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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.

6 Warning of electric shock.

! Warning of risk of fire.

>

fi Warning of hot surfaces.

q3

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

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

Made in TURKEY




TABLE OF CONTENTS

ﬂ Important instructions and warnings

5 How to operate the oven 19

for safety and environment 4
General SaAfely ...
Electrical safety ..............

Product safety ................

Intended US€ .......c.ccvvies

Safety for children

Disposing of the old product.............ccccoeviiiiiinns 8
Package information ..o 8
a General information 9
OVEIVIBW ... 9
Package CoNtENtS ... 10
Technical specifications ..........cccevvivviiiviiviinnns 11
a Installation 12
Before installation ..........cccovvvvvviiiiiiriiiiiii 12
Installation and connection .............ccoeveveviiiiinns 14
Future Transportation..........c.ccccvevveiiviviieiniinenn, 15
Q Preparation 17
Tips for Saving ENErgY .....cccvvvvvrvrvivivinininiirerererenas
INIHAL USE.....vvvevccicice s
Time setting .....cooovvvvvvivininiinnan,

First cleaning of the appliance ....
Initial heating.........cccovvviviriiiii s

General information on baking, roasting and grilling19
How to operate the electric oven ..........c.ocoevvveen,
Operating modes...........ccccuviivirirernnnns

How to operate the oven control unit
Using the keylocK.........c.ceveveviviiiiininns
Using the clock as an alarm..............
Cooking times table..........c.cocevvnn,
Cooking guide functions ...................
SEiNGS MENU...cvvviiiiiiicse s

How to operate the grill...........cccovviiiiiininan,
Cooking times table for grilling..........coovvvvveveran,

Maintenance and care 37

General iNformation...........cceeviiiiniiins 37
Cleaning the control panel ..., 37
Cleaning the oven ..o, w37
Removing the oven door................... .39
Removing the door inner glass .. 39
Replacing the oven 1amp.........cccovviininiiiininnan, 40

Troubleshooting 1

3/EN



H Important instructions and warnings for safety and

environment

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

General safety

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

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

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

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

Electrical safety

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

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



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

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

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

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

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

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
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hour before or after cooking.
Doing so can result in food
poisoning or sickness.

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.

(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 figure).

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

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



Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

WARNING: Ensure that power
cord of the appliance is
unplugged or circuit breaker is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

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

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

Safety for children

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

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

Disposing of the old product

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

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

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

Package information

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



P General information

Overview

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

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

2 4

7 6
1 ON/QFF key 5 Start/stop cooking key
2 Right/left keys (Menu proceed) 6 Alarm key
3 Display 7 Menu key
4 Up/down keys (Menu step)
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Package contents

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

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

—_

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

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

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

the edges of the wire shelf and tray.
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Technical specifications

Total power consumption 3.1KW

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

60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.

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

See. Installation, page 12.

echnical specifications may be changed alues stated on the product labels or in the

ithout prior notice to improve the quality of ocumentation accompanying it are obtained
he product. in laboratory conditions in accordance with

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

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

>

DANGER:

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

Damaged products cause risks for your safety.

>

Before installation

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

The appliance is intended for installation in
commercially available kitchen cabinets. A safety
distance must be left between the appliance and the

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

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

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

e 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
he appliance will lead to an increased energy
consumption of cooling appliances.

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




550"

min.
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* min.

Installation and connection

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

Electrical connection

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

DANGER:

&The product must be connected to the mains

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

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




DANGER:

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

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

e Connection must comply with national
regulations.

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

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

DANGER:

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

There is the risk of electric shock!

B

B

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

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

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.

QS

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-

0 minutes after the oven is switched off.

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

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

Future Transportation

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

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

e Do not use the door or handle to lift or move the
product.
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Do not place any objects onto the product and
move it in upright position.

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

Tips for saving energy
The following information will help you to use your
appliance in an ecological way, and to save energy:

—“ N oo~ W

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.

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.

1 3

7
ON/QFF key
Right/left keys (Menu proceed)
Display
Up/down keys (Menu step)
Start/stop cooking key
Alarm key
Menu key

et the language

First an animation and then the Quick Start menu
will appear on the display when the oven is
operated for the first time.

Touch Menu key (7) to exit the Quick Start menu
and return to the Main menu.

Touch the Up/Down keys (4) to scroll to the
"Settings" menu.

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

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

You have to set the language before setting the time.

4,

Touch the Right key (2) once to access the

5.

6.

Touch the Up/Down key (4) to set the desired
language.

Touch the Right key (2) to desired language
setting.
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Set the time

1. Touch the Up/Down keys (4) to scroll to the
"Settings" menu.

2. Touch and release the Left key (2) twice to access
the "Day Time" menu.

3. First set the time by touching the Up/Down keys
).

4. Touch the Right key (2) once to activate minutes
section. Touch the Up/Down keys (4) to scroll to
set the minute.

Each value you set will be saved
automatically once you exit, by touching
he Left key (2) .

djust the time prior to using the oven.

First cleaning of the appliance

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers
will be burnt off and removed.
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WARNING

Hot surfaces cause burns!

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

Electric oven

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

Close the oven door.

Select Static position.

Select the highest grill power; See .

Operate the oven for about 30 minutes.

. Tum off your oven; See

rill oven

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

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 35.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 35

SO

w o

o~

moke 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

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
team may escape.

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

Tips for baking

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

Place the baking mould in the middle of the shelf.

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

e Keep the oven door closed.

Tips for roasting

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

How to operate the electric oven
1 3

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. Add some water in the tray
for easy cleaning.

Foods that are not suitable for grilling
& carry the risk of fire. Only grill food

which is suitable for intensive grilling

heat.

Do not place the food too far in the

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

7
ON/QFF key
Right/left keys (Menu proceed)
Display
Up/down keys (Menu step)
Start/stop cooking key

OB~ N =

6 Alarm key

7 Menu key

Touch @ key to turn on the oven. First an animation
and then the Quick Start menu will appear on the
display.
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1 Function Info Field: Name of the function selected
in Quick menu is displayed.

2 Time of the Day Field: Displays adjusted time.

3 Active Selection Symbol: When it is on function,
temperature or time fields, it indicates that the
relevant field can be changed.

4 Cooking Time Field: Indicates the set cooking
time.

5 Footer Field: Contains information for the next
step.

6 Temperature Field: Indicates the set temperature.

7 Function Field: Displays the symbol of the set
function.

Select temperature and operating mode in Quick

Start Menu

1. Touch the Up/Down keys (4) to select the desired

function. For example: Fan Heating function is
selected.

g g
"Temperature" menu. Touch the Up/Down keys
(4) to set the desired temperature.

g
following steps.
4. Select "Timeless" if you want to control the
cooking time yourself instead of allowing the oven
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to automatically finish the cooking after a certain
i

5. If cooking function, temperature and time values

are suitable, touch the [> key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the [> key until the @
symbol in the display becomes full.

If you want to cancel the cooking at an

earlier time, touch
0 end cooking.

To make a detailed cooking, touch Menu key (7) to
exit the Quick Start menu and return to the Main
menu.

At the main menu select "Manual cooking” by (4) key
and then by touching the (2) key, "Functions" menu is
selected.

Manual Cooking Menu

key for 3 seconds

Function table indicates the functions that can be used
in the oven and their respective maximum and
minimum temperatures.

40-2680

40-280




Maximum adjustable cooking time in modes
except warm keeping is limited with 6 hours
due to safety reasons. 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 manual or full
automatic programming is made on the oven.

If more than 2 minutes elapses without making
any selection on the selection screen (except
hile cooking), the oven will switch to standby
mode.

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

Switching off the electric oven
Touch @ key (1) to turn off the oven.

=
0

IC]

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.

Operating modes

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

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

Static with Fan

Hot air heated by the bottom and top heaters is evenly
distributed throughout the oven rapidly by means of
the fan. Cook with one tray.

Fan Heating / Surf function
Hot air heated by the rear heater is evenly distributed
throughout the oven rapidly by means of the fan. It is
suitable for cooking your meals in different rack
levels and preheating is not required in most cases.
Suitable for cooking with multi trays.

Multi Cooking(3-D)

Top heating, bottom heating and fan assisted heating
are in operation. Food is cooked evenly and quickly all
around. Cook with one tray.
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Multi Cooking(3-D)

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

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

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

Grill

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

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

Low Grill
Small grill at the ceiling of the oven is in operation.

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

Eco Fan Heating

To save power, you can use this function instead of
the cooking operations that you would perform by
using Fan Heating at 160-220 °C temperature range.
However, the cooking time will increase a little bit.
Cooking times related to this function are indicated in
"Eco Fan Heating" table.




Bottom Heating

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

Low temperature cooking

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.

How to operate the oven control unit
1

7
ON/QFF key
Right/left keys (Menu proceed)
Display
Up/down keys (Menu step)

S~ o =

Keep warm
Used for keeping food at a temperature ready for
serving for a long period of time.

Defrost
Suitable for thawing frozen granular food slowly at
room temperature and cooling down the cooked food.

6
5 Start/stop cooking key
6 Alarm key
7 Menu key
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Starting manual cooking

1. Touch @ key to turn on the oven.

2. Touch Menu key (7) to exit the Quick Start menu
and return to the Main menu.

3. Inthe Main Menu, touch the Up/Down keys (4) to
scroll to the "Manual Cooking" menu.

For example: Starting manual cooking with “Static with

fan” function at the temperature of 175°C, without

activating booster for 25 minutes and Day time:13:45

explained at the following steps;

8. Touch the Right key (2) to access the "Cook
Time". Touch the Up/Down keys (4) to set the
desired cooking time

. S S
oadiianal oven:

4. Touch the Right key (2) once to access the
"Functions" menu.

" he cooking time you set is automatically
5. Touoh the Up/Down keys (4) to select the desired hdded to the time of the day and end of

cooking time setting starts from this
value.

9. For this mode, select the value where the cooking
time is added to the time of the day. This time
value is located just below the "Add step” item.

6. Touch the Right key (2) once again to access the
"Temperature" menu. Touch the Up/Down keys (4)
to set the desired temperature. Adjustable
temperature range will be shown on the subtext
field

10. Touch the Right key (2) once to access the
"Cooking Overview Screen"

7. If you want to activate the Booster function, touch
the Right key (2) once to access the "Booster"
menu. Touch the Up/Down keys (4) to activate the
Booster function.
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he Cooking Overview Screen includes

6 under which function, at what degree and
for how long the cooking will be
performed. Recommended tray position is
also stated.

11. Place your dish on the recommended rack and

close the door.
12. If cooking function, temperature and time values

are suitable, touch the [> key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the [> key until the @
symbol in the display becomes full.

If you want to cancel the cooking at an

earlier time, touch
to end cooking.

Setting "Cooking End Time" to a time you wish;
After repeating the steps from 1 to 8 mentioned above,
"Starting Manual Cooking", see page,alarm.

1. Touch the Right key (2) to access the "End Time".
Touch the Up/Down keys (4) to scroll to set the
desired end of cooking time.

Oven timer automatically calculates the startup time by

deducting the cooking time from the end of cooking

time you have set.

2. Let’s say cooking end time is set to 15:00 with a
cooking time of 25 minutes as the figure above.

So the starting time is 14:35 which is found by
deducting 25 minutes from 15:00.

3. Selected operation mode is activated when the
startup time of cooking has come and the oven is

heated up to the set temperature. It maintains this

t I til the end of th king ti

key for 3 seconds

ouch the Right key (.
Overview Screen".

he Cooking Overview Screen includes
under which function, at what degree, for
how long the cooking will be performed
and finish time. Recommended tray
position is also stated.

5. Place your dish on the recommended rack and
close the door.
If cooking function, temperature and time values

are suitable, touch the D key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the D key until the @
symbol in the display becomes full.

If you want to cancel the cooking at an

earlier time, touch
0 end cooking.

7. When cooking is finished, "Cooking was
completed. You can save the cooking profile"
message is displayed on the footer area.

Touch the Right key (2) to save the cooking as a profile

key for 3 seconds

0025 = 1500

Cooking was completed.

Tou coliing profls
Add step function
This function allows you to make a multifunction
cooking by setting a second operation mode,
temperature and time for the dish after setting a
temperature and time in a particular operation mode
for the same dish. For example, your oven will cook
the dish in the "Fan Heating" mode for a certain time.
Then, to have its bottom and top roasted, it may
continue cooking by automatically switching to the
Static mode.
After repeating the steps from 1 to 8 mentioned above,
"Starting Manual Cooking", page 24.
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1. After determinating the cook time, touch the Right
key (2) to access the "End Time". Touch the
Up/Down keys (4) to scroll to select "Add step

. Touch the Right key (2) to access the "Fan Heat

Overview Screen". The function, temperature
and time you have set are displayed.

gnt key

operation mode, temperature and time you want
to set as explained above and scroll to the "Static
Overview Screen"

he Cooking Overview Screen includes
under which function, at what degree, at
what time and for how long the cooking
will be performed. Recommended tray
position is also stated.

4. Place your dish on the recommended rack and
close the door.
5. If cooking function, temperature and time values

are suitable, touch the [> key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the [> key until the @
symbol in the display becomes full.
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he oven will operate in the first set
operation mode for the first set time.
hen this time is over, it carries on

cooking according to the second
operation mode and time you have set.

If you want to cancel the cooking at an

earlier time, touch
0 end cooking.

6. When cooking is finished, "Cooking was
completed. You can save the cooking profile"
message is displayed on the footer area.

Touch the Right key (2) to save the cooking as a profile

key for 3 seconds

or turn off the oven by touching the key.

Covking was complated

You can save the conking profile.
Saving the cooking profile
When the cooking you have set with a certain
temperature and time comes to an end, you may save
these settings as a favorite meal profile and may
access these settings later from the "Favorite Meals"
menu.
1. Touch the Right key (2) once at the end of cooking.
2. Select the program you want to save by using the

Up/Down keys (4).

You can save the cooking settings on an
existing favorite meal profile or add it as a
new record.

3. Touch the Right key (2) again and write the name
of the favorite meal profile by the help of
Right/Left (2) and Up/Down (4) keys.



Profile name can be 12 characters long at
most.

Keylock can not be deactivated before the
"Keys locked" warning message disappears
when the keylock is active. You can cancel the

keylock by touching the and keys
simultaneously once the message disappears.

Oven keys cannot be used when the keylock is
ctivated.

ou can turn off the oven by touching the @
key when the keylock is activated. You must
deactivate the keylock to turn on the oven
again.

4. Save the profile by touching the [> key until the

symbol is full or touch the Left key (2) until
you exit the menu.

You may save maximum 10 cooking
profiles in your favorites.

Using the keylock
Activating the keylock

1. Touch [> and Q) keys simultaneously for 3
seconds. To activate the keylock, you have to

press and hold the D and 2 keys until the
displayed symbol is full.

If you press any key after activating the
keylock, "Keys Locked" warning is displayed
and a "hand" icon appears in the time of the
day section at the upper right corner.

Deactivating the keylock

1. To deactivate the keylock, touch l> and O keys
simultaneously for 3 seconds.

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:

1. Touch the key on the control panel for about 2
seconds.

Alarm screen will be activated.

2. Touch the Left key (2) once to activate the hour
digit of the alarm clock.

Touch the Up/Down keys (4) to scroll to set the hour.

3. Touch the Right key (2) once again to activate the
minute digit.

Touch the Up/Down keys (4) to scroll to set the minute.
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6. Alarm will be given after the alarm time has
elapsed. Press any key to stop the alarm.
Cooking times table

he timings in this chart are meant as a guide.

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

Baking and roasting
1st rack of the oven is the bottom rack.

5. To exit the alarm display and return to the menu

screen, touch the L) key for about 2 seconds.

Alarm screen will disappear, but the alarm

6 ill keep running and the 0 symbol will
appear in time of the day section at upper
right corner. To see the remaining alarm
time you may switch to the alarm screen
by touching the n key for about 2
seconds.

Round springform pan
with a diameter of 26
cm on wire grill**

2 levels 1-Round springform

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

pan with a diameter of

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

2 levels 1-Pastry tray* E 1-3 200 8545
3-Standard tray*
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“ ;
Beef steak One level Standard tray* 25 min. 100 ..
(whole) / Roast 250/max, then

250/max, then

250/max, then
180 ... 190

250/max, then
180.... 190

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
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2 levels 1-Round springform
pan with a diameter of

26 cm on wire grill™*

4-Bound springform
pan with a diameter of
26 cm on pastry tray™

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

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

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

Eco Fan Heating

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

* These accessories may not supplied with the product.

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

Tips for baking cake

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

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

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

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

Tips for baking pastry

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

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

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

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

place it on one lower rack next time.

Tips for cooking vegetables

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

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

For the best cooking result (Fan assisted

heating/Fan heating/Surf function):

e You can cook foods made of dense dough such
as buns, cake in paper, cookies or biscuits
simultaneously in 1, 2 or 3 trays thanks to the



homogenous heat distribution ensured by this
function.

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

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

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

Cooking guide functions

Selecting ready food functions from the cooking

guide

Cooking Guide menu contains meal programmes that

are prepared specially for you by professional cooks

and stored in the memory of the control unit.

Preparation of the meal is explained step-by-step

through pictures in this menu. Furthermore, the

temperature, rack position and cooking functions are
automatically determined according to the type and
weight of the meal.

You can change the weight and cooking time

according to your meal and your taste.

To select the Cooking Guide functions:

1. Touch @ key to turn on the oven.

2. Touch Menu key (7) to exit the Quick Start menu
and return to the Main menu.

3. Inthe Main Menu, touch the Up/Down keys (4) to
scroll to the "Cooking Guide" menu.

4. Touch the Right key (2) once to access the
"Categories" menu.

5. Touch the Up/Down keys (4) to select the desired
main meal menu (Meat, Meat Poultry, Fish, Light
Meals, Cakes-Breads, Desserts, Dried Food,
Frozen Foods, Special).

6. To access the meals under the main meal menu,
touch the Right key (2) once. Touch the Up/Down
keys (4) to set the desired meal.

gntkey
of the meal you selected.
Touch the Up/Down keys (4) to scroll to read the
recipe and prepare the meal accordingly.
8. After preparing the meal, touch the Right key (2)
once to access the weight section.Touch the
Up/Down keys (4) to set the weight of meal.

emperature will be adjusted
automatically according to the meal and
eight you have selected.

9. Touch the Right key (2) once to access the
cooking time and end of cooking time screen.
Recommended cooking time and end of cooking
time will be displayed according to the meal and
weight you have selected.

If you want to change the cooking time and end of

cooking time, touch the Up/Down keys (4) to make the

desired settings.

10. Touch the Right key (2) to access the “Cooking

he Cooking Overview Screen includes
under which function, at what degree, at
hat time and for how long the cooking
will be performed. Recommended tray
position is also stated.

11. Place your meal on the recommended rack and
close the door.
12. If cooking function, temperature and time values

are suitable, touch the [> key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the [> key until the @
symbol in the display becomes full.
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If you want to cancel the cooking at an Convenience food menu:

earlier time, touch |> key for 3 seconds It may vary according to the model and
0 end cooking.

Stuffed Dried | Frozen
Lamb apple | Vegetahl
Arms e Gratin

Cheese Cake
Filling Dough

Pizza Semolina
Cake in
Syrup
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"Special meals" menu includes different
recipes for different countries. To select a
meal from "Special meals" menu, perform the
operations in "Cooking Guide" menu.

Selecting a program from the "Favorite Meals"
menu

You can access the cooking profiles you made and
saved before from the "Favorite Meals" main menu.

1. Touch @ key to turn on the oven.

2. Touch Menu key (7) to exit the Quick Start menu
and return to the Main menu.

3. Inthe Main Menu, touch the Up/Down keys (4) to
scroll to the "Favorite Meals" menu.

4. Touch the Right key (2) once to access the
cooking profiles you saved before.

5. Touch the Up/Down keys (4) to select the desired
favorite meal profile.

6. Touch the Right key (2) once to access the
cooking time and end of cooking time screen. The
cooking time you saved previously in the selected
cooking profile will be displayed.

If you want to change the cooking time and end of

cooking time, touch the Up/Down keys (4) to make the

desired settings.

7. Touch the Right key (2) to access the "Cooking
Overview Screen".

he Cooking Overview Screen includes
under which function, at what degree, at
hat time and for how long the cooking
will be performed. Recommended tray
position is also stated.

8. Place your meal on the recommended rack and
close the door.
9. If cooking function, temperature and time values

are suitable, touch the [> key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the [> key until the @
symbol in the display becomes full.

If you want to cancel the cooking at an

earlier time, touch
0 end cooking.

Settings menu

In the "Settings" menu you can adjust the language,
time of the day, screen standoy mode, clock color,
screen theme, brightness and volume level
respectively.

1. Touch @ key to turn on the oven.

2. Touch Menu key (7) to exit the Quick Start menu
and return to the Main menu.

3. Inthe Main Menu, touch the Up/Down keys (4) to
scroll to the "Settings" menu.

"Language" and "Day Time" settings are explained at

"Initial time setting", see page,

Standby

You can determine the image to be displayed when the

oven switches to standby mode.

key for 3 seconds

1. Inthe "Settings" menu, touch the Rig
access the "Standby"

2. Touch the Up/Down keys (4) to select the desired
style (Picture Frame, Digital, Analog).

3. The selected standby mode setting will be saved
automatically.

Clock Color

You can change the color of clock styles that appear in

standby mode.

ht key (2) to
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g )

access the "Clock Color".

2. Touch the Up/Down keys (4) to set the desired
color.

3. The selected clock color setting will be saved
automatically.

Theme

You can change the theme of the screen.

access the "Theme".
2. Touch the Up/Down keys (4) to select the theme
style (Deep Blue, Moon Dust, Autumn Leaves).

3. Touch key for 3 seconds to save the theme
setting.

"Wait.. Theme is changing..." will appear on the

display.

Brightness

You can set the brightness level of the screen.

1. Inthe "Settings" menu, touch the Right key (2) to
access the "Bnghtness

2. Touch the Up/Down keys (4) to set the desired
brightness level.

3. The selected brightness setting will be saved
automatically.
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Volume
You can set the volume levels of the warnings given by
the oven for various cases

1. Inthe "Settings" menu, touch the Right key (2) to
access the "Volume".

2. Touch the Up/Down keys (4) to set the desired
volume.

3. The selected volume level will be saved
automatically.

USB File Transfer

If you want to add different images to be displayed on

the screen when oven switches to standby mode, you

may upload them by means of USB.

To upload the desired image, the special program

supplied with the product or that could be downloaded

through internet is required. This program will collect

your visuals under the "Photoframe" file. Save this file

on the USB memory stick.

In the "Settings" menu, touch the Right key (2) to

If there is no file in USB memory stick or the

o images contained in the memory stick are not
in correct format, "File not found..!" message
will appear on the display.

ou may upload maximum 15 visuals in the
ven control system. If you add more, "File
ceeds Limit..!" warning will appear on the
display. Whenever a new visual is saved,
previous visuals in the control system will be
deleted.

1. Inthe "Settings" menu, touch the Right key (2) to
the "USB File Transf

2. Op .
3. Tum and open the USB protective cover (1) under
the control panel, on the right side.



Insert the USB memory stick (2) where the
"Photoframe" is saved into the USB slot under the
protective cover (1).

5. "Copying Files, Please Wait..." will appear on
the display. When this message disappears, your
visuals will be saved into the control system.

Copying Flles Please Wit

6. Remove the USB memory stick from the oven and
turn the protective cover again to place it in its
housing.

How to operate the grill

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

Switching on the grill

1. Touch @ key to switch on the oven.

2. Touch Menu key (7) to exit the Quick Start menu
and return to the Main menu.

3. In the Main Menu, scroll to the "Cooking" menu
with Up/Down keys (4).

4. Touch Right key (2) once to access the
“Functions" menu.

5. Select the desired grill function with Up/Down
keys (4).

6. Touch Right key (2) once again to access the
“Temperature" menu. Set the desired
temperature with Up/Down keys (4). Adjustable
temperature range will be shown on the subtext
field.

7. If you want to activate the Booster function, touch
Right key (2) once to access the "Booster" menu.
Select the Booster function with Up/Down keys (4).

8. Touch Right key (2) to access the "Cook time"
menu. Set the desired cooking time with Up/Down
keys (4).

9. Touch Right key (2) to access the "Cook end
time" menu. Set the desired end of cooking time
with Up/Down keys (4).

ouch Right key (2) to access the
"Cooking Overview Screen".

he Cooking Overview Screen includes
under which function, at what degree, at
what time and for how long the cooking
will be performed. Recommended tray
position is also stated.

10. Place your dish on the recommended rack and
close the door.
11. If cooking function, temperature and time values

are suitable, touch the [> key for about 3
seconds to start cooking. To start cooking, you

have to press and hold the [> key until the @
symbol in the display becomes full.

If you want to cancel the cooking at an

earlier time, touch
0 end cooking.

key for 3 seconds
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You can save the cooking profile" message is carry the risk of fire. Only grill food
displayed on the footer area. Touch the Right key (2) to which is suitable for intensive grilling
save the cooking as a profile or switch off the oven by 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.

» When cooking is finished, "Cooking was completed. ? Foods that are not suitable for grilling

touching the @ key.

Cooking times table for grilling
Grilling with electric grill

6
Wre g1l 250max 2026 min

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

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

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

Turn the food after 2/3 of the total grilling time.
It Is suggested to perform 5-6 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.

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

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

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

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

If your product is equipped with buttons/knobs
o not remove the control buttons/knobs to
lean 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

your pi quipp
Remove pin (1) of the side rack by pulling it in the
direction of arrow with the side wall it is mounted.

Remove the side rack and side wall completely by

pulling it towards you.

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

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

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

If you have the flexi telescopic feature of

our 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

8. Place pin (1) at side rack to its pla
figure.

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

Catalytic walls

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

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Porous surfaces of the catalytic walls are automatically
cleaned by absorbing and converting the spilled oil
(steam and carbon dioxide).
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ean oven ceiling
(This feature is optional. It may not exist on your
product.)
The grill element can be folded down to enable
cleaning of the oven cavity ceiling.
1. Loosen the locking screws at the front of the grill
element with a screwdriver or coin.

he grill element folds down. It remains
lanchored at the oven ceiling.

2. Clean oven ceiling with a damp oloh.

3. Fold the grill element up again and tighten the
locking screws with a screwdriver or a coin.

Clean oven door

To clean the oven door, use warm water with washing

liquid, a soft cloth or sponge to clean the product and

wipe it with a dry cloth.

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

hey could scratch the surface and destroy the
glass.




Front door inner glass is coated to easy clean
material. Do not use any harsh abrasive
cleaners, hard metal scrapers, scouring pads
or bleach toclean front door inner glass as
they may scratch the surface. This may
destroy the coating material.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pushing on the hook as illustrated in the figure.

ould look li it

Door

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

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

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

hinge housing when reinstalling the door.

Soft Open & Soft Close feature

Some models may include a Soft Close & Soft Open
feature. Soft Close feature allows the user to close an
oven door smoothly by bringing it to about 15 ¢cm from
the closed position and gently pushing it. The
automatic damper system helps close the door softly.
A similar feature is observed while the oven door is
fully opened; About 9 cm from the fully open position
the damper system kicks in and allows gentle opening.

Removing the door inner glass

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

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

1 Frame

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

4 123

Innermost glass panel
Inner glass panel
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3 Outer glass panel

4 Plastic glass panel slot-Lower

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

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

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

In this oven, an incandescent lamp with a
9 power of less than 40 W, a height of less than

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

Position of lamp might vary from the figure.

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

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

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.

ChCICNS

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).

When installing the innermost glass panel (1), make
sure that the printed side of the panel faces towards
the inner glass panel.

It is important to seat lower corner of inner glass panel
into the lower plastic slot.

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

Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!
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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.



Troubleshooting

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

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

The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.
e Product is not plugged into the (grounded) socket. >>> Check the plug connection.
e Buttons/knobs/keys on the control panel do not function. >>> Keylock may be enabled. Please
i I ing the keylock, page 27 )

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

Oven does not heat.

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

e 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
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.
Never attempt to repair a defective product
yourself.

Used software is based in part on the work of the Independent JPEG Group.
Portions of this software are copyright ©2010 The FreeType Project (www.freetype.org). All rights
reserved.

e This product contains some GNU General Public License v2 and GNU Lesser General Public License v2.1
licensed code. Copies of GPL v2 and LGPL 2.1 are available from
http://www.gnu.org/licenses/licenses.html. Upon written application of customer, theese codes are
available at the cost of no more than copying media, packaging, handling and postage. This offer is valid
for three years, starting with the initial purchase of product.
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Tito prirucku si precitajte ako prvi!

Vézeny zakaznik,

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

informéaciami uZivatel'skej prirucky.

Pamaétajte si, 7Ze tato uZivatelska prirucka sa méZe vztahovat aj na niektoré dalSie modely. Rozdiely medzi modelmi st

v prirucke presne vymedzené.
Vysvetlivky k symbolom

V celej uZivatel'skej prirucke sa pouZivajl nasledujlice symboly:

Dolezité informéacie alebo uZitocné tipy
pre pouZivanie.

Vlystrahy pred nebezpecnymi situdciami
tykajlice sa ohrozenia Zivota a majetku.

Vlystrahy pred zasahom elektrickym
6 pridom.

Vlystrahy pred nebezpetenstvom
poziaru.

fi Vlystrahy pred hortcimi povrchmi.

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

C€ Made in TURKEY
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ﬂ Dolezité pokyny tykajuce sa bezpecnosti a zivotného prostredia.

Tato Cast obsahuje bezpecnostné
pokyny, ktoré vam pomozu predist
riziku zranenia a poskodenia majetku.
PoruSenie tychto pokynov moze viest
k zruSeniu zaruky.

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

Deti sa so spotrebiCom nesmu
hrat.

Ak vyrobok date niekomu inému
na osobné vyuzitie alebo vyuzitie z

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

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

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

Po kazdom pouziti skontrolujte,Ci
je funkény gombik vypnuty.

Elektricka bezpecnost

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

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



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

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

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

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

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

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

ani ho nenasmerujte cez hortce
povrchy. Inak sa izolacia kablov
moze roztavit a spdsobit poziar v
dosledku skratu.

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

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

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

Bezpecnost produktu
e VYSTRAHA: Spotrebi¢ a jeho

pristupné Casti sa modzu pocas
pouzivania velmi zohriat. Davajte
pozor, aby ste sa nedotkli
vyhrevnych prvkov. Deti vo veku
do 8 rokov udrziavajte mimo
dosah, okrem pripadu, Ze na ne
neustale dozerate.

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

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

5/5K



6/5K

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

PoCas pouzivania sa spotrebic
zohreje. Davajte pozor, aby ste sa
nedotkli vyhrevnych prvkov vo
vnutri rdry.

Nezakryvajte ziadny z vetracich
otvorov.

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

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

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

dosledkom mdze byt rozbitie skla.

Na Cistenie zariadenia
nepouzivajte parné Cistice,
pretoze by to mohlo spdsobit
zasah elektrickym pradom.
(LiSi sa v zavislosti od modelu
produktu.)

Spravne umiestnenie drotenej
policky a plechu na drotené
podstavce

Je dolezité, aby ste spravne
umiestnili drotenu policku a/alebo

plech na podstavec. Drotenu
policku alebo plech zasunte medzi
2 vodiace liSty a skor, ako nar
polozite jedlo, uistite sa, ze je v
rovnovahe (pozrite si nasledujuci

odstranené alebo prasknute,
vyrobok nepouzivajte.

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

Ked vkladate alebo vyberate
nadoby do alebo z hortcej rury,
pouzivajte vzdy teplovzdorné
rukavice urCené na pouzitie v rure.



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

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

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

Zaruka produktu voci poziaru

Uistite sa, ze zastrCka zapojena v
zasuvke tak aby nedoslo k
iskreniu.

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

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

Zamyslané pouzitie

Tento vyrobok je navrhnuty na
pouzivanie v domacnosti.
Komercné vyuzitie nie je pripustné.
UPOZORNENIE: Tento spotrebic je
urceny len na varenie. Nesmie sa
pouzivat na iné ucely, napriklad
na vykurovanie miestnosti.

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

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

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

Bezpecnost deti

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

Elektrické vyrobky su pre deti
nebezpecné. Drzte deti mimo
dosahu vyrobku, ked pracuje a
nedovolte detom, aby sa s
vyrobkom hrali.
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e Nad spotrebi¢ neukladajte ziadne
veci, na ktoré by deti mohli
dosiahnut.

e Ked su dvierka otvorene,
nevkladajte na spotrebic ziadne
tazké predmety a nedovolte
detom sediet na spotrebici. Moze
sa prevratit alebo sa mozu
posSkodit panty dvierok.

Likvidacia starého vyrobku

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

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

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

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

Likvidacia obalového materialu

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



P Vseobecné informacie
Prehlad

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

3 Plech 8 Horny ohrevny prvok

4 Rucka 9 Polohy polic

5 Dvierka

7 6
1 Tlacidlo ZAP./VYP. 5 Tlacidlo zapnutia/vypnutia varenia
2 Tlacidlo doprava/dolava (Postupovat v Menu) 6 Tlacidlo alarmu
3 Displej 7 Tiatidlo Ponuka
4 Tlacidla hore/dolu (Krok Menu)

9/5K



Obsah balenia

Dodané prislusenstvo sa moZe odliSovat v
avislosti od modelu produktu. Vetko
prislusenstvo popisané v pouzivatelskej
prirucke sa s vasim produktom nemusi
dodavat.

—_

PouZivatelska prirucka

2. Standardny plech

Pouziva sa pre cestoviny, mrazeng jedld a velké
pecenie.

5. Spréavne umiestnenie drotenej policky a

plechu na teleskopické podstavce

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

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

Pri pouzivani plechu a drotenej policky s
teleskopickymi podstavcami sa ubezpecte, 7e
koliky v zadnej Gasti teleskopického podstavca

3. Hiboky plech

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

4, Drotend mriezka
PouZiva sa na opekanie a na poloZenie pokrmov,
ktoré budete piect, opekat alebo varit v misach
na poZadovany podstavec.
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zapadli na okraje drotenej policky a plechu.




: Technickeé parametre

" Celkovy prikon 3.1kW

_Montazne rozmery (vySka/Sirka/hibka) **590 alebo 600 mm/560 mm/min. 550 mm
: Vnutorné osvetlenie 15/25 W

Z&Klady: Informdcie na energetickom Stitku elektrickych rir st uddvané v sulade s normou EN 60350-1 /
IEC 60350-1. Tieto hodnoty st urcené pri Standardnom zatazeni s funkciami ohrievaca z dolnej a hornej
strany alebo ohrievania za pomoci ventilatora (ak je sti¢astou vyrobku).
Trieda energetickej innosti je uréena v stlade s nasledujtcim stanovenim priorit, v zavislosti od toho, i
ma vyrobok podstatné funkcie, alebo nie. 1 - Varenie s ekologickym ventilatorom, 2- Varenie s
turboventilatorom, 3 - Turbovarenie, 4 - Dolné/horné ohrievanie za pomoci ventilatora, 5 - Horné a dolné
ohrievanie.

** Pozrite si Gast MontdZ, strana 12.

echnické parametre sa mozu zmenit bez Hodnoty uvedené na Stitkoch produktov alebo Vi
predchadzajliceho upozornenia za Giéelom prievodnej dokumentacii boli dosiahnuté v
lepSenia kvality vyrobku. laboratdrnych podmienkach v stlade s
- — — prislu$nymi normami. V zavislosti od
Obrazky v teJ/to prirucke su ’schervT]ahcl,(e a prevadzkowych podmienok a podmienok
nemusia sa (pine zhodovat s vasim vjrobkom. okolitého prostredia vyrobku sa tieto hodnoty
mozu Iisit,
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k] Montaz

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

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

NEBEZPECENSTVO:
Vyrobok musi byt namontovany v stlade so

Setkymi miestnymi plynovymi a/alebo
elektrickymi nariadeniami.

NEBEZPECENSTVO:
Pred montaZou vizudlne skontrolujte, ¢i na
yrobku nie st Ziadne zavady.

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

Pred montazou

Spotrebi€ je uréeny na montaz v bezne dostupnych
kuchynskych skrinkach. Bezpecna vzdialenost musi
byt ponechana medzi spotrebicom a kuchynskymi
stenami a nabytkom. Pozrite si obrazok (hodnoty st v
mm).
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e Povrchy, syntetické laminaty a lepidla musia byt
teplovzdorné (minimalne 100 °C).

Kuchynské skrinky musia zarovnané a upevnené.
Ak je za rirou zasuvka, medzi riru a zasuvku
musf byt namontovana priehradka.

e Pristroj prenaSajte za pomoci najmenej dvoch
0s0b.

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

e Pred inStalaciou produktu vyberte zvnitra vSetky
materidly a dokumenty.

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

yrobok nemontujte do blizkosti chladniciek

lebo mrazniciek. Teplo, ktoré vyrobok

Zaruje, bude zvySovat spotrebu energie
chladiacich spotrebicov.

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




550"

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

NEBEZPECENSTVO:
Vyrobok musf k sietovému zdroju pripojit iba

autorizovand a kvalifikovana osoba. Zaruéna
doba vyrobku zacina plyn(t iba po spravnej
montazi.

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

neopravnengé osoby.




NEBEZPECENSTVO:

Sietovy kabel nesmie byt stisnuty, ohnuty, ani
stlaceny, ani nesmie prist do styku s hortcimi
¢astami vyrobku.

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

e Pripojenie musi byt vykonané v stlade s
miestnymi predpismi.

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

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

NEBEZPEGENSTVO:

Pred zacatim akejkolvek prace na
elektroinstalacii odpojte vyrobok od sietového
zdroja.

Hrozi riziko zasahu elektrickym pridom!

b

s

Zastréka sietového kabla musi byt po montazi
[ahko dostupna (nenasmeruite ju ponad
platiiu).

Pri zapajani spotrebita treba dodrZiavat

narodné/miestne elektrické predpisy a je

potrebné pouzit prislusni zasuvku/konektor a

zastréku pre riru. V pripade, Ze vykonové

limity spotrebica presahujli prenosovi kapacitu

zastréky a zasuvky/konektora, musi byt

vyrobok pripojeny priamo cez pevnu elektricku

inStaldciu bez pouZitia zastréky a

zasuvky/konektora.

Zasurite sietovy kabel do zasuvky.

In$taldcia produktu

1. Zasuiite ruru do skrinky, zarovnajte ju a zaistite,
pricom sa uistite, Ze sietovy kabel nie je ziomeny
a/alebo uviaznuty.

QS

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

Po intalacii zaistite, aby v3etky skrutky boli dostatoéne
utiahnuté a aby sa rdra nehybala. Ak inStalacia nebola
vykonana podla pokynov alebo skrutky neboli
dostatotne utiahnuté, za prevadzky sa rdra moze
prevratit.

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

1 Chladiaci ventilator
2 Ovladaci panel
3 Dvierka

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

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

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

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

Buduica preprava

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

e Aby ste drotenému grilu a podnosu v rire
zabranili poSkodeniu dvierok rury, na vnitornu
stranu dvierok rury viozte pas karténu, ktory sa
zhoduje s polohou podnosov. Zalepte paskou
dvierka rury s boénymi stenami.
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¢ Na dvihanie alebo prenaSanie vyrobku
nepouZivajte dvierka, ani ricku.

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

Skontrolujte celkovy vzhlad vyrobku, i
neobsahuje akékolvek poskodenie, ktoré sa
mohlo vyskytnt pri preprave.
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B Pripravy

Tipy na Setrenie energiou

Nasleduijice informacie vam pomoZu pouZivat vas

spotrebi¢ ekologicky a Setrit energiou:

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

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

e Pocas varenia neotvarajte dvierka rury prili§
¢asto.

e Vidy ked je to moZné, pokuste sa v rure varit
viac ako len jedno jedlo stc¢asne. MoZete varit

1 3

tak, Ze na drotentl mriezku poloZite dve varné
nadoby.

Varte jedld hned' za sebou. Rura uZ bude hortca.
Energiu mdZete uetrit aj tak, Ze rdru vypnete par
mint pred dobou skonéenia varenia. Neotvarajte

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

Nastavenie ¢asu
Zapojte sietovy kabel a zapnite poistku vyrobku.
Pred nastavenim ¢asu musite nastavit jazyk.

2 4 5

7
Tlagidlo ZAP /VYP,
Tlacidlo doprava/dolava (Postupovat v Menu)
Displej

Tlacidla hore/dolu (Krok Menu)
Tlacidlo zapnutia/vypnutia varenia
Tlagidlo alarmu

Tlagidlo Ponuka

astavenie jazyka

Pri prvom pouZiti rdry sa na displeji zobrazi najskor

animdcia a potom ponuka rychleho spustenia.

2. Dotknutim sa tlacidla Ponuka (7) ukongite ponuku
rychleho spustenia a vrétte sa do hlavnej ponuky.

3. Naponuku ,Settings (Nastavenia)” prejdite

dotknutim sa tlacidla vpravo/viavo (4).

—2Z N o W

fangiage, sound s

5. OtoCenim tlaCidla nahor/nadol (4) vyberte
poZadovany jazyk.

6. Otocenim a uvolnenim gombika vpravo/vlavo (2)
proti smeru hodinovych ruciciek zvolte
poZadované nastavenie jazyka.

Nastavenie ¢asu

1. Dotknutim sa tlacidiel nahor/nadol (4) prejdite na
ponuku ,Settings (Nastavenia)“.

2. Dvomi dotknutiami a uvolneniami tlacidla viavo (2)
vsttpite do ponuky ,Day Time (Denna doba)".

3. Najskor nastavte Gas, a to dotknutim sa tlaCidiel

nahor/nadol (4).

4. Jednym dotknutim sa tlacidla vpravo (2) aktivujte

minUtovy Cast. Dotknutim sa tladidiel nahor/nadol
(4) prejdite na nastavenie minut.
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Kazda hodnota, ktor(i nastavite, sa po

opustem ponuky dotknutim sa tlacidla

viavo (2) automaticky uloZ.
EC&\S nastavte pred pouzitim rdry.

Prvé Gistenie vyrobku

Niektoré sapondty alebo Cistiace latky mozu
poskodit povrch.

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

Na cistenie skla na dvierkach riry nepouZivajte
hrubé drsné Cistiace prostriedky alebo ostré

kovové Skrabky, pretoze mozu poSkriabat
povrch, ¢o moZe mat za nésledok rozbitie skla.

Odstrarite v3etky obalové materidly.

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

Prvé zahriatie

Vlyrobok zahrievajte asi 30 minUt a potom ho vypnite.
Déjde tak k spaleniu a odstraneniu vSetkych vyrobnych
zvySkov alebo vrstiev.

VAROVANIE

Hortce povrchy sp()sobuju popaileninyI
\lyrobok mdZe byt pocas pouZivania hortci.
Nikdy sa nedotykajte hortcich horakov,
vnltornych Gasti rdry, ohrievacov atd'. Drzte
mimo dosahu deti,

Ked vkladate alebo vyberdte nadoby do alebo z

horticej rlry, pouzivajte vzdy teplovzdorné
rukavice urcené na pouzitie v rire.
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Elektricka rira

1. Vyberte z riry v3etky plechy na pedenie a droteny
gril.
Zatvorte dvierka rdry.
Vlyberte polohu Static (Staticka).
Vlyberte najvy$Si vykon grilu. Pozrite si Gast .
Nechaijte riru bezat po dobu 30 mindt.
Vlypnite riru; pozrite si ¢ast .

|Iovac|a rdra
Vlyberte z riry v3etky plechy na pedenie a droteny
gril.
Zatvorte dvierka rdry.
Vlyberte najvyssi vkon grilu. Pozrite si Gast
Prevédzka grilu, strana 36.

4. Nechajte riru bezat po dobu 30 mindt.

5. Vypnutie grilu si pozrite v Gasti Prevddzka grilu,

Strana 36

.—‘9 OO~ W
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Dym a zapach sa mozu $irit niekolko hodin
pocas prvej prevadzky. Toto je Uplne normalne.
aistite, aby bola miestnost dobre vetrand, aby
ste odstranili dym a zapach. Zabréite
priamemu vdychovaniu dymu a zapachu, ktory

sa vytvdra.




B Praca s rarou

Vseobecné informacie o peceni,
opekani a grilovani

VAROVANIE
Hortice povrchy spdsobujt popéleniny!
yrobok mdZe byt poCas pouzivania horuci.

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

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

NEBEZPEGENSTVO:
Dévajte pozor pri otvarani dvierok riry, pretoze

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

Tipy na pecenie

e PouZivajte vhodné kovové plechy s nelepivym
naterom alebo hlinikové nadoby alebo
teplovzdorné silikonové formy.
Co najlepSie vyuZite priestor podstavca.
Formu na pecenie poloZte do stredu podstavca.
Pred zapnutim rury alebo grilu vyberte spravnu
polohu podstavca. Ked'je rira hortca, nemeite
polohu podstavca.

e Dvierka na rdre nechajte zatvorené.

Tipy na opekanie

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

Praca s elektrickou riirou

1 3

e Maso s kostami opekajte o priblizne 15 az 30
mindt dihsie, ako rovnaku porciu mésa bez kosti.

e Kazdy centimeter hribky mésa si vyZaduje dobu
varenia priblizne 4 az 5 mindt.

Po dopeceni nechajte méso odpoCivat v rire asi
na 10 mindt. Stava sa lepSie rozloZi po celom
pecenom mase a pri krdjani nevytekd z masa.

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

Tipy na grilovanie

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

chrumkavé a nevysusia sa. Pre grilovanie st obzviast

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

e Kusky, ktoré idete grilovat, rozlozte po drotenej
mriezke alebo po plechu na pecenie s drotenou
mriezkou takym spdsobom, aby pokryty priestor
nepresahoval velkost ohrievaca.

e Drotent mriezku alebo plech na pedenie s
mriezkou zasurite do rdry na poZadovand Uroveri.
Ak grilujete na drétenej mriezke, zasufite plech
na pecenie do dolného podstavca, aby zachytaval
mast. Do plechu na pecenie pridajte trochu vody
kvoli fahSiemu Cisteniu.

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

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

7
Tlagidlo ZAP /VYP,
Tlacidlo doprava/dolava (Postupovat v Menu)
Displej

Tlacidla hore/dolu (Krok Menu)
Tlacidlo zapnutia/vypnutia varenia
Tlagidlo alarmu

OO~ WN —

6
7 Tlacidlo Ponuka

Ruru zapnite dotknutim sa tlacidla @ Na displeji sa
zobrazi najskor animdcia a potom ponuka rychleho
spustenia.
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1 Pole s informdciami o funkcii: Zobrazuje sa nézov
funkcie zvolenej v rychlej ponuke.

2 Pole ¢asu dria: Zobrazuje nastaveny ¢as.

3 Symbol aktivneho vwberu: Ked' je na poli funkcie,
teplota alebo Gasu, oznacuje, 7e mozete zmenit
prislusné pole.

4 Pole ¢asu varenia: Oznacuje nastaveny ¢as
varenia.

5 Pole dolnej oblasti: Obsahuje informdcie pre
nasledujlici krok.

6 Pole teploty: Oznacuje nastavend teplotu.

7 Pole funkcie: Zobrazuje symbol nastavenej
funkcie.

V ponuke rychleho spustenia vyberte teplotu a

prevadzkovy rezim

1. Dotknutim sa tlacidiel nahor/nadol (4) vyberte

pozadovanu funkciu. Napriklad: Zvolen je funkcia
Vlyhrievanie ventilatorom.

g
smere hodinovych ruciciek opét vstipite do
ponuky ,Temperature (Teplota)“. Otocenim
gombika nahor/nadol (4) vyberte pozadovanu
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3. OtoCenim gombika vpravo/viavo (2) v smere
hodinovych ruciciek nastavte polozku ,Cook Time
(Cas varenia)* v nasledovnych krokoch.

4. Polozku ,Timeless (Bez €asu)“ vyberte, ak chcete
¢as varenia oviadat sami namiesto toho, aby rdra
po urcitom ¢ase varenie dokonéila automaticky.

5. Ak st hodnoty funkcie varenia, teploty a ¢asu

vhodné, na 3 sekundy sa dotknite tladidla D ,
¢im varenie spustite. Ak chcete varenie spustit,

tlacidlo [> musite stlacit a podrzat, pokym
symbol @ na displeji nebude plny.
Ak chcete varenie zrusit v skorSom Case,

na 3 sekundy sa dotknite tlacidla D ,
¢im varenie skoncite.

Ak chcete vykonat podrobné varenie, dotknutim sa
tlaCidla Ponuka (7) ukongite ponuku rychleho
spustenia a vratte sa do hlavnej ponuky.

V hlavnej ponuke vyberte polozku ,Manual cooking
(Manuélne varenie)“ pomocou gombika (4) a potom
ota¢anim gombika (2) vyberte ponuku ,Functions
(Funkcie)“.

Ponuka manudineho varenia

traditional aven:

Tabulka funkcii oznacuje funkcie, ktoré mézete pouZit
v rUre a ich prislusné maximalne a miniméalne teploty.
Tabulka funkcif:

Whrievanie 180
ventildtorom

40-280



Ekonomické 160-220
vyhrievanie

Maximalny nastavite/ny ¢as varenia v
rezimoch, okrem zachovévania teploty, je z
bezpecnostnych dévodov obmedzeny na 6
hodin. Program sa zrusi v pripade vypadku
pridu. Raru musite preprogramovat.

o

ktudlny ¢as sa nedd nastavit, kym rira
pracuje v ktorejkolvek funkcii alebo ak je na
rdre vykonané manualne alebo pine
automatické programovanie.

1°]

k na obrazovke vyberu (okrem doby pocas
arenia) uplyn( viac ako 2 mindty bez

konania akéhokolvek vyberu, rira sa prepne
do pohotovostného rezimu.

e

Dokonca aj ked je rira vypnuta, svetlo v rire
sa rozsvieti, ked otvorfte dvierka rary.

Vypnutie elektrickej rary
Ruru vypnite dotknutim sa tlacidla @ (1).

Polohy podstavca (pre modely s drétenou policou)
Je doleZité, aby ste drotend policu spravne umiestnili
na bo¢ny podstavec. Drotend polica musi byt vioZzena
medzi bocné podstavce tak, ako je to znazomené na
obrazku.

Nedovolte, aby drotend polica stéla oproti zadnej stene
rdry. Preto zasunite drotend policu do prednej Casti
podstavca a podla potreby ju vyrovnajte pomocou
dvierok, aby ste dosiahli dobry vykon grilovania.
Prevadzkové rezimy

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

Statickd

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

Statické s ventilatorom

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

Vyhrievanie ventilatorom / Funkcia ,Surf

Horlici vzduch ohriaty zadnym ohrevnym prvkom sa
pomocou ventilatora velmi rychlo rovnomerne rozsiri
po celgj rure. Je vhodné pre varenie vaich jedal

v roznych Urovniach podstavcov a vo vacsine
pripadov nie je potrebné predhrievanie. Vhodné na
varenie s viacerymi plechmi.
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Vyhrievanie ventilatorom / Funkcia ,Surf

Btatic F;ag”a

Multi-varenie

\ prevadzke je horné ohrievanie, dolné ohrievanie a
ohrievania s asistenciou ventilatora. Jedlo sa
rovnomerne a rychlo vari z kazdej strany. Varte na
jed lech

Pizza
V prevadzke je spodné ohrievanie a ohrievanie s

asistenciou ventilatora (v zadnej stene). Vhodné na
pecenie pizze

Gril s ventilatorom
Hortci vzduch ohriaty dplnym grilom sa pomocou

ventilatora velmi rychlo rovnomerne rozsiri v rire. Je

vhodné na grilovanie velkych porcii mésa.
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Gril s ventilatorom

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

Nastavte teplotu na maximalnu drove.
Po polovici ¢asu grilovania otocte jedlo.

Gril
V prevadzke je velky gril v strope rury. Je vhodné na
grilovanie velky il ma

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

Nastavte teplotu na maximalnu droven.
Po polovici ¢asu grilovania otocte jedlo.

Nizky gril
V prevadzke je maly gril v strope rdry. Vhodné na
grilovanie a chrumkaveé jedla.

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

Nastavte teplotu na maximalnu drove.

Po polovici ¢asu grilovania otocte jedlo.



Ekonomické vyhrievanie ventilatorom

Na Setrenie energie mdZete pouZit tdto funkciu
namiesto vareni, ktoré by ste vykonali s pomocou
ohrievania s ventilatorom pri teplotnom rozsahu 160-
220°C. Cas varenia sa ale trosku predlzi.

Casy varenia, ktoré suvisia s touto funkciou, st
uvedené v tabulke ,Ekonomické vyhrievanie
ventildtorom®,

Spodné ohrievanie
V prevadzke je len spodné ohrievanie. Je to vhodné na
i 4sledné st tie jeddl z dolnej Gasti

Varenie pri nizkej teplote

Potraviny sa zahrievaju sti¢asne zhora i zdola. Tato
funkcia je vhodnd pre pozvolné pecenie vopred
opecenych / osmazenych kiiskov mésa (telacie,
jahnacie, hydina atd') V otvorenej nadobe pri nizkej
teplote. Je tak zaistené, Ze je maso Stavnaté a méakké
vnutri. PouZivajte prosim hygienicky vhodné druhy
masa. Na varnej doske, grilu atd’. predom opecte /
osmazte maso zo vSetkych stran na rozpdlenej panvici.
Piect vopred opedené / osmaZzené mdso pomocou
funkcie "varenie pri nizkej teplote" moZete po dihi
dobu. Varte len s jednym plechom.

Varenie pri nizkej teplote

Uchovanie teploty
Pouziva sa na uchovanie jedla v teplote urcenej na
servirovanie na dihé casové obdobie

Rozmrazovanie
Vhodné na pomalé rozmrazenie zmrazeného zmitého
jedla pri izbovej teplote a ochladenie uvareného jedla.
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Obsluha riadiacej jednotky rary
1

7
Tlagidlo ZAP /VYP,
Tlacidlo doprava/dolava (Postupovat v Menu)
Displej

Tlacidla hore/dolu (Krok Menu)
Tlacidlo zapnutia/vypnutia varenia
Tlagidlo alarmu

Tlagidlo Ponuka

ahajenie manualneho varenia

Ruru zapnite dotknutim sa tlacidla @

Dotknutim sa tlacidla Ponuka (7) ukoncite ponuku

rychleho spustenia a vrétte sa do hlavnej ponuky.

3.V hlavnej ponuke sa dotknite tlacidiel nahor/nadol
(4), ¢im prejdete na ponuku ,Manual Cooking
(Manudlne varenie)".

Napriklad: Manudlne varenie zahajte s funkciou ,Static

with fan (Statické s ventilatorom)* pri teplote 175 °C,

bez aktivacie posilfiovata po dobu 25 mindt a s

dennou dobou:13:45 podfa pokynov v nasledujticich

krokoch;

N—= NNOO~wn =

Provides you choaising all aspects of cooking
traditional oven;

4. Jednym dotykom tlacidla vpravo (2) vstupite do
ponuky ,Functions (Funkcie)".

5. Dotknutim sa tlacidiel nahor/nadol (4) vyberte
poZadovanu funkciu.
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6. Dalsim dotknutim sa tlacidla vpravo (2) vsttipite do
ponuky , Temperature (Teplota)*. Dotknutim sa
tlacidiel nahor/nadol (4) nastavte Zelanu teplotu. V
poli podtextu sa zobrazi nastavitelny teplotny
rozsah

7. Ak chcete zapnut funkciu posiliiovaca, jednym
dotknutim sa tlacidla vpravo (2) vstlpte do ponuky
,Booster (Posilfiovac)“. Dotknutim sa tlagidiel

hor/nadol (4) aktivujete funkci ilfovac

8. Dotknutim sa tlacidla vpravo (2) vstipite do
polozky ,Cook Time (Cas varenia)“. Dotknutim



sa tlaCidiel nahor/nadol (4) nastavte Zelany ¢as
_varenia.

tlacidlo [> musite stlacit a podrzat, pokym
symbol @ na displeji nebude plny.
k chcete varenie zrusit v skorSom ¢ase,

na 3 sekundy sa dotknite tlacidla ,
¢im varenie skoncite.

Polozku ,,Cooking End Time (Cas ukonéenia

varenia)“ nastavte na zZelany ¢as;

Po zopakovani vysSie uvedenych krokov 1 aZ 8 si

pozrite Cast ,Starting Manual Cooking (Zahdjenie

manudlneho varenia)“.

1. Dotknutim sa tlacidla vpravo (2) vstupite do
polozky ,End Time (Cas skoncenia)*. Dotknutim
sa tlaCidiel nahor/nadol (4) nastavte poZadovany

Nastaveny Cas varenia sa automaticky
pridd k ¢asu diia a od tejto hodnoty sa
spust nastavenie ¢asu skonéenia varenia.

9. 'V tomto rezime vyberte hodnotu, v ktorej sa ¢as &as ukonéenia varenia.
varenia prida k Casu dfia. Této hodnota Casu sa Casovad riry automaticky prepodita Cas spustenia
nachadza hned' pod polozkou ,Add step (Pridat varenia tak, 7e odpodita éas varenia od Gasu skonéenia
krok)*. varenia, ktory ste nastavili.

2. Povedzme, Ze Cas ukoncenia varenia je nastaveny
na 15:00 s dobou varenia 25 mindit. Vid' obrazok
vySSie. Cize Cas zahajenia je 14:35, ¢o dostaneme
po odpocitani 25 mint od ¢asu 15:00.

3. Vybrany prevadzkovy rezim sa aktivuje, ked
nastane ¢as spustenia varenia a rira sa zahreje
na nastavenu teplotu. Uchovava tuto teplotu aZ do
skoncenia ¢asu varenia.

10 Jednym dotknutim sa tlaidla vpravo (2) vstipite
do polozky ,Cooking Overwew Screen
hfad

4. Dotknutim sa tlacidla vpravo (2) vstipite do
polozky Cookmg Overwew Screen (Obrazovka
prehfadu varenia)“

Obrazovka prehladu varenia obsahuje
informacie o tom, pod akou funkciou, pri
akej teplote a ako dlho sa bude varenie
vykonavat. Uvedena je aj odportcana
poloha plechu.

11. Jedlo poloZte na odporti¢any podstavec a zatvorte

dvierka.
12. Ak st hodnoty funkcie varenia, teploty a ¢asu

vhodné, na 3 sekundy sa dotknite tladidla D ,
¢im varenie spustite. Ak chcete varenie spustit,
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Obrazovka prehladu varenia obsahuje
informacie o tom, pod akou funkciou, pri
akej teplote, ako dlho sa bude varenie

vykonavat a kedy sa ukonéi. Uvedena je aj
odport¢ana poloha plechu.

5. Jedlo poloZte na odporicany podstavec a zatvorte
dvierka.
6. Ak sU hodnoty funkcie varenia, teploty a ¢asu

vhodné, na 3 sekundy sa dotknite tladidla D ,
¢im varenie spustite. Ak chcete varenie spustit,

tlacidlo [> musite stlacit a podrzat, pokym
symbol @ na displeji nebude plny.
Ak chcete varenie zrusit v skorSom Case,

na 3 sekundy sa dotknite tlacidla ,
¢im varenie skoncite.

7. Po dokongeni varenia sa v dolnej oblasti zobrazi
hlasenie ,Cooking was completed. You can
save the cooking profile (Varenie sa dokongilo.
Profil varenia moZete uloZzit)“.

Dotknutim sa tladidla vpravo (2) uloZte varenie ako

profil alebo riru vypnite dotknutim sa tlacidla @

Cooking was completed

L175°C

10025 w 1500

Cooking was complotsd
Tou can save the caok ofile

Funkcia pridania kroku

Tato funkcia vam umoZiuje vytvorit multifunkéné

varenie nastavenim druhého prevadzkového rezimu,

teploty a Gasu pre jedlo po nastaveni teploty a ¢asu v

urcitom prevadzkovom rezime pre to isté jedlo.

Napriklad, vasa rdra bude jedlo urcity ¢as varit v

reZime ,Fan Heating (Vyhrievanie ventilatorom)“.

Potom moZe varenie pokracovat automatickym

prepnutim na staticky rezim kvoli opeeniu jeho hornej

a dolnej Casti.

Po zopakovani vysSie uvedenych krokov 1 aZ 8 si

pozrite Cast ,Starting Manual Cooking (Zahdjenie

manudlneho varenia)*, strana 24.

1. Po urceni doby varenia vstUpite dotknutim sa
tlacidla vpravo (2) do polozky ,End Time (Cas
ukonéenia)“. Dotknutim sa tlacidiel nahor/nadol
(4) vyberte polozku ,Add step (Pridat krok)“.
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Dotknutim sa tlacidla vpravo (2) vstupite do

polozky ,Fan Heat Overview Screen (Obrazovka
prehladu vyhrievania ventildtorom)“. Zobrazi sa
funkei | ¢as, ktoré il

Jednym dotknutim sa tlaCidla vpravo (2) vyberte
druhy prevadzkovy rezim, teplotu a ¢as, ktoré
chcete nastavit podla vyssie uvedeného
vysvetlenia a prejdite na polozku ,Static Overview
Screen (Obrazovka prehladu statického
rezimu)“

Obrazovka prehladu varenia obsahuje
informacie o tom, pod akou funkciou, pri
akej teplote, v akom Case a ako dlho sa
bude varenie vykonavat. Uvedena je aj
odport¢ana poloha plechu.

Jedlo poloZte na odpori¢any podstavec a zatvorte
dvierka.
Ak st hodnoty funkcie varenia, teploty a ¢asu

vhodné, na 3 sekundy sa dotknite tladidla [> ,
¢im varenie spustite. Ak chcete varenie spustit,

tlacidlo l> musite stlacit a podrzat, pokym
symbol @ na displeji nebude plny.



prvom nastavenom ¢ase bude rira
6 fungovat v prvom nastavenom
prevadzkovom rezime. Po uplynuti tohto
¢asu bude varenie pokracovat podla

druhého prevadzkového rezimu a ¢asu,
ktory ste nastavili.

k chcete varenie zrusit v skorSom ¢ase,

na 3 sekundy sa dotknite tlacidla D ,
¢im varenie skoncite.

6. Po dokongeni varenia sa v dolnej oblasti zobrazi
hlasenie ,Cooking was completed. You can — — - [> -
save the cooking profile (Varenie sa dokongilo. 4. Profil uloZte dotykanim sa tlaCidla ", pokym

Profil varenia mdZete ulozit)*. ' symbol \L2) nebude piny alebo dotykanim sa
Dotknutim sa tlaCidla vpravo (2) uloZte varenie ako tlatidla viavo (2), pokjm ponuku neopustite.

®- Medzi obltibené moZete uloZit maximaine
10 profilov varenia.

Nazov profilu méZe obsahovat maximalne
12 znakov.

profil alebo riru vypnite dotknutim sa tladidla
Cooking was completed

v o Pouzivanie zamku tlacidiel
E{}% Q Zapnutie zamky tlacidiel
Aon LA 1. Na 3 sekundy sa sucasne dotknite tlacidiel D a
v : = 14 y
04 W k0 ‘ £). Ak cheete zamku tladidiel zapnut, musite
9% was combleted. stlacit a podrZat tlaCidla |> al) pokym

the cooldng profile. i . . i
Ulozenie profilu varenia symbol zobrazeny na displeji nebude piny.
Ked' sa varenie, ktoré ste nastavili pomocou urcitej
teploty a €asu, skon¢i, moZete tieto nastavenia uloZit
ako profil obltibeného jedla a neskor mézete k tymto
nastaveniam ziskat pristup v ponuke ,Favorite Meals
(OblGbené jedld)“.

1. Na konci varenia sa raz dotknite tlaCidla vpravo (2).
2. Pomocou tlacidiel nahor/nadol (4) vyberte program,
ktory chcete ulozit

k po zapnuti zamky tlacidiel stlacite

kékolvek tlagidlo, zobrazi sa vystraha ,Keys

ocked (Tlacidla st uzamknuté)“ a v Gasti
¢asu dria v pravom hornom rohu sa zobraz
ikona ,ruka“.

Nastavenia varenia méZete uloZit do
existujliceho profilu obltibeného jedla
alebo ich pridat ako novy zaznam.

3. Znowu sa dotknite tlacidla vpravo (2) a pomocou
tlacidiel vpravo/vliavo (2) a tlaidiel nahor/nadol (4)
napiSte nazov profilu obltbeného jedla.
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Ked je zdmka tlacidiel zapnutd, nemézete ju
pnt, pokym vystrazné hlasenie ,Keys

locked“ (Tlagidla st uzamknuté) nezmizne. Po

zmiznutf hldsenia moZete zamku tlaidiel zrusit

dotknutim sa stcasne tlacidla D a tladidla

Po zapnuti zamky tlacidiel neméZete tladidla
rdry pouzivat.
Riru mozZete po zapnuti zamky tlacidiel vypnat

dotknutim sa tlagidla . Ak chcete rdru
znovu zapnUt, najskor musite vypndt zamku
tladidiel.

Vypnutie zamky tlacidiel

1. Ak chcete zdmku tlacidiel vypnit, na 3 sekundy

sa sticasne dotknite tlacidla D a tlagidla L.
Pouzivanie hodin ako budika
Hodiny vyrobku mdZete pouZivat na akékolvek vystrahy
alebo pripomienky, mimo programov varenia.
Budik nema Ziaden vplyv na funkcie riry. PouZiva sa
iba ako forma varovania. Toto je napriklad uZitotné
vtedy, ked' chcete jedlo v rdre otoit v uréenom
¢asovom bode. Budik vyda signal po uplynuti
nastaveného ¢asu.

Maximalny ¢as alarmu méZe byt 23 hodin a
59 min(it.

Nastavenie alarmu:

1. Na priblizne 2 sekundy sa dotknite tiacidla £\ na
ovlddacom paneli.

Zapne sa obrazovka alarmu.

2. CGislicu hodiny na budiku aktivujte jednym
dotknutim sa tlacidla viavo (2).

Dotknutim sa tlacidiel nahor/nadol (4) prejdite na

nastavenie hodin.

3. Dal8im dotknutim sa tlacidla vpravo (2) aktivujete
minttovd cislicu.

Dotknutim sa tlacidiel nahor/nadol (4) prejdite na

nastavenie mintt.

Cas alarmu a ¢as skonCenia alarmu budu
nastavené pevne

5. Ak cheete displej alarmu ukongit a vratit sa na
obrazovku ponuky, na priblizne 2 sekundy sa
dotknite tlagidla L.

Obrazovka alarmu zmizne, ale alarm bude
stdle beZat a v Gasti Casu diia v pravom
hornom rohu sa zobrazi symbol 0 Ak
cheete zobrazit zostavajlci ¢as alarmu,
obrazovku alarmu méZete prepnut
dotknutim sa tlagidla L) na priblizne 2
sekundy.

6. Alarm zaznie po uplynuti ¢asu alarmu. Alarm
vypnete stladenim [ubovolného tladidla.
Harmonogramy varenia

Casy uvedené v tejto tabulke s myslené ako
usmernenie. Casy sa mozu odliSovat v

avislosti od teploty jedla, hribky, typu a
vaSich vlastnych preferencii varenia.

Pecenie a opekanie

0 1. podstavec rdry je spodny podstavec.

Malg kolace Jeden zasobnik tandardny plech - 25..35
2 zésobniky 1-Plech pre petive® E 1-3 150 3550
3-Standardny
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Piskotovy kold | Jedsn zasobnik Okriihla tortova g 3 160 25 A
forma s priemerom
26 cm na drotené
mrieZzke**

forma s priemerom
26 cm na drotené
mriezke™*
4-Okrdhla tortovd
forma s priemerom
26 cm na plechu

1-Plech pre pecivo
3-Standardny
plech®

lech pre peCivo
3-Standardny
plech®
5-Hiboky plech*

2 zasobniky 1-Plech pre pedivo*
3-Standardny
plech”®

Jeden zasobnik tandardny plech* - 200 ... 220 15..20

Hovédzi stejk Jeden zasobnik 3 y 25 min. 20

250/max,

(cely)/opekané
potom 180 ...

méaso




250/max,
potom 180 ...
190

25 min. 1502
250/max,
potom 180 ...
190

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

Suienka Jeden tandardny plech i 3 140 20...30
zasobnik
2 zasobniky 1-Standardny plech 1-3 140 20..30
3-Plech pre pecivo*
zasobnik
2 zésobniky 1-Plech pre petivo* E 1-3 150 35..50
3-Standardny plech*

zasobnik priemerom 26 cm na
drotené mriezke**

1-Okruhla tortovd forma
s priemerom 26 cm na
drotené mriezke™*
4-Okrdhla tortova forma
s priemerom 26 cm na
plechu pre pecivo™

Jeden Okruhla Cierna kovova
zasobnik forma s priemerom 20
cm na droteng
mrigZke™
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; .
* Prislugenstvo sa nemusf dodévat spoloGne so spotrebitom.

** PrisluSenstvo sa nedoddva spolocne so spotrebi¢om. St to komeréne dostupné vyrobky.

Ekonomické vyhrievanie ventildtorom

Potom, ako sa varenie zaéne v rezime
Ekonomické vyhrievanie ventilatorom, nemerite
eplotu varenia.

Pocas varenia v rezime Ekonomické
vyhrievanie ventilatorom neotvarajte dvierka.

Malé kolade Jeden zasobnik tandardny plech” 40 .. 50

Jeden zasobnik Standardny plech® 40 . 45

Prisludenstvo sa nemusi doddvat

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

e Ak je kolac vinky, pouZite menej tekutiny alebo
znizte teplotu 0 10 °C.

*  Akje kolaC na hornej strane prili§ tmavy, polozte
ho na niZ8i podstavec, zniZte teplotu a predizte
dobu varenia.

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

Tipy na pegenie petiva

e Ak je pe€ivo prili§ suché, zvyste teplotu 0 10 °C
a skratte dobu varenia. Navihcite vrstvy cesta
omackou zloZenou z mlieka, oleja, vajicok a
jogurtu.

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

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

spolodne so spotrebicom.

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

Tipy pre varenie zeleniny
e Aksa jedlu zo zeleniny mifia Stava a zacina byt
suché, uvarte ho v panvici s vekom namiesto

plechu. Uzatvorené nadoby uchovaju Stavu v
jedle.

e Aksa zeleninové jedlo neuvari, prevarte si
zeleninu vopred alebo ho pripravte ako jedlo z
konzervy a vloZte ho do rry.

Pre najlepSie vysledky varenia (ohrigvanie s

pomocou ventilatora/ohrievanie

ventilatorom/funkcia Surfovanie):

e Slcasne moZete varit jedla z hustého cesta, ako
napriklad Zemle, kolace v papieri, kolaciky alebo
suSienky v 1, 2 alebo 3 plechoch vdaka
rovnomernému rozdelovaniu tepla, ktord tato
funkcia zarucuje.

e Slcasne moZete v 2 plechoch varit jedld z
mokrého cesta, ako napriklad jablkovy kolac a
ovocnd tortu na plechu.

e Varenie velkého mnoZstva jedla, ktoré obsahuje
velké mnoZstva kvapaliny alebo kysnutého cesta,
na jednom plechu, zlepsi vysledky varenia.
Rovnomerné varenie sa dosiahne pri jedlch s
velkym objemom, ktoré rastu poCas privodu
horticeho vzduchu aj z boénych stien, pricom
tato funkcia nie je sti¢astou beznych rdr.

e Vdaka vareniu na viacerych plechoch tejto
funkcie moZete Setrit ¢as a energiu a dosiahnut
dokonalé vysledky varenia.

Funkcie sprievodcu varenim

Vyber pripravenych funkcii jedal zo sprievodcu

varenia

Ponuka sprievodcu varenim obsahuje programy jedal,

ktoré Specidine pre vas pripravili profesionalni kuchéri

a uloZili ich do pamate ovladacej jednotky.
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Jednotlivé kroky pripravy jedla st v tejto ponuke
vysvetlené pomocou obrazkov. Okrem toho sa podia
typu a hmotnosti jedla automaticky stanovi teplota,
poloha razfa a funkcie varenia.

Hmotnost a ¢as varenia si moZete zmenit podlia vasho
jedla a chuti.

Vlyber funkcii sprievodcu varenim vykonate nasledovne:

1. Rdru zapnite dotknutim sa tlaCidla @

2. Dotknutim sa tlacidla Ponuka (7) ukongite ponuku
rychleho spustenia a vrétte sa do hlavnej ponuky.

3.V hlavnej ponuke sa dotknite tlacidla nahor/nadol
(4), ¢im prejdete na ponuku ,Cooking Guide
(Sprievodca varenim)“.

4. Jednym dotykom tlacidla vpravo (2) vstpite do
ponuky ,Categories (Kategérie)“.

5. Dotknutim sa tlacidla nahor/nadol (4) vyberte
Zelanti ponuku hlavného jedla (Méaso, Hydina, Ryby,
Lahke jedla. Kolac-chlieb, Dezerty, Sugené jedlo,

6. Najedld v ponuke hlavného jedla vstipte Jedny
dotknutim sa tlacidla vpravo (2). Dotknutim sa
tlacidiel nahor/nadol (4) nastavte Zelané jedlo.

7. Jednym dotknutim sa tlacidla vpravo (2) vstlpite
na recept zvoleného jedla.

Dotknutim sa tlagidiel nahor/nadol (4) si precitajte

recept a jedlo pripravte podla neho.

8. Po pripraveni jedla prejdite jednym dotknutim sa
tlacidla vpravo (2) do Gasti tykajlicej sa hmotnosti.
Hmotnost jedla nastavte dotknutim sa tladidiel
nahor/nadol (4).

eplota sa automaticky nastavi podla
oleného jedla a hmotnosti.

9. Na obrazovku ¢asu varenia a ¢asu skoncenia
varenia vstupte jednym dotknutim sa tlacidla
vpravo (2). V zavislosti od zvoleného jedla a
hmotnosti sa zobrazi odportc¢any ¢as varenia a
¢as skoncenia varenia.

Ak chcete zmenit ¢as varenia a Cas skonCenia varenia,

Zelané nastavenia vyberte dotknutim sa tlacidiel

nahor/nadol (4).

10. Dotknutim sa tlacidla vpravo (2) vstupite do
polozky ,Cooking Overview Screen (Obrazovka

hfad “

Obrazovka prehladu varenia obsahuje
informacie o tom, pod akou funkciou, pri
akej teplote, v akom Case a ako dlho sa
bude varenie vykonavat. Uvedena je aj
odport¢ana poloha plechu.

11. Jedlo poloZte na odporti¢any podstavec a zatvorte
dvierka.
12. Ak st hodnoty funkcie varenia, teploty a ¢asu

vhodné, na 3 sekundy sa dotknite tladidla [> ,
¢im varenie spustite. Ak chcete varenie spustit,
tlacidlo D musite stlacit a podrzat, pokym
symbol na displeji nebude plny.

k chcete varenie zrusit v skorSom Case,

na 3 sekundy sa dotknite tlacidla [> ,
¢im varenie skoncite.

Ponuka komfortného jedla:

MoZe sa odliSovat v zavislosti od modelu a
jazykov
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jahfiacie 1600 g papriky kolac é zeleninové | jogurtu
plecia jablko | gratinovan
¢ jedlo

polovnick
y spdsob

kolac v
sirupe
Ponuka ,Special meals (Specidlne Vyber programu z ponuky ,,Favorite Meals
0 jedld)“ pontika rézne recepty z roznych krajin. (Obltibené jedla).
Ak cheete vybrat jedlo v ponuke ,Special Pristup k profilom varenia, ktoré ste predtym vytvorili a
meals (Specidine jedl4), vykonajte &innosti v ulozili, moZete ziskat v hlavnej ponuke ,Favorite
ponuke ,Cooking Guide (Sprigvodca varenim)*, Meals” (Obltbené jedla).

1. Rdru zapnite dotknutim sa tlaCidla @
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2. Dotknutim sa tlacidla Ponuka (7) ukongite ponuku
rychleho spustenia a vrétte sa do hlavnej ponuky.

3.V hlavnej ponuke sa dotknite tlacidiel nahor/nadol
(4), ¢im prejdete na ponuku ,Favorite Meals
(OblGbené jedld)“.

4. Jednym dotknutim sa tlacidla vpravo (2) prejdete
na profily varenia, ktoré ste predtym uloZili.

5. Dotknutim sa tlacidiel nahor/nadol (4) vyberte

6. Na obrazovku Casu varenia a Casu skoncenia
varenia vstupte jednym dotknutim sa tlacidla
vpravo (2). Zobrazi sa Gas varenia, ktory ste
predtym uloZili vo zvolenom profile varenia.

Ak chcete zmenit ¢as varenia a Cas skoncenia varenia,

Zelané nastavenia vyberte dotknutim sa tlacidiel

nahor/nadol (4).

7. Dotknutim sa tlacidla vpravo (2) vstUpite do
polozky ,Cooking Overview Screen (Obrazovka
prehladu varenia)“.

Obrazovka prehladu varenia obsahuje
informacie o tom, pod akou funkciou, pri
akej teplote, v akom Case a ako dlho sa
bude varenie vykonavat. Uvedena je aj
odport¢ana poloha plechu.

8. Jedlo poloZte na odporicany podstavec a zatvorte
dvierka.
9. Ak st hodnoty funkcie varenia, teploty a ¢asu

vhodné, na 3 sekundy sa dotknite tladidla D ,
¢im varenie spustite. Ak chcete varenie spustit,

tlacidlo D musite stlacit a podrzat, pokym
symbol na displeji nebude plny.
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Ak chcete varenie zrusit v skorSom Case,

na 3 sekundy sa dotknite tlacidla
¢im varenie skoncite.

Ponuka nastaveni

V ponuke ,Settings (Nastavenia)“ méZete nastavit jazyk,
¢as dria, pohotovostny rezim obrazovky, farbu hodin,
tému obrazovky, Urover jasu a hlasitosti v tomto poradi.

1. Rdru zapnite dotknutim sa tlaCidla @

2. Dotknutim sa tlacidla Ponuka (7) ukongite ponuku
rychleho spustenia a vrétte sa do hlavnej ponuky.

3.V hlavnej ponuke sa dotknite tlacidiel nahor/nadol
(4), ¢im prejdete na ponuku ,Settings
(Nastavenia)“.

Polozky ,Language (Jazyk)" a ,Day Time (Denna

doba)” st vysvetlené v Casti ,Pociatocné nastavenie

¢asu", pozrite si stranu,

»Standby (Pohotovostny rezim)“

MbZete nastavit obrazok, ktory sa zobrazi, ked sa rira

prepne do pohotovostného rezimu.

1. Vponuke ,Settings (Nastavenia)" sa dotknite
tlacidla vpravo (2), ¢im vstlpite do polozky
»Standby (Pohotovostny rezim)“.

2. Dotknutim sa tlacidiel nahor/nadol (4) vyberte
pozZadovany Styl (ramcek obrazka, digitalny,
analogovy).

3. Zvolené nastavenie pohotovostného rezimu sa
automaticky uloz.

Farba hodin

MbdZete zmenit farbu Stylov hodin, ktoré sa zobrazia v




1. Vponuke ,Settings (Nastavenia)" sa dotknite
tlacidla vpravo (2), &im vstdpite do polozky ,Clock
Color (Farba hodin)“.

2. Dotknutim sa tlacidiel nahor/nadol (4) nastavte
Zelanu farbu.

3. Zvolené nastavenie farby hodin sa automaticky
uloz,

Téma

MbdZete zmenit tému obrazovky.

V ponuke ,Settings (Nastavenia)” sa dotknite
tlacidla vpravo (2), ¢im vstlpite do polozky
.Theme (Téma)“.
2. Dotknutim sa tlacidiel nahor/nadol (4) vyberte $tyl

témy (tmava modrd, mesacny prach, jesenné listy).

3. Nastavenie témy uloZte dotknutim sa tladidla
na 3 sekundy.

Na displeji sa zobrazf hlésenie ,Wait.. Theme is

changing...“(Cakajte. Meni sa téma...).

Jas

1. Vponuke ,Settings (Nastavenia)" sa dotknite
tlacidla vpravo (2), ¢im vstlpite do polozky
L,Brightness (Jas)"“.

2. Dotknutim sa tlacidiel nahor/nadol (4) nastavte
Zelant Urovern jasu.

3. Zvolené nastavenie jasu sa automaticky uloZi.

Hlasitost

MbdZete nastavit Urovne hlasitosti vystrah, ktoré rira

poskytuje pre rozne situacie.

1. Vponuke ,Settings (Nastavenia)" sa dotknite
tlacidla vpravo (2), ¢im vstlpite do polozky
,volume (Hlasitost)".

2. Dotknutim sa tlacidiel nahor/nadol (4) nastavte
Zelany hlasitost.

3. Zvolend Uroven hlasitosti sa automaticky ulozi.

Prenos stiborov USB

Ak chcete pridat rozne obrazky, ktoré sa na obrazovke

zobrazia, ked' sa rura prepne do pohotovostného

rezimu, méZete ich odoslat cez USB.

Ak cheete odoslat Zelany obrazok, vyZaduje sa

Specialny program dodany s produktom alebo prevzaty

prostrednictvom internetu. Tento program

zhromazduje vaSe obrazky v stbore s ndzvom

L,Photoframe”. Tento stbor uloZte na pamatovy kItic

USB.

IAk sa na pamatovom kltci USB nenachadza
Ziadny stibor alebo obrazky obsiahnuté na
pamatovom kIU¢i nie st v spravnom forméte,
na displeji sa zobrazi hlasenie ,File not
found..!" (Stbor sa nenasiel..!).

Do ovladacieho systému riry moZete odoslat
maximalne 15 obrazkov. Ak priddte viac, na

ispleji sa zobrazi vystraha ,File Exceeds
Limit..!* (Stbor prekraCuje obmedzenie..!). Po
kaZzdom uloZeni nového obrazku sa z
ovladacieho systému odstrania predchadzajlice
obrazky.

1. Vponuke ,Settings (Nastavenia)“ sa dotknite
tlaoldla vpravo (2), ¢im vstupite do polozky ,USB
f ib

2. Otvorte dvierka rury.
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3.

4.

6.

OtocCte a otvorte ochranny kryt USB (1) na pravej
strane pod ovladacim panelom.

Do zasuvky USB pod ochrannym krytom (1) vioZte
pamatovy kiti¢ USB (2), na ktorom je uloZeny
stibor ,Photoframe”.

Na displeji sa zobrazi hldsenie ,Copying Files,
Please Wait..." (Kopiruju sa subory, Cakajte
Ked' toto hlasenie zmizne, obrazky

Copying Files, Please Woit

Pamétovy kIUC vyberte z riry a ochranny kryt
dajte znovu na jeho miesto.

Prevadzka grilu

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

Zapnutie grilu

1.
2.

3.

Ruru zapnite dotknutim sa tlacidla @
Dotknutim sa tlacidla Ponuka (7) ukoncite ponuku
rychleho spustenia a vrétte sa do hlavnej ponuky.
V hlavnej ponuke sa dotknite tlacidlel nahor/nadol
(4), ¢im prejdete na ponuku ,Manula Cooking
(Manuélne varenie)“.

Jednym dotykom tlacidla vpravo (2) vstpite do
ponuky ,Functions (Funkcie)“.

Dotknutim sa tlacidiel nahor/nadol (4) vyberte
pozZadovanu funkciu grilu.
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10.

11.
12.

Dal$im dotknutim sa tlacidla vpravo (2) vstipite do
ponuky ,Temperature (Teplota)*. Dotknutim sa
tlacidiel nahor/nadol (4) nastavte Zelanu teplotu. V
poli podtextu sa zobrazi nastavitelny teplotny
rozsah.

Ak cheete zapnut funkciu posilfiovaca, jednym
dotknutim sa tlacidla vpravo (2) vstlpte do ponuky
,Booster (Posilfiovac)“. Dotknutim sa tlacidiel
nahor/nadol (4) prejdite na aktivaciu funkcie
posilfiovaca.

Dotknutim sa tlagidla vpravo (2) vstupite do
polozky ,Cook Time (Cas varenia)“. Dotknutim
sa tlaCidiel nahor/nadol (4) prejdite na nastavenie
Zelaného ¢asu varenia.

Dotknutim sa tlagidla vpravo (2) v smere
hodinovych ruciciek vsttpite do polozky ,End
Time (Cas skonéenia)“. Dotknutim sa tlacidiel
nahor/nadol (4) nastavte Zelany ¢as skoncenia
varenia.

Dotknutim sa tlagidla vpravo (2) v smere
hodinovych ruciciek vstipite do polozky ,Cooking
Overview Screen (Obrazovka prehladu
varenia)”

Obrazovka prehladu varenia obsahuje
informacie o tom, pod akou funkciou, pri
akej teplote, v akom Case a ako dlho sa
bude varenie vykonavat. Uvedena je aj
odport¢ana poloha plechu.

Jedlo poloZte na odpori¢any podstavec a zatvorte
dvierka.
Ak st hodnoty funkcie varenia, teploty a ¢asu

vhodné, na 3 sekundy sa dotknite tladidla |> ,
¢im varenie spustite. Ak chcete varenie spustit,



Hagidlo [> musite stlacit a podrzat, pokjm varenie ako profil alebo rdru vypnite dotknutim sa
tatidla O,

symbol @ na displeji nebude plny.

L . Potraviny, ktoré nie st vhodné na
k chcete varenie zrusit v skorSom Case, grilovanie, predstavujd riziko poZiaru.
ha 3 sekundy sa dotknite tlaidla D ) Grilujte iba jedlo, ktoré je vhodné na
¢im varenie skonCite. intenzivne teplo pri grilovani.

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

» Po dokonceni varenia sa v dolnej oblasti zobrazi
hlasenie ,Cooking was completed. You can save
the cooking profile (Varenie sa dokontilo. Profil
varenia moZete uloZit)“. Otocenim gombika
vpravo/viavo (2) v smere hodinovych ruciciek ulozte
Varné harmonogramy pre grilovanie
Grilovanie na elektrickom grile

Jahriacie kotlety 250/max 20...25 min,

" v zévislosti od hribky
*Predhrievajte po dobu 5 minut
**Ak nie je moZné nastavit teplotu grilu na spotrebiti, gril bude fungovat pri maximéinej teplote.

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

Hriankovy chiieb 250/max

Obrétte jedlo po 2/3 celkovej doby pecenia.
Odporti¢ame, aby ste v pripade grilovania vSetkych jeddl nastavili predhrievanie zhruba na 5-6 minut.
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[ Udrzba a starostiivost

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

NEBEZPECENSTVO:

Pred zacatim adrZby a Cistenia odpojte vyrobok
od zdroja napjania.

Hrozi riziko zasahu elektrickym pridom!

NEBEZPEGENSTVO:
Pred ¢istenim vyrobku ho nechajte vychladndit,
Hortce povrchy mozu spdsobit popéleniny!

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

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

e Po Cisteni sa vzdy ubezpecte, 7e ste dokladne
zotreli vSetku nadmerny kvapalinu a okamZite
dosucha utrite vSetky rozliatia.

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

Niektoré sapondty alebo Cistiace latky mozu
poskodit povrch.

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

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

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

Cistenie ovladacieho panela
Ovladaci panel a gombiky vyCistite vihkou tkaninou a
utrite ich dosucha.
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k je vas produkt vybaveny
lacidlami/gombikmi, pri &isteni ovladacieho
panela neodstrariujte oviadacie gombiky.
Ovladaci panel by sa mohol poskodit!

Cistenie rary

Ak chcete vycistit' boénu stenu(LiSi sa v
zavislosti od modelu produktu.)

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

1. Odstrarite prednu ¢ast boéného podstavca jeho

potiahnutim smerom od boCnej steny.
2. Uplne vyberte bocny podstavec jeho potiahnutim
k seb

Vytiahnite kolik (1) bocného podstavca tak, Ze ho
potiahnete v smere Sipky, a to spolu s botnou
stenou, ku ktorej je upevneny.

Uplne wyberte bocny podstavec a bo&nti stenu
potiahnutim smerom k sebe.

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

Pocet otvorov za boénou stenou a velkost
droteného drziaka sa moze odliSovat v
avislosti od modelu produktu.

4. Ak cheete odistit boény podstavec a boénu stenu,
produkt oistite pomocou teplej vody s Cistiacim




prostriedkom, jemnej latky alebo Spongie a utrite
ho suchou latkou.
5. Umiestnite bo¢ny podstavec tak, ze ho potiahnete
do otvorov (2) na zadnej strane bocnej steny.

k méate flexi teleskopické funkciu vasho
produktu; je tam jeden otvor na zadnej
surf bocnej steny. Miesto bo¢ni mriezku
tahom do diery.

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

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

Umiestnite kolik (1) na bo¢nom
miesto tak, ako je zobrazené na obrazku.

je

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

Katalytické steny

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

Vnutorné boéné steny (A) a/alebo zadna stena (B)
vasho produktu mdzu byt pokryté katalytickym
smaltom. Katalytické steny majui svetiomatnu farbu a
porovity povrch. Katalytické steny rury by sa nemali
Cistit. Porovité povrchy katalytickych stien sa

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

Cistenie stropu rury

(Tato funkcia je volitefnd. Vo vaSom produkte

nemusf existovat.)

Prvok grilu je moZné vysuntt za (celom Cistenia stropu

rdry.

1. Povolte upeviiovacie skrutky na prvku grilu
pomocou skrutkovaca alebo mince.

Prvok grilu sa sklopi nadol. Zostane
ukotveny na strope rury.

|

3. Vyklopte prvok grilu spét nahor a zatiahnite
upeviiovacie skrutky pomocou skrutkovaca alebo
mince.

Cistenie dvierok rury

Ak chcete odistit dvierka riry, produkt oistite

pomocou teplej vody s Cistiacim prostriedkom, jemnej

latky alebo Spongie a utrite ho suchou latkou.
Na Cistenie dvierok riry nepouzivajte Ziadne
rsné, abrazivne Cistiace prostriedky, ani
kovové Skrabky. Mozu poSkriabat povrch a
poskodit sklo.
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nutorné sklo prednych dvierok ma povrchovii
(pravu na zaistenie lahkého Cistenia materialu.
Na Cistenie skleneného veka nepouzivajte
Ziadne ostré drsné Cistiace prostriedky, tvrdé
kovové Skrabky, drétenky alebo bielidld,
pretoze mozu poskriabat povrch. Toto méze
zZnicit povrchovy materidl.

Odstranenie dvierok riry

1. Otvorte predné dvierka (1). 3. Pootvorte do polovice predné dvierka.

2. Otvorte svorky na kryte zavesu (2) na pravej a
[avej strane prednych dveri stlacenim haku, ako je
znazornené na obrazku. Zamok by mal vyzerat

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

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

Funkcia Soft Open a Soft Close

Niektoré modely m6Zu obsahovat funkciu Soft Close &
Soft Open. Funkcia Soft Close umoZriuje uZivatelovi
bezproblémovo zatvorit dvere rdry tak, Ze sa dostane
priblizne 15 cm od zatvorenej polohy a jemne ju zatlagi.
Automaticky systém klapiek pomalym zatvaranim dveri.
Podobny rys sa pozoruje, ked st dvierka riry Upine
otvorené; Asi 9 cm od Uplne otvorenej polohy sa

1 2 3 systém klapiek otvori a umoZiuje mierne otvorenie.
Odstranenie vnitorného skla dvierok
T Dvierka (T4to funkcia je volitelna. Vo vaSom produkte
2 Zémok zavesu(zatvorend poloha) nemusf existovat.)
3 Rura Panel vnitorného skla dvierok riry sa da vybrat kvoli
4 Zamok zavesu(otvorend poloha) Cisteniu.

0 erka rdry.

1 Ram
2 Plastovy diel

Tahajte smerom k vam a vyberte plastovd &ast
primontovanu k hornej ¢asti prednych dvierok.
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1 Najvntornejsi skleneny panel

2 Vndtorny skleneny panel

3 Vonkajsi skleneny panel

4 Plastovy otvor na skleneny panel - dolny

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

Vnutorny skleneny panel (2) vyberte zopakovanim tohto
postupu.

Prvym krokom pri preskupeni dvierok je opatovné
namontovanie vnitorného skieneného panelu (2).
Podla zobrazenia na obrazku umiestnite skoseny okraj
skleneného panelu tak, aby bol na skosenom okraji
plastového otvoru.

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

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

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

Vymena Ziarovky v rire

'NEBEZPECENSTVO:
Pred vymenou Ziarovky v rdre sa uistite, Ze

vyrobok je odpojeny zo siete a Ze je
vychladnuty, aby ste predisli riziku zasahu
elektrickym pradom.

Hortce povrchy mozu spdsobit popéleniny!

\/ tejto rdre sa pouZiva Ziarovka s vykonom

6 mensim ako 40 W, vySkou menSou ako 60
mm, priemerom mensim ako 30 mm alebo
halogénovou Ziarovkou s objimkou typu G9 s
vykonom mensim ako 60 W. Lampy st vhodné
na prevadzku pri teplotch nad 300 ° C.
Lampy do rdry je mozZné ziskat od
autorizovaného servisného zastupcu alebo
technika s licenciou.

Poloha svetla sa mdZe liSit od toho, ktoré je
zobrazené na obrazku.

/iarovka pouZita v tomto spotrebici nie je
vhodnd na osvetlenie miestnosti. Zamyslanym
(celom tejto Ziarovky je pomdct uZivatelovi

vidiet na potraviny.

Ziarovky pouZité v tomto spotrebici musf
vydrzat extrémne fyzické podmienky, napr.
teploty nad 50 ° C.

AK je vaSa riira vybavena okrihlym svetiom:
1. Vyrobok odpojte zo siete.
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2. Skleny kryt vyberte otacanim proti smeru zatiahnite a vyberte svetlo (pozrite si obrazok) a
hodinovych rudiciek. vymerite ho.

3. Ak je vaSe svetlo v rire typu (A), ktory je

si obrazok) a vymerite ho. Ak je svetlo typu (B),
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Riesenie problémov

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

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

e Vyrobok nie je zapojeny do (uzemnenej) zasuvky. >>> Skontrolujte pripojenie zastrcky.

e Tladidla/gombiky/prepinade na oviadacom paneli nefungujti. >>> MdZe byt zapnuté uzamknutie

tiacidiel. Viypnite ho. (Pozrite si cast’ PouZivanie zimku tiacidel, strana 27 )

Svetlo v rtre je chybné. S>> VWmerite svetlo v rure.
e Doslo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prid. Skontrolujte poistky v poistkovej
skrinke. Ak je to nutné, poistky vymerite alebo ich prepnite.

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

e Doslo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prid. Skontrolujte poistky v poistkovej
skrinke. Ak je to nuiné, poistky vymerite alebo ich prepnite.

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

Used software is based in part on the work of the Independent JPEG Group.
Portions of this software are copyright ©2010 The FreeType Project (www.freetype.org). All rights
reserved.

e This product contains some GNU General Public License v2 and GNU Lesser General Public License v2.1
licensed code. Copies of GPL v2 and LGPL 2.1 are available from
http://www.gnu.org/licenses/licenses.html. Upon written application of customer, theese codes are
available at the cost of no more than copying media, packaging, handling and postage. This offer is valid
for three years, starting with the initial purchase of product.

43/5K












