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V4 rugdm si citifi mai intai manualul de utilizare!

Stimate client,

Va multumim pentru c& preferati un produs Beko. Speram sa obtineti cele mai bune rezultate de pe urma produsului
nostru care a fost fabricat utilizand o calitate superioara si o tehnologie modernd. Prin urmare, va rugam sa cititi cu
atentie fntregul manual de utilizare i documentele insotitoare acestuia inainte de utilizarea produsului si sé le péastrati
pentru consultdri ulterioare.. In cazul in care predati produsul altcuiva, predati si manualul de utilizare. Respectati
toate avertizarile si informatiile din manualul de utilizare.

Retineti cd manualul de utilizare se aplica si pentru alte modele. Diferentele dintre modele vor fi identificate in manual.
Explicatia simbolurilor

Tn manualul de utilizare sunt utilizate urmatoarele simboluri:

Informatii importante sau recomandari
utile cu privire la utilizare.

Avertisment de situatii periculoase cu
privire la viata si proprietate.

Avertisment de soc electric

Avertisment de risc de incendiu.

Avertisment de suprafete fierbinti.
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This product was manufactured using the latest technology in environmentally friendly conditions.
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ﬂ Instructiuni importante si avertismente privind siguranta si

mediul inconjurator

Aceasta sectiune contine informatii cu

privire la siguranta care va vor ajuta

sa va protejati impotriva riscului de

vatamare corporald sau pagube
materiale. Nerespectarea acestor
instructiuni va duce la anularea
oricarei garantii.

Siguranta generala

e Acest produs poate fi utilizat de
catre copii cu varsta peste 8 ani
sau mai mari si persoane cu
capacitati fizice, senzoriale sau
mintale reduse sau lipsa de
experienta si cunostinte, daca
sunt supravegheati sau instruiti
cu privire la utilizarea produsului
intr-o maniera sigura si inteleg
pericolele implicate.

Acest produs nu este destinat
pentru jocul copiilor. Curatarea si
intretinerea nu vor fi efectuate de
catre copii fara supraveghere.

e Procedurile de instalare si
reparatii trebuie efectuate de
catre agenti de service autorizati.
Producatorul nu este raspunzator
pentru daunele rezultate din
procedurile efectuate de catre
persoanele neautorizate care pot
anula si garantia. inainte de
instalare, cititi instructiunile cu
atentie.
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Nu folositi produsul daca este
defect sau prezinta defecte
vizibile.

Dupa fiecare utilizare verificati
daca butoanele produsului sunt
inchise.

Siguranta instalatiilor electrice

Daca produsul are o defectiune,
nu trebuie folosit decat dupa ce
este reparat de catre un agent de
service autorizat. Pericol de
electrocutare!

Conectati produsul numai la o
prizd/linie impamantata cu
tensiunea si protectia indicata in
"Specificatii tehnice".
Impamantarea trebuie efectuata
de un electrician calificat la
folosirea produsului cu sau fara
transformator. Compania noastra
nu isi asuma raspunderea pentru
daunele survenite in urma
fmpamantarii neconforme cu
normele locale.

Nu spalati niciodata produsul
turnand apa pe acesta! Pericol de
electrocutare!

Nu atingeti niciodata stecherul cu
mainile ude! Nu trageti de cablu
pentru a-| scoate din priza, ci
apucati de stecher.



Produsul trebuie scos din priza in
timpul instalarii, intretineri,
curatarii si reparatiilor.

In cazul deteriorarii cablului de
alimentare, acesta trebuie inlocuit
de producator, de agentul sau de
service sau de o persoana cu
calificari similare pentru a evita
pericolele.

Aparatul trebuie instalat astfel
incat sa permita deconectarea
totala de la reteaua electrica.
Separarea trebuie sa se realizeze
fie printr-un stecher, fie printr-un
comutator incorporat in instalatia
electrica fixa, conform normelor
de constructii.

Suprafata din spatele cuptorului
se Infierbanta in timpul utilizarii.
Asigurati-va ca racordurile de
electricitate nu ating suprafata din
spate; in caz contrar, racordurile
se pot deteriora.

Nu striviti cablul de alimentare
intre usa cuptorului si rama; nu il
trasati peste suprafetele fierbiniti.
In caz contrar, izolatia cablului se
poate topi, putand provoca
scurtcircuite gi incendi.

Lucrarile la echipamentele i
retelele electrice pot fi efectuate
numai de persoane calificate
autorizate.

In cazul unei defectiuni, opriti
produsul si deconectati-I de la

reteaua de electricitate. Decuplati
siguranta de la panoul electric.
Asigurati-va ca siguranta are
capacitatea adecvata pentru
acest produs.

Siguranta produsului

Aparatul si piesele sale accesibile
pot deveni fierbinti in timpul
folosirii. Evitati atingerea
elementelor fierbinti. Copiii mai
mici de 8 ani trebuie tinuti la
distanta sau supravegheati
continuu.

Nu folositi produsul cand logica
sau coordonarea va sunt afectate
de alcool si / sau medicamente.
Aveti grija cand preparati retete
care includ bauturi alcoolice.
Alcoolul se evapora la temperaturi
mari si poate provoca incendii
deoarece se va aprinde in contact
cu suprafetele fierbinti.

Nu lasati materiale inflamabile
langa produs, deoarece partile
laterale ale acestuia se pot incalzi
in timpul utilizarii.

In timpul folosirii, aparatul se
infierbanta. Evitati atingerea
elementelor de incalzire din
interiorul cuptorului.

Asigurati-va ca orificiile de
ventilare nu sunt infundate.

Nu incalziti cutii si borcane
inchise Tn cuptor. Presiunea
acumulata in cutie/borcan poate
provoca explozia acestuia.
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Nu amplasati tavi de gatit,
recipiente sau folie din aluminiu
direct pe partea inferioara a
cuptorului. Caldura acumulata
poate deteriora partea inferioard a
cuptorului.

"Nu folositi substante de curatare
abrazive sau raclete metalice
ascutite pentru a curata geamul
usii cuptorului, deoarece acestea
pot sa zgarie suprafata si pot sa
duca la spargerea geamului.

Nu folositi sisteme cu aburi
pentru a curata acest aparat,
deoarece exista pericol de soc
electric.

Amplasarea corecta a grilajului si
tavii pe sinele metalice

Este importanta amplasarea
corecta pe sine a grilajului si /
sau a tavii. Culisati grilajul sau
tava intre cele 2 sine si asigurati-
va ca este stabild inainte de
amplasarea alimentelor
(consultati figura urmatoare)

g
o

Nu folositi produsul daca geamul
usii este demontat sau crapat.
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Manerul cuptorului nu este un
uscator de prosoape. Nu agatati
prosoape, manusi sau produse
textile similare cand folosii
functia grill cu usa deschisa.
Folositi manusi de cuptor
termoizolatoare cand introduceti
sau scoateti alimente in/din
cuptorul fierbinte.

Asigurati-va ca aparatul este oprit
inainte de a Inlocui lampa, pentru
a evita pericolul de soc electric.

Pentru a preveni incendiile;

Asigurati-va ca stecherul este
conectat corect la priza pentru a
nu face scantei.

Nu folositi cabluri deteriorate,
taiate sau prelungitoare; folositi
cablul original.

Asigurati-va ca stecherul nu este
umed sau ud.

Domeniu de utilizare

Acest produs este destinat uzului
casnic. Se interzice utilizarea
comerciala.

Acest aparat este destinat numai
gatitului alimentelor. Nu trebuie
folosit pentru alte scopuri, de
exemplu pentru ncalzirea
incaperilor.

Nu folositi acest produs pentru
incalzirea farfuriilor sub grill,
pentru uscarea stergarelor i
carpelor de vase etc. pe maner
sau pentru incalzirea incaperilor.



e Producatorul nu este responsabil
pentru pagubele provocate de
utilizarea sau manipularea
incorecta.

e (Cuptorul poate fi folosit pentru
dezghetarea, coacerea, prajirea Si
prepararea la grill a alimentelor.

Siguranta copiilor

e (Componentele accesibile se pot
infierbanta in timpul folosirii. Nu
lasati copiii sa se apropie de
aparat.

e Ambalajele pot fi periculoase
pentru copii. Nu lasati ambalajele
la indemana copiilor. Depozitati la
deseuri toate ambalajele conform
standardelor de mediu.

e Produsele electrice sunt
periculoase pentru copii. Nu lasati
copiii sa se apropie de produs in
timp ce functioneaza si nu i lasati
Sd se joace cu acesta.

e Nu amplasati pe aparat obiecte
pe care copiii ar fi tentati sa le
apuce.

e Nu amplasati obiecte grele pe usa
deschisa si nu permiteti copiilor

Sa se aseze pe aceasta. Pericol
de rasturnare a cuptorului sau de
deteriorare a balamalelor.

Depozitarea la deseuri a produsului
vechi

Conformitate cu Directiva WEEE si depozitarea la
deseuri a produsului uzat:

Acest produs respectd Directiva UE WEEE
(2012/19/UE). Produsul este marcat cu un simbol de
clasificare pentru deseuri electrice i electronice
(WEEE).

Acest produs a fost fabricat folosind piese si materiale
de Tnalta calitate, care pot fi refolosite si reciclate. Nu
depozitati produsul uzat impreund cu gunoiul menajer
la sfarsitul duratei sale de functionare. Duceti-I la un
centru de colectare pentru reciclarea echipamentelor
electrice i electronice. Luati legdtura cu autoritdtile
locale pentru a afla informatii despre aceste centre de
colectare.

Conformitate cu Directiva RoHS:

Produsul pe care I-ati achizitionat respecta Directiva
UE RoHS (2011/65/UE). Nu contine materiale
ddunatoare i interzise specificate in Directiva.

Depozitarea la deseuri a materialelor de

ambalare

e Materialele de ambalare sunt periculoase pentru
copii. Pastrati materialele de ambalare intr-un loc
sigur, la care copiii nu au acces. Materialele de
ambalare ale produsului sunt fabricate din
materiale reciclabile. Sortati-le si depozitati-le la
deseuri in mod corect. Nu le depozitati impreuna
cu gunoiul menajer.
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A Informatii generale

Prezentare generala

1 Panou de comanda 6 Motor ventilator (in spatele plcii de otel)
2 Grilaj 7 Lampd

3 Tavad 8 Element incalzire superior

4 Maner 9 Pozitii raft

5 Usd

1 2 3 4
Buton pentru functii
Cronometru digital
Buton termostat
Lampd termostat

N ow o =
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Continutul pachetului

ccesoriile furnizate pot varia in functie de
modelul produsului. Este posibil ca unele

ccesorii descrise in manualul de utilizare sa
nu fie furnizate cu produsul dvs.

3. Tavd adanci

Folositd pentru produse de patiserie, fripturi mari,
mancaruri suculente si pentru colectarea grasimii
in timpul folosirii grill-ului.

—_

Manual de utilizare

2. Tavé de cuptor

Folositd pentru produse de patiserie, alimente
congelate si fripturi mari.

4. Grilaj metalic

Folosit pentru fripturi si pentru amplasarea pe
sina doritd a alimentelor care vor fi coapte, fripte
sau gatite in caserole.

Specificatii tehnice

220-240 V ~ 50 Hz

Lungime cablu

Cuptor principal

Consum energie grill

Cuptor multifunctional

Elemente de bazi: Informatiile de pe eticheta energetica a cuptoarelor electrice este oferitd in conformitate

cu standardul EN 60350-1 / IEC 60350-1. Aceste valori sunt determinate la sarcind standard cu functiile de
incélzire sus-jos sau de incdlzire cu ventilator (daca exista).

Clasa de eficienta energetica este determinaté conform urmétoarei prioritdti, in functie de existenta functiilor
respective. 1-Gatire cu ventilator eco, 2- Gatire turbo lentd, 3- Gatire turbo, 4- Incalzire cu ventilator

jos/sus, 5-Incilzire sus si jos.
** Vezi. Instalare, pagina 10.

pecificatiile tehnice se pot modifica fara
preaviz in scopul imbunétatirii calitatii
produsului.

llustratiile din acest manual ar doar rol
explicativ, find posibil s& nu fie identice cu
produsul dv.

alorile declarate pe etichetele produsului sau
in documentatia insotitoare sunt obtinute in
conditii de laborator, conform standardelor in
vigoare. Aceste valori pot varia in functie de
conditiile de utilizare si de mediu.
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K Instalare

Produsul trebuie instalat de o persoand calificatd,
conform reglementarilor in vigoare. In caz contrar,
garantia va fi anulatd. Producatorul nu fsi asuma
raspunderea pentru daunele produse in urma
efectudrii procedurilor de catre persoane neautorizate
si poate anula garantia.

Pregdtirea instalatiilor electrice in vederea
instalarii produsului constituie
responsabilitatea clientului.

l ﬁ PERICOL:
Produsul trebuie instalat in conformitate cu

toate reglementarile locale privind instalatiile
de gaz si/ sau electricitate.

PERICOL:
Inainte de instalare, verificati vizual daca
produsul nu este deteriorat.

Daca este deteriorat, nu il instalai. Produsele
deteriorate sunt periculoase.

inainte de instalare
Aparatul este destinat instalarii in mobilierul de
bucatarie disponibil in comert. Intre aparat si pereti /
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mobilierul de bucatdrie trebuie pastratd o distanta de

siguranta. Vezi figura (valori date in mm).

e Suprafetele, elementele laminate si adezivii
utilizati trebuie sd fie rezistente la caldurd (minim
100 °C).

e Mobilierul de bucatarie trebuie sa fie orizontal si
stabil.

e Daca sub cuptor exista un sertar, instalati un raft
de separatie intre cuptor i sertar.

e Aparatul trebuie transportat de cel putin doua
persoane.

Nu instalati produsul langa frigidere sau
congelatoare. Caldura emisd de produs va
spori consumul de energie al aparatelor de
racire.

Nu apucati de uga si/sau de maner pentru a
ridica sau muta produsul.

Daca produsul are manere metalice, impingeti
le inapoi in peretii laterali dupa mutarea
produsului.
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Instalarea si conectarea

e Produsul trebuie instalat in conformitate cu toate
reglementarile locale privind instalatiile de gaz si
electrice.

Racordul electric

Conectati produsul la o priza impamantata protejata de

0 siguranta de capacitate adecvatd, conform datelor

din tabelul "Specificatii tehnice". Impamantarea

12/R0O

trebuie efectuata de un electrician calificat la folosirea
produsului cu sau fara transformator. Compania
noastrd nu fsi asuma raspunderea pentru daunele
survenite n urma folosirii produsului fara o instalatie
de Tmpamantare in conformitate cu normele locale.




PERICOL:
Produsul trebuie conectat la reteaua electrica

numai de o persoand calificatd gi autorizata.
Perioada de garantie a produsului incepe
numai dupa instalarea corecta.

Producdtorul nu Tsi asuma raspunderea pentru
daunele produse n urma efectudrii
procedurilor de catre persoane neautorizate.

PERICOL:
Cablul de alimentare nu trebuie presat, indoit,
strivit sau atins de piesele fierbinti ale

produsului.

In cazul in care cablul de alimentare este
deteriorat, trebuie Mlocuit de un electrician
calificat. In caz contrar, exista pericol de soc
electric, scurtcircuit sau incendiu!

e Racordurile trebuie sa respecte reglementdrile
nationale.

e Parametrii retelei electrice trebuie sa corespunda
parametrilor specificati pe eticheta cu tipul
produsului. Deschideti usa frontald pentru a
vedea eticheta.

e (ablul de alimentare al produsului trebuie s&

respecte valorile din tabelul "Specificatii tehnice".

PERICOL:
Inainte de a efectua lucrari la instalatia
electricd, deconectati produsul de la priza.

Pericol de electrocutare!

Stecherul cablului de alimentare trebuie sa fie
usor accesibil dupa instalare (nu 1l trasati
deasupra plitei).

Introduceti cablul de alimentare in priza.

Instalarea produselor

1. Culisati cuptorul in compartiment, aliniati-l gi
fixati-| asigurandu-va ca cablul de alimentare nu
este deteriorat si / sau strivit.

Fixati cuptorul folosind cele 2 suruburi, conform
ilustratiei.

Pentru produsele cu ventilator de racire

1 Ventilator de récire

2 Panou de comanda

3 Usa

Ventilatorul de racire incorporat raceste atat
compartimentul, cat si zona frontald a echipamentului.

entilatorul de racire continud sa functioneze
o circa 20-30 de minute dupa oprirea cuptorului
Dacd ati gatit programand cronometrul
cuptorului, ventilatorul de racire va fi de

asemenea oprit impreund cu toate functiile la
sfarsitul duratei de gatire.

Verificarea finala

1. Conectati cablul de alimentare i siguranta
produsului.

2. Verificati functionarea.

Transportul ulterior

e  Pjstrati cutia originald a produsului si
transportati-l in aceasta. Respectati instructiunile
de pe cutie. Dacd nu aveti cutia originala,
ambalati produsul in folie cu bule sau in carton
gros i lipiti- cu bandd adeziva.

e Pentru a preveni deteriorarea usii cuptorului de
catre grilajul i tava din interior, agezati o fagie
de carton in interiorul ugii cuptorului, in dreptul
tavilor. Lipiti cu banda adezivd uga cuptorului de
peretii laterali.

e Nuapucati de usa sau de maner pentru a ridica
sau muta produsul.

Nu amplasati obiecte pe produs; mutati-I in
pozitie verticald.

erificati aspectul general al produsului pentru
a determina daca nu a fost deteriorat in timpul

ransportului.
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B Pregétiri

Sfaturi pentru economisirea energiei
Urmétoarele informatii va vor ajuta sa protejati mediul
inconjurdtor si sa economisiti energie:

e Folositi recipiente de culoare inchisd sau
emailate in cuptor, deoarece transferul de
caldurd va fi mai eficient.

e |aprepararea mancarurilor, preincalziti cuptorul
dacd se specificd in manualul de utilizare sau in
reteta.

e Nu deschideti frecvent usa cuptorului in timpul
gdtirii.

o Incercati pe cat posibil si gititi simultan mai
multe feluri de mancare in cuptor. Puteti sa

amplasati cate doua recipiente pe grilajul metalic.

e (titi succesiv mai multe feluri de mancare.
Astfel, nu va fi necesar s preincdlziti din nou
cuptorul.

e Puteti economisi energie oprind cuptorul cu
cateva minute Tnainte de sfarsitul perioadei de
gatire. Nu deschideti usa cuptorului.

e Decongelati alimentele congelate inainte de a le
gati.

Prima utilizare

Reglarea orei

La efectuarea reglajelor, simbolurile asociate
de pe afisaj vor clipi.

Apasai tastele /== pentru a seta ora dupa ce
cuptorul este energizat pentru prima data. Confirmati
setarea prin apdsarea simbolului (5 si asteptati timp
de 4 secunde pentru confirmare fard a apdsa pe taste.

1 234 5 6
R o - |
= +
| |
12 7

1 Tasta reglare

2 Simbol blocaj taste
3 Simbol ceas

4 Simbol volum alarma
5 Simbol mod eco

6 Tasta plus

7 Tastd minus

1
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8 Simbol Timp

9 Simbol alarma

10 Simbol ord terminare gatire
11 Simbol durata gatire

12 Tastd program

Dacad ora initiald nu este setata, ceasul va
porni de la ora 12:00 si simbolul Gvafi
afisat. Simbolul va disparea dupé reglarea orei,

Ora curentd nu va fi retinutd in cazul unei pene|
de curent. Va trebui s& efectuati din nou
setarea.

Curatarea initiala a aparatului

= &

Suprafata poate fi deteriorata de unii
detergenti sau materiale de curatare.

Nu folositi obiecte ascutite, prafuri / creme de
curdtare sau detergenti agresivi.

1. Indepértati toate ambalajele.

2. Stergeti suprafetele aparatului cu o carpd umeda
sau cu un burete umed, apoi uscati-le cu o carpa.

incalzirea initiala

Incilziti produsul timp de circa 30 de minute, apoi

opriti-1. Astfel vor fi arse si indepartate eventualele

reziduuri sau pelicule rdmase dupd fabricatie.

AVERTISMENT
Suprafetele fierbinti provoaca arsuri!
Produsul se poate infierbanta in timpul

utilizarii. Nu atingeti arzdtoarele fierbint,
interiorul cuptorului, arzdtoarele etc. Tineti
copiii la distanta.

Folositi m&nusi de cuptor termoizolatoare cand
introduceti sau scoateti alimente in/din
cuptorul fierbinte.

B

Cuptor electric

1. Scoateti toate tavile si grilajele din cuptor.

2. Inchideti usa cuptorului.

3. Selectati pozitia Static.

4. Selectati temperatura maxima a grill-ului; vezi
Utilizarea cuptorului electric, pagina 16.

Lasati cuptorul sa functioneze circa 30 de minute.
Opriti cuptorul; vezi Utilizarea cuptorului electric,
pagina 16

5.
6.



Cuptor cu grill

1.
2.
3.

4,
5.

Scoateti toate tavile si grilajele din cuptor.
Inchideti usa cuptorului.

Selectati temperatura maxima a grill-ului; vezi
Utilizarea grill-ului, pagina 21.

Lasati cuptorul sa functioneze circa 30 de minute.

Opriti grill-ul; vezi Utilizarea grill-ului, pagina 21

Este posibil ca timp de céteva ore dupa prima
pornire, cuptorul s& emitd fum si mirosuri.

cesta este un fenomen normal. Ventilati bine
incaperea pentru a elimina fumul gi mirosurile.
Evitati inhalarea directd a fumului si a
mirosului emis.
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B utilizarea cuptorului

Informatii generale referitoare la
coacere, fripturi si prepararea la grill

AVERTISMENT

Suprafetele fierbinti provoaca arsuri!

Produsul se poate infierbanta in timpul
utilizarii. Nu atingeti arzdtoarele fierbinti,
interiorul cuptorului, arzitoarele etc. Tineti
copiii la distanta.

Folositi manusi de cuptor termoizolatoare cand
introduceti sau scoateti alimente in/din
cuptorul fierbinte.

PERICOL:
Atentie la deschiderea ugii cuptorului,
deoarece pot iesi aburi.

Aburii evacuati va pot opari mainile, fata si /
sau ochi.

Sfaturi pentru copt

e Folositi recipiente din metal sau aluminiu cu strat
anti aderent sau forme din silicon termorezistent.

e Utilizati adecvat spatiul de pe raft.

e Amplasati forma de copt in mijlocul raftului.

e Selectati pozitia corecta a raftului inainte de a
porni cuptorul sau grill-ul. Nu schimbati pozitia
raftului in timp ce cuptorul este fierbinte.

e Mentineti usa cuptorului inchisa.

Sfaturi pentru fripturi

e Veti obtine rezultate mai bune daca tratati inainte
de gatire puii intregi, curcanii intregi sau bucétile
mari de carne rosie cu dresinguri, cum ar fi suc
de lamaie si piper negru.

e Prepararea cdrnii cu oase dureaza cu circa 15-
30 de minute mai mult decat prepararea unei

bucati de carne de aceeasi dimensiune fard oase.

e Fiecare centimetru de grosime a carnii necesita
aproximativ 4 - 5 minute pentru preparare.

e | asati carnea in cuptor timp de circa 10 minute
dupa incheierea perioadei de preparare. Astfel,
sucurile se vor distribui mai bine in fripturd si nu
vor curge la taierea acesteia.

e Pestele trebuie amplasat pe raftul mijlociu sau
inferior, intr-un recipient termorezistent.

Sfaturi pentru prepararea la grill

Carnea, pestele si puiul preparate la grill se rumenesc

rapid, au o crustd frumoasa si nu se usucd. Feliile de

carne, frigaruile si camatii sunt ideale pentru
prepararea la grill, precum si legumele cu continut
ridicat de apd, cum ar fi rogiile si cepele.

e Distribuiti alimentele care trebuie preparate la
grill pe grilajul metalic sau in tava de copt cu
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grilaj metalic, astfel incat spatiul ocupat sd nu
depaseascd dimensiunea elementului de
incélzire.

e Culisati grilajul metalic sau tava de copt cu grilaj
metalic la nivelul dorit al cuptorului. Daca folositi
grilajul metalic, culisati tava de copt pe sina de
jos pentru a colecta grasimea. Pentru a
simplifica curatarea, addugati putind apa in tava
de copt.

prepararea la grill pot provoca incendii.
Preparati la grill numai alimente care
rezistd la caldura intensa.

Nu amplasati alimentele prea departe
in zona din spate a grill-ului. Aceasta
este cea mai fierbinte zona, iar
alimentele grase se pot aprinde.

n Alimentele inadecvate pentru

Utilizarea cuptorului electric

Plita este dotatd cu butoane care ies in afara atunci

cand sunt apasate.

1. Apdsati-le pentru a le face sd iasd si apoi rotiti-le
pentru a face reglajele dorite.

pozitia oprit (sus) si apdsati-l induntru.
Selectarea temperaturii si modului de
functionare

1 2

1 Buton pentru functji

2 Buton termostat

1. Alegeti modul de functionare dorit folosind butonul
pentru functii.

2. Reglati butonul pentru temperatura la temperatura
dorita.

» Cuptorul se incdlzeste si rdmane la temperatura

setatd. Tn impul procesului de incélzire, lampa pentru

temperatura este aprinsa.



Oprirea cuptorului electric

Rotiti butonul pentru functii si butonul pentru
temperatura in pozitia Oprit (sus).

Pozitiile sinei (pentru modele cu grilaj)
Pozitionarea corecta a grilajului pe sind este
importanta. Grilajul trebuie introdus intre sine, conform
figurii.

Nu lipiti grilajul de peretele din spate al cuptorului.
Culisati grilajul spre partea din fata a ginei gi fixati-l cu
ajutorul usii pentru a obtine performante optime ale
rill-ului.

Moduri de functionare

Ordinea modurilor de functionare prezentate aici poate
diferi de cea a produsului dv.

Inclzire superioard si inferioard

— Sunt pornite elementele de incalzire
superioare si inferioare. Alimentele
sunt incdlzite simultan de sus i de
jos. De exemplu, recomandat pentru
prdjituri, produse de patiserie sau
prajituri si caserole in forme.
Prepararea unei singure tavi.

Element incalzire inferior

Este pornit doar elementul de
incdlzire inferior. Adecvat pentru pizza
§i pentru rumenirea finald a
alimentelor in partea inferioara.

Incilzire inferioari/superioard cu ventilare

—_— Sunt pornite elementele de incalzire

% superioare si inferioare plus

e ventilatorul (din peretele posterior).
Aerul fierbinte este distribuit uniform
§i rapid in interiorul cuptorului de
catre ventilator. Prepararea unei
singure tavi.

Utilizarea cu ventilatorul
Cuptorul nu se incdlzeste.
')3% Functioneaza doar ventilatorul (in
peretele spate). Recomandat pentru
dezghetarea lenta a alimentelor
congelate la temperatura camerei si
rdcirea alimentelor gatite.

Tncélzire ventilat.

Aerul cald incélzit de elementul de

ncalzire spate este distribuit uniform
§i rapid in interiorul cuptorului de
cdtre ventilator. Acest mod de
functionare este adecvat pentru
prepararea alimentelor pe mai multe
niveluri si in majoritatea cazurilor nu
necesita preincalzirea. Adecvat pentru
prepararea mai multor tavi.

Functia "3D"

Sunt pornite elementele de incdlzire
superioare, inferioare si asistate de
— ventilator (din peretele posterior).
Alimentele sunt gatite uniform si rapid
pe toate partile. Prepararea unei
singure tavi.

Grill complet

\2%% Functioneaza grill-ul mare din partea

superioara a cuptorului. Acest mod

de functionare este adecvat pentru

prepararea la grill a cantitatilor mari

de came.

e Amplasati portii mari sau medii
pe sina corecta sub grill.

e Reglati temperatura la nivelul
maxim.

o Intoarceti alimentele la
jumdtatea duratei de gatire.

Grill+Ventilator
AN

b

Efectul de grill este redus fatd de

utilizarea grill-ului complet

e Amplasati portii mici sau medii
sub grill.

*  Reglati temperatura dorita.

e Intoarceti alimentele la
jumdtatea duratei de gatire.
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Utilizarea ceasului cuptorului
1 23 4 5 6
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Tasta reglare

Simbol blocaj taste
Simbol ceas

Simbol volum alarma
Simbol mod eco
Tasta plus

Tasta minus

Simbol Timp

Simbol alarma

10 Simbol ord terminare gatire
11 Simbol durata gatire
12 Tastd program

Durata maxima a intervalului de preparare este
de 5 de ore gi 59 de minute.

Programul va fi anulat in cazul unei pene de
curent. Va trebui sa reprogramati cuptorul.

OO ~NOOTwnN —

1C]

In timp ce faceti oricare setari, simbolurile
sociate vor clipi pe afigaj. Setdrile vor fi
implementate dupa o scurta perioada de timp.

Daca nu este efectuat un reglaj pentru gatire,
ra nu poate fi setata.

SIS

impul ramas va fi afisat dacd timpul de gétire
este setat in momentul cand gatirea porneste.

S|

Gatire prin specificarea duratei de gatire:
Dumneavoastra puteti seta cuptorul pentru ca acesta
sS4 se opreasca la sfarsitul timpului specificat prin
setarea timpului de gatire de pe afigaj.
1. Apasati © pana cand simbolul = apare pe afisaj
pentru timpul de gatire.
2. Setati impul de gdtire cu ajutorul tastelor == /m= .
» » Dupa ce timpul de gatire este setat, simbolul !
iar cronometrul va apdrea pe afisaj continuu.
» Timpul de gatire porneste 0 numéardtoare inversa pe
afisaj in momentul cand gétirea incepe si toate
componentele simbolului timpului sunt aprinse. Timpul
de gatire setat este impértit in 4 parti egale si cand
timpul fiecarei parii se finalizeaza, simbolul
corespunzator se inchide. Deci, dumneavoastra puteti

18/RO

intelege usor raportul dintre timpul de gatire ramas si

timpul de gatire total.

Setarea prelungirii timpului de gatire,

Dupé ce setati timpul de gatire pe cronometru,

dumneavoastra puteti seta o prelungire a timpului de

gdtire.

1. Apésati © pand cand simbolul Pl apare pe afisaj
pentru timpul de gatire.

2. Setati timpul de gitire cu ajutorul tastelor == /mem .

» » Dupa ce timpul de gatire este setat, simbolul 2!

va apdrea pe afisaj continuu.

3. Apasati & pana cand simbolul = apare pe afisaj
pentru timpul de gatire.

4, Apisati tastele "I /™= pentru a seta finalizarea
timpului de gatire.

» Dupé ce timpul de gétire este setat, simbolul [

plus simbolul = si cronometrul vor apdrea continuu

pe afisaj. Dupd ce gatirea incepe, simbolul = dispare.

5. Introduceti mancarea in cuptor.

6. Selectati modul de functionare si temperatura.

» Gronometrul cuptorului calculeaza timpul de

pornire prin scéderea timpului de gétire din

sfargitul timpului de gétire pe care I-afi setat.

Selectarea modului de functionare este activatd in

momentul cand timpul de pornire a gatirii a ajuns si

cuptorul este incalzit pand la temperatura setata.

Temperatura este mentinutd pana la sfarsitul perioadei

de gatire.

» Timpul de gatire porneste 0 numardtoare inversa pe

afisaj in momentul cand gdtirea incepe si toate

componentele simbolului timpului sunt aprinse. Timpul
de gatire setat este impartit in 4 pérti egale si cand
timpul fiecarei parti se finalizeaza, simbolul
corespunzator se inchide. Deci, dumneavoastra puteti
intelege usor raportul dintre timpul de gatire ramas si
timpul de gatire total.

7. Dupa ce procesul de gdtire este finalizat, simbolul
"Finalizare" apare pe afigaj si cronometrul emite
un semnal sonor.

8. Semnalul sonor sund timp de 2 minute. Apdsati
orice tasta pentru a opri alarma. Semnalul sonor
se va opri si va fi afisatd ora curenta.

Daca apésati pe vreo tasta la finalul
sonorului audio, cuptorul se va restarta.
Rotiti butonul de temperatura si de functie
in pozitia "0" (inchis) pentru a opri
cuptorul pentru a preveni re-pornirea
cuptorului la finalul semnalului audio.




Activarea blocajului tastelor
Dumneavoastra puteti preveni modificarea setdrilor
cuptorului prin activarea functiei de blocare a tastelor.
1. Apésati := pand cand simbolul ) apare pe afisaj.
» Simbolul "OFF" va apdrea pe afisaj.
2. Apasati tasta =k pentru activarea blocajului.
» Indata ce blocarea tastelor este activatd, "ON" apare
pe afisaj si simbolul & rimane aprins.
Cand functia de blocare a tastelor este activa,
astele cuptorului nu pot fi folosite. Blocarea
astelor nu va fi anulatd in cazul unei pene de
curent.

Pentru a dezactiva blocajul tastelor, apasati

1. Apésati := pand cand simbolul (2 apare pe afisaj.

» Simbolul "ON" va apérea pe afigaj.

2. Dezactivati functia de blocare a tastelor prin

apdsarea tastej -

» Dupd dezactivarea blocajului tastelor va fi afisat

mesajul "OFF".

Setarea ceasului cu alarma

Puteti folosi ceasul produsului pentru a programa o

alarmd, separat fatd de programul de gatire.

Alarma nu influenteaza functiile cuptorului. Are doar

rol de avertizare. De exemplu, o puteti folosi cand

trebuie sd intoarceti mancarea in cuptor la un anumit

interval. Alarma va fi activata la sfargitul intervalului

ales.

1. Apasati C pana cand simbolul £ apare pe afisaj.
Durata maxima a alarmei este de 23 ore

i 59 de minute.

2. Setati durata alarmei prin utilizarea tastelor ==/
]

» Simbolul £ va rimane aprins ar intervalul alarmei

va fi afisat pe ecran dupa ce timpul este setat.

3. Dupd expirarea intervalului de alarmd, simbolul £
va clipi si semnalul sonor se va auzi.

Oprirea alarmei

1. Semnalul sonor sund timp de 2 minute. Apasat
orice tastd pentru a opri alarma.

» Semnalul sonor se va opri si va fi afisata ora curenta.

Anularea alarmei,
1. Apasati  pand cand simbolul £ apare pe afisaj
pentru timpul de gatire.
2. Apasati si mentineti tasta ™= pana cand "00:00"
este afisat.
a fi afigat intervalul de alarma. Dacé ati
ctivat atat intervalul de alarma, cat si
intervalul de preparare, va fi afisat cel mai
scurt interval.

Schimbarea tonului alarmei

1. Apasati 3= pand cand simbolul < apare pe afisaj.

2. Setati tonul alarmei dorite cu ajutorul tastelor L ¥
]

3. Tonul pe care dumneavoastra |-ati setat va fi
activat in scurt timp.

» Tonul de alarmd selectat va fi afisat sub forma "b-

01", "b-02" sau "b-03".

Schimbarea orei

Pentru a modifica ora reglata anterior:

1. Apésati i= pand cand simbolul C apare pe afisaj.

2. Setati ora cu ajutorul tastelor == /m

3. Timpul pe care I-ati setat va fi activat in scurt timp.

Mod economic

Dumneavoastra puteti economisi energie cu ajutorul

modului economic in timp ce gatiti prin setarea

timpului de gatire in cuptor.

Acest mod finalizeaza gatirea cu ajutorul temperaturii

interne a cuptorului prin inchiderea arzétoarelor inainte

de finalizarea timpului de gétire.

Setarea modului economic

1. Apdsati simbolul = pana cand simbolul eco
apare pe afigaj.

» Simbolul "OFF" va apdrea pe afisaj.

2. Activati modul economic prin apisarea tastei 4 .

» Dupa ce blocarea tastelor este activatd, simbolul

"ON" apare pe afisaj i simbolul eco raméne aprins.

Dezactivarea modului economic

1. Apésati simbolul := pana cand simbolul eco
apare pe afigaj.

» Simbolul "ON" va apéarea pe afisaj.

2. Disable economy mode by touching ™= key.

» Simbolul "OFF" va fi afisat indata ce blocarea

tastalor este dezactivata.

Setarea luminozitatii ecranului

1. Apésati tasta := pana cand d-01 sau d-02 sau
d-03 apare pe afisaj pentru a afisa luminozitatea.

2. Setati luminozitatea doritd cu ajutorul tastelor ==
-

» Timpul pe care |-afi setat va fi activat in scurt timp.

19/RO



Tabelul duratelor de preparare Coacerea si prepararea fripturilor

Intervalele din acest tabel sunt orientative. Prima sind a cuptorului este cea inferioard.
Acestea pot varia in functie de temperatura,

grosimea si tipul alimentelor, precum si de
preferintele dvs. culinare.

Nivel temperaturd - Temperaturé (°C) Duratd preparare
[

e e s
D
LBt bdaeel o 8 L]0 8 b ee b 50
| FPusecui®  fiowel ] [ ] 3 ] {55 | 2..30
ax

[ tew T @O e T
EEmar el

15 min. 250/max, bb . obh
apoi 180 ... 190

25 min. 250/max, 150210
apoi 180 ... 190

Daca preparati alimente pe 2 tavi simultan, asezati tava inaltd pe sina superioara si tava
* Este recomandata incdlzirea cuptorului inainte de introducerea alimentelor.

(**) Dacd este necesara incalzirea prealabild, porniti cuptorul si introduceti alimentele dupa stingerea lampii
termostatului.
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Sfaturi pentru gatirea prajiturilor

e Daca prajitura este prea seaca, sporiti
temperatura cu circa 10°C gi reduceti durata de
gdtire.

e Daca prajitura este umeda, folositi mai putin
lichid sau reduceti temperatura cu 10°C.

e Daca prajitura este arsa deasupra, amplasati-o
pe 0 $ind mai joasd, reduceti temperatura i
sporiti durata de gétire.

e Daca este coapta bine in interior insd lipicioasa
in exterior, folositi mai putin lichid, reduceti
temperatura gi sporiti durata de preparare.

Sfaturi pentru gatirea produselor de patiserie

e Daca produsele de patiserie sunt prea uscate,
sporiti temperatura cu circa 10°C gi reduceti
durata de gétire. Umeziti foile de aluat cu un sos
preparat din lapte, ulei, ou si iaurt.

e Daca coacerea produselor de patiserie dureaza
prea mult, aveti grija ca grosimea acestora sa nu
depdgeascd adancimea tavii.

e Daca partea superioara a produselor de patiserie
se rumeneste, insd partea de jos este cruda,
asigurati-va ca nu folositi prea mult sos in partea
inferioara a produselor de patiserie. Pentru o
rumenire uniforma, Tncercati sa distribuiti sosul
in mod uniform intre straturile de aluat si in
partea superioara.

Respectati modul de preparare si temperaturile
indicate in tabelul duratelor de preparare
pentru produsele de patiserie. Dacé totusi
partea inferioard nu se rumeneste suficient,
asezati-o cu 0 $ind mai jos.

Sfaturi pentru gatirea legumelor

e Daca mancarea de legume rdmane fara sos sau
se usuca prea tare, gatiti-o intr-un vas cu capac
in loc de tavd. Vasele inchise previn evaporarea
sosului.

e Daca legumele raman crude, fierbeti-le inainte
de a le introduce in cuptor.

Utilizarea grill-ului

AVERTISMENT
Inchideti usa cuptorului in timpul prepararii la

grill.

Suprafetele fierbinti provoaca arsuri!

Pornirea grill-ului

1. Rotiti butonul pentru functii la simbolul grill-ului
dorit.

2. Reglati apoi temperatura dorita pentru grill.

3. Daca este cazul, incdlziti cuptorul aproximativ 5
minute.

» Se aprinde lampa temperaturii.

Oprirea grill-ului

1. Rotiti butonul pentru functii in pozitia Oprit (sus).

Alimentele inadecvate pentru
prepararea la grill pot provoca incendii.
Preparati la grill numai alimente care

rezistd la caldura intensa.

Nu amplasati alimentele prea departe
in zona din spate a grill-ului. Aceasta
este cea mai fierbinte zond, iar
alimentele grase se pot aprinde.

Tabelul duratelor de preparare la grill

Grill electric
Durat3 grill (aprox

%5 30 mn.*
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E intretinere si curatare

Informatii generale

Curatati produsul regulat pentru a-i prelungi durata de
functionare si a evita problemele frecvente de
functionare.

PERICOL:
Deconectati aparatul de la priza inainte de a
incepe curdtarea sau intretinerea acestuia.

Pericol de electrocutare!

PERICOL:
| dsati produsul sa se raceasca inainte de
curatare.

Suprafetele fierbinti provoaca arsuri!

e Curatati bine produsul dupé fiecare folosire.
Astfel, reziduurile pot fi indepartate mai usor,
evitindu-se arderea lor la urmétoarea utilizare a
aparatului.

e (urdtarea produsului nu necesita substante de
curatare speciale. Pentru curatarea produsului
folositi apa calda cu lichid de spalat vase, un
burete sau o carpa moale, apoi stergeti-l cu o
carpd uscata.

e Uscati plita dupd ce ati curatat-o gi stergeti
imediat substantele varsate pe aceasta.

e Nu folositi substante de curatare care contin acid
sau clor pentru curdtarea manerului gi
suprafetelor din otel inox. Folositi o carpd moale
cu detergent lichid (neabraziv) pentru a curdta
aceste piese, stergand intr-o singurd directie.

Suprafata poate fi deterioratd de unii
detergenti sau materiale de curatare.

Nu folositi obiecte ascutite, prafuri / creme de
curdtare sau detergenti agresivi.

Nu folositi sisteme cu aburi pentru a curata
cest aparat, deoarece exista pericol de soc
electric.

Curatarea panoului de control
Curatati panoul de control si butoanele acestuia cu o
carpa umeda, apoi stergeti-le cu o carpa uscata.
Nu demontatati butoanele pentru a curata
panoul de comanda.
Panoul de comanda se poate deteriora!

Curatarea cuptorului

Pentru a curata peretele lateral
1. Demontati sectiunea frontald a gratarului lateral
trdgandu-I in directie opusd fatd de perete.
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2. Scoateti complet gratarul lateral trdgandu-| spre

Pereti cu strat catalitic
Peretii laterali sau peretele posterior din interiorul
cuptorului pot fi acoperiti cu email catalitic.
Peretii catalitici nu trebuie curdtati. Suprafata poroasa
a peretilor se curata singurd prin absorbtia si conversia
grasimii scurse (in vapori si dioxid de carbon).
Curatati usa cuptorului.
Pentru curdtarea usii cuptorului, folositi apd caldd cu
lichid de spalat vase, un burete sau 0 carpa moale,
apoi stergeti-o cu o carpa uscata.
Nu folositi substante de curatare abrazive dure
sau palete metalice ascutite pentru a curdta
usa cuptorului. Acestea pot zgéria suprafata i
distruge sticla.

Demontarea usii cuptorului

1. Deschideti usa frontald (1).

2. Deschideti clemele balamalelor (2) stanga si
dreapta apdsandu-le conform figurii

1 2 3
1 Usa frontald
2 Balama
3 Cuptor



/"

3. Inchideti usa pe juméfate.
4. Demontati uga tragand-o in sus pentru a o scoate
din balamale.

Efectuati in ordine inversa etapele procesului
de demontare pentru a monta usa. Nu uitati sa
inchideti clemele balamalelor dupa montarea
la loc a ugii.

Demontarea geamului interior al usii
Geamul interior al usii cuptorului poate fi demontat
pentru curatare.
Deschideti usa cuptorului.

1 Cadru

2 Piesa din plastic
Trageti si scoateti piesa de plastic din partea
superioard a ugii frontale.

Primul geam interior
Geam interior

Geam exterior

Plastic fantd geam-jos
Urmand indicatiile din figurd, ridicati usor primul geam
interior (1) in directia A si scoateti-I in directia B.
Repetati aceeasi operatiune pentru a demonta geamul
interior 2.

A w =

Prima etapa de asamblare a usii este montarea
geamului interior (2).

Urmand indicatiile din figurd, asezati coltul decupat al
rg”g,e,gl,[nu!y,i in coltul decupat al fantei de plastic.
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Geamul interior (2) trebuie montat in fanta de plastic
de langd primul geam interior (1).
La montarea primului geam interior (1), asigurati-va ca

latura inscriptionatd este orientatd spre geamul interior.

Este importanta introducerea coltului inferior al
geamului in fanta de plastic inferioara.

Impingeti piesa din plastic spre cadru pand cand auziti
un clic.

inlocuirea lampii cuptorului

PERICOL:

Inainte de a tnlocui lampa cuptorului, asigurati
va cd produsul este deconectat de la prizd si
racit pentru a evita socurile electrice.
Suprafetele fierbinti provoaca arsuri!

.ampa cuptorului este un bec electric special,
care rezistd pand la 300 °C. Vezi Specificatii
tehnice, pagina 9 pentru detalii. Lampile
pentru cuptor pot fi obtinute de la agentii de
service autorizati.
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Pozitia lampii poate fi diferita fata de figura.

Daca cuptorul dv. este dotat cu o lampa rotunda:

1. Deconectati produsul de la priza.

2. Rotiti capacul de sticla in sens contrar acelor de
ceasornic pentru a-l demonta

3. Demontati lampa cuptorului rotind-o in sensul
acelor de ceasornic si inlocuiti-o cu una noud.
4. Montati capacul din sticld.



Remedierea problemelor

Cuptorul emite aburi in timpul functionarii..
e lesirea aburului in timpul functionarii este normald. >>> Acest lucru nu reprezinta o defectiune.
Produsul emite zgomote metalice in timpul incalzirii si racirii.
e Cand piesele de metal se incalzesc, se dilata si pot emite zgomote. >>> Acest lucru nu reprezintd o
defectiune.
Produsul nu functioneaza.
e Siguranta retelei electrice este defectd sau decuplatd. >>> Verificati tabloul de sigurante. Daca este
cazul, inlocuiti-le sau cuplafi-le.
e Produsul nu este conectat la o priza (mpamantatd). >>> Verificafi conexiunea stecherului.
Lampa cuptorului nu functioneaza.
e  Lampa cuptorului este arsd. >>> fn/ocu/;‘i lampa cuptorului.
e Pani de curent. >>> Verificati dacd priza este alimentata. Verificali tabloul de sigurante. Daca
este cazul, inlocuiti-le sau cuplafi-le.
Cuptorul nu se incalzeste.
e Nua fost selectatd functia si/sau temperatura. >>> Selectati functia si temperatura folosind
butonul/tasta pentru functii si/sau temperatura.
e incazul modelelor dotate cu ceas, acesta nu este reglat. >>> Reglati ora.
(in produsele cu cuptor de microunde, cronometrul controleaz doar cuptorul cu microunde.)
e Pani de curent. >>> Verificati dacd priza este alimentata. Verificati tabloul de sigurante. Daca
este cazul, inlocuiti-le sau cuplafi-le.
(Pentru modelele cu ceas) Afisajul ceasului clipeste sau simbolul ceasului este aprins.
e Aintervenit o pand de curent. >>> Reglati ora / Oprifi aparatul si porniti-I din nou.
Daca instructiunile din aceasta sectiune nu v-
u ajutat sa remediati problema, contactati
gentul de service autorizat sau dealerul de la
care ati cumpdrat produsul. Nu incercati sa
reparati pe cont propriu produsul defect.
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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

,’ Warning of electric shock.

/N
it Warning of risk of fire.

Warning of hot surfaces.

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

Ce€ Made in TURKEY
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tl 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

4/EN

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.
Installation and repair procedures
must always be performed by
Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized 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 Authorized
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 shalll
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
grabbing 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 authorized 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

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.

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

During use the appliance
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

5/EN



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.

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.

Ensure that the appliance is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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



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

Safety for children

e Accessible parts may become hot
during use. Young children should
be kept away.

e 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.

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

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

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.

Compliance with RoHS Directive:

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

Package information

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

1 2 3 4
Function knob
Digital timer
Thermostat knob
Thermostat lamp

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

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. Oven tray
Used for pastries, frozen foods and big roasts.

—_

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

Technical specifications

Voltage / frequency 220-240 V ~ 50 Hz

[ Cable ength

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

rill power consumption .

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

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

** See. Installation, page 10.

echnical specifications may be changed
ithout prior notice to improve the quality of
he product.

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

alues stated on the product labels or in the
documentation accompanying it are obtained
in laboratory conditions in accordance with
relevant standards. Depending on operational
and environmental conditions of the product,
these values may vary.
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K Installation

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

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

l ﬁ DANGER:
The product must be installed in accordance

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

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

e (Carry the appliance with at least two persons.

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.

10/EN

If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.
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590

*

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 fuse of suitable capacity as stated in

the "Technical specifications" table. Have the

grounding installation made by a qualified electrician

12/EN

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




DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:

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

A damaged power cable must be replaced by

a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

e Connection must comply with national
regulations.

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

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

DANGER:

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

For products with cooling fan

1 Cooling fan

2 Control panel

3 Door

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

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

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

There is the risk of electric shock! all functions.
Power cable plug must be within easy reach Final check '
after installation (do not route it above the 1. Plug in the power cable and switch on the
hob). product's fuse.
Plug the power cable into the socket. 2. Check the functions. -
Installing the product Future Transportation

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

Secure the oven with 2 screws as illustrated.

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

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

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

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

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

13/EN



B Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

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

Press ==/m= keys to set the time of the day after the
oven is energized for the first time. Confirm the setting
by touching ® symbol and wait for 4 seconds without
touching any keys to confirm.

1 2 3 4 5 6

@ <) eco

P o ‘

Adjustment key
Keylock symbol
Clock symbol

Alarm volume symbol
Eco mode symbol
Plus key

Minus key

Time pie symbol

0 N OO~ W NN =
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9 Alarm symbol

10 End of Cooking Time symbol

1 1 Cooking Time symbol
Program key

If the initial time is not set, clock will run
starting from 12:00 and ® symbol will be
displayed. The symbol will disappear once the

time is set.

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

First cleaning of the appliance

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

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

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

oven.

Electric oven

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

2. Close the oven door.

3. Select Static position.

4. Select the highest oven power; See How to
operate the electric oven, page 16.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 16




Grill oven

1.

2.
3.

o~

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

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 21.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 21

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.
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E] How to operate the oven

General information on baking, roasting
and grilling

WARNING

Hot surfaces cause burns!

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

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

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

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

16/EN

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.

How to operate the electric oven

Your oven is equipped with pop-out knobs that
protrude when you press them.

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

2. When the cooking process is finished, turn the
knob to off (upper) position and press it inwards.

Select temperature and operating mode

—_

Function knob

2 Thermostat knob

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

2. Set the Temperature knob to the desired
temperature.

» Qven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.



Switching off the electric oven

Turn the function knob and temperature knob to off
(upper) position.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

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 with fan

*,

Fan Heating

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

Warm air heated by the rear heater is
evenly distributed throughout the
oven rapidly by means of the fan. Itis
suitable for cooking your meals in
different rack levels and preheating is
not required in most cases. Suitable
for cooking with multi trays.

"3D" function

Operating modes

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

Top and bottom heating

e Top and bottom heating are in

operation. Food is heated

fe— simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

—— subsequent browning of food from
the bottom.

Fan supported bottom/top heating

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

)

Full grill
AVaVave

Grill+Fan
AN

b

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

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

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

e Set the temperature to
maximum level.

e Tumn the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

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

e Set the desired temperature.

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

1 23 4 5 6

Adjustment key
Keylock symbol
Clock symbol

Alarm volume symbol
Eco mode symbol
Plus key

Minus key

Time pie symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol
12 Program key

O N OO~ W NN =

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

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

IC]

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

@

If no cooking setting is made, time of the day
annot be set.

|

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

©)

Cooking by setting the cooking time;

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

the specified time by setting the cooking time on the

timer.

1. Touch & until ! symbol appears on display for
cooking time.

2. Set the cooking time with == /== keys.

» » After the cooking time is set, [} symbol and the

time slice will appear on display continuously.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is lit.
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The set cooking time is divided into 4 equal parts and
when the time of each parts ends, the symbol of that
parts turns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

Setting the the end of cooking time to a later

time;

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

the end of cooking time to a later time.

1. Touch & until 2 symbol appears on display for
cooking time.

2. Set the cooking time with = / = keys.

» » Once the Cooking Time is set, = symbol will

appear on display continuously.

3. Touch & until = symbol appears on display for
the end of cooking time.

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

» After the cooking time is set, I symbol plus =

symbol and the time slice will appear on display

continuously. Once the cooking starts, = symbol

disappears.

5. Put your dish into the oven.

6. Select operating mode and temperature.

» Oven timer calculates the startup time by

deducting the cooking time from the end of

cooking time you have set. Selected operating mode

is activated when the startup time of cooking has

come and the oven is heated up to the set

temperature. It maintains this temperature until the

end of cooking time.

» Cooking time starts to count down on display when

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

The set cooking time is divided into 4 equal parts and

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

parts turns off. So you can understand the ratio of

remaining cooking time to total cooking time easily.

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

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

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




Activating the keylock
You can prevent oven from being intervened with by
activating the key lock function.
1. Touch == until & symbol appears on display.
» "OFF" will appear on the display.
2. Press ¥ to activate the key lock.
» Once the key lock is activated, "On" appears on the
display and the & symbol remains lit.
Oven keys are not functional when the key locl

is activated. Key lock will not be cancelled in
ase of power failure.

To deactivate the keylock

1. Touch == until (& symbol appears on display.
» "On" will appear on the display.

2. Disable the key lock by pressing the ™= key.
» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

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

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

1. Touch C5 until 2 symbol appears on display.

Maximum alarm time can be 23 hours
nd 59 minutes.

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

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

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

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

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

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

larm time will be displayed. If the alarm time

nd cooking time are set concurrently, shortesf
ime will be displayed.

Changing alarm tone
1. Touch := until %) symbol appears on display.
2. Adjust the desired alarm tone with == / "= keys.

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

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

or "b-03" on the display.

Changing the time of the day

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

1. Touch := until (> symhol appears on display.

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

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

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

Setting the economy mode

1. Touch #== symbol until eco symbol appears on
display.

» "OFF" will appear on the display.

2. Enable economy mode by touching =l key.

» Once the key lock is activated, "On" appears on the

display and the eco symbol remains lit.

Disabling economy mode

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

» "0n" will appear on the display.

2. Disable economy mode by touching ™= key.

» "Off" will be displayed once the key lock is

deactivated.

Setting the screen brightness

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

2. Set the desired brightness with == /== keys.

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

time.
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Cooking times table Baking and roasting

he timings in this chart are meant as a guide. 1st rack of the oven is the bottom rack.
6 imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

m Cooking level number _ Rack position Temperature (°C) Cooking time
.

e e G
D
Spongooke fowetewl o ] L4 [ 8 1 @0 s dg
o
| Cookess  dOmels 0 ) 13 ] s ] 95030
oD

e e s
n

D

Rich pastry” ( Onelod = 72 1 w0 | BB
o

_ feess ] s | m | &
=

e
n
| Per T Owlw ] [3 13 ] 90020 | 5.0 |

{casserole) then 190

Roasted chicken One level 2 15 min. 250/max, 55..65
then 180 ... 190

* |t is suggested to perform preheating for all foods.

(**) In a cooking that requires preheating, preheat at the beginning of cooking until the thermostat lamp turns off.
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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.

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

e |[f the pastry takes too long to bake, pay care that

the thickness of the pastry you have prepared
does not exceed the depth of the tray.

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

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

place it on one lower rack next time.

Cooking times table for grilling
Grilling with electric grill

Tips for cooking vegetables

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

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

How to operate the grill

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

Switching on the grill

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

2. Then, select the desired grilling temperature.

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

» Temperature light turns on.

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

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

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

Insertion level Grilling time (approx

Roast bt 2. 0min
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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
ppliance as this may cause an electric shock.

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

Do not remove the control buttons/knaobs to
lean the control panel.
Control panel may get damaged!
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Cleaning the oven

To clean the side wall

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

Catalytic walls

Side walls or just back wall of oven interior may be
covered with catalytic enamel.

The catalytic walls of the oven must not be cleaned.
The porous surface of the walls is self-cleaning by
absorbing and converting spitting fat (steam and
carbon dioxide).

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

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



1 2 3
1 Front door
2 Hinge
3 Oven

1 2 3

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

teps carried out during removing process
hould be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

Removing the door inner glass
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
installd to upper section of the front door.

123

Innermost glass panel

Inner glass panel

QOuter glass panel

Plastic glass panel slot-Lower

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

panel ).

AW =

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.
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Inner glass panel (2) must be installed

slot close the innermost glass panel (1).

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

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

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

Replacing the oven lamp

DANGER:

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

Hot surfaces may cause burns!
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The oven lamp is a special electric light bulb
that can resist up to 300 °C. See Technical
specifications, page 9 for details. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.

Position of lamp might vary from the figure.

If your oven is equipped with a round lamp:
1. Disconnect the product from mains.
2. Turn the glass cover counter clockwise to remove

3. Remove the oven lamp by turning it counter
clockwise and replace it with the new one.
4. Install the glass cover.



Troubleshooting

Oven emits steam when it is in use.

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

Product emits metal noises while heating and cooling.

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

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

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.
Oven light does not work.
e Qven lamp is defective. >>> Replace oven lamp.
e Poweris cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
Oven does not heat.
e Function and/or Temperature are not set. >>> Set the function and the temperature with the
Function and/or Temperature knob/key.
e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)
e Poweris cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
{In models with timer) CGlock display is blinking or clock symbol is on.
e Anprevious power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.
Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.
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