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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:

» N Important information or useful hints
1 about usage.
Warning of hazardous situations with
! regard to life and property.
/&\ Warning of electric shock.

n Warning of risk of fire.
ft Warning of hot surfaces.
Arcelik A.S.
Karaagos caddesi No:2-6

34445 Sitlice/Istanbul/TURKEY
Made in TURKEY

q3

This product was manufactured using the latest technology in environmentally friendly conditions.
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[l 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
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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.
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

If the product is handed over to
someone else for personal use or
second-hand use purposes, the

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.

¢ 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

6/EN

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
’ I

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 the
appliance 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.

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
puUrposes.

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

Safety for children

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

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

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
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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.

Compliance with RoHS Directive:

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

Package information

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



P General information

Overview

5
1 Wire shelf 5 Handle
2 Shelves 6 Shelf positions
3 Tray 7 Control panel
4 Front door
1 2 3 4 5 6 7

12 1 10 9 6 8
1 ON/OFF key 6 Temperature-time increase/decrease-navigate
2 Program selection key keys
3 Function display 7 Start/stop cooking key
4 Current time indicator field 8 Convenience food menu selection key
5  Temperature/weight indicator field 9 Textdisplay
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10 Convenience food selection display
11 Temperature/weight/booster setting key
12 Time and settings key

Package contents

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

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

—_

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

4. Wire Shelf
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

Voltage / frequency 220-240 Y ~ 50-60 Hz
3 1kW
e

Cable type / section min.HO5VV-FG 3 x 1,5 mm

External dimensions (height / width / depth 595 mm/594 mm/567 mm

Installation dimensions (height / width / depth

Main oven

Inner lamp

Grill power consumption
Basics: Information on the energy label of electrical ovens |s 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,
these values may vary.

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

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

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

distance must be left between the appliance and the
kitchen walls and furniture. See figure (values in mm).
e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a shelf
must be installed between oven and drawer.

e (Carry the appliance with at least two persons.

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

Do not install the appliance next to

0 refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

DANGER:

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

Damaged products cause risks for your safety.

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

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

12/EN

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




min.
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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.

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!

« qrower cable plug must be within easy reach
1 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.

For products with cooling fan (It 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.
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« cooling fan continues to operate for about 20-
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.

Initial use
Time setting

Before you can use the oven, the time must be
set. If the time is not set, oven will not operate.

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.

21 20

19 18

ON/OFF key

Program selection key

Meat Probe symbol (*)

Door Lock symbol (*)

Current time indicator field
Temperature/weight indicator field
Oven Inner Temperature symbol
Booster symbol (rapid pre-heating)
Start/stop cooking key

Convenience food menu selection key

Temperature-time increase/decrease-navigate
keys

Text display
Convenience food selection display

— = O 0 N O O~ wnNn =
— O

-
wW N

17 16 15 14 13 12 11 10

14 Settings symbol

15 Alarm symbol

16 End of Cooking Time symbol
17 Cooking Time symbol

18  Steam Cooking symbol (*)
19 Function display

20 Temperature-Weight and Rapid Heating Setting
key

21 Time and settings key
* (Varies depending on the product model.)

Plug in the power cable and switch on the product's
fuse.

You have to set the language before setting the time.
Set the language
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® < Endlish v

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.

When you switch on the oven for the first time,
“English” appears on the Text display (12). Press Z\
or N/ (11) lightly to select the desired language. (10)

Press lightly to confirm the language selection.

Language setting screen will appear only
during the initial startup. Use Settings menu to
hange the language. Settings menu, page 29

Set the time

® P 1030 ol
® © Set dau time s

After selecting the language, "Time setting" appears
on the Text display (12). Press /N or N/ (11) lightly
to enter the current time.

Before you can use the oven, the time must be
et. If the time is not set, Settings symbol (14)
ill remain it. It will disappear once the time is
set.

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.

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.

Close the oven door.

Select Static position.

Select the highest oven power; See How to
operate the electric oven, page 20.

Operate the oven for about 30 minutes.

Turn off your oven; See How fo operate the
electric oven, page 20

Grill oven

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

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 30.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 30

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.

—twnn

w

w

o~

1. Remove all packaging materials.
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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.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such

a way that the space covered does not exceed
the size of the heater.

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. Add some water in the tray
for easy cleaning.

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

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

Before you can use the oven, the time must be
et. If the time is not set, oven will not operate.

Control panel

1 2 3 4 5 6 7 8 9

21 20 19 18 17 16 15 14 13 12 11 10

1 ON/OFF key 2. Press Z\ or N/ (11) lightly to set the current
2 Program selection key time.
3 Meat Probe symbol () .
4 Door Lock symbol (*) ® P A
5 Current time indicator field W
6 Temperature/weight indicator field _—
7 Oven Inner Temperature symbol
8 Booster symbol (rapid pre-heating) CIR Set davy time N
9 Start/stop cooking key )
10 Convenience food menu selection key » Youring power outages that last shorter than 20
11 Temperature-time increase/decrease-navigate 1 minutes, time setting will remain stored.

keys Current time can not be changed when any of
12 Text display o the oven functions is in use.
13 Convenience food selection display -
14 Settings symbol Select temperature and operating mode
15 Alarm symbol 1. Press On/Off key (1) to switch on the oven. When

16 End of Cooking Time symbol

17 Cooking Time symbol

18  Steam Cooking symbol (*)

19  Function display

20 Temperature-Weight and Rapid Heating Setting

key

21 Time and settings key

(Varies depending on the product model.)

Adjust the current time

You can set the time again when desired.

1. To set the current time, press Time and Settings
key (21) three times until "Set day time" appears
on the Text display (12) while the oven is switched
off.

20/EN

the oven switches on, top and bottom heating
icons appear in Function display (19) and “Static”
appears in Text display (12). Recommended
temperature appears in Temperature/Weight
indicator field (6). Active heaters and
recommended tray position appears in the
Function display (19).

° P 1815 200° "

® ¢ Static Sew

=




« Noven will switch off automatically within
20 seconds if no oven setting is made on
Function display (19).

2. Press Z/\ or NV (11) to select the desired
operating mode.

After the function is selected, "Temperature", "Cook

time", "Cook end time" and "Booster" (rapid heating)

can be set.

3. 2. Press Temperature - Weight and Rapid Heating
Setting key (20) once to reach the temperature

display.

4. Press Z\ or \/ (11) until the desired Function table
temperature appears in the Temperature/Weight Function table indicates the functions that can be used
Indicator field (6). in the oven and their respective maximum and

minimum temperatures.

Functions vary depending on the product
model.

© P —18I5 200° "

i3

e — "
® ¢ Temperature vV o Due to safety reasons, maximum time that can
be set for "Cook time" is limited with 6 hours
at all positions apart from "Warm Keeping"

and "Low Temperature Cooking" functions.

5. Press Start/stop Cooking key (9) to start the oven
with the selected function. "Cooking" appears on
the display.

i3

IR

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

&

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

®  Cooking Gew

&

Current time cannot be set while the oven is
operating in any function, or if semi-automatic
or full automatic programming is made on the
oven.

If the oven door is opened during cooking,
"Door open" warning appears on the
display.

Switching off the electric oven

Press On/Off key (1) to switch off the oven.

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.)

If no button is pressed within 20 seconds whilgj
making any settings on the oven, it will switch
itself off.

Even if the oven is switched off, oven lamp
lights up when the oven door is opened.

ISR
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Cleaning
Meat Pro

Bottom h

Door Locl

— OO N O~ wnN —

position (*)
be symbol ()

Shelf positions

eater

Steam Cooking symbol (*)
Boost fan
Boost heater

k symbol (%)

Grill heater
0  Top heater

— 10
— 9
— 8

7

—— 5

model!

@]

Functions vary depending on the product

Function

Static

Static + Fan
Multi (3D
Pirza

Full grill+Fan
(fan assisted
large grill
Eull Grill
Grill

Slow
cooking/Eco
Fan Healing
Bottom
heating
Warm
keeping

Low
temperature
cooking
Defiost

Recommended
temperamre

200
175
205
210
200

280
280
180

180

a

100

Temperature
range (°0)

40-280

40-260

40-220
40 100

50-150

* Functions vary depending on the product model.
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Operating modes

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

Food is heated simultaneously from the top and
bottom. It is suitable for cakes, pastries, or cakes
and casseroles in baking moulds. Cook with one
tray.

© P 1815 200"
® T §»Stlb1:- v ~
Static+fan

Hot air heated by the bottom and top heaters is
evenly distributed throughout the oven rapidly by
means of the fan. Cook with one tray.
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Fan assisted cooking / Surf function

Hot 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.

@ P[— . CA N
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Multi (3-D) cooking

Top heating, bottom heating and fan assisted
heating are in operation. Food is cooked evenly and
quickly all around. Cook with one tray.

18:20 205« A !

® ¢ MItl cookind (3-D3 v




Fan heat.+bottom
Bottom heating and fan assisted heating (in the rear
wall) are in operation. Suitable for baking pizza.

@ P'r— . < AN
| 160 €10°

© ¢ Fan heating+Botton v

Full grill+Fan

Hot air heated by the full grill is distributed very fast
in the oven by means of the fan. It is suitable for
rilling large amount of meat.

-~
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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.

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

© » =10:30 280" "
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® ¢ Full orill sew

e Put big or medium-sized portions in correct
rack position under the grill heater for grilling.
Set the temperature to maximum level.
Turn the food after half of the grilling time.

Grill
Small grill at the ceiling of the oven is in operation.
Suitable for grilling and gratin dishes.

® P/ 7030 29 cA M
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® ¢ Low grill Lo

Grill
e Put small or medium-sized portions in correct
rack position under the grill heater for grilling.
Set the temperature to maximum level.

Turn the food after half of the grilling time.

Eco Fan Heating

To save power, you can use this function instead of
the cooking operations that you would perform by
using Fan Heating at 160-220 °C temperature
range. However, the cooking time will increase a
little bit.

Cooking times related to this function are indicated
in "Eco Fan Heating" table.

o F [ ]18:25 180°
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Bottom Heating

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

©F T \18l5 180"
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Warm keeping
Used for keeping food at a temperature ready for
serving for a long period of time.

© Pl |86 80° "
TN
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@ ¢ Warm keering v

Low temperature cooking
Used for cooking at low temperatures in longer times
(10-15 hours).

® P =118.I5 100

® ¢ Low temr. cooking .
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Defrost

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.

Easy steam cleaning

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

This function enables the dirt (having waited not for
too long) in the oven to get soft and be cleaned
easily. Please see "Cleaning - easy steam cleaning”

section for easy steam cleaning.

DAY
®P 1825 M OF
§3| P
® ¢ Defrost v © ¢ Steam cleaning v
How to operate the oven control unit
1 2 3 4 6 7 8 9

21 20

19 18

ON/OFF key
Program selection key
Meat Probe symbol ()
Door Lock symbol (*)
Current time indicator field
Temperature/weight indicator field
Oven Inner Temperature symbol
Booster symbol (rapid pre-heating)
Start/stop cooking key
0  Convenience food menu selection key
1 Temperature-time increase/decrease-navigate
keys
12 Text display
13 Convenience food selection display
14 Settings symbol
15 Alarm symbol
16 End of Cooking Time symbol
17 Cooking Time symbol
18  Steam Cooking symbol (*)
19  Function display

— 2 OO N O ~wWwN =
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17 16 15 14 13 12 11 10

20 Temperature-Weight and Rapid Heating Setting

key

21 Time and settings key

* (Varies depending on the product model.)

Enable semi-automatic operation

In this operation mode, you may adjust the time period

during which the oven will operate (cook time).

1. Press On/Off button (1) to switch on the oven.

2. Press /N or N\ (11) to select the desired
function.

3. For cooking time, press Time and Settings button
(21) for once to highlight "Cook time" on the Text
display (12). Cooking Time symbol (17) flashes at
the same time.

4. Press /N or NV (11) lightly to set the cooking
time. Cooking Time symbol (17) is displayed after
setting the cooking time.



® P ——100:00200° "
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© P =178.20200° "
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5. Putyour dish into the oven and close the door.

6. For cooking temperature, press Temperature -
Weight and Rapid Heating Setting key (20) for
once to highlight "Temperature" on the Text
display.

7. Press /N or \/ (11) to set the temperature.

8. Press Start/Stop Cooking key (9) to start cooking.
"Cooking" appears on the display.

» The oven will be heated up to the preset

temperature and will maintain this temperature until

the end of the cooking time you selected. The oven

lamp is lit during the cooking process.

Il segments of the inner oven temperature
symbol (7) will turn on when the oven reaches
he set temperature.

9. After the cooking is completed, "Good appetite...
Press M1 to continue” appears on the display
and alarm signal is heard.

10. To stop the alarm signal, just press any key. If you
press Start/Stop Cooking key (9), oven continues
to operate in the selected mode. Alarm stops.

11. If you do not press Start/Stop Cooking key (9),
oven switches off automatically and current time
is displayed.

Switch on fully automatic operation

In this operation mode you can adjust cooking time

and end of cooking time.

1. Press On/Off key (1) to switch on the oven.

2. Press /\ or N/ (11) to select the desired
function.

3. For cooking time, press Time and Settings key (21)
for once to highlight "Cook time" on the Text
display (12). Cooking Time symbol (17) flashes at
the same time.

4. Press /\ or N/ (11) lightly to set the cooking
time.

» Cooking Time symbol (17) is displayed after setting

the cooking time.

5. For end of cooking time, press Time and Settings
key (21) with short intervals until "Cook end
time" appears on the Text display (12). End of

cooking time symbol (16) flashes at the same time.

6. Press Z\ or N/ (11) to set the end of cooking
time.

» After setting the end of cooking time, End of Cooking

Time symbol (16) appears on the display.

7. Putyour dish into the oven and close the door.

8. For cooking temperature, press Temperature -
Weight and Rapid Heating Setting key (20) for
once to highlight "Temperature" on the Text
display. Press #\ or N/ (11) to set the
temperature.

9. Press Start/Stop Cooking key (9) to start cooking.
"Waiting" appears on the display.

» Qven timer automatically calculates the startup time

for cooking by deducting the cooking time from the

end of cooking time you have set.

10. Selected operation mode is activated when the
startup time of cooking has come, "Cooking"
appears on the display and the oven is heated up
to the set temperature. It maintains this
temperature until the end of the cooking time. The
oven lamp is lit during the cooking process.

Il segments of the inner oven
emperature symbol (7) will turn on when
he oven reaches the set temperature.

11. After the cooking is completed, "Good appetite...
Press >l to continue” appears on the display
and alarm signal is heard.

12. To stop the alarm signal, just press any key. If you
press Start/Stop Cooking key (9), oven continues
to operate in the selected mode. Alarm stops.

13. If you do not press Start/Stop Cooking key (9),
oven switches off automatically and current time
is displayed.

If you want to cancel the semi-automatic
or automatic programming after you have
et them, you need to reset the cooking
time. You can also switch off the oven by
pressing the On/Off key (1) if desired.

Setting the booster
Use Booster (rapid pre-heating) function to make the
oven reach the desired temperature faster.
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« oooster can not be selected in Defrost, Slow
ooking, Warm keeping and Low temperature
cooking functions. Booster settings will be
cancelled in case of power outage.

Select the desired cooking function and then:

1. Press Temperature - Weight and Rapid Heating
Setting key (20) with short intervals until "Booster
passive" appears on the display.

2. Press #\ (11) to display 1"Booster active".
Booster symbol (8) remains lit.
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» Booster symbol (8) disappears as soon as the oven
reaches the desired temperature and oven resumes
operating in the function it was in before the Booster
function.

3. To cancel Booster function, press Temperature -
Weight and Rapid Heating Setting key (20) with
short intervals until "Booster active" appears on
the display.

4. Press /\ (11) to display 1"Booster passive".

© P 1030 200°
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» When you return to the function selection display
after this process, Booster symbol (8) disappears.
Using the keylock

You can prevent oven from being intervened with by
activating the Keylock function.

« qreylock can be used either when the oven is
1 operating or not. Oven can be switched off by
pressing the On/Off button (1) even when the

keylock is activated while the oven is
operating.
Activating the keylock
1. Press Time and Settings button (21) with short
intervals until Key lock passive appears on the
display.
2. Press /\ (11) to activate the keylock. After
activating the keylock, "Key lock active” will
appear on the display.
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» After activating the keylock, "Keylock active"
warning will appear on the display when you press any
key (except \).

Oven keys are not functional when the Keylock

unction is activated. Keylock will not be
lcancelled in case of power outage.

Deactivating the keylock
1. Press N/ (11) to deactivate the keylock. "Key
lock passive” appears on the display.

® P 7035
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Using the clock as an alarm

You can use the clock of the product for any warning
or reminder apart from the cooking programme.

The alarm clock has no influence on the functions of
the oven. Itis 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. Alarm clock will give a signal
once the time you set is over.

Maximum alarm time can be 23 hours and 59
minutes.

To set the alarm:

®P

® C n1-n o v g

1. Press Time and Settings button (21) with short
intervals until Alarm symbol (15) appears on the
display.

2. Press /N or N/ (11) to set the time. Alarm
symbol (15) remains lit after setting the alarm
time.

3. After the alarm time is finished, alarm symbol will
start flashing and an alarm signal is heard.

4. Press any key to stop the alarm.



To cancel the alarm: 2. Press /\ (11) until "00:00" appears on the

1. Press Time and Settings button (21) with short display.
intervals until Alarm symbol (15) appears on the
display.
Cooking times table Baking and roasting

he timings in this chart are meant as a guide. 1st rack of the oven is the bottom rack.

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

M Cooking level nmber - Rack position Temperatire °0) Cooking Hime
approx. In min

T L -ml- T
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- 2 levels 35 b 8.4

3 levels 35, 45
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200 35..45
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Boast thema& 190
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casserole, then 190
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then 180 ... 190
then 180 190
— then 180 ... 190
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N e
When cooking with 2 trays at the same time, place the deeper tray on the upper rack and the other one on the lower rack.
* It is suggested to perform preheating for all foods.
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(**) In a cooking that requires preheating, preheat at the beginning of cooking until the oven temperature symbol
(8) attains the last level.
Eco Fan Heating

Do not change the cooking temperature after Do not open the door during cooking in the Eco
lcooking starts in Eco Fan Heating mode. Fan Heating mode.

M Cooking level number Rack position Temperatire (°0) Cooking time
approx. in min.

Cakes in cooking paper 35..40

Dough pastry
Rich pasty

W
40.. 45

Tips for baking cake

If the cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

If the 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.

If 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

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

If the 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.

If the 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
nd 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

If the 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.

If a vegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

For the best cooking result (Fan assisted
heating/Fan heating/Surf function):
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e You can cook foods made of dense dough such
as buns, cake in paper, cookies or biscuits
simultaneously in 1, 2 or 3 trays thanks to the
homogenous heat distribution ensured by this
function.

e You may cook wet dough foods such as apple
pie and tart in tray simultaneously in 2 trays.

e Cooking large amount of foods containing much
liquid or yeasted dough in a single tray will
improve the cooking result. More homogenous
cooking is obtained in large volume foods which
are rising as the hot air comes from the side
walls as well, which is a function not contained
in conventional ovens.

e Time and energy can be saved and perfect
cooking results can be obtained thanks to the
multi-tray cooking feature of this function.

Cooking guide functions

Selecting the convenience food functions

Convenience Foods menu contains meal programmes

that are prepared for you by professional cooks

specially and stored in the memory of the control unit.

In this menu, temperature, rack position, weight and

cooking functions are set automatically.

You can change the weight and cooking time

according to your meal and your taste.

To select the Cooking Guide functions:

1. Press On/Off key (1) to switch on the oven.

2. Press Programme Selection button (2) to select
the Convenience Food function display. In this
step, “Cakes&Breads&Tarts” appears on the
display and Convenience Food Selection display
(13) is highlighted.

°r 1035
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3. Press #\ or \/ (11) to select the desired
convenience food function main menu
(Cakes&Breads&Tarts, Meat Poultry, Meat, Fish,
Special meals, Special).

4. Press Convenience Food Menu Selection key (10)
to confirm the desired Main Meal menu.

5. Press /N or N (11) to select the desired meal
(Cookies, Cake, Small cake, etc).
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6. Put your meal into the oven.

7. Press Start/Stop Cooking key (9) to start cooking.
"Cooking" appears on the display.

If Start/Stop Cooking key (9) is not

pressed within 20 seconds, the oven will

witch itself off.

8. After the cooking is completed, "Good
appetite...” appears on the display and alarm
signal is heard.

0 stop the alarm signal, just press any

ey.

©
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Cak

Cookies
Sinall cake
Brownie Macaroni

cheese
Sponge cake

Apple strudel
Apple pie
Settings menu
Brightness setting

Brightness can only be set when the oven is switched
off.

1. Press Time and Settings key (21) with short

intervals until "Brightness" appears on the display.

2. There are 4 brightness levels, namely 1, 2, 3 and
4. Press /N or N/ (11) to select the desired
level.

eskBreads&Tarts | Meatpoulty | Special Meat
meals

grilled
anchowy meatball

chestnut
. M F . F
s

o Y Back" appearing on the display while
I‘ navigating in the meal menu allows you to
return to the upper menu. Press

Convenience Food Menu Selection button
(10) to return to the upper menu.

Before starting to cook in the Convenience Food menu,

you can set the weight depending on the meal type

you have selected. To do this:

1. Press Temperature - Weight and Rapid Heating
Setting button (20) until the weight indicator field
starts flashing.

H
e

® C Weight

2. Press /N or N/ (11) to set the weight.

Before starting to cook in the convenience food menu,

you can set the weight depending on the meal type

you have selected. To do this:

1. Press Temperature - Weight and Rapid Heating
Setting button (20) until the weight indicator field
starts flashing.

2. Press (11) key to set the weight.

Convenience food menu:

May vary depending on the models

ez

DAY M

Special

Yoghurt
Dried apple

Haddock
Merlans

Brightness level decreases to save power
hen the oven is switched off. It restores
0 the set level again when the oven is

switched on.

Contrast setting

Contrast can only be set when the oven is switched off.

1. Press Time and Settings key (21) with short
intervals until "Contrast" appears on the display.

2. There are 4 contrast levels, namely 1, 2, 3 and 4.
Press /N or N/ (11) to select the desired level.
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Volume setting

Volume can only be set when the oven is switched off.

1. Press Time and Settings key (21) with short
intervals until "Volume" appears on the display.

2. There are 3 volume levels, namely O (mute), 1 and
2. Press /N or \/ (11) to select the desired
level.

Language setting

Language can only be set when the oven is switched

off.

1. Press Time and Settings key (21) with short
intervals until the last selected language appears
on the display.

2. Press /\ or N/ (11) to select the desired
language.

3. Confirm with Convenience Food Menu Selection
key (10).

How to operate the grill

Before you can use the oven, the time must be
et. If the time is not set, oven will not operate.

Cooking times table for grilling
Grilling with electric grill

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

1. Press On/Off key (1) to switch on the oven.

2. Press Z\ or N/ (11) to select the desired
language.

3. For cooking temperature, press Temperature -
Weight and Rapid Heating Setting key (20) for
once to highlight "Temperature" on the Text
display. Press #\ or N\ (11) to set the
temperature.

4. Press On/Off key (1) to switch off the oven.

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.

s e
: . e

Zhimay 25 35min

250/max 20...25 min..
% a0
250/max 25..30 min. *

Recomended temperature (°C Grilling time (approx.

* depending on thickness
*Preheat for 5 minutes
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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.

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

Control panel may get damaged!

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
ppliance 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.

Cleaning the oven

To clean the side wall

(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.

(If your product is equipped with "Surf" function)
1. Remove pin (1) of the side rack by pulling it in the
direction of arrow with the side wall it is mounted

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

3. Remove the side rack from the holes (2) on the
oven wall by pulling.

he number of holes behind the side wall
and the size of the wire rack may change
depending on the product model.

4. To clean the side rack and side wall, use warm
water with washing liquid, a soft cloth or sponge
to clean the product and wipe it with a dry cloth.
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5. Place side rack by pulling to holes (2) on the back
of side wall.

If you have the flexi telescopic feature of

0 your product; there is one hole on the
back surf side wall. Place side rack by
pulling to hole.

6. Lock side rack to side wall by pulling pin (1) of
side rack in the direction of arrow.
7. Place side rack and side wall assembly to its place
by pulling pins (3) to holes on the back wall as
in f

8. Place pin (1) at side rack to its place as shown
figure.

Be sure that side rack and side wall has
been placed properly.

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
(steam and carbon dioxide).
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Easy Steam Cleaning

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

product.)

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.

3. Select easy steam cleaning function. Cleaning
duration will appear on the screen and it cannot
be changed. You can set the end time for this
cleaning function.

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.

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.

o Qoon‘tuse any harsh abrasive cleaners or sharp
1 metal scrapers for cleaning the oven door.
hey could scratch the surface and destroy the
glass.




« Nront door inner glass is coated to easy clean
material. Do not use any harsh abrasive
cleaners, hard metal scrapers, scouring pads
or bleach to clean front door inner glass as

they may scratch the surface. This may
destroy the coating material.

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
pressing them down as illu: i i

1 2 3
1 Front door
2 Hinge
Oven

3. Move the front door to half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

teps carried out during removing process
hould 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.

123

Innermost glass panel

Inner glass panel

QOuter glass panel

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).

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

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

Inner glass panel (2) must be installed into the plastic
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.
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. Position of lamp might vary from the figure.

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

—ie

he lamps used in this appliance have to
ithstand extreme physical conditions such as
emperatures 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.

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.

Install the glass cover.



Troubleshooting

Oven emits steam when it is in use.

e Itis normal that steam escapes during operation. >>> This is not a fault.

Product emits metal noises while heating and cooling.

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

Product does not operate.
e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.
e Buttons/knobs/keys on the control panel do not function. >>> Keylock may be enabled. Please
disable it. (See. Using the keylock, page 26 )
Oven light does not work.
e Qvenlamp is defective. >>> Replace oven lamp.
e Poweris cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
Oven does not heat.
e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function and/or temperature.
e Poweris cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
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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Tiito prirucku si preéitajte ako prvi!

Vazeny zakaznik,

Dakujeme, Ze ste si vybrali vyrobok Beko. Difame. Ze sa dockate tych najlepsich vysledkov od vyrobku, vyrobeného
vo vysokej kvalite a s najmoderne;jSimi technoldgiami. Preto vam odportiCame, aby ste si tuto pouzivatelska prirucku a
iné sprievodné dokumenty precitali pred pouZitim vyrobku celé a aby ste si ich odloZili pre referenciu v budtcnosti. Ak
rdru prevediete na ind osobu, dajte tejto osobe aj uZivatel'skd prirucku. Riadte sa vSetkymi varovaniami a

informdciami uzivatel'skej prirucky.

Pamatajte si, Ze tato uZivatel'ska prirucka sa moze vztahovat aj na niektoré dalie modely. Rozdiely medzi modelmi st

v priruCke presne vymedzené.
Vysvetlivky k symbolom

V celej uZivatel'skej prirucke sa pouZivaji nasledujlice symboly:

- Dolezité informacie alebo uZitotné tipy
1 pre pouzivanie.
!

Vlystrahy pred nebezpenymi situaciami
tykajuce sa ohrozenia Zivota a majetku.

Vystrahy pred zdsahom elektrickym
5 prudom.

Vystrahy pred nebezpecenstvom
poziaru.

ft \lystrahy pred hortcimi povrchmi.

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

c € Made in TURKEY
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[l Dolezité pokyny tykajtice sa bezpecnosti a zivotneho prostredia.

Tato Cast obsahuje bezpecnostné
pokyny, ktoré vam pomdzu predist
riziku zranenia a poSkodenia majetku.
PoruSenie tychto pokynov moze viest
K zruSeniu zaruky.

Vse
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obecna bezpecnost

Tento spotrebic 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 uzivatel'ska
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 osobngé vyuzitie alebo vyuzitie z

druhej ruky, mali by ste mu dat aj
navod na pouzitie, Stitky
produktov a dalSie relevantné
dokumenty a sucasti.

Montaz a opravu musia vzdy
vykonavat autorizovani servisni
technici. Vyrobca nebude
zodpovedny za Skody, ktoré maju
povod v postupoch, ktoré
vykonajl neopravneng osoby a
mdze to mat za nasledok zrusenie
zaruky. Pred montazou si pozorne
precCitajte tieto pokyny.

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

Po kazdom pouziti skontrolujte,Ci
je funkcny gombik vypnuty.

Elektricka bezpecnost

Ak ma 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 ,Technicke Specifikacie”. Ak
pouzivate vyrobok s
transformatorom alebo bez neho,
montaz uzemnenia prenechajte
na kvalifikovaného elektrikara.
NaSa spolo¢nost nebude niest



zodpovednost za ziadne problémy
spdsobené neuzemnenim v
stlade s miestnymi predpismi.
Vyrobok nikdy neumyvajte
rozptylenim alebo nalievanim vody
nan! Hrozi riziko zasahu
elektrickym prudom!

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

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

Ak je kabel sietového 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
zabezpeCit bud sietovou
zastrCkou alebo spinacom
zabudovanym do pevnej
elektrickej inStalacie v sulade s
montaznymi predpismi.

PoCas pouzivania sa zadna stena
rary zohrieva. Uistite sa, ze
pripojenie elektriny sa nedotyka
zadného povrchu, inak sa
spojenia mozu poskodit.
Nedovolte, aby sa sietovy kabel
zachytil medzi dvierka rdry a ram,

ani ho nenasmerujte cez horuce
povrchy. Inak sa izoldcia kablov
moze roztavit a sposobit poziar v
dosledku skratu.

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

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

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

Bezpecnost produktu

VYSTRAHA: Spotrebic a jeho
pristupné Casti 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, Zze 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
mdze vznietit, ak pride do styku s
hordcimi povrchmi.
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e Nekladte ziadne horlaveé latky do
blizkosti produktu, pretoze bocné
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.

eV rdre neohrievajte uzatvorené
konzervy a sklené pohare. Tlak,
ktory sa v plechovke/pohdri
nahromadi, moze spdsobit, ze
pohar praskne.

e Nekladte pekace, riad alebo

hlinikové folie priamo na dno rdry.

Nahromadenie tepla moze
poskodit dno rary.

¢ Na Cistenie sklenenych dvierok
rary nepouzivajte silné abrazivne
Cistiace prostriedky ani ostré
kovove Skrabky, pretoze mozu
poskriabat povrch, Coho

dosledkom mdze 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 droteng;
policky a plechu na drotené
podstavce

Je dolezité, aby ste spravne
umiestnili drétenu policku a/alebo
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e Akje sklo na prednych dvierkach

plech na podstavec. Drotend
poliCku alebo plech zasurite medzi
2 vodiace liSty a skor, ako nan
polozite jedlo, uistite sa, ze je v
rovnovahe (pozrite si nasledujuci

——

odstranené alebo prasknuté,
vyrobok nepouzivajte.

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

Ked vkladdte alebo vyberate
nadoby do alebo z hordcej rary,
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 zasunte do
predhriatej rury. Odstrante Casti
papiera na pecenie precnievajuce
okraje pekdca alebo prislusenstvo,
aby ste predisli nebezpecenstvu
kontaktu s vykurovacimi telesami
v rure. Papier na pecenie nikdy
nepouzivajte pri teplote
prekracujuce uvedenu hodnotu na
obale papiera na pecenie. Papier
na pecenie nedavajte priamo na
dno rdry.

VYSTRAHA: Uistite sa, 7 je
spotrebiC vypnuty predtym ako
vymenite lampu, vyhnete sa tak
moznosti elektrického Soku.
SpotrebiC nesmie byt inStalovany
za 0zdobnymi dvierkami, aby sa
zabranilo prehriatiu.

Zaruka produktu voCi poziaru

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

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

Uistite sa, Ze v zasuvke, do ktore;
bude produkt pripojeny nie je
vihko.

Zamy$lané pouZitie

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

e Tento spotrebic je urCeny len na
varenie. Nesmie sa pouzivat na
iné ucely, napriklad na
vykurovanie miestnosti.

e 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.

e \/yrobca nebude zodpovedny za
Ziadne Skody spdsobené
nespravnym pouzivanim alebo
manipuldciou.

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

Bezpecnost deti

e VYSTRAHA: Pristupné ¢asti mozu
byt pocas pouzitia hortce.
Uchovajte z dosahu malych deti.

e (Obalové materialy su pre deti
nebezpecné. Obalové materialy
drzte mimo dosahu deti.
Likvidujte vSetky Casti balenia v
sulade s predpismi o zivotnom
prostredi.

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

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

e Ked sl dvierka otvoreng,
nevkladajte na spotrebic ziadne

7/SK



tazké predmety a nedovolte
detom sediet na spotrebici. Moze
sa prevratit alebo sa mozu
posSkodit panty dvierok.

Likvidacia starého vyrobku

V siilade so smernicou o odpadoch z

elektrickych a elektronickych zariadeni a
zneskodiovani odpadov:

Tento produkt je v sdlade 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 Gasti a
materialov, ktoré moZu byt znovu pouZité a su vhodné
na recyklaciu. Na konci Zivotnosti odpad z produktu
neodstrariujte s beznym odpadom z domacnosti ani s
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inym odpadom. Recyklujte ho v zbernom mieste
uréenou na recyklaciu elektrického a elektronického
vybavenia. Pre Zzistenie informdcii 0 zbernych miestach
kontaktujte miestne Urady.
V stlade s Obmedzenim pouzivania niektorych
nebezpecnych latok v elektronickych a
elektrickych zariadeniach:
Tento produkt bol zakipeny v sulade so smernicou o
odpadoch z elekirickych a elektronickych zariadeni EU
(2011/65/EU) Neobsahuje Ziadne nebezpecné alebo
zakdzané materialy Specifikované smernicou.
Likvidacia obalového materialu
e (Obalové materidly st pre deti nebezpe¢ng.
Obalové materialy uchovavajte na bezpecnom
mieste, mimo dosahu deti. Obalové materidly
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
domdcnosti.



P véeobecné informacie
Prehl'ad

5
1 Drotend policka 5 Rucka
2 Police 6 Polohy polic
3 Plech 7 Ovladaci panel
4 Predné dvierka
1 2 3 4 5 6 7

12 11 10 9 6 8
1 Tlacidlo ZAP./VYP. 8 Tlagidlo komfortného vyheru ponuky jedla
2 Tlacidlo vyberu programu 9 Textovy displej
3 Zobrazenie funkcii 10 Displej komfortného vyberu jedla
4 Policko indikatora aktudlneho asu 11 Tlacidlo nastavenia teploty/hmotnosti/posiliovaca
5 Policko indikatora teploty/hmotnosti 12 Tladidlo Casu a nastaveni
6 Tlacidla zvySenia/znizenia-navigacie teploty-Casu
7 Tlacidlo zapnutia/vypnutia varenia
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Obsah balenia

Dodané prislusenstvo sa moze odliSovat v

avislosti od modelu produktu. V3etko
prisluSenstvo popisané v pouzivatelskej
prirucke sa s vasim produktom nemusi
doddvat.

—_

Pouzivatel'ska prirutka
2. Plech do rary

PouZiva sa pre cestoviny, mrazené jedld a velké

pecenie.

3. Hiboky plech
PouZiva sa pre cestoviny, velké pecenie,

rilovania.

Stavnaté jedla a na zachytavanie tuku pocas

4. Drotend politka

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

na pozadovany podstavec.
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Spravne umiestnenie drotenej policky a
plechu na teleskopické podstavce

(T4to funkcia je volitelnd. Vo vaSom produkte
nemusi existovat.)

Teleskopické podstavce vam umoziuji
jednoduché vkladanie a vyberanie plechov a
drétenej policky.

Pri pouzivani plechu a drbtenej policky s
teleskopickymi podstavcami sa ubezpette, Ze
koliky v zadnej Casti teleskopického podstavca
zapadli na okraje drotenej policky a plechu.




Technickeé parametre

Celkovy prikon
Poistka
Typ kdbla/prierez

Hiavnd rira
Vniitorné osvetienie
Prikon grilu
" Zéklady: Informacie na energetickom $titku elektrickych rar st uddvané v stlade s normou EN 60350-1 /
IEC 60350-1. Tieto hodnoty st urCené pri Standardnom zatazeni s funkciami ohrigvaca z dolnej a hornej
strany alebo ohrievania za pomoci ventilatora (ak je st¢astou vyrobku).
Trieda energetickej tiCinnosti je uréena v stlade s nasledujlcim stanovenim priorit, v zvislosti od toho, &i
ma vyrobok podstatné funkcie, alebo nie. 1 - Varenie s ekologickym ventildtorom, 2- Varenie s
turboventilatorom, 3 - Turbovarenie, 4 - Dolné/horné ohrievanie za pomoci ventilatora, 5 - Horné a dolné
ohrievanie.
** Pozrite si Cast MontdZ, strana 12.

echnické parametre sa mozu zmenit bez Hodnoty uvedené na Stitkoch produktov alebo
predchadzajliceho upozornenia za c¢elom sprievodnej dokumentdcii boli dosiahnuté v
lepSenia kvality vyrobku. laboratérnych podmienkach v stlade s
- — — prislusnymi normami. V zavislosti od
Obrazky v tejlto prirucke su ’schervn/atlclfe a prevédzkowch podmienok a podmienok
nemusia sa ipine zhodovat s vasim vyrobkom. okalitého prostredia vyrobku sa tieto hodnoty
mozu lisit.
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k] Montaz

Vyrobok musi namontovat kvalifikovana osoba podla
platnych predpisov. V opaénom pripade zaruka stratf
platnost. iyrobca nebude zodpovedny za Skody, ktoré
maju povod v postupoch, ktoré vykonajl neopravnené
0soby a mdze to mat za nasledok zruSenie zaruky.

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

NEBEZPECENSTVO:
Vlyrobok musi byt namontovany v stlade so

vSetkymi miestnymi plynovymi a/alebo
elektrickymi nariadeniami.

NEBEZPECENSTVO:
Pred montézou vizudine skontrolujte, ¢i na

vyrobku nie su Ziadne zavady.

Ak sUi, wrobok nemontujte. PoSkodené
vyrobky predstavujl riziko pre vasu
bezpednost.

Pred montazou

Spotrebi¢ je uréeny na montaZ v bezne dostupnych
kuchynskych skrinkach. Bezpecna vzdialenost musi
byt ponechana medzi spotrebi¢om a kuchynskymi
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stenami a nabytkom. Pozrite si obrazok (hodnoty su v

mm).

e Povrchy, syntetické lamindty a lepidla musia byt

teplovzdorné (minimalne 100 °C).

Kuchynskeé skrinky musia zarovnané a upevneng.

Ak je za rirou zasuvka, medzi riru a zasuvku

musi byt namontovana priehradka.

e Pristroj prendSajte za pomoci najmenej dvoch
0s0h.

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

Zaruje, bude zvySovat spotrebu energie
chladiacich spotrebicov.

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

k ma vyrobok drotené ricky, zatlacte racky
spat do boGnych stien potom, ako vyrobok
presuniete.




min.
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Montaz a pripojenie
e Produkt moZete namontovat a pripojit jedine v
stlade so zakonnimi pravidlami pre montaz.
Elektrické pripojenie
\lyrobok pripojte k uzemnenej zasuvke/sieti, chranengj
miniaturnym isti¢om s vhodnou kapacitou tak, ako je
to uvedené v tabulke ,Technické parametre”. Ak
pouZzivate vyrobok s transformatorom alebo bez neho,
montaz uzemnenia prenechajte na kvalifikovaného
elektrikara. Nasa spolotnost nezodpovedd za Ziadne
Skody, ktoré st spdsobené v dosledku pouzivania
vyrobku bez namontovaného uzemnenia v stlade s
miestnymi predpismi.

NEBEZPECENSTVO:
Vyrobok musi k sietovému zdroju pripojit iba

autorizovand a kvalifikovand osoba. Zaruéna
doba wyrobku za¢ina plynit iba po spravnej
montazi.

\lyrohca nebude zodpovedny za Skody, ktoré
majl pdvod v postupoch, ktoré vykonaju
neopravnengé osoby.

NEBEZPECENSTVO:
Sietovy kdbel nesmie byt stisnuty, ohnuty, ani
stlaceny, ani nesmie prist do styku s horticimi

Castami vyrobku.

PoSkodeny sietovy kabel musi vymenit
kvalifikovany elektrikar. V opaénom pripade
existuje riziko zasahu elektrickym pridom,
skratu alebo poZiaru!

e Pripojenie musi byt vykonané v stlade s
miestnymi predpismi.

e Udaje sietového napdjania sa musia zhodovat s
(dajmi uvedenymi na typovom Stitku vyrobku.
Otvorte predné dvierka, aby ste videli typovy
Stitok.

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

NEBEZPECENSTVO:

Pred zacatim akejkolvek préce na
elektrointalacii odpojte vyrobok od sietového
zdroja.

Hrozi riziko zasahu elektrickym pridom!

Z7astrCka sietového kabla musi byt po montdZi
lahko dostupnd (nenasmeruijte ju ponad
platfiu).

o Qi zapdjani spotrebica treba dodrZziavat

narodné/miestne elektrické predpisy a je
potrebné pouZit prisludni zasuvku/konektor a
zastréku pre rdru. V pripade, Ze vykonové
limity spotrebica presahuji prenosovi kapacitu
zastréky a zasuvky/konektora, musi byt
vyrobok pripojeny priamo cez pevnu elektrickd
inStalaciu bez pouzitia zastrcky a
zasuvky/konektora.

Zasurite sietovy kabel do zasuvky.

In$taldcia produktu

1. Zasuifite riru 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
Znazornené.

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

1 Chladiaci ventilator
2 Ovladaci panel
3 Dvierka

Zabudovany chladiaci ventilator chladi tak zabudovanu
skrinku, ako aj prednu stranu vyrobku.
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« N Chladiaci ventildtor pokracuje v chode dalsich
1 20 - 30 mintt po vypnuti rdry.

Ak varite naprogramovanim ¢asovaca riry, na
konci doby varenia sa spolu so v3etkymi
funkciami vypne aj chladiaci ventilator.

Zaverecéna kontrola
1. Ovlddanie spotrebica..
2. Skontrolujte funkcie.

Budiica preprava

e Qdlozte si povodnu krabicu z vyrobku a vyrobok
prepravujte v nej. Postupujte podla pokynov na
krabici. Ak nemate povodnu krabicu, vyrobok
zabalte do bublinkového obalu alebo do hrubého
kartonu a bezpeéne ho zalepte paskou.

e Aby ste drotenému grilu a podnosu v rire
zabranili poSkodeniu dvierok rdry, na vnitornd
stranu dvierok rdry vioZte pas karténu, ktory sa
zhoduije s polohou podnosov. Zalepte paskou
dvierka rury s boénymi stenami.

e Na dvihanie alebo prenasanie vyrobku
nepouZivajte dvierka, ani ricku.

Na vyrobok nekladte Ziadne predmety a
prestvajte ho vo vzpriamenej polohe.

kontrolujte celkovy vzhlad vyrobku, i
neobsahuje akékolvek poSkodenie, ktoré sa
mohlo vyskytnit pri preprave.
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B Pripravy

Tipy na Setrenie energiou

Nasledujuce informdcie vam pomdzu pouzivat vas

spotrehi¢ ekologicky a Setrit energiou:

e Vrlre pouZivajte tmavé alebo smaltované nadoby,
pretoze lepSie prendsaju teplo.

e Ked varite pokrmy, vykonajte predhriatie, ak to
odporica pouzivatel'skd prirucka alebo pokyny na
varenie.

e  Pocas varenia neotvarajte dvierka rury prilis
Casto.

Prvé pouzitie

Nastavenie ¢asu

Predtym, ako mdZete rdru pouZit, musi byt
nastaveny ¢as. Ak ¢as nenastavite, rira
nebude fungovat.

e Vidy ked je to mozné, pokuste sa v rire varit

viac ako len jedno jedlo stiGasne. MdZete varit
tak, Ze na drotent mriezku poloZite dve varné
nadoby.
Varte jedla hned za sebou. Rira uz bude hortca.
Energiu moZete uSetrit aj tak, Ze rdru vypnete par
minGt pred dobou skoncenia varenia. Neotvarajte
dvierka rary.

e Pred varenim mrazeného jedla ho rozmrazte.

21 20 19 18 17 16 15 14 13 12 11 10
1 Tlacidlo ZAP./VYP. 15 Symbol Alarm
2 Tlacidlo vyberu programu 16 Symbol skoncenia doby varenia
3 Symbol sondy masa () 17 Symbol doby varenia
4 Symbol uzamknutia dvierok () 18  Symbol varenia parou (*)
5 Poli¢ko indikatora aktudlneho ¢asu 19 Zobrazenie funkci
6 Poliko indikatora teploty/hmotnosti 20  Tlagidlo nastavenia teploty-hmotnosti a rychleho
7 Symbol vndtorne; teploty rdry ohrievania
8  Symbol posiliovata (rychle ohrievanie) 21 TiaCidlo Casu a nastaveni
9 Tlagidlo zapnutia/vypnutia varenia * (LiSi sa v zavislosti od modelu produktu.)
10 Tiagidlo komfortného wberu ponuky jedla Zapojte sietovy kabel a zapnite poistku vjrobku.
11 Tlagidla zwsenia/znizenia-navigacie teploty-Casu Pred nastavenim Casu musite nastavit jazyk.
12 Textovy displej
13 Displej komfortného vyberu jedla
14 Symbol nastaveni
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Nastavenie jazyka

o P

PN

® < English

Ked rdru prvykrat zapnete, na textovom displeji (12) sa
zobrazi hlasenie ,English (Anglicky)“. Miernym
stlatenim tlagidla /\ alebo \/ (11) vyberiete
pozadovany jazyk. (10) Miernym stlacenim tlacidla

potvrdite vyber jazyka.

Obrazovka nastavenia jazyka sa zobrazi iba
pocas prvého spustenia. Jazyk zmefite
pomocou ponuky nastaveni. Ponuka nastaven,

strana 30.
Nastavenie ¢asu
® ¢ Set daw time av

Po nastaveni jazyka sa na textovom displeji (12)
zobrazi polozka , Time setting” (Nastavenie ¢asu).
Miernym stlaGenim tlagidla #\ alebo \/ (11) zadéte
aktudlny ¢as.

Predtym, ako mdZete rdru pouZit, musi byt

nastaveny ¢as. Ak ¢as nie je nastaveny,
ymbol nastaveni (14) zostane svietit. Tato

ikona nezmizne, pokym nenastavite ¢as.

Prvé Cistenie vyrobku

« N Viekioré saponaty alebo Cistiace latky mozu
1 poskodit povrch.

PoCas Cistenia nepouZivajte agresivne
saponaty, Cistiace prasky/krémy, ani Ziadne
ostré predmety.

Na Cistenie skla na dvierkach riry nepouZzivajte
hrubé drsné Gistiace prostriedky alebo ostré
kovové Skrabky, pretoZe mozu poskriabat
povrch, o mbZe mat za nasledok rozbitie skla.

1. Odstrarite vSetky obalové materialy.
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2. Vyutierajte povrchy produktu vihkou tkaninou
alebo Spongiou a utrite ich tkaninou.
Prvé zahriatie

Viyrobok zahrievajte asi 30 mindt a potom ho vypnite.
Dojde tak k spaleniu a odstraneniu vSetkych vyrobnych
zvySkov alebo vrstiev.

VAROVANIE

Hortice povrchy spdsobujt popaleniny!
\lyrobok mdZe byt poCas pouZivania horci.
Nikdy sa nedotykajte hortcich horakov,
vnltornych Casti riry, ohrievacov atd' Drzte
mimo dosahu deti.

Ked' vkladate alebo vyberate nadoby do alebo z
horticej riry, pouZivajte vZdy teplovzdorné
rukavice urcené na pouZzitie v rdre.

Elektricka rira

1. Vyberte z rary vSetky plechy na pecenie a droteny
gril.

Zatvorte dvierka rury.

Vlyberte polohu Static (Staticka).

Vlyberte najvyssi vykon grilu. Pozrite si Cast Prdca
s elektrickou rdrou, strana 20.

Nechajte rdru beZat po dobu 30 mindt.

Vlypnite raru; pozrite si Cast Prdca s elektrickou
rdrou, strana 20

Grilovacia rara

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

Zatvorte dvierka rdry.

Viyberte najvy$si vykon grilu. Pozrite si Cast
Prevddzka grilu, strana 30.

Nechajte rdru bezat po dobu 30 minut.

Vlypnutie grilu si pozrite v Gasti Prevddzka grilu,
strana 30

N

w

w

o~

Dym a zdpach sa moZu Sirit niekolko hodin
pocas prvej prevadzky. Toto je Uplne normalne,
Zaistite, aby bola miestnost dobre vetrand, aby
ste odstranili dym a zapach. Zabrarite
priamemu vdychovaniu dymu a z&pachu, ktory
sa vytvara.




B Praca s rirou

Vseobecné informacie o peceni,
opekani a grilovani

VAROVANIE

Hortce povrchy sposobujd popaleniny!
\lyrobok mdze byt poCas pouzivania hortci.
Nikdy sa nedotykajte hordcich horakov,
vnitornych &asti rdry, ohrievacov atd. Drzte
mimo dosahu deti.

Ked' vkladate alebo vyberate nadoby do alebo 7
horticej riry, pouZivajte vzdy teplovzdorné
rukavice uréené na pouZitie v rdre.

NEBEZPECENSTVO:
Dévajte pozor pri otvarani dvierok rdry, pretoZe

moZe unikat para.
Unikajlica para vam mdZe obarit ruky, tvar
a/alebo oci.

Tipy na pecenie

e Pouzivajte vhodné kovové plechy s nelepivym
naterom alebo hlinikové nadoby alebo
teplovzdomé silikénové formy.
Co najlepsie vyuZite priestor podstavca.
Formu na pecenie polozte do stredu podstavca.
Pred zapnutim rdry alebo grilu vyberte spravnu
polohu podstavca. Ked je rdra hortica, nemerite
polohu podstavca.

e Dvierka na rire nechajte zatvorené.

Tipy na opekanie

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

e Miso s kostami opekajte o priblizne 15 az 30

mindt dlhSie, ako rovnaku porciu méasa bez kosti.

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

e Po dopeCeni nechajte maso odpodivat v rdre asi
na 10 mindt. Stava sa lepsie rozlozi po celom
pecenom mése a pri krajani nevyteka z misa.

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

Tipy na grilovanie

Ked grilujete mdso, ryby a hydinu, rychlo zhnednu, st

chrumkavé a nevysusia sa. Pre grilovanie su obzvlast

vhodné ploché kusky, ihlice na méso 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 sposobom, aby pokryty priestor
nepresahoval velkost ohrigvaca.

e Drotent mriezku alebo plech na pecenie s

mriezkou zasufite do rury na poZadovanu droven.
Ak grilujete na drotenej mriezke, zasurite plech
na peCenie do dolného podstavca, aby zachytdval
mast. Do plechu na pecenie pridajte trochu vody
kvli lahSiemu Cisteniu.
Potraviny, ktoré nie st vhodné na
& grilovanie, predstavuju riziko poziaru.
Grilujte iba jedlo, ktoré je vhodné na
intenzivne teplo pri grilovani.
Jedlo neumiestriujte prili§ daleko do
zadnej Casti grilu. Toto je najhorticejSie
miesto a mastné jedlo sa moZze vznietit.
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Praca s elektrickou rirou

Predtym, ako mdzete rdru pouzit, musi byt
nastaveny ¢as. Ak ¢as nenastavite, rira
nebude fungovat.

Ovladaci panel

1 2 3 4 5 6 7 8 9

21 20 19 18 17 16 15 14 13 12 11 10
1 Tlagidlo ZAP.VYP.
2 Tlatidlo vwhberu programu ® P A A
3 Symbol sondy méasa (*) m
4 Symbol uzamknutia dvierok (*)
5 Policko indikatora aktudlineho ¢asu .
6  Politko indikétora teploty/hmotnost @® ¢ Set dav time DV
7 Symbol vnitornej teploty riry
8 Symbol posilfiovaca (rychle ohrievanie) e YPocas vpadkov pridu kratsich ako 20 mindit
9 Tlacidlo zapnutia/vypnutia varenia 1 sa nastavenie Gasu uchova. Aktudlny ¢as sa
10 Tlacidlo komfortného vyberu ponuky jedla neda zmenit, ked' sa pouZiva ktorakolvek z
11 Tlacidla zvySenia/znizenia-navigacie teploty-casu funkclf rary.

12 Textovy displej

13 Displej komfortného vyberu jedla Vyber teploty a rezimu prevadzky

ia

14 Symbol nastaveni 1. Rdru zapnite stlaCenim tlacidla Zap./Vyp. (1). Ked

15 Symbol Alarm sa rdra zapne, ikony horného a dolného ohrievania

16 Symbol skondenia doby varenia sa zobrazia na funkénom displeji (19) a na

17 Symbol doby varenia textovom displeji sa zobrazi polozka

18  Symbol varenia parou (*) LStatic* (Statické) (12). V poli¢ku indikatora

19 Zobrazenie funkcii teplota/hmotnost (6) sa zobrazi odporu¢ana

20  Tladidlo nastavenia teploty-hmotnosti a rychlgho teplota. Aktivne ohrievaGe a odporti¢ana poloha
ohrievania plechu sa zobrazi na funkénom displeji (19).

21 Tlacidlo ¢asu a nastaveni .

* (Li3i sa v zavislosti od modelu produktu.) N c A B

Nastavenie aktualneho ¢asu o P 78: ’S 200

Ked si budete Zelat, mbZete ¢as znovu nastavit.

1. Aby ste nastavili aktudlny Gas, stlagte tlacidlo Casu e "
a nastaveni (21) trikrat, aZ kym sa pri vypnutej ® < 51_51'-"*'“‘ vV g
rdre na textovom displeji (12) neobjavi text ,Set
day time“ (Nastavit denny ¢as). Rira sa automaticky vypne v priebehu 20
2. Miemnym stlagenim tlagidla /" alebo \/ (11) sekand, ak ste nezvolili na funkEnom
nastavite aktualny ¢as. displeji (19) Ziadne nastavenie rdry.
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2. Zelany prevadzkovy rezim vyberte stladenim
tlagidla /N alebo N (11).

Po vybrani funkcie sa dd nastavit polozka

»lemperature” (Teplota), ,Cook time* (Doba varenia),

,Cook end time“ (Doba skoncenia varenia) a

,Booster" (Posilfiovac) (rychle ohrievanie).

3. 2. Razstlatte tlacidlo nastavenia teploty -
hmotnosti a rychleho ohrievania (20), aby ste
dosiahli zobrazenie teploty.

4. Stidtajte tlaidlo #\ alebo N (11), aZ kym sa
pozadovana teplota neobjavi v policku indikdtora
Teplota/hmotnost (6).

© P 185 200° "

!
3
Ol

@® ¢ TemPerature

v

5. Stlagenim tladidla spustenia/zastavenia varenia (9
zapnete ruru s vybranou funkciou. Na displeji sa
zobrazi hlasenie ,Cooking (Varenie)“.

© P =185 200° "

ia

—1

e

® ¢ Cooking tvw

k sa poGas varenia otvoria dvierka, na
displeji sa zobrazi vystraha ,Door
pen“ (Dvierka st otvoreng).

Vypnutie elektrickej rary

Ruru vypnite stladenim tladidla Zap./Vyp. (1).

Polohy podstavca (pre modely s drotenou
mriezkou)

Je dolezité, aby ste drotent mriezku spravne umiestnili
na droteny podstavec. Drotena mriezka musi byt
vlozena medzi drotené podstavce tak, ako je to
Znazornené na obrazku.

Nedovolte, aby drétend mriezka stala oproti zadnej
stene rdry. Preto zasuite 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.)

Tabul'ka funkeii
Tabulka funkcii oznacuje funkcie, ktoré mozete pouZit
v rure a ich prislu§né maximalne a minimalne teploty.

Funkcie sa liSia v zavislosti od modelu vrobku.

©]

7 bezpecnostnych dovodov je maximalny ¢as,
ktory sa da nastavit pre polozku ,Cook

ime" (Doba varenia) obmedzeny na 6 hodin vo
vSetkych polohach, okrem funkcii ,Warm
Keeping" (Uchovanie tepla) a ,Low
Temperature Cooking"“ (Varenie pri nizkej
teplote).

Pocas vykonavania akychkolvek nastaveni
budu blikat na displeji prisluSné symboly.

Program sa zrusi v pripade vypadku pridu.
Ruru musite preprogramovat.

Aktudlny ¢as sa neda nastavit, kym rdra
pracuje v ktorejkolvek funkcii alebo ak je na

rdre vykonané poloautomatické alebo plne
automatické programovanie.

el

—ie

k do 20 sekiind po vykonani akychkolvek
nastaveni riry nestlacite Ziadne tlacidlo, rira
sa sama vypne.

@)

Dokonca aj ked je rira vypnutd, svetlo v rdre
sa rozsvieti, ked otvorite dvierka rry.

©]
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Poloha Cistenia (*)
Symbol sondy masa ()
Polohy polic
Spodny ohrevny prvok
Symbol varenia parou (*)
Ventilator posilfiovata
PosiliovaC ohrigvaa
Symbol uzamknutia dvierok ()
Grilovy ohrievad

0  Horny ohrieva¢

— OO N O~ wnN —

—
03

©]

Funkcie sa liSia v zavislosti od modelu vyrobku.

Funkcia Odporitand

‘Teplotny rozsah
teplota (°C :

Staticka 40-280

ventilator
Muli (3D) 40-280
40 280

Pia
Uplné grilovanie +
ventilator (velky gril

$ pomocou

Uning grlovanis

Gril 40-280

: bl
varenie/bkonoimicke
whievanie
ventitorom

Spodné ohrievanie 40-220
Dohovmme ooy, 1600 L 000
Varenie pri nizkej 100 50-150

teplote
e

Bomazovanie
* Funkcie sa lisia v zavislosti od modelu vyrobku.

Prevadzkové rezimy

Poradie prevadzkovych rezimov zndzornené na tychto
obrazkoch sa moze liSit od usporiadania na vaSom
vyrobku.
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Statickd

Jedlo sa ohrieva stcasne zhora aj zdola. Vhodné
napr. pre kolace, cestoviny alebo torty a miskové
jedla vo forméch na pecenie. Varte na jednom
plechu.

® P =118.I5 200°

0
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© ¢ Static

SV 4

Statické + ventilator

Horuci vzduch ohriaty dolnymi a hornymi ohrevnymi
prvkami sa pomocou ventilatora velmi rychlo
rovnomerne rozsiri po celej rire. Varte na jednom
plechu.

P =185 15
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® © Statictfan Svw

e

Varenie s asistenciou ventildtora / Funkcia ,Surf

Horuci vzduch ohriaty zadnym ohrevnym prvkom sa
pomocou ventildtora velmi rychlo rovnomerne rozsiri
po celgj rure. Je vhodné pre varenie vasich jedal

v rznych drovniach podstavcov a vo vaCSine
pripadov nie je potrebné predhrievanie. Vhodné na
varenie s viacerymi plechmi.

® ¢ Fan heating

.
v v

Multi (3-D) varenie

V prevadzke je horné ohrievanie, dolné ohrievanie a
ohrievania s asistenciou ventilatora. Jedlo sa
rovnomerne a rychlo vari z kazdej strany. Varte na
ednom plechu.

© P 18:20 205"

® ¢ MItl cookind (3-D3 v




Pizza

V prevadzke je spodné ohrievanie a ohrigvanie s
asistenciou ventilatora (v zadnej stene). Vhodné na
eCenie pizze.

® sz 18:20 21

® C Fan heat.ing+Botton v;g

Uplné grilovanie + ventilator

Hortci vzduch ohriaty dplnym grilom sa pomocou
ventilatora velmi rychlo rovnomerne rozsiri v rdre. Je
vhodné na grilovanie velkych porcii masa.

-~
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® T gFull arill+Fan f“o

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

Nastavte teplotu na maximalnu troven.
Po polovici ¢asu grilovania otoCte jedlo.

Uplné grilovanie
V prevadzke je velky gril v strope rdry. Je vhodné na
rilovanie velkych porcii mésa.

© » =10:30 280" "

® ¢ Full grill ::"VIB'

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

Nastavte teplotu na maximalnu Groven.
Po polovici ¢asu grilovania otoCte jedlo.

Gril
V prevadzke je maly gril v strope rury. Vhodné na
rilovanie a chrumkaveé jedla.

© P 1030 260°

L

o Low srill

Gril
e Malé aleho stredné porcie na grilovanie dajte
do spravnej polohy na podstavec pod grilovaci
ohrigvac.

Nastavte teplotu na maximalnu uroven.

Po polovici ¢asu grilovania otoCte jedlo.

Ekonomické vyhrievanie ventildtorom

Na Setrenie energie moZete pouZit tito funkciu
namiesto vareni, ktoré by ste vykonali s pomocou
ohrigvania s ventildtorom pri teplotnom rozsahu 160-
220°C. Cas varenia sa ale trodku predi.

Casy varenia, ktoré sivisia s touto funkciou, st
uvedeng v tabulke ,Ekonomické vyhrievanie
ventildtorom”.

o ]18:25 180

® ¢ Eko~fan heating

Spodné ohrievanie

V prevadzke je len spodné ohrievanie. Je to vhodné
na pizzu a na nasledné stmavnutie jeddl z dolnej
Casti.
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® ¢ Bottom heating
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Uchovanie teploty
Pouziva sa na uchovanie jedla v teplote urcenej na
servirovanie na dihé ¢asové obdobie.
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@ ¢ Warm keering

Varenie pri nizkej teplote
PouZiva sa na varenie pri nizkych teplotach na dlh8iu
dobu (10 - 15 hodin).
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Varenie pri nizkej teplote

© P =185 100< "
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® ¢ Low temp. cooking@ . @

Rozmrazovanie

Rura sa nehreje. V prevadzke je len ventilator (v
zadnej stene).

Vhodné na pomalé rozmrazenie zmrazeného zrnitého
jedla pri izbovej teplote a ochladenie uvareného
edla.
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Obsluha riadiacej jednotky rary
1 2 3 4

Jednoduché parné Cistenie

(T4to funkcia je volitelnd. Vo vaSom produkte
nemusi existovat.)

Tato funkcia umoZiiuje, aby sa necistoty v rure (ak sa
nenechaju prili diho zaschnut) zmékcili a lahko
vyCistili. Pozrite si Gast "Cistenie - jednoduché pamé
Cistenie" na jednoduché Cistenie parou.

O P Al
® C Stean cleaning o v g
6 7 8 9

21 20

19 18

Tlagidlo ZAP./VYP.

Tlagidlo vyberu programu

Symbol sondy masa ()

Symbol uzamknutia dvierok (*)

Poliko indikatora aktudlneho ¢asu
Poliko indikatora teploty/hmotnosti
Symbol vnitornej teploty riry

Symbol posilfiovaga (rychle ohrievanie)
Tlagidlo zapnutia/vypnutia varenia

10 Tiadidlo komfortného vyberu ponuky jedla
11 Tladidla zvySenia/znizenia-navigacie teploty-Gasu
12 Textovy displej

13 Displej komfortného vyberu jedla

OCoOoO~NOoOThwnN =
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17 16 15 14 13 12 11 10

14 Symbol nastaveni

15 Symbol Alarm

16 Symbol skoncenia doby varenia

17 Symbol doby varenia

18  Symbol varenia parou (*)

19 Zobrazenie funkci

20  Tladidlo nastavenia teploty-hmotnosti a rychleho
ohrievania

21 Tlagidlo ¢asu a nastaveni

(Li8i sa v zavislosti od modelu produktu.)

Aktivacia prevadzky v poloautomatickom rezime

V tomto rezime prevadzky mozete nastavit asové

obdobie prevadzky rury (dobu varenia).



Stlagenim tlagidla zapnutia/vypnutia (1) zapnite
rdru.

Miernym stlaGenim tlacidla /\ alebo \/ (11)
vyberiete poZadovanu funkciu.

Pre dobu varenia stladte jedenkrat tlaidlo Casu a
nastaveni (21), aby ste na textovom displeji (12)

zvyraznili poloZku ,Cook time* (Doba varenia) (12).

Zaroven bude blikat symbol doby varenia (17).
Miernym stladenim tlagidla #”\ alebo \/ (11)
nastavite Cas varenia. Symbol Casu varenia (17)
sa zobrazuje po nastaveni doby varenia.

0 P?r—mw < AN
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5.
6.

Vlozte nadobu do rdry a zatvorte dvierka.

Na dosiahnutie teploty varenia raz stlacte tlagidlo
teploty - hmotnosti a rychleho nastavenia ohrevu
(20), €im na textovom displeji zvyraznite polozku
»1emperature (Teplota)“.

Stlatenim tlagidla /N alebo \/ (11) nastavite
teplotu.

Varenie spustite stlacenim tladidla
spustenia/zastavenia varenia (9). Na displeji sa
zobrazi hlasenie ,Cooking (Varenie)“.

» Rura sa predhreje na nastavenu teplotu a udrZiava
tato teplotu aZ do konca zvolenej doby varenia.
Osvetlenie rury po€as varenia svieti.

Setky segmenty symbolu vnitornej teploty
rdry (7) sa zapnu, ked rdra dosiahne
nastavend teplotu.

Po skonCeni varenia sa na displeji zobrazi text
,Good appetite... Press Pl to continue® (Dobr
chut... pokradujte stlaCenim tlacidla) a budete
podut zvukovy signal.

10. Ak chcete signal alarmu vypndt, stlacte [ubovolné

tlacidlo. Ak stlacite tlaCidlo spustenia/zastavenia
varenia (9), rira bude pokracovat vo vybranom
rezime. Alarm sa vypne.

11. Ak nestlacite tladidlo spustenia/zastavenia varenia

(9), rdra sa automaticky vypne a zobrazi sa
aktudiny ¢as.

Zapnutie plne automatickej prevadzky
V tomto prevadzkovom rezime mozete nastavit dobu
varenia a dobu skoncenia varenia.

1.
2.

Ruru zapnite stlaCenim tlacidla Zap./Vyp. (1).
Miernym stladenim tlagidla /N alebo N/ (11)
vyberiete poZadovanu funkciu.

3.

4.

Pre Cas varenia jedenkrat stlacte tladidlo Casu a
nastaveni (21), aby ste na textovom displeji (12)
zobrazili polozku ,Cook time (Cas varenia)*.
Zaroven bude blikat symbol doby varenia (17).
Miernym stlagenim tlacidla ™\ alebo N/ (11)
nastavite Cas varenia.

» Symbol ¢asu varenia (17) sa zobrazuje po nastaveni
doby varenia.

5.

Pre as skonGenia varenia stlacajte tlacidlo Casu a
nastaveni (21) v kratkych intervaloch, pokym sa
na textovom displeji (12) nezobrazi polozka ,Cook
end time (Cas skon&enia varenia)*. St¢asne bude
blikat symbol doby skonCenia varenia (16).

© » =1g.20 200° ~*

® ‘¢ Cook end time

il

6.

Stladenim tlatidla #\ alebo \/ (11) nastavite
¢as skonCenia varenia.

» Po nastaveni ¢asu skonCenia varenia sa na displeji
zobrazi symbol ¢asu skonCenia varenia (16).

7.
8.

VloZte nadobu do rdry a zatvorte dvierka.

Na dosiahnutie teploty varenia raz stlacte tladidlo
teploty - hmotnosti a rychleho nastavenia ohrevu
(20), ¢im na textovom displeji zvyraznite polozku
,Temperature (Teplota)". Stlagenim tlatidla /\
alebo N (11) nastavite teplotu.

Varenie spustite stlaCenim tlacidla
spustenia/zastavenia varenia (9). Na displeji sa
zobrazi hiasenie ,Waiting (Cak4 sa)".

» Casovag rtry automaticky prepodita ¢as spustenia
varenia tak, Ze odpocita ¢as varenia od ¢asu skoncenia
varenia, ktory ste nastavili.

10.

11.

12.

Vlybrany prevadzkovy rezim sa aktivuje, ked
nastane ¢as spustenia varenia, na displeji sa
zobrazi népis ,Cooking"“ (Varenie) a rdra sa
zahreje na nastavenu teplotu. Uchovava tuto
teplotu az do skonCenia ¢asu varenia. Osvetlenie
rdry pogas varenia svieti.

Setky segmenty symbolu vnitornej
eploty rry (7) sa zapnu, ked rira
dosiahne nastavent teplotu.

Po skon&eni varenia sa na displeji zobrazi text
,Good appetite... Press P to continue* (Dobrt
chut... pokraCujte stlaenim tlacidla) a budete
podut zvukovy signal.

Ak chcete signal alarmu vypnut, stlaCte ubovolné
tlacidlo. Ak stlaite tlacidlo spustenia/zastavenia
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varenia (9), rura bude pokraCovat vo vybranom
reZzime. Alarm sa vypne.

13. Ak nestlacite tlaCidlo spustenia/zastavenia varenia
(9), rira sa automaticky vypne a zobrazi sa
aktudiny ¢as.

k cheete zrusit poloautomatické alebo

utomatické programovanie potom, ako

te ich nastavili, musfte vynulovat ¢as
varenia. Ak chcete, riru méZete vypn(t aj
stladenim tlacidla Zap./Vyp. (1).

Nastavenie posiliiovaca

Funkciu posilfiovaca (rychleho predhrievania) pouzite

na rychlejSie dosiahnutie poZadovanej teploty rdry.

PosilfiovaC sa neda vybrat pri funkcidch
arenia, ako st Rozmrazovanie, Pomalé
arenie, Uchovanie teploty a Varenie pri nizkej
teplote. Nastavenia posilfiovaca sa zruSia v
pripade vypadku pridu.

Vlyberte pozadovanu funkciu varenia a potom:

1. Tlacidlo nastavenia teploty - hmotnosti a rychleho
ohrievania (20) stlaCajte v kratkych intervaloch, az
kym sa na displeji nezobrazi hldsenie ,Booster
passive (Posiliiovac je vypnuty)“.

2. Po stlagen tlacidla #\ (11) sa zobrazi polozka
L,Booster active* (Posilfiovac je zapnuty). Symbol
posilfovaca (8) zostane svietit.

Pouzivanie zamku tlacidiel

Aktivovanim funkcie zdmky tlacidiel mdZete predist

pouzivaniu rdry.
7amok tlacidiel je mozné pouZit bez ohladu na
0, i je rira v prevadzke alebo nie. Riru
moZete vypnit stlatenim tladidla
zapnutia/vypnutia (1) dokonca aj vtedy, ked je
zamok tladidiel aktivovany poas chodu rdry.

Zapnutie zamky tlacidiel

1. Tlacidlo ¢asu a nastaveni (21) stlaGajte v kratkych
intervaloch dovtedy, kym sa na displeji zobrazi
hlasenie Key lock passive (Zdmka tlaCidiel je
vypnutd).

2. Stlatenim tlatidla ™\ (11) aktivujete zamku
tlacidiel. Po zapnuti zamky tladidiel sa na displeji
zobrazi hlasenie ,Key lock active (Zémka tlacidiel

je zapnutd)*.
® P - A P
- Ty
® C Kw lock active I v

» Po zapnuti zamky tlaCidiel sa po stlaceni
lubovolného tlacidla (okrem /) na displeji zobrazi
hldsenie ,Keylock active (Zdmka je zapnutd)".

i
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O T ?Bmzter- active
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» Symbol posilfiovaca (8) zhasne hned' potom, ako
rdra dosiahne Zelan teplotu a rdra bude pokracovat
vo funkcii, ktord bola aktivovana pred zapnutim funkcie
posiliiovaca.

3. Funkciu posilfiovaca zruste stiaGanim tlaCidla
nastavenia teploty - hmotnosti a rychleho
predhrievania (20) v kratkych intervaloch, az kym
sa na displeji nezobrazi hldsenie ,Booster active
(Posilfiovac je zapnuty)“.

4. Po stlagen tlagidla #\ (11) sa zobrazi polozka
.Booster passive” (Posilfiovac je vypnuty).

|
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» Ked' sa po tomto procese vratite na displej vyberu
funkcie, symbol posilfiovaca (8) zhasne.
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. ladidla rary nie st funkéné, ked' je funkcia
amky tlacidiel zapnutd. Zamka tlacidiel sa v
pripade vypadku pridu nezrusi.
Vypnutie zamky tlacidiel
1. Stlatenim tlacidla \/ (11) deaktivujete zdmku
tlacidiel. Na displeji sa zobrazi hlasenie ,Key lock
passive (Zamka tlaCidiel je vypnuta)*.
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® <C Kw lock Passive {v

Pouzivanie hodin ako budika

Hodiny vyrobku moZete pouzivat na akékolvek vystrahy
alebo pripomienky, mimo programov varenia.

Budik nema Ziaden vplyv na funkcie rury. PouZiva sa
iba ako forma varovania. Toto je napriklad uzitotné
vtedy, ked chcete jedlo v rdre otoCit v uréenom
¢asovom bode. Budik vyda signal po uplynuti
nastaveného ¢asu.

Maximalny ¢as alarmu moze byt 23 hodin a
59 mindt.




Nastavenie alarmu: 2. Stlagenim tlacidla "\ alebo \/ (11) nastavite

¢as. Symbol alarmu (15) zostane svietit po

O P A M nastaven( ¢asu alarmu.

3. Po skon&eni ¢asu alarmu, symbol alarmu zaéne
blikat a zaznie signal alarmu.

4, Alarm vypnete stladenim lubovolného tlacidla.

ZruSenie alarmu:

1. StlaCanim tlaCidla ¢asu a nastaveni (21) v kratkych
intervaloch sa na displeji zobrazi symbol alarmu
(19).

2. Stlagajte tlagidlo /N (11), aZ kym sa na displeji
nezobrazi ,00:00".

Harmonogramy varenia Pecenie a opekanie

Casy uvedené v tejto tabulke si myslené ako

usmernenie. Casy sa mézZu odliSovat v

zavislosti od teploty jedla, hribky, typu a

vasich vlastnych preferencii varenia.

Jedlo

priblizne v min.
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1. Stla¢anim tlaCidla Gasu a nastaveni (21) v kratkych
intervaloch sa na displeji zobrazi symbol alarmu
(15).

1. podstavec rdry je spodny podstavec.
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PoCas stasného peCenia s 2 plechmi umiestnite hibSi plech na horny podstavec a ten druhy plech na spodny podstavec.
* OdportiGame vam, aby ste vSetky potraviny predhriali.

(**) Pri vareni, ktoré vyZaduje predhrievanie, predhrievajte na zaCiatku varenia, kym symbol teploty rury (8)
nestupne na najvyssiu teplotu.
Ekonomické vyhrievanie ventildtorom

« rotom, ako sa varenie zatne v rezime
1 Ekonomické vyhrievanie ventilatorom, nemerite

eplotu varenia.

Potet zasobnikov Poziia stojana Teplota (°0)
priblizne v min.
KolaGe v papieri na Jeden zdsobni 200 35..40
pedenie
200

Pogas varenia v rezime Ekonomické
hrievanie ventildtorom neotvarajte dvierka.

Kysnuté cesto o0 ] 0. 4
Hohate peciv Jeden Zasoinlk

k
Kolatly Jetlen 28s0bie .. = .35

dsobnik

¢

Tipy na pecenie kolacov

Ak je kolac prili§ suchy, zvyste teplotu 0 10 °C a
skratte dobu varenia.

Ak je kolac vihky, pouzite menej tekutiny alebo
znizte teplotu 0 10 °C.

Ak je kolac na hornej strane prilis tmavy, polozte
ho na nizsi podstavec, znizte teplotu a predizte
dobu varenia.

Ak je dobre upeceny zvntra, ale je lepkavy na
vonkajsej strane, pouzite menej kvapaliny, znizte
teplotu a predlzte dobu pecenia.

Tipy na pecenie peciva

Ak je pecivo prilis suché, zvyste teplotu 0 10 °C
a skratte dobu varenia. Navihéite vrstvy cesta
omackou zloZenou z mlieka, oleja, vajicok a
jogurtu.

Ak pecenie peciva trva prili§ diho, davajte pozor,
aby hribka peciva, ktoré ste si pripravili,
nepresahuje hlbku plechu.

Ak horné strana peciva zhnedne, ale dolnd nie je
upeCena, uistite sa, ze mnoZstvo Stavy, ktoré ste
pouZili na pecivo nie je na dolnej strane peciva
prilis velké. Pokuste sa rozmiestnit omacku
rovnomerne medzi vrstvami cesta a na hornej
strane peciva, aby peCivo rovnomerne zhnedlo.

« Necivo pecte v stlade s rezimom a teplotou
1 uvedenou v tabulke varenia. Ak spodné strana

nie je stale dostato¢ne hneda, umiestnite ho
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Tipy pre varenie zeleniny

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

Ak sa zeleninové jedlo neuvari, prevarte si
zeleninu vopred alebo ho pripravte ako jedlo z
konzervy a vlozte ho do riry.

Pre najlepsie vysledky varenia (ohrievanie s
pomocou ventildtora/ohrievanie
ventildtorom/funkcia Surfovanie):

Suiéasne moZete varit jedla z hustého cesta, ako
napriklad zemle, koldCe v papieri, kolagiky alebo
suSienky v 1, 2 alebo 3 plechoch vdaka
rovnomernému rozdelovaniu tepla, ktord tato
funkcia zaruCuje.

StiGasne mozete v 2 plechoch varit jedld z
mokrého cesta, ako napriklad jablkovy kola¢ a
ovocnd tortu na plechu.

Varenie velkého mnoZstva jedla, ktoré obsahuje
velké mnozstva kvapaliny alebo kysnutého cesta,
na jednom plechu, zlepsi vysledky varenia.
Rovnomerné varenie sa dosiahne pri jedlach s
velkym objemom, ktoré rast(i pocas privodu
hordceho vzduchu aj z bognych stien, pricom
tato funkcia nie je sucastou beznych rur.

Vdaka vareniu na viacerych plechoch tejto
funkcie mozete Setrit Cas a energiu a dosiahnut
dokonalé vysledky varenia.



Funkcie sprievodcu varenim

Vyber komfortnych funkcii jedla

Komfortna ponuka jedal obsahuje programy jedal,
ktoré Specialne pre vas pripravili profesionalni kuchari
a ulozili ich do paméte ovladacej jednotky.

V tejto ponuke sa teplota, poloha podstavca, hmotnost
a funkcie varenia nastavuju automaticky.

Hmotnost a ¢as varenia si mdZete zmenit podla vasho
jedla a chuti.

Vlyber funkcii sprievodcu varenim vykondte nasledovne:

1. Rdru zapnite stlagenim tladidla Zap./Vyp. (1).

2. Stlacenim tlagidla vyberu programu (2) vyberte
zobrazenie komfortnych funkcii jedla. V tomto
kroku sa na displeji zobrazi napis
,Cakes&Breads&Tarts“ (KolaCe, chlieb, torty) a
zvyrazni sa symbol komfortného vyberu jedla (13).

o 10:35
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3. Stlagenim tlaidla /N alebo N/ (11) vyberte z
hlavnej ponuky (Kolace, chlieb, torty, Hydina,
Maso, Ryby, Specialne jedld) poZzadovant
komfortnd funkciu jedla.

4. Stlacenim tladidla komfortného vyberu jedla (10)
potvrdite Zelant ponuku hlavného jedla.

5. Stlagenim tlaidla #\ alebo N/ (11) vyberte
Zelang jedlo (Kolaciky, Torta, Maly kolac atd').
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6. Vlozte jedlo do rury.

7. Varenie spustite stlacenim tladidla
spustenia/zastavenia varenia (9). Na dISp|6‘JI sa
zobrazi hlasenle ,Cooking

o QAkdo 20 sekind nestlaite tlacidlo
I‘ spustenia/zastavenia varenia (9), rira sa

sama vypne.
8. Po dokondeni varenia sa na displeji zobrazi napis

,Good appetite...“ (Dobrd chut...) a budete podut
zvukovy signal alarmu.

k cheete signal alarmu vypnut, stlacte
[ubovolné tlacidlo.

Ked sa na displeji pocas navigécie v
ponuke jedal zobrazi ndpis ,Back (Spat)*,
moZete sa vrétit do vy$Sej Urovne ponuky.
Stlacenim tlacidla komfortného vyberu
jedla (10) sa vratite na vy3Siu Uroved
ponuky.

Skor, ako zacnete varit v ponuke komfortného jedla,

mdzete nastavit hmotnost v zavislosti od typu jedla,

ktory ste si vybrali. Urobite to nasledovne:

1. Stlacajte tlacidlo nastavenia teploty - hmotnosti a
rychleho ohrievania (20), az kym policko indikatora
hmotnosti nezacne blikat.

® PEF_ BDE i
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2. Stlatenim tlatidla /\ alebo N (1 1) nastavite
hmotnost.

Skor, ako zacnete varit v ponuke komfortného jedla,

mdZete nastavit hmotnost v zavislosti od typu jedla,

ktory ste si vybrali. Urobite to nasledovne:

1. Stlacajte tlacidlo nastavenia teploty - hmotnosti a
rychleho ohrievania (20), az kym policko indikatora
hmotnosti nezacne blikat.

2. Stlacenim tladidla (11) nastavte hmotnost.

Ponuka komfortného jedla:

MbZe sa liSit v zavislosti od modelov

edid

Kolaolk Kura, grilované | Kastrol Ryhie file Petené mdso Kvasenie

Naly kolae Kura filely

Kolacik

Pecens sardely | Dalvanske
masove gulod!

G i o 2290 A
syrom merlanska jablko
I ol W e 3 ol il

gastany
e O
Striidla
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Ponuka nastaveni

Nastavenie jasu

Jas sa dd nastavit iba vtedy, ked je rdra vypnuta.

1. Tlacidlo ¢asu a nastaveni (21) stlaCajte v kratkych
intervaloch, aZ kym sa na displeji nezobrazi napis
,Brightness (Jas)“.

2. Mate k dispozicii 4 Grovne jasu,ato 1,2, 3a 4.
Stlatenim tlagidla ™\ alebo N (11) si vyberte
pozadovanu Uroven.

Uroveri jasu sa po vypnuti rtry znizi, &m
a Setrf energia. Po zapnuti rdry sa znovu
rati na nastaven Uroven.

Nastavenie kontrastu

Kontrast sa dd nastavit iba vtedy, ked je rdra vypnuta.

1. Tlacidlo Gasu a nastaveni (21) stlacajte v kratkych
intervaloch, az kym sa na displeji nezobrazi napis
L,Gontrast (Kontrast)“.

2. Mate k dispozicii 4 Grovne kontrastu,ato 1,2, 3 a
4. Stlagenim tlatidla /N alebo N/ (11) si
vyberte pozadovand drover.

Nastavenie hlasitosti

Hlasitost sa da nastavit iba vtedy, ked'je rdra vypnuta.

1. Tlacidlo Gasu a nastaveni (21) stlacajte v kratkych
intervaloch, az kym sa na displeji nezobrazi napis
,Volume (Hlasitost)“.

2. Mate k dispozicii 3 Urovne hlasitosti, a to 0
(stiend), 1 a 2. Stlatenim tlagidla /\ alebo \V
(11) si vyberte pozadovanu uroven.

Nastavenie jazyka

Jazyk sa da nastavit iba vtedy, ked je rira vypnuta.

Varné harmonogramy pre grilovanie
Grilovanie na elektrickom grile

1. Tlacidlo Gasu a nastaveni (21) stlaajte v kratkych
intervaloch, az kym sa na displeji nezobrazi
naposledy vybrany jazyk.

2. Stlatenim tlatidla N\ alebo N\ (11) vyberiete
pozadovany jazyk.

3. Potvrdenie vykonajte tlaCidiom vyberu komfortnej
ponuky jedla (10).

Prevadzka grilu

Predtym, ako mdZete rdru pouZit, musi byt
nastaveny ¢as. Ak ¢as nenastavite, rira
nebude fungovat.

VAROVANIE
Pocas grilovania zatvorte dvierka rdry.
Hortce povrchy mozu spdsobit popaleniny!

1. Rdru zapnite stlacenim tlacidla Zap./Vyp. (1).

2. Stlatenim tlatidla «/\ alebo N (11) vyberiete
pozadovany jazyk.

3. Na dosiahnutie teploty varenia raz stlaéte tlaidlo
teploty - hmotnosti a rychleho nastavenia ohrevu
(20), ¢im na textovom displeji zvyraznite polozku
,Temperature (Teplota)". Stladenim tlatidla /\
alebo \/ (11) nastavite teplotu.

4. Ruru vypnite stlacenim tlacidla Zap./Vyp. (1).
Potraviny, ktoré nie su vhodné na
grilovanie, predstavuju riziko poZiaru.
Grilujte iba jedlo, ktoré je vhodné na
intenzivne teplo pri grilovani.

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

Jedlo Pozicla stojana Odpordtand teplota (°C as grilovania oriblizne
. s = :

4.5

250/max 20...25 min.

Ui . i 1 e 25 35min
Jahiacie kotle | 45 | 250/max 20..25 min_
(P L 25 L e B’

Telacie kotlety _ 250/max 25 30 min,

Bk ohiieh *

v zévislosti od hriibky
*Predhrievajte po dobu 5 mint
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[ Udrzba a starostiivost

Vseobecné informacie
V pripade pravidelného Cistenia sa Zivotnost produktu
prediZi a znizi sa mnozstvo Eastych problémov.

NEBEZPECENSTVO:

Pred zacatim (drZby a Gistenia odpojte vyrobol
od zdroja napdjania.

Hrozi riziko zasahu elektrickym pridom!

NEBEZPECENSTVO:
Pred Cistenim vyrobku ho nechajte vychladndt.
Hortce povrchy mdzu spdsobit popaleniny!

e Po kazdom pouZiti produkt dokladne vyCistite.
Tymto spdsobom modZete ovela lahSie odstranit
mozné zvySky jedal, pretoZe zabranite ich
pripaleniu pri dalSom poutZiti spotrebica.

e Na Cistenie produktu nie su potrebné Ziadne
zvlastne Cistiace pripravky. Na Cistenie produktu
pouZite tepll vodu s Cistiacim prostriedkom,
jemnt latku alebo Spongiu a utrite ju suchou
ltkou.

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

e Na Cistenie nehrdzavejlcich alebo neoxidujdcich
povrchov a ricky nepouzivajte Cistiace
prostriedky, ktoré obsahuju kyseliny alebo
chloridy. Tieto Casti oCistite tak, Ze ich utriete

jemnou ldtkou s tekutym sapondtom (nie drsnym),

priom musite ddvat pozor, aby ste ich utierali
jednym smerom.

« N Viekioré saponaty alebo Cistiace latky mozu
poskodit povrch.

Pocas Cistenia nepouZivajte agresivne
sapondty, Cistiace prasky/krémy, ani Ziadne
ostré predmety.

Na Cistenie skla na dvierkach riry nepouZivajte
hrubé drsné Gistiace prostriedky alebo ostré
kovové Skrabky, pretoZe mozu poskriabat
povrch, o mbZe mat za nasledok 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.

k je vas produkt vybaveny
lagidlami/gombikmi, pri Gisteni ovladacieho
panela neodstrariujte ovladacie gombiky.
Ovladaci panel by sa mohol poskodit!

Cistenie rary

Ak chcete vycistit boénu stenu

(T4to funkcia je volitelnd. Vo vaSom produkte

nemusi existovat.)

1. Odstrante prednu ¢ast botného podstavca jeho
potiahnutim smerom od boCnej steny.

2. Uplne vyberte bo&ny podstavec jeho potiahnutim
smerom Kk sebe.

(Ak je vas produkt vybaveny funkciou "Surf")
1. Vytiahnite kolik (1) bocného podstavca tak, Ze ho
potiahnete v smere $ipky, a to spolu s boCnou

pine vy y

potiahnutim smerom k sebe.

3. Tahanim vyberte bocny podstavec z otvorov (2) na
stene rary.

Podet otvorov za bo¢nou stenou a velkost

droteného drZiaka sa mdze odliSovat v
4vislosti od modelu produktu.

4. Ak cheete oCistit bocny podstavec a bodnu stenu,
produkt odistite pomocou teplej vody s Cistiacim
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prostriedkom, jemnej latky alebo Spongie a utrite
ho suchou latkou.

5. Umiestnite bocny podstavec tak, ze ho potiahnete
do otvorov (2) na zadnej strane boCnej steny.

k mate flexi teleskopické funkciu vasho
produktu; je tam jeden otvor na zadnej

urf boCnej steny. Miesto bo¢nl mriezku
tahom do diery.

6. Uzamknite boCny podstavec k bocnej stene tak, ze
potiahnete kolik (1) boéného podstavca v smere
Sipky.

7. Umiestnite boény podstavec a bo¢nu stenu na
svoje miesto tak, ze potiahnete koliky (3) do
otvorov na zadnej strane steny tak, ako je

8. Umiestnite kolik (1) na bocno
miesto tak, ako je zobrazené na obrazku.

Uistite sa, Ze ste spravne umiestnili bocny
podstavec a bocnu stenu.

€

automaticky vyCistia absorbovanim a konvertovanim
rozliateho oleja (para a kyslicnik uhlicity).

Jednoduché parné ¢istenie

(T4to funkcia je volitelnd. Vo vaSom produkte

nemusi existovat.)

Zarucuje jednoduché Cistenie tym, Ze negistoty (ak sa

nenechaju prili§ dliho zaschnut) zmakei kvapdckami

pary vo vnUtri rdry, vodné kvapky sa kondenzuju na

vndtornom povrchu rdry.

1. Z vnutra rdry vyberte v3etko prisluSenstvo.

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

3. Vyberte funkciu jednoduchého parného Cistenia.
Na obrazovke sa zobrazi doba Cistenia a nedd sa
zmenit. MoZete nastavit Cas ukongenia pre tito
funkciu Cistenia.

4. Otvorte dvierka a utrite vndtorné povrchy rdry
vihkou $pongiou alebo tkaninou.

5. Na Cistenie produktu pouzite teplt vodu s
Cistiacim prostriedkom, jemnu latku alebo $pongiu
a utrite ju suchou latkou.

Cistenie dvierok riry

Ak cheete oCistit dvierka rdry, produkt oistite

pomocou teplej vody s Gistiacim prostriedkom, jemnej

latky alebo Spongie a utrite ho suchou latkou.

Katalytické steny

(Tato funkcia je volitelna. Vo vaSom produkte
nemusi existovat.)

Vnitorné boéné steny (A) a/alebo zadna stena (B)
vasho produktu mozu byt pokryté katalytickym
smaltom. Katalytické steny maju svetlomatnu farbu a
porovity povrch. Katalytické steny riry by sa nemali
Cistit. Pérovité povrchy katalytickych stien sa
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o Ya Cistenie dvierok riry nepouzivajte Ziadne
drsné, abrazivne Cistiace prostriedky, ani
kovové Skrabky. MoZu poSkriabat povrch a
poSkodit sklo.




nitorné sklo prednych dvierok ma povrchovi
ipravu na zaistenie fahkého Cistenia materidlu.
Na Cistenie skleneného veka nepouZivajte
Ziadne ostré drsné Cistiace prostriedky, tvrdé
kovové Skrabky, drétenky alebo bielidld,
pretoze m6Zu poSkriabat povrch. Toto méze
Znicit povrchovy materidl.

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 2 3

1 Predné dvierka
2 Pant

1 2 3

3. Pootvorte do polovice predné dvierka.

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

Kroky vykonané pocas procesu odstranenia
dvierok vykonajte pri montazi dvierok v

pacnom poradi. Nezabudnite zatvorit svorky
na kryte pantov, ked znovu nasadzujete
dvierka.

Odstranenie vnutorného skla dvierok
(Tato funkcia je volitelna. Vo vaSom produkte
nemusi existovat.)

Panel vnatorného skla dvierok riry sa da vybrat kvoli
Cisteniu.
Otvorte dvierka rary.

1 Ram
2 Plastovy diel

Tahajte smerom k vam a vyberte plastovt &ast
i vanu k hornej Casti prednych dvierok.

Najvnatorneji skleneny panel

Vndtorny skleneny panel

Vonkajsi skleneny panel

Plastovy otvor na skleneny panel - dolny

Podla zobrazenia na obrazku mieme zdvihnite
najvnutorne;jsi skleneny panel (1) v smere A a
vytiahnite ho von v smere B.

Vnutorny skleneny panel (2) vyberte zopakovanim tohto
postupu.

A w =
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Prvym krokom pri preskupeni dvierok je opdtovné
namontovanie vnitorného skleneného panelu (2).
Podla zobrazenia na obrazku umiestnite skoseny okraj
skleneného panelu tak, aby bol na skosenom okraji
plastovél

Vnutorny skleneny panel (2) musite namontovat do
plastového otvoru v blizkosti najvnitornejSieho
skleneného panelu (1).

Pri montaZi najvnitornejSieho skleneného panelu (1) sa
ubezpecte, Ze potlatend strana panelu smeruje ¢elom
k vnitornému sklenenému panelu.

Je dolezité, aby ste dolny okraj vnitorného skleneného
panelu umiestnili do dolného plastového otvoru.
Plastovi Cast tladte smerom k rdmu, pokym nebudete
podut ,cvaknutie”.

Vymena Ziarovky v rire

NEBEZPECENSTVO:

Pred vymenou Ziarovky v rire sa uistite, Ze
vyrobok je odpojeny zo siete a Ze je
vychladnuty, aby ste predidli riziku zasahu
elektrickym prddom.

Hortce povrchy moZu spdsobit popaleniny!
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Osvetlenie riry je Specialna elektricka Ziarovka,
ktora odolava teplotdm aZ do 300 °C.

Podrobnosti néjdete v ¢asti Technické
parametre, strana 11. Svetla do riry moZete

ziskat u vasho autorizovaného servisného
zastupcu.

e

Poloha svetla sa moZze liit od toho, ktoré je
obrazené na obréazku.

S

Ziarovka pouzita v tomto spotrebiCi nie je
hodna na osvetlenie miestnosti. Zamystanym
licelom tejto Ziarovky je pomdct uZivatelovi
vidiet na potraviny.

Io]

Ziarovky pouzité v tomto spotrebici musi
drzat extrémne fyzické podmienky, napr.
eploty nad 50 ° C.

©

Ak je vasa rura vybavena okrihlym svetlom:

1. Vyrobok odpojte zo siete.

2. Skleny kryt vyberte ota¢anim proti smeru
hodinovych ruciciek

Ak je vaSe svetlo v rare typu (A), ktory je
vyobrazeny nizSie, vyberte svetlo otoCenim (pozrite
si obrazok) a vymefite ho. Ak je svetlo typu (B),
zatiahnite a vyberte svetlo (pozrite si obrazok) a
vymerite ho.

Namontujte skleny kryt.



Riesenie problémov

Riira emituje pocas pouzivania paru..
e Je to normalne, pocas prevadzky unikd para. >>> Nejde o poruchu.
Pocas ohrievania a chladenia vydava produkt kovove zvuky.
e Ked sa kovové diely zahreji, mdzu sa roztiahnut a vydavat zvuky. >>> Nejde o poruchu.
Produkt nepracuje.
e Sietovd poistka je chybnd alebo sa prepdlila. >>> Skontrolujte poistky v poistkovej skrinke. Ak je to
nutné, vymerite ich alebo ich prepnite.
e \Wyrobok nie je zapojeny do (uzemnenej) zasuvky. >>> Skontrolujte pripojenie zastrcky.
e Tlacidla/gombiky/prepinade na oviddacom paneli nefungujt. >>> MoZe byt zapnuté uzamknutie
tlacidliel. Vypnite ho. (Pozrite si Cast PouZivanie zamku tlacidiel, strana 26 )
Osvetlenie rary nefunguje.
e Svetlo v rire je chybné. >>> Vymerite svetlo v rure.
e DosSlo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prud. Skontrolujte poistky v poistkovej
skrinke. Ak je to nutné, poistky vymerite alebo ich prepnite.
Rira sa nezohrieva.
e Mozno nie je nastavend konkrétna funkcia varenia a/alebo teplota. >>> Nastavte riru na konkrétnu
funkeiu varenia a/alebo teplotu.
e Do8lo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prud. Skontrolujte poistky v poistkovej
skrinke. Ak je to nutné, poistky vymerite alebo ich prepnite.
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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