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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.

Warning of risk of fire.

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

Made in TURKEY
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This product was manufactured using the latest technology in environmentally friendly conditions.
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t 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!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

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
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hour before or after cooking.
Doing so can result in food
poisoning or sickness.

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
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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
sure that it is balanced before
placing food on it (Please see the
following fi

Do not use the product if the front
door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

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.

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.

The appliance must not be
installed behind a decorative door
in order to avoid overheating.

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

e \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.

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

(WEED).
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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.
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.



Overview
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Control panel
Wire shelf
Tray

Handle

Door

© 0 N ®

Fan motor (behind steel plate)
Lamp

Top heating element

Shelf positions

F General information
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1

Function knob
Digital timer
Thermostat knob
Thermostat lamp

\S]
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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.

1. 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 collectin 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 2.5 kW

nstallation dimensions (height / width / deth **590 or 600 mm/560 mm/min. 550 mm
Inner lamp 15/25 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 documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

relevant standards. Depending on operational
and environmental conditions of the product,

Figures in this manual are schematic and may these values may vary.
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.

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

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.

Before installation

The appliances must not be installed behind a
decorative door in order to avoid overheating.
The appliance is intended for installation in
commercially available kitchen cabinets. A safety
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distance must be left between the appliance and the

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

e Surfaces, synthetic laminates and adhesives

used must be heat resistant (100 °C minimum).

Kitchen cabinets must be set level and fixed.

e |fthereis a drawer beneath the oven, a shelf
must be installed in order to seperate from the
oven and drawer.

e (arry the appliance with at least two persons.

e Hold the oven from the slots for handling on both
sides to move it.

e Before installing the product, remove all
materials and documents inside.

e Kitchen fumniture must be in compliance with the
dimensions given in the figure below. At the rear
section of the kitchen furniture, an opening must
be cut out with the dimensions given in the figure
below to ensure sufficient ventilation.

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.

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




550"

min.

13/EN



*

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 braker 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
product without a grounding installation in accordance
with the local regulations.
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DANGER:
The 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
trapped 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!

Power cable plug must be within easy reach
after installation (do not route it above the
hob).

hile performing the wiring, you must apply
ith the national/local electrical regulations
and 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.

Plug the power cable into the socket.

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.

For products with cooling fan (This may not
exist on your product.)

1 Cooling fan
2 Control panel
3 Door

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

Cooling fan continues to operate for about 20-
9 30 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.

Final check
1. Operate the product.
2. Check the functions.

Future Transportation

e 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.

e 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.

e 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
during transportation.
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B 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 = 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

D < eco

Pl o @
12 11 10 9 8 7
1 Adjustment key
2 Keylock symbol
3 Clock symbol
4 Alarm volume symbol (This may not exist on your
product,)
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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
starting from 12:00 and ® symbol will be
displayed. The symbol will disappear once the
time is set.

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

CHIC]

First cleaning of the appliance

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.

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.

>

Electric oven

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

2. Close the oven door.



Select Static position.

Select the highest oven power; See How to
operate the electric oven, page 18.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 18

Grill oven

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

W

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

Operate the grill about 30 minutes.

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

o~

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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B 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.

e Make best use of the space on the rack.

e Place the baking mould in the middle of the shelf.

e 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 |t takes 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
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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
€asy 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

Your oven is equipped with pop-out knobs that

protrude when you press them.

1. Pressinwards to protrude the knob and then turn
it to make the desired setting.

2. When the cooking process is finished, press the
knob inwards.
Select temperature and operating mode

1 2

—

Function knob

Thermostat knob
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.
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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.

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

pe—— 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
o the bottom.

This function must be used for easy

steam cleaning as well.

Fan supported bottom/top heating
_Q 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.

Operating with fan

#,

Fan Heating

@)1

The oven is not heated. Only the fan
(in the rear wall) is in operation.
Suitable for thawing frozen granular
food slowly at room temperature and
cooling down the cooked food.

Warm air heated by the rear heater is
evenly distributed throughout the
oven rapidly by means of the fan.

It is suitable for cooking your meals in
different rack levels and preheating is
not required in most cases. Suitable
for cooking with multi trays.

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

"3D" function

Full grill
v

Grill+Fan
AVaY4

b

Top heating, bottom heating and fan
assisted heating (in the rear wall) are
in operation. Food is cooked evenly
and quickly all around. Cook with one
tray only.

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 Set the temperature to
maximum level.

e Turn the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

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

e Set the desired temperature.

e Tum the food after half of the
grilling time.
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Using the oven clock

1 2 3 4 5 6

12 1"

10 9 8 7

Adjustment key

Keylock symbol

Clock symbol

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

Eco mode symbol

Plus key

Minus key

Time slice symbol

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.

Moo =
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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 =1 symbol appears on display for
cooking time.

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

» » After the cooking time is set, (el 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.
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» Cooking time starts to count down on display when
cooking starts and all parts of time slice symbol is it.
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 21 symbol appears on display for
cooking time.

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

» » Once the Cooking Time is set, (] 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, =l 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 it.

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.

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
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.

1. 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

lcancelled in case of power failure.

To deactivate the keylock

1. Touch 3= 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,
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 £ 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. Touch® 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 == until <3 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 =8 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.

» "OFF" will appear on the display.

2. Enable economy mode by touching o key.

» Once the economy mode is activated, "On" appears

on the display and the eco symbol remains lit.

Disabling economy mode

1. Touch i 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 == 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.
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Cooking times table Baking and roasting
he timings in this chart are meant as a guide. 9 15t rack of the oven is the bottom rack.

imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Caes n sy B

Small cakes Standard tray" -B-_— 25 .35

2 levels 1-Pastry tray* 35...50
3-Standard tray”

Sponge cake One level Round springform pan
with a diameter of 26 cm
on wire grill**

1-Round springform pan 35..45
with a diameter of 26 cm
on wire grill*
4-Round springform pan
with a diameter of 26 cm
on pastry tray**

Sedadie' | ] | 2 | %00 (ERE

Leg of Lamb One level Standard tray* (& 25 min. 250/max, 70..90
(casserole) then 190

£
Roasted One level Standard tray* & 15 min. 250/max, 60...80
ch|cken (1,82 then 180 .. 190
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Turkey (5.5 One level Standard tray* & 1 25 min. 250/max, 150 ... 210
kg) then 180 ... 190

Standard tray L & | 3 4 a0 ] 0.3

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.
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

3
2 levels 1-Standard tray* 1-3 140 20..30
3-Pastry tray”

-Round springform pan
with a diameter of 26 cm
on wire grili**
4-Round springform pan
with a diameter of 26 cm
on pastry tray™

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.

e |fthe cake is wet, use less liquid or lower the
temperature by 10°C.
If the cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
cooking time.

Tips for baking cake
e |fthe cake is too dry, increase the temperature
by 10°C and decrease the cooking time.
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e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

Tips for baking pastry

e |fthe 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.

Grillin

ith electric grill

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

Veal chops Wire grill 250/max 25...30 min. *

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

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

Wire grill 250/max

Turn the food after 2/3 of the total griling time.
It Is suggested to perform 5-6 minutes preheating for all foods brolling.
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[ 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.
Porous surfaces of the catalytic walls are automatically
cleaned by absorbing and converting the spilled oil

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 ill d 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.

Steps carried out during removing process
9 should 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.

Open the oven door.

1 Frame

2 Plastic part

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



4 123
1 Innermost glass panel
2 Inner glass panel
3 Outer glass panel

4 Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.
Repeat the same procedure to remove the inner glass
panel (2).

The first step to regroup the door is reinstalling inner
glass panel (2).

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of the plastic slot

Inner glass panel (2) must be intaled into the plastig
slot close the innermost glass panel (1).

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 inner glass panel
into the lower plastic slot.

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!

>

The oven lamp is a special electric light bulb
that can resist up to 300 °C. See Technical
specifications, page 11 for details. 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.

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,

ClCICMe

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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4. Install the glass cover.
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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.

e The mains fuse is defeot"iive 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.

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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Tito prirucku si precitajte ako prvi!

Vézeny zakaznik,

Dakujeme, Ze ste si vybrali vyrobok Beko. Difame. Ze sa dockate tych najlepSich vysledkov od vyrobku, vyrobeného
vo vysokej kvalite a s najmodernej$imi technoldgiami. Preto vam odpori¢ame, aby ste si ttto pouZzivatelskd prirucku a
iné sprievodné dokumenty precitali pred pouZitim vyrobku celé a aby ste si ich odloZli pre referenciu v budtcnosti. Ak
rdru prevediete na ind osobu, dajte tejto osobe aj uZivatel'skl prirucku. Riadte sa vSetkymi varovaniami a
informéaciami uZivatel'skej prirucky.

Pamaétajte si, Ze tato uZivatelska prirucka sa moze vztahovat aj na niektoré dalie modely. Rozdiely medzi modelmi st
v prirucke presne vwwmedzené.

Vysvetlivky k symbolom

V celej uZivatel'skej prirucke sa pouzivajd nasledujlice symboly:

Dolezité informéacie alebo uZitoné tipy
pre pouZivanie.

Vlystrahy pred nebezpecnymi situdciami
tykajlice sa ohrozenia Zivota a majetku.

Vlystrahy pred zasahom elektrickym
pridom.

Vlystrahy pred nebezpetenstvom
poziaru.

Vlystrahy pred hortcimi povrchmi.

B B BB

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

c E Made in TURKEY
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Tato Cast obsahuje bezpeCnostné
pokyny, ktoré vam pomozu predist
riziku zranenia a poSkodenia majetku.
PoruSenie tychto pokynov moze viest
k zruSeniu zaruky.

VSeobecna bezpecnost

Tento spotrebi¢ nesmie byt
pouzivany detmi vo veku menej
ako 8 rokov a osobami so
znizenymi fyzickymi, zmyslovymi
alebo duSevnymi schopnostami
alebo osobami s nedostatkom
skusenosti a znalosti, ak nie su
pod dozorom zodpovednej osoby
alebo ak nedostanu pokyny
tykajuce sa bezpecného
pouzivania spotrebica alebo
nerozumeju moznym rizikam.
Deti sa so spotrebicom nesmu
hrat. Cistenie a uzivatelska
Udrzba stroja nesmie byt
vykonavana detmi bez dozoru.
Spotrebic nie je urCeny na
pouzitie osobami (vratane deti) so
znizenymi fyzickymi, senzorickymi
alebo duSevnymi schopnostami
alebo bez nedostatku skusenosti,
bez toho, aby boli pod dohladom
alebo preskolen.

Deti sa so spotrebiCom nesmu
hrat.

Ak vyrobok date niekomu inému
na osobné vyuzitie alebo vyuzitie z
druhej ruky, mali by ste mu dat aj
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ﬂ Dolezité pokyny tykajuce sa bezpecnosti a zivotného prostredia

navod na pouzitie, Stitky
produktov a dalSie relevantné
dokumenty a sucasti.

Montaz a opravu musia vzdy
vykonavat autorizovani servisni
technici. Viyrobca nebude
zodpovedny za Skody, ktoré maju
povod v postupoch, ktoré
vykonaju neopravneng osoby a
moze to mat za nasledok zruSenie
zaruky. Pred montazou si pozorne
preCitajte tieto pokyny.

AK je vyrobok chybny alebo ak ma
akekolvek viditelné poSkodenie,
nepouzivajte ho.

Po kazdom pouziti skontrolujte,Ci
je funkény gombik vypnuty.

Elektricka bezpecnost

Ak méa produkt poruchu, nemal by
sa obsluhovat, kym ho neopravi
autorizovany servisny technik.
Hrozi riziko zasahu elektrickym
prudom!

Len pripojte vyrobok k uzemnene;
zasuvke/sieti s napatim a
ochranou ako je to uvedené v
Casti , Technické Specifikacie”. Ak
pouzivate vyrobok s
transformatorom alebo bez neho,
montaz uzemnenia prenechajte
na kvalifikovaného elektrikara.
Nasa spolocnost nebude niest
zodpovednost za ziadne problémy



spdsobené neuzemnenim v
sulade s miestnymi predpismi.
Vyrobok nikdy neumyvajte
rozptylenim alebo nalievanim vody
nan! Hrozi riziko zasahu
elektrickym pradom!

zastrcky sa nikdy nedotykajte
mokrymi rukami! Nikdy
neodpdjajte vytiahnutim kabla,
vzdy vytiahnite uchopenim
Z4strcky.

Vlyrobok sa pocas montaze,
Udrzby a postupov Cistenia a
opravy musi odpojit.

Ak je kabel sietoveho pripojenia
pre vyrobok poskodeny, musi ho
vymenit vyrobca, jeho servisny
agent alebo podobne
kvalifikovana osoba, aby sa
predislo rizikam.

Zariadenie sa musi namontovat
tak, aby sa Uplne mohlo odpojit
od siete. Oddelenie sa musi
zabezpecdit bud sietovou
zastrckou alebo spinacom
zabudovanym do pevnej
elektrickej inStalacie v sulade s
montaznymi predpismi.

PoCas pouzivania sa zadna stena
rary zohrieva. Uistite sa, 7e
pripojenie elektriny sa nedotyka
zadného povrchu, inak sa
spojenia mozu poskodit.
Nedovolte, aby sa sietovy kabel
zachytil medzi dvierka rary a ram,
ani ho nenasmerujte cez hortice

povrchy. Inak sa izolacia kablov
moze roztavit a sposobit poziar v
dosledku skratu.

VSetky prace na elektrickych
zariadeniach a systémoch by mali
vykonavat iba autorizovani
kvalifikovani odbornici.

V pripade akéhokolvek
poSkodenia vypnite pristroj a
odpojte ho od sietového zdroja.
Aby ste tak urobili, vypnite poistky
v domacnosti.

Uistite sa, Ze menovity vykon
hodnota poistky je kompatibilny s
vyrobkom.

Bezpecnost produktu

VYSTRAHA: Spotrebi¢ a jeho
pristupné ¢asti sa mozu pocas
pouzivania velmi zohriat. Davajte
pozor, aby ste sa nedotkli
vyhrevnych prvkov. Deti vo veku
do 8 rokov udrziavajte mimo
dosah, okrem pripadu, Ze na ne
neustale dozerate.

Vyrobok nikdy nepouzivajte v
pripade, ked mate ovplyvneny
Usudok alebo koordinaciu po
poziti alkoholu a/alebo liekov.

Ak v riadoch pouzivate alkoholické
napoje, davajte pozor. Alkohol sa
pri vysokych teplotach vyparuje a
moze spdsobit poziar, pretoze sa
moze vznietit, ak pride do styku s
hordcimi povrchmi.

Nekladte Ziadne horlavé latky do
blizkosti produktu, pretoze boCné
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strany sa pocas pouzivania
zohreju.

e Pocas pouzivania sa spotrebi¢
zohreje. Davajte pozor, aby ste sa
nedotkli vyhrevnych prvkov vo
vnutri rdry.

e Nezakryvajte ziadny z vetracich
otvorov.

e Vrdre neohrievajte uzatvorené
konzervy a sklené pohare. Tlak,
ktory sa v plechovke/pohari
nahromadi, moze sposobit, ze
pohar praskne.

e Nekladte pekace, riad alebo
hlinikové folie priamo na dno rdry.
Nahromadenie tepla moze
poskodit dno rary.

¢ Na Cistenie sklenenych dvierok
riry nepouzivajte silné abrazivne
Cistiace prostriedky ani ostré
kovove Skrabky, pretoze mozu
poskriabat povrch, Coho
dosledkom moze byt rozbitie skla.

e Na Cistenie zariadenia
nepouzivajte parné Cistice,
pretoze by to mohlo spdsobit
zasah elektrickym pradom.

e (LiSi sa v zavislosti od modelu
produktu.)

Spravne umiestnenie drotenej
policky a plechu na drotené
podstavce

Je dolezité, aby ste spravne
umiestnili drétent policku a/alebo
plech na podstavec. Drotenu
policku alebo plech zasunte medzi
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2 vodiace liSty a skor, ako nari
polozite jedlo, uistite sa, ze je v
rovnovahe (pozrite si nasledujuci
obrazok).

-
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Ak je sklo na prednych dvierkach
odstranené alebo prasknute,
vyrobok nepouzivajte.

Rukovat rury nie je urCend na
suSenie utierok. PoCas pouzivania
funkcie grilovania nedavajte na
otvorené dvierka utierky, rukavice
ani podobné vyrobky.

Ked' vkladate alebo vyberate
nadoby do alebo z hortcej rury,
pouzivajte vzdy teplovzdorné
rukavice urcené na pouzitie v rure.
Papier na pecenie dajte do

pekaca alebo do prislusenstva




rary (plech, gril, atd.) spoloCne s
jedlom a potom vSetko zasurite do
predhriatej rary. Odstrante Casti
papiera na pecenie precnievajlce
okraje pekaca alebo prislusenstvo,
aby ste predisli nebezpecenstvu
kontaktu s vykurovacimi telesami
v rure. Papier na pecCenie nikdy
nepouzivajte pri teplote
prekracujuce uvedenut hodnotu na
obale papiera na pecenie. Papier
na pecenie nedavajte priamo na
dno rdry.

VYSTRAHA: Ne7 zatnete lampu
vymienat, uistite sa, ze napajaci
kabel spotrebica je odpojeny
alebo istic je vypnuty, aby ste tak
predisli moznosti elektrického
Soku.

SpotrebiC nesmie byt inStalovany
za ozdobnymi dvierkami, aby sa
zabranilo prehriatiu.

Zaruka produktu voCi poziaru

Uistite sa, Ze zastrCka zapojend v
zasuvke tak aby nedoSlo k
iskreniu.

Nepouzivajte poSkodeng, zrezané
alebo nadpojené kable, vynimkou
sU iba originalne kable.

Uistite sa, ze v zasuvke, do ktorej
bude produkt pripojeny nie je
vihko.

Zamyslané pouzitie

Tento vyrobok je navrhnuty na
pouzivanie v doméacnosti.
Komercné vyuzitie nie je pripustné.

UPOZORNENIE: Tento spotrebic je
urceny len na varenie. Nesmie sa
pouzivat na iné ucely, napriklad
na vykurovanie miestnosti.

Tento vyrobok sa nesmie pouzivat
na ohrievanie tanierov pod grilom,
na susenie uterakov, utierok atd'.
tak, ze ich zavesite na rucky a na
vykurovacie ucely.

Vlyrobca nebude zodpovedny za
Ziadne Skody spdsobené
nespravnym pouzivanim alebo
manipulaciou.

Rura sa moze pouzivat na
odmrazovanie, pecenie, opekanie
a grilovanie jedla.

Bezpecnost deti

VYSTRAHA: Pristupné ¢asti mozu
byt poCas pouzitia horuce.
Uchovajte z dosahu malych deti.
Obalové materialy su pre deti
nebezpecné. Obalové materialy
drzte mimo dosahu deti.
Likvidujte vSetky Casti balenia v
sulade s predpismi o zivotnom
prostredi.

Elektrické vyrobky su pre deti
nebezpecné. Drzte deti mimo
dosahu vyrobku, ked pracuje a
nedovolte detom, aby sa s
vyrobkom hrali.

Nad spotrebi¢ neukladajte ziadne
veci, na ktoré by deti mohli
dosiahnut.

Ked' su dvierka otvoreng,
nevkladajte na spotrebic Ziadne
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tazké predmety a nedovolte
detom sediet na spotrebici. Moze
sa prevratit alebo sa mozu
poskodit panty dvierok.

Likvidacia starého vyrobku

V siilade so smernicou o odpadoch z
elektrickych a elektronickych zariadeni a
zneskodiovani odpadov:

Tento produkt je v stilade so smernicou o odpadoch z
elektrickych a elektronickych zariadeni EU
(2012/19/EU) Tento produkt obsahuje symbol
triedeného odpadu pre odpadové elektrické a
elektronické vybavenie (WEEE).

Tento produkt bol vyrobeny z vysoko kvalitnych ¢asti a
materidlov, ktoré mozu byt znovu pouZité a st vhodné
na recyklaciu. Na konci Zivotnosti odpad z produktu
neodstrariujte s beznym odpadom z domdcnosti ani s
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inym odpadom. Recyklujte ho v zbernom mieste
uréenou na recyklaciu elektrického a elektronického
vybavenia. Pre zistenie informacii o zbernych miestach
kontaktujte miestne Urady.

V stilade s Obmedzenim pouzivania niektorych
nebezpecnych latok v elektronickych a
elektrickych zariadeniach:

Tento produkt bol zakipeny v stlade so smernicou 0
odpadoch z elektrickych a elektronickych zariadeni EU
(2011/65/EU) Neobsahuje Ziadne nebezpecné alebo
zakazané materidly Specifikované smernicou.

Likvidacia obalového materialu

e (Obalové materialy st pre deti nebezpecné.
Obalové materialy uchovavajte na bezpecnom
mieste, mimo dosahu deti. Obalové materialy
vyrobku st vyrobené z recyklovatelnych
materidlov. Riadne ich zlikvidujte a roztriedte v
stlade s pokynmi na recyklaciu odpadu.
Nelikvidujte ich spolu s beznym odpadom z
doméacnosti.



F Vseobecné informacie
Prehlad

1 Ovladaci panel 6 Motor ventildtora (za ocelovou platriou)
2 Drétenad policka 7 Svetlo

3 Plech 8 Horny ohrevny prvok

4 Rucka 9 Polohy polic

5 Dvierka

1
Funkény gombik
Digitalny Casovac
Gombik termostatu
Svetlo termostatu

N
w
n

S w o =
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Obsah balenia

Dodané prislusenstvo sa méZe odliSovat v
avislosti od modelu produktu. Véetko

prislusenstvo popisané v pouzivatel'skej
prirucke sa s vasim produktom nemusi
doddvat.

—_

PouZivatelska prirucka

Standardny plech

Pouziva sa pre cestoviny, mrazeng jedld a velké
pecenie.

Hiboky plech

PouZiva sa pre cestoviny, velké pecenie,
Stavnaté jedld a na zachytdvanie tuku pocas
grilovania.

Drétend mriezka
PouZiva sa na opekanie a na poloZenie pokrmov,
ktoré budete piect, opekat alebo varit v misach

na poZadovany podstavec.
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Spréavne umiestnenie drotenej policky a
plechu na teleskopické podstavce

(Tato funkcia je volitefnd. Vo vaSom produkte
nemusf existovat.)

Teleskopické podstavce vam umoziuj
jednoduché vkladanie a vyberanie plechov a
drotenej policky.

Pri pouzivani plechu a drotenej policky s
teleskopickymi podstavcami sa ubezpette, 7e
koliky v zadnej Gasti teleskopického podstavca
zapadli na okraje drotenej policky a plechu.




Technickeé parametre

Celkovy prikon

Vnuitorné osvetlenie 15/25 W

Z&Klady: Informdcie na energetickom Stitku elektrickych rir st udavané v sulade s normou EN 60350-1 /
IEC 60350-1. Tieto hodnoty st ur€ené pri Standardnom zataZeni s funkciami ohrievaca z dolnej a hornej
strany alebo ohrievania za pomoci ventilatora (ak je sti¢astou vyrobku).

Trieda energetickej €innosti je uréena v stlade s nasledujlicim stanovenim priorit, v zavislosti od toho, i
ma vyrobok podstatné funkcie, alebo nie. 1 - Varenie s ekologickym ventilatorom, 2- Varenie s
turboventilatorom, 3 - Turbovarenie, 4 - Dolné/horné ohrievanie za pomoci ventilatora, 5 - Horné a dolné

ohrievanie.
** Pozrite si Gast MontdZ, strana 12.
echnické parametre sa mézu zmenit bez Hodnoty uvedené na Stitkoch produktov alebo vi
predchadzajliceho upozornenia za iéelom sprievodnej dokumentacii boli dosiahnuté v
lepSenia kvality vyrobku. laboratérnych podmienkach v stlade s

prislu$nymi normami. V zavislosti od
prevadzkovych podmienok a podmienok

mObrézky V tejto pritutke st schematické a okolitého prostredia vyrobku sa tieto hodnoty

nemusia sa Uplne zhodovat s vasim vyrobkom. mozu ISi.
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K] Montaz

Vlyrobok musi namontovat kvalifikovana osoba podla
platnych predpisov. V opatnom pripade zaruka stratf
platnost. Viyrobca nebude zodpovedny za $kody, ktoré
majui pdvod v postupoch, ktoré vykonajli neopravnené
0soby a moZe to mat za nasledok zruSenie zaruky.

Priprava miesta a montaz privodov elektriny
pre vyrobok je na zodpovednosti zakaznika.

NEBEZPECENSTVO:
VWrobok musi byt namontovany v stlade so

Setkymi miestnymi plynovymi a/alebo
elektrickymi nariadeniami.

NEBEZPEGENSTVO:
Pred montdZou vizudlne skontrolujte, ¢i na
yrobku nie st Ziadne zavady.

Ak s, vyrobok nemontujte. Poskodené
vyrobky predstavuju riziko pre vasu
bezpecnost.

Pred montazou

Spotrebi€ je uréeny na montaz v bezne dostupnych
kuchynskych skrinkach. Bezpecna vzdialenost musi
byt ponechand medzi spotrebitom a kuchynskymi
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stenami a nabytkom. Pozrite si obrazok (hodnoty s v

mm).

e Povrchy, syntetické lamindty a lepidla musia byt
teplovzdorné (minimalne 100 °C).

e Kuchynskeé skrinky musia zarovnané a upevneng.

e Akje za rdrou zasuvka, medzi riru a zasuvku
musf byt namontovana priehradka.

e Pristroj prenaSajte za pomoci najmenej dvoch
0s0b.

e Akchcete riru presundt, drzte ju za manipulacny
sloty na oboch stranach.

e Pred inStalaciou produktu vyberte zvnitra vSetky
materidly a dokumenty.

e Kuchynsky nabytok musi zodpovedat rozmerom
uvedenym na obrdzku nizSie. Na zadnej strane
kuchynského nabytku je nutné vyrezat otvor s
rozmermi uvedenymi na obrazku nizSie, aby sa
zabezpectilo dostatoéné vetranie.

yrobok nemontujte do blizkosti chladniciek
alebo mrazniciek. Teplo, ktoré vyrobok

Zaruje, bude zvySovat spotrebu energie
chladiacich spotrebicov.

Na drZanie alebo prendsanie vyrobku
nepouzivajte dvierka a/ani ricku.




550"

min.
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min.

Montaz a pripojenie
e Produkt moZete namontovat a pripojit jedine v
stlade so zakonnimi pravidlami pre montaz.
Elektrické pripojenie
Vlyrobok pripojte k uzemnenej zasuvke/sieti, chranenej
miniattrnym istiGom s vhodnou kapacitou tak, ako je
to uvedené v tabulke , Technické parametre”. Ak
pouZivate vyrobok s transformatorom alebo bez neho,
montaz uzemnenia prenechajte na kvalifikovaného
elektrikara. NaSa spolocnost nezodpoveda za Ziadne
Skody, ktoré st spdsobené v dosledku pouZivania
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vyrobku bez namontovaného uzemnenia v stlade s
miestnymi predpismi.

NEBEZPECENSTVO:
\Vyrobok musi k sietovému zdroju pripojit iba

autorizovana a kvalifikovana osoba. Zaruéna
doba vyrobku zacina plynt iba po spravnej
montazi.

\lyrobca nebude zodpovedny za $kody, ktoré
majli pévod v postupoch, ktoré vykonajd

neopravnengé osoby.




NEBEZPEGENSTVO:
Sietovy kabel nesmie byt stisnuty, ohnuty, ani

stladeny, ani nesmie prist do styku s horticimi
¢astami vyrobku.

Poskodeny sietovy kabel musi vymenit
kvalifikovany elektrikdr. V opatnom pripade
existuje riziko zasahu elektrickym priidom,
skratu alebo poziaru!

e Pripojenie musi byt vykonané v stlade s
miestnymi predpismi.

e Udaje sietového napdjania sa musia zhodovat s
tidajmi uvedenymi na typovom §titku vyrobku.
Otvorte predné dvierka, aby ste videli typovy
Stitok.

e Sietovy kabel vasho vyrobku musi byt v stlade s
tabulkou , Technické parametre”.

NEBEZPEGENSTVO:
Pred zacatim akejkolvek prace na
elektroinstalacii odpojte vyrobok od sietového

zdroja.
Hrozi riziko zasahu elektrickym pradom!

Zastrcka sietového kdbla musi byt po montazi
[ahko dostupna (nenasmerujte ju ponad

platiiu).

Pri zapajani spotrebica treba dodrZiavat
narodné/miestne elektrické predpisy a je
potrebné pouzit prislusnt zasuvku/konektor a
zastréku pre ruru. V pripade, Ze vykonové
limity spotrebica presahujli prenosovi kapacitu
zastréky a zasuvky/konektora, musi byt
vyrobok pripojeny priamo cez pevnu elektricky
inStaldciu bez pouZitia zastréky a
zasuvky/konektora.
Zasurite sietovy kabel do zasuvky.
In$taldcia produktu
1. Zasuiite ruru do skrinky, zarovnajte ju a zaistite,
pricom sa uistite, Ze sietovy kabel nie je ziomeny
a/alebo uviaznuty.

Ruru zaistite pomocou 2 skrutiek tak, ako je to
Zndzornené.

Po inStalacii zaistite, aby vSetky skrutky boli dostatocne
utiahnuté a aby sa rdra nehybala. Ak inStaldcia nebola
vykonana podla pokynov alebo skrutky neboli
dostatotne utiahnuté, za prevadzky sa rira moze
prevratit.

Per vyrobky s chladiacim ventilatorom (Vo
vasom produkte nemusi existovat'.)

1 Chladiaci ventilator
2 Ovladaci panel
3 Dvierka

Zabudovany chladiaci ventilator chladi tak zabudovan
skrinku, ako aj prednu stranu vyrobku.

Chladiaci ventildtor pokraduje v chode dalSich
20 - 30 minGt po vypnuti rary.

Ak varite naprogramovanim ¢asovaca rury, na
konci doby varenia sa spolu so vSetkymi
funkciami vypne aj chladiaci ventildtor.

Zaverecna kontrola
1. Ovlddanie spotrebica..
2. Skontrolujte funkcie.
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Buduca preprava *  Nadvihanie alebo prendSanie vrobku

OdloZte si pdvodnd krabicu z wrobku a vyrobok nepouzivajte dvierka, ani ricku.

prepravujte v nej. Postupujte podla pokynov na Na vyrobok nekladte Ziadne predmety a
krabici. Ak nemate povodnu krabicu, vyrobok prestvajte ho vo vzpriamenej polohe.

zabalte do bublinkového obalu alebo do hrubého

*  Abyste drbtenemu grilu a podnosu v rire neobsahuje akékolvek poskodenie, ktoré sa

kartdnu a bezpecne ho zalepte paskou. Skontrolujte celkovy vzhlad vyrobku, Ci
zabranili poSkodeniu dvierok rury, na vnitornu mohlo vyskytndi pri preprave.

stranu dvierok rury viozte pas karténu, ktory sa
zhoduje s polohou podnosov. Zalepte paskou
dvierka rury s boénymi stenami.
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B Pripravy

Tipy na Setrenie energiou

Nasleduijice informacie vam pomoZu pouZivat vas

spotrebi¢ ekologicky a Setrit energiou:

e Vrlre pouZivajte tmavé alebo smaltované nadoby,
pretoZe lepSie prenasaju teplo.

e Ked varite pokrmy, vykonajte predhriatie, ak to
odportca pouZzivatelska prirucka alebo pokyny na
varenie.

e Pocas varenia neotvdrajte dvierka rury prili$
¢asto.

e Vidy ked je to moZné, pokuste sa v rure varit
viac ako len jedno jedlo stcasne. MoZete varit
tak, Ze na drotent mriezku poloZite dve varné
nadoby.

e Varte jedla hned za sebou. Rra uZ bude hortca.

e Energiu mdZete usetrit aj tak, Ze riru vypnete par
mint pred dobou skonenia varenia. Neotvarajte

dvierka rdry.
e Pred varenim mrazeného jedla ho rozmrazte.
Prvé pouzitie

Nastavenie ¢asu
Pocas vykondvania akychkolvek nastaveni
budu blikat na displeji prislusné symboly.

Stlagenim kldves /™= nastavte ¢as, potom &o riru
prvykrat zapojite.

Pri dotykovych modeloch ovladania sa najskor
dotknite Hacidlai= a potom pouzite " / ™=na

nastavenie ¢asu.

Potvrd'te nastavenie dotknutim sa symbolu (2 a
pockajte 4 sekundy bez toho, aby ste sa dotkli
ktoréhokolvek tladidla, ¢im vyber potvrdite.

1 2 3 4 5 6

© gy eco

P o @

12 1 10 9 8 7

Tlagidlo nastavenia
Symbol uzamknutia tlacidiel
Symbol hodin

Symbol hlasitosti alarmu (Vo vasom produkte
nemusi existovat')

S w o =

5 Symbol eko rezime

6 Tlacidlo plus

7 Tlagidlo minus

8 Symbol ¢asového kolace
9 Symbol Alarm

10 Symbol skoncenia doby varenia
11 Symbol doby varenia
12 Tlacidlo programu

k nie je pociatoény ¢as nastaveny, hodirly sa
spustiod 12:00 a zobrazi sa symbol (&),
Symbol po nastaveni ¢asu zmizne.

©]

Nastavenia aktudlneho Casu sa v pripade
ypadku pridu stratia. Bude ich potrebné
nastavit znovu.

Prvé Gistenie vyrobku

©

Niektoré saponéaty alebo Cistiace ldtky mozu
poSkodit povrch.

Pocas Cistenia nepouzivajte agresivne
saponaty, Gistiace prasky/krémy, ani Ziadne
ostré predmety.

Na cistenie skla na dvierkach riry nepouZivajte
hrubé drsné Cistiace prostriedky alebo ostré
kovové Skrabky, pretoZze mozu poSkriabat
povrch, ¢o moZe mat za nésledok rozbitie skla.

1. Odstrante vSetky obalové materidly.

2. \Vyutierajte povrchy produktu vihkou tkaninou
alebo Spongiou a utrite ich tkaninou.

Prvé zahriatie

Vlyrobok zahrievajte asi 30 min(t a potom ho vypnite.
Déjde tak k spaleniu a odstraneniu v3etkych vyrobnych
zvySkov alebo vrstiev.

VAROVANIE
Hortce povrchy spdsobuji popéleniny!
\lyrobok mdze byt pocas pouZivania hortici.

Nikdy sa nedotykajte hortcich horakov,
vnltornych Gasti rdry, ohrievacov atd’. Drzte
mimo dosahu deti,

Ked vkladate alebo vyberate nadoby do alebo z
horticej riry, pouzivajte vzdy teplovzdorné
rukavice urcené na pouzitie v rire.

O

Elektricka rira

1. Vyberte z riry v3etky plechy na pecenie a droteny
gril.

2. Zatvorte dvierka rry.
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3. Vyberte polohu Static (Statickd). 3. Vyberte najvyssi vykon grilu. Pozrite si ast
4. \yberte najvysSi vykon grilu. Pozrite si Cast Prdca Prevédzka grilu, strana 25.
S elektrickou rirou, strana 19. 4. Nechajte riru bezat po dobu 30 mindt.
5. Nechajte riru bezat po dobu 30 mindt. 5. Vypnutie grilu si pozrite v Gasti Prevddzka grilu,
6. Vypnite rlru; pozrite si ¢ast Prdca s elektrickou strana 25
rtirou, strana 19 Dym a zapach sa mdzu $irit niekol'ko hodin
Grilovacia rira 9 nocas prvej prevadzky. Toto je (plne normalne.
1. Vyberte z riry vSetky plechy na pecenie a droteny Zaistite, aby bola miestnost dobre vetrana, aby
gril. ste odstranili dym a zapach. Zabréarite
2. Zatvorte dvierka rury. priamemu vdychovaniu dymu a zapachu, ktory
sa vytvra.
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B Praca s riirou

Vseobecné informacie o peceni,
opekani a grilovani

VAROVANIE
Hortce povrchy spdsobuji popéleniny!
yrobok mdZe byt poCas pouzivania horci.

Nikdy sa nedotykajte hortcich horakov,
vnltornych Gasti rdry, ohrievacov atd’. Drzte
mimo dosahu deti,

Ked vkladate alebo vyberate nadoby do alebo z
horticej riry, pouzivajte vzdy teplovzdorné
rukavice urcené na pouzitie v rire.

NEBEZPECENSTVO:
Dévajte pozor pri otvarani dvierok riry, pretoze

moze unikat para.
Unikajlica para vam moze obarit ruky, tvar
a/alebo odi.

Tipy na pecenie

e Pouivajte vhodné kovové plechy s nelepivym
naterom alebo hlinikové nadoby alebo
teplovzdorné silikdnoveé formy.

e (o najlepSie vyuZite priestor podstavca.

e Formu na pedenie polozte do stredu podstavca.

e Pred zapnutim rdry alebo grilu vyberte spravnu
polohu podstavca. Ked' je rira hortica, nemerite
polohu podstavca.

e Dvierka na rire nechajte zatvorené.

Tipy na opekanie

e Spracovanie celého kurata, moriaka a velkych
kusov mésa pomocou dresingov, ako napriklad
citrénovej Stavy a Gierneho korenia pred varenim
zvySi vykon varenia.

e Maso s kostami opekajte o priblizne 15 az 30

mindt dihsie, ako rovnaku porciu mésa bez kosti.

e Kazdy centimeter hriibky mésa si vyZaduje dobu
varenia priblizne 4 az 5 mintt.

e Po dopeceni nechajte méso odpocivat v rire asi
na 10 mindt. Stava sa lepsie rozloZf po celom
pecenom mase a pri krdjani nevytekd z masa.

e Ryby by ste mali poloZit na stredny alebo dolny
podstavec do teplovzdorného plechu.

Tipy na grilovanie

Ked grilujete méaso, ryby a hydinu, rychlo zhnednd, su

chrumkavé a nevysusia sa. Pre grilovanie st obzvlast

vhodné ploché kusky, ihlice na méaso a omacky, ako aj
zelenina s vysokym obsahom vody, ako napriklad
paradajky a cibule.

e Kusky, ktoré idete grilovat, rozloZte po drotenej
mriezke alebo po plechu na pecenie s drotenou

mriezkou takym spdsobom, aby pokryty priestor
nepresahoval velkost ohrievaca.

e Drotend policu alebo plech na pecenie s grilom
zasurite do riry na poZadovanu Urovef. Ak
grilujete na drétenej polici, zasurite plech na
pecenie do dolného podstavca, aby zachytaval
mast. Plech na pedenie, ktory pouZivate na
zachytavanie masti, musi pokryt cell grilovaciu
plochu. Tento plech sa nemusi doddvat spolu so
spotrebicom. Do plechu na pecenie pridajte
trochu vody kvoli [ahSiemu Cisteniu.

Potraviny, ktoré nie st vhodné na
grilovanie, predstavujl riziko poZiaru.
Grilujte iba jedlo, ktoré je vhodné na
intenzivne teplo pri grilovani.

Jedlo neumiestriujte prili$ daleko do
zadnej Casti grilu. Toto je najhortcejSie
miesto a mastné jedlo sa moZe vznietit.

Praca s elektrickou rurou

Va3a rira obsahuje vyskakovacie gombiky, ktoré po

stlaeni vyCnievajll.

1. Po stlateni smerom dnu bude gombik vy&nievat a
Zelané nastavenie potom vykonajte jeho otacanim.

L st

2. Po ukonCeni procesu varenia stlatte gombik
smerom dovnlitra.
Vyber teploty a rezimu prevadzky

—

Funkény gombik

Gombik termostatu
Funkény gombik nastavte na Zelany prevadzkovy
rezim.
2. Gombik teploty nastavte na Zelanu teplotu.
» Rura sa zahreje na nastaven( teplotu a uchova si ju.
PoCas zahrievania teplotny indikator zostdva svietit.
Vypnutie elektrickej rary
Funkény gombik a gombik teploty otoGte do vypnute;j
(hornej) polohy.

e Y
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Polohy podstavca (pre modely s drotenou
mriezkou)

Je doleZité, aby ste drotend mriezku spravne umiestnili
na dréteny podstavec. Drotena mriezka musf byt
vloZzena medzi drétené podstavce tak, ako je to
zndzornené na obrazku.

Nedovolte, aby drotena mriezka stala oproti zadnej
stene riry. Preto zasurite droteny mriezku do prednej
Casti podstavca a podla potreby ju vyrovnajte pomocou
dvierok, aby ste dosiahli dobry vykon grilovania.

(LiSi sa v zavislosti od modelu produktu.)

Prevadzkové rezimy

Poradie prevadzkovych rezimov znazornené na tychto
obrézkoch sa moze Ii8it od usporiadania na vasom
vyrobku.

Horné a spodné ohrievanie

Horné a spodné ohrievanie je v
prevadzke. Jedlo sa ohrieva stc¢asne
zhora aj zdola. Je to vhodné,
napriklad, pre kolace, cestoviny
alebo kolace a miskové jedld vo
formdach na pecenie. Varte len s
jednym plechom.

Spodné ohrievanie

V prevadzke je len spodné ohrievanie.
Je to vhodné na pizzu a na nasledné
stmavnutie jedal z dolnej Gasti.

----------- Tato funkcia musi byt pouZitd aj pre
[ahké Gistenie parou.

Spodné/horné ohrievanie podporené
ventildtorom

%

V prevadzke je horné ohrievanie,
dolné ohrievanie plus ventilator (v
zadnej stene). Pomocou ventilatora sa
hortci vzduch velmi rychlo a
rovnomerne rozsiri po celej rure.
Varte len s jednym plechom.
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Prevéadzka s ventilatorom

#,

Rura sa nehreje. V prevadzke je len
ventilator (v zadnej stene). Mrazené
granulované jedlo sa roztapa pomaly
pri izbovej teplote a varené jedlo sa
ochladzuje.

Vyhrigvanie ventilatorom

-y

V prevadzke je ohrievanie s
asistenciou ventilatora (v zadnej
stene).

Pomocou ventilatora sa hortci vzduch
velmi rychlo a rovnomerne rozsiri po
celej rire. Vo vacSine pripadov sa
predhrievanie nevyZaduje. Vhodné na
varenie vaSich jedal na roznych
Urovniach podstavcov. Vhodné na
varenie s viacerymi plechmi.

Tato funkcia musi byt pouZitd aj pre
[ahké Gistenie parou.

Funkcia ,3D"

NAA

V prevadzke je horné ohrievanie, dolné
ohrievanie a ohrievanie s asistenciou
ventildtora (v zadnej stene). Jedlo sa
rovnomerne a rychlo vari z kazdej
strany. Varte len s jednym plechom.

Uplné grilovanie

V prevadzke je velky gril v strope rry.
Je vhodné na grilovanie velkych porcif
méasa.

e Velké alebo stredné porcie na
grilovanie dajte do spravnej
polohy na podstavec pod grilovaci
ohrievac.

¢ Nastavte teplotu na maximélnu
Groven.

e Po polovici ¢asu grilovania otocte
jedlo.

Grilovanie + ventilator

A

b

Ucinok grilovania nie je taky silny, ako

pri tplnom grilovani

e Malé alebo stredné porcie na
grilovanie dajte do spravnej
polohy na policu pod grilovaci
ohrievac.

e Nastavte Zelanu teplotu.

e Po polovici ¢asu grilovania
otocte jedlo.



Pouzivanie hodin riry
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Tlagidlo nastavenia
Symbol uzamknutia tlacidiel
Symbol hodin

Symbol hlasitosti alarmu (Vo vasom produkte
nemusi existovat')

Symbol eko rezime

Tlacidlo plus

Tlagidlo minus

Symbol ¢asového kolace
Symbol Alarm

10 Symbol skoncenia doby varenia
11 Symbol doby varenia

12 Tlacidlo programu

o N O o SN ow o =
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Maximalny Cas, ktory mdZete nastavit na
ukondenie varenia, je 5 hodin a 59 mintt.
Program sa zrusi v pripade vypadku pridu.
Ruru musite preprogramovat.

Pocas vykondvania nastaveni na sa displeji
obrazi stvisiace symboly. Musite kratky ¢as

pockat, kym sa nastavenia pouzijd.

k nevykonate Ziadne nastavenie varenia,
nebudete mdct nastavit ¢as v ramci dia.

Zobrazi sa zostavajlici ¢as ak je ¢as varenia
nastaveny akonahle varenie zacne.

Varenie pomocou nastavenia ¢asu varenia:

Ruru moZete nastavit tak, aby sa zastavila na konci

$pecifikovaného ¢asu, a to nastavenim doby varenia

na ¢asovaci.

1. Vyberte funkciu varenia.

2. Dotknite sa polozky C, kym sa na displeji
nezobrazi symbol =1 pre ¢as varenia.

3. Nastavte &as varenia pomocou kldves =me.

» »P0 nastaveni ¢asu varenia sa na displeji zobrazi

symbol [21a cas sa odpocitava.

4. Do rury vioZte riad a teplotu nastavte pomocou

. tlacidla nastavenia teploty. Spusti sa varenie.
» Gas varenia sa zacne odpocCitavat na displeji, ako
nahle zacne varenie a v3etky Casti ¢asového symbolu
sa rozsvieti. Nastavend doba varenia sa rozdelia do 4
rovnakych ¢asti, a ked ¢as kazdej Casti skonci, symbol
také Casti sa vypne. Tak lahko Zistite zodpovedajlice
¢as varenia a vSetko bude jednoduchsie.

Nastavenie konca ¢asu varenia na neskorsiu

dobu:

Po nastaveni asu varenia na ¢asovaci moZete nastavit

koniec ¢asu varenia.

1. Vyberte funkciu varenia.

2. Dotknite sa polozky (9, kjm sa na displeji
nezobrazi symbol =1 pre ¢as varenia.

3. Cas varenia nastavte pomocou klaves = /.

» »Akondhle je ¢as varenia nataveny, na displeji sa

rozsvieti symbol P

4. Dotknite sa polozky 5, kjm sa na displeji
nezobrazi symbol = pre koniec ¢asu varenia.

5. Stladte Klavesy =l / ™= a nastavte koniec asu
varenia.

» Po nastaveni ¢asu varenia sa na displeji zobrazi

symbol 2 a symbol =|. Akonéhle varenie zacne,

symbol = zmizne.

6. Do rury vioZte riad a teplotu nastavte pomocou
tlaidla nastavenia teploty. Spusti sa varenie.

» Casovaé riry vypogita Eas spustenia odpoctom

Gasu varenia od konca ¢asu, ktory ste nastavili.

Vlybrany prevadzkovy rezim sa aktivuje, ked nastane

¢as zaciatku varenia a rura sa rozohreje na nastavent

teplotu. UdrZi tito teplotu aZ do konca Casu varenia.

» Gas varenia sa zacne odpocCitavat na displeji, ako

nahle zacne varenie a v3etky Casti ¢asového symbolu

sa rozsvieti. Nastavend doba varenia sa rozdelia do 4

rovnakych ¢asti, a ked ¢as kazdej Casti skonci, symbol

také Casti sa vypne. Tak [ahko Zistite zodpovedajlice
¢as varenia a vSetko bude jednoduchsie.

7. Po dokongeni varenia sa na displeji zobrazi "End"
a Casovac vyda zvukové upozornenie.

8. Signal alarmu bude zniet pocas 2 mint. Ak
cheete zvukové upozornenie vypnut, stlacte
[ubovolné tladidlo. Zvukové upozornenie sa stisi a
zobrazi sa aktudlny ¢as.

k na konci zvukového varovania stlagite
[ubovolny kldves, rlra sa znovu spusti.
Otocte tlacidlo pre nastavenie teploty a
funkcie do pozicie "0" (vypnuté) a vypnite
rdru, aby ste predili opatovnému
spusteniu rdry po konci upozornenia.
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Zapnutie zamky tlacidiel

Aktivovanim funkcie zamky tlacidiel moZete predist

pouZivaniu rdry.

1. Dotknite sa polozky :==, kym sa na displeji
nezobrazi symbol )

» Na displeji sa zobrazi hlasenie ,OFF“.

2. Stladenim tlagidla <= aktivujete zamku tlacidiel.

» Po zapnuti zamky tlaCidiel sa na displeji zobrazi

hlasenie ,0n“ a symbol &) zostane svietit.

lagidld riry nie st funkéné, ked je funkcia
amky tlacidiel zapnutd. Zamka tlacidiel sa v

pripade vypadku pradu nezrusi.

Aby ste deaktivovali zamku tlacidiel
1. Stlacte i== a7 kym sa na displeji nezobrazi symbol

» Na displeji sa zobrazi hlasenie ,On*“.

2. Vypnite zamku tlacidiel stlaGenim tlagidla "=,

» Po vypnuti zamky tlaCidiel sa zobrazi hlasenie

»OFF (VYP)).

Nastavenie budika

Casovac produktu mdzete pouZzivat na akékolvek

vystrahy alebo pripomienky, mimo programov varenia.

Budik nema Ziaden vplyv na funkcie riry. PouZiva sa

iba ako forma varovania. Toto je napriklad uZitotné

vtedy, ked' chcete jedlo v rire otoit v uréenom

¢asovom bode. Po uplynuti nastavenej doby zaznie

zvukové upozornenie ¢asovaca.

1. Dotknite sa polozky (&, kym sa na displeji
nezobrazi symbol £,

Maximalny Cas alarmu méZe byt 23 hodin
a 59 mindt.

2. Pomocou tlaidiel /™= nastavte trvanie alarmu.

Funkéné tlacidld pre ton alarmu, dennt
dobu, jas displeja a nastavenie teploty
musi byt v pozicii O (OFF).
» Po nastaveni ¢asu alarmu zostane symbol alarmu £}
svietit a na displeji sa zobrazi ¢as alarmu.
3. Nakonci &asu alarmu zacne blikat symbol £ a
zaznie zvukové upozornenie.

Vypnutie alarmu

1. Signal alarmu bude zniet pocas 2 minit. Ak
cheete zvukové upozornenie vypnut, stlacte
[ubovolné tlacidlo.

» Zvukové upozornenie sa stiSi a zobrazi sa aktudlny

¢as.

ZruSenie alarmu:

1. Dotknite sa polozky (&, kym sa na displeji
nezobrazi symbol £, aby ste zrusili alarm.
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2. Stlate a podrZte stlacené tlacidlo ™= kym sa
nezobrazi ,00:00“.
Zobrazi sa ¢as budika. Ak sti¢asne nastavite

Cas alarmu a ¢as varenia, zobrazi sa kratsi z
Casov.

Zmena ténu alarmu

1. Dotknite sa polozky &=, kym sa na displeji
nezobrazi symbol <),

2. Pozadovany t6n alarm nastavte klavesmi = / we.

3. Tdn, ktory nastavite, sa aktivuje behom kratkej
chvilky.

» Zvoleny ton alarmu sa na displeji zobrazi ako ,b-01*,

,0-02" alebo ,b-03“.

Zmena denného Gasu

Ak chcete zmenit ¢as dria, ktory ste predtym nastavili:

1. Dotknite sa polozky &=, kym sa na displeji
nezobrazi symbol (5.

2. Nastavte Cas pomocou Kldves wfe /-

3. Cas, ktory nastavite, sa za chvilu aktivuje.

usporny rezim

MdZete Setrit energiu v Uspornom rezime, ak budete

varit s nastavenim ¢asu varenia.

Tento rezim dokoni varenie pri vnutornej teplote rdry

a vypnutych vykurovacich prvkoch pred koncom ¢asu

varenia.

Nastavenie isporného rezimu

1. Stlatte symbol :&= a7 kym sa na displeji nezobrazi
symbol eco .

» Na displeji sa zobrazi hlasenie ,OFF“.

2. Aktivujte Usporny rezim stladenim klavesu <.

» Jakkmile sa zamok aktivuje, na displeji sa zobrazi

"On" a symbol tsporného rezimu zostane rozsvieteny.

Deaktivacia isporného rezimu.

1. Stlatte symbol 3% a7 kym sa na displeji nezobrazi
symbol eco rezimu.

» Na displeji sa zobrazi hlasenie ,On*“.

2. Usporny reZim deaktivujte stladenim kldvesu ™.

» "Off" sa zobrazi akondhle sa zdmok deaktivuje.

Nastavenie jasu obrazovky

(Tato funkcia je volitefnd. Vo vaSom produkte

nemusf existovat.)

1. Stlate :2 a7 kym sa na displeji nezobrazi d-01
alebo d-02 alebo d-03 a nastavte jas.

2. Pozadovany jas nastavte pomocou Klaves wfe /-

» Gas, ktory nastavite sa aktivuje za chvilu.



Harmonogramy varenia Pecenie a opekanie
Casy uvedené v tejto tabulke st myslené ako 9 1. podstavec rdry je spodny podstavec.

usmernenie. Casy sa mozu odlisovat v
avislosti od teploty jedla, hribky, typu a
vaSich vlastnych preferencii varenia.

plechu

Malé kolaGe Jeden zasobnk tandardny plech im0

2 zasobniky 1-Plech pre pecivo 55 1-3 150 35..50
3-Standardny plech”

Jeden zasobnik Okrihla tortovd forma s L 160 25.3
priemerom 26 cm na
drotené mriezke™*

2 zasobniky 1-Okrthla tortova forma s
priemerom 26 cm na
drétené mriezke™*
4-Okrdhla tortové forma s
priemerom 26 cm na

3 zasobniky 1-Plech pre pecivo® 55..65
3 Standardny plech*
5-Hiboky pl
2 zasobniky 1-Plech pre pecivo* 35..45
3-Standardny plech®

Jeden zasobnik | Standardny plech” [ be o po0 a8

Jeden zasobnik Standardny plech* = 2 ] 200..220 15..20

Jahnacie Jeden zdsobnik tandardny plech® 25 min. 70..90
stehno (v 250/max potom
kastrole
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Pecené kura Jeden zasobnik Standardny plech* & 2 15 min. 60 ... 80
(1,8-2 kg) 250/max, potom

180 ... 190
Moriak (5.5 Jeden zdsobnik tandardny plech® E;ﬁ 25 min. 150 ... 210
kg) 250/max, potom

Ryby Jeden zdsobnik tandardny plech

Odportica sa, aby ste vSetky potraviny predhriali.
* PrisluSenstvo sa nemusi dodavat spolocne so spotrebicom,
** PrisluSenstvo sa nedoddva spoloCne so spotrebi¢om. St to komeréne dostupné vyrobky.

Tabul'ka na pripravu kontrolnych jedal
Jedla v tejto tabulke st pripravené v stlade s normou EN 60350-1, ¢im sa skusky produktu pre kontrolné
inStitlcie zjednodusuju

Jaden zésobnk | Standardny plech™ Il

2 zasobniky 1-Standardny plech* E’.} 1-3 140 20...30
3-Plech pre petivo”

Jeden zdsobnik Okriihla tortova forma s . 160 25..35
priemerom 26 cm na
drotené mriezke™

2 zasobniky 1-Okriihla tortova forma s
priemerom 26 cm na
drétené mriezke**
4-Okruhla tortovd forma s
priemerom 26 cm na
plechu pre pedivo™

* Prislugenstvo sa nemusi dodavat spolocne so spotreb|com
** PrisluSenstvo sa nedoddva spoloCne so spotrebi¢om. St to komeréne dostupné vyrobky.




T|py na pecenie kolatov
Ak je kolac prili§ suchy, zvyste teplotu 0 10 °C a
skratte dobu varenia.

e Akje kolac vinky, pouZite menej tekutiny alebo
znizte teplotu o 10 °C.

*  Akje kolaC na horngj strane prilis tmavy, polozte
ho na niZ8i podstavec, znizte teplotu a predizte
dobu varenia.

e Ak je dobre upeceny zvnlitra, ale je lepkavy na
vonkajSej strane, pouzite menej kvapaliny, znizte
teplotu a prediZte dobu pecenia.

T|py na peéenle petiva
Ak je pecivo prili§ suché, zvyste teplotu 0 10 °C
a skratte dobu varenia. Navihéite vrstvy cesta
omackou zloZenou z mlieka, oleja, vajicok a
jogurtu.

e Ak pecenie peciva trva prili§ diho, davajte pozor,
aby hridbka peciva, ktoré ste si pripravili,
nepresahuje hibku plechu.

e Ak horna strana peciva zhnedne, ale dolna nie je
upedena, uistite sa, Ze mnozstvo Stavy, ktoré ste
pouZili na pecivo nie je na dolngj strane peciva
prili§ velké. Pokuste sa rozmiestnit omacku
rovnomerne medzi vrstvami cesta a na horngj
strane peciva, aby pecivo rovnomerne zhnedlo.

Pecivo pecte v stlade s rezimom a teplotou
uvedenou v tabulke varenia. Ak spodné strana
nie je stéle dostatocne hnedé umiestnite ho

Grilovanie na elektrickom grile

Telai ol 250 % 30 min”

v zavislosti od hribky
*Predhrievajte po dobu 5 mintt

Tipy pre varenie zeleniny

e Aksa jedlu zo zeleniny mifia Stava a zacina byt
suché, uvarte ho v panvici s vekom namiesto
plechu. Uzatvorené nadoby uchovaju Stavu v
jedle.

e Ak sa zeleninové jedlo neuvari, prevarte si
zeleninu vopred alebo ho pripravte ako jedlo z
konzervy a vloZte ho do rdry.

Prevadzka grilu

VAROVANIE
Pocas grilovania zatvorte dvierka riry.
Hortce povrchy mozu spdsobit popéleniny!

Zapnutie grilu

1. Funkény gombik otoGte na Zelany symbol
grilovania.

2. Potom vyberte Zelan( teplotu grilovania.

3.V pripade potreby vykonavajte predhrievanie
priblizne 5 mintt.

» Temperature light turns on.

Vypnutie grilu

1. Funkény gombik otoGte do vypnutej (hornej)
polohy.

Potraviny, ktoré nie st vhodné na
& grilovanie, predstavujl riziko poZiaru.

Grilujte iba jedlo, ktoré je vhodné na

intenzivne teplo pri grilovani.

Jedlo neumiestriujte prili$ daleko do

zadnej Casti grilu. Toto je najhortcejSie

miesto a mastné jedlo sa moZe vznietit.

Varné harmonogramy pre grilovanie

**Ak nie je moZné nastavit teplotu grilu na spotrebiéi, gril bude fungovat pri maximéinej teplote.

Jedla v tejto tabulke st pripravené v stlade s normou
EN 60350-1, &im sa skusky produktu pre kontrolné

Hriankovy chiieb 250/max

Obrétte jedlo po 2/3 celkovej doby pecenia.
Odporigame, aby ste v pripade grilovania vSetkych jeddl nastavili predhrievanie zhruba na 5-6 minit.
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[ Udrzba a starostlivost

Vseobecné informacie
V pripade pravidelného Cistenia sa Zivotnost produktu
predlZi a zniZi sa mnoZstvo Gastych problémov.

NEBEZPEGENSTVO:
Pred zacatim (drzby a Cistenia odpojte vyrobok|

od zdroja napdjania.
Hrozi riziko zasahu elektrickym pridom!

Pred Cistenim vyrobku ho nechajte vychladnut.
Horlice povrchy mozu spdsobit popdleniny!

e Po kazdom pouZiti produkt dokladne vyCistite.
Tymto spdsobom moZete ovela [ahSie odstranit
mozné zvySky jedal, pretoZe zabranite ich
pripaleniu pri dalSom pouZiti spotrebica.

¢ Na Cistenie produktu nie st potrebné Ziadne
zvlastne Gistiace pripravky. Na Cistenie produktu
pouZite teplt vodu s Cistiacim prostriedkom,
jemn latku alebo Spongiu a utrite ju suchou
latkou.

e Po Cisteni sa vzdy ubezpette, Ze ste dokladne
zotreli vSetku nadmerny kvapalinu a okamZite
dosucha utrite vSetky rozliatia.

e Na Cistenie nehrdzavejlicich alebo neoxidujcich
povrchov a ricky nepouZivajte Cistiace
prostriedky, ktoré obsahuju kyseliny alebo
chloridy. Tieto Casti odistite tak, Ze ich utriete
jemnou latkou s tekutym saponatom (nie drsnym),
priom musite davat pozor, aby ste ich utierali
jednym smerom.

Niektoré saponéaty alebo Gistiace ldtky mozu
poSkodit povrch.
Pocas Cistenia nepouzivajte agresivne

saponaty, Gistiace prasky/krémy, ani Ziadne
ostré predmety.

Na cistenie skla na dvierkach riry nepouZivajte
hrubé drsné Cistiace prostriedky alebo ostré
kovové Skrabky, pretoZze mozu poSkriabat
povrch, ¢o moZe mat za nésledok rozbitie skla.

Na Cistenie zariadenia nepouZivajte parné
CistiCe, pretoZe by to mohlo spdsobit zasah
elektrickym pradom.

Cistenie ovladacieho panela
Ovladaci panel a gombiky vyCistite vihkou tkaninou a
utrite ich dosucha.

‘ NEBEZPECENSTVO:
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k je vas produkt vybaveny
lacidlami/gombikmi, pri &isteni ovladacieho
panela neodstrariujte oviddacie gombiky.
Ovladaci panel by sa mohol poskodit!
Cistenie rary
Ak chcete vycistit' boénu stenu(LiSi sa v
zavislosti od modelu produktu.)
(Tato funkcia je volitefnd. Vo vaSom produkte
nemusf existovat.)
1. Odstrarite prednu ¢ast boéného podstavca jeho
potiahnutim smerom od bocnej steny.
2. Uplne vyberte bocny podstavec jeho potiahnutim
smerom K sebe.

Katalytické steny

(Tato funkcia je volitefnd. Vo vaSom produkte
nemusf existovat.)

Vnutorné bocné steny (A) a/alebo zadna stena (B)
vasho produktu mdzu byt pokryté katalytickym
smaltom. Katalytické steny majli svetiomatni farbu a
porovity povrch. Katalytické steny riry by sa nemali
Cistit. Porovité povrchy katalytickych stien sa
automaticky vycistia absorbovanim a konvertovanim
rozliateho oleja (para a kyslicnik uhlicity)

Zarucuje jednoduché Cistenie tym, Ze necistoty (ak sa
nenechaju prili§ diho zaschn(it) zmakéi kvapdckami
pary vo vnUitri rdry, vodné kvapky sa kondenzuju na
vnitornom povrchu rdry.

1. Z vnitra riry vyberte vietko prisluenstvo.



2. Nalejte do plechu do riry 500 ml vody a poloZte
plech na druhy regal rdry.

3. Nastavte riru na jednoduché parné Gistenie
rezimu a spustite na 100°C po dobu 25 mint.

4. Otvorte dvierka a utrite vnttorné povrchy riry
vihkou Spongiou alebo tkaninou.

5. Na Cistenie produktu pouZite teplt vodu s
Cistiacim prostriedkom, jemnu latku alebo Spongiu
a utrite ju suchou latkou.

\/ reZzime jednoduchého Cistenia parou sa
voda, ktora bola naliata do z&sobnika na
zmakcenie zvySkov jedla/Spiny vndtri riry,
bude vyparovat a kondenzovat sa na
vnltornych povrchoch rdry a skla dvierok
rdry, takze pri otvoreni dvierok riry moze
dochadzat ku stekaniu vody. Utrite
kondenzat hned po otvoreni dvierok.

Cistenie dvierok rury

Ak chcete odistit dvierka riry, produkt oistite
pomocou teplej vody s Cistiacim prostriedkom, jemnej
latky alebo Spongie a utrite ho suchou latkou.

Na Cistenie dvierok rlry nepouZivajte Ziadne
drsné, abrazivne Cistiace prostriedky, ani
kovové Skrabky. M6Zu poskriabat povrch a
poskodit sklo.

Odstranenie dvierok riry

1. Otvorte predné dvierka (1).

2. Otvorte svorky na kryte pantov (2) na pravej a
[avej strane prednych dvierok tak, Ze ich stlacite
nadol tak, ako je to zndzornené na obrazku.

1 Dvierka

2 Zamok zavesu(zatvorena poloha)
3 Rira

4 Zamok zavesu (otvorend poloha)

4. Predné dvierka Wbérte tak, Ze ich vytiahnete
nahor, aby sa uvolnili z pravého a lavého pantu.

Kroky vykonané pocas procesu odstranenia
dvierok vykonajte pri montazi dvierok v
opacnom poradi. Nezabudnite zatvorit svorky
na kryte pantov, ked' znovu nasadzujete
dvierka.

Odstranenie vnitorného skla dvierok
(Tato funkcia je volitefnd. Vo vaSom produkte
nemusi existovat.)

Panel vnutorného skla dvierok riry sa da vybrat kvoli
Cisteniu.

Otvorte dvierka rdry.
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1 Ram
2 Plastovy diel
Tahajte smerom k vam a vyberte plastovd ¢ast

primontovanu k homnej ¢asti prednych dvierok.

4 123

1 Najvntornejsi skleneny panel

2 Vndtorny skleneny panel

3 Vonkajsi skleneny panel

4 Plastovy otvor na skleneny panel - dolny

Podla zobrazenia na obrazku mierne zdvihnite
najvnitornejsi skleneny panel (1) v smere A a
vytiahnite ho von v smere B.

Vnutorny skleneny panel (2) vyberte zopakovanim tohto
postupu.

Podla zobrazenia na obrazku umiestnite skoseny okraj
skleneného panelu tak, aby bol na skosenom okraji
plastového otvoru.

plastového otvoru v blizkosti najvnitornejSieho
skleneného panelu (1).

Pri montaZi najvnutornejSieho skleneného panelu (1) sa
ubezpette, Ze potlacena strana panelu smeruje ¢elom
k vnitornému sklenenému panelu.

Je doleZité, aby ste dolny okraj vnitorného skleneného
panelu umiestnili do dolného plastového otvoru.
Plastovii Gast tladte smerom k ramu, pokym nebudete
pocut ,cvaknutie”,

Vymena Ziarovky v rire

NEBEZPEGENSTVO:

Pred vymenou Ziarovky v rre sa uistite, Ze
vyrobok je odpojeny zo siete a Ze je
vychladnuty, aby ste predisli riziku zasahu
elektrickym pradom.

Hortce povrchy mozu spdsobit popéleniny!

Osvetlenie riry je Specidlna elektrickd Ziarovka,
ktord odoldva teplotam aZ do 300 °C.
Podrobnosti ndjdete v ¢asti Technické
parametre, strana 11. Svetla do riry mozete
ziskat u vasho autorizovaného servisného
zastupcu.

L H B

Prvym krokom pri preskupeni dvierok je opatovné
namontovanie vnitorného skieneného panelu (2).
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Poloha svetla sa mdZe liSit od toho, ktoré je
obrazené na obrazku.

)

Ziarovka pouzitd v tomto spotrebiéi nie je
hodna na osvetlenie miestnosti. Zamyslanym
(iGelom tejto Ziarovky je pomdct uZivatelovi
vidiet na potraviny.

IS




Ziarovky pouZité v tomto spotrebici musf 3. Akje vaSe svetlo v rire typu (A), ktory je _
drzat extrémne fyzické podmienky, napr. vyobrazeny nizSie, vyberte svetlo otoCenim (pozrite
eploty nad 50 ° C. si obrazok) a vymerite ho. Ak je svetlo typu (B),
— —— zatiahnite a vyberte svetlo (pozrite si obrazok) a
AK je vasa riira vybavena okrihlym svetiom: vymerite ho

1. Vyrobok odpojte zo siete.
2. Skleny kryt vyberte otacanim proti smeru
hodinovych ruciciek.

(B

4. Namontujte skleny kryt.
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RieSenie problémov

ely zahrejti, moZu sa roztiahnut a vydavat zvuky. >>> Nejde o poruchu.

Produkt nepracuje.

e Sietova poistka je chybna alebo sa prepalila. >>> Skontrolujte poistky v poistkovej skrinke. AK je to
nutné, vymerite ich alebo ich prepnite.

*  Viyrobok nie je zapojeny do (uzemnenej) zasuvky. >>> Skontrolujte pripojenie zastrcky.

e Svetlo v rire je chybné. >>> Vymerite svetlo v rire.

e Doslo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prid. Skontrolujte poistky v poistkovej

skrinke. AK je to nutné, poistky vymeiite alebo ich prepnite.

e Mozno nie je nastavena konkrétna funkcia varenia a/alebo teplota. >>> Nastavie riru na konkrétnu
funkeiu varenia a/alebo teplotu.

¢ Namodeloch vyhavenych ¢asovatom nie je Sasovaé nastaveny. >>> Nastavie cas.
(Pri produktoch s mikrovinnou rtrou oviada €asovac len mikrovinnd riru.)

e Doslo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prid. Skontrolujte poistky v poistkovej

e Prediym doslo k vjpadku pridu. >>> Nastavte cas/Vyrobok vypnite a potom ho znovu zapnite.,

k problém nedokazete odstranit, hoci ste
postupovali podla pokynov uvedenych v tejto
Casti, obratte sa na autorizovaného servisného
technika alebo predajcu, u ktorého ste si
zakupili vyrobok. Nikdy sa nepokusajte sami

opravit pokazeny vyrobok.
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Liidzu, vispirms izlasiet $o lieto§anas rokasgramatu!

Cienijamais pircgj!

Paldies, ka izvélejaties Beko produktu. Més ceram, ka 1 iekarta, kas izgatavota ar augstu kvalitati un modernu
tehnologiju, jums nodro$inas vislabakos rezultatus. Tadé| lidzam pirms $is iekartas izmanto$anas ripigi izlasit visu
lietoSanas rokasgramatu un citus pievienotos dokumentus saglabat tos atsaucei arf nakotne. Ja atdosiet So iekartu
kadam citam, pievienojiet tai ari So lietoSanas rokasgramatu. Nemiet véra visus $aja lietoSanas rokasgramata dotos
bridingjumus un noradijumus.

Atcerieties, ka & lietodanas rokasgramata var attiekties arf uz vairakiem citiem modeliem. Saja rokasgramata bis
noraditas atSkiribas starp modeliem.

Simbolu paskaidrojums

Saja lietoanas rokasgramata ir izmantoti talak noraditie simboli.

Svariga informacija vai noderigi
ieteikumi par izmanto$anu.

Bridinajums par dzivibai un ipaSumam
bistamam situacijam

Bridinajums par elektriskas stravas
triecienu

Bridinajums par aizdeg$anas risku

Bridinajums par karstam virsmam

B B BB

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

C€ Made in TURKEY
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U Svarigi noradijumi un bridinajumi par drosibu un vides
aizsardzibu

Saja sadala ir drosibas noteikumi, kas
palidzés izvairities no traumas vai
Tpasuma bojajuma riska. So
noteikumu neievéroSana atcelts
jebkuru garantiju.

Vispareja droSiba

4LV

So iekartu var izmantot bérni
vecuma no 8 gadiem un personas
ar mazakam fiziskajam, garigajam
un uztveres spejam vai bez
pieredzes un zinaSanam, ja vien
SIS personas netiek uzraudzitas
vai nav sanémusas noradijumus
par iekartas droSu izmantoSanu
un sapratusas saistitos riskus.
Bérni nedrikst spéléties ar So
iekartu. Tirsanu un apkopi
nedrikst veikt berni, kuri netiek
uzraudziti.

lerici nedrikst izmantot personas
(tai skaita berni) ar kustibu
traucejumiem, invaliditati vai
garigas veselibas traucejumiem,
vai bez specifiskam zinaSanam un
pieredzes, iznemot gadijumus,
kad Sis personas tiek uzraudzitas
vai ir sanémusas atbilstoSu
instruktazu.

NodroSiniet, lai bérni nespéléjas
ar So iekartu.

Ja iekarta tiek nodota citai
personai personigai lietoSanai vai
ka lietota prece, ir janodod ar

lietotaja rokasgramata, iekartas
uzlimes un citi saistitie dokumenti
un dalas.

UzstadiSanu un remontu vienmer
javeic pilnvarotam pakalpojuma
sniedzejam. Razotajs
neuznemsies atbildibu par
bojajumiem, kas radusies
nepilnvarotu personu veiktu
darbibu rezultata, un tas var atcelt
iekartas garantiju. Pirms
uzstadiSanas uzmanigi izlasiet
instrukcijas.

Neizmantojiet iekartu, ja ta ir
bojata vai ja redzams kads
bojajums.

Pec katras izmantoSanas reizes
parbaudiet, vai iekartas funkciju
parslégi ir novietoti izslegta
pozicija.

Elektriska droSiba

Ja iekarta ir bojata, to
nevajadzetu izmantot, kamer
iekartu nav salabojis pilnvarots
pakalpojuma sniedzejs. Pastav
elektriskas stravas trieciena risks.
Pievienojiet iekartu tikai pie
iezemetas
kontaktligzdas/elektrolinijas ar
tabula “Tehniskas specifikacijas”
noraditajam vertibam atbilstosSu
spriegumu un aizsardzibu.
Neatkarigi no ta, vai iekartai ir vai



nav transformators, lieciet iekartu
iezemét kvalificetam elektrikim.
Musu uznémums nebus atbildigs
par problémam, kas radisies
iekartu izmantojot bez
iezemejuma atbilstosi vietgjiem
noteikumiem.

Nekada gadijuma nemazgajiet
iekartu, uz tas uzlejot vai
uzSlakstot udeni! Pastav

elektriskas stravas trieciena risks.

Nekada gadijuma neaiztieciet

kontaktspraudni ar mitram rokam.

Nekada gadijuma neatvienojiet
iekartu no kontaktligzdas, to
velkot aiz kabela. Vienmer velciet
aiz kontaktspraudna.

lekartas uzstadisanas, apkopes,
tinSanas un remonta laika to
jaatvieno no baroSanas avota.

Ja iekartas baroSanas
savienojuma kabelis ir bojats, lai
izvairitos no riska ta nomaina
jauztic razotajam, razotaja
pakalpojumu sniedzejam vali
lidzigi kvalificétam personam.
lekarta jauzstada ta, lai to varétu
pilnigi atvienot no tikla. Atbilstosi
konstrukcijas prasibam, jabut
iespéjamai atvienoSanai vai nu ar
baroSanas vada kontaktspraudni,
vai ar fikséta elektroinstalacija
ieblvetu sledzi.

Krasns izmantoSanas laika tas
aizmugureja virsma sakarst.
Parliecinieties, ka elektriskais

savienojums nepieskaras
aizmugurejai virsmai, jo tas var
sabojat savienojumus.
Neiespiediet stravas vadu starp
Krasns durvim un rami, un
nenovietojiet to virs karstam
virsmam. Pretéja gadijuma kabelu
izolacija var izkust, radit
Issavienojumu un aizdegties.
Jebkurus darbus, kas saistiti ar
elektroaprikojumu un sistemam,
vajadzetu veikt tikai pilnvarotiem
un kvalificetiem specialistiem.
Bojajuma gadijuma izsledziet
iekartu un atvienojiet no stravas
avota. Lai to izdaritu, atvienojiet
atbilstoSo majas droSinataju.
Parliecinieties, vai droSinataja
pretestiba atbilst produkta
specifikacijai.

Produkta droSiba

BRIDINAJUMS: ST iekarta un tas
arejas dalas lietoSanas laika
sakarst. Rikojieties uzmanigi un
nepieskarieties sildelementiem.
Par 8 gadiem jaunaki berni
nedrikst atrasties iekartas tuvuma,
ja vien vini netiek pastavigi
uzraudziti.

Nekada gadijuma neielietojiet
iekartu tad, kad jusu sprieSanas
Spéjas vai koordinacija ir
pasliktinajusies alkohola un/vai
medikamentu lietoSanas rezultata.
Uzmanieties, ja traukos atrodas
alkoholiskie dzerieni. Alkohols
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augsta temperattra izgaro un var Stieplu plaukta un/vai paplates

izraisit ugunsgreku, jo nonakot pareiza novietoSana uz plaukta ir
saskare ar karstam virsmam var ot svariga. lebidiet stieplu
aizdegties. plauktu vai paplati starp 2

e Nenovietojiet blakus iekartai viegli sliedem. Pirms partikas
uzliesmojoSus materialus, jo novietoSanas uz grila vai paplates
izmantoSanas laika iekartas sani parliecinieties, vai tie ir stabili
var sakarst. ievietoti. (Ludzu, skatiet attelu

e Siiekarta izmanto$anas laika
sakarst. Rikojieties uzmanigi un
nepieskarieties sildelementiem
krasns iekSpuse.

e Neaizsprostojiet ventilacijas
atveres.

e Nekarsgjiet cepeskrasni aizvértas
skardenes un stikla burkas. Burka
var sakraties spiediens un burka
var uzspragt.

e Nelieciet cepeSpannas, traukus
vai aluminija foliju tiesSi uz
cepeskrasns pamatnes. Siltuma
uzkrasanas var sabojat
cepeskrasns pamatni.

¢ Neizmantojiet asus firisanas .
lidzek|us vai asus metala skrapjus = T

cepeskrasns durvju stikla tirisanai,
déz

jo tie var saskrapét virsmu un
rezultata stikls var ieplaisat. o Neizmantojiet iekartu, ja priek3gjo
durvju stikls ir iznemts vai

e |erices tirSanai neizmantojiet
ieplaisajis.

tvaika tiritajus, jo tas var izraisit
e Krans rokturis nav dvie|u 7avétajs.

elektriskas stravas triecienu.
e (AtSkiras atkariba no iekartas Kamér ieslzgta grila funkcija,
nekariniet uz atvertam durvim

modela.)
Pareiza stieplu plaukta un dvieli, cimdus vai lidzigus
tekstilizstradajumus.

paplates novietoSana uz stiep|u
rezgiem
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Lai nodroSinatu iekartas ugunsdrosibu,

Karsta cepeskrasni ievietojot
edienus un tos iznemot no
cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.
lekljiet cepamo papiru édiena
gatavoSanas katla vai
cepeskrasns piederuma (paplate,
grila rezgr utt.) kopa ar édienu un
ievietojiet visu ieprieks sasildita
krasni. Nonemiet cepama papira
liekas dalas, kas atrodas arpus
piederuma vai katla malam, lai
noverstu cepama papira
saskarsanos ar cepeskrasns
sildelementu. Nekad nelietojiet
cepamo papiru temperatura, kas
parsniedz noradito cepama papira
lietoSanas temperaturu. Neklajiet
cepamo papiru tiesi uz
cepeskrasns pamatnes.
BRIDINAJUMS: Lai novérstu
stravas trieciena draudus, pirms
lampas nomainas parliecinieties,
ka ierices stravas vads ir atvienots
vai ir izslegts sledzis.

lekartu nedrikst uzstadit aiz
dekorativajam durvim, pretéja
gadijuma ta var parkarst.

rikojieties Sadii.

Parliecinieties, ka spraudkontakts
labi atbilst kontaktligzdai, ka ar
nedzirkstelo.

Neizmantojiet bojatu vai ieplisusu
vadu vai pagarinataju, atskaitot
originalo vadu.

NodroSiniet, lai uz iekartas ligzdas
nenok|ust Skidrums vai mitrums.

Paredzeta lietoSana

Siiekarta ir paredzéta
izmantoSanai majsaimnieciba.
Tas lietoSana komercialam
vajadzibam nav pielaujama.
UZMANIBU! ST iekarta ir paredzéta
tikai ediena gatavoSanai. To
nevajadzetu izmantot nekadiem
citiem merkiem, pieméeram,
telpas apsildisanai.

So iekartu nevajadzétu lietot
SKivju sasildianai zem grila,
dvielu un trauku lupatu zavesanai,
tas pakarinot uz rokturiem, ka art
sakarsesanai.

Razotajs neuznemsies atbildibu
par bojajumiem, kas radusies
nepareizas izmantoSanas vai
apiesanas rezultata.

Krasns var tikt izmantota ediena
atlaidinasanai, cepSanai,
apcepsanai un griléSanai.

Bernu droSiba

BRIDINAJUMS: Aréjas dalas
lietoSanas laika var sakarst.
Nelaujiet tuvuma atrasties
maziem beérniem.

lepakojuma materiali var bat
bistami berniem. Nelaujiet
berniem speéléties ar iepakojuma
materialiem. Ludzu, atbrivojieties
no visam iepakojuma dalam
atbilstosi vides standartiem.
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e Flekiriskas iekartas ir bistamas
berniem. lekartas darbibas laika
nelaujiet beérniem atrasties tas
tuvuma, un nelaujiet bérniem
speleties ar iekartu.

e Nenovietojiet virs iekartas
nekadus priekSmetus, pec kuriem
berni varétu sniegties.

e Kad krasns durvis ir atvertas,
nelieciet uz tam smagus
priekSmetus un nelaujiet bérniem
uz tam sedet. Tas var izraisit
krasns apgasanos vai sabojat
durvju enges.

Atbrivosanas no vecas iekartas

Atbilstiba EEIA direkfivai un atkritumu parstrade:

Siiekarta athilst ES EFIA direktivas (2012/19/ES)
prasibam. Sis izstradajums ir markets ar elektrisko un
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elektronisko iekartu atkritumu (EEAI) klasifikacijas
simbolu.

SIiekarta ir izgatavota no augstas kvalitates detalam
un materialiem, kas ir atkartoti izmantojami un
piemeroti otreizejai parstradei. Pec iekartas kalpoSanas
laika beigam neizmetiet to kopa ar parastajiem
majsaimniecibas un citiem atkritumiem. Nogadajiet to
elektrisko un elektronisko iekartu savak$anas centra,
lai varétu veikt otrreizejo parstradi. PlaSaku informaciju
par savakSanas centriem varat uzzinat vietgja
pasvaldiba.

Atbilstiba direktivai par bistamo vielu
ierobezoSanu elektroniskaja un elektriskaja
aprikojuma:

Jusu nopirkta iekarta atbilst ES direkfivas par bistamo
vielu ierobeZoSanu elektroniskaja un elektriskaja
aprikojuma (2011/65/ES) prasibam. Tas sastava nav
Saja direktiva noradito kaitigo un aizliegto materialu.

AtbrivoSanas no iepakojuma materiala

e |epakojuma materiali ir bistami bérniem. Turiet
iepakojuma materialus dro$a vieta, kura tiem
nevar piek|ut bérni. lekartas iepakojuma materiali
ir izgatavoti no otrreizgji parstradajamiem
materialiem. Atbrivojieties no tiem pareizi un
saSkirojiet atbilstosi noteikumiem par atkritumu
parstradi. Neatbrivojieties no tiem kopa ar
parastajiem majsaimniecibas atkritumiem.



H Vispariga informacija

Parskats

1 Vadibas panelis 6 Ventilatora motors (aiz terauda plaksnes)
2 Stieplu plaukts 7 Lampa

3 Panna 8 Augséjais sildelements

4 Rokturis 9 Plaukta stavoki

5 Durvis

1

N
w
n

Funkciju parslegs
Digitalais taimeris
Termostata parslegs
Termostata lampa

S w o =
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lepakojuma saturs

Komplektacija ietilpstoSie piederumi atskiras
atkariba no iekartas modela. Jusu iekartai var

nebit paredzeti visi lietotaja rokasgramata
aprakstitie piederumi.

1.

Lietotaja rokasgramata

Standarta paplate

Lietojama konditorijas izstradajumiem, saldétai
partikai un lieliem cepesiem.

Dzi|a paplate

Lietojama kondlitorijas izstradajumiem, lieliem
cepeSiem, suligiem édieniem un tauku
savaksanai grileSanas laika.

Pareiza stiep|u plaukta un paplates
novieto§ana uz teleskopiskajiem plauktiem
(87 funkcija ir izvéles iespéja. Jisu iericé ta
var nebiit pieejama.)

Teleskopiskie plaukti lauj daudz vieglak ielikt un
iznemt paplates un stieplu plauktu.

[zmantojot paplati un stieplu plauktu kopa ar
teleskopiskajiem plauktiem, parliecinieties, ka
teleskopiska plaukta aizmugurée eso$as tapas
atrodas iepretim stiep|u plaukta un paplates
malam.

Grila rezgis

Lietojams apcepSanai un sautejuma traukos
cepamas, apcepamas vai gatavojamas partikas
novieto$anai uz vélama plaukta.
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Tehniska specifikacija

Kopegjais jaudas patérins 2.5 kW

UzstadiSanas izméri (au sums/platums/dzilums **590 vai 600 mm/560 mm/min. 550 mm
lek$gja lampa 15/25 W

Pamatinformacija. Elektriskajam krasnim uz energijas markejuma noraditie dati atbilst EN 60350-1 / IEC
60350-1 standartam. Sis vértibas noteiktas standarta noslodzes apstaklos ar ieslégtu apak$gjo un augsejo
sildelementu vai karseSanas laika izmantojot ventilatoru (ja piemerojams).

Elektroenergijas efektivitates klase ir noteikta atbilstosi $adai prioritizacijas sistémai atkariba no produkta
attiecigo funkciju pieejamibas. 1 - Ediena gatavo$ana ar Eco ventilatoru, 2 - Turbo Iéna gatavosana, 3 -
Turbo gatavoSana, 4 - Aug$éja un apakséja sildelementa un ventilatora izmantoSana, 5 - Aug$éja un
apaksgja sildelementa izmanto$ana.

** Skatiet UzstadiSana, Lappuse 12.

ehniska specifikacija var mainities bez Uz iekartas uziimém vai dokumentacija
iepriek$eja bridinajuma, lai uzlabotu iekartas noraditas vertibas ir iegUtas laboratorijas
kvalitati. apstaklos, athilstosi attiecigajiem standartiem.

Atkariba no iekartas lietoSanas un vides
apstakliem, §is vértibas var atSkirties.

tteli Saja rokasgramata ir shematiski un,
iespéjams, precizi neatbilst jlisu produktam.
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K] Uzstadisana

lekartu jauzstada kvalificétam specialistam atbilstosi
speka esoSajiem noteikumiem. Pretéja gadijuma
garantija tiks atcelta. RaZotajs neuznemsies athildibu
par bojajumiem, kas radusies nepilnvarotu personu
veiktu darbibu rezultata, un tas var atcelt iekartas
garantiju.

Par iekartas novietoSanas vietas sagatavoSanu
un pievieno$anu elektrotiklam ir atbildigs pats

klients.

I§TSTAMI:
Siiekarta jauzstada atbilstosi visiem vietéjiem
gazes un/vai elektribas noteikumiem.

BISTAMI:

Pirms uzstadiSanas vizuali parbaudiet, vai nav
redzami iekartas bojajumi. Ja redzami
bojajumi, tad neuzstadiet iekartu.

Bojatas iekartas var radit risku jlsu droSibai.

Pirms uzstadiSanas

Siiekarta ir paredzéta uzstadisanai virtuves skapjos,
kurus iespéjams iegadaties veikalos. Starp iekartu un
virtuves sienam un mebelém ir janodroSina drosa
distance. Skatiet attelu (vértibas noraditas mm).
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e [zmantotajam virsmam, sintétiskajiem laminata
materialiem un limém jabut karstumizturigiem
(min. 100 °C).

e Virtuves skapiSus janovieto viena limeni un
janostiprina.

e Jazem cepeSkrasns ir atvilkine, starp
cepeSkrasni un atvilktni jauzstada plaukts.

e |ekartu janes vismaz divam personam.

e Laiparvietotu pliti, izmantojiet parvietoSanai
paredzetas atveres abas plits puses.

e Pirms iekartas uzstadiSanas, nonemiet visus
materialus un iznemiet visus dokumentus no tas.

e Virtuves mébelu izmériem ir jaatbilst talak
redzamaja zimgjuma noraditajiem. Lai
nodroSinatu pietiekamu ventilaciju, virtuves
mébelu aizmugures dala ir jaizveido atvérums,
kura izmeri atbilst talak redzamaja zimgjuma
noraditajiem.

Neuzstadiet iekartu blakus ledusskapjiem vai
saldétavam. lekartas izstarotais siltums
palielinas dzesesanas iekartu energijas
patérinu.

Nenesiet un neparvietojiet iekartu, to turot aiz
durvim un/vai roktura.




550"

min.
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*

min.

UzstadiSana un pievieno$ana

e lekartu var uzstadit un pievienot tikai atbilstosi
valsti pienemtajiem noteikumiem par uzstadi$anu.

PievienoSana elektrotiklam

Pievienojiet iekartu pie iezemétas kontaktligzdas/linijas,

kas aizsargata ar tabula “Tehniska specifikacija”

noraditajam vertibam atbilstoSu mazgabarita

blokesanas sistému. Neatkarigi no ta, vai iekartai ir vai

nav transformators, lieciet iekartu iezemeét kvalificétam

elektrikim. Masu uznémums nebus atbildigs par

bojajumiem, kas radisies iekartu izmantojot bez

iezeméjuma atbilstosi vietejiem noteikumiem.
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BISTAMI:
lekartu pie baro$anas avota drikst pievienot
tikai pilnvarots un kvalificéts specialists.

lekartas garantijas periods sakas tikai pec
pareizas uzstadisanas.

RaZotajs neuznemsies atbildibu par
bojajumiem, kas radisies nepilnvarotu personu
veiktu darbibu rezultata.

BISTAMI:
BaroSanas kabelis nedrikst tikt saspiests,
salocits vai iespiests vai saskarties ar iekartas

karstajam detalam.

Bojata baro$anas kabela nomaina ir javeic
kvalificetam elektrikim. Preteja gadijuma
pastav elektriskas stravas trieciena,
Issavienojuma vai aizdegSanas risks!

Savienojumam jaatbilst valsts noteikumiem.




e Stravas avota datiem jaatbilst datiem, kas
noraditi uz iekartas tipa uzlimes. Lai apskatitu
tipa uziimi, atveriet priek$gjas durvis.

e |ekartas baroSanas kabelim ir jaatbilst vertibam,
kas noraditas tabula "Tehniska specifikacija".

BISTAMI:
Pirms jebkura darba, kas saisfits ar
elektroinstalaciju, sakSanas atvienojiet So

iekartu no stravas avota.
Pastav elektriskas stravas trieciena risks.

Péc uzstadiSanas baroSanas kabela spraudnim
ir jabUt viegli sasniedzamam (nenovietojiet

kabeli virs plits vismas).

eicot elektroinstalaciju, jums japaklaujas
nacionalajiem/vietéjiem elektribas
noteikumiem un jaizmanto piemérota rozete un

kontaktdaksa, piesledzot pliti. Ja izstradajuma
maksimala strava parsniedz pasreizéjas
rozetes un kontaktdaksas iespéjas,
izstradajums ir japiesledz tie$a veida caur
fiksétu elektroinstalaciju, neizmantojot rozeti

un kontaktdaksu.

lespraudiet baroSanas kabeli kontaktligzda.

lekartas uzstadiana

1. lebidiet piiti skapiti, nocentrgjiet un nostipriniet,
uzmanoties, lai baroSanas kabelis netiek bojats
un/vai saspiests.

Nostipriniet krasni ar 2 skruivem, ka paradits attéla.
Pec uzstadiSanas parliecinieties, vai skriives ir
pietiekami pievilktas un plits nekustas. Ja plits nav
uzstadita atbilstoSi noradijumiem un skrives nav
pietiekami pievilktas, plits var saSkiebties.

lekartam ar dzeséSanas ventilatoru (Jusu ierice
ta var nebut pieejama.)

1
2
3

Dzesésanas ventilators
Vadibas panelis
Durvis

lebaveétais dzeséSanas ventilators atdzese gan ieblveto
korpusu, gan iekartas priekSpusi.

DzeséSanas ventilators turpina darboties
aptuveni 20-30 mindtes péc krasns

izslegSanas.

Ja esat garavojis edienu, izmantojot
ieprogrammeétu cepeskrasns taimeri, tad
gdiena gatavoSanas beigas kopa ar citam
funkcijam izslegsies arT dzeséSanas ventilators.

Pedeja parbaude

1.
2.

Izstradajuma lietoSana
Parbaudiet funkcijas.

AtbrivoSanas no vecas iekartas

Saglabajiet iekartas originalo kasti un
transportgjiet iekartu taja. levérojiet uz kartona
kastes dotos noradijumus. Ja jums nav originalas
kartonas kastes, iepakojiet iekartu burbulpléve
vai bieza kartona un rupigi aptiniet ar fimlenti.

Lai stieplu plaukts un paplate, kas atrodas krasni,
nesabojatu krasns durvis, krasns durvju iekSpuse,
viena limeni ar paplatem, piestipriniet kartona
stremelites. Ar limlenti pieliméjiet krasns durvis
pie sanu sienam.

Neceliet un neparvietojiet iekartu, to turot aiz
durvim vai roktura.

Nenovietojiet uz iekartas nekadus priekSmetus
un parvietojiet to stateniski.

plakojiet savu iekartu un parliecinieties, vai
ransportéSanas laika ta nav tikusi bojata.
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[l sagatavosana

Padomi par elektroenergijas taupiSanu
Si informacija jums palidzes izmantot iekartu ekologiski
un ekonomiski.

e (atavojiet edienu cepeskrasni tum$as krasas un
emaljetos traukos, jo tas nodrosinas labaku
siltuma vadiSanu.

e Pirms édiena gatavoSanas iepriek$ sasildiet
cepeskrasni, ja tas ir ieteikts lietotaja
rokasgramata vai ediena gatavoSanas pamaciba.

e Ediena gatavoSanas laika bieZi neviriniet
cepeskrasns durtinas.

e Javien iespgjams, méginiet cepeskrasni
vienlaikus gatavot vairakus édienus. Varat
gatavot édienu novietojot divus traukus ar édienu
uz grila rezga.

e Jajums jagatavo vairaki édieni, gatavojiet tos
uzreiz vienu péc otra. Tad cepeskrasns jau bis
karsta.

e Varat ietaupit elektroenergiju, izslgdzot
cepeskrasni dazas mindtes pirms édiena
gatavo$anas beigam. Neatveriet cepeskrasns
durvis.

e Pirms saldétu edienu gatavo$anas tos atlaidiniet.

Sakotneja izmantoSana
Laika iestafi$ana

Regulesanas laika attiecigie simboli mirgos
displeja.

Nospiediet taustinus I/ |ai uzstaditu laiku, cikos
pirmo reizi tiek pieslégta cepeskrasns.
Ja izmantojat modeli ar skarienvadibas
mespéjém, vispirms pieskarieties pie =% un péc
am izmantojiet taustinu e o estatity
dienas laiku.

Apstipriniet iestatijumu, pieskaroties pie simbola (-,
péc tam nepieskarieties nevienam taustinam un
pagaidiet 4 sekundes, lai apstiprinatu.

1 23 4 5 6

12 1 10 9 8 7

1 Reguléanas tausting
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Taustinu blokéSanas simbols

Pulkstena simbols

Bridinajuma skaluma signali (Jusu ierice ta var
nebdt piegjama.)

5 Eco reZima simbols
6 Plus tausting
7

8

w N

Minuss tausting
Laika iedalas simbols
9 Bridinajuma simbols
10  Ediena gatavo$anas laika beigu simbols
11 Ediena gatavo$anas laika simbols
12 Programmas tausting

Ja sakotnéjais laiks nav uzstadits, pulkstenis
saks skaifit laiku no 12:00 un tiks paradits
simbols (3. Péc laika iestafisanas §is simbols
nozudis.

Elektroapgades traucejumu gadijuma pareiza
laika iestatijumi tiek atcelti. Tie janoregule
atkartoti.

lekartas pirma ftiriSanas reize

CHAC!

irsmu var sabojat zinami mazgasanas lidzekli
ai firianas materiali.
IrSanai neizmantojiet agresivus mazgasanas

lidzeklus, tirSanas pulverus/kremus vai citus
asus priekSmetus.

1. Nonemiet visus iepakojuma materialus.

2. Noslaukiet iekartas virsmas ar mitru draninu vai
SuKIiti un noslaukiet ar draninu.

Sakotnéja sakarséSana

Karsgjiet iekartu aptuveni 30 mindtes un pec tam
izsledziet. Sada veida tiks nodedzinati un nofiriti jebkuri
razo$anas atlikumi vai slani.

BRIDINAJUMS

Karstas virsmas izraisa apdegumus!

lekarta lietoSanas laika var bt karsta. Nekada
gadijuma nepieskarieties karstiem degliem,
krasns iekSpusei, sildelementiem utt. Nelaujiet
bérniem atrasties krasns tuvuma.

Karsta cepeskrasni ievietojot dienus un tos
iznemot no cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.

)

>




Elektriska cepeskrasns

1.
2.
3.
4.

5.
6.

Iznemiet no cepeskrasns visas paplates un grila
rezgi.

Aizveriet cepeSkrasns durvis.

[zvélieties statisko pozciju.

lzvélieties visaugstako grila jaudu. Skatiet
Elektriskas krasns izmantosana, Lappuse 18.
Darbiniet cepe$krasni aptuveni 30 min(ites.
Izsledziet cepeSkrasni. Skatiet Elektriskas krasns
izmantosana, Lappuse 18

Cepeskrasns ar grilu

1.

Iznemiet no cepeskrasns visas paplates un grila
rezgi.

Aizveriet cepeSkrasns durvis.

[zvélieties visaugstako grila jaudu. Skatiet Grila
izmantosana, Lappuse 25.

Darbiniet cepe$krasni aptuveni 30 min(ites.
|zsledziet grilu. Skatiet Grila izmantoSana,
Lappuse 25

w

o~

Sakotnéjas izmanto$anas laika iekarta var
6 paris stundas dimot un smakot. Ta ir visai

normali. NodroSiniet, ka telpa tiek labi

védinata, lai izvaditu dimus un smaku.

lzvairieties no tieSas raduSos dimu un smakas
ieelposanas.
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B Krasns izmanto$ana

Vispariga informacija par cepSanu,
apceps$anu un grileSanu

BRIDINAJUMS
Karstas virsmas izraisa apdegumus!
lekarta lietoSanas laika var biit karsta. Nekada

gadijuma nepieskarieties karstiem degliem,
krasns iekSpusei, sildelementiem utt. Nelaujiet
bérniem atrasties krasns tuvuma.

Karsta cepeskrasni ievietojot edienus un tos
iznemot no cepeskrasns, vienmer izmantojiet
siltumizturigus virtuves cimdus.

BISTAMI:
Atveriet krasns durvis uzmanigi, jo pa tam var
izplust karsts tvaiks.

IzplistoSais tvaiks var applaucet rokas, seju
un/vai acis.

Padomi par kitku cepS$anu

e |zmantojiet metala Skivjus ar piemérotu
parklajumu, pie kura partika nepielip, aluminija
karbas vai karstumizturigas silikona veidnes.

e Péc iespéjas labak izmantojiet vietu uz rezga.

e Novietojiet cepamo veidni plaukta vid.

e Pirms krasns vai grila ieslégsanas izvélieties
pareizo plaukta pozciju. Nemainiet plaukta
novietojumu, kad krasns ir karsta.

e Turiet krasns durvis aizvértas.

Padomi par galas cepSanu

e  Pirms pagatavoSanas sakSanas vesela cala,
titara vai liela galas gabala ierivéSana ar merci,
pieméram citrona sulu un melnajiem pipariem,
palielinas édiena gatavo$anas veiktspéju.

e (Galu ar kauliem ir jacep aptuveni 15-30 minGtes
ilgak neka tada paa izméra cepetis bez kauliem.

e Katram galas hiezuma centimetram ir vajadzigs
aptuveni 4-5 mintes ilgs gatavoSanas laiks.

e Pec ediena gatavoSanas laika paieSanas atstajiet
galu krasni uz vél aptuveni 10 minutém. Tas laus
galas sulai tikt vienmerigak sadalitai pa visu
cepeti, un ta neteces galas sagrieSanas laika.

e Ugunsizturiga trauka ievietotu zivi janovieto uz
vidéja vai zemaka plaukta.

Padomi par griléSanu

Kad tiek grileta gala, zivis un majputni, tie atri k|st

brdni, iegust jauku garozinu un nekltst sausi. Ipasi labi

piemeroti griléSanai ir plakani gabali, uz iesma
uzdurami galas gabali un cisini, ka ari darzeni ar
augstu udens saturu, teiksim, tomati un sipoli.
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e |Zkartojiet grilejamos gabalinus uz stieplu grila vai
cepeSpannas ar stieplu grilu ta, lai to aiznemta
platiba nav lielaka par sildelementa izmériem.

e |evietojiet stieplu plauktu vai cepeSpannu ar grilu
vajadzigaja krasns limeni. Ja grilgjat uz stieplu
plaukta, ievietojiet cepeSpannu apakséja pozicija
— tadejadi cepeSpanna nok|ls tauki.
levietojamas cepeSpannas izméram jabat tadam,
lai nosegtu visu griléanas apgabalu. Sada
cepeSpanna var neb(t ieklauta izstradajuma
komplektacija. Lai cepeSpannu bitu vieglak firtt,
ielejiet taja nedaudz udens.

GrileSanai nepiemérota partika rada
aizdegSanas risku. Grilgjiet tikai tadu
partiku, kas ir piemérota intensivam
grileSanas karstumam.

Neievietojiet partiku parak talu grila

aizmuguré. Ta ir viskarstaka vieta un
taukaina partika var aizdegties.

Elektriskas krasns izmantoSana

Krasnij ir pogas, kas péc to nospieSanas izbidas uz aru.

1. lespiediet uz iekSu, lai poga izbiditos, un péc tam
veiciet velamo iestatijumu.

2. lespiediet pogu iekSpuse, kad tiek pabeigts ediena
gatavo$anas process.
Izvelieties temperatiiru un darba rezimu

—

Funkciju parslegs

Termostata parslegs
Novietojiet funkciju pogu iepretim velamajam
darba rezimam.
2. Novietojiet temperattras pogu iepretim vélamajai

temperaturai.

» Krasns sakarsis lidz noregulétajai temperatdrai un
saglabas to. Sakarseé$anas laika temperatiras lampina
deg.

e Y



Elektriskas krasns izslegSana

Pagrieziet funkciju pogu un temperatras pogu izslégta
stavokiT (uz augsu).

Stieplu grila pareiza novieto$ana uz stieplu plaukta ir
oti svariga. Stieplu grils ir jaievieto starp stieplu
plauktiem, ka paradits attéla.

Nelaujiet stieplu grilam athalstities pret krasns
aizmuguréjo sienu. Pabidiet stieplu grilu idz plaukta
priekSpusei un nostipriniet ar durtinu palidzibu, lai
panaktu labu grila veiktspéju.

(AtSkiras atkariba no iekartas modela.)

Darba reZimi

Seit redzamo darba reZimu seciba var atSkirties
atkariba no jusu iekartas izkartojuma.

Augséjais un apak$gjais sildelements

Darbojas augsgjais un apaksejais
sildelements. Partika tiek vienlaikus
sakarséta no augsas un apaksas.
Pieméram, tas ir piemeéroti kukam,
konditorijas izstradajumiem, keksiem
un sautejumiem veidnés. Ediena
gatavo$anas laika izmantojiet tikai vienu
paplati.

Apaksgjais sildelements

Darbojas tikai apaksgjais sildelements.
Tas ir piemérots picam un secigai
partikas apbrininaSanai no apakSas.
=== So funkciju jaizmanto ar vieglai tiri$anai
ar tvaiku.

O

Apakséjais/aug$éjais sildelements ar ieslégtu
ventilatoru

%

Darbojas augsgjais un apaksejais
sildelements, ka ari ventilators
(aizmuguréja siena). Ar ventilatora
palidzibu karstais gaiss tiek
vienmerigi sadalits visa krasni. Ediena
gatavoSanas laika izmantojiet tikai
vienu paplati.

Izmanto$ana ar ventilatoru
% Krans nav sakarsusi. Darbojas tikai
O

ventilators (aizmuguréja siena).

Sasaldéta granuléta partika tiek Iéni

atlaidinata istabas temperatdra un

pagatavotais édiens tiek atdzeséts.

Karsé$ana, izmantojot ventilatoru

Notiek karsesana, tas laika izmantojot

ventilatoru (aizmuguréja siend).

Ar ventilatora palidzibu karstais gaiss

== tiek vienmérigi sadalits visa krasni.

5 Lielakaja dala gadijumu iepriekSeja
sasildiSana nav nepiecieSama.

Piemérota édiena gatavoSanai dazados

plauktu limenos. Piemeérota édiena

gatavoSanai uz vairakam paplatém.

So funkciju jaizmanto ar vieglai tiri$anai

ar tvaiku.

"3D" funkcija

Darbojas augsgjais un apaksejais

sildelements, un notiek karséSana, tas

laika izmantojot ventilatoru (aizmuguréja

siend). Partika tiek vienmerigi un atri
pagatavota no visam pusém. Ediena
gatavo$anas laika izmantojiet tikai vienu
paplati.

Pilns grila reZims

A | Darbojas lielais grils krasns griestos.

Tas ir piemérots liela galas daudzuma

grileSanai.

e Novietojiet lielas vai vidgja izméra
porcijas uz plaukta pareizaja
[iment zem grileSanai paredzeta
grila sildelementa.

e |estatiet maksimalo temperaturas
[imeni.

e Kad pagajusi puse no édiena
gatavoSanas laika, apgrieziet
édienu uz otru pusi.

Grils + ventilators

v | Grila darbiba nav tik jaudiga ka pilna

% grileSanas rezima laika.

e Novietojiet nelielas vai vidgja
izmeéra porcijas plaukta pareizaja
vieta zem griléSanai paredzeta
grila sildelementa.
lestatiet vélamo temperaturu.
Kad pagajusi puse no ediena
gatavoSanas laika, apgrieziet
édienu uz otru pusi.
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Cepeskrasns izmanto$ana
1 23 4 5 6
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Reguléanas tausting

Taustinu blokéSanas simbols

Pulkstena simbols

Bridinajuma skaluma signali (Jusu ierice ta var
nebdt piegjama.)

Eco reZima simbols

Plus tausting

Minuss tausting

Laika iedalas simbols

Bridinajuma simbols

10  Ediena gatavo$anas laika beigu simbols
11 Ediena gatavo$anas laika simbols

12 Programmas tausting

Maksimalais eédiena gatavo$anas beigu laiks,
ko var iestatfit, ir 5 stundas un 59 min(tes.
Elektroapgades traucejumu gadijuma

programma tiks atcelta. Jums ir atkartoti
jaieprogramme krasns.

o N O o SN ow o =

(e}

eicot iestatjumus, pulkstena displeja mirgos
attiecigie simboli. lestatijumi stasies speka péc
sa briza.

Ja ediena gatavoSana nav iestatita, tad nevar
iestatit pareizu laiku.

Ja, sakot gatavoSanu, ir iestatits gatavoSanas
laiks, tiks paradits atlikuSais gatavo$anas
ilgums.

Gatavo$ana, uzstadot gatavoSanas laiku;

Varat uzstadit cepeskrasnij automatisko izslégSanos

iepriek$ uzstadita gatavoSanas laika beigas.

1. lzvélieties édiena gatavo$anas funkciju.

2. Pieskarieties &, kamér displeja tiek paradits
gatavo$anas laika simbols =,

3. Uzstadiet gatavosanas laiku ar taustiniem = / =

» » Péc gatavoSanas laika uzstadiSanas displeja

nepartraukti bus redzams simbols =1 un laika atskaite.
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4. levietojiet Skivi krasni un iestatiet temperattru ar

temperatiras pogu. Tiks sakta édiena gatavo$ana.
» GatavoSanas laika atskaite saksies, kad tiks sakta
gatavo$ana un visas laika atskaites simbola iedalas
bis iedegusas. lestatitais gatavoSanas laiks ir sadalits
Cetras vienadas dalas, un, kad beidzas katra dala, tas
simbols tiek nodzésts. Tadéjadi ir viegli saprast
atliku$a gatavoSanas laika proporciju.

GatavoSanas beigu laika iestatiSana velak;

Péc gatavoSanas laika uzstadiSanas taimeri varat

noradit planoto gatavo$anas beigu laiku.

1. lzvélieties ediena gatavoSanas funkciju.

2. Pieskarieties (), kamer displeja tiek paradts
gatavo$anas laika simbols =,

3. Uzstadiet gatavosanas laiku ar taustiniem = / =

» Kad gatavoSanas laiks ir iestafits, displeja iedegsies

simbols P,

4. Pieskarieties (), kamér displeja tiek paradits
gatavoanas beigu laika simbols =

5. Nospiediet taustinus = /= lai uzstaditu
gatavo$anas beigu laiku.

» Péc gatavoSanas laika uzstadiSanas displeja

nepartraukti biis redzams simbols Ml un simbols =3,

un laika atskaite. Kad tiek sakta gatavoSana, simbols
= pazid.

6. levietojiet Skivi krasni un iestatiet temperattru ar
temperatiras pogu. Tiks sakta édiena gatavo$ana.

» Krasns taimeris aprékina gatavo$anas sak$anas

laiku, no iestatita gatavo$anas beigu laika atnemot

gatavo$anai nepiecie$amo laiku. Kad pienak
gatavo$anas sakSanas laiks, tiek aktivizéts atlasitais
darbibas rezims, un krasns tiek uzsildita lidz iestatitajai
temperatirai. T temperatiira tiek saglabata lidz &diena
gatavoSanas laika beigam.

» GatavoSanas laika atskaite saksies, kad tiks sakta

gatavo$ana un visas laika atskaites simbola iedalas

bis iedegusas. lestatitais gatavoSanas laiks ir sadalits

Cetras vienadas dalas, un, kad beidzas katra dala, tas

simbols tiek nodzésts. Tadéjadi ir viegli saprast

atliku$a gatavoSanas laika proporciju.

7. Péc gatavoSanas procesa pabeig$anas displeja
tiek paradits "End", un taimeris atskano audio
bridingjumu.

8. Audio bridinajums skan 2 minutes. Lai apturétu
skanu, pieskarieties jebkuram taustinam. Signals
vairs neskangs, un tiks paradits pasreizéjais laiks.



Ja nospiedisit jebkuru taustinu audi
bridinajuma beigas, cepeskrasns atsaks
darboties. Lai noverstu cepeskrasns
atkartotu ieslégSanos péc bridinajuma
signala beigam, pagrieziet temperattras
un funkciju klokus "0" (izslegts) pozicija.

Taustinu blokesanas aktivizeSana

Varat aktivizet taustinu blokéSanas funkciju, lai

noverstu krasns nevélamu ieslégsanu.

1. Pieskarieties :Z, kamér displeja tiek paradits
simbols (5

» Displeja paradisies uzraksts "OFF" (zslegts).

2. Nospiediet e, lai aktiviz&tu taustinu blokésanu.

» Kad taustinu blokéSana ir aktivizeta, displeja tiks

paradits zinojums "On" (ieslégts), un simbols () paliks

izgaismots.

Ja ir aktivizeta taustinu blokeana, krasns
unkciju taustini nedarbojas. Stravas padeves
atteices gadijuma taustinu blokéSana netiks
atcelta.

Lai deaktivizetu taustinu blokeSanu

1. Pieskarieties {2, kamér displeja tiek paradits
simbols (5

» Displeja paradisies uzraksts "On" (leslégts).

2. Atspéjojiet taustinu blokéSanu, pieskaroties pie
tausting -,

» Péc taustinu blokeSanas deaktivizéSanas displeja

paradisies "OFF" *4*(1zslégts).

Bridinajuma signala iestati$ana

lerices taimeri varat iestafit arf attieciba uz citiem

bridinaSanas vai atgadinajuma gadijumiem, ne tikai

gatavo$anas programmai.

Modinatajpulkstenis neietekmé krasns funkcijas. Si

funkcija tiek izmantota tikai ka bridingjuma signals.

Pieméram, ta ir noderiga, ja péc zinama laika

paieSanas velaties krasni apgriezt edienu uz otru pusi.

lestatita laika beigas taimeri atskanés skanas signals.

1. Pieskarieties (%), kamér displeja tiek paradits
simbols £,

Maksimalais bridinajuma atskanésanas
laiks var bit 23 stundas un 59 minutes.

2. Uzstadiet bridinaanas laiku ar taustiniem = / ™.

Bridinajuma tona, laika, displeja spilgtumaj
un temperatiras taustiniem jabat
iestatitiem pozicija 0 (IZSLEGTS).

» Kad bridinajuma laiks bis iestatits, simbols £ paliks

izgaismots un displeja bus redzams bridinajuma laiks.

3. Kad bridinajuma laiks bls pagajis, saks mirgot
simbols £ un biis dzirdams skanas signals.
Bridinajuma izsleg$ana
1. Skanas signals skan 2 minates. Lai apturétu
skanu, pieskarieties jebkuram taustinam.
» Signals vairs neskanés, un tiks paradits paSreizéjais
laiks.
Signala atcel$ana;
1. Lai atceltu bridinajumu, pieskarieties O, kamer
displeja tiek paradits simbols £,
2. Nospiediet un turiet taustinu ™= [idz tiek paradits
"00:00".
Paradisies bridinajuma laiks. Ja vienlaikus
iestatits bridinajuma laiks un édiena

gatavoSanas laiks, tad bls redzams tas laiks,
kas pienaks pirmais.

Bridinajuma tona maina

1. Pieskarieties iz, kamér displeja tiek paradits
simbols 1),

2. Pielagojiet bridinaganas toni ar taustiniem =i / =

3. Izvéletais tonis tiks aktivizets péc 1sa briza.

» |zvélétais bridingjuma signala tonis paradisies

displeja ka "b-01", "b-02" vai "b-03".

Laika mainiSana

Jau iestatita pareiza laika mainiSana

1. Pieskarieties {2, kamér displeja tiek paradits
simbols (),

2. Uzstadiet laiku ar taustiniem = / =

3. Uzstaditais laiks tiks aktivizets péc 1sa briza.

Ekonomiskais rezims

Varat taupit energiju, gatavojot ekonomiskaja rezima

un iestatot gatavoSanas laiku.

Saja reima gatavosana tiek pabeigta krasns iekséja

temperatura, izsledzot sildelementus pirms

gatavoSanas laika beigam.

Ekonomiska reZima uzstadiSana

1. Pieskarieties :2=, kamér displeja tiek paradits
simbols eco.

» Displeja paradisies uzraksts "OFF" (zslegts).

2. lespejojiet ekonomisko rezimu, pieskaroties
taustinam 4.

» Kad taustinu blokéSana ir aktivizeta, displeja tiks

paradits zinojums "0On" (leslegts), un simbols eco

paliks izgaismots.

Ekonomiska reZima atspéjoSana

1. Pieskarieties :Z%, kamér displeja tiek paradits
simbols eco.

» Displeja paradisies uzraksts "On" (leslégts).

2. Atspéjojiet ekonomisko reZimu, pieskaroties
taustinam -,
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» Kad taustinu blokéSana bis deaktivizeta, tiks
paradits "Off".

Ekrana spilgtuma iestati$ana

(7 funkcija ir izvéles iespéja. Jasu iericé ta var
nebit pieejama.)

1. Pieskarieties =, lidz displeja tiek paradits d-01

vai d-02, vai d-03 displeja spilgtuma iestatiSanai.

2. lestatiet vélamo spilgtumu ar taustiniem = / =,
» Uzstaditais laiks tiks aktivizéts péc isa briza.

Ediena gatavo3anas laika tabula

Saja tabula noraditie laiki ir noradti
informafiviem nolukiem. Tie var atSkirties
atkariba no édiena temperatiras, biezuma,
tipa un jusu ierasta édiena gatavo$anas veida.

Konditorijas izstradajumu un galas cepSana

1. krasns reZgis ir apak3éjais rezgis.

Sedertepite | ] | 3 | 0 | %%

2 pannas 1-Paplate
konditorejas

izstradajumiem*

Biskvitkika

2 pannas

2 pannas 1-Paplate
konditorejas
izstradajumiem*
3-Standarta paplate*

35...50

Viena panna Apala kilkas forma ar § 160 25..35
26 cm diametru uz
grila rezga™™

1-Apala kiikas forma & 1-4 150 35..45
ar 26 cm diametru uz
grila rezga**
4-Apala kikas forma
ar 26 cm diametru uz
paplates konditorejas
izstradajumiem™

Rauga miklas Viena panna Standarta paplate i 200 30540
izstradajumi .
@)

3 pannas 1-Paplate
konditorejas
izstradajumiem®
3-Standarta paplate*
5-Dzila paplate™
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aplate
konditorejas
izstradajumiem”
3-Standarta paplate*

Secatepwite | ] | 2 | w0 | % &

Sandatapapiite | [ | 2 ] 200..220 15..20
=

Jera stilbs Viena panna Standarta paplate* 25 min. 70...90
(sautejums) 250/max, pec
tam 190

250/max, péc
25 min, 150 ... 210
250/max, pec
tam 180... 190

| Zvis | Venapanna | Stndatapaplete” | [&] | 3 ] 200 | 20.30 |
leteicams pirms jebkura édiena gatavoSanas ieprieks sakarsét krasni.
* Sie piederumi var netikt piegadati ar produktu,
= Sie piederumi netiek piegadati ar produktu, Tie ir atseviski nopérkami piederumi.
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Parbaudes &dienu gatavo$anas tabula Edieni $aja gatavoSanas tabula tiek pagatavoti saskana

ar standartu EN 60350-1, lai kontrolgjoSas iestades
varétu vieglak veikt produkta parbaudi

Smilsu malze Viena Standarta paplate” ) 140 20..30
panna

2 pannas 1-Standarta paplate*
3-Paplate konditorejas
izstradajumiem®

Apala kitkas forma ar 26 cm
diametru uz grila re7ga™*

2 pannas 1-Apala kilkas forma ar 2 1-4 150 35 .45
26 cm diametru uz grila
rezga**
4-Apala kilkas forma ar
26 cm diametru uz paplates
konditorejas
-

iena pals, melns metala trauks
panna ar 20 cm diametru uz grila
rezga”

*Sie piedé)rurni \Jlar netikt piegégéti ar produktu?

= Sie piederumi netiek piegadati ar produktu, Tie ir atseviski nopérkami piederumi.

e Jakuka ir parak tumsa, novietojiet uz zemaka
rezga, samaziniet temperatiru un palieliniet
édiena gatavoSanas laiku.

Ja arpuse ir labi izcepusies, bet iekSpuse ir vél
arvien lipiga, izmantojiet mazak Skidruma,
samaziniet temperattru un palieliniet édiena
gatavo$anas laiku.

Padomi par kiiku cep$anu

e Jakuka ir parak sausa, palieliniet temperattru
par apt. 10 un samaziniet édiena gatavoSanas
laiku.

e Jakuka ir mitra, izmantojiet mazak Skidruma vai
samaziniet temperattru par 10°C.
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Padomi par konditorijas izstradajumu cep$anu

e Ja konditorijas izstradajumi ir parak sausi,
palieliniet temperatlru par apt. 10 un samaziniet
édiena gatavoSanas laiku. Samitriniet rauga
miklas kartas ar piena, ellas, olas un jogurta
maisijumu.

e Ja konditorijas izstradajumus ir parak ilgi jacep,
pieversiet uzmanibu sagatavoto konditorijas
izstradajumu biezumam, lai tas neparsniedz
paplates dzijumu.

e Ja konditorijas izstradajumu augSpuse klust
briina, bet apak$puse nav izcepusies,
parliecinieties, ka konditorijas izstradajumiem
izmantotais mitrino$ais maisijums nav parak
daudz uzlijis to apaksdala. Méginiet §o maisjumu
vienmerigi izsmerét uz visam rauga miklas
kartam un konditorijas izstradajumu virsmas, lai
tie Ktu vienadi brani.

Cepiet konditorijas izstradajumus atbilstosi
ediena gatavoSanas tabula noraditajam
rezimam un temperatirai. Ja apaksa vél arvien

nav pietiekami briina, nakamo reizi ielieciet
krasni par vienu plauktu zemak.

Padomi par darzenu vari$anu

e Jadarzenu édiens zaudé suligumu un Kldst |oti
sauss, gatavojiet to panna ar vaku, nevis krasns
paplaté. Slégtos traukos édiena suligums
saglabasies.

e Jadarzenu édiena netiek lidz galam pagatavots,
vispirms izvariet darzenus vai sagatavojiet tapat
ka konserviem, un pec tam ievietojiet krasni.

Grila izmantosana

BRIDINAJUMS
GrileSanas laika aizveriet krasns durvis.
Karstas virsmas var izraisit apdegumus!

Grila iesleg$ana

1. Pagrieziet funkciju pogu lidz vélamajam grila
simbolam.

2. Péc tam iestatiet vélamo grila temperattru.

3. JanepiecieSams, veiciet aptuveni 5 mindtes ilgu
iepriek$éju sakarsésanu.

» Temperattras indikators ieslégsies.

Grila izslegSana

1. Pagrieziet funkciju pogu izslégta stavokii (uz
augsu).

GrileSanai nepiemérota partika rada
aizdegSanas risku. Grilgjiet tikai tadu
partiku, kas ir piemérota intensivam
grileSanas karstumam.

Neievietojiet partiku parak talu grila

aizmuguré. Ta ir viskarstaka vieta un
taukaina partika var aizdegties.

Ediena griléSanas laika tabula

250/max

Tela galas Grila rezgis 4.5 250/max 25..30 min. ”
karbonade

atkariba no biezuma
*Pirms gatavoSanas iesildiet iekartu 5 miniites.

**Ja jusu izstradajuma grila temperatiiru nevar regulét, grils darbosies maksimalaja temperatira.

Edieni $aja gatavo$anas tabula tiek pflgat_avoti saskana

ar standartu EN 60350-1, lai kontrolgjoSas iestades
varétu vieglak veikt produkta parbaudi

Péc 2/3 glléﬁanas laika apgrieziet édienu.

Pirms jebkura édiena pagatavo3anas leteicams iepriek$ uz 5-6 minutém sakarsét cep
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[ Apkope un tirisana

Vispariga informacija
Regulara tif$ana pagarina iekartas kalpo$anas laiku
un samazina bieZi sastopamas problemas.

BISTAMI:

Pirms apkalpo$anas un firiSanas darbu
uzsakSanas atvienojiet iekartu no baroSanas
avota.

Pastav elektriskas stravas trieciena risks.

BISTAMI:
Pirms tiriSanas sakSanas laujiet iekartai
atdzist.

Karstas virsmas var izraisit apdegumus!

e Pec katras lieto$anas reizes ripigi notiriet iekartu.

Sadi bis iespéjams daudz vieglak notitit pec
édiena gatavoSanas palikuas atliekas, tadejadi
izvairoties no to piedegSanas nakamaja iekartas
izmanto$anas reize.

e |ekartas tiriSanai nav nepiecieSami 1pasi tirSanas
idzeki. lekartas tiri$anai izmantojiet siltu Gdeni
un mazgasanas Skidrumu, mikstu draninu vai
Svammiti un noslaukiet iekartu ar mikstu draninu.

e Vienmer parliecinieties, vai péc firisanas un
uzreiz pec izSlaksfiSanas ir ripigi noslaucits viss
liekais udens.

e NeriisejoSa térauda virsmu un roktura firiSanai
neizmantojiet tirSanas lidzeklus, kuru sastava ir
skabe vai hlorids. Lai nofiritu $is dalas,
izmantojiet mikstu draninu un Skidro mazgasanas
lidzekli (kas nav abrazivs) un slaukiet tikai viena
virziena.

irsmu var sabojat zinami mazgasanas lidzekli
ai firianas materiali.
IrSanai neizmantojiet agresivus mazgasanas

lidzeklus, tirSanas pulverus/kremus vai citus
asus priekSmetus.

lerices tiriSanai neizmantojiet tvaika tirftajus, jo
as var izraisit elektriskas stravas triecienu.

Vadibas panela tirisana
Notiriet vadibas paneli un pogas ar mitru draninu un
noslaukiet sausus.

Ja jlsu izstradajumam ir pogas/rokturi, tirot
adibas paneli, nenonemiet vadibas rokturus.

ar tikt sabojats vadibas panelis!
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Krasns tiriSana

Sanu sienas tiriSana(Atskiras atkariba no

iekartas modela.)

(7 funkcija ir izvéles iespéja. Jasu iericé ta var

nebit pieejama.)

1. Nonemiet sanu reza priek$éjo dalu, to velkot
sanu sienai pretéja virziena.

2. Pilniba iznemiet sanu rezgi, to velkot sava
virziena

Katalitiskas sienas

(7 funkcija ir izvéles iespéja. Jasu iericé ta var
nebit pieejama.)

Jasu ierices iek$gjas sanu sienas (A) un/vai
aizmuguréja siena (B) var bat parklatas ar katalitisko
emalju. Katalitiskas sienas ir viegli matéta krasa, to
virsma ir poraina. Krasns katalitiskas sienas nav jatira.
Katalitisko sienu poraina virsma tiek tirita automatiski,
ta absorbé un parveido uzslakstijusos ellu (tvaiks un
oglskaba gaze)

Viegla fir$ana ar tvaiku

Tas nodroSina vieglu tiriSanu, jo nefirumus (ja nav

gaidits parak ilgi) atmiekSke tvaiks, kas izveidojas

krasni, un Udens lasites, kas kondenséjas uz krasns

iek§&jam virsmam.,

1. Iznemiet no krasns visus piederumus.

2. lelgjiet krasns paplaté 500 ml Gdens un ievietojiet
paplati krasns otraja plaukta.



3. Uzstadit cepeskrasni lidz viegli tvaika tiri$anas
reZima un palaist pie 100 ° C temperatiira 25
mindtes.

4. Atveriet durvis un nolaukiet krasns iekSéjas
virsmas ar mitru sukIiti vai draninu.

5. lekartas tiriSanai izmantojiet siltu Gdeni un
mazgaSanas Skidrumu, mikstu draninu vai
Svammiti, lai atbrivotos no grati noiramiem
nefirumiem, un noslaukiet iekartu ar sausu
draninu.

Vieglaja tvaika tiriSanas rezima tdens tiek
ieliets tvertng, lai mikstinatu
nogulsnes/netirumus, kas izveidojusies
krasns korpusa, tadejadi tie izgaros un
kondenseésies krasns korpusa un uz
krasns durtinu iek$éja stikla, tapec,
atverot krasns durtinas, var pilét idens.
Notiriet kondensatu uzreiz péc krasns
durtinu atvér§anas.

Notiriet krasns durvis

Krasns durvju firi$anai izmantojiet siltu ddeni un
mazgaSanas Skidrumu, mikstu draninu vai Svammti,
un noslaukiet ar sausu draninu.

Neizmantojiet krasns durvju firisanai asus
abrazivus tirsanas lidzeklus vai asus metala
skrapjus. Tie var saskrapét virsmu un sabojat
stiklu.

Krasns durvju iznemsana

1. Atidarykite priekines dureles (1).

2. Atlenkite spaustukus, esancius prie desinés ir
kairés priekiniy dureliy pusés vyriy korpusy (2),
paspausdami juos Zemyn, kaip parodyta
paveikslélyje.

Durvis
Enges blokesana(aizvérta pozicija)
Krasns
Enges blokesana(atverta pozicija)

4.

Nuimkite priekiﬁeé dureles, traukdami jas aukstyn,
kad jos atsikabinty nuo deSiniojo ir kairiojo vyriy.

Norint vél sumontuoti dureles, nuémimo
proceso metu atliktus Zingsnius reikia atlikti
atvirkScia tvarka. Vel jstate dureles,
nepamir$kite uzspausti prie vyriy korpusy
esanciy spaustuky.

leksejo stikla durvju iznemsana

(7 funkcija i izvéles iespéja. Jasu iericé ta var
nebit pieejama.)

Krasns durvju iekSéjais stikla panelis var tikt iznemts
nofirsanai.

Atveriet krasns durvis.
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1 Karkass
2 Plastmasas detala

Pavelciet sava virziena un iznemiet plastmasas dalu,
kas ievietota priek$gjo durvju augsdala.

123

1 leksejais stikla panelis
2 leksejais stikla panelis
3 Argjais stikla panelis
4

Apaksgja stikla panela plastmasas grope
Ka paradits attela, mazliet paceliet pasu iek$gjo stikla
paneli (1) virziena A un pavelciet uz aru virziena B.
Atkartojiet So paSu darbibu, lai iznemtu iek$gjo stikla
paneli (2).
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Pirma durvju pargrupéSanas darbiba ir iekSéja stikla
panela (2) ielikSana atpakal.

Ka paradits attéla, athalstiet stikla panela noSkelto
sturi plastmasas gropes noskeltaja sturi.

lekSgjo stikla paneli (2) ir jaievieto plastmasas gropé
pie paSa iekSéja stikla panela (1).

levietojot pasu iekSgjo stikla paneli (1), paversiet
panela apdrukato pusi iek$gja stikla panela virziena.
Svarigi, lai iekS€ja stikla panela apakSéjais stiris ir
athalsfits apaksgja plastmasas rieva.

Spiediet plastmasas detalu pie ramja, lidz izdzirdat
Klikski.

Krasns lampas nomainiSana

BISTAMI:

Lai izvairitos no elektriskas stravas trieciena,
pirms krasns lampas nomainisanas
parliecinieties, ka iekarta ir atvienota no
baro$anas avota un atdzisusi.

Karstas virsmas var izraisit apdegumus!

>

Cepeskrasns lampa ir ipasa elektriska
spuldzite, kas var izturet 300 °C temperatiru.
Sikaku informaciju skatiet “ Tehniska
specifikacija, Lappuse 11". Cepeskrasns
lampas iespgjams iegadaties pilnvarota
apkalposanas centra.

=

Lampa var neatrasties attéla redzamaja vieta.

Saja iericé izmantota lampa nav piemérota
majsaimniecibas telpu apgaismosanai. So
lampu ir paredzéts lietot, lai ierices lietotajam
batu vieglak saskatit partikas produktus.

funkcionét ekstremos fiziskos apstaklos,
pieméram, temperatlra, kas neparsniedz
50 °C.

B B

Ja cepeskrasnij ir apala lampa
1. Atvienojiet iekartu no baro$anas avota.



2. Pagrieziet stikla vaku pretgji pulkstenraditaju
kustibas virzienam un nonemiet.

3. Jajusu krasns lampinas tips ir (A), ka paradits
attéla talak, iznemiet to, grieZot ka paradits, un
nomainiet. Ja tas tips ir (B), pavelciet un iznemiet,
ka paradits attéla, un nomainiet to.

4. Uzlieciet stikla vaku.
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e Tasirnormali, ka darbibas laika rodas tvaiks. >>> 74 nav darbibas kjida.

e Kad metala dalas ir sakarsusas, tas var izplesties un radit troksni. >>> 73 nav darbibas kjiida.

e Galvenais drodinatajs ir bojats vai atvienojies. >>> Parbaudiet drosinatajus, kas atrodas drosinataju
karba. Ja nepiecieSams, tos nomainiet vai atkal aktivizejiet.

e i) kontaktligzdai. >>> Parbaucdiet spraudkontakta savienojumu.

e Krasns lampa ir bojata. >>> Nomainiet krasns lampu.
e Baro$ana ir atslégta. >>> Parbaudiet, vai notiek stravas padeve. Parbaudiet droSinatajus, kas
atrodas drosinataju karba. Ja nepiecieSams, tos nomainiet vai atkal aklivizgjiet.

*  lesp@jams, nav iestatita konkréta funkcija un/vai temperatira. >>> lestatiet vajadzigo cepeSkrasns
funkeiju un/vai temperatru.
e Modeliem ar taimeri nav iestafits taimeris. >>> Noreguigjiet laiku.
(Ilekartam ar mikrovilnu krasni taimeris kontrolé tikai mikrovilnu krasni.)
e Baro$ana ir atslégta. >>> Parbaudiet, vai notiek stravas padeve. Parbaudiet droSinatajus, kas
atrodas drosinataju karba. Ja nepieciesams, tos nomainiet vai atkal aktivizjiet.
{Modeliem ar taimeri) Pulkstena displejs mirgo vai redzams pulkstena simbols,
e Pirms kada laika noticis elektropadeves partraukums. >>> Noregulgjiet laiku. / Izslédziet un atkal
ieslédziet iekartu.
@Ja nevarat novérst problému arf péc visu $aja
sadala doto noradijumu izpildes, tad sazinieties
ar pilnvarotu apkalpo$anas specialistu vai Sis

iekartas pardeveju. Nekada gadijuma
nemeginiet pats salabot bojato iekartu.
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