctly. Wire shelf must be inserted between the

side racks as illustrated in the figure.
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Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

(Varies depending on the product model.)

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.

Top and bottom heating

— | Top and bottom heating are in
operation. Food is heated
simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook with
one tray only.

Bottom heating

Only bottom heating is in operation. It is
suitable for pizza and for subsequent
browning of food from the bottom.

This function must be used for easy
steam cleaning as well.

[ 1]

Fan supported bottom/top heating

Top heating, bottom heating plus fan (in
the rear wall) are in operation. Hot air is
evenly distributed throughout the oven
rapidly by means of the fan. Cook with
one tray only.

|

Full grill
v

Large grill at the ceiling of the oven is
in operation. It is suitable for grilling
large amount of meat.

e Put big or medium-sized portions
in correct rack position under the
grill heater for grilling.

e Turn the food after half of the
grilling time.
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Grill+Fan
v | Grilling effect is not as strong as in Full

O% Grill
e Put small or medium-sized

portions in correct shelf position
under the grill heater for grilling.

e Turn the food after half of the
grilling time.

Booster

=

This function is used to heat the oven
rapidly; it is not suitable for cooking
food.

e Select the desired temperature
after selecting this function.
Temperature light turns on and
oven is heated.

e Light turns off after the heating
process is completed. Now select
the desired function to cook your
food.

Using the oven clock

1 2 3 4 5 6

12 11 10 9 8 7

1 Adjustment key
2 Key lock symbol
3 Clock symbol
4

Alarm volume symbol (This may not exist on your
product.)

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key



Maximum time that can be set for end of
cooking is 5 hours 59 minutes.

Program will be cancelled in case of power
failure. You must reprogram the oven.

1o

hile making any setting, related symbols will
lash on the display. You must wait for a short
ime for the settings to take effect.

&

If no cooking setting is made, time of the day
cannot be set.

©]

Remaining time will be displayed if cooking
ime is set when the cooking starts.

&

Cooking by setting the cooking time;

You can set the oven so that it will stop at the end of

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

2. Touch® until 21 symbol appears on display for
cooking time.

3. Set the cooking time with = / ™= keys.

» » After the cooking time is set, (] symbol and the

time slice will appear on display continuously.

4. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is lit.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

parts tuns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

Setting the the end of cooking time to a later

time;

After setting the cooking time on the timer, you can set

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch® until[P1 symbol appears on display for
cooking time.

3. Set the cooking time with = / ™= keys.

» » Once the Cooking Time is set, (el symbol will

appear on display continuously.

4. Touch® until = symbol appears on display for
the end of cooking time.

5. Press I /™= keys to set the end of cooking time.

» After the cooking time is set, 1P symbol plus =

symbol and the time slice will appear on display

continuously. Once the cooking starts, = symbol

disappears.

6. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Oven timer calculates the startup time by

deducting the cooking time from the end of

cooking time you have set. Selected operating mode
is activated when the startup time of cooking has
come and the oven is heated up to the set
temperature. It maintains this temperature until the
end of cooking time.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is lit.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

parts tuns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

7. After the cooking process is completed, "End"
appears on the displayed and the timer gives an
audio warning.

8. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.

If you press any key at the end of the
0 audio warning, the oven will restart
operating. Turn the temperature knob and
function knob to "0" (off) position to
switch off the oven in order to prevent re-

operation of the oven at the end of
warning.

Activating the keylock
You can prevent digital timer from being intervened
with by activating the key lock function.
. Touch == until & symbol appears on display.
» "OFF" will appear on the display.
2. Press ¥ to activate the key lock.
» Once the key lock is activated, "On" appears on the
display and the & symbol remains lit.

Digital timer keys are not functional when the
key lock is activated. Key lock will not be
ancelled in case of power failure.

To deactivate the keylock

1. Touch iz until & symbol appears on display.

» "On" will appear on the display.

2. Disable the key lock by pressing the "= key.

» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

You can use the timer of the product for any warning
or reminder apart from the cooking program.

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,
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this is useful when you want to turn food in the oven at
a certain point of time. Timer will give an audio
warning at the end of the set time.

1. Touch ™ until 2 symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

2. Set the alarm duration by using "I / ™= keys.

Function keys for alarm tone, time of day,
display brightness and temperature keys
should be at 0 (OFF) position.

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

3. Atthe end of the alarm time, & symbol starts
flashing and the audio warning is heard.

Turning off the alarm

1. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key.

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

1. TouchC until £ symbol appears on display in
order to cancel the alarm.

2. Press and hold ™= key until "00:00" is displayed.

larm time will be displayed. If the alarm time

and cooking time are set concurrently, shortest
ime will be displayed.

Changing alarm tone

1. Touch :z= until v symbol appears on display.

2. Adjust the desired alarm tone with == / == keys.

3. The tone you have set will be activated in a short
time.

» Selected alarm tone will appear as "b-01", "b-02"

or "b-03" on the display.

Changing the time of the day

To change the time of the day you have previously set:

1. Touch = until (= symbol appears on display.

2. Set the time of the day with == /== keys.

3. The time you have set will be activated in a short
time.

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

Setting the economy mode

1. Touch iz symbol until eco symbol appears on
display.
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» "OFF" will appear on the display.

2. Enable economy mode by touching = key.

» Once the economy mode is activated, "On" appears
on the display and the eco symbol remains lit.

Disabling economy mode

1. Touch iz symbol until eco symbol appears on
display.

» "On" will appear on the display.

2. Disable economy mode by touching ™= key.

» "Off" will be displayed once the eco mode is

deactivated.

Setting the screen brightness

(This feature is optional. It may not exist on your

product.)

1. Touch 22 until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Setthe desired brightness with =l /== keys.

» The time you have set will be activated in a short

time.



Cooking times table Baking and roasting

he timings in this chart are meant as a guide. 15t rack of the oven is the bottom rack.
0 imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Coos n Ty e B

Smal cakes Sandardtey ][4 ] 3 | 180 ] 5.3

Patey | L ] 8 1 180 ] 95,8
Rich pastry Sandardtay' | () ] 2 ] 200 | 2.3

o -- -
3 ek

y 4
(whole) / Roast 250/max, then
Roasted One level Standard tray Ed 2 15 min. 60 .80
chicken (1,8-2 250/max, then
kg) 180 .. 190

Sandardtey' | [& ] 3 | 200 | 20.30

Cooking table for test meals

Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to
test the product

Shortbread Sendadtey | L4 | 8 ] 140 | 2030

|
Sponge cake One level Round springform ] 3 160 25,88
pan with a
diameter of 26 cm
on wire grill**

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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T|ps for baking cake
If the cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

e |fthe cake is wet, use less liquid or lower the
temperature by 10°C.

e |fthe cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

T|ps for baking pastry
If the pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.
Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

e |fthe pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.

Tips for cooking vegetables

e |fthe vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

e |favegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

Switching on the grill

1. Turn the Function knob to the desired grill symbol.

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5
minutes.

» Temperature light turns on.

Switching off the grill
1. Turn the Function knob to Off (top) position.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest
area and fatty food may catch fire.

Cooking times table for grilling

Lamb chops Wire grill 20..25 min.

Vealchops Wie il . 30"

*Preheat for 5 minutes
*if the grill temperature of your product cannot be adjusted, the grill will work at the recomended temperature.

Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to
test the product

It Is suggested to perform 5 minutes preheating for all foods broiling.
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[J Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:

Disconnect the product from mains supply
before starting maintenance and cleaning
works.

There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

Do not use steam cleaners to clean the
appliance as this may cause an electric shock.

Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

If your product is equipped with buttons/knobs
do not remove the control buttons/knobs to
clean the control panel.

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

(This feature is optional. It may not exist on your

product.)

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it
towards you.

Catalytic walls

(This feature is optional. It may not exist on your
product.)

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Thanks to their perforated structure, catalytic surfaces
absorb grease and once the surface is filled with
grease, they start to shine. In this case, it is

Easy Steam Cleaning

It ensures easy cleaning because the dirt (having

waited not for too long) is softened with the steam that

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.
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3. Set the oven to easy steam cleaning mode and
run at 100°C for 25 minutes.

4. Open the door and wipe the inner surfaces of the
oven with a damp sponge or cloth.

5. Use warm water with washing liquid, a soft cloth
or sponge to clean the persistent dirt and wipe it
with a dry cloth.

During the easy steam cleaning mode, water
hat is placed in the tray to soften lightly
ormed residues/dirt within the oven cavity will
evaporate and condense in the oven cavity and
inner glass of the oven door, therefore water
may drip when the oven door is opened. Wipe
away the condensation as soon as the oven
door is opened.

Clean oven door

To clean the oven door, use warm water with washing
liquid, a soft cloth or sponge to clean the product and
wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp|
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the

right and left hand sides of the front door by
ing them d illustrated in the fi

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

1
2
3
4
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4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

ISteps carried out during removing process
o Ishould be performed in reverse order to install

he door. Do not forget to close the clips at the

hinge housing when reinstalling the door.

Removing the door inner glass

(This feature is optional. It may not exist on your
product.)

The inner glass panel of the oven door can be
removed for cleaning.

1. Open the oven door.

2. Pull towards yourself and remove the plastic part
installed to upper section of the front door.



3. Asiillustrated in figure, raise the innermost glass
panel (1) slightly in direction A and pull it out in
direction B.

1 Innermost glass panel
2*  Inner glass panel (This may not exist on your
product.)

4. If your product is equipped with an inner glass
panel; repeat the same procedure to remove the
inner glass panel (2).

5. The first step to regroup the door is reinstalling
inner glass panel (2). Place the chamfered corner
of the glass panel so that it will rest in the
chamfered corner of the plastic slot. (If your
product is equipped with an inner glass panel).
Inner glass panel (2) must be installed into the
plastic slot close the innermost glass panel (1).

6. When installing the innermost glass panel (1),
make sure that the printed side of the panel faces
towards the inner glass panel. It is important to
seat lower corner of innermost glass panel (1) into
the lower plastic slot.

7. Push the plastic part towards the frame until you
hear a "click".

Replacing the oven lamp

DANGER:

Before replacing the oven lamp, make sure
that the product is disconnected from mains
and cooled down in order to avoid the risk of
an electrical shock.

Hot surfaces may cause burns!

In this oven, an incandescent lamp with a
power of less than 40 W, a height of less
than 60 mm, a diameter of less than 30
mm or a halogen lamp with socket type G9,
a power of less than 60 W is used. The
lamps are suitable for operation at
temperatures above 300 °C. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.

Position of lamp might vary from the figure.

The lamp used in this appliance is not suitable
for household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

The lamps used in this appliance have to
withstand extreme physical conditions such as
temperatures above 50 °C.

CHCIC NN

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

2. Turn the glass cover counter clockwise to remove
it,

3. If your oven lamp is of type (A) shown in the figure
below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown
in the figure and replace it.
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Troubleshooting

It is normal that steam escapes during operation. >>> This is not a fault,

When the metal parts are heated, they may expand and cause noise. >>> This is not a fault

The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

into the (grounded) socket. >>> Check the plug connection.

e Oven lamp is defective. S>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

Oven does not heat.
e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function ana/or temperature.
e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

(In models with timer) Clock display is blinking or clock symbol is on.
e Aprevious power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.
Never attempt to repair a defective product
yourself.
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Molimo prvo pro€itajte ovaj priruénik za korisnika!

PoStovani Korisnice,

Hvala vam Sto ste izabrali Beko proizvod. Nadamo se da Cete uZivati u najboljim rezultatima vaSeg proizvoda koji je
proizveden pomocu najmodernije tehnologije visoke kvalitete. Stoga, molimo vas paZljivo progitajte ovaj cijeli prirucnik
za korisnika i sve druge pratece dokumente prije upotrebe proizvoda i cuvajte ih kao referencu za buducu upoterbu.
Ako urucite ovaj proizvod nekom drugom, takoder mu/joj predajte i ovaj priruénik za korisnika. Slijedite sva
upozorenja i informacije u ovom priruéniku za korisnika.

Zapamtite da se ovaj prirucnik za korisnika moZe primijeniti i za nekoliko drugih modela. Razlike izmedu modela ¢e
biti identifikovane u ovim uputstvima.

Pojasnjenje simbola

Sliedeci simboli su koriteni u ovom priruéniku za korisnika:

Vazne informacije ili korisni savjeti za
upotrebu.

Upozorenje za opasne situacije po
' pitanju Zivota i imovine.

Upozorenije u vezi elektro Soka.

Upozorenie u vezi rizika od poZara.

Upozorenje na vruce povrSine.

RS

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Ce€ Made in TURKEY
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ﬂVaina uputstva i upozorenja za sigurnost i okolis

Ovaj odjeljak sadrzi sigurnosna
uputstva koja ¢e vam pomoci da se
zastitite od rizika od licne povrede ili
oStecenja imovine. Ne pridrzavanje
ovih uputstava ce ponistiti svaku
garanciju. o
Opce mijere sigurnosti
e (vaj uredaj mogu koristiti djeca
dobi od 8 godina i starija kao i
0sobe sa reduciranim fiziCkim,
culnim ili mentalnim
sposobnostima ili sa nedostatkom
iskustva i znanja ukoliko im je
obezbijeden nadzor ili uputstvo u
vezi upotrebe uredaja na
bezbijedan nacin i razumijevanja °
opasnosti koje mogu biti
ukljucene.
Djeca se ne smiju igrati sa °
uredajem. Djeca bez nadzora ne
smiju obavljati radnje oko CiS¢enja

koristi kao rabljeni proizvod,
takode treba uruciti prirucnik za
korisnika, oznake proizvoda i
druge relevantne dokumente kao i
dijelove proizvoda .

Postupke ugradnje i opravke
uvijek moraju izvoditi ovlasteni
serviseri. Proizvodac se nece
drzati odgovornim za oStecenja
nastala usljed procedura koje su
izvodile neovlastene osobe Sto
takode moze prouzrokovati da
garancija bude nevazeca. Prije
ugradnje, pazljivo procitajte
uputstva.

Nemojte koristiti uredaj ukoliko je
u kvaru ili ako na njemu ima
vidljivih oStecenja.

Uvjerite se da su funkcijske tipke
proizvoda iskljucene nakon svake
upotrebe.

i odrzavanja. Elektricna sigurnost

e Uredaj nije namijenjen za o
upotrebu od strane osoba
(ukljuCujuci djecu) sa smanjenim
fizickim, osjetilnim ili mentalnim
sposobnostima ili s nedostatkom
iskustva i znanja, osim ako su pod e
nadzorom ili ako su instruirani po
pitanju upotrebe uredaja.
Djeca koju nadgledate ne smiju
se igrati s uredajem.

e Ako je proizvod urucen nekom
drugom za liCnu upotrebu ili da se
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Ukoliko proizvod ima gresku, ne bi
trebalo njim rukovati dok se
greSka ne popravi od strane
zastupnika iz ovlatenog servisa.
Postoji rizik od elektro Soka!
Proizvod spojite samo na
uzemljeni izlaz/vod s naponom i
zastito kao Sto je specificirano u
odjeljku "TehniCke specifikacije".
Neka uzemljenje izvrSi
kvalifikovani elektriCar dok se
proizvod koristi sa ili bez



transformatora. Nasa kompanija
nece biti odgovorna za bilo kakve
probleme nastale zbog toga Sto
proizvod nije bio uzemljen u
skladu sa lokalnim regulativama.
Nikada ne perite proizvod
poljevanjem ili posipanjem vode
po njemu! Postoji rizik od elektro
Soka!

Proizvod mora biti iskopCan za
vrijeme ugradnje, odrzavanja,
CiScenja i popravke.

Ako je napojni kabal za
prikljuCivanje proizvoda oStecen,
isti se mora zamijeniti od strane
proizvodaca, njegovog zastupnika
ili slicnih kvalifikovanih osoba da
bi se izbjegli nezeljeni rizici.
Uredaj mora biti ugraden tako da
se moze U potpunosti iskopCati sa
mreze. Separacija mora biti
obezbijedena bilo pomocu
glavnog utikaca, bilo pomocu
sklopke ugradene u fiksnu
elektricnu instalaciju, u skladu sa
konstrukcionim propisima.
Straznja povrSina pecnice zagrije
se prilikom koriStenja. Budite
sigurni da elektricni prikljucak
nema kontakta sa straznjom
povrSinom; u suprotnom, spoj se
moze oStetiti.

Nemojte dozvoliti da se napojni
kabal zaglavi izmedu vrata
pecnice i okvira i nemojte voditi
kabal preko toplih povrSina. U

suprotnom, izolacija kabla bi se
mogla istopiti Sto moze izazvati
pozar kao rezultat kratkog spoja.
Sve radove na elektriCnoj opremi i
sistemima trebaju izvoditi samo
ovlaStene i kvalificirane osobe.

U slucaju bilo kakvog oStecenja,
iskljucite uredaj i iskopCajte ga sa
napajanja. Da biste ovo uradili,
iskljucite osiguraC u kuci.
Provjerite da je jaCina osiguraca
kompatibilna sa vasim
proizvodom.

Sigurnost proizvoda

UPOZORENJE: Uredaj i njegovi
dostupni dijelovi postaju vreli za
vrijeme upotrebe. Potrebno je
voditi raCuna da bi se izbjeglo
dodirivanje grijnih elemenata.
Djecu mladu od 8 godina treba
drzati dalje od uredaja ukoliko
nisu pod stalnim nadzorom.
Osobe Cije su prosudbe ili
koordinacija smanjene pod
uticajem alkohola i/ili droga ne
smiju koristiti uredaj.

Budite oprezni kada koristite
alkoholna pica u vasem posudu.
Alkohol isparava na visokim
temperaturama i moze izazvati
pozar jer se zapali kada stupi u
kontakt sa vrucim povrSinama.
Nemojte stavljati nikakve zapaljive
materijale u blizini proizvoda jer i
bocCne strane mogu postati vruce
tokom upotrebe.
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e Uredaj postaje vruc za vrijeme
upotrebe. Potrebno je voditi
racuna da bi se izbjeglo
dodirivanje grijnih elemenata
unutar pecnice.

e Drzite sve otvore za ventilaciju
oCis¢enim od prepreka.

e Nemojte zagrijavati zatvorene
konzerve niti staklene posude u
pecnici. Pritisak koji se moze
stvoriti u tim
konzervama/posudama moze
dovesti do njihovog pucanja.

e Nemojte stavljati pladnjeve za
pecenje, posude ili aluminijsku
foliju direktno na dno pecnice.
Akumuliranje toplote moglo bi
uzrokovati oStecenja na dnu
pecnice.

e Nemojte koristiti gruba abrazivna
sredstva za CiScenje ili oStre
metalne strugace da Cistite staklo
na vratima pecnice jer oni mogu
izgrebati povrSinu, Sto moze
rezultirati lomom na staklu.

e Nemojte koristiti CistaCe na paru
da Cistite uredaj jer bi to moglo
prouzrokovati strujni udar.

e (Varira u ovisnosti od modela
proizvoda.)

Ispravno postavljanje ziCanog
nosaca i pladnja na stalke za
reSetku

Vazno je da se ziCana reSetka i/ili
pladanj postave ispravno na
stalak. Umetnite ziCanu reSetku ili
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pladanj izmedu 2 tracnice i
osigurajte da bude uravnotezeno
prije nego stavite hranu na to
(Molimo pogledajte slijedecu
sliku)

Nemojte Kkoristiti proizvod ukoliko
je staklo na prednjim vratima
uklonjeno ili slomljeno.

Uvijek koristite rukavice za
pecnicu otporne na vrucinu kada
stavljate ili uklanjate posude u/iz
vrele pecnice.

Postavite papir za peCenje u
posudu za kuhanje ili na dodatnu
opremu pecnice (pladanj, ziCanu
reSetku itd.) zajedno s hranom i
potom ubacite sve u prethodno
zagrijanu pecnicu. Uklonite viSak



dijelova papira za pecenje koji se
preljeva izvan dodatne opreme ili
posude da bi se sprijeCio rizik
dodirivanja grijnih elemenata
pecnice. Nikada ne Koristite papir
za pecenje na radnoj temperaturi
koja je viSa od naznacCene
vrijednosti za papir za pecenje.
Nemojte stavljati papir za pecenje
direktno na bazu pecnice.
UPOZORENJE: Prije zamjene
lampice, uvjerite se da je napojni
kabl uredaja iskljucen iz uticnice
ili da je automatska sklopka
iskljucena kako biste izbjegli
mogucnost strujnog udara.
Uredaj ne smije biti instaliran iza
dekorativnih vrata kako bi se
izbjeglo pregrijavanje.

Za sigurnost od pozara na proizvodu;

Provjerite da li utikaC odgovara
utiCnici kao i to da ne uzrokuje
iskrenje.

Ne upotrebljavajte oStecen ili
sjecen ili produzni kabal osim
originalnog kabla.

Budite sigurni da teCnost ili vlaga
na uti¢nici ne dospiju u proizvod
preko utikaca.

Predvidena upotreba

Ovaj proizvod je dizajniran za
upotrebu u domacinstvu.
Komercijalna upotreba nije
dopustena.

OPREZ: QOvaj uredaj je samo za
kuhanje. On se ne smije koristiti u

druge svrhe, na primjer grijanje
prostorije.

Uredaj se ne smije koristiti za
zagrijavanje tanjira ispod rostilja,
suSenje peskira ili krpa itd.
vieSanjem istih na ruckama kao ni
u svrhu zagrijavanja.

Proizvodac nije odgovoran za bilo
kakve Stete uzrokovane
nepropisnim koristenjem ili
greSkama pri rukovaniju.

Uredaj se moze koristiti za
odmrzavanje, pecenje, przenje i
rostiljanje hrane.

Sigurnost za djecu

UPOZORENJE: Pristupacni dijelovi
mogu postati vruci tokom
upotrebe. Malu djecu treba drzati
dalje od uredaja.

Ambalazni materijali mogu
predstavljati opasnost za djecu.
Drzite ambalazne materijale dalje
od dohvata djece. Molimo odlozite
sve dijelove pakovanja i skladu sa
ekoloSkim propisima.

Elektricni proizvodi predstavljaju
opasnost za djecu. Drzite djecu
dalje od proizvoda kada je on u
funkciji i nemojte dozvoliti djeci da
se igraju s tim proizvodom.

Ne ostavljajte iznad uredaja bilo
kakve predmete koje djeca mogu
dosegnuti.

Kada su vrata otvorena, nemojte
stavljati bilo kakve teSke
predmete na njih i ne dajte djeci
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da sjedaju na njih. Vrata se mogu
oboriti ili se mogu oStetiti Sarke
na vratima.

Odlaganje starog proizvoda

Uskladenost sa WEEE Direktivom i odlaganije
otpadnog proizvoda:

Ovaj proizvod je u skladu sa EU WEEE Direktivom
(2012/19/EU). Ovaj proizvod posjeduje Klasifikacijski
simbol za otpadnu elektriénu i elektronicku opremu
(WEEE).

Ovaj proizvod je proizveden od visoko kvalitetnih
dijelova koji se mogu ponovo upotrijebiti i koji su
pogodni za recikliranje. Nemojte odlagati otpadni

proizvod s obi¢nim kucnim i drugim otpadima Ciji je
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vijeka trajanja pro$ao. Odnesite taj otpad na

odlagaliste za reciklazu elektricne i elektronicke
opreme. Molimo vas posavjetujte se sa lokalnim
institucijama da saznate gdje se nalaze ova odlagalista.

Uskladenost sa RoHS Direktivom:

Proizvod koji ste kupili je u skladu sa EU RoHS
Direktivom (2011/65/EU). On ne sadrZi nikakve Stetne i
zabranjene materijale specificirane u ovoj Direktivi.

Odlaganje materijala za pakovanje

*  Materijal za pakovanje predstavija opasnost po
djecu. Cuvajte materijal za pakovanje na
sigurnom mjestu van dohvata djece. Materijali za
pakovanje ovog proizvoda napravljeni su od
reciklirajuceg materijala. Pravilno ih odloZite i
sortirajte ih u skladu sa uputstvima za reciklazu
otpada. Nemojte ih odlagati zajedno sa obi¢nim
kuénim otpadom.



P Opée informacije
Pregled

1 Upravljacka ploca 6 Motor ventilatora (iza Gelicne ploce)
2 Zi¢aninosa& 7 Lampa

3 Pladan; 8 Grijni element na vrhu

4 Drska 9 PoloZaji police

5 Vrata

Funkcijska sklopka
Digitalni mjera¢ vremena
Termostatska sklopka
Termostatska lampa

S w o =
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Sadrzaj pakovanja

Isporuceni pribor se moZe razlikovati ovisno od
modela proizvoda. Svaki komad dodatnog
pribora koji je opisan u prirucniku za korisnika
ne mora biti isporu¢en uz va$ proizvod.
Uputstvo za upotrebu
2. Standardni pladanj
Upotrebljava se za peciva, zamrznutu hranu i
velike pecenice.

—_

3. Duboki pladanj
Upotrebljava se za peciva, velike peCenice, soéna
jela, kao i za prikupljanje masnoce tokom
roStiljanja.

4. Re3etka rostilja
Upotrebljava se za prZenje i za postavljanje hrane
koju treba peci, priti ili kuhati u loncu na Zeljenoj
polici.
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Ispravno postavljanje Zi¢anog nosaca i
pladnja na teleskopske stalke

(Ova funkcija je opcionalna. Ona se moZda
neée nalaziti na vaSem proizvodu.)
Teleskopski stalci omogucavaju vam da lako
postavite i uklonite pladnjeve i Ziani nosac.
Kada koristite pladnjeve i Zi¢ani nosac sa
teleskopskim stalcima, osigurajte da zakacke na
straZnjem odjeljku teleskopskog stalka stoje
nasuprot rubova Zi€anog nosaca i pladnja.

——e.




Tehnicke specifikacije

Ukupna potroSnja elekiriéne energije 2.4 kKW

Dimenzije za ugradnju (visina/Sirina/dubina **590 ili 600 mm/560 mm/min. 550 mm
UnutraSnja lampica 15/25 W

Osnove: Informacije o elektricnim pecnicama na etiketi o energiji date su u skladu sa EN 60350-1 /
IEC 60350-1 standardima. Te vrijednosti su determinirane pod standardnim opterecenjem sa donjim-
gornjim grijacima ili funkcijama zagrijavanja potpomognutim ventilatorom (ukoliko postoje).

Klasa energetske efikasnosti je determinirana u skladu sa slijedecim prioritetima Sto zavisi od toga da li
relevantne funkcije postoje na uredaju ili ne. 1-Kuhanje uz eco-ventilator, 2- Turbo sporo kuhanje, 3-
Turbo kuhanje, 4- Zagrijavanje donje/gornje povrSine potpomognuto ventilatorom, 5- Zagrijavanje
donje i gornje povrsine.

** Pogledajte . Instalacija, Stranica 12.
ehnicke specifikacije su podloZne izmjenama rijednosti prikazane na naljepnicama uredaja
bez prethodne obavijesti kako bi se poboljSao ili u priloZenoj dokumentaciji postignute su u
kvalitet uredaja. laboratorijskim uvjetima u skladu sa

relevantnim standardima. Ovisno o uvjetima
okoline i rada uredaja, ove vrijednosti mogu
varirati.

Slike u ovom priruéniku su shematske i
mogude je da se ne podudaraju ta¢no s vasim
uredajem.
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B Instalacija

Proizvod mora biti ugraden od strane ovlastene osobe
u skladu sa propisima koji su na snazi. U suprotnom,
garancija ¢e postati nevazeca. Proizvodac se nece
drZati odgovornim za o$tecenja nastala usljed
procedura koje su izvodile neovlaStene osobe i
garancija moZe biti nevazeca.

Priprema lokacije i elektro instalacije za ovaj
proizvod je u nadleZnosti korisnika.

OPASNOST:

Prilikom instalacije, uredaj mora biti spojen u
'skladu sa svim lokalnim propisima o plinskim
i/ili elektriénim instalacijama.

sigurnost.

OPASNOST:

Prije instalacije, izvrSiti vizuelno provjeru da li
na proizvodu ima bilo kakvih nedostataka. Ako
da, nemojte vrsiti instalaciju.

Osteceni proizvodi predstavjaju rizik za vasu

Prije instalacije

Uredaj je namijenjen za instaliranje u komercijalno

dostupnim kuhinjskim kabinetima. Izmedu uredaja i

kuhinjskih zidova i namjeStaja mora se ostaviti dovoljno

prostora radi sigurnosti. Pogledati sliku (mjere u mm).

e PovrSine, sinteticki laminati i ljepila moraju biti
otporna na toplotu (minimalno 100 °C).

e Kuhinjski ormari¢i moraju hiti postavljeni u
ravninu i uévrsceni.

e Ako se ispod pecénice nalazi ladica, mora se
instalirati polica izmedu pecnice i ladice.

e Uredaj trebaju prenositi najmanje dvije osobe.

Nemojte instalirati proizvod pored frizidera ili
amrzivaca. Toplota koju emitira va$ proizvod
‘e povecati potrodnju energije uredaja za
rashladivanje.

Ne koristite vrata i/ili ru¢ku da biste prenosili ili
premjesStali ovaj proizvod.
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ko proizvod ima Zi¢ane rucke, gurnite rucke u
bocne zidove nakon pomijeranja proizvoda.




550"

min.
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* min.

Instalacija i povezivanje

e Proizvod se iskljucivo moZe instalirati i prikljuciti
u skladu sa statutarnim pravilima instalacije.

Elektricno spajanje

Prikljucite proizvod na uzemljenu uti¢nicu/vod koji su

zaStiéeni minijaturnom automatskom sklopkom

odgovarajuceg kapaciteta kao $to je navedeno u tabeli

"Tehnicke specifikacije". Neka uzemljenje uradi

kvalifikovani elektriGar dok se proizvod koristi sa ili bez

transformatora. Na$a kompanija nece biti odgovorna

za bilo kakva oStecenja koja mogu nastati zbog
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koritenja proizvoda bez uzemljenja u skladu s

lokalnim

propisima.

AN

OPASNOST:

Uredaj mora biti spojen na napojnu mrezu
samo od strane ovlaStene i kvalifikovane
osobe. Period garancije za proizvod pocinje
samo nakon ispravno izvr$ene instalacije.
Proizvodac se nece drzati odgovornim za
ostecenja nastala usljed procedura koje su
izvodile neovlaStene osobe.




OPASNOST:
Kabal za napajanje se ne smiije pritiskati,
savijati ili gnjeCiti, niti doci u kontakt sa vruéim
dijelovima na proizvodu.
0Osteceni kabal za napajanje se mora zamijeniti
od strane kvalifikovanog elektri¢ara. U
suprotnom, postoji rizik od elektro Soka,
kratkog spoja ili pozara!
e Pri spajanju mora se pridrzavati drzavnih propisa.
Podaci napojnog voda moraju odgovarati
podacima navedenim na etiketi o tipu proizvoda.
Otvorite prednja vrata da vidite etiketu o tipu.
e Napojni kabal vaSeg proizvoda se mora slagati sa
vrijednostima iz tabele "Tehnicke specifikacije".

OPASNOST:

Prije zapoCinjanja bilo kakvog rada na
elektricnim instalacijama, iskopCajte uredaj iz
napajanja.

Postoji rizik od elektro Soka!

Spajanje napojnog kabla

Dok obavljate spajanje Zica, morate se
pridrZavati nacionalnih/lokalnih propisa o
elektricnoj energiji i morate koristiti
odgovarajucu uti¢nicu/vod i utika¢ za pecnicu.
U slucaju da su energetska ogranicenja
proizvoda izvan trenutnog kapaciteta nosivosti
utikaca i utiénice/voda, proizvod se mora
spojiti direktno preko fiksne elektricne
instalacije, bez koriStenja utikaca i
utiénice/voda.

1. Nije moguce prekinuti sve polove u izvoru
napajanja, jedinica prekida s minimalno 3 mm
kontaktnog zazora (osiguradi, prekidai linijske
sigurnosti, kontaktori) mora hiti spojena i svi polovi
ove jedinice prekida moraju biti u blizini (ne iznad)
proizvoda u skladu sa IEE direktivama. Ne
pokoravanje ovim uputstvima moZe prouzrokovati
probleme u radu i uéiniti nevaze¢om garanciju za
proizvod.

Preporucuje se dodatna zastita putem prekidaca

strujnog kola zaostale elektriéne energije.

Ako je kabal isporuéen uz ovaj proizvod:

TERMINAL BLOCK
BLUE
BROWN ]
GREEN / YELLOW || || SUPPLY CORD

2. Zajednofazno spajanje, spojite Zice kao Sto je
oznaceno ispod:

Smeda/Crna Zica = L (Faza

Plava/sed Zica = N (Nu%

)

e Zeleni/Zuti kabal = (E) (Uzemljenje)

e sed/CrnaZica = L (Faza)

e Plava/Smeda Zica = N (Nula)

e Zeleni/Zuti kabal = (E) @ (Uzemljenje)

Instalacija proizvoda

1. Gurnite pecénicu u kabinet, poravnajte i pricvrstite
je, a s druge strane osigurajte da napojni kabal ne
bude prekinut i/ili priklijeSten.

PriGvrstite pecnicu s 2 Sarafa kao Sto je prikazano.
Nakon postavke provjerite jesu li vijci dovoljno
zategnuti i da se pecnica ne pomjera. Pe¢nica se moze
prevrnuti tokom upotrebe ako nije postavljena prema
uputstvima i ako vijci nisu dovoljno zategnuti.
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Za proizvode sa ventilatorom za hladenje (Ona
se mozda nece nalaziti na vaSem proizvodu.)

1 Ventilator za hladenje
2 Upravljacka ploca
3 Vrata

Ugradeni ventilator hladi ugradbeni kabinet i prednji
dio proizvoda.

entilator za hladenje nastavlja s radom tokom
20 - 30 minuta nakon Sto se pecnica iskljuci.
Ukoliko ste kuhali tako $to ste programili
programator na pecénici, ventilator za hladenje
¢e takoder biti iskljucen po zavrSetku vremena
kuhanja zajedno sa svim ostalim funkcijama

16/BS

ZavrSna provjera
1. Rukovanje proizvodom.
2. Provjerite funkcije.

Odlaganje starog proizvoda.

e Satuvajte originalnu kutiju u koju je proizvod bio
upakovan i fransportujte proizvod u istoj. Slijedite
uputstva na kutiji. Ukoliko nemate originalnu
kutiju, upakujte proizvod u zastitnu foliju sa
zratnim mjehuricima ili debelu kartonsku
ambalazu i ¢vrsto omotajte ljepljivom trakom.

e Da histe sprijecili da Zi¢ana polica i pleh oStete
vrata pecnice, stavite komad kartona sa
unutranje strane vrata pecnice, tako da
odgovara poloZaju pleha. Zalijepite trakom vrata
pecnice za bocne zidove.

e Ne koristite vrata ili ru¢ku da biste podizali ili
premjestali ovaj proizvod.

Nemojte stavljati nikakve predmete na proizvod
i pomjerajte ga u uspravnom polozaju.

Provjerite generalno izgled vaSeg proizvoda
radi bilo kakvih ostecenja koja su se mogla
esiti tokom transporta.




I Priprema

Savjeti za ustedu energije

Sliedece informacije ¢e vam pomoci da koristite vas

uredaj na ekoloski nacin i da Stedite energiju:

e Koristite emajlirane plehove ili plehove tamne
boje u pecnici jer e time hiti ostvaren bolji
prenos toplote.

e Prilikom pripremanja jela, izvrSite operacije
prethodnog zagrijavanja ako se to savjetuje u
korisnickom prirucniku ili uputama za kuhanje.

e Ne otvarajte esto vrata pecnice za vrijeme
kuhanja.

e PokuSajte istovremeno kuhati (spremati) vie od
jednog jela u pecnici kad god je to moguce.
MoZete kuhati tako Sto Cete staviti dvije posude
za kuhanije na reSetku rostilja.

e Spremajte viSe jela jedno za drugim. Peénica ¢e
vec biti vruca.

e MozZete uStediti energiju tako Sto Cete iskljuciti
vaSu pecnicu par minuta prije isteka vremena
kuhanja. Ne otvarajte vrata pecnice.

e Odmrznite zamrznuta jela prije kuhanja.

Prva upotreba
PodeSavanje vremena

Dok vrSite bilo kakva podeSavanja,
odgovarajuci simboli na displeju ¢e treptati.

Nakon $to ste prvi put ukljucili rernu, pritisnite tipke
/™= (a podesite vrijeme u toku dana.

7a modele s kontrolnom na dodir, prvo i
dodirnite i zatim koristite = / ™ da biste
podesili vrijeme tokom dana.

Potvrdite postavku dodirom simbola ¢ i sadekajte 4
sekunde bez dodirivanja hilo koje tipke.

1 23 4 5 6

<) eCo

Pl o @

12 11 10 9 8 7

1 Tipka za podeSavanje
2 Simbol zaklju¢ane tipke
3 Simbol sata

4 Simbol ja¢ine alarma (Ona se moZda nece nalaziti
na vasem proizvodu.)

5 Simbol za Eco reZim rada

6 Tipka plus

7 Tipka minus

8 Simbol za vrijeme

9 Simbol za alarm

10 Simbol vremena zavrSetka kuhanja
11 Simbol vremena kuhanja

12 Taster za program

IAko inicijalno vrijeme nije podeseno, sat ée
0 noceti s odbrojavanjem pocevsi od 12:00 i

prikazace se simbol ®, Kad vrijeme bude
podeseno, taj ¢e simbol nestati.

1o

renutne postavke vremena ¢e se ponistiti u
luéaju prekida u napajanju. Potrebno ih je
ponovo podesiti.

Prvo ¢iSéenje uredaja

@)

Neki deterdZenti i materijali za ¢iS¢enje mogu
izazvati oSte¢enja na povrsini.

Nemojte koristiti agresivne deterdzente,
praskove/kreme za Ciscenje ili bilo kakve oStre
predmete dok Gistite.

1. Uklonite sve materijale koriStene za pakovanje

2. Obrisite povrSine uredaja viaznom krpom ili
spuzvom i posusite krpom.

Pocetno zagrijavanje

UKljucite uredaj da grije nekih 30 minuta i zatim ga

iskljucite. Na taj nacin, bilo kakvi ostaci proizvodnje ili

slojevi ¢e sagorjeti i hiti uklonjeni.

UPOZORENJE

Vruce povrSine izazivaju opekotine!

Uredaj moze biti vru¢ kada se koristi. Nikad
nemojte dirati vruce gorionike, unutra$nje
dijelove pecnice, grijalice itd. Drzite djecu dalje
od uredaja.

Uvijek koristite rukavice za peénicu otporne na
vruéinu kada stavljate ili uklanjate posude u/iz
vrele peénice.

-

b

Elektricna peénica

1. Izvadite sve pladnjeve za pecenje i reSetku rostilja
van iz pecnice.

2. Zatvorite vrata peénice.

3. Odaberite poloZaj Static.
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Odaberite najvecu jacinu rostilja; pogledajte Kako
rukovati elektriénom pecnicom, Stranica 19.
Pustite pecnicu da radi oko 30 minuta.

Iskljucite vaSu pecnicu; Pogledajte Kako rukovati
elektricnom pecnicom, Stranica 19

Pecnica sa rostiljom

1.

2.
3.

o~

lzvadite sve pladnjeve za pecenje i reSetku rostilja
van iz pecnice.

Zatvorite vrata peénice.

Odaberite najvecu jacinu rostilja; pogledajte Kako
rukovati rostiljom, Stranica 24.

Pustite pecnicu da radi oko 15 minuta.

Iskljucite vaSu pecnicu; Pogledajte Kako rukovati
rostiliom, Stranica 24

Dim i miris mogu se javiti tokom nekoliko sati
prilikom inicijalnog pustanja u rad. To je
sasvim normalno. Osigurajte da je prostorija
dobro ventilirana da bi se uklonio dim i miris.
Izbjegavajte direktno inhaliranje dima i mirisa
koji se ispusta.

18/BS



[ Kako rukovati peénicom

Opce informacije o pecenju, przenju i
rostiljanju

UPOZORENJE
Vrude povrsine izazivaju opekotine!
redaj moZe biti vruc kada se koristi. Nikad

nemojte dirati vruce gorionike, unutra$nje
dijelove pecnice, grijalice itd. Drzite djecu dalje
od uredaja.

Uvijek koristite rukavice za peénicu otporne na
vruéinu kada stavljate ili uklanjate posude u/iz
vrele peénice.

OPASNOST:
Vodite ratuna kada otvarate vrata pecnice jer

iz njene unutrasnjosti moZze izlazti para.
IZlazeda para mozZe prouzrokovati opekotine na
vasim rukama, licu i/ili o¢ima.

Savjeti za pecenje

e Koristite odgovarajuce obloZene neljepljive
metalne ploce i aluminijske posude ili silikonske
kalupe otporne na toplotu.

Maksimalno koristite prostor na polici.
Postavite kalup za pecenje na srednju policu.
Odaberite ispravan poloZaj police prije nego
ukljucite pecnicu ili rostilj. Ne mijenjajte poloZaj
police kada je pecnica vruca.

e Dr7ite vrata pecnice zatvorenim.

Savjeti za przenje

e Tretiranje cijelog pileta, ¢urke i velikih komada
mesa sa zacinima poput limunovog soka i crnog
bibera prije kuhanja povecati ¢e performanse
kuhanja.

e Pecenje mesa s kostima traje oko 15 do 30
minuta duZe u poredenju sa przenjem mesa bez
kosti iste veliCine.

e Svaki centimetar debljine mesa zahtijeva vrijeme
kuhanja otprilike 4 do 5 minuta.

e Pustite da meso odstoji u pecnici oko 10 minuta
nakon zavretka kuhanja. Sok se bolje
rasporeduje po cijelom komadu pecenja i ne curi
kada se meso sijece.

e Ribu treba staviti na srednju ili donju policu u
pladnju otpornom na toplotu.

Savjeti za rostiljanje

Kada se meso, riba i perad pripremaju na rotilju, brzo

poprime smedu boju, imaju finu koricu i ne isuSuju se.

Ravni komadi, mesni raZnjiéi i kobasice posebno su

podesni za roétilj, kao i povrée sa velikom koli¢inom

tecnosti kao §to su paradajz i crveni luk.

Rasporedite komadice koji ¢e se roétiljati na
reSetci ili na plehu za pecenje sa reSetkom na
takav nacin da pokriveni prostor ne prelazi
veli¢inu grijaca.

e Gurnite Zi¢anu policu ili pladanj za pecenje sa
reSetkom na Zeljeni nivo u pecnicu. Ako rostiljate
na Zi¢anoj polici, gurnite pladanj za pecenje na
donju policu kako bi se pokupila masnoca.
Pladanj za pecenje koji trebate gurnuti mora biti
odgovarajuce veli¢ine tako da obuhvata cijelo
podrugje za rotiljanje. Ovaj pladanj mozZda nece
hiti isporucen uz proizvod. Dodajte malo vode u
pladanj za pecenje radi lakSeg CiScenja.

A\

Hrana koja nije pogodna za rostiljanje
nosi sa sobom rizik od poZara.
Roétiljajte samo hranu koja je podesna
za veliku toplotu przenja.

Nemojte stavljati hranu suviSe daleko u
pozadinu roétilja. To je najtopliji dio
pecnice i zama$éena hrana se moze

zapaliti.

Kako rukovati elektricnom peénicom
Odaberite temperaturu i naéin rada

1 Funkcijska sklopka

2 Termostatska sklopka

1. Podesite funkcijsku sklopku na Zeljeni reZim rada.

2. Podesite tipku temperature na Zeljenu
temperaturu.

» Pecnica se zagrijava do podeSene temperature i

odrZava je. Tokom zagrijavanja, lampica temperature

ostaje ukljucena.

Iskljucivanje elektricne pecénice

Okrenite funkcijsku sklopku i tipku za temperaturu u

poloZaj iskljuceno (prema gore).

Vazno je pravilno postaviti Zicanu reSetku na Zicani

nosaé. Ziéana resetka mora biti umetnuta izmedu

nosaca kao $to je prikazano na slici.

Nemojte dopustiti da Zi¢ana reSetka stoji naslonjena na

straznji zid pecnice. Kliznite vaSu reSetku na prednji
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odjeljak nosaca i namjestite je uz pomoc vrata kako
histe postigli dobre performanse rostiljanja.
(Varira u ovisnosti od modela proizvoda.)

e

X

Nacini rada
Redoslijed rezima rada prikazan ovdje moZe odstupati
od redoslijeda na vaSem proizvodu.

Gornje i donje zagrijavanje

Gornje i donje zagrijavanje su u funkciji.
Hrana je zagrijana istovremeno s donje i
gornje strane. Na primjer, toje
pogodno za kolage, tjestenine, ili kolace
i kaserole u kalupima za pecenje.
Kuhanje samo sa jednim plehom.
Zagrijavanje dna

Samo zagrijavanje donje strane je u
funkciji. To je pogodno za pizze i za
kasnije rumenjenje hrane s donje

==  strane.

Ova funkcija mora biti koriStena za lako
¢iScenje parom takode.

O,

Zagrijavanje donje/gornje strane potpomognuto
ventilatorom

Gornii i donii grijaci plus ventilator (u
straznjem zidu) su u funkgiji. Vrudi zrak
je ravnomjerno distribuiran u cijeloj
pecnici brzo pomodu ventilatora.
Kuhanje samo sa jednim plehom.

Puni rotilj

NAAS

%

Veliki rostilj na stropu pecnice je u
funkciji. Podesno za rostiljanje velikih
koli¢ina mesa.

e Stavite velike ili srednje velike
porcije na odgovarajucu policu
ispod grijaCa roétilja za rostiljanje.

e Okrenite hranu nakon $to
protekne polovina vremena
ro$tiljanja.
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Rostilj+ventilator

A~ | Efekat rostilja nije jak kao kod punog

==Ip

rotilja
Stavite male ili srednje velike

porcije na odgovarajucu policu
ispod grijaCa rotilja za przenje.

e Okrenite hranu nakon Sto
protekne polovina vremena
ro$tiljanja.

"Booster"

=

Ova funkcija se koristi za brzo
zagrijavanje pecnice; to nije pogodno
za kuhanje hrane.

e (daberite Zelienu temperaturu
nakon odabira ove funkcije.
Svjetlo za temperaturu se pali i
pecnica je zagrijana.

e Svjetlo se gasi nakon Sto proces
zagrijavanja okonca. Sada
odaberite Zelienu funkciju da
kuhate vasu hranu.

Upotreba sata pecnice

1 2 3 4 5 6

12

Tipka za podeSavanje
Simbol zaklju¢ane tipke
Simbol sata

Simbol ja¢ine alarma (Ona se moZda nece nalaziti

na vasem proizvodu.)

Simbol za Eco reZim rada

Tipka plus

Tipka minus

Simbol za vrijeme

Simbol za alarm

Simbol vremena zavr$etka kuhanja
Simbol vremena kuhanja

Taster za program




Maksmalno vrijeme koje moZe biti podeseno za|
kraj kuhanja je 5 sata i 59 minuta.

Program ce biti ponisten u slucaju prekida u
napajanju. Morate ponovo programirati
pecénicu.

Dok vrSite bilo kakva podeSavanja,
odgovarajuci simboli e treptati na displeju.
Morate saCekati neko vrijeme da bi postavke
postale aktivne.

ICH®]

ko nema nikakvih postavki kuhanja, vrijeme u
oku dana se ne moZe podesiti.

ko se vrijeme kuhanja postavi kad pocnete
kuhati, prikazace se preostalo vrijeme.

SIS)

Kuhanje pomocéu podeSavanja vremena kuhanja;

Rernu moZete podesiti da prestane s radom na kraju

odredenog vremena tako Sto Cete vrijeme kuhanja

podesiti na tajmeru.

1. Odaberite funkciju za kuhanije.

2. Dodirnite  dok se simbol |J‘)| ne pojavi na
displeju oznacavajuci vrijeme kuhanja.

3. Podesite vrijeme kuhanja tipkama = / =,

» » Nakon $to podesite vrijeme kuhanja, simbol =i

vrijeme rada ¢e se trajno pojaviti na displeju.

4. Stavite jelo u pecnicu i podesite temperaturu
pomocu tipke za temperaturu. Kuhanje ée poceti.

» Vrijeme kuhanja na displeju poCinje te¢i kad kuhanje

pocne i svijetle svi dijelovi simbola vremena rada.

PodeSeno vrijeme kuhanja je podijelieno u 4 jednaka

dijela i kad vrijeme svakog dijela istece, simbol tog

dijela se gasi. Tako da je lako shvatiti odnos preostalog

vremena kuhanja i ukupnog vremena kuhanja.

PodeSavanje kraja vremena kuhanja na kasnije

vrijeme;

Nakon pode$avanja vremena kuhanja na tajmeru, kraj

vremena kuhanja moZete podesiti na kasnije vrijeme.

1. Odaberite funkciju za kuhanije.

2. Dodirnite  dok se simbol |J')| ne pojavi na
displeju oznacavajuci vrijeme kuhanja.

3. Podesite vrijeme kuhanja tipkama g / -,

» » Nakon $to podesite vrijeme kuhanja, simbol =1 ¢e

se trajno pojaviti na displeju.

4. Dodimite © dok se simbol = ne pojavi na
displeju oznacavajuci kraj vremena kuhanja.

5. Pritisnite tipke I+ /™= da podesite kraj vremena
kuhanja.

» Nakon $to podesite vrijeme kuhanja, simbol (] plus
simbol = i vrijeme rada Ge se trajno pojaviti na
displeju. Kad kuhanje pocne, simbol = nestaje.
6. Stavite jelo u pecnicu i podesite temperaturu
pomocu tipke za temperaturu. Kuhanje ée poceti.
» Programator pecnice raduna vrijeme pocetka
oduzimajuéi vrijeme kuhanja od kraja vremena
kuhanja koje ste podesili. Izabrani nacin rada se
aktivira kad dode vrijeme za pocCetak kuhanja i pecnica
je zagrijana na podeSenu temperaturu. Ova
temperatura se odrZava do kraja vremena kuhanja.
» Vrijeme kuhanja na displeju poCinje teéi kad kuhanje
pocne i svijetle svi dijelovi simbola vremena rada.
PodeSeno vrijeme kuhanja je podijelieno u 4 jednaka
dijela i kad vrijeme svakog dijela istece, simbol tog
dijela se gasi. Tako da je lako shvatiti odnos preostalog
vremena kuhanja i ukupnog vremena kuhanja.
7. Kad se zavrSi proces kuhanja, na displeju se
pojavijuje "End" i tajmer Salje zvuCno upozorenje.
8. Zvucno upozorenie traje 2 minute. Da prekinete
zvucno upozorenje, samo pritisnite bilo koju tipku.
Zvucno upozorenje Ge se utisati i prikazace se
trenutno vrijeme.

Ako pritisnete bilo koju tipku na kraju
ucnog upozorenja, rerna ¢e ponovo
podeti s radom. Okrenite dugme za
temperaturu i dugme funkcije na polozaj
"0" (iskljuceno) da iskljucite rernu da ne
bi ponovo pocela raditi kad se utisa
upozorenje.

Aktiviranje zakljuéavanja tipki

Aktiviranjem funkcije zaklju¢avanja tipki moZete
sprijeciti mijenjanje zadanih parametara na rerni.

1. Dodirnite 3= dok se simbol (3 ne pojavi na displeju.
» Na displeju Ce se pojaviti "OFF".

2. Pritisnite I da biste aktivirali zakljuavanje tipki.
» Kada je zaklju¢avanje tipki aktivirano, "On" se
pojavijuje na displeju, a simbol & ostaje upaljen.

ipke pecnice nisu u funkciji kada je aktivirano
akljucavanje tipki. ZakljuCavanje tipki se ne
tkazuje u sluéaju prekida u napajanju.

Da biste deaktivirali zakljucavanje tipki

1. Dodirnite = dok se simbol & ne pojavi na displeju.
» Na displeju e se pojaviti "On".

2. Iskljucite zakljucavanije tipki pritiskom na tipku "=,
» "OFF" ¢e se pojaviti kada je deaktivirano
zakljuCavanie tipki.

PodeSavanje sata s alarmom

Osim za programiranje kuhanja, tajmer moZete koristiti
za hilo koje upozorenie ili podsjetnik.
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Sat s alarmom ne utice na funkcije rerne. On se koristi
samo kao upozorenje. Na primjer, ovo je korisno kad u
odredeno vrijeme Zelite okrenuti hranu u rerni. Tajmer
¢e vam poslati zvuéno upozorenje na kraju podeSenog
vremena.

1. Dodirnite > dok se simbol £ ne pojavi na displeju.

Maksimalno vrijeme alarma moze biti 23
sata i 59 minuta.

2. Podesite vrijeme trajanja alarma tako Sto Cete
Koristiti tipke ==,

Funkcijske tipke za ton alarma, vrijeme u

6 oku dana, svjetlina ekrana i tipke za
emperaturu bi trebale biti u poloZaju 0
(ISKLJ.).

» Kad je vrijleme alarma podeseno, simbol £ ée ostati

upaljen i vrijeme alarma ¢e se pojaviti na displeju.

3. Kad istekne vrijeme alarma, simbol A pocinje
treperiti i oglaSava se zvucno upozorenje.

Iskljucivanje alarma

1. Zvucno upozorenje traje 2 minute. Da prekinete
zvuno upozorenje, samo pritisnite bilo koju tipku.

» Zvucno upozorenje Ce se utiSati i prikazace se

trenutno vrijeme.

Otkazivanje alarma;
1. Daiskljucite alarm, dodirnite C dok se simbol £
ne pojavi na displeju.
2. Pritisnite i drZite tipku ™= dok se ne prikaze
"00:00".
Prikazace se vrijeme alarma. Ako su vrijeme
alarma i vrijeme kuhanja podeSeni
istovremeno, prikazace se kraée vrijeme.

Promjena tona alarma

1. Dodirnite :== dok se simbol 3" ne pojavi na
displeju.

2. Podesite Zeljeni ton alarma s tipkama == / ==

3. PodeSeni ton ée se aktivirati za kratko vrijeme.

» lzabrani ton alarma bice prikazan kao "b-01", "b-

02" ili "b-03" na displeju.

Mijenjanje vremena tokom dana

Da promijenite vrijeme tokom dana koje ste ranije

podesili: )

1. Dodirnite :2 dok se simbol (%) ne pojavi na
displeju.

2. Podesite vrijeme tokom dana s tipkama e /.

3. Vrijeme koje ste podesili Ce se aktivirati za kratko
vrijeme.
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Ekonomiéni rezim rada

Ekonomiénim reZimom rada moZete uStediti energiju
dok kuhate tako §to éete podesiti vrijeme kuhanja u
remi.

Iskljucivanjem grijaca prije kraja vremena kuhanja, ovaj
reZim zavrSava kuhanje s unutraSnjom temperaturom
reme.

Podesavanje ekonomic¢nog rezima rada

1. Dodirnite simbol := dok se simbol eco ne pojavi
na displeju.

» Na displeju Ce se pojaviti "OFF".

2. UKljugite ekonomicni reZim rada dodirom tipke .

» Kada je zaklju¢avanje tipki aktivirano, "On" se

pojavljuje na displeju, a simbol eco ostaje upaljen.

Iskljuéivanje ekonomicogi rezima rada

1. Dodirnite simbol :Z dok se simbol eco ne pojavi
na displeju.

» Na displeju e se pojaviti "On".

2. Iskljucite ekonomicni rezim rada dodirom tipke "=,

» "Off" Ce se pojaviti kad je deaktivirano zakljuCavanje

tipki.

PodeS$avanije osvjetljenja ekrana

(Ova funkcija je opcionalna. Ona se mozda nece

nalaziti na vaSem proizvodu.)

1. Dodirnite é2= dok se d-01 ili d-02 ili d-03 ne
pojavi na displeju oznacavajuci osvjetljenje displeja.

2. Podesite Zeljeno osvjetljenje s tipkama = /=,

» Vrijeme koje ste podesili ée se aktivirati za kratko

vrijeme.



Tabela vremena kuhanja Pecenje i przenje

remena U ovoj karti sluze kao vodié. Vremena 1. polica pecnice je donjapolica.
mogu varirati zbog temperature hrane,

debljine, vrste i vasih viastitih preferencija u
vezi kuhanja.

Mali kolati Jedan pladanj Standardnipladan | 1 ] 3 ] 160 | 25 .35

Jedan pladanj Pldajzatiest | [ | 3 | 180 ] 25..30

Filovana Jedan pladanj Standardni pladanj V 2 200
tjestenina

aklena/metalna
pravougaona tava na
reSetci rodtilja™*

Pilece petenje Jedan pladanj Standardni pladanj 2 15 min, 60 ... 80
(1,8-2 k) 250/max, zatim
180 ... 190

| Rba | Jedan pladan) Sandadnipladany |  [&] ] 3 | 200 ]| 20.30

Tabela kuhanja za testiranje jela
Jela u ovoj tabeli kuhanja su pripremljena u skladu sa EN 60350-1 kako bi se omogucilo kontrolnim institucijama
da testiraju proizvode

ortbrea 40
Biskvit kolac Jedan pladanj Okrugla opruzna tava a 3 160 25...35
precnika 26 ¢cm na resetci
)

reporucuje se prethodno zagrijavanje za sve vrste hrane,
* Moguce je da ovaj dodatni pribor ne bude isporucen s proizvodom.
** Ovaj dodatni pribor nije isporugen s proizvodom. Ovaj dodatni pribor je komercijalno dostupan.
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Upute za pecenje kolata

e Ako je kolac previe suh, povecajte temperaturu
za nekih 10 i smanjite vrijeme kuhanja.

e Ako je kola€ vlaZan, koristite manje tecnosti ili
snizite temperaturu za 10 .

e Ako je kolac previSe taman na vrhu, postavite ga
na nizu policu, snizite temperaturu i povecajte
vrijeme kuhanja.

e Ako je skuhano dobro s unutradnje strane ali je
gnjecavo s vanjske strane koristite manje
tecnosti, snizite temperaturu i povecajte vrijeme
kuhanja.

Upute za pecenje tljesta
Ako je kola previSe suh, povecajte temperaturu
za nekih 10 i smanjite vrijeme kuhanja. Navlazite
slojeve tijesta sosom od milijeka, ulja, jaja i
jogurta.

e Ako traje predugo da se kolac ispece, pobrinite
se da debljina tijesta koje ste pripremili ne
premasSuje dubinu pleha.

e Ako je gornja strana kolaca postala braonkasta,
ali donja strana jo$ nije kuhana, uvjerite se da
koli¢ina sosa koji se upotrijebili za kola¢ nije
prevelika na dnu kola¢a. PokuSajte ravnomjerno
rasporediti sos izmedu i po slojevima tijesta kako
bi ravnomjerno porumenili.

Pecite tijesto u skladu sa rezimom rada i
emperaturom koji su dati u tabeli kuhanja.

ko donii dio jo$ nije dovoljno rumen, slijedeci
put ga stavite na jednu policu nize.

Uputstva za kuhanje povréa

e Akojelo od povréa ostaje bez sokova i postaje
previSe suho, kuhajte ga u tavi sa poklopcem
umijesto u plehu. Zatvorene posude e saCuvati
sokove koje daje jelo.

e Ako se jelo od povréa ne skuha, prokuhajte
povrée unaprijed ili ga pripremite kao
konzerviranu hranu i stavite u pecénicu.

Kako rukovati rostiljom

UPOZORENJE

Zatvorite vrata pecnice tokom pecenja na
rostilju.

Vrude povrsine mogu izazvati opekotine!

Ukljuéivanje rostilja
1. Okrenite funkcijski sklopku do Zeljenog simbola
rotilja.
2. Zatim odaberite Zeljenu temperaturu rostilja.
3. Ako je potrebno, uradite prethodno zagrijavanje
oko 5 minuta.
» Lampica temperature se pali.
Iskljucivanije rostilja
1. Okrenite funkcijsku sklopku u poloZaj Off
iskljuCeno) (prema gore).
Hrana koja nije pogodna za rostiljanje
nosi sa sobom rizik od poZara.
Roétiljajte samo hranu koja je podesna
za veliku toplotu przenja.
Nemojte stavljati hranu suviSe daleko u
pozadinu roétilja. To je najtopliji dio
pecnice i zama$éena hrana se moze
zapaliti.

Vrijeme pripremanja hrane koristenjem funkcije
rostilja

(R | Redecie 20.25 min”

" ovisno o debljini
*Prethodno zagrijati tokom 5 minuta

**Ako se temperatura rostilja vaSeg proizvoda ne moZe podesiti, rostilj ¢e raditi na preporutenoj temperaturi.

Jela u ovoj tabeli kuhanja su pripremljena u skladu sa EN 60350-1 kako bi se omogucilo kontrolnim institucijama
da testiraju proizvode

Regetka rostia

pnog .
Preporuéuje se prethodno zagrijavanje od 5 minuta za prZenje svake vrste hrane.
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[} Odrzavanje i njega

Opste informacije

Zivotni vijek proizvoda e biti produZen, a ugestali
problemi ¢e se smanjiti ukoliko se proizvod isti u
redovnim intervalima.

OPASNOST:

Iskljucite uredaj s glavnog napajanja prije
apocinjanja aktivnosti oko odrZavanja i

¢iséenja.

Postoji rizik od elektro Soka!

OPASNOST:

Sacekajte da se uredaj ohladi prije ¢iSéenja.
ruce povrsine mogu izazvati opekotine!

e (cistite temeljito proizvod nakon svake upotrebe.
Na taj nacin e biti moguce lakSe uklanjanje
ostataka kuhanja, te oni nece gorjeti prilikom
narednog koriStenja uredaja.

e ZaciS¢enje uredaja nisu potrebna posebna
sredstva za CiScenje. Koristite toplu vodu s
teénoScu za pranje, mekanu krpu ili spuzvu da
oCistite proizvod i zatim ga prebriSite suhom
krpom.

e Uvijek osigurajte da bilo kakav viSak te¢nosti
bude temeljito obrisan nakon ¢iS¢enja i sve §to je
proljeveno da se odmah posusi brisanjem.

e Nemojte koristiti sredstva za Ci§¢enje koja sadrze
kiseline ili hlorid da histe Cistili povrSine od
nehrdajuceg materijala ili od inoksa niti za
¢iscenje rucke. Koristite mekanu krpu sa tecnim
deterdZentom (ne abrazivnim) da prebrisete te
dijelove, obratite paznju da briSete u jednom
smjeru.

Neki deterdZenti i materijali za ¢iScenje mogu
izazvati oSte¢enja na povrsini.

Nemojte koristiti agresivne deterdzente,
praskove/kreme za Ciséenje ili bilo kakve oStre
predmete dok Gistite.

Nemojte koristiti Cistace na paru da Cistite
uredaj jer bi to moglo prouzrokovati strujni
udar.

CiSéenje kontrolne ploce
Odistite kontrolnu plocu i kontrolne tipke viaznom
krpom te ih potom osusite.
ko je proizvod opremljen
dugmadima/tipkama, nemojte uklanjati
kontrolnu dugmad da Cistite kontrolnu tablu.
Kontrolna tabla bi se mogla oStetiti!

CiScenje pecnice

Ciséenje boénih zidova(Varira u ovisnosti od

modela proizvoda.)

(Ova funkcija je opcionalna. Ona se mozda nece

nalaziti na vaSem proizvodu.)

1. Uklonite prednji dio boénog nosaca tako Sto Cete
ga povuéi u smjeru suprotnom od boénog zida.

2. Uklonite bocni nosa¢ u potpunosti tako to cete

Kataliticki zidovi
(Ova funkcija je opcionalna. Ona se mozda nece
nalaziti na vaSem proizvodu.)

Unutradnji bocni zidovi (A) i/ili straznii zid (B) vaSeg
proizvoda mogu biti obloZeni katalitiCkim emajlom.
Kataliticki zidovi imaju svijetlu mat boju i poroznu
povrSinu. KatalitiCki zidovi pecnice se ne trebaju istiti.
Zahvaljujudi svojoj perforiranoj strukturi, kataliticke
povrSine apsorbiraju mast i kad se povrSina ispuni
masScu, pocinju sjajiti. U ovom sluGaju preporucuje se

Lako ¢iScéenje parom

To osigurava lako ¢iScenje jer se prljavstina (bez

predugog ¢ekanja) omekSa pomocu pare koja se

formira unutar pecnice i vodenih kapljica koje se

kondenzuju na unutra$njim povrSinama pecnice.

1. UKlonite sav pribor iz pe¢nice.

2. Ulijte 500 ml vode u pladanj pecnice i postavite
pladanj na 2. policu u pecnici.
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3. Postavite pecnicu na jednostavan nacin rada
¢iScenje parom i rade na 100 ° C 25 minuta.

4. Otvorite vrata i obriSite unutradnje povrSine u
pecnici sa vlaznom spuzvom ili krpom.

5. Koristite toplu vodu s te¢noScu za pranje, mekanu

krpu ili spuzvu da ogistite postojana zaprljanja i

zatim prebriSite suhom krpom.

U toku rezima laganog ¢is¢enja pomocdu
pare, voda se postavlja u pladanj tako da
se ostaci/prljavstina u unutra$njosti
pecénice isparavaju i kondenzuju u Supljinu
peénice i unutra$nje staklo peénice, tako
da voda moZe da kaplje kada je vrata
pecénice otvorena. Obrisite kondenzaciju
¢im se vrata pecnice otvore.

Ciscenje vrata pecnice

Da histe ocistili vrata pecnice, koristite toplu vodu s
teénoScu za pranje, mekanu krpu ili spuzvu da oGistite
proizvod i zatim prebriSite suhom krpom.

Nemojte koristiti bilo kakva gruba abrazivna
sredstva za GiSéenje ili oStre metalne strugace
a ¢iséenje vrata pecénice. Njima se moze
izgrebati povrSina i unistititi staklo.

Skidanje vrata pecnice

1. Otvorite prednja vrata (1).

2. Otvorite spojnice na kucistu Sarke (2) na desnoj i
lijevoj strani prednjih vrata tako Sto cete ih
pritisnuti prema dolje kako je prikazano na slici.
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Vrata

Zaklju¢avanije Sarke(zatvorena pozicija)
Peénica

Zakljucavanije Sarke(otvorena pozicija)

4. Uklonite prednja vrata poviaenjem prema gore
kako histe ih oslobodili veze sa Sarkama na lijevoj
i desnoj strani.

Koraci koje ste izvodili prilikom procesa
Iskidanja trebali bi hiti ponovljeni obrnutim
redosliedom kada sklapate vrata. Nemojte

zaboraviti zatvoriti spojnice na kucistu Sarki
prilikom postavljanja vrata.




Uklanjanje unutrasnjeg stakla na

vratima

(Ova funkcija je opcionalna. Ona se mozda nece
nalaziti na vaSem proizvodu.)

Unutradnja staklena plo¢a na vratima pecnice moZe se
skinuti radi ¢iScenja.

1. Otvorite vrata pecnice.

2. Povucite prema sebi i uklonite plasticni dio
postavijen na gornjem odjeljku prednjih vrata.

3. Kao $to je prikazano na slici, lagano podignite
najskrovitiju staklenu plocu (1) u smjeru A i
povucite je van u smieru B.

1 Najskrovitija (unutrasnja) staklena ploca

2*  Unutrasnja staklena plo¢a (Ona se mozda nece

nalaziti na vaSem proizvodu.)

4. Ako je va$ proizvod opremlien unutraSnjom
staklenom plo¢om (2); ponovite istu proceduru za
uklanjanje unutradnje staklene ploce (2).

5. Prvi korak da se ponovo skiope vrata jeste
postavljanje unutrasnje staklene ploce (2).
postavite zarubljeni ugao staklene ploce tako da

ostane u zarublienom uglu plasti¢nog proreza.
(Ako je va$ proizvod opremljen unutraSnjom
staklenom plo¢om). Unutradnja staklena ploca (2)
mora hiti postavljena u plasticni prorez u blizini
najskrovitije staklene ploce (1).

6. Kada postavljate najskrovitiju staklenu plocu (1),
budite sigurni da ispisana strana ploce bude
okrenuta prema unutrasnjoj staklenoj ploci. Vazno
je da se donji ugao najskrovitija (unutranja)
staklena ploce (1) smjesti u donji plasticni prorez.

7. Gurajte plastini dio prema okviru dok ne Cujete
Zvuk "KIik".

Zamjena svjetla u pecnici

OPASNOST:

Prije zamjene sijalice u pecénici, budite sigurni
da je uredaj iskljucen iz elektro mreze i
ohladen kako biste izbjegli rizik od elektro
Soka.

Vrude povrsine mogu izazvati opekotine!

U ovoj pecnici koristi se Zarulja sa Zarnom niti
snage manje od 40 W, visine manje od 60
mm, promjera manje od 30 mm ili halogena
lampa sa uti¢nicom tipa G9, snage manje od
60 W. Svjetilike su pogodne za rad na
temperaturama iznad 300 ° C. Lampe za
peénicu moZete nabaviti od ovlastenog
servisera ili tehnicara sa licencom.

Pozicija lampice moZe biti drugacija od one
prikazane na slici.

Lampica koja se koristi u ovom uredaju nije
pogodna za osvjetljavanje prostorija u
domadinstvu. Namijenjena upotreba za ovu

lampicu je da pomogne korisniku da vidi
namirnice.

Lampice koje se koriste u ovom uredaju
moraju podnositi ekstremne fizicke uslove kao
Sto su temperature iznad 50°C.

CHOICNCINS

Ukoliko je vasa pecnica opremljena okruglom

lampicom:

1. Iskopcajte proizvod sa napajanja.

2. Okrenite stakleni poklopac u smjeru suprotnom od
smjera kretanja kazaljke na satu kako biste ga
skinuli.
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3. Ako je lampica vaSe pecnice tipa (A), kako je
prikazano na slici u nastavku, izvadite je tako Sto
¢ete je rotirati kao Sto je prikazano i zamijenite je.
Ako je lampica tipa (B), povucite je i izvadite kao
Sto je prikazano na slici i zamijenite je.

4. \Vratite stakleni poklopac na mjesto.
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»  Uobitajeno je da tokom rada iz uredaja izlazi para. >>> Nijje rije¢ o kvaru.

Kada se metalni dijelovi zagrijavaju, mogu se $iriti i praviti zvukove. >>> Nije rijec o kvaru.

OsiguraC napajanja je pokvaren ili je pregorio. >>> Provjerite osigurace u kutiji s osiguracima. Ako je
potrebno zam/jen/te ih ili vratite u poCetni poloZaj.
(uzemljen) utiénicu. >>> Provjerite utikac na kablu.

. Sijalica u pecnici je pokvarena. >>> Zamijenite Sijalicu u pecnici.
e Napajanje je prekinuto. >>> Provjerite da Ii ima napajanja. Provjerite osigurace u kutiji s
osiguracima. Ako je potrebno, zamijenite ih ili vratite u pocetni poloZaj.
Peénica se ne zagrijava.
. Funkoua i/ili temperatura nisu podesene. >>> Podesite funkciju i temperaturu pomocu sklopke/tipke
za odabir funkcije ili temperature.
e Kod modea koji su opremljeni programatorom, programator nije podesen. >>> Podgsite vrijeme.
(Kod proizvoda sa mikrovalnom pe¢nicom, programator upravija samo mikrovalnom pecnicom.)
e Napajanje je prekinuto. >>> Provjerite da Ii ima napajanja. Provjerite osigurace u kutiji s
___osiguracima. Ako je potrebno, zamijenite ih il watite u pocetni polozaj.
{(Kod modela sa programatorom) ekran sata trepcée ili simbol sata svijetli.
e Ranije se dogodlo prekid u napajanju. >>> ‘Podesite Vr/jeme/ /sk/jucn‘e proizvod i zatim ga ponovo
ukijucite.
Ukoliko ne mozete ukloniti problem ¢ak iako
ste implementirali uputstva iz ovog odjeljka,
posavjetujte se sa ovlastenim serviserom ili
trgoveem kod kojeg ste kupili va$ proizvod.
Nikada ne pokuSavajte sami popravljati
neispravan proizvod.
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Tutvuge palun esmalt kesoleva kasutusjuhendiga!

Lugupeetud klient!

Aitéh, et otsustasite Bekou toote kasuks. Loodetavasti jaéte selle kaasaegse tehnoloogia jérgi valmistatud kvaliteetse
toote td6ga rahule. Selleks tutvuge enne toote kasutamist hoolikalt kasutusjunendi ja kigi kaasasolevate
dokumentidega ja hoidke need alles. Kui annate toote Ule uuele omanikule, pange kaasa ka kasutusjuhend. Jargige
koiki kasutusjuhendis toodud hoiatusi ja juhiseid.

Pidage meeles, et kasutusjuhendis vdib olla juttu mitmest mudelist. Mudelite erinevused on kasutusjuhendis vélja
toodud.

Siimbolite tdhendused

Kasutusjuhendis kasutatakse jargmisi simboleid:

E Oluline teave voi kasulikud nduanded.

Hoiatus eluohtlike vi vara kahjustavate
olukordade kohta.

Hoiatus elektrilodgi kohta.

'

/AN
ZE Hoiatus tulekahju kohta.

Hoiatus tuliste pindade kohta.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Siitliice/Istanbul /TURKEY

Ce€ Made in TURKEY
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H Olulised hoiatused ning juhised ohutuse tagamiseks ja

keskkonna saastmiseks

Kéesolev peatiikk sisaldab
ohutusjuhiseid, mis aitavad teil valtida
kehavigastusi ja varalist kahju. Nende
juhiste eiramisel kaotab garantii
kehtivuse.

Uldine ohutus

e Ule 8-aastased lapsed ja fiiiisilise,
meele- vOi vaimupuudega
inimesed voi isikud, kellel
puuduvad vastavad kogemused
v0i teadmised, voivad seadet
kasutada juhul, kui nad teevad
seda jarelevalve all voi on saanud
seadme kasutamiseks vajalikud
juhised ning moistavad sellega
kaasnevaid ohte.

Lapsed ei tohi seadmega
méangida. Lapsed ei tohi omapead
seadet puhastada ja hooldada.

e Seadet ei tohi kasutada lapsed
ega fuisilise, meele- voi vaimse
puudega isikud voi kogemusteta
ja vastavate teadmisteta isikud,
kui nad ei tegutse nende ohutuse
eest vastutava isiku jarelevalve voi
juhendamise all.

Lapsed ei tohi seadmega
mangida, kui puudub jarelevalve.

e Kui toode antakse kellelegi teisele
isiklikuks kasutamiseks voi uuele
omanikule, tuleb anda kaasa ka
kasutusjuhend, toote etiketid ja
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muud olulised dokumendid ja
osad.

Paigaldus- ja remontt6od tuleb
alati jatta volitatud teeninduse
hooleks. Tootja ei vastuta kahjude
eest, mis tulenevad volitamatute
isikute tehtud protseduuridest ja
voivad muuta garantii kehtetuks.
Enne paigaldamist tutvuge
hoolikalt juhistega.

Arge kasutage toodet, kui see on
rikkis voi sellel on nahtavaid
vigastusi.

Kontrollige parast iga
kasutuskorda, et toote
funktsiooninupud on valja lllitatud.

Elektriohutus

Rikkis toodet ei tohi kasutada,
vaid see tuleb lasta volitatud
teeninduses korda teha.
Elektriloogi oht!

Toote voib Uhendada ainult
maandatud elektrikontakti/-liiniga,
mille pinge ja kaitse vastavad
tabelile “Tehnilised andmed”.
Laske maandus paigaldada
kvalifitseeritud elektrikul
olenemata sellest, kas kasutate
toodet transformaatoriga voi ilma.
Meie ettevote ei vastuta
probleemide eest, mis on tingitud
toote kasutamisest ilma



kohalikele eeskirjadele vastava
maanduseta.

Arge kunagi peske toodet veega
uhtudes voi ile kallates!
Elektriloogi oht!

Paigaldamise, hoolduse,
puhastamise ja remondi ajaks

tuleb toode vooluvorgust lahutada.

Kui toote toitejuhe saab viga,
peab tootja, hooldusfirma voi
vastava kvalifikatsiooniga elektrik
ohu véaltimiseks selle vélja
vahetama.

Seade tuleb paigaldada nii, et
selle saab vorgust taielikult lahti
thendada. Lahtiihendamise
voimalus tuleb tagada
voolupistikuga voi
pusielektrististeemi paigaldatud

|ilitiga, mis vastab ehitusnouetele.

Kasutamisel ahju tagakdlg
kuumeneb. Veenduge, et
elektrijuntmed ei puutu vastu ahju
tagaklge, sest kuumus voib neid
kahjustada.

Arge muljuge toitejuhet ahjuukse
ja korpuse vahele ja drge asetage
seda tuliste pindade peale.
Juhtme isolatsioon voib sulada
ning luhise tottu voib tekkida
tulekahiju.

Elektriseadmetel ja -stisteemidel
peaksid t0id teostama ainult
volitatud ja vastava
kvalifikatsiooniga isikud.

Kahjustuste tekkimisel lllitage
toode vélja ning lahutage see
vooluvdrgust. Selleks lilitage valja
kaitsekork.

Veenduge, et kaitsme
voolutugevus vastab toote
niminaitajatele.

Toote ohutu kasutamine

HOIATUS: Seade ja selle
valispinnad muutuvad kasutamise
kaigus tuliseks. Kindlasti tuleb
hoiduda kokkupuutest
kuumutuselementidega. Alla 8-
aastased lapsed tuleb seadmest
eemal hoida, valja arvatud juhul,
kui nad on taiskasvanu pideva
jalgimise all.

Arge kasutage toodet, kui
matlemisvoime voi koordinatsioon
on alkoholi ja/vdi uimastite
tarbimise tagajarjel halvenenud.
Olge toitudesse alkohoolseid
jooke lisades ettevaatlik. Korgel
temperatuuril alkohol aurustub
ning voib tuliste pindadega kokku
puutudes pohjustada tulekahju.
Arge asetage toote ldhedusse
kergestisuttivaid materjale, kuna
selle kiljed voivad kasutamise
ajal kuumeneda.

Kasutamise kaigus seade
kuumeneb. Kindlasti tuleb
hoiduda kokkupuutest ahju sees
paiknevate
kuumutuselementidega.
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Arge tokestage
ventilatsiooniavasid.

Arge kuumutage ahjus suletud
konservikarpe ja klaaspurke.
Purgis tekkida voiva surve
tagajarjel voib see 10hkeda.

Arge asetage kiipsetusplaate,
nousid voi fooliumit ahju pohja.
Kogunev kuumus voib ahju pohja
kahjustada.

Arge kasutage ahju ukseklaasi
puhastamiseks tugevatoimelisi
abrasiivseid puhastusvahendeid
ega teravaid metallkraabitsaid,
sest need voivad pinda
Kriimustada ning pohjustada
klaasi purunemise.

Arge kasutage puhastamiseks
aurupuhasteid, muidu voite saada
elektriloogi.

(Varieerub olenevalt toote
mudelist.)

Traatresti ja ahjuplaadi asetamine
siinidele

Traatrest ja/vdi ahjuplaat tuleb
kindlasti asetada siinidele digesti.
LUkake traatrest voi
klpsetusplaat kahe siini vahele ja
enne sellele toidu asetamist
veenduge, et see pusib kindlalt
paigal (vt allolevat joonist).

e Arge kasutage toodet, kui selle

esiukse klaas on eemaldatud voi
maoranenud.

Toitu kuuma ahju pannes voi valja
vottes kasutage alati
kuumuskindlaid pajakindaid.
Katke pann voi ahjutarvik (nt plaat
vOi rest) klipsetuspaberiga,
asetage selle peale toit ning
pange koik eelsoojendatud ahju.
Ule ahjutarviku voi panni &dre
ulatuv kiipsetuspaber tuleb
eemaldada, et see ei puutuks
kiitteelementidega kokku. Arge
kunagi kasutage kipsetuspaberit
klipsetuspaberi jaoks ettenahtud
temperatuurist korgemal
temperatuuril. Arge kunagi



asetage kipsetuspaberit vahetult
ahjupdhjale.

e HOIATUS: Enne lambipirni
vahetamist veenduge, et seadme
toitejuhe on pistikust eemaldatud
v0i seade on valja Illitatud -
muidu voite saada elektrilodgi.

e Ulekuumenemise véltimiseks ei
tohi seadet paigaldada
dekoratiivse ukse taha.

Toote tuleohutuse tagamine:

e \eenduge, et pistik on kindlalt
pesas, et ei tekiks sademeid.

e Arge kasutage kahjustatud voi
vigastatud juhet. Samuti ei tohi
kasutada pikendusjuhet.

e Valtige niiskuse voi vedeliku
sattumist toote Gihendamiseks
kasutatud pistikupesale.

Ettenahtud otstarve

e Toode on moeldud ainult
kodukasutuseks. Kasutamine
ettevotluses ei ole lubatud.

e TAHELEPANU: Seade on mdeldud
ainult toidu valmistamiseks. Seda
ei tohi kasutada muuks
otstarbeks, naiteks ruumi
kitmiseks.

e Toodet ei tohi kasutada taldrikute
soojendamiseks grillielemendi all,
kéteratikute ja ndudepesulappide
vms Kuivatamiseks (riputades
need kaepidemete killge) ja
kitmiseks.

e Tootja ei vota mingit vastutust
ebaoige kasutamise VOi

késitsemise tagajarjel tekkinud
kahjude eest.

e Ahju voib kasutada toidu
sulatamiseks, kiipsetamiseks,
hautamiseks ja grillimiseks.

Laste ohutuse tagamine

e HOIATUS: Ligipaasetavad osad
voivad kasutamisel kuumeneda.
Vaikelapsed tuleb eemal hoida.

e Pakkematerjalid on lastele
ohtlikud. Hoidke pakkematerjale
valjaspool laste kaeulatust.
Kaidelge koiki pakendijadtmeid
vastavalt keskkonnastandarditele.

e [lektriseadmed on lastele ohtlikud.
Hoidke lapsed t00tavast seadmest
eemal ja arge laske neil
seadmega mangida.

e Arge asetage seadme kohale asju,
mida lapsed voiksid (ritada katte
saada.

e Kui uks on avatud, arge toetage
sellele raskeid asju ja arge lubage
lastel selle peal istuda. Muidu
voib uks alla vajuda voi hinged
kahjustada saada.

Toote korvaldamine kasutuselt

WEEE direktiivi tditmine ja romuseadme korval-
damine:

Seade vastab Euroopa Liidu WEEE direktiivile
(2012/19/EL). Seadmel on elektri- ja
elektroonikaseadmete jadtmete (WEEE) liigiti kogumise
tahis.

Seade on valmistatud kvaliteetsetest osadest ja
materjalidest, mis sobivad ringlussevotmiseks ja
taaskasutamiseks. Arge visake tarbetuks muutunud
seadet tavalise olmepriigi ega muude ja4tmete hulka.
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Viige see elektri- ja elektroonikajadtmete
kogumispunkti. Kogumispunktide kohta saate
tapsemat teavet kohalikust omavalitsusest.
RoHS-direktiivi tiitmine:

Seade vastab Euroopa Liidu RoHS-direktiivile
(2011/65/EL). See ei sisalda direktiivis mainitud
kahjulikke ja keelatud materjale.
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Pakkematerjali korvaldamine

Pakkematerjalid on lastele ohtlikud. Hoidke
pakkematerjale ohutus kohas, kust lapsed neid
katte ei saa. Toote pakend on valmistatud
taaskasutatavatest materjalidest. Korvaldage
pakkematerjalid nduetekohaselt ja sorteerige
vastavalt taaskasutatavate jaétmete kogumise
geskirjadele. Arge visake neid olmeprigi hulka.



A Oldine teave

Ulevaade

1 Juhtpaneel 6 Ventilaatori mootor (terasplaadi taga)
2 Traatrest 7 Tuli

3 Kandik 8 Ulemine kuumutuselement

4 Kaepide 9 Riiuli asendid

5 Uks

Funktsiooninupp
Digitaalne taimer
Termostaatnupp
Termostaadilamp

S w o =
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Pakendi sisu

Lisavarustus voib soltuvalt toote mudelist
arieeruda. Koiki kasutusjuhendis kirjeldatud

lisasid ei pruugi teie tootel olla.

—_

Kasutusjuhend

2. Harilik plaat

Kasutatakse kiipsetiste, kilmutatud toitude ning
suurte praadide valmistamiseks.

3. Siigav ahjuplaat
Kasutatakse kiipsetiste, suurte praadide, suure
veesisaldusega roogade valmistamiseks ja
grillimisrasva kogumiseks.

4. Traatrest
Kasutatakse praadide valmistamiseks voi
haudendus valmistatavate roogade asetamiseks
soovitud kdrgusega siinile.
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Traatresti ja kiipsetusplaadi asetamine
teleskoopsiinidele

(See funktsioon on valikuline. Teie tootel ei
pruugi seda olla.)

Teleskoopsiinid voimaldavad kiipsetusplaate ja
traatresti hGlpsasti ahju panna ja ahjust vélja
votta.

Kui kasutate kiipsetusplaati ja traatresti
teleskoopsiinidega, peavad tihvtid
teleskoopsiinide tagaosas toetuma traatresti ja

kiipsetusplaadi servade vastu.




: Tehnilised andmed

: Energiatarve kokku

_ Sisevalgusti 15/256 W

Pohialused: teave elektriahjude energiamérgise kohta on esitatud vastavalt standardile EN 60350-1 / IEC
60350-1. Need vaartused on saadud standardkoormusel alumise-ilemise kuumutiga vai ventilaatoriga
kuumutusreZiimis (kui see on olemas).
Energiatbhususe klass méératakse vastavalt jargmistele prioriteetidele olenevalt sellest, kas vastav
funktsioon on tootel olemas vdi mitte. 1 — Okonoomne ventilaatoriga kuumutamine, 2 — Uliaeglane
kuumutamine, 3 — Kiire kuumutamine, 4 — Ventilaatoriga kuumutamine (lilemine ja alumine kiittekeha), 5 —
Ulemise ja alumise kiittekehaga kuumutamine.

** it Paigaldamine, Ik 12.

oote kvaliteedi parandamiseks voidakse ootel olevatel etikettidel vdi tootega kaasas
ehnilisi andmeid efteteatamiseta muuta. levas dokumentatsioonis toodud véartused on

aadud laboritingimustes vastavalt
asjaomastele standarditele. Olenevalt toote
t06- ja keskkonnatingimustest véivad tegelikud
vadrtused varieeruda.

Kasutusjuhendis toodud joonised on
skemaatilised ning ei pruugi teie tootega
apselt kokku langeda.

11/ET



K] Paigaldamine

Toode tuleb lasta paigaldada padeval spetsialistil
vastavalt kehtivatele eeskirjadele. Muidu muutub
garantii kehtetuks. Tootja ei vastuta kahjude eest, mis
tulenevad volitamatute isikute tehtud protseduuridest
ja vdivad muuta garantii kehtetuks.

oote paigalduskoha ning elektrisiisteemi
ettevalmistamine on kliendi ilesanne.

ja -madbli vahele tuleb jatta ohutuse tagamiseks piisav

vahe. Vt joonist (vadrtused millimeetrites).

e Pinnad, stinteetilised laminaadid ja kasutatavad
puhastusvahendid peavad olema kuumuskindlad
(véhemalt 100 °C).

e KoOdgikapid peavad olema horisontaalsed ja
kinnitatud.

e Kuiahju all on sahtel, tuleb ahju ja sahtli vahele
paigaldada riiul.

e Kandke seadet vahemalt kahe inimesega.

OHT:

Toote paigaldamisel tuleb jargida kdiki gaasi-
ia elektrististeemidele kehtestatud kohalikke
eeskirju.

OHT:

Enne paigaldamist vaadake (ile, kas tootel ei
ole defekte. Defektide esinemisel arge laske
toodet paigaldada.

Kahjustatud toode voib kujutada ohtu.

Enne paigaldamist
Seade on mdeldud integreerimiseks kaubandusvorgus
mildavate kdogikappidega. Seadme ning kddgiseinte
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Arge paigaldage toodet killmkappide ega
ligavkiilmikute korvale. Tootest eralduv soojus|
uurendab jahutusseadmete energiatarvet.

Arge kasutage toote tSstmiseks vi
liigutamiseks ust ega uksekaepidet.

Kui tootel on traadist sangad, likake need
parast toote nihutamist tagasi kiilgseintesse.




550"

min
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* min

Paigaldamine ja iihendamine

e Toodet tohib paigaldada ja iihendada ainult
vastavalt ametlikele paigalduseeskirjadele.

Elektriiihendused

Uhendage toode maandatud elektrikontakti/-liiniga,

millel on sobivate nditajatega minikaitseldliti (vt tabelit

"Tehnilised andmed"). Laske maandus paigaldada

kvalifitseeritud elektrikul olenemata sellest, kas

kasutate toodet transformaatoriga voi ilma. Meie

ettevdte ei vastuta kahjude eest, mis on tingitud toote

kasutamisest ilma kohalikele eeskirjadele vastava

maanduseta.
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OHT:

Toote véivad vooluvérku iihendada ainult
autoriseeritud ja kvalifitseeritud isikud. Toote
garantiiaeg algab alles parast nduetekohast

paigaldamist.
Tootja ei vastuta kahjude eest, mis tulenevad

volitamatute isikute tehtud protseduuridest.




OHT:
Toitejuhet ei tohi kinnitada klambritega,
adnata ega muljuda ning see ei tohi puutuda
kokku toote kuumenevate osadega.
Kahjustatud toitejuhtme peab valja vahetama
kvalifitseeritud elektrik. Muul juhul tuleb
arvestada elektrilodgi, lihise voi tulekahju
ohuga!

Unhendus peab vastama riiklikele eeskirjadele.
Vorgutoite néitajad peavad vastama seadme
tldbisildile margitud andmetele. Thidbisildi
vaatamiseks avage eesuks.

e Toote toitejuhe peab vastama tehniliste andmete
tabelis toodud véartustele.

OHT:
Enne elekiritdode tegemist iihendage toode

ooluvorgust lahti.
Elektrilodgi oht!

Toitejuhtme iihendamine

Juhtmestiku paigaldamisel tuleb jargida
elekirististeemidele kehtestatud
siseriiklikke/kohalikke eeskirju ning kasutada
ahju jaoks sobivat elektrikontakti/-liini ja
pistikut. Kui toote vdimsus on suurem kui
pistiku ja elektrikontakti/-liini (kestev)
taluvusvool, tuleb toode iihendada
pisielektrisiisteemi otse, kasutamata pistikut
ja elektrikontakti/-liini.

1. Kui toitevoolu kdiki poolusi ei ole voimalik lahutada,
tuleb tihendada vdhemalt 3 mm kontaktivahega
voolukatkestusseade (kaitse, liinikatkestusliliti,
kontaktor) ja kdik voolukatkestusseadme poolused
peavad vastavalt IEE direktiividele paiknema toote
korval (mitte kdrgemal). Selle juhise eiramine voib
pohjustada probleeme toote kasutamisel ja muuta
garantii kehtetuks.

Soovitatav on kasutada lisakaitseks jadkvoolukatkestit.

Kui tootega on kaasas juhe:

KLEMMIPLOKK
SININE
PRUUN ||
|
ROHELINE/KOLLANE || || TOITEJUHE

2. Uhefaasilise iihenduse puhul iihendage juhtmed
alljargnevalt:
Pruun/Must juhe = L (Faas)

Sinine/hall juhe =N (Neutra%
Roheline/kollane juhe = (E) (maandus)

» VoI

e Hall/Must juhe = L (Faas)

e Sining/pruun juhe = N (Neutraal)

e Roheline/kollane juhe = (E) @ (maandus)

Toote paigaldamine

1. Likake ahi kappi, rihtige otseks ja kinnitage paika,

véltides Uhtlasi toitejuntme vigastamist ja
muljumist.

Kinnitage ahi joonisel ndidatud viisil kahe kruviga.
Pérast paigaldamist veenduge, et kruvid on kovasti
kinni ja ahi ei liigu. Kui ahi pole paigaldatud juhiste
jargi voi kruvid pole piisavalt tugevasti kinni, véib ahi
kasutamise ajal timber kukkuda.
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Jahutusventilaatoriga toodete puhul (Teie tootel
ei pruugi seda olla.)

1 Jahutusventilaator
2 Juhtpaneel
3 Uks

Sisseehitatud jahutusventilaator jahutab nii toote
esikilge kui ka kappi, kuhu toode on paigaldatud.

16/ET

ahutusventilaator té6tab parast ahju
o dljalilitamist veel umbes 20—-30 minutit.
Kui kasutasite kiipsetamiseks ahju
programmeeritud taimerit, liilitub kiipsetusaja

|6ppedes koos koigi teiste funktsioonidega
vélja ka jahutusventilaator.

Loppkontroll
1. Toote kasutamine.
2. Kontrollige funktsioone.

Toote korvaldamine kasutuselt

e Hoidke toote originaalkarp alles ja kasutage
seada toote transportimiseks. Jérgige karbile
mérgitud juhiseid. Kui teil originaalkarpi pole,
pakkige toode mullikilesse v6i paksu kargongi
sisse ja kinnitage kindlalt teibiga.

e  FEttraatrest ja ahjus asuv kilpsetusplaat ei saaks
kahjustada ahju ust, asetage ahju ukse
sisekljele papiriba, mis oleks
kiipsetusplaatidega thel joonel. Teipige ahju uks
kiilgseinte killge.

e Arge kasutage toote tdstmiseks véi liigutamiseks
ust ega uksekéepidet.

Arge asetage tootele esemeid ja hoidke seda
eisaldamise ajal plistiasendis.

Kontrollige toote (ldilmet, et avastada
Gimalikke transpordi kaigus tekkinud defekte.




[l Ettevalmistused

Nouandeid energia saastmiseks
Alljargnevad nduanded aitavad teil oma seadet
kasutada koloogilisel viisil ja sdésta energiat:

e  Kasutage ahjus tumedaid ja emailkattega
kiipsetusndusid, kuna need juhivad paremini
soojust.

e Roogade valmistamisel eelkuumutage ahju, kui
nii on soovitatud kasutusjuhendis voi retseptis.

e  Kilpsetamise ajal valtige ahjuukse sagedast
avamist.

e Kui vahegi voimalik, kilpsetage ahjus korraga
mitut rooga. Traatrestile vdib asetada kaks
hautamisanumat.

e Samuti vdib valmistada mitu rooga iiksteise jarel.

Ahi on juba eelnevalt kuum.

e  Saate s&ésta energiat, kui |Ulitate ahju vélja
mdned minutid enne kilpsetusaja 13ppu. Arge
avage ahjuust.

e Kilmutatud road sulatage enne kuumutamist
Ules.

Esimene kasutuskord
Kellaaja sisestamine

Muudatuste tegemise ajal vilguvad ekraanil
astavad tahised.

Pérast ahju esmakordset sisselilitamist vajutage
kellaaja sisestamiseks klahvi /=,

Puutejuhtimisega mudelite puhul puudutage
lesmalt klahvi :==2 ja sesjarel kasutage kellaaja
madramiseks klahvi = / =

Vaartuse kinnitamiseks puudutage tahist (- ja oodake
kinnitamiseks 4 sekundit iima tihtki klahvi
puudutamata.

12 1"

1 Seadistusklahv
2 Klahviluku stimbol
3 Kella tahis

4 Alarmi helitugevuse tahis (Teie tootel ei pruugi
seda olla.)

5 SaastureZiimi tahis

6 Plussklahv

7 Miinusklahv

8 Ajasektori tahis

9 Mérguande tahis

10  Kipsetusaja lopu tahis
11 Kipsetusaja tahis

12 Programmiklahv

Kui algusaega pole médratud, hakkab kell
66le 12:00 ning kuvatakse tahis (5. Kui kell
on Gigeks pandud, tahis kaob.

oolukatkestuse korral kellaaja sétted
kustuvad. Need tuleb uuesti paika seada.

Seadme esmane puhastamine

Moned puhastusained véi -vahendid vdivad
pinda kahjustada.

rge kasutage tugevatoimelisi puhastusaineid,
puhastuspulbrit voi -pastat ega teravaid
esemeid.

1. Eemaldage kdik pakkematerjalid.

2. Piihkige seadme pindu niiske lapi voi kdsnaga ja
kuivatage lapiga.

Esmane kuumutamine

Kuumutage toodet umbes 30 minutit ning seejérel

|lilitage see vélja. Selle kéigus pdlevad &ra voimalikud

tootmisjadgid voi méardekihid.

HOIATUS
Kuumad pinnad tekitavad poletusi!
oode voib kasutamisel olla kuum. Arge

kunagi puudutage kuumi pdleteid, ahju
sisekdilgi, kiitteelemente jne. Hoidke lapsed
eemal!

Toite kuuma ahju pannes voi valja vottes
kasutage alati kuumuskindlaid pajakindaid.

Elektriahi

Votke koik kiipsetusplaadid ja traatrest ahjust vélja.
Sulgege ahjuuks.

Valige staatiline asend.

Valige kdige voimsam grilli kuumutusaste, vt
Elektriahju kasutamine, Ik 19.

Laske ahjul té6tada umbes 30 minutit.

Liilitage ahi vélja, vt Elektriahju kasutamine, Ik 19.
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Grillahi

1. Votke koik kiipsetusplaadid ja traatrest ahjust vélja.

2. Sulgege ahjuuks.

3. Valige kdige voimsam grilli kuumutusaste, vt
Kuidas grilli kasutada, Ik 24.

4. Laske ahjul todtada umbes 15 minutit.

5. Lilitage grill vélja, vt Kuidas grilli kasutada, Ik 24.

Seadme esimesel kasutuskorral voib paari
unni véltel esineda suitsu ja ebameeldivat
[6hna. See on normaalne. Suitsu ja I6hna
eemaldamiseks tuulutage ruumi. Valtige
tekkiva suitsu ja I6hna sissehingamist.
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B Kuidas ahju kasutada

Uldine teave kiipsetamise, rostimise ja
grillimise kohta

HOIATUS
Kuumad pinnad tekitavad poletusi!
Toode voib kasutamisel olla kuum. Arge

kunagi puudutage kuumi pdleteid, ahju
sisekdilgi, kiitteelemente jne. Hoidke lapsed
eemal!

Toite kuuma ahju pannes voi valja vottes
kasutage alati kuumuskindlaid pajakindaid.

OHT:
Ahjuukse avamisel olge ettevaatlik, sest ahjust
Gib valja paiskuda auru.

Véljuv aur véib kérvetada kasi, nagu ja/voi
silmi.

Nouanded kiipsetamiseks

e  Kasutage kilgevotmatu kattega sobivaid metall-
voi alumiiniumndusid voi kuumuskindlaid
silikoonvorme.
Kasutage raami pinda nutikalt.
Asetage kiipsetusvorm resti keskele.
Enne ahju vGi grilli sisseldlitamist valige Gige
riiulivahe. Arge vahetage riiulivahet, kui ahi on
kuum.

e Hoidke ahjuuks suletuna.

Nouanded rostimiseks

e Terve kana, kalkun ja suured lihatiikid kiipsevad
paremini 4bi, kui neid immutada kastmega, nt
sidrunimahla ja musta pipraga.

e Kontidega liha kilpsetamiseks kulub samas
md0dus kontideta lihaga vorreldes umbes 15-30
minutit kauem aega.

e Lihaiga sentimeetri kohta (paksus) tuleb
kiipsemisaega arvestada umbes 4-5 minutit.

e |laske lihal pérast kiipsetusaja IGppu umbes
10 minutit ahjus jahtuda. Mahl jaguneb paremini
Ule kogu liha ja ei jookse liha Idikamisel vélja.

e  Kalatuleb asetada kuumuskindla alusega
keskmisele voi alumisele siinile.

Noéuanded grillimiseks

Liha, kala ja linnuliha muutuvad grillimisel kiirelt

pruuniks, saavad kena kooriku ja ei muutu kuivaks.

Eriti hésti sobivad grillimiseks lapikud tiikid, lihavardad

ja vorstid, aga ka suure veesisaldusega koogiviljad (nt

tomatid ja sibulad).

e Jaotage grillitavad tilkid traatrestile voi
kiipsetusplaadile nii, et nad ei jadks kuumuti
vélispiiridest vélja.

e Liikake traatriiul vGi restiga kiipsetusplaat ahjus
soovitud siinile. Kui kasutate grillimisel traatriiulit,
llikake alumisele siinile kiipsetusplaat, et rasv
maha ei tilguks. Ahju tuleb Iikata kiipsetusplaat,
mis katab kogu grillimisala. Plaati ei pruugi
tootega kaasas olla. Lisage kipsetusplaadile
veidi vett, et seda oleks kergem puhastada.

A\

Grillimiseks sobimatud toiduained
vBivad pdhjustada tulekahju. Grillige
ainult suurel kuumusel grillimiseks
sobilikku toitu.

Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kéige
kuumem piirkond ning rasvane toit voib
stttida.

Elektriahju kasutamine
Valige temperatuur ja todreziim

Funktsiooninupp
Termostaatnupp

1

2

1. Seadke funktsiooninupp soovitud tédreziimile.

2. Seadke temperatuurinupp soovitud temperatuurile.
» Ahi kuumeneb eelseatud temperatuurini ja j&ab
sellele piisima. Kuumenemise ajal on temperatuurituli
sees.

Elektriahju véljaliilitamine

Keerake funktsiooninupp ja temperatuurinupp
véljalllitatud (llemisse) asendisse.

Oluline on asetada traatrest traatriiulile igesti.
Traatrest tuleb asetada traatriiulite vahele, nagu
joonisel ndidatud.

Arge liikake traatresti vastu ahju tagaseina. Et grill
toGtaks tohusalt, likake traatrest riiuli esiserva juurde
ja fikseerige see ukse abil.

(Varieerub olenevalt toote mudelist.)
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Grill + ventilaator
v | Grilliefekt on ndrgem kui téisgrilli

& kasutamisel
e Pange véiksed voi keskmise
suurusega portsjonid grillimiseks
dige riiuli asendiga grilli alla.
e Pérast poolt grillimisaega pddrake
toitu.

Voimendus

Tooreziimid
Siin ndidatud té6reZiimide jarjekord véib erineda teie
toote sisteemist.

Ulemine ja alumine kuumutus

— | Todtavad nii Glemine kui ka alumine

kiittekeha. Toitu kuumutatakse korraga

— ) i pealt kui ka alt. Sobib
naiteks kookide ja taignatoodete voi
vormikookide ja -roogade
valmistamiseks. Kasutage
klipsetamiseks korraga ainult Uihte
panni.

Alumine kuumutus

Too6tab ainult alumine kittekeha. Sobib

pitsa valmistamiseks ja toidu

e Pruunistamiseks altpoolt.

== Seda funktsiooni tuleb kasutada ka
holpsaks auruga puhastamiseks.

O,

Alumine/(ilemine kuumutus koos ventilaatoriga

- Too6tavad dlemine kuumutus, alumine

& kuumutus ja ventilaator (tagaseinas).

— Kuumutatud 6hk kandub ventilaatori
toimel kiiresti (le terve ahju. Kasutage
klipsetamiseks korraga ainult Uihte
panni.

Taisgrill

AN Téo6tab suur grill ahju laes. See sobib

suure hulga liha grillimiseks.

e Pange suured vGi keskmise
suurusega portsjonid
grillimiseks grilli all Gigesse
riiulivahesse.

e Pérast poolt grillimisaega
pddrake toitu.
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See funktsioon ei sobi toidu

— m kiipsetamiseks, vaid seda kasutatakse

— ahju kiireks kuumutamiseks.

e Valige pérast selle funktsiooni
valimist soovitud temperatuur.
Temperatuuri mérgutuli sttib ja
ahi hakkab kuumenema.

e Tuli kustub, kui ahi on kuumaks
[&inud. Nadd valige toidu
kiipsetamiseks soovitud
funktsioon.

Ahju kella kasutamine

1 2 3 4 5 6

12 11 10 9 8 7

1 Seadistusklahv

2 Klahviluku stimbol

3 Kella tahis

4 Alarmi helitugevuse tahis (Teie tootel ei pruugi
seda olla.)

5 SaastureZiimi tahis

6 Plussklahv

7 Miinusklahv

8 Ajasektori tahis

9 Mérguande tahis

10  Kipsetusaja lopu tahis

11 Kipsetusaja tahis

12 Programmiklahv



Maksimaalne kiipsetamise Iopetamiseks
seatav aeg on 5 tundi ja 59 minutit.
oolukatkestuse korral programm tiihistatakse.
Ahi tuleb uuesti programmeerida.

1o

Seadistamise ajal vilguvad ekraanil vastavad
ahised. Satete rakendumiseks peate mdne
hetke ootama.

|

Kui kiipsetamissatteid pole valitud, ei saa
kellaaega maarata.

Kui on maaratud kiipsetusaeg, siis ndidatakse
kiipsetamise ajal jarelejaanud aega.

@S]

Kiipsetamine maaratud kiipsetusajaga

Ahju saab seadistada nii, et see I6petab etteantud aja

maddumisel t80. Selleks médratakse taimeri abil

kiipsetusaeg.

1. Valige kipsetusfunktsioon.

2. Puudutage Klahvi (), kuni ekraanile ilmub
kiipsetusaja tahis I

3. Médrake kiipsetusaeg klahviga /.

» » Kui kiipsetusaeg on méératud, jadb tahis =1 koos

aja siimboliga ekraanile.

4. Pange toit ahju ja seadke temperatuurinupu abil
temperatuur. Kiipsetamise algab.

» Kilpsetamise alguses, kui kdik aja tahise osad on

s(ittinud, algab kipsetusaja podrdarvestus. Maératud

kiipsetusaeg on jagatud neljaks vordseks osaks. Iga

osa aja taitumisel ltlitub selle osa tahis vélja. Tanu

sellele on teil hea Ulevaade kui palju aega on jaanud

kiipsetamise 18puni vorreldes kogu kiipsetusajaga.

Kiipsetusaja Iopu hilisemaks seadmine

Pérast kiipsetusaja madramist taimeri abil saate seada

kiipsetusaja 16pu hilisemaks.

1. Valige kiipsstusfunktsioon.

2. Puudutage Klahvi (2, kuni ekraanile ilmub
kiipsetusaja tahis I

3. Médrake kiipsetusaeg klahviga /.

» » Kui kiipsetusaeg on médratud, jadb kiipsetamise

tahis [21 polema.

4. Puudutage klahvi (, kuni ekraanile ilmub
kiipsetusaja 16pu tahis =,

5. Kiipsetusaja I5pu maaramiseks vajutage klahvi =
-

» Kui kiipsetusaeg on méératud, jaévad tahised |")|ja

= koos aja siimboliga ekraanile. Pérast kiipsetamise

algust tahis = kaob.

6. Pange toit ahju ja seadke temperatuurinupu abil
temperatuur. Kiipsetamise algab.

» Ahju taimer arvutab vélja kiipsetamise algusaja,
lahutades kiipsetamise kestuse kiipsetusaja Idpust.
Kipsetamise algusaja saabudes aktiveeritakse valitud
tdéreziim ning ahi soojeneb maératud temperatuurini.
Méératud temperatuur piisib kiipsetusaja 1dpuni.

» Kilpsetamise alguses, kui koik aja tihise osad on

s(ittinud, algab kipsetusaja podrdarvestus. Maératud

kiipsetusaeg on jagatud neljaks vordseks osaks. Iga
osa aja taitumisel ltlitub selle osa tahis vélja. Tanu
sellele on teil hea Ulevaade kui palju aega on jaanud
kiipsetamise 18puni vorreldes kogu kiipsetusajaga.

7. Kui kiipsetamine on 16ppenud, ilmub ekraanile
teade "End" (LOpp) ning kdlab taimeri
mérguandesignaal.

8. Marguandesignaal kestab 2 minutit.
Mérguandesignaali vaigistamiseks vajutage
suvalist klahvi. Mérguandesignaal vaigistatakse
ning ekraanile ilmub jooksev kellaaeg.

Kui vajutate marguandesignaali [6ppedes

0 suvalist klahvi, alustab ahi uuesti tood.
Keerake temperatuurinupp ja
funktsiooninupp asendisse "0"
(Valjalilitatud), et ahi liilituks valja ega
hakkaks parast mérguande I6ppu uuesti
t66le.

Klahviluku sisseliilitamine

Ahju kasutamist saab tokestada, aktiveerides
Klahviluku funktsiooni.

1. Puudutage Klahvi =, kuni ekraanile ilmub tahis &
» Ekraanile iimub t&his "OFF" (ValjalUlitatud).

2. Klahviluku sisseliilitamiseks vajutage klahvi <.

» Kui klahvilukk on aktiveeritud, ilmub ekraanile tahis
"On" (Sisseliilitatud) ja tahis (@ jadb polema.

Kuni klahviluku funktsioon on sisse lilitatud, ei
aa ahju klahve kasutada. Voolukatkestuse
korral klahvilukku ei tiihistata.

Klahviluku véljaliilitamiseks puudutage

1. Puudutage Klahvi i, kuni ekraanile ilmub tahis (5.
» Ekraanile iimub t&his "On" (Sissellilitatud).

2. Klahviluku véljalllitamiseks vajutage klahvi ™.

» Kui Klahvilukk on vélja llitatud, iimub ekraanile tahis
"OFF" (véljaldlitatud).

Mérguandekella seadmine

Seadme kella saab kasutada mérguande voi
meeldetuletuse funktsioonis kiipsetusprogrammist
sOltumatult.

Mérguandekella funktsioon ei mgjuta ahju to6d. Seda
kasutatakse ainult hoiatusena. Naiteks vdib seda
kasutada, kui soovite kiipsetist teatud aja moddudes
Umber pdorata. Maaratud aja mdddumisel edastab
taimer hoiatussignaali.
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1. Puudutage Klahvi (9, kuni ekraanile ilmub tahis £,

Maksimaalne marguande aeg on 23 tundi
ja 59 minutit.

2. Madrake marguande kestus klahviga /==,

Marguandesignaali, kellaaja ja ekraani
9 heleduse funktsiooniklahvid ning

emperatuuri klahvid peavad olema

véljalllitatud asendis O (OFF).

» P4rast marguande aja sisestamist jaab tahis £

pblema ja ekraanile ilmub mérguande aeg.

3. Kui mérguande aeg on méddas, hakkab tahis a)
vilkuma ning kdlab mérguandesignaal.

Marguandesignaali véljaliilitamine

1. Méarguandesignaal kestab 2 minutit.
Mérguandesignaali vaigistamiseks vajutage
suvalist klahvi.

» Marguandesignaal vaigistatakse ning ekraanile iimub

jooksev kellaaeg.

Marguande tiihistamine

1. Méarguande tiihistamiseks puudutage klahvi ®,
kuni ekraanile ilmub tahis .

2. Vajutage pikalt klahvi ™= kuni ekraanile ilmub
"00:00".

Ekraanile ilmub marguande aeg. Kui korraga

on seatud marguande aeg ning kiipsetusaeg,
ndidatakse ekraanil liihemat ajavahemikku.

Mérguandesignaali muutmine

1. Puudutage klahvi i22, kuni ekraanile ilmub tahis
0,

2. Seadistage klahviga =l soovitud
mérguandesignaal.

3. Maératud signaal aktiveeritakse veidi aja pérast.

» Valitud mérguandesignaali ndidatakse ekraanil kujul

“b-01", "b-02" vGi "b-03".

Kellaaja muutmine

Varem sisestatud kellaaja muutmine

1. P"L{udutage klahvi :Z2, kuni ekraanile ilmub tahis

2 Méérake kellaaeg Kahviga

3. Maératud aeg aktiveeritakse veidi aja pérast.

Séaastureziim

Saastureziimi abil saate energiat kokku hoida,

médrates ahju kilpsetusaja.

Sellel reziimil lillitatakse kiittekehad enne kiipsetusaja

[0ppu vélja ning kasutatakse ahju jaéksoojust.

Séaastureziimi mdiramine

1. Puudutage tahist :2=, kuni ekraanile ilmub
sadstureziimi tahis eco.

» Ekraanile iimub t&his "OFF" (ValjalUlitatud).

2. SaastureZiimi sisselillitamiseks puudutage klahvi

» Kui klahvilukk on aktiveeritud, ilmub ekraanile tahis

"On" (Sisselilitatud) ja sadstureziimi tahis jaéb polema.

Séaastureziimi vljaliilitamine

1. Puudutage tahist :22, kuni ekraanile ilmub
sadstureziimi tahis eco.

» Ekraanile iimub t&his "On" (Sissellilitatud).

2. SAastureZiimi valjaliilitamiseks puudutage klahvi
—

» Kui Klahvilukk on vélja llitatud, iimub ekraanile tahis

"Off" (valjalllitatud).

Ekraani heleduse mééramine

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.)

1. Puudutage klahvi :==, kuni ekraanile iimub selle
heledust nditav d-01, d-02 vdi d-03.

2. Maarake soovitud heledus Klahviga /==

» Maératud aeg aktiveeritakse veidi aja parast.

Kiipsetusaegade tabel

abelis esitatud ajad on mdeldud orientiiriks.

egelik aeg voib varieeruda olenevalt toidu
emperatuurist, paksusest, tiiiibist ja teie enda
toiduvalmistuseelistustest.

Kiipsetamine ja rostimine

1. siiniks loetakse ahju alumist riiulivahet.

Uks plaat Kipsetusplaat® | L} ] 8 ] 180 [ 25.30
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kandiline vorm
traatrestil™

steek (suur
tiikk) / praad

Kanapraad
(1,8-2 kg)

Kiipsetustabel testtoitudele

Selle kilpsetustabeli toidud on valmistatud jérgides
standardit EN 60350-1, et riiklikel kontrollasutustel
oleks tooteid lintsam testida

26 cm
I&bimGoduga
immargune

tordivorm

e

* Lisatarvikud ei pruugi kuuluda komplekti.
** Lisatarvikud ei kuulu komplekti. Lisatarvikud on kaubanduses saadaval.

Nouandeid kookide kiipsetamiseks

e Kui kook on liiga kuiv, suurendage temperatuuri
umbes 10 °C vdrra ja llihendage kiipsetusaega.

e Kui kook on liiga niiske, kasutage vdhem
vedelikku voi vahendage temperatuuri 10 °C
vorra.

e Kui kook on pealt liiga pruun, asetage see
madalamale siinile, vahendage temperatuuri ja
pikendage kiipsetusaega.

e Kui kook on seest hasti 1abi kiipsenud, kuid pealt
toores, kasutage vahem vedelikku, vhendage
temperatuuri ja pikendage kiipsetusaega.

250/max,
seejdrel 180 ...

seejdrel 180 ...

Nouandeid kiipsetiste tegemiseks

e Kui kiipsetis on liga kuiv, suurendage
temperatuuri umbes 10 °C vorra ja llihendage
kiipsetusaega. Niisutage taignakihte piimast,
dlist, munast ja jogurtist tehtud kastmega.

e Kui kiipsemine votab liiga kaua aega, siis
vaadake, et taigen ei ulatuks ule plaadi servade.

e Kui kiipsetise pealispind pruunistub, aga alumine
osa ei kiipse, siis veenduge, et te pole kiipsetise
alaosas liiga palju kastet kasutanud. Pilidke
jaotada kastet taignakintide vahele ja peale
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vordsetes kogustes, et need pruunistuks
ihtlaselt.

Kiipsetage vastavalt kiipsetustabelis toodud
reziimile ja temperatuurile. Kui alumine osa
pole ikka piisavalt pruunistunud, asetage see
jargmine kord madalamale siinile.

Nouandeid kddgiviljade kiipsetamiseks

e Kui kdogiviliade kiipsetusndus saab mahl otsa ja
need hakkavad kuivama, siis tasub kdogivilju
kiipsetada ahjuplaadi asemel kaanega pannil.
Kaanega suletud ndus jaab toit mahlaseks.

e Kui kdogiviliaroog jadb tooreks, keetke kodgiviljad
eelnevalt &b voi valmistage neid nagu purgitoitu
ja asetage siis ahju.

Kuidas grilli kasutada

HOIATUS
Sulgege grillimise ajaks ahjuuks.
Kuumad pinnad véivad tekitada péletusi!

Grillimine elektrigrilliga

Grilli sisseliilitamine

1. Keerake funktsiooninupp soovitud grillitdhisele.

2. Segjérel valige soovitud grillimistemperatuur.

3. Vajadusel eelkuumutage ahju umbes 5 minutit.

» Suttib temperatuuri margutuli.

Grilli valjaliilitamine

1. Keerake funktsiooninupp véljalilitatud (llemisse)
asendisse.

A\

Grillimiseks sobimatud toiduained
vBivad pdhjustada tulekahju. Grillige
ainult suurel kuumusel grillimiseks
sobilikku toitu.

Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kéige
kuumem piirkond ning rasvane toit voib

stittida.

Kiipsetamisaegade tabel grillimiseks

Lambakarbonaad 20..25 min.

soltuvalt paksusest
*Eelsoojendage 5 minutit

**Kui teie toote grillimistemperatuuri ei saa reguleerida, toétab grill soovitatud temperatuuril.

Selle kilpsetustabeli toidud on valmistatud jérgides
standardit EN 60350-1, et riiklikel kontrollasutustel
oleks tooteid lihtsam testida

Keerake toitu, kui méddunud on 2/3 kogu grillimisajast.
Kaiki grillitavaid toiduaineid on soovitatav 5 minutit eelkuumutada.

24/ET



[ Hoidmine ja hooldus

Uldine teave
Toote kasutusiga pikeneb ja probleeme tekib harvem,
kui toodet regulaarselt puhastada.

OHT:
Enne hooldus- ja puhastustédde alustamist
lihendage toode vooluvérgust lahti.

Elektrilodgi oht!

OHT:
Enne toote puhastamist laske sellel maha
ahtuda.

Kuumad pinnad véivad tekitada péletusi!

e Puhastage toodet pohjalikult pérast iga
kasutuskorda. Sel viisil on lihtsam eemaldada
toiduvalmistusjaéke, véltides nende kdrbemist
seadme jargmisel kasutuskorral.

e Toote puhastamiseks pole vaja spetsiaalseid
puhastusvahendeid. Kasutage toote
puhastamiseks sooja vett koos vedela
pesuvahendiga, pehmet lappi voi k&sna ning
kuivatamiseks kuiva lappi.

e Liigne vedelik tuleb parast puhastamist alati &ra
pihkida ja pritsmed kohe kuivatada.

e Arge kasutage roostevabast terasest vi inoxist
pindade ja k&epideme puhastamiseks
puhastusvahendeid, mis sisaldavad hapet vdi
Kloriidi. Nende osade puhastamiseks kasutage
pehmet lappi ja vedelat puhastusvahendit
(mitteabrasiivset), tdmmates lapiga ainult (ihes
suunas.

Mdned puhastusained véi -vahendid vdivad
pinda kahjustada.

rge kasutage tugevatoimelisi puhastusaineid,
puhastuspulbrit voi -pastat ega teravaid
esemeid.

Arge kasutage puhastamiseks aurupuhasteid,
muidu voite saada elekirilédgi.

Juhtpaneeli puhastamine
Puhastage juhtpaneeli ja nuppe niiske lapiga ning
seejdrel plihkige need kuivaks.

Arge eemaldage juhtpaneeli puhastamiseks
nuppe, kui teie tootel neid on.

Muidu voite juhtpaneeli kahjustada!

Ahju puhastamine
Kiilgseina puhastamine(Varieerub olenevalt
toote mudelist.)

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.)

1. Eemaldage kiiljeraami eesmine osa, tdmmates
seda kilgseinast eemale.

2. Votke kiiljeraam vdlja, témmates seda enda

Kataliiiitilised seinad

(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Teie toote killgseinad (A) ja/vGi tagasein (B) vdivad
seestpoolt olla kaetud katalliitilise emailiga.
Katal(iltilised seinad on heledat matti vérvi ja poorse
pinnnaga. Anhju kataliiditilisi seinu ei tohiks puhastada.
Ténu perforeeritud struktuurile imavad katalttilised
pinnad rasva ja kui pind on rasvaga téitunud, hakkab
see laikima. Sellisel juhul on soovitatav osad vélja
hetad

Muudab puhastamise hdlpsaks, kuna mustus (mis ei

ole liiga kauaks puhastamata jaanud) pehmeneb ahju

sisemuses tekkiva auru ja sisepindadele

kondenseeruvate veepiiskade toimel.

1. Vétke ahjust vélja kik lisad.

2. Valage ahjuplaadile 500 ml vett ja asetage plaat
ahju teisele restile.
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3. Seadke ahju lintne puhastamine auru reZiim ja
kéivitada 100 ° C juures 25 minutit.

4. Avage uks ja plhkige ahju sisepindu niiske kdsna
vGi lapiga.

5. Kasutage torksa mustuse eemaldamiseks sooja
vett koos vedela pesuvahendiga, pehmet lappi voi
késna ning kuivatamiseks kuiva lappi.

Hdlpsa auruga puhastamise reziimi
kasutamisel aurustub ahju sisemusse
kogunenud jadkide/mustuse
pehmendamiseks plaadile paigutatud vesi
ning ahju sisemusse ja ahjuukse klaasi
sisekiliele moodustub kondensatsioon,
seeparast voib ahjuukse avamisel vett
tilkuda. Piihkige kondensatsioon ara kohe,
kui avate ahjuukse.

Ahjuukse puhastamine

Kasutage ahjuukse puhastamiseks sooja vett koos
vedela pesuvahendiga, pehmet lappi voi késna ning
kuivatamiseks kuiva lappi.

Arge kasutage ukse puhastamiseks karedaid
abrasiivseid puhastusvahendeid voi teravaid
metallkraabitsaid. Need voivad pinda
kriimustada ning klaasi I6hkuda.

Ahjuukse eemaldamine

1. Avage eesuks (1).

2. Avage eesukse paremal ja vasakul kiiljel asuva
hingede pesa (2) klambrid, vajutades neid alla
joonisel kujutatud viisil.

2 Hinge lukk(suletud asend)
3 Ahi

4. Eemaldage eesuks seda lespoole tmmates ja
paremast ning vasakust hingest vabastades.

Ukse tagasipanemisel tuleb
eemaldamistoiminguid korrata vastupidises
jarjekorras. Arge unustage ukse
taaspaigaldamisel sulgeda hinge pesa juures
olevaid klambreid.

Ukse siseklaasi eemaldamine

(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Ahjuukse sisemist klaaspaneeli saab puhastamiseks
eemaldada.

1. Avage ahjuuks.

2. Eemaldage eesukse ilaossa paigaldatud plastosa,
tdmmates seda enda poole.



3. Kergitage kdige seespoolsemat klaaspaneeli (1)
veidi tahise A suunas ja tdmmake see tahise B
suunas vélja, nagu joonisel néidatud.

1 Kdige seespoolsem klaaspaneel

2*  Sisemine klaaspaneel (Teie tootel ei pruugi seda
olla.)

4. Kui teie toode on varustatud sisemise
klaaspaneeliga (2), eemaldage samamoodi ka
teine sisemine klaaspaneel (2).

5. Ukse kokkumonteerimisel tuleb esimese asjana
paigaldada sisemine klaaspaneel (2). Asetage
klaaspaneeli kaldnurk nii, et see toetub plastpesa
kaldnurgale. (Kui teie toode on varustatud
sisemise klaaspaneeliga). Sisemine klaaspaneel (2)
tuleb paigaldada plastist pesasse koige
seespoolsema klaaspaneeli (1) lahedale.

6. Koige seespoolsema klaaspaneeli (1)
paigaldamisel jatke triikiga killg sisemise
klaaspaneeli suunas. Kdige sisemise klaaspaneeli
(1) alumine nurk peab asetuma alumisse
plastpesasse.

7. Suruge plastosa vastu raami, kuni kuulete
kidpsatust.

Ahjuvalgusti pirni vahetamine

OHT:

Et véltida elektrilodgi ohtu, vaadake enne ahju
lambi vahetamist, et toode oleks vooluvdrgust
lahti ihendatud ning maha jahtunud.
Kuumad pinnad véivad tekitada péletusi!

Selles ahjus kasutatakse hddglampi
9 voimsusega alla 40 W, kérgusega alla 60 mm,
labimb6duga alla 30 mm voi halogeenlampi
pistikupesaga G9, véimsusega alla 60 W.
Lambid sobivad kasutamiseks temperatuuril
lile 300 ° C. Ahjulampe saab hankida volitatud
hooldusagentidelt véi litsentsiga tehnikutelt.

\algusti asukoht ei pruugi olla sama mis
joonisel.

Sellel seadmel kasutatud lamp pole sobiv
koduse majapidamise valgustamiseks. Selle
lambi eesmérk on aidata kasutajal toiduaineid
paremini naha.

Sellel seadmel kasutatud lambid peavad vastu
pidama ekstreemsetele tingimustele, nt le
50 °C temperatuurile.

Kui ahjul on iimar valgusti:
1. Lahutage toode vooluvdrgust.
2. Keerake vastupdeva lahti klaaskate.

ClC|CHNC)

3. Kui teie ahjutuli on alloleval joonisel kujutatud (A)
tlidpi, eemaldage see joonisel ndidatud viisil
keerates ja asendage uuega. Kui teie ahjutuli on
(B) tiitipi, eemaldage see joonisel ndidatud viisil
tdmmates ja asendage uuega.

4. Paigaldage klaaskate tagasi.
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Probleemide lahendamine

kuumenemisel vdivad need paisuda ning tekitada h&ali. >>> Tegemist ei ole rikkega.

Toode ei toota.

e Vorgukaitse on rakendunud vGi labi pdlenud. >>> Kontrollige elektrikilbi korke. Vajadusel vahetage
Vi ldhtestage need.

*  Toode ei ole hendatud (maandatud) pistikupessa. >>> Kontrollige pistiku (ihendust.

e Ahjupirnon vigane. >>> |ahetage pim vélja.
e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage voi lahtestage Kaitsmed.

e [ipruugi olla seatud konkreetse kiipsetusfunktsiooni ja/véi temperatuuri jaoks. >>> Médrake
Konkreetne kiipsetusfunktsioon ja/voi temperatuur.

e Taimer on seadistamata (taimeriga mudelitel). >>> Sisestage kellaaeg.
(Mikrolaineahjuga toodetel juhib taimer ainult mikrolaineahju.)

e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel

e Vahepeal on toimunud voolukatkestus. >>> Pange kell 0/gei<'is / liilitage toode vélja ja seejérel uuesti
Sisse.

Kui teil ei Gnnestu probleemi kdesolevas Idigus
antud juhiste kohaselt lahendada,
konsulteerige volitatud teenindusega vGi
edasimiiljaga, kellelt te toote ostsite. Arge
kunagi Uritage rikkis toodet ise parandada.
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