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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints about usage.
Warning of hazardous situations with regard to life and property.
Warning of electric shock.

Warning of risk of fire.

PP

Warning of hot surfaces.

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

Ce Made in TURKEY

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

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

» Make sure that fuse rating is
compatible with the product.

Product safety

« WARNING: The appliance
and its accessible parts
become hot during use. Care
should be taken to avoid
touching heating elements.
Children less than 8 years of
age shall be kept away
unless continuously
supervised.

» Never use the product when
your judgment or
coordination is impaired by
the use of alcohol and/or
drugs.

« Be careful when using

alcoholic drinks in your

dishes. Alcohol evaporates at
high temperatures and may
cause fire since it can ignite
when it comes into contact
with hot surfaces.

Food Poisoning Hazard: Do

not let food sit in oven for

more than 1 hour before or
after cooking. Doing so can
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result in food poisoning or
sickness.

Do not place any flammable
materials close to the product
as the sides may become hot
during use.

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

Keep all ventilation slots clear
of obstructions.

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.

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.

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

It is important to place the
wire shelf and/or tray onto
the rack properly. Slide the
wire shelf or tray between 2
rails and make sure that it is
balanced before placing food
on it (Please see the following

front door glass is removed
or cracked.

Always use heat resistant
oven gloves when putting in
or removing dishes into/from
the hot oven.

Place the baking paper into
the cooking pot or on to the
oven accessory (tray, wire
grill etc) together with the
food and then insert all into
the preheated oven. Remove
the excess parts of the
baking paper overflowing
from the accessory or the pot
in order to prevent the risk of
touching the oven’s heating
elements. Never use the
baking paper in an operating
temperature higher than the
indicated value for the baking
paper. Do not place the
baking paper directly on the
base of the oven.
WARNING: Ensure that
power cord of the appliance
is unplugged or circuit
breaker is switched off before
replacing the lamp to avoid
the possibility of electric
shock.

Before the cleaning cycle,
remove dirt from exterior
surfaces and oven interior
with a damp cloth. Remove
all accessories inside of oven.
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If your product is equipped
with a pyro proof accessory
(Resilient against self-
cleaning at high
temperatures), you do not
need to remove these

accessories from the oven.
see Package contents, page 11.

» Hot surfaces cause burns! Do
not touch the product during
self cleaning step and keep
children away from it. Wait at
least 30 minutes before
removing the remnants.

« During pyrolytic cleaning,
surfaces may become hotter
than with standard use. Keep
children away.

 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.
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Intended use

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

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

« This product should not be
used for warming the plates
under the grill, drying towels,
dish cloths etc. by hanging
them on the oven door
handles. This product should
also not be used for room
heating purposes.

« The manufacturer shall not
be liable for any damage
caused by improper use or
handling errors.

» The oven can be used for
defrosting, baking, roasting
and grilling food.

Safety for children

« WARNING: Accessible parts
may become hot during use.
Young children should be
kept away.

 The packaging materials will
e dangerous for children.
Keep the packaging materials
away from children. Please
dispose of all parts of the



packaging according to
environmental standards.

« Electrical products are
dangerous to children. Keep
children away from the
product when it is operating
and do not allow them to play
with the product.

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

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

Disposing of the old product

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

This product complies with EU WEEE
Directive (2012/19/EU). This product

bears a classification symbol for waste
electrical and electronic equipment
(WEEE).

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

¢ 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.
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B General information

Overview

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

12 11 10 9 6 8

1 ON/OFF key 4 Current time indicator field
2 Program selection key Temperature/weight indicator field

3 Function display 6 Temperature-time
increase/decrease-navigate keys

@)
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7 Start/stop cooking key

8 Convenience food menu selection
key

9 Text display

10 Convenience food selection display

11 Temperature/weight/booster setting
key

12 Time and settings key

Package contents

Accessories supplied can vary
depending on the product model.
Not every accessory described in
the user manual may exist on your
product.
1.User manual
2.Standard tray
Used for pastries, frozen foods and
big roasts.

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

4. Wire grill
Used for roasting and for placing the
food to be baked, roasted or cooked
in casserole dishes to the desired rack.

5.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.
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Technical specifications

Voltage / frequency 220-240V ~ 50 Hz

Total power consumption 3.1kW

Cable type / section min.HO5W-FG
3x1,5mm’

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

Installation dimensions (height / width / **590 or 600 mm/560 mm/min. 550

depth) mm

Main oven Multifunction oven
Inner lamp 15/25 W

9rill power consumption 2.2 KW

Basics: Information on the energy label of electrical ovens is given
in accordance with the EN 60350-1 / IEC 60350-1 standard.
Those values are determined under standard load with bottom-top
heater or fan assisted heating (if any) functions.

Energy efficiency class is determined in accordance with the
following prioritization depending on whether the relevant functions
exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow
cooking, 3- Turbo cooking, 4- Fan assisted bottom/top heating, 5-
Top and bottom heating.

See. Installation, page 13.

*%

Technical specifications may be Values stated on the product
changed without prior notice to labels or in the documentation
improve the quality of the product. accompanying it are obtained in

laboratory conditions in
accordance with relevant

Figures in this manual are standards. Depending on
schematic and may not exactly operational and environmental
match your product. conditions of the product, these

values may vary.
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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.

AThe product must be installed in
accordance with all local electrical
regulations.

Prior to installation, visually check
if the product has any defects on
it. If so, do not have it installed.
Damaged products cause risks
for your safety.

Before installation

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

The appliance is intended for installation
in commercially available kitchen
cabinets. A safety distance must be left
between the appliance and the kitchen
walls and furniture. See figure (values in
mm).

¢ Surfaces, synthetic laminates and
adhesives used must be heat resistant
(100 °C minimum).
¢ Kitchen cabinets must be set level and
fixed.
e |f there is a drawer beneath the oven,
a shelf must be installed in order to
separate from the oven and drawer.
Carry the appliance with at least two
persons.
Hold the oven from the slots for
handling on both sides to move it.
Before installing the product, remove
all materials and documents inside.
Kitchen furniture must be in
compliance with the dimensions given
in the figure below. At the rear section
of the kitchen furniture, an opening
must be cut out with the dimensions
given in the figure below to ensure
sufficient ventilation.

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

The door and/or handle must not
be used for lifting or moving the
appliance.
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550"

min.
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*

min.

Installation and connection

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

Electrical connection

Connect the product to a grounded

outlet/line protected by a miniature

circuit breaker of suitable capacity as

stated in the "Technical specifications

table. Have the grounding installation

made by a qualified electrician while
using the product with or without a
transformer. Our company shall not be
liable for any damages that will arise due
to using the product without a
grounding installation in accordance
with the local regulations.
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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.

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.

¢ 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.

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

There is the risk of electric shock!

Power cable plug must be within
easy reach after installation (do
not route it above the hob).
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While performing the wiring, you
must apply with the national/local
electrical regulations and must
use the appropriate socket
outlet/line and plug for oven. In
case of the product's power limits
are out of current carrying
capability of plug and socket
outlet/line, the product must be
connected through fixed electrical
installation directly without using
plug and socket outlet/line.

Plug the power cable into the socket.

Installing the product

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

Secure the oven with 2 screws as
illustrated.

After the installation, make sure that the
screws are sufficiently tightened and the
oven does not move. Oven may tip over
during use if it is not installed as per the
instructions and if the screws are not
sufficiently tightened.



For products with cooling fan (This

may not exist on your product.)

1 Cooling fan
2 Control panel
3 Door

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

Cooling fan continues to operate
for about 20-30 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
1.0Operate the product.
2.Check the functions.

Future Transportation

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

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

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

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

Check the general appearance of
your product for 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:

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

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

¢ 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.

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

® 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.

¢ Defrost frozen dishes before cooking
them.

Initial use
Time setting

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

- O 0 NO O~ wnN =

18/EN

17 16 15 14 13 12 11 10

11 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

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

P

AN

® c English =

When you switch on the oven for the
first time, “English” appears on the Text
display (12). Press /\ or \/ (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
change the language. Settings
menu, page 36.

Set the time
® © Set daw time fve

After selecting the language, "Time

setting" appears on the Text display (12).

Press /\ or V' (11) lightly to enter the
current time.

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

First cleaning of the appliance

The surface might get damaged
by some detergents or cleaning
materials.

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

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

1.Remove all packaging materials.

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

Initial heating

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

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

Electric oven

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

2.Close the oven door.

3.Select Static position.

1.Select the highest oven power; See
How to operate the electric oven,
page 22.

2.Operate the oven for about 30
minutes.

3.Turn off your oven; See How to
operate the electric oven, page 22
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Grill oven

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

2.Close the oven door.

3.Select the highest grill power; see
How to operate the grill, page 37.

4.Operate the grill about 15 minutes.

5. Turn off your grill; see How to operate
the grill, page 37
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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.



[} How to operate the oven

General information on

baking, roasting and grilling
Hot surfaces cause burns!
Product may be hot when itis 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.

Be careful when opening the oven
door as steam may escape.
Exiting steam can scald your
hands, face and/or eyes.

Tips for baking

¢ 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.

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

e Keep the oven door closed.

Tips for roasting

¢ 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.

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

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

Tips for grilling

When meat, fish and poultry are grilled,

they quickly get brown, have a nice

crust and do not get dry. Flat pieces,
meat skewers and sausages are
particularly suited for griling 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 griling on the wire shelf, slide
the baking tray to the lower rack to
collect fats. The baking tray to be slid
must be of a size that covers the
whole grilling area. This tray might not
be provided with the product. Add
some water in the baking tray for easy
cleaning.

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

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

21/EN



How to operate the electric
oven

1 2 3 4

Control panel

21 20

19 18 17

1 ON/OFF key

2 Program selection key

3 Meat Probe symbol (¥)

4 Door Lock symbol (¥)

5 Current time indicator field

6 Temperature/weight indicator field

7 Oven Inner Temperature symbol

8 Booster symbol (rapid pre-heating)

9 Start/stop cooking key

10 Convenience food menu selection
key

11 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

20 Temperature-Weight and Rapid
Heating Setting key
21 Time and settings key
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16 15 14 13 12 11 10
* (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.

2.Press /\ or \V/ (11) lightly to set the
current time.

® P 030 A
© ¢ Set daw time few

During power outages that last
shorter than 20 minutes, time
setting will remain stored. Current
time can not be changed when
any of the oven functions is in
use.



Select temperature and operating

mode

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

i

ol
[

® ¢ Static

SV

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

2.Press /\ or V/ (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 /\ or \V/ (11) until the desired
temperature appears in the
Temperature/Weight Indicator field (6).

© P 1815 200° "

ia

® ¢ Temrerature Vv

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

Ce mg 3\, o

If the oven door is opened during
cooking, "Door open" warming
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.)

Function table

Function table indicates the functions
that can be used in the oven and their
respective maximum and minimum
temperatures. Recommended
temperature is displayed when the
function is selected.

Functions vary depending on the
product model.
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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.

While making any adjustment,
related symbols will flash on the
display.

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

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 no button is pressed within 20
seconds while 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.
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1 Cleaning position (*)

2 Meat Probe symbol (*)

3 Shelf positions

4 Bottom heater

5 Steam Cooking symbol ()
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6 Boost fan

7 Boost heater

8 Door Lock symbol (*)
9  Girill heater

10 Top heater

Functions vary depending on the
product model!

Static + Fan 40-280
Surf 40-280
Multi (3D) 40-280
Pizza 40-280
Full grill+Fan (fan assisted | 40-280
large grill)

Full Grill 40-280
Grill 40-280
Slow cooking/Eco Fan 160-220
Heating

Bottom heating 40-220
Warm keeping 40-100
Low temperature cooking | 50-150
Defrost -

* Functions vary depending on the product model.

Operating modes

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

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 71815 200"
® © Static Svwt




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.

P ]I8I5 15

® ‘¢ Static+fan

s

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.

© Pf; 18:20 180° '

O C F-Ih heat.ing

".E
v v

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

0 Pi,f_@ 18:20 205°

®c m:u cooking ts—nruﬁvy

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

;@plr_ . ‘chbll
v 1ee0 a0
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distributed very fast in the oven by
means of the fan. It is suitable for
grilling Iarge amount of meat.

© » 7==10.30 200°

H ]
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® ‘¢ Full @rill+Fan Lv

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

¢ Turn the food after half of the grilling
time.

operation. It is suitable for griling large
amount of meat.

o 4'_ 10:30 E'BDC o

® C Full orill v;v[z'

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

¢ Turn the food after half of the grilling
time.

25/EN



operation. Suitable for griling and
ratin dishes.

ping
temperature ready for serving for a

long period of time.

® Pl_ 7030 28 c,\ M

® ‘c Low orill tv

o r 11826 60°""

e o
Bpa ey o

® ¢ Warm keering ~ o

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

¢ Turn the food after half of the grilling
time.

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.

Food is heated simultaneously from the
top and bottom. It is suitable for slow-
cooking of roasted/seared pieces of
meat (veal, lamb, poultry etc.) in an
open container at low temperature.
This function ensures that the meat is
juicy and soft on the inside. Please use
hygienically suitable types of meat. On
the hob, grill etc., preroast/sear all
surfaces of the meat in a hot pan. You
can cook the pre-roasted/seared meat
with the “low temperature cooking”
function for a long time. Cook with one
tray only.

o fr::@_\:: 18.25 180~

© © EkoFan heating

is

® P = 18.15 80 cmu

|
® ¢ Low teme. cookin® .

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

© 1815 180

© ¢ Bottom heatind .
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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.

orr |85
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itself at a high temperature. It is © P

recommended for lightly soiled ovens.

& 11835

Read the description in the cleaning e
section to use this function see, ® ¢ Cleaning Sve
page 40. :
°PE 11835
o s o
© ¢ iEco Cleanirg vV 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”

use this function see, page 40.

Used for allowing the oven to clean section for easy steam cleaning.
itself at a high temperature. Read the
description in the cleaning section to ®© P i [8 :e 5 ’* b

O T Steam cleaning gv ~

How to operate the oven control
unit

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

ON/OFF key 6 Temperature/weight indicator field
Program selection key 7 Oven Inner Temperature symbol
Meat Probe symbol (¥) 8 Booster symbol (rapid pre-heating)
Door Lock symbol () 9 Start/stop cooking key

Current time indicator field

O~ N =
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10 Convenience food menu selection
key

11 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

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 /\ 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 /\ or V' (11) lightly to set the
cooking time. Cooking Time symbol
(17) is displayed after setting the
cooking time.

® ¢ Cook time S

5.Put your dish into the oven and close
the door.
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6.For cooking temperature, press
Temperature - Weight and Rapid
Heating Setting key (20) for once to

highlight “Temperature" on the
Text display.

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

8.Press Start/Stop Cooking key (9) to

start cooking. "C0OKING" 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.

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

9.After the cooking is completed,
"Good appetite... Press vit 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 \V/ (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 symboal (17) flashes
at the same time.

4.Press /\ or \V/ (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.

® C Cnnlt end time “;v &

B.Press /\ or \V/ (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.Put your 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.
» Oven 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 it
during the cooking process.

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

11.After the cooking is completed,
"Good appetite... Press »ii 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 set
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.

Booster can not be selected in
Defrost, Slow cooking, 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.
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2.Press /\ (11) to display 1"Booster

active". Booster symbol (8) remains
lit.

® P 10:30 WE"’"
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® ¢ Booster active

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.

» 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".

O P == 10:30 WA !
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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.

Keylock can be used either when
the oven is 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.
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» After activating the keylock, "Keylock
active" warning will appear on the
display when you press any key (except
V).
Oven keys are not functional
when the Keylock function is
activated. Keylock will not be
cancelled in case of power
outage.

Deactivating the keylock
1.Press \/ (11) to deactivate the

keylock. "Key lock passive”
appears on the display.

°r 035
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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. It is only used as a
warning. For example, this is useful
when you want to turn food in the oven
at a certain point of time. 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:

N

®c s v

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

2.Press /\ or \V/ (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.

To cancel the alarm:

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

2.Press /\ (11) until "00:00" appears
on the display.

Cooking times table

The timings in this chart are
meant as a guide. Timings may
vary due to temperature of food,
thickness, type and your own
preference of cooking.

Baking and roasting

1st rack of the oven is the bottom
rack.

One level

Cakes in tray

Standard tray*

3 180 25...30

Cakes in One level Cake mold on
mould wire grill**

2 180 50 ...60

Small cakes One level Standard tray*

160 25...35

One level Standard tray*

150 30 ...40

2 levels 1-Pastry tray*
3-Standard

tray*

w| w

1-83 150 35...50

1-Standard
tray*
3-Pastry tray*
5-Deep tray*

3 levels

1-8-5 150 35...50

Round
springform
pan with a

diameter of 26
cm on wire
grill*

Sponge cake | One level

| @

160 25...35

Round
springform
pan with a

diameter of 26
cm on wire
grill*

One level
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2 levels 1-Round 1-4 150
springform
pan with a
diameter of 26
cm on wire
grill
4-Round
springform
pan with a
diameter of 26
cm on pastry
tray**
Cookies One level Pastry tray* Z 3 180 25 ... 30
2 levels 1-Pastry tray* 1-3 180 30 ...40
3-Standard @
tray*
3 levels 1-Pastry tray* 1-3-5 180 35...45
3-Standard
tray*
5-Deep tray*
Dough pastry | One level Standard tray* EI 2 200 30...40
2 levels 1-Pastry tray* 1-3 200 45 ... 55
3-Standard
tray*
3 levels 1-Pastry tray* 1-3-5 200 45 ... 55
3-Standard
tray* @
5-Deep tray*
Rich pastry One level Standard tray* g 2 200 25...35
2 levels 1-Pastry tray* {@] 1-3 200 35 ...45
3-Standard
tray*
3 levels 1-Pastry tray* 1-3-5 200 35...45
3-Standard
tray* @
5-Deep tray*
Leaven One level Standard tray* EI 2 200 35...45
Lasagna One level Glass/metal 2-3 200 30 ...40
rectangular
pan on wire Zl
grill**
Pizza One level Standard tray* g 2 200 ... 220 15...20
One level Standard tray* 3 200 10...15
Beef steak One level 3 25 min. 100 ...120
(whole) / Standard tray* 250/max, then
Roast 180 ... 190
Leg of Lamb One level 3 25 min. 70...90
(casserole) Standard tray* 250/max, then
190
One level 3 25 min. 60 ...80
Standard tray* 250/max, then
190
Roasted One level _ 2 15 min. 60 ... 80
chicken (1,8-2 Standard tray* e A 250/max, then
kg) 180 ... 190
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One level 2 15 min. 60 ...80
Standard tray* 250/max, then
180 ... 190
Turkey (6.5 One level 1 25 min. 150 ... 210
kg) Standard tray* 250/max, then
180 ... 190
One level 1 25 min. 150 ... 210
Standard tray* 250/max, then
180 ... 190
Fish One level Standard tray* 3 200 20 ... 30
One level Standard tray* 3 200 20...30

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

Cooking table for test meals

Meals in this cooking table are prepared

according to EN 60350-1 to make it

easier for control institutes to test the
product.

Shortbread

One level

Standard tray*

140

20.

One level

Standard tray*

140

20 ...

2 levels

1-Standard tray*
3-Pastry tray*

140

20 ...

3 levels

1-Standard tray*
3-Pastry tray*
5-Deep tray*

140

25 ..

Small cakes

One level

Standard tray*

160

25 ..

35

One level

Standard tray*

150

30 ...

40

2 levels

1-Pastry tray*
3-Standard tray*

150

35 ...

50

3 levels

1-Standard tray*
3-Pastry tray*
5-Deep tray*

150

35 ...

50

Sponge cake

One level

Round
springform pan
with a diameter

of 26 cm on
wire grill**

[

160

25 ..

35

One level

Round
springform pan
with a diameter

of 26 cm on
wire grill**

150

30 ...

40

2 levels

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

150

35 ...

45
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Round black
metal dish with
a diameter of 20
cm on wire grill**

One level

[

2 180

Round black
metal dish with
a diameter of 20
cm on wire grill**

One level

2]

2 170 50 ...60

1-Round black
metal dish with
a diameter of 20
cm on wire grill**
4-Round black
metal dish with
a diameter of 20
cm on pastry
tray**

2 levels

1-4 170 50 ...60

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.

** These accessories are not supplied with the product. They are commercially available accessories.

Eco Fan Heating

Do not change the cooking
temperature after cooking starts in
Eco Fan Heating mode.

Do not open the door during
cooking in the Eco Fan Heating
mode.

Small cakes One level Standard tray* 3 160 40 ... 50
Cookies One level Standard tray* 2 200 30...35
Dough pastry One level Standard tray* 2 200 40 ... 45
Rich pastry One level Standard tray* 2 200 40 ... 45
* These accessories may not supplied with the product.

Tips for baking cake

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

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

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

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

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

e |f 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.

e |f 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 and temperature
given in the cooking table. If the
bottom part is still not browned
enough, place it on one lower
rack next time.

Tips for cooking vegetables

¢ |f 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.

e |f 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):

¢ 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.

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

¢ 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.

¢ 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

® ¢ Cakes breads tarts v ¥
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3.Press /\ or V' (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 /\ or V/ (11) to select the
desired meal (Cookies, Cake, Small
cake, etc).

©PI15.25 127"
® ¢ Cookies GV
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6.Put your meal into the oven.
7.Press Start/Stop Cooking key (9) to

start cooking. "C0OKING" appears
on the display.

If Start/Stop Cooking key (9) is not

pressed within 20 seconds, the
oven will switch itself off.

8.After the cooking is completed,

"Good appetite...” appears on
the display and alarm signal is heard.

To stop the alarm signal, just
press any key.

ﬂ "Back" appearing on the display
while 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.

© p P 30 %A M
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2.Press /\ or \V/ (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

Cookies Chicken, | Casserole [Fish fillet | Roast Fermenting
grilled beef
Small cake Chicken, |[Quiches |Baked Dalyan Yoghurt
fillet anchovy | meatball
Brownie Macaroni | Haddock Dried
cheese (Merlans) apple
Sponge cake Lasagna [Salmon Fried
fillet chestnut
Apple strudel Moussaka
Apple pie
Settings menu 2.There are 4 brightness levels, namely
Brightness setting 1,2,3and 4. Press /\ or \V/ (11) to

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.
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select the desired level.

Brightness level decreases to
save power when the oven is
switched off. It restores to 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, 3and 4. Press /\ or \V/ (11) to
select the desired level.

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 /\ or \V/ (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 \V/ (11) to select the
desired language.

3.Confirm with Convenience Food Menu

Selection key (10).

How to operate the grill

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

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

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

3.For cooking temperature, press
Temperature - Weight and Rapid
Heating Setting key (20) for once to

highlight “Temperature" on the
Text display. Press /\ or \/ (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.

Cooking times table for grilling

Fish Wire grill 4..5 250 20...25 min. "
Sliced chicken Wire grill 4..5 250 25...35 min.
Lamb chops Wire grill 4.5 250 20...25 min.
Roast beef Wire grill 4..5 250 25...30 min.”
Veal chops Wire grill 4..5 250 25...30 min. *
Toast bread” Wire grill 250 1..3 min.
"depending on thickness

*Preheat for 5 minutes

**If the grill temperature of your product cannot be adjusted, the grill will work at the recomended temperature.

Meals in this cooking table are prepared
according to EN 60350-1 to make it

easier for control institutes to test the
poroduct.

Meatballs (beef) -
12 pieces

Wire grill

250 25...35 min.

Turn the food after 2/3 of the total grilling time.

It is suggested to perform 5 minutes preheating for all foods broiling.
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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.

Disconnect the product from
mains supply before starting
maintenance and cleaning works.
There is the risk of electric shock!

Allow the product to cool down
before you clean it.
Hot surfaces may cause burns!

¢ Clean 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.

¢ 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.

¢ 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.
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The surface might get damaged
by some detergents or cleaning
materials.

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

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

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

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

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not

exist on your product.)

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

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



(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

2.Remove the side rack and side walll

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

The 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.

5.Place side rack by pulling to holes (2)
on the back of side wall.

If you have the flexi telescopic
feature of 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 shown in

f.

as shown in 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. Thanks to their
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perforated structure, catalytic surfaces
absorb grease and once the surface is
filled with grease, they start to shine. In
this case, it is recommended to replace

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.

4.0Open 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
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persistent dirt and wipe it with a dry
cloth.

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

Pyrolytic self-cleaning

Hot surfaces cause burns!

Do not touch the product during
self cleaning step and keep
children away from it. Keep at
least 30 minutes before removing
the remnants.

The oven is equipped with pyrolytic self-
cleaning. The oven is heated to approx.
420-480 °C and existing dirt is burned
to ashes. A strong smoke development
may arise. Provide for good ventilation.
The pyrolysis should be used after
approx. every 10th oven usage.
1.Remove all accessories from the oven.
In models with side rack; do not forget
to take out the side racks.
If your product is equipped with a pyro
proof accessory (Resilient against self-
cleaning at high temperatures), you do
not need to remove these accessories
from the oven.
2.Before the cleaning cycle, remove
dirts from exterior surfaces and oven
interior with a damph cloth.



Do not clean the door gasket. Removing the oven door

Fiberglass gasket is highly 1.0Open the front door (1).

sensitive and can get damaged 2.0pen the clips at the hinge housing (2)
easily. on the right and left hand sides of the
In case of a damage on the oven front door by pressing them down as

door gasket, replace with the new

one from the authorised service.
n L4

3."Pyrolysis 282 Select the pyrolitic
function (self-cleaning).

4.3t%eco |t is advised to use economic
cleaning function if the oven does not
have too much dirt.

If this function is used for heavy dirt,

there won't be sufficient cleaning. For

such cases, pyrolysis function $2% should

be applied after economic cleaning

200 .

222€€0 cycle finished. 1 Door

The self-cleaning time appears in the . "

display. This duration can not be 2 Hinge lock(closed position)

adjusted. 3 Oven

The end of self cleaning cycle can be 4 Hinge lock(open position)

adjusted.

5.0ven door cannot be opened and

lock symbol appears on the time
display during self cleaning. It remains
locked for a while after the pyrolysis
function ends. Do not force the door

lock with handle until lock symbol ]]
disappears.
6.After a clean cycle, remove sail
deposits with vinegar water.
Clean oven door
To clean the oven door, use warm water
with washing liquid, a soft cloth or
sponge to clean the product and wipe it
with a dry cloth.

Don't use any harsh abrasive
cleaners or sharp metal scrapers

for cleaning the oven door. They 4.Remove the front door by pulling it
could scratch the surface and upwards to release it from the right
destroy the glass. and left hinges.
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Steps carried out during removing
process should be performed in
reverse order to install the door.
Do not forget to close the clips at
the hinge housing when
reinstalling the door.

Removing the door inner

glass

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

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

1.0pen the oven door.

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

3.As illustrated in figure, raise the
innermost glass panel (1) slightly in

direction A and pull it out in direction B.
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1 Innermost glass panel

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

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

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

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

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

Replacing the oven lamp

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 12 for details.
Oven lamps can be obtained from
Authorised Service Agents or
technician with licence.

Position of lamp might vary from
the figure.

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

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

If your oven is equipped with a
round lamp:
1.Disconnect the product from mains.

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

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.

4.Install the glass cover.
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Troubleshooting

not a fault.

¢ \When the metal parts are heated, they may expand and cause noise. >>> This is

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

¢ Product is not plugged into the (grounded) socket. >>> Check the plug
connection.

¢ Buttons/knobs/keys on the control panel do not function. >>> Keylock may be

enabled. Please disable it. (See. Using the keylock, page 30 )

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

¢ Might not be set to a certain cooking function and/or temperature. >>> Set the
oven to a certain cooking function and/or temperature.

e Power is 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 technician 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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Najprej preberite ta priroénik za uporabo.

Spostovani kupec,

Hvala, da ste se odlogili za izdelek znamke Beko. Upamo, da boste z izdelkom, ki je bil
proizveden z najsodobnejSo tehnologijo visoke kakovosti, dosegli najboljSe rezultate.
Zato pred uporabo izdelka pozorno preberite celoten prironik za uporabo in vse ostale
prilozene dokumente ter jih shranite za uporabo v prihodnje. V primeru, da napravo
posredujete naprej, prilozite tudi priro¢nik za uporabo. UpoStevajte vsa opozorila in
informacije v priro&niku za uporabo.

PriroCnik za uporabo se lahko nanasa tudi na druge modele. Razlike med modeli so
navedene v priroCniku.

Pomen simbolov

V priro¢niku za uporabo se pojavijo nasledniji simboli:

Pomembne informacije in napotki o uporabi.
Opozorila na nevame situacije, ki lahko ogrozijo vase zivlienje in lastnino.
Opozorilo na elektricni udar.

Opozorilo na nevarnost pozara.

-

Opozorilo na vroCe povrSine.

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

C€ Made in TURKEY
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ﬂ Pomembna navodila in opozorila za varnost in

okolje

To poglavje vsebuje varnostna
navodila, s katerimi boste
preprecili nevarnosti telesnin
poskodb in poskodb lastnine.
Neupostevanije teh navodil bo
razveljavilo vse garancije.
Splosna varnost

« Otroci, stari 8 let ali ve€ in
osebe z zmanjsanimi fiziCnimi,
senzornimi ali dusevnimi
sposobnostmi, brez izkusen;
ali znanja lahko napravo
uporabljajo, samo Ce jih
nadzoruije ali jih je o varni
uporabi naprave in z Njo
povezanimi nevarnostmi
poucila oseba, ki je
odgovorna za njihovo varnost.
Otroci naj se ne igrajo z
napravo. Otroci naj naprave
ne Cistijo in vzdrzujejo brez
nadzora.

« Te naprave naj ne uporabljajo
osebe (vkljucno z otroki) z
zmanjsanimi telesnimi,
cutnimi ali dusevnimi
sposobnostmi, brez izkusen;
ali znanja, razen Ce so pod
nadzorom ali pa so prejele
navodila za uporabo.
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Da preprecite igranje otrok z
napravo, naj bodo ti pod
nadzorom.

Ce izdelek predate drug
0sebi za namene osebne
uporabe ali uporabe iz druge
roke, ji predajte tudi priroCnik
za uporabo, oznake izdelka in
drugo ustrezno
dokumentacijo ter dele.
Namestitev in popravila sme
opravljati samo pooblascen
serviser. Proizvajalec ni
odgovoren za poskodbe, ki
nastanejo zaradi poseganja
nepooblascenih oseb in lahko
razveljavijo garancijo. Pred
namestitvijo pozorno
preberite navodila.

Naprave ne upravljajte, Ce je
okvarjena ali ima kakrsnekoli
vidne poskodbe.

Po vsaki uporabi se
prepricajte, da so gumbi za
funkcije izdelka izklopljeni.

Elektricna varnost

Ce je na izdelku napaka, ga
ne smete uporabljati, razen

Ce ga popravi pooblasCena
servisna sluzba. Nevarnost

elektricnega udaral



« |zdelek prikljucCite samo na
ozemljeno vtiCnico/napeljavo
z napetostjo in zascito, kot je
doloCeno v poglavju
“TehniCne specifikacije".
Ozemljitev naj namesti
usposobljen elektricar, ko
uporabljate napravo z ali brez
transformatorja. Nase
podjetje ni odgovorno za
kakrsne koli tezave, nastale
zaradi izdelka, ki ni ozemljen
v skladu z lokalnimi predpisi.

« [zdelka nikoli ne perite tako,
da bi po njem prsili ali polivali
vodo! Nevarnost elektricnega
udaral

« Nikoli se ne dotikajte vtica z
mokrimi rokami! Nikoli ne
izvlecite kabla tako, da bi
drzali za kabel, vedno drzite
za Viic.

« |zdelek je treba med
namescanjem, vzdrzevanjem,
CisCenjem in popravilom
odklopiti.

« Ce je napajalni kabel izdelka
poskodovan, ga mora
proizvajalec, serviser ali
podobno usposobliena
oseba zamenjati, da ne pride
do nevarnosti.

« Naprava mora biti
namescCena tako, da jo je
mogocCe popolnoma odklopiti

z elektricnega omrezja.
Odklop je treba izvesti tako,
da izvleCete VtiC, ali s
pomocijo stikala, vgrajenega v
fiksno elektricno napeljavo, v
skladu z gradbenimi predpisi.
Med uporabo se zadnja stran
pecice segreje. Zagotovite,
da elektricna povezava ne
pride v stik z zadnjo stranjo,
saj se lahko prikljucki
poskoduijejo.

Pazite, da se napajalni kabel
ne zatakne med vrata pecice
in okvir, prav tako pa ga ne
speljite Cez vroCe povrsine. V
nasprotnem primeru se lahko
izolacija kablov stopi in se
vname, kar lahko povzroCi
kratek stik.

Vsa dela na elektriCni opremi
in sistemih sme opravljati
samo pooblaseno strokovno
osebje.

V primeru okvar izklopite
napravo in jo izkljucite iz
napajanja. Zato izklopite
varovalko doma.

PrepriCajte se, ali zmogljivost
varovalke ustreza napravi.

Varnost izdelka

OPOZORILO: Naprava in
dostopni deli se med
uporabo segrejejo. Previdno,
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ne dotikajte se segretih
elementov. PreprecCite dostop
otrokom, mlajSim od 8 let,
oziroma otroke v blizini
naprave stalno nadzoruite.

» Naprave ne uporabljajte, Ce je

vasa presoja ali koordinacija
zmanjSana zaradi vpliva
alkohola in/ali drog.

» Ko v jedeh uporabljate
alkoholne pijaCe, bodite zelo
pozorni. Alkohol pri visokin
temperaturah izhlapi in lahko
povzroCi pozar, saj se lahko
ob stiku z vroCimi povrSinami
vname.

« V blizino naprave ne
postavljajte vnetljivin
materialov, saj se stranice

med uporabo lahko segrejejo.

» Naprava se med uporabo
segreje. Previdno, ne
dotikajte se segretin
elementov v notranjosti
pecice.

» Ne blokirajte zraCnih odprtin.

« V pecici ne segrevajte zaprtih
ploCevink in steklenih
kozarcev. Tlak, ki nastane v
ploCevinki/kozarcu, lahko
povzroCi eksplozijo.

» Neposredno na dno pecice
ne odlagajte pekacCev, posod
ali aluminijaste folije.
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NakopiCenije toplote bi lahko
poskodovalo dno pecice.

Za CiSCenje stekla vrat pecice
ne uporabljajte mocnih
abrazivnih Cistil ali ostrin kovin,
sqj lahko opraskajo povrsino
ali unicijo stekla.

Za CisCenje naprave ne
uporabljajte parnih Cistilnikov,
sqj lahko povzrocijo elektricni

udar.
(Funkcije se razlikujejo glede na
model naprave.)

Mrezno reSetko in pekac
praviino namestite na mrezne
police

Pomembno je, da resetko
in/ali pekac pravilno
namestite na polico. ReSetko
ali pekac potisnite med 2
vodili in se prepriCajte, da je
dobro namescen, preden
nanj nalozite jedi (prosim,
glejte naslednjo sliko)



« Ne uporabljajte naprave brez
stekla na sprednjih vratih ali
Ce je steklo razbito.

» Ko v vroCo pecico vstavljate
ali iz nje odstranjujete jed,
vedno uporabljajte rokavice
odporne na toploto.

Papir za peko polozite v
lonec ali na dodatek za
pecico (pekac, reSetka itd.)
skupaj s hrano in nato vse
skupaj vstavite v predhodno
segreto pecico. Odstranite
odvecCne dele papirja za peko,
ki segajo Cez pekac ali lonec,
ter tako preprecite nevarnost
dotikanja grelnin elementov
pecice. Papirja za peko nikoli
ne uporabljajte pri
temperaturi, ki je vi§ja od
oznacene vrednosti za papir
za peko. Papirja za peko ne

polagajte neposredno na dno
pecice.

« OPOZORILO: Pred
zamenjavo luci se prepricCajte,
da je napajalni kabel naprave
izkljuCen oziroma da je
odklopnik izkloplien, da se
izognete morebitnemu
elektricnemu udaru.

« Pred CiSCenjem umazanijo z

zunanijin povrsin in notranjosti

pecice odstranite z vlazno
krpo. Iz pecice odstranite vse
pripomocke.

Ce je va$ izdelek opremljen z

dodatkom, ki je odporen proti

pirolizi (odporen proti
samodejnemu CisCenju pri
visokin temperaturah), vam
teh dodatkov ni treba
odstraniti iz pecice. glejte

Vsebnost embalaze, stran 11.

VroCe povrsine povzrocCijo

opekline! Ne dotikajte se

naprave med samodejnim

CisCenjem in poskrbite, da se

ji otroci ne priblizujejo.

Pocakajte vsaj 30 minut

preden boste odstranili

ostanke.

Med piroliticnim CiSCenjem,

se lahko povrsine bol]

segrejejo kot pri standardni
uporabi. Otroci nagj se ne
nahajajo v blizini naprave.
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« Naprave ne smete namestiti
za dekorativnimi vrati, ker se
lahko prevecC segreje.

Za pozarno zanesljivost

naprave;

 PrepriCajte se, da je VtiC
prikljuCen v vticnico, da ne
pride do nastanka isker.

» Ne uporabljajte
poskodovanega ali
prerezanega kabla ali

podaljSevalnih kablov, temvecC

uporabljajte samo originalni
kabel.

 PrepriCajte se, da na vticnici,
na katero je priklju¢ena

naprava, ni tekocCine ali vlage.

Namen uporabe

« Naprava je namenjena
uporabi v gospodinjstvu.
Uporaba v komercialne
namene ni dovoljena.

« POZOR: Naprava je
namenjena le kuhanju. Ne
uporabljajte je v druge
namene kot na primer gretje.

« Naprave ne uporabljajte za
gretje kroznikov pod zarom,
na roCaje ne obesajte brisaC
ali krp za posodo itd., prav
tako je ne uporabljajte v
grelne namene.

« Proizvajalec ne odgovarja za
Skodo nastalo zaradli
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neustreznega namena
uporabe ali nepraviine
uporabe.

« Enoto lahko uporabljate za
odtajanje, pecenje, pecenje
mesa in pecenje mesa na
zaru.

Varnost otrok

» OPOZORILO: Dostopni deli

se lahko med uporabo

segrejejo. Otroci naj se ji zato
ne priblizujejo.

Embalazni material je lahko

nevaren za otroke. Otroci na;

se embalaznemu materialu
ne priblizujejo. Vse dele
embalaznega materiala

odstranite v skladu z

okoljskimi standardii.

Elektricne naprave so

nevarne za otroke. Otroci na;

se ne priblizujejo napravi med
njenim delovanjem in ne
dovolite, da bi se igrali z njo.

« Nad napravo ni dovoljeno
hraniti predmetov, po katerin
lahko sezejo otroci.

» Ko s0 vratca odprta, na njin
ne polagajte tezkih
predmetov in ne dovolite, da
bi na njin sedeli otroci. To bi
lahko povzrocilo, da se
pecica prevrne ali da se vratni
zgibi poskodujejo.



Ostranjevanje stare naprave

Skladnost z direktivo OEEO in od-
stranjevanjem odpadnih izdelkov:

Izdelek je v skladu z direktivo EU OEEO
(2012/19/EV). Izdelek vsebuje simbol za
razvrstitev odpadne elektri¢ne in
elektronske opreme (OEEOQ).

|zdelek je bil izdelan z
visokokakovostnimi sestavnimi deli in
materiali, ki jih je mogocCe ponovno
uporabiti in so primemi za recikliranje.
Odsluzenega odpadnega izdelka ne
odlagajte z obicajnimi gospodinjskimi in
drugimi odpadki. Odnesite ga na center
za zbiranje in recikliranje elektricne in
elektronske opreme. Za informacije o

teh centrih za zbiranje se obrnite na
lokalne oblasti.

Skladnost z direktivo RoHS:
Izdelek, ki ste ga kupili, je v skladu z
direktivo EU RoHS (2011/65/EU). Ne
vsebuje skodljivih in prepovedanih
materialov, ki so navedeni v direktivi.

Odstranjevanje embalaze

e Embalaza je nevarna za otroke.
Embalazo hranite na varnem, stran od
otrok. Embalazni material izdelka
sestoji iz reciklaznih materialov.
Odstranite jih v skladu s pravili za
odstranjevanje reciklaznih odpadkov.
Ne odstranjujte jih z obicajnimi
gospodinjskimi odpadki.

9/SL



P Sploéne informacije
Pregled

5
1 Mrezna polica 5 Rocaj
2 Police 6 Polozaji polic
3 Pekac 7 Nadzorna plos¢a
4 Sprednja vratca
1 2 3 4 5 6

12 11 10 9 6
1 Gumb VKLOP/IZKLOP 4 Indikator tekoCega Casa
2 Gumb za izbiro programa 5 Indikator temperature/teze

3 Zaslon funkcij
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6 Gumb za upravljanje
povecanja/zmanj$anja
temperature/Casa

7 Gumb zaCetek/konec pecenja

8 Gumb izbira menija za
(pol)pripravijeno hrano

9 Zaslon besedila

10 Zaslon izbira (pol)pripraviiene hrane

11 Gumb za nastavitev
temperature/teze/ojacevalnik

12 Gumb za Cas in nastavitve

Vsebnost embalaze

Prilozeni pripomocki se lahko
razlikujejo glede na model
proizvoda. Vas proizvod morda ne
vsebuje vseh pripomockov, ki so
opisani v navodilih.

1.Navodila za uporabo
2.Standarden pekac
Uporablja se za pecivo, zamrznjena
zivila in velike peCenke.

3.Globok pekaé
Uporablja se za pecivo, velike peCenke,
socne jedi in za zbiranje mascobe

med pecCenjem.

4.Mrezni Zzar
Uporablja se za prazenje, z njim pa
tudi lahko postavite jed, ki jo boste
pekli, praZzili ali kuhali v narastkih na
zeleno polico.

5.Mrezno reSetko in pekad pravilno

namestite na iztegljive police

(Ta funkcija je izbirna. Morda je vas
izdelek ne vkljuuje.)

S pomodjo iztegljivih polic lahko brez
tezav namestite in odstranite pekace
in mrezno resetko.

Ko uporabljate peka¢ in mrezno
reSetko skupaj z iztegljivimi policami,
se prepriCajte, da so zatiCi na zadniji
strani iztegljive police namesceni proti
robovom mrezne reSetke in pekaca.
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Tehnicne specifikacije

Napetost/frekvenca 220-240V ~ 50 Hz

Skupna elektri¢na poraba 3.1kW

Tip kabla / prerez min.HO5W-FG
3x1,5mm’

Zunanje mere (visina/Sirina/globina) 595 mm/594 mm/567 mm

Mere namestitve (viSina/Sirina/globina) **590 ali tipko 600 mm/560 mm/min.
550 mm

Glavna pecica Veénamenska pedica

Notranja lu¢ 15/25 W

#Elektriéna poraba zara 2.2 KW

Osnove: Podatki na energijski oznaki elektricne pecice so v skladu s
standardom EN 60350-1 / IEC 60350-1. Vrednosti so doloCene pri obiCajni
obremenitvi s spodnjim-zgornjim grelnikom ali funkcijami ventilacijskega
segrevanja (Ce so na voljo).

Razred energijske ucinkovitosti je doloCen v skladu z naslednjo prednostjo,
glede na to, Ce ima naprava ustrezne funkcije ali ne. 1-Kuhanje z eko-
ventilatorjem, 2-Turbo pocasno kuhanje, 3-Turbo kuhanje, 4-Zgornje/spodnje
ventilacijsko segrevanje, 5-Zgormije in spodnje segrevanje.

Glejte. Instalacija, stran 13.

*%

Tehni¢ne specifikacije se lahko Vrednosti navedene na oznakah
spremenijo brez predhodnega izdelka ali v drugih prilozenih
obvestila v namene izboljSave dokumentih so pridobljeni v
kakovosti izdelka. laboratorijskih pogojih pod

ustreznimi standardi. Glede na
pogoje delovanja in okoljske

Podatki navedeni v tem priroCniku pogoje naprave, se te vrednosti
so demonstrativni in morda lahko razlikujejo.

popolnoma ne ustrezajo vasemu

izdelku.
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K] Instalacija

Napravo lahko namesti le usposobljen

strokovnjak v skladu z veljavnimi predpisi.

V nasprotnem primeru garancija ni
veljavna. Proizvajalec ni odgovoren za
poskodbe, ki nastanejo zaradi
poseganja nepooblasCenih oseb in lahko
razveljavi garancijo.

Za pripravo namestitve in
elektri¢nih instalacij naprave je
odgovoren kupec.

A Naprava naj bo prikljuc¢ena v
skladu z vsemi lokalnimi plinskimi
in/ali elektri¢nimi predpisi.

Pred namestitvijo preglejte, Ce so
na napravi vidne kaksne
poskodbe. V tem primeru je ne
namescajte.

Poskodovana naprava lahko
ogroza vaso varnost.

Pred namestitvijo

Naprava je namenjena namestitvi v
tovarnisko proizvedenih kuhinjskih
omaricah. Med napravo in kuhinjskimi
stenami ali pohistvom mora biti
zadostna vamnostna razdalja. Glejte sliko
(vrednosti v mm).

e Povrsine, sinteticni laminati in lepila
morajo biti odporni na toploto (najman;
100 °C).

e Kuhinjske omarice morajo biti v
vodoravnem polozaju in trdno
namescene.

e Ce se pod pedico nahaja predal, mora
biti med predalom in pecico
namescena polica.

¢ Napravo naj prenasata vsaj dve osebi.

e Pri premikanju drzite pecico v rezi za
ravnanje z izdelkom na obeh straneh.

¢ Pred namestitvijo izdelka iz notranjosti
odstranite vse materiale in dokumente.

¢ Kuhinjsko pohistvo mora biti skladno z
merami, navedenimi na sliki v
nadaljevanju. Za zagotavljanje
zadostnega prezraCevanja morate na
zadniji strani kuhinjskega pohistva
izrezati odprtino z merami, navedenimi
na sliki v nadaljevanju.

Naprave ne namestite ob
hladilnike ali zamrzovalne skrinje.
Toplota, ki jo oddaja naprava bo
povecala elektriéno porabo
hladilnih naprav.

Vratc in/ali roCaja ne uporabljajte
za prenasSanje ali premikanje
naprave.
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* min.

Namestitev in prikljucitev

¢ Napravo je dovoljeno namestiti in
prikljuciti samo v skladu z zakonskimi
dolocili o namestitvi.

Elektriéna povezava

Napravo prikljucite na ozemljen
izhod/linijo, ki je zas&itena z ustreznim
miniaturnim prekinjevalcem elektricnega
tokokroga, kot je doloCeno v tabeli
»TehniCne specifikacije«. Ozemljitev naj

namesti usposobljen elektricar, ko
uporabljate napravo z ali brez
transformatorja. Nase podjetje ne
odgovarja za kakrsnokoli Skodo, nastalo
zaradi uporabe naprave brez ustrezne
ozemljitve v skladu z lokalnimi predpisi.
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Prikljucitev naprave na elektricno
omreZje lahko opravi samo
pooblas&ena in usposobliena
oseba. Garancijska doba naprave
se pri€ne po pravilni nastavitvi.
Proizvajalec ni odgovoren za
poskodbe, ki nastanejo zaradi
poseganja nepooblasCenih oseb.

Napajalni kabel ne sme biti spet,
upognjen ali stisnjen oz. ne sme
priti v stik z vro€imi deli naprave.
Ce je napajalni kabel poskodovan,
ga lahko zamenja le usposobljen
elektriCar. V nasprotnem primeru
obstaja nevamost elektricnega
udara, kratkega stika ali pozaral

¢ Prikljucitev mora ustrezati nacionalnim
predpisom.
¢ Vrednosti napajanja morajo ustrezati
podatkom navedenih na tipski etiketi
naprave. Odprite sprednja vratca, da
vidite tipsko etiketo.
¢ Napajalni kabel naprave mora ustrezati
vrednostim, navedenim v tabeli
"Tehni¢ne specifikacije".
Pred deli na elektriéni napeljavi
izklopite napravo iz napajanja.
Nevarmost elektriCnega udara!

Napajalni kabel naj po namestitvi
ostane v blizini (ne speljite ga
preko plosce).
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Pri izvajanju oZi¢enja morate
upostevati drzavne/lokalne
elektri¢ne predpise in uporabiti
ustrezno vti¢nico/linijo ter vti€ za
pecico. Ce so modnostne
omejitve izdelka izven trenutne
nosilne zmogljivosti vtica in
vti¢nice/linije, morate izdelek
prikljuciti neposredno prek fiksne
elektricne napeljave brez uporabe
vti€a in vtiCnice/linije.
Napajalni kabel prikljucite v vti¢nico.
Namestitev naprave
1.Pecico potisnite v odprtino, jo
poravnajte in zavarujte, pri tem pa
bodite pazljivi, da ne boste prepognili
ali stisnili napajalnega kabla.

Pecico pritrdite s 2 vijaki, kot je
prikazano.

Po namestitvi se prepriCajte, da so vijaki
dovoal;j priviti in da se pecica ne premika.
Ce ni names&&ena skladno z navodili in
Ce vijaki niso dovolj priviti, se lahko
pecica med uporabo prevrne.



Za naprave z ventilatorjem (Morda
je vas izdelek ne vkljuéuje.)

1 Ventilator

2 Nadzorna plos¢a

3 Vratca

Vgrajen ventilator hladi tako vgradno

omarico, kot tudi sprednjo stran naprave.

Ventilator deluje tudi 20-30 minut
po izklopu pecice.

Ce ste pekli s programiranjem
Casovnika pecice, se bo ob koncu
Casa pecenja skupaj z vsemi
funkcijami izklopil tudi ventilator.

Zadniji preizkus
1.Uporaba izdelka.
2.Preverite funkcije.

Odstranjevanje stare

naprave

¢ Obdrzite originalen karton naprave in
jo vedno transportirajte v njem. Sledite
navodilom na kartonu. Ce nimate
originalnega kartona, zapakirajte
napravo v zracno folijo ali debel karton
in jo polepite.

¢ \/ notranjost pecice v polozaj pekaCev
vstavite kos kartona, saj boste tako
preprecili, da bi mrezni zar in pekac v
notranjosti pecice poskodovala pecico.
Vrata pecice zalepite na stranske
stene.

¢ Vratc ali ro¢aja ne uporabljajte za
premikanje naprave.

Na napravo ne namescajte
nobenih predmetov in jo postavite
v pokonc&en poloza;.

Preverite splosni izgled naprave,
da bi opazili morebitne poskodbe,
ki so nastale med transportom.
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El Priprave

Nasveti za varcevanje z

elektriéno energijo

Naslednje informacije vam bodo

pomagali uporabljati napravo na varéen

in okolju prijazen nadin;

¢ \/ pecici uporabljajte temne ali
emajlirane posode, saj bo prehod
toplote boljsi.

¢ Med kuhanjem opravite predhodno
segrevanje, Ce je to priporoceno v
navodilih za uporabo ali receptu
kuhanja.

¢ Med kuhanjem se izognite pogostemu
odpiranju vrat pecice.

1 2 3 4 5 6

¢ Ko je mogoce, v pecici skusajte pedi
veC kot eno jed. Na mrezni zar lahko
postavite dve posodi za kuhanje.

¢ \eC jedi pecCite eno za drugo. Pedica
bo Ze segreta.

¢ Energijo prav tako prihranite, Ce
izklopite pecico nekaj minut pred
koncem pecCenja. Ne odprite vrat
pecice.

e Zamrznjena zivila odtajajte pred
pecenjem.

Prva uporaba

Nastavitev ure

21 20 19 18 17 16 15 14 13

Gumb VKLOP/IZKLOP

Gumb za izbiro programa

Simbol sonde za meso ()

Simbol za zaklenjena vratca (*)

Indikator tekoCega Casa

Indikator temperature/teze

Simbol notranje temperature pedice

Simbol pospesevalnika (hitro

predsegrevanje)

9 Gumb zagetek/konec pecenja

10 Gumb izbira menija za
(pol)pripravijeno hrano

11 Gumb za upravijanje
povecanja/zmanj$anja
temperature/Gasa

12 Zaslon besedila

13 Zaslon izbira (pol)pripraviiene hrane

14 Simbol za nastavitve

18/SL
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12 11 10

15 Simbol alarma

16 Simbol ¢asa konca pecCenja

17 Simbol ¢asa peCenja

18 Simbol za parno kuhanje (*)

19 Zaslon funkcij

20 Gumb za nastavitev temperature,
teze in hitrega segrevanja

21 Gumb za Cas in nastavitve

* (Funkcije se razlikujejo glede na
model naprave.)

Prikljucite napajalni kabel in vklopite

varovalko naprave.

Preden nastavite Cas, je treba nastaviti

jezik.

Nastavite jezik



®P N

® c English =

Ob prvem vklopu pecice se na zaslonu
besedila (12) prikaze “English”

(anglescina). Rahlo pritisnite /\ ali NV
(11), da izberete zelen jezik. (10) Rahlo

pritisnite I? da potrdite izbiro jezika.

Prikaz za nastavitev jezika se bo
prikazal le med prvotnim
namescanjem. Jezik lahko
spremenite v meniju Nastavitve.
Meni "Settings" (nastavitve),

stran 37.
Nastavite Cas
® ¢ Set dau time sve

Ko izberete jezik, se na zaslonu besedila
(12) prikaze "Time setting" (nastavitev
Gasa). Rahlo pritisnite /N ali N (11), da
vnesete tekodi Cas.

Pred uporabo pecice je treba
nastaviti Gas. Ce niste nastavili
Casa, bo simbol za nastavitve (14)
svetil naprej. Simbol bo ugasnil,
ko boste nastavili Cas.

Prvo ¢iscenje izdelka
Dolocena Cistila ali Cistilna
sredstva lahko poskoduijejo
povrSino.
Za CisCenje ne uporabljajte
agresivnih Cistil, Cistilnih
praskov/krem ali ostrih
predmetov.

1.Odstranite ves embalazni material.

2.Z vlazno krpo ali gobo ter s suho krpo
obriSite vse povrSine izdelka.

Prvo segrevanje
Napravo segrevajte priblizno 30 minut,
nato pa jo izklopite. Tako boste izgoreli
in odstranili vsakrsne ostanke izdelave ali
plasti.
Vroce povrsine povzrodijo
opekline!
|zdelek se med uporabo morda
segreje. Vrocih gorilnikov,
notranjosti pecice, grelnikov itd.
se ne dotikajte. Otroci naj se ne
priblizujejo napravi.
Ko v vro¢o pedico vstavijate ali iz
nje odstranjujete jedi, vedno
uporabljajte rokavice odporne na
toploto.
Elektri¢na pecica
1.0dstranite vse pekace in mrezni zar iz
pecice.
2.Zaprite vrata pecice.
3.|zberite statiCen polozaj.
1.I1zberite najveCjo moc zara. Glejte
Uporaba elektricne pecice , stran 20.
2.Pecica naj deluje priblizno 30 minut.
3.Izklopite pecico. Glejte Uporaba
elektricne pecice , stran 20
Zar
1.0dstranite vse pekace in mrezni zar iz
pecice.
2.Zaprite vrata pecice.
3.Izberite najvecjo mocC zara. Glejte
Uporaba zara, stran 37.
4.Pecica naj deluje priblizno 15 minut.
5.I1zklopite zar. Glejte Uporaba Zara,
Stran 37

Med prvim delovanjem lahko
oddajanje vonja in dima traja nekaj
ur. To je povsem obicajno.
Prostor naj bo dobro prezracen,
da ostranite dim in vonj. Izognite
se neposrednemu vdihovanju
dima in vonja, ki ga oddaja
naprava.
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B Uporaba peéice

Splosne informacije o peki,

pecenju in pe¢enju na zaru
Vroce povrsine povzrodijo
opekline!
|zdelek se med uporabo morda
segreje. Vrocih gorilnikov,
notranjosti pecice, grelnikov itd.
se ne dotikajte. Otroci naj se ne
priblizujejo napravi.
Ko v vro¢o pedico vstavijate ali iz
nje odstranjujete jedi, vedno
uporabljajte rokavice odporne na
toploto.

Med odpiranjem vratc pecice
bodite previdni, saj lahko uide
para.

Para lahko opece vase roke,
obraz in/ali oci.

Nasveti za pecenje

¢ Uporabite pekacCe z ustreznim
premazom proti sprijemaniju ali
posode iz aluminija oz. silikonske
modele, ki so odporni na toploto.

¢ Povrsino police izkoristite ¢im bolje.

¢ Postavite pekac na sredino police.

e |zberite pravilen polozaj police, preden
vklopite pecico ali zar. Polozaja police
ne spreminjajte, ko je pecica vroca.

¢ Vrata pecice naj bodo zaprta.

Nasveti za peéenje pecenk

e Za boljSi okus lahko celotnega
piS€anca, purana ali velike kose mesa
pred pecenjem zacinite na primer z
limoninim sokom in &rnim poprom.

¢ Meso s kostmi pecite priblizno 15 do
30 minut dlje, kot meso enake velikosti,
vendar brez kosti.

¢ \/sak centimeter debeline mesa
potrebuje 4 do 5 minut pecenja.
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¢ Meso naj po peCenju v pedici pociva
priblizno 10 minut. Sok se bo tako
bolje porazdelil po celotni pecenki in
med rezanjem mesa ne bo iztekel.

¢ Ribje meso v posodi odporni na
toploto polozite na srednjo ali spodnjo
polico.

Nasveti za peéenje na zaru
Meso, ribe ali perutnina med peCenjem
hitro porjavi, dobi lepo skorjo in se ne
izsusi. Zrezki, nabodala, klobase, kakor
tudi zelenjava z veliko vsebnostjo vode,
kot so paradizniki in Cebula, so posebe;
primerni za pecenje na zaru.

e Zivila, ki jih Zelite pedi na zaru,
porazdelite na mrezni zar ali v pekadu
z mreznim zarom, tako da ne bodo
presegle povrsine grelnika.

e Potisnite mrezni zar ali pekac z
mreznim zarom na zeleno visino v
pedici. Ce pedete na mreznem Zaru,
potisnite pekac na spodnjo polico, da
se bodo tam zbirale mas¢obe. Pekad
mora biti take velikosti, da pokriva
celotno obmocdje peCenja na zaru. Ta
pekac morda ni prilozen izdelku.
Cigsenje posode bo laZje, Se boste v
pekad nalili nekaj vode.

Zivila, ki niso primerna za
pecenje, lahko povzrocijo
pozar. Za pecenje uporabljajte
samo zivila, ki so primermna za
pecenje na visokih
temperaturah.

Hrane ne potiskajte v zadnji del
zara. To je najbolj vroci del
zara in mastna hrana bi se
lahko venla.

Uporaba elektricne pecice
Nadzorna plosc¢a



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

Gumb VKLOP/IZKLOP

Gumb za izbiro programa

Simbol sonde za meso ()

Simbol za zaklenjena vratca (*)
Indikator tekoCega Casa

Indikator temperature/teze

Simbol notranje temperature pedice

Simbol pospesevalnika (hitro
predsegrevanje)

9 Gumb zagetek/konec pecenja

10 Gumb izbira menija za
(pol)pripravijeno hrano

11 Gumb za upravijanje
povecanja/zmanj$anja
temperature/Gasa

12 Zaslon besedila

13 Zaslon izbira (pol)pripraviiene hrane

14 Simbol za nastavitve

15 Simbol alarma

16 Simbol Casa konca pecenja

17 Simbol Casa pecenja

18 Simbol za parno kuhanje (*)

19 Zaslon funkcij

20 Gumb za nastavitev temperature,
teze in hitrega segrevanja
21 Gumb za Cas in nastavitve

N O ON =

*

(Funkcije se razlikujejo glede na
model naprave.)

Nastavite tekocéi €as

Cas lahko po Zelji ponovno nastavite.

1.Za nastavitev tekoCega Casa pritiskajte
gumb za Cas in nastavitve (21), dokler
se na zaslonu besedila (12) ne prikaze
"Set day time" (nastavi das dneva),
medtem ko je pecCica izklopliena.

2.Rahlo pritisnite /Z\ ali \ (11), da
nastavite tekocCi Cas.

® P 1030 A M

® ¢ Set dav time sV

Med elektriCnimi izpadi, ki trajajo
manj kot 20 minut, bo Casovna
nastavitev ostala shranjena.
TekoCega Casa ne morete
spremeniti, kadar pecica deluje v
kateri koli funkciji.

Izbira temperature in na¢ina

delovanja

1.Za vklop pecice pritisnite gumb
Vklop/Izklop (1). Ko se pecica vklopi,
se na zaslonu funkcij prikazeta ikoni
zgornjega in spodnjega segrevanja
(19), na zaslonu besedila pa se prikaze
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(12) “Static” (staticno). Na indikatorju
temperature/teze (6) se prikaze
priporo&ena temperatura. Na zaslonu
funkcij (19) se prikazejo delujodi
grelniki in priporoCen polozaj pekaca.

© P =185 200"

e

ol
[

® ¢ Static

N

Pedica se bo v 20 sekundah
samodejno izklopila, ¢e na
zaslonu funkcij (19) ne izberete
nobenih nastavitev.

2.Pritisnite /\ ali \ (11), da izberete
zelen nacin delovanja.

Ko ste izbrali funkcijo, lahko nastavite

"Temperature" (temperatura), "Cook

time" (Eas kuhanja), "Cook end time"

(Cas konca kuhanja) in "Booster"

(ojacevalnik) (hitro segrevanje).

3.2. Enkrat pritisnite gumb za nastavitev
temperature, teze in hitrega
segrevanja (20), da se odpre zaslon
temperature.

4. Pritiskajte /\ ali N (11) dokler se na
indikatorju temperature/teze ne
prikaze Zelena temperatura (6).

© ® 1815 200° "

i3

® ¢ TemPerature

v

5.Pritisnite gumb "Start/stop Cooking"
(zaCetek/konec pecenja) (9), da pecica
pri¢ne delovati v izbrani funkciji. Na
zaslonu se prikaze "Cooking"

(pecenje).
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© P 1185 200° "
Ce é‘b;:uokim $v g

Ce med pedenjem odprete vratca
pecice, se na zaslonu prikaze
opozorilo "Door open" (Odprta
vratca).

Izklop elektri¢ne pecice

Za izklop pecice pritisnite gumb
Vklop/Izklop (1).

Polozaji polic (za modele z
mreznim zarom)

Pomembna je praviina namestitev
mreznega zara na mrezno polico. Mrezni
zar vstavite med mrezne police kot je
prikazano na sliki.

Mrezni zar naj ne bo namescen proti
zadniji steni pecice. Potisnite mrezni zar
na sprednji del police in ga namestite s
pomocjo vratc, da boste dosegli dobro
ucinkovitost zara.

(Funkcije se razlikujejo glede na model
naprave.)

Tabela funkcij
Tabela funkcij prikazuje funkcije, ki jih
lahko izbirate v pecici, ter njihove
najvecje in najmanjse temperature. Pri
izbiri funkcije se prikaze priporo&ena
temperatura.
Funkcije se razlikujejo glede na
model naprave.



Najdaljsi nastavljivi Cas za "Cook
time" (peCenje) pri vseh polozajih,
razen pri polozaju "Warm
Keeping" (ohranjanje toplote) in
"Low Temperature Cooking"
(pecenje pri nizkih temperaturah),
je iz varnostnih razlogov omejen
na 6 ur.

Med nastavljanjem bodo na
zaslonu utripali pripadajoci
simboali.

Program se bo ob morebitnem
izpadu elektricnega toka preklical.
Program morate ponovno
nastaviti.

Trenutnega Casa ne morete
nastaviti, ko pecica deluje v kateri
koli funkciji ali ko je pecica
nastavljena na polsamodejno ali
samodejno programiranje.

Ce med nastavljanjem pegice 20
sekund ne pritisnete nobenega
gumba, se bo pecica ugasnila.

Tudi Ce je pecica izklopliena, lucka
pecice zasveti, ko so vrata pecice

odprta.
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1 Polozaj &iscenja ()
2 Simbol sonde za meso (¥)
3 Polozaji polic

Spodnji grelnik
Simbol za parno kuhanje (%)
Ventilator ojaCevalnika
Grelnik ojaCevalnika
Simbol za zaklenjena vratca (*)
Grelnik zara

0 Zgornii grelnik

- © 0 N O O M~

Funkcije se razlikujejo glede na
model naprave!

Stati¢no 40-280
Static + Fan (stati¢no + 40-280
ventilator)

Surf (funkcija obkroznega | 40-280
dotoka)

Multi (3D) 40-280
Pica 40-280
Full Grill+Fan (mo¢an zar | 40-280
+ ventilator) (velik zar z
ventilatorjem)

Full grill (mo&an Zar) 40-280
Zar 40-280
Slow cooking (po&asno 160-220
pecenje)/Varéno

ventilacijsko segrevanje

Bottom heating (spodnje | 40-220
segrevanje)

Ohranjanje toplote Zivil 40-100
Kuhanije ob nizkih 50-150
temperaturah

QOdtajajte -

* Funkcije se razlikujejo glede na model naprave.

Nacini delovanja

Tukaj prikazano zaporedje nacinov
delovanja se morda razlikuje od prikaza
na vasi napravi.

Zivila se enakomemo segrevajo tako
zgoraj kot spodaj. Taksno delovanje je
primerno za torte, pecivo ali torte in
enoloncnice v posodah za pecCenje.
Pecite z enim pekaCem.
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Vro¢ zrak iz spodnjega in zgorjega
grelnika se s pomocjo ventilatorja
enakomerno in hitro porazdeli v pedici.
Pecite z enim pekacem.

© P 11815 115"

® ¢ Statictfan

v

Vro¢ zrak iz zadnjega grelnika se s
pomocdijo ventilatorja enakomerno in
hitro porazdeli v pedici. Primeren je za
pecenije jedi na razlicnih polozajih polic
in v vecini primerov predsegrevanje ni
potrebno. Primerno za pecCenje z ved
ekaci.

RN
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o T FII"I heat.ing
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Vklopliena sta spodnje segrevanje in
ventilacijsko segrevanje (na zadnii
steni). Primemo za pecenje pizze.

®ﬁf_mmmcw

® gFm heat ing+Bottom ;; v

Vro¢ zrak iz mo¢nega zara se s
pomocdjo ventilatorja hitro porazdeli v
pecici. Primeren je za pecenje velike
koliine mesa.

GPf_umwww

H |
I ~

® gFul.l grill+Fan SV

e Za peCenije vstavite velike ali srednje
velike porcije na ustrezne police pod
grelnik zara.

e Zivila na polovici ¢asa kuhanja
obmite.

Vkloplieni so zgornje in spodnje
segrevanje ter ventilacijsko segrevanje.

Jedi bodo pec¢ene enakomerno in hitro.

Pecite z enim pekaCem.

24/SL

Vkloplien je velik zar na stropu pecice.
Primeren je za pecenje velike koli¢ine
mesa.



Primerno je za pice in enakomerno
opecene jedi s spodnje strani.

10:30 280« ,\ b
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. Za pecenije vstavite velike ali srednje "

velike porcije na ustrezne police pod ® C Botton heating AV g
grelnik Zara. : o

e Zivila na polovici ¢asa kuhanja
obrnite.

Namenjena je ohranjanju jedi za dlje
Casa ob primerni temperaturi za

Vkloplien je majhen Zar na stropu serviranje.
pecice. Primerno za peCenje in
ratiniranje jedi. @ P ! & 18.26 60< "
Ry
® P —— 1. ¢ AM |
E 7030 c8 @® ¢ Warm keering v
® ¢ Low @rill v
e Za peCenje vstavite majhne ali B
srednje velike porcije na ustrezne Zivila se enakomerno segrevajo tako
police pod grelnik Zara. zgoraj kot spodaj. Primerna je za
e Zivila na polovici ¢asa kuhanja pocasno kuhanje prazenih / zapecenih
obrnite. kosov mesa (teletina, jagnjetina,

perutnina itd.) v odprti posodi pri nizki
temperaturi. Ta funkcija zagotavlja, da
je meso so¢no in mehko na notranji
strani. Uporabite higiensko ustrezne

gl P

Ce boste namesto programa za vrste mesa. Na plosdi, zaru itd.
ventilacijsko pecenje pri preobrnemo vse povrsine mesa v
temperaturnem razponu 160-220°C, vro¢o posodo. Predhodno

uporabili to funkcijo. Vendar se bo &as prazeno/zapeceno meso s kuhanjem z
pecenja malo podaljsal. nizko temperaturo lahko kuhate dolgo
Casi pedenja za to funkcijo so v tabeli Casa. Pecite le z enim pekacem.

‘Varéno ventilacijsko segrevanje'.

© P =197 g0~
© ® 11825 180° L
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© ¢ Low temer. cooking . ®
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Pecica ni segreta. Vkloplien je samo
ventilator (na zadnji steni).

Primerna za po€asno odtajanje
zamrznjenih zivil v zrnih pri sobni
temperaturi in hlajenje pecenih jedi.

Funkcija je namenjena samodejnemu
Cis€enju pedice pri visokih
temperaturah. Pred uporabo te
funkcije preberite opis v poglavju o
CisCenju. Glejte. stran 41.
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Funkcija je namenjena samodejnemu
Cis€enju pedice pri visokih
temperaturah. Priporocljivo je za rahlo
umazane pecice. Pred uporabo te
funkcije preberite opis v poglavju o
CisCenju. Glejte. stran 41.

Ta funkcija zmehca umazanijo (brez
dolgega Cakanja) v pecici in omogoca

enostavno &isenje. Za enostavno
parno CisCenje glejte poglavje

»CiSCenje - enostavno parno Ciscenjex.

© P [N Y O P I AN
® T Eco Cleaning v © ¢ Steam cleaning Hve
Uporaba kontrolne enote pecice

1 2 3 4 6 7 8 9

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

1 Gumb VKLOP/IZKLOP
2 Gumb za izbiro programa

26/SL

3 Simbol sonde za meso ()
4 Simbol za zaklenjena vratca ()



Indikator tekoCega Casa

Indikator temperature/teze

Simbol notranje temperature pedice
Simbol pospesevalnika (hitro
predsegrevanje)

9 Gumb zagetek/konec pecenja

10 Gumb izbira menija za
(pol)pripravijeno hrano

11 Gumb za upravijanje
povecanja/zmanj$anja
temperature/Gasa

12 Zaslon besedila

13 Zaslon izbira (pol)pripraviiene hrane

14 Simbol za nastavitve

15 Simbol alarma

16 Simbol Casa konca pecenja

17 Simbol Casa pecenja

18 Simbol za parno kuhanje (*)

19 Zaslon funkcij

20 Gumb za nastavitev temperature,
teze in hitrega segrevanja

21 Gumb za Cas in nastavitve

* (Funkcije se razlikujejo glede na
model naprave.)

o N O O

Omogoc¢i polsamodejno delovanje
V tem nacinu lahko nastavite Casovno

obdobje delovanja pecice (Cas pecenja).

1.Za vklop pecice pritisnite gumb
Vklop/Izklop (1).

2.Pritisnite /\ ali NV (11), da izberete
zeleno funkcijo.

3.Za Cas pecenja enkrat pritisnite gumb
za Cas in nastavitve (21) da oznadite
"Cook Time" (€as kuhanja) na zaslonu
besedila (12). IstoCasno utripa simbol
Casa pecenja (17).

4.Rahlo pritisnite /\ ali N (11), da
nastavite as peCenja. Ko nastavite
Cas peCenja, se prikaze simbol Casa
pecenja (17).

i
il
i
il

H
I e ——

© ¢ Cook time
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5.Jed polozite v pecico in zaprite vratca.

6.Za temperaturo pecenja enkrat
pritisnite gumb za nastavitev
temperature, teze in hitrega
segrevanja (20), da oznaCite
"Temperature" (temperatura)
na zaslonu besedila.

7.Za nastavitev temperature pritisnite
N\ ali \/ (11).

8.Pritisnite gumb "Start/Stop Cooking”
(zaCetek/konec pecCenja) (9), da
zaCnete s peCenjem. Na zaslonu se
prikaze "Cooking" (pecenje).

» Pecica se bo segrela na

prednastavlieno temperaturo in jo

obdrzala do izbranega Casa konca

pecenja. LuCka pecice sveti med

kuhanjem.

Vsi segmenti simbola notranje
temperature pedice (7) se vklopijo,
ko pecica doseze nastavljeno
temperaturo.

9.0b koncu pecenja se na zaslonu
prikaze "Good appetite... Press

> to continue” (Dober tek ...
pritisnite Pl za nadalievanje ) in zaslisali
boste alarm.

10.Za izklop signala alarma pritisnite
kateri koli gumb. Ce pritisnete gumb
"Start/Stop Cooking" (zaCetek/konec
pecenja) (9), pecica nadaljuje z
delovanjem v izbranem nacinu. Alarm
se ugasne.

11.Ce ne pritisnete gumba "Start/Stop
Cooking" (zaCetek/konec peCenja) (9),
se pecica samodejno izklopi in prikaze
se tekoCi Cas.
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Vklop samodejne funkcije

V tem nacinu delovanja lahko nastavite

Cas peCenja in as konca pecenja.

1.Za vklop pecice pritisnite gumb
Vklop/Izklop (1).

2.Pritisnite /\ ali N (11), da izberete
zeleno funkcijo.

3.Za Cas pecenja enkrat pritisnite gumb
za Cas in nastavitve (21) da oznacite
"Cook time" (Cas pecenja) na
zaslonu besedila (12). IstoCasno utripa
simbol Casa pecenja (17).

4.Rahlo pritisnite /A ali N (11), da
nastavite as pecenja.

» Ko nastavite €as pecenja, se prikaze

simbol Casa pecenja (17).

5.Za Cas konca pecenja v kratkih
presledkih pritisnite gumb za Cas in
nastavitve (21), dokler se na zaslonu

besedila (12) ne prikaze "CooOk end
time" (Cas konca pecenja).
Isto€asno utripa simbol Easa konca
pecenja (16).

© * 11820200 "

® ¢ Cook end time
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B.Pritisnite /\ ali \ (11), da nastavite
Cas konca pecenja.

» Ko nastavite as konca pecenja, se na

zaslonu prikaze simbol ¢asa konca

pecenja (16).

7.Jed polozite v peCico in zaprite vratca.

8.Za temperaturo pecenja enkrat
pritisnite gumb za nastavitev
temperature, teze in hitrega
segrevanja (20), da oznaCite
"Temperature" (temperatura)
na zaslonu besedila. Za nastavitev
temperature pritisnite /N ali Vv (11).

9.Pritisnite gumb "Start/Stop Cooking”
(zaCetek/konec pecenja) (9), da

28/SL

zacnete s peCenjem. Na zaslonu se
prikaze "Waiting" (Cakanje).

» Casovnik pedice samodejno izraduna

Cas zacetka pecenja, tako da odsteje

nastavljen ¢as pecenja in Casa konca

pecenja.

10.Izbran nacin delovanja se vklopi, ko
nastopi Cas zaCetka pecenja, na
zaslonu se prikaze "Cooking"
(pecCenije), pecica pa je segreta na
nastavljeno temperaturo. To
temperaturo vzdrzuje do konca ¢asa
pecenja. LuCka pecice sveti med
kuhanjem.

Vsi segmenti simbola notranje
temperature pedice (7) se vklopijo,
ko pecica doseze nastavljeno
temperaturo.

11.Po kon¢anem peceniju se na zaslonu
prikaze "Good appetite...
(Dober tek) Press »uto
continue” (pritisnite it za

nadaljevanje) in zaslisali boste
alarm.
12.Za izklop signala alarma pritisnite
kateri koli gumb. Ce pritisnete gumb
"Start/Stop Cooking" (zaCetek/konec
pecenja) (9), pecica nadaljuje z
delovanjem v izbranem nacinu. Alarm
se ugasne.
13.Ce ne pritisnete gumba "Start/Stop
Cooking" (zaCetek/konec peCenja) (9),
se pecica samodejno izklopi in prikaze
se tekoCi Cas.
Ce Zelite polsamodejni ali
samodejni program izkljuciti po
tem, ko ste ga nastavili, ponovno
nastavite as pedenja. Ce Zelite,
lahko pecico izklopite tudi z
gumbom Vklop/Izklop (1).



Nastavitev ojacevalnika
Ce Zelite, da pedica hitreje doseZe
zelieno temperaturo, uporabite funkcijo
"Booster" (ojacevalnik) (hitro
predsegrevanje).
Funkcije "Booster" (ojacevalnik) ne
morete izbrati v funkcijah "Defrost”
(odtajanje), "Slow cooking"
(poCasno kuhanije), "Warm
keeping" (ohranjanje toplote) in
"Low temperature cooking"
(pecenje pri nizkih temperaturah).
Nastavitve ojaevalnika se bodo
ob morebitnem izpadu
elektriCnega toka preklicale.
|zberite zeleno funkcijo pecenija in nato;
1.V kratkih presledkih pritisnite gumb za
nastavitev temperature, teze in hitrega
segrevanja (20), dokler se na zaslonu
ne prikaze "Booster passive"
(ojaCevalnik pasiven).
2.Pritisnite /\ (11), da se prikaze
1"Booster active" (ojaCevalnik

aktiven). Simbol ojacevalnika (8)
naprej sveti.

® P = 10:30 }W%“"
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» Simbol ojaCevalnika (8) ugasne, ko

pecica doseze zeleno temperaturo in

nadaljuje delovanje v funkciji, ki ste jo

nastavili pred funkcijo "Booster"

(ojacevalnik).

3.Za izklop funkcije "Booster"
(ojacevalnik), v kratkih presledkih
pritiskajte gumb za nastavitev
temperature, teze in hitrega
segrevanja (20), dokler se na zaslonu

ne pojavi 'Booster active"
(ojaCevalnik aktiven).

4. Pritisnite /\ (11), da se prikaze
1"Booster passive"
(ojaCevalnik pasiven).

© P —10:30 200° "
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» Ko se po tem postopku vrnete na

zaslon za izbiro funkcij, simbol

ojaCevalnika (8) ugasne.

Uporaba zaklepa

Ce Zelite preprediti uporabo pedice,

vklopite funkcijo zaklepa.
Zaklep lahko uporabljate, ko
pecica deluje ali ko ne deluje.
Kljub temu da ste zaklep vklopili
med delovanjem pecice, lahko
pecico izklopite, Ce pritisnete
gumb za vklop/izklop (1).

Vklop zaklepa

1.V kratkih presledkih pritisnite gumb za
Cas in nastavitve (21), dokler se na
zaslonu ne prikaze "Key lock

passive" (zaklep pasiven).
2.Za vklop zaklepa pritisnite /N (11). Ko
ste vklopili zaklep, se na zaslonu

prikaze "Keylock active" (zaklep

aktiven).
10:35
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» Ko ste vklopili zaklep, se bo na
zaslonu ob pritisku na katero koli tipko
(razen \/) prikazalo opozorilo "Keylock
active" (zaklep aktiven).
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Ko vklopite funkcijo zaklepa,
gumbi na pecici ne delujejo.
Zaklep se ob morebitnem izpadu
elektriCnega toka ne bo preklical.

Izklop zaklepa
1.Za izklop zaklepa pritisnite NV (11). Na

zaslonu se prikaze "Key lock
passive" (zaklep pasiven).

1035
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Uporaba ure kot alarma

Uro naprave lahko uporabljate za katera
koli opozorila ali opomnike, razen
programa pecenja.
Alarm ne vpliva na funkcije pecice.
Uporablja se samo kot opozorilo.
Uporaben je na primer, ¢e Zelite hrano v
pecici ob doloCenem &asu obrniti. Ko
nastavljen Cas potece, vas bo alarm
opozoril s signalom.
Najdaljsi Cas do vklopa alarma je
23 ur in 59 minut.

Za nastavitev alarma:

N

et

1.V kratkih presledkih pritisnite gumb za
Cas in nastavitve (21), dokler se na
zaslonu ne prikaze simbol alarma (15).

2.Rahlo pritisnite Z\ ali N (11), da
nastavite Cas. Ko nastavite ¢as alarma,
simbol alarma (15) Se sveti.

3.Ko je &as alarma zakljucen, simbol
alarma pri¢ne utripati in zaslisite signal
alarma.

4.7a izklop alarma pritisnite katero koli
tipko.

Za preklic alarma:

1.V kratkih presledkih pritisnite gumb za
Cas in nastavitve (21), dokler se na
zaslonu ne prikaze simbol alarma (15).

2.Pritiskajte /\ (11), dokler se na
zaslonu ne prikaze "00:00".

Tabela ¢asov kuhanja

Navedeni Casi v tej tabeli so le
vodilo. Casi se lahko razlikujejo
glede na temperaturo zivil,
debelino, vrsto in Zelje pri pecenju.

Pecenje in prazenje
0 1. polica pecice je spodnja polica.

Tortev En pladenj Standarden Zl 3 180 25...30
pekadu pekac*
Tortev En pladenj Model za torto 2 180 50 ... 60
posodi na mreznem
Zaru™
Majhne torte En pladenj Standarden Zl 3 160 25...35
pekac*
En pladenj Standarden 3 150 30 ...40
pekac*
2 pladnja 1-Pekac za 1-3 150 35 ... 50
pecivo*
3-Standarden @
pekac*
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3 pladnii

1-Standarden
pekac*
3-Pekac za
pecivo*
5-Globok
pekac*

150

35 ...

50

Biskvit

En pladenj

Okrogel pekac
s snemljivim
obodom in

premerom 26

cm na
mreZznem Zaru**

160

25 ..

35

En pladenj

Okrogel pekac
s snemljivim
obodom in

premerom 26

cm na
mreZznem Zaru**

150

30 ...

40

2 pladnja

1-Okrogel
pekac s
snemljivim
obodom in
premerom 26
cm na
mreznem Zaru**
4-Okrogel
pekac s
snemljivim
obodom in
premerom 26
cm na pekaéu
za pecivo™™

2]

150

35 ...

45

Keksi

En pladenj

Pekac za
pecivo*

180

25 ..

30

2 pladnja

1-Pekac za
pecivo*
3-Standarden
pekac*

=] |

180

30 ...

40

3 pladnii

1-Pekac za
pecivo*
3-Standarden
pekac*
5-Globok
pekac*

1-8-5

180

35 ...

45

Listnato
pecivo

En pladenj

Standarden
pekac*

200

30 ...

40

2 pladnja

1-Pekac za
pecivo*
3-Standarden
pekac*

= (T [

200

45 ...

55

3 pladnii

1-Pekac za
pecivo*
3-Standarden
pekac*
5-Globok
pekac*

1-8-5

200

45 ...55

Polnjeno
pecivo

En pladenj

Standarden
pekac*

[

200

25.

.. 35
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2 pladnja 1-Pekag za m -3 200 35...45
pecivo*
3-Standarden
pekac*
3 pladniji 1-Pekac za 1-3-5 200 35...45
pecivo*
3-Standarden
pekac*
5-Globok
pekac*
Kvas En pladenj Standarden Zl 2 200 35...45
pekac*
Lazanja En pladenj Steklen/kovinski 2-3 200 30...40
pravokoten
pekac na Zl
mreZznem Zaru**
Pica En pladenj Standarden Zl 2 200 ... 220 15...20
pekac*
En pladenj Standarden 3 200 10...15
pekac* ==
Goveji zrezek | En pladenj 3 25 min. 100 ... 120
; Standarden =
PN
Segenka pekac- = 2380 150
Ov¢je stegno | En pladenj _ 3 25 min. 70...90
(rulada) Ste;)réizgen e A 250/max, nato
190
En pladenj 3 25 min. 60 ... 80
Standarden =
pekad® @ | 250/max, nato
190
Pecen En pladenj I 2 15 min. 60 ... 80
pis¢anec (1,8- Ste;)réizgen e A | 250/max, nato
2 kg) 180... 190
En pladenj Standarden = 2 2501/ ri an:nr.]ato 60 ... 80
pekac — 180 ... 190
Zugaﬁg meso | En pladenj Standarden — 1 2503;?1 an:nr.]ato 150 ... 210
’ pekac* ] !
180... 190
En pladenj _ 1 25 min. 150 ... 210
Star;iz:écien D | 250/max, nato
P 180 ... 190
Ribe En pladenj Standarden | 3 200 20...30
pekac* —
En pladenj Standarden 123 3 200 20...30
pekac* ==
Predsegrevanje priporo€amo za vsa Zivila.
* Ti dodatki morda niso priloZeni izdelku.
** Ti dodatki niso prilozeni izdelku. Gre za dodatke, ki jih je mogoce kupiti posebej.

Tabela kuhanja za testne obroke
Obroki v tej kuhalni mizi so pripravijeni v
skladu z EN 60350-1, da lahko nadzomi
instituti lazje preizkusijo izdelek.
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Krhki kruh

En pladenj

Standarden
pekac*

140

20...30

En pladenj

Standarden
pekac*

140

20...30

2 pladnja

1-Standarden
pekac*
3-Pekac za
pecivo*

140

20...30

3 pladnii

1-Standarden
pekac*
3-Pekac za
pecivo*
5-Globok
pekac*

1-8-5

140

25...35

Majhne torte

En pladenj

Standarden
pekac*

160

25...35

En pladenj

Standarden
pekac*

150

30 ...40

2 pladnja

1-Pekac za
pecivo*
3-Standarden
pekac*

T T e = (S

150

35...50

3 pladnii

1-Standarden
pekac*
3-Pekac za
pecivo*
5-Globok
pekac*

1-8-5

150

35...50

Biskvit

En pladenj

Okrogel pekac s
snemljivim
obodom in

premerom 26
cm na mreznem
zaru™

[

160

25...35

En pladenj

Okrogel pekac s
snemljivim
obodom in

premerom 26
cm na mreznem
zaru™

2]

150

30 ...40

2 pladnja

1-Okrogel pekac
s snemljivim
obodom in
premerom 26
cm na mreznem
Zaru™
4-Okrogel peka&
s snemljivim
obodom in
premerom 26
cm na pekaéu
za pecivo™™

150

35...45

Jabol¢na pita

En pladenj

Okrogla ¢rna
kovinska
posodain
premerom 20
cm na mreznem
zaru™

180

50 ...60
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Okrogla ¢rna
kovinska

cm na mreznem
Zaru™

posodain
premerom 20 @

2 170 50 ...60

2 pladnja 1-Okrogla ¢rna
kovinska
posodain
premerom 20
cm na mreznem

kovinska
posodain
premerom 20
cm na pekaéu
za pecivo™™

Zaru™
4-Okrogla ¢rma

1-4 170 50 ...60

Predsegrevanje priporo€amo za vsa Zivila.
* Ti dodatki morda niso priloZeni izdelku.

** Ti dodatki niso priloZeni izdelku. Gre za dodatke, ki jih je mogoce kupiti posebej.

Var¢no ventilacijsko segrevanje

Ko se kuhanje pri¢ne v nacinu
Var¢no ventilacijsko segrevanje,
ne spreminjajte temperature
kuhanja.

Ne odpirajte vrat med kuhanjem v
nacinu Var¢no ventilacijsko
segrevanje.

n pladenj andarden pekad

En pladenj Standarden pekac* 200
Listnato pecivo | En pladenj Standarden pekac* 200 40 ... 45
Polnjeno pecivo | En pladenj Standarden pekac* 200 40 ... 45

* Ti dodatki morda niso priloZeni izdelku.

Nasveti za peCenje torte

e Ce je torta preved suha, povisajte
temperaturo za kaksnih 10 °C in
skrajSajte ¢as pecenja.

e Ce je torta vlaZna, uporabite manj
tekocCine ali zmanjSajte temperaturo za
10 °C.

e Ce je torta na vrhu preves temna, jo
postavite na nizjo polico, zmanjSajte
temperaturo in podaljSajte Cas peCenja.

e Ce je znotraj dobro pedena, ampak je
na zunanji strani lepljiva, uporabite
manj tekocCine, zmanjSajte temperaturo
in podaljSajte Cas pecenja.
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Nasveti za pecenje peciva

* Ce je pecivo preved suha, povisajte
temperaturo za kaksnih 10 °C in
skrajSajte ¢as pecenja. Plasti testa
namocdite v omako iz mleka, olja, jajc
in jogurta.

* Ce se pecivo pede preved dolgo,
bodite pozorni, da debelina
pripravljenega peciva ne preseze
globine pekaca.

* Ce zgornja stran peciva porjavi
spodnja stran pa ni peCena, se
prepri¢ajte, da ni vsa omaka na dnu
peciva. Poskusajte omako
enakomermo porazdeliti med plasti



testa in na vrh peciva, da bo
zapecenost enakomerna.

Pecivo specite v nacinu in pri
temperaturi navedeni v tabeli
pecenja. Ce spodnji del peciva ge
vedno ni dovolj zapecCen, ga
nasledn;ji¢ postavite eno polico
nizZje.

Nasveti za kuhanje zelenjave

e Ce zelenjavni jedi zmanjka soka in
postane presuha, jo skuhajte v ponvi s
pokrovom namesto v pekacu. Pokrite
posode bodo obdrzale jedi socne.

e Ce se zelenjavna jed ne skuha,
zelenjavo skuhajte vnaprej ali jo
pripravite kot konzervirana zivila in jo
postavite v pecico.

Za najboljSe rezultate kuhanja
(ventilacijsko segrevanje/funkcija
obkroznega dotoka):

e ZahvaljujoC enotni porazdelitvi toplote,
ki jo zagotavlja ta funkcija, lahko pri
peki jedi z gostega testa kot so zemlje,
torte v papirju, piskoti ali keksi,
istoCasno pecete z 1, 2 ali 3 pekadi.

¢ Omogoca istoCasno peko mokrega
testa kot so jaboléna pita ali kolacCi na
2 pekacih.

¢ Rezultati pecenja bodo boljSi, e velje
koliCine Zivil z veliko vsebnostjo
tekocCine ali kvaseno testo pecete v
enojnem pekadu. Za razliko od
obi¢ajnih pecic, toplota iz stranskih
sten omogoci bolj enotno pecenje
velikih koli¢in jedi, ki vzhajajo med
pecenjem.

e ZahvaljujoC funkciji, ki omogoca
pecenje z ve€ pekadi, prihranite ¢as in
energijo ter dosezete odli¢ne rezultate
pecenja.

Funkcije kuharskega vodi¢a

Izbira funkcij za (pol)pripraviljeno

hrano

Meni "Convenience Foods"

((pol)pripravijena hrana) vsebuje

programe jedi, ki so jih posebej za vas

pripravili profesionalni kuharji in so

shranjeni v spominu nadzorne enote.

V tem meniju so temperatura, teza,

polozaj police, teza in funkcije kuhanja

ze samodejno nastavijene.

Tezo in Cas kuhanja lahko spremenite

glede na vaso jed in okus.

Za izbiro funkcij "Cooking Guide"

(kuharski vodic);

1.Za vklop pecice pritisnite gumb
Vklop/Izklop (1).

2.Pritisnite gumb za izbiro programa (2),
da izberete zaslon funkcije
"Convenience Food" ((pol)pripravijena
hrana). V tem koraku se na zaslonu

prikaze “Cakes&Breads&Tarts”
(torte,pecivo in koladi) in oznacen je
zaslon "Convenience Food Selection”
(izbira (pol)pripravijene hrane) (13).

or 3

et

e Mn breads tarts ”}v g

3.Pritisnite Z\ ali N/ (11), da izberete
zelen glavni meni za funkcije
(pol)pripravijene hrane (torte, pecivo in
kolagi, perutninsko meso, meso, riba,
posebni obroki, posebno).

4.Pritisnite gumb "Convenience Food
Menu Selection” (izbira menija za
(pol)pripravijeno hrano) (10), da
potrdite zelen meni glavne jedi.

5.Pritisnite /N ali \/ (11), da izberete
zeleno jed (piskoti, torta, majhna torta
itd.).
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6.Jed postavite v pecico.
7.Pritisnite gumb "Start/Stop Cooking"
(zaCetek/konec pecenja) (9), da
zaénete s peCenjem. Na zaslonu se
prikaze "Cooking" (pecenje).
Ce v 20 sekundah ne pritisnete
gumba "Start/Stop Cooking"
(zaCetek/konec pecenja) (9), se bo
pecica sama izklopila.

8.0b koncu pecenja se na zaslonu

prikaze "Good appetite...” (Dober
tek ...) in zasliSali boste alarm.

Za izklop signala alarma pritisnite
kateri koli gumb.

Med upravljanjem menija jedi se
na zaslonu prikaze "Back" (nazaj),
ki omogoca prehod na zgornii
meni. Pritisnite gumb
"Convenience Food Menu
Selection"” (izbira menija za
(pol)pripravijeno hrano) (10), da se
vrnete na zgornji meni.

Preden zaCnete peci v meniju

"Convenience Food" ((pol)pripravijena

hrana), lahko nastavite tezo glede na

vrsto jedi, ki ste jo izbrali. Za to;

1.Pritiskajte gumb za nastavitev
temperature, teze in hitrega
segrevanja (20), dokler indikator teze
ne pricne utripati.

°r|I03008- "
@® ¢ Weight Sve

2.Pritisnite /N ali NV (11), da nastavite
tezo.

Preden zaCnete peci v meniju za

(pol)pripravijeno hrano, lahko nastavite

tezo glede na vrsto jedi, ki ste jo izbrali.

Za to;

1.Pritiskajte gumb za nastavitev
temperature, teze in hitrega
segrevanja (20), dokler indikator teze
ne pricne utripati.

2.Pritisnite gumb (11), da nastavite tezo.

Meni "Convenience food"

((pol)pripravijena hrana):

se lahko razlikuje glede na model.

i pedici ibji fi vej
zara kuhana pecenka
enoloncnica
Majhna torta | PisCanec, Quicheji Peceni Mesne Jogurt
file incuni kroglice
Brownie Makaroni s | Vahnja (mol) Posuseno
sirom jabolko
Biskvit Lazanja File lososa Prazeni
kostanii
Jabol¢ni Musaka
zavitek
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Jaboléna
pita

Meni "Settings" (nastavitve)

Nastavitev svetlosti

Svetlost lahko nastavite, le Ge je pedica

izklopliena.

1.V kratkih presledkih pritisnite gumb za
Cas in nastavitve (21), dokler se na
zaslonu ne prikaze "Brightness"
(svetlost) (15).

2.0Obstajajo 4 stopnje svetlosti, in sicer 1,
2, 3in 4. Za izbiro Zelene stopnje
pritisnite Z\ ali N (11).

Ko je pecica izklopliena se stopnja
svetlosti zmanjSa, s Simer
privarCujete energijo. V
nastavljeno stopnjo se spet
povrne, ko vklopite pecico.

Nastavitev kontrasta

Kontrast lahko nastavite, le Ce je pedica

izklopliena.

1.V kratkih presledkih pritisnite gumb za
Cas in nastavitve (21), dokler se na
zaslonu ne prikaze "Contrast"
(kontrast) (15).

2.0Obstajajo 4 stopnje kontrasta, in sicer
1, 2, 3in 4. Zaizbiro zelene stopnje
pritisnite Z\ ali Vv (11).

Nastavitev glasnosti

Glasnost lahko nastavite, le Ce je pecica

izklopliena.

1.V kratkih presledkih pritisnite gumb za
Cas in nastavitve (21), dokler se na
zaslonu ne prikaze "Volume" (glasnost)
(15).

2.0Obstajajo 3 stopnje glasnosti, in sicer
0 (nemo) 1in 2. Za izbiro zelene
stopnje pritisnite /N ali N (11).

Nastavitve jezika

Jezik lahko nastavite, le Ce je pecica

izklopliena.

1.V kratkih presledkih pritisnite gumb za
Cas in nastavitve (21), dokler se na
zaslonu ne prikaze na zadnje izbran
jezik (15).

2.Rahlo pritisnite Z\ ali \ (11), da
izberete zelen jezik.

3.Potrdite z gumbom "Convenience
Food Menu Selection” (izbira menija za
(pol)pripravijeno hrano) (10).

Uporaba zara

Med pecenjem zaprite vratca
pecice.

Vroce povrsine lahko povzrocgijo
opekline!

1.Za vklop pecice pritisnite gumb
Vklop/Izklop (1).
2.Rahlo pritisnite /\ ali N (11), da
izberete zeleno funkcijo zara.
3.Za temperaturo pecenja enkrat
pritisnite gumb za nastavitev
temperature, teze in hitrega
segrevanja (20), da oznaCite
"Temperature" (temperatura)
na zaslonu besedila. Za nastavitev
temperature pritisnite Z\ ali N (11).
4.7a izklop pecice pritisnite gumb
Vklop/Izklop (1).
Zivila, ki niso primerna za
pecenje, lahko povzrocijo
pozar. Za pecenje uporabljajte
samo zivila, ki so primermna za
pecenje na visokih
temperaturah.
Hrane ne potiskajte v zadnji del
zara. To je najbolj vroci del
zara in mastna hrana bi se
lahko venla.
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Tabela ¢asov kuhanja z zarom
Pecenje z elektricnim Zarom

20...25 min.

Ribe Mrezni Zzar 4..5

Kosi piS¢anca Mrezni Zar 4..5 250 25...35 min.
Jagnjetina Mrezni zar 4..5 250 20...25 min.
Goveja pecenka Mrezni Zar 4..5 250 25...30 min. *
Telecji kotlet Mrezni Zar 4..5 250 25...30 min. *
Popecen kruh * Mrezni zar 4 250 1..3 min.

" glede na debelino

*Predhodno segrevajte 5 minut

*Ce temperature va3ega izdelka ni mogo&e nastaviti, bo ar deloval na priporo&eni temperaturi.

Obroki v tej kuhalni mizi so pripravijeni v
skladu z EN 60350-1, da lahko nadzorni
instituti lazje preizkusijo izdelek.

Popecen kruh Mrezni zar 4 250 1..3 min.
Mesne kroglice Mrezni Zar 4 250 25...35 min.
(govedina) - 12

kosov

Hrano obrnite po 2/3 asa pedenja.

Priporo&amo pribl. 5 minutno predsegrevanje za vsa Zivila za pedenje na Zaru.
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[ vzdrzevanje in éi$éenje

Splosne informacije

Ob rednem CiS&enju naprave se bo
servisna zivljenjska doba podaljsala in

Ciséenje upravljalne plosée
Upravljalno plos¢o in gumbe ocistite z
vlazno krpo in jih obriSite.

teZzave bodo manj pogoste. Ce je vas izdelek opremljen z
Napravo izkljucite iz elektriCnega upravljalinimi gumbi/tipkami, jih za
omreZja preden pri¢nete z Cis€enje nadzorne plosce ne
vzdrzevanjem in CiSCenjem. odstranjujte.

Nevarmost elektriCnega udara! saj lahko poskodujete nadzorno
plosc¢ol

Pred &iS€enjem pocCakajte, da se Iscenje pecice

naprava ohladi. Za ciS¢enje stranske

Vrode povrine lahko povzrodijo stene(Funkcije se razlikujejo glede

opekline! na model naprave.)

(Ta funkcija je izbirna. Morda je vas

izdelek ne vkljuuje.)

1.Sprednji del stranske police odstranite,
tako da ga povleCete v nasprotno
smer stranske stene.

2.Celotno stransko polico odstranite,
tako da jo povlecete proti sebi.

¢ Po vsaki uporabi napravo temeljito
ocistite. Tako boste ostanke kuhanja
lazje odstranili ter preprecili, da bi se
le-ti ob nasledniji uporabi zazgali.

e Za CiSCenje naprave ne potrebujete
posebnih Cistil. Napravo oCistite s
toplo vodo s Cistilom, mehko krpo in
gobo ter jo obrisite s suho krpo.

¢ Po ¢iSCenju vedno obriSite vsakrdne
presezke tekoCine in vsa razlitja
nemudoma osusite.

¢ PovrSin iz nerjaveCega jekla in roCaja
ne Cistite s Cistili, ki vsebujejo kisline ali
klor. Te dele odistite z mehko krpo s
tekoCim Cistilom (ne abrazivnim),
bodite pozorni, da briSete v eno smer.

Dolo¢ena istila ali Eistilna (Ce je vas$ izdelek opremlien s funkcijo
sredstva lahko poskodujejo »Surf« (funkcija obkroZznega dotoka))
povrsino. 1.1z stranske police odstranite zati¢ (1),
Za CisCenje ne uporabljajte tako da ga potisnete v smeri pusCice s
agresivnih Cistil, Cistilnih stransko steno, na katero je vgrajen.
praskov/krem ali ostrih

predmetov.

Za CisCenje naprave ne
uporabljajte parnih Cistilnikov, saj
lahko povzrocijo elektriéni udar.

39/5L



2.Celotno stransko polico in stransko
steno odstranite, tako da ju poviecete
proti sebi.

3.Stransko polico odstranite iz odprtin (2)
na steni pecCice, tako da jo potegnete.

Stevilo lukenj za stransko steno in
velikost mrezne police se lahko
razlikujeta glede na model izdelka.

4.Stransko polico in stransko steno
ocistite s toplo vodo s &istilom, mehko
krpo in gobo ter ju obriSite s suho krpo.
5.Stransko polico namestite, tako da jo
potegnete k luknjam (2) na zadniji
strani stranske stene;

Ce imate flexi teleskopsko funkcijo
vaSega izdelka; je ena luknja na
zadniji surf stranske stene.
Postavite stransko stojalo s
potegom za luknjo.

6.Pricvrstite stransko polico na stransko
steno, tako da potegnete zatic (1)
stranske police v smeri puscice;

7.Namestite stransko polico in stransko
steno na svoje mesto, tako da
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potisnete zatice (3) v luknje na zadnji
steni kot prikazuje slik

8.Namestite zatiC (1) na stranski polici
na svoje mesto kot prikazuje slika.

Prepricajte se, da sta stranska
polica in stranska stena praviino
namesceni.

Kataliticne stene

(Ta funkcija je izbirna. Morda je vas
izdelek ne vkljuuje.)

Notranji stranski steni (A) in/ali zadnja
stena (B) vaSega izdelka je lahko
previeCena s kataliticnim emajlom.
KatalitiCne stene so svetle mat barve in
imajo porozno povrsino. Kataliticnih sten
pecice ne smete Cistiti. ZahvaljujoC svoji
preluknjani strukturi kataliticne povrsine
absorbirajo mascobo in ko se povrsina
napolni z mascobo, zacnejo sijati. V tem

Enostavno parno ¢iSéenje

(Ta funkcija je izbirna. Morda je vas
izdelek ne vkljuuje.)

Zagotavlja enostavno CisCenje, saj para,
ki se ustvari v pecici, in vodne kapljice, ki
se kondenzirajo v pecici, omehcajo



umazanijo (ki je ne smemo pustiti prevec

Casa).

1.1z pecice odstranite vse pripomocke.

2.V peka€ za pecico naliite 500 ml vode
in ga postavite na 2. polico pecice.

3.1zberite funkcijo enostavnega pamega
Cis€enja. Na zaslonu se bo prikazal
Cas CisCenja, ki ga ni mogocCe
spremeniti. Nastavite lahko konéni Cas

te funkgcije &isCenja.
4.0Odprite vrata in obriSite notranjo

povrsino pecice z viazno gobo ali krpo.

5.Trdovratno umazanijo ocistite s toplo
vodo s Cistilom, mehko krpo ali gobo
ter jo obriSite s suho krpo.

Med nacinom lahkega pamega
Cis€enja, voda v predalcku za
mehcanije rahlo oblikovanih
ostankov/umazanije bo izparila in
kondenzirala v votlini pecice in na
notranjem steklu vrat pecice, zato
lahko kaplje, ko so vrata pecice
odprta. Kondenzacijo obrisite ob
odprtih vratih pecice.
Piroliticno samodejno ¢iS¢enje
Vroce povrsine povzrodijo
opekline!
Ne dotikajte se naprave med
samodejnim ¢isCenjem in
poskrbite, da se ji otroci ne
priblizujejo. PoCakajte vsaj
30 minut preden boste odstranili
preostanke.
Pecica je opremljena s piroliticnim
samodejnim &isCenjem. Pedica se
segreje na pribl. 420-480 °C in

obstojeCa umazanija zgori v prah. Pojavi

se lahko moc¢an dim. Zagotovite dobro

prezracevanie. Piroliticno CisCenje je

potrebno pri pribl. vsaki 10 uporabi

pecice.

1.1z pecice odstranite vse pripomocke.
Pri modelih s stranskimi policami ne
pozabite odstraniti le teh.

Ce je va$ izdelek opremlien z dodatkom,

ki je odporen proti pirolizi (odporen proti

samodejnemu Ciscenju pri visokih

temperaturah), vam teh dodatkov ni

treba odstraniti iz pecice.

2.Pred &isCenjem umazanijo z zunanjih
povrSin in notranjosti pecice odstranite
z vlazno krpo.

Tesnila vratc ne Cistite.
Tesnila iz vlaken so zelo obCutljiva
in se zlahka poskodujejo.
Ce poskodujete tesnilo vrat
pecice, ga zamenjajte z novim iz
pooblasCenega servisa.
3."Pyrolysis" (piroliza) 22 Izberite
piroliti€no funkcijo (samodejno
CisCenje).
4.3%%eco g pecica ni preve€ umazana,
uporabite funkcijo var¢nega CisCenja.
Ce uporabite to funkcijo za modno
umazanijo, ne bo dovolj ocisceno. V
takih primerih uporabite piraliticno
funkcijo H po kon€anem varénem
viv v . 00
CiSCenju e22€c0,
Na zaslonu se prikaze as samodejnega
CisCenja. Trajanja ni mogocCe nastaviti.
Cas konca samodejnega Sis&enja lahko
nastavite.

5.Med samodejnim ¢icenjem ne

morete odpreti vratc pecice, na
zaslonu Casa pa se prikaze simbol
zaklepa. Zaklenjena so Se nekaj Casa
po koncu piroliti€ne funkcije. Vrat ne
odpirajte na silo z roCajem, dokler

simbol zaklepa *<H ne ugasne.
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6.Po &isenju s kisom odstranite
ostanke umazanije.

Ciséenje vrat peéice

Vratca pecice odistite s toplo vodo s

Cistilom, mehko krpo in gobo ter jih

obriSite s suho krpo.

Za CisCenje vratc pecice ne
uporabljajte moénih abrazivnih
Cistil ali ostrih kovinskih strgal, saj
lahko opraskajo povrsino in unicijo
steklo.

Odstranjevanje vratc pecice

1.0dprite sprednja vratca (1).

2.0Odprite sponki na ohisju tecajev (2) na
desni in levi strani sprednjih vratc, tako

1 Vratca

2 Zaklepanje Sarnirja(zaprta pozicija)
3 Pecica

4 Zaklepanje Sarnirja(odprt polozaj)
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4 Vratca odstranite, tako da jih
povleCete navzgor, da se sprosti iz
desnega in levega tecCaja.

Za namestitev vrat v obratnem
vrstnem redu ponovite postopek
za odstranjevanje. Ne pozabite
zapreti spojke na ohisju teCajev,
ko boste vratca znova namestili.

Odstranjevanje notranjega
stekla vratc

(Ta funkcija je izbirna. Morda je vas
izdelek ne vkljuuje.)

Notranjo stekleno ploS¢o vratc lahko za

namene ¢iSCenja odstranite.
1.Odprite vratca pecice.

2.Potegnite proti sebi in odstranite
plasti¢ni del, ki je namescen na
zgornjem delu sprednijih vratc.




3.Kot prikazuje slika, dvignite najbolj
notranjo stekleno plos¢o (1) nekoliko v
smeri A in jo potegnite ven v smeri B.

1 Najbolj notranja steklena plosca

2* Notranja steklena plos¢a (Morda je
vas$ izdelek ne vkljucuje.)

4.Ce je vas$ izdelek opremljen z notranjo
stekleno plos&o; za odstranjevanje
notranje steklene plos&e ponovite
postopek (2).

5.Pri prerazporejanju vratc najprej
ponovno namestite notranjo stekleno
ploS¢o (2). Namestite posneti rob
steklene ploSCe v posneti rob
plastiéne reze. (Ce je vas izdelek
opremljen z notranjo stekleno plosco).
Notranja steklena ploS¢a (2) mora biti
namescena v plasti¢no rezo v blizini
najbolj notranje steklene plosde (1).

6.Ko namescate najbolj notranjo
stekleno plosco (1), se prepriCajte, da
bo stran z napisom obmjena proti
notraniji stekleni plos&i. Pomembno je,
da namestite spodniji rob najbolj
notranjo stekleno plosco (1) v spodnjo
plasti¢no rezo.

7.Plasti¢ni del potisnite proti okvirju,
dokler ne zasliSite kratkega zvoka.

Zamenjava luci v pecici
Preden zamenjate lu¢ko pecice,
se prepriCajte, da je naprava
izklopliena in ohlajena, saj boste
tako preprecili nevarnost
elektriCnega udara.

Vroce povrsine lahko povzrocgijo
opekline!

Luc pecice je posebna elektricna
zamica, ki je odporna na toploto
do 300 C. Za podrobnosti glejte
Tehnicne specifikacije, stran 12.
Luci pecCice lahko dobite pri
pooblaceni servisni sluzbi.

Polozaj luci je lahko drugacen kot
na sliki.

Luc, uporabliena v tej napravi, ni
primerna za osvetlitev
gospodinjskih prostorov.
Predviden namen te Iuci je, da
uporabnik lazje vidi zivila.

Luci, uporabliene v tej napravi,
morajo zdrzati ekstremne fizicne
pogoje, kot so temperature nad
50°C.

Ce je peéica opremljena z okroglo

lucjo:

1.Napravo izklopite iz elektriCnega
omrezja.

2.Stekleni pokrov obrnite v nasprotni
smeri urnega kazalca, ¢e ga zelite
odstraniti.
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povlecite in odstranite, kot prikazuje
slika, ter jo nato zamenjajte.

3.Ce je lu¢ vase pecice tipa (A), ki je

prikazan na spodniji sliki, jo odstranite ~ 4.Namestite stekleni pokrov.
tako, da jo zavrtite, kot prikazuje slika,
nato pa jo zamenjajte. Ce je tipa (B), jo
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Odpravljanje tezav

Pecica med delovanjem oddaja paro.

¢ Ko se kovinski deli segrejejo, se lahko razsirijo in sliSen je zvok raztezanja. >>>
To ni napaka

¢ Varovalka je okvarjena ali izklopliena. >>> Preverite varovalke. Po potrebi jih
zamenyjajte ali znova nastavite.

¢ Naprava ni prikljucena na (ozemljeno) vticnico. >>> Preverite viic.

. Gumbl in tipke na nadzornl plOSCI ne de|UJeJO >>> "Zak/ep tipk je omogoeen.

P o

a. >>> Zamenjajte lucko pecice.
. Elektrlka je |zk|op|Jena >>> Preverite delovanje elekirike. Preverite varovalke. Po
li znova nastavite.

¢ Morda ni nastavljena na dolo¢eno funkcijo in/ali temperaturo pecenja. >>>
Nastavite pecico na dolo¢eno funkcijo in/ali temperaturo pecenja.

e Elektrika je izklopliena. >>> Preverite delovanje elektrike. Preverite varovalke. Po
potrebi jih zamenjajte ali znova nastavite.

V kolikor tezave ne morete
odpraviti, Kljub temu da ste
upostevali navodila v tem
poglavju, se obrnite na
pooblasCenega serviserja ali
prodajalca, pri katerem ste kupili
napravo. Okvarjene naprave nikoli
ne poskusajte popraviti sami.
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