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V& rugdm s cititi mai Intdi manualul de utilizare!

Stimate client,

Va multumim pentru ca afi ales un produs Beko. Speram sé obtinati cele mai bune rezultate de pe urma folosirii
produsuivi nostru care a fost fabricat utilizand o calitate superioard i o tehnologie moderna, Prin urmare, va rugam

S cititi cu atentia intregul manual de utilizare gi documentele Tnsotitoare ale acestuia fnainte de utilizarea produsului
si sd le pastrall pentru consultdri ultericare.. In cazul in care predatl produsul alfcuiva, predati si manualul de utilizare.
Respectali toate avertizarile gi informatiile din manualul de utilizare.

Retineti ca 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 urmétoarele simboluri:

W [nformatii importante sau recomandéri
- 1 utile cu privire la utilizare.

Avertisment de situatil periculoase cu
privire la viatd si propritate.

!

Avertisment de soc electric

Avertisment de risc de incendiu.

Avertisment de suprafete fierbinti.
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privire la siguranta care va vor ajuta
sd va protejati impotriva riscului de
vatdmare corporald sau pagube
materiale. Nerespectarea acestor
instructiuni va duce la anularea
oricarei garantii,

Siguranta generala

Acest produs poate fi utilizat de
catre copii cu varsta peste 8 ani
sau mai mari i persoane ¢u
capacitati fizice, senzoriale sau
mentale 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. Curdtarea si
intretinerea nu vor fi efectuate de
catre copii fara supraveghere.
Procedurile de instalare gi
reparatii trebuie efectuate de
catre agenti de service autorizati.
Producatorul nu este raspunzator
pentru daunele rezultate din
procedurile efectuate de catre
persoanele neautorizale care pot
anula si garantia. Inainte de
instalare, cititi instructiunile cu
atentie.
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defect sau prezinta defecte
vizibile.

Dupa fiecare utilizare verificati
dacd butoanele produsului sunt
inchise.

Siguranta instalatiilor electrice

Daca produsul are o defectiune,
nu trebuie folosit decat dupd 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 efectuatd
de un electrician calificat la
folosirea produsului cu sau fara
transformator. Compania noastra
nu fsi asuma raspunderea pentru
daunele survenite in urma
Tmpamantarii neconforme ¢u
normele locale.

Nu spalafi 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 n
timpul instalarii, intretinerii,
curdtarii si reparatiilor.

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

Aparatul trebuie instalat astfel
incat sa permita deconectarea
totala de la reteaua electrica.
Separarea trebuie s3 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 gi ramd; nu il
trasali peste suprafetele fierbiniti,
In caz contrar, izolatia cablului se
poate topi, putdnd provoca
scurtcircuite gi incendii,

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

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

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

Siguranta produsului

Aparatul gi 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 coordenarea va sunt afectate
de alcool i / sau medicamente.
Aveli grija cand preparali retete
care includ bauturi alcoolice.
Alcoolul se evapord la temperaturi
mari i 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 $i borcane
inchise in cuptor. Presiunea
acumulata in cutie/borcan poate
provoca explozia acestuia.
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Nu amplasali tdvi de gétit,
recipiente sau folie din aluminiu
direct pe partea inferioard 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 curdta acest aparat,
deoarece exista pericol de soc
electric.

Amplasarea corectd a grilajului i
tavii pe sinele metalice

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

Nu folositi prousul dacd geamul
usii este demontat sau crdpat.
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Méanerul cuptorului nu este un
uscator de prosoape. Nu agatati
prosoape, manusi sau produse
textile similare cand folositi
functia grill cu uga deschisa.
Folositi manusi de cuptor
termoizolatoare cand introduceti
sau scoateti alimente in/din
cuptorul fierbinte.

Plasati hartia de copt in interiorul
vasului de gatire sau pe
accesoriile cuptorului (tava, gratar
etc) impreund cu alimentele gi
apoi introduceti-le in cuptorul
preincalzit. Eliminati bucatile
hértiei de copt in exces pentru
prevenirea riscul de atingere a
elementelor de incalzire ale
cuptorului. Nu utilizati niciodata
hértia de copt la o temperatura de
utilizare mai ridicatd decat
valoarea indicata pe aceasta. Nu
plasati hartia de copt direct pe
baza cupltorului,

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 griginal.

Asigurati-va ca stecherul nu este
umed sau ud.



Domeniu de utilizare

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

e Acest aparal este destinat numai
gatitului alimentelor. Nu trebuie
folosit pentru alte scopuri, de
exemplu pentru incalzirea
incaperilor.

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

¢ Producatorul nu este responsahil
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

¢ Componentele accesibile se pot
infierbanta in timpul folosirii. Nu
lasati copiii s& se apropie de
aparat.

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

¢ 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.

¢ Nu amplasati pe aparat obiecte
pe care copiii ar fi tentali 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 degeuri a produsului vechi

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

Acest produs respectd Directiva UF WEEE
(2012/19/UE). Produsul este marcat cu un simbol de
clasificare pentru deseuri electrice gi electronice
(WEEE).
Acest produs a fost fabricat folosind piese si materiale
de Tnaltd calitate, care pot fi refolosite gi reciclate. Nu
depozitati produsul uzat impreund cu gunoiul menajer
|la sfargitul duratel sale de functionare. Duceti-l la un
ceniru de colectare pentru reciclarea echipamentelor
glectrice si electronice. Luati legétura cu autoritétile
locale pentru a afla informatii despre aceste centre de
colectare.
Conformitate cu Directiva RoHS:
Produsul pe care |-afi achizitionat respecti Directiva
UE RoHS (2011/65/UE). Nu contine materiale
daunatoare si interzise specificate T Directiva.
Depozitarea la degeuri a materialelor de
ambalare
*  Materialele de ambalare sunt periculoase pentru
copli. Pastrati materialele de ambalare intr-un loc
sigur, 1a care copili nu au acces. Materialele de
ambalare ale produsului sunt fabricate din
materiale reciclabile. Sortati-le §i depozitati-le 1a
degeuri in mod corect. Nu le depozitati impreund
cU gunoiul menajer.
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1 Panou de comanda 7 Element incalzire superior
2 Méner Motor ventilator sectiune superioara (in spatele
3 Us frontald tablei metalice}
4 Pozilii raft 9 Motor ventilator sectiune inferioard {in spatele
5 Placa sectiune mediana tablei metalice)
6 Lampé
1 2 3 4 5
. isg. | g
SRR
ERRS é
o E |
gRR
&1
14 13 12 11 10 9 8
1 Camp indicator temperaturd/greutate 9 Tastd de confirmare
2 Afisa] functie 10 Taste Sus/jos {etapa meniu) (Selectare meniu)
3 Indicator ord 11 Tastd setare temperatura/greutate/intensificare
4 Afisa] text 12 Tasta selectare sectiune cuptor
5 Simboluri meniu Setari 13 Tasta selectare functie *
6 Tasta incepere / oprire gatire 14 Tasta PORNIT/OPRIT
7 Tastd selectare meniu refete * Se prezintd In cuptoare cu auto-curatare,
8 Tastd ord §i setari proprietati de aburire gi microunde




Continutul pachetului

Accesoriile furnizate pot varia in functie de
modelul produsului. Este posibil ca unels
accesorii descrise in manualul de utilizare sa
nu fie furnizate cu produsul dvs.

1. Manual de utilizare

2. Tavd de cuptor

Folosita pentru preduse de patiserie, alimente
congelate gi fripturi mari.

3. Tavi adinci
Folositd pentru produse de patiserie, fripturi mar,
méncéruri suculente si pentru colectarea grasimii
i timpul folasirli grill-ulul,

4. Grilaj metalic
Folosit pentru fripturi i pentru amplasarea pe
gina doritd a alimentelor care vor fi coapte, fripte
sau gatite in caserole.

5. Amplasarea corectd a grilajului gi thvii pe
ginele telescopice
Sinele telescopice simplificd introducerea si
scoaterea tavilor gi grilajului metalic.
Cand folositi tava si grilajul metalic 'mpreuna cu
single telescopice, asigurati-va ca lamelele din
zona din spate a ginei telescopice sunt lipite de
marginile grilajului metalic gi tavii.

aoaanats
el ettt

..........
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Specificatii tehnice

_ Tensi ne/_frecventé 220-240 V ~ 50 Hz

Consum energ\e gr||1 2.2 kW

¥ Elemente de baza: Infermatiile de pe eticheta energetica a cuptoarelor electrice este oferita in conformitate
cu standardul EN 60350-1 / IEC 60350-1. Aceste valori sunt determinate la sarcing standard cu functille de
Tncalzire sus-jos sau de calzire cu ventilator (daca existd).
Clasa de eficientd energetica aste determinata conform urmatoarei prioritati, in functie de existenta functiilor
respective. 1-Gatire cu ventilator eco, 2- Gatire turbo lentd, 3- Gétire turho, 4- Incalzire cu ventilator
Josfsus, b-Incdlzire sus g jos.

** Vezi. Instalare, pagina 11.

Specificatiile tehnice se pot madifica fara alorile declarate pe etichetele produsului sau

preaviz in scopul Tmbunatatirii calitatii in documentatia nsofitoare sunt obtinute in

produsului. conditii de labarator, conform standardelor in
— vigoare. Aceste valori pot varia in functie de

llustratiile din acest manual au doar rol conditiile de utilizare g de mediu.

explicativ, find posibil s3 nu fie identice cu

produsul dv.
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Produsul trebuie instalat de o perscana calificatd,
conform reglementérilor in vigoare. In caz contrar,
garantia va fi anulatd. Producatorul nu igi asuma
raspunderea pentru daunele produse in urma
efectudrii procedurilor de céitre persoane neautorizate
5l poate anula garantia.

Pregatirea instalatiilor electrice in vederega
instalarii produsului constituie
responsabilitatea clientului,

- PERICOL:

\.Produsul trebuie instalat In conformitate cu
nate reglementarile locale privind instalatiile
de gaz si / sau electricitate.

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

Daca este deteriorat, nu 1l instalati, Produsele

deteriorate sunt periculoase.

Inainte de instalare

Aparatul este destinat instalérii in mobilierul de

bucAtarie dispenibil in comert. Intre aparat si pereti /

mobilierul de bucatarie trebuie pastrata o distanta de

siguranta. Vezi figura (valori date in mm).

»  Suprafetele, elementele laminate gi adezivii
utilizali trebuie s fie rezistente la caldurd (minim
100 °C).

¢ Mobilierul de bucatérie trebuie sa fie orizontal si
stabil.

»  Dacd sub cuptor existd un sertar, instalati un raft
de separatie ntre cuptor §i sertar.

*  Aparatul trebuie fransportat de cel putin doua
persgane.

Nu instalati produsul 1Angd frigidere sau
congelatoare. Caldura emisa de produs va
spori consumul de energie al aparatelor de
racire,

Nu apucati de uga si‘sau de méner pentru a
ridica sau muta produsul.

Daca produsul are manere metalice, impingeti-
le inapoi T peretii laterall dupd mutarea
produsului.
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Instalarea si conectarea

*  Produsul trebuie instalat Tn conformitate cu toate
reglementdrile locale privind instalatile de gaz gi
electrice.

Racordul electric

Conectati produsul la o priza Tmpaméntata protejata de

0 siguranté de capacitate adecvat, conform datelor

din tabelul "Specificatii tehnice”. Impamantarea

12/RQ

trehuie efectuatd de un electrician calificat la felosirea
produsulul cu sau fard transformator. Compania
noastréd nu fgi asuma raspunderea pentru daunele
survenite in urma folosiril produsului fara o instalatie
de Tmpaméntare in conformitate cu normele locale.



PERICOL:

:Produsul frebuie conectat la reteaua electrica
numai de o persoana calificatd si autorizata.
Perioada de garantie a produsului incepe
numai dupa instalarea corecta.

Producdtorul nu Tsl asuma raspunderea pentru
daunele produse in urma efectuérii
procedurilor de cétre persoang neautorizate.

PERICOL:
\ Cablul de alimentare nu trebuie presat, indoit,
strivit sau atins de plesele fierbinti ale
produsului.
In cazul in care cablul de alimentare este
deteriorat, trebuie inlocuit de un electrician
calificat. In caz contrar, existd pericol de soc
electric, scurtcircuit sau incendiu!

+  Racordurile trebuie sa respecte reglementarile
nationale.

*  Parametril retelel electrice trebuie sa corespunda
parametrilor specificati pe eticheta cu tipul
produsului. Deschidetl uga frontala pentru a
vedea eticheta.

+  (Cablul de alimentare al produsului trebuie sa

respecte valorile din tabelul "Specificatil tehnice”.

Inainte de a efectua lucrari la instalatia
electrica, deconectati produsul de la priza.
Pericol de electrocutare!

Stecherul cablului de alimentare trebuie 2 fig
ugor accesibil dupd instalare {(nu il trasati
deasupra plitei).

Introduceti cablul de alimentare in priza.

Instalarea produselor

1. Culisafi cuptorul h compartiment, aliniati-1 i
fixall-l asigurandu-va ¢ cablul de alimentare nu
este deteriorat i / sau strivit.

,/Q-\“\

- ™

Fixati cuplorul folosind cele 2 urdburi, conform
llustratiei.

Pentru produsele cu ventilator de récire

SRR e
cheletateloteletatatotaletate

.

1 Ventilator de réacire

? Panou de comanda

3 Us

Ventilatorul de racire incorporat riceste atat
compartimentul, cAt si zona frontald a echipamentului.

g /entilatorul de racire continua sa functioneze
o circa 20-30 de minute dupa oprirea cuptorului.
Dacd atl gétit programénd cranometrul

cuptorului, ventilatorul de racire va fi de

asemenea oprit iImpreuna cu toate functiile la
sfarsitul duratel de géatire.

Verificarea finala

1. Conectall cablul de alimentare gi siguranta
produsului.

2. Verificati functionarea.

Transportul ulterior

*  Pagtrati cutia originala a produsului gi
transportati-1 Tn aceasta. Respectati instructiunile
de pe cutie. Daca nu avell cutia original3,
ambalati produsul In folie cu bule sau in carton
gros si lipiti-1 cu banda adeziva.

¢ Pentru a preveni deteriorarea usii cuptorului de

cétre grilajul ¢i tava din interior, asezati o fasie

de carton T interiorul ugii cuptorului, in draptul

tavilor. Lipiti cu banda adeziva uga cuptorului de

perefii laterali.

Mu apucali de uga sau de maner pentru a ridica

sau muta produsul.

WU amplasati obiecte pe produs; mutati-1n
pozitie verticala.

erificafi aspectul general al predusului pentru
a determina dacd nu a fost deteriorat in timpul
ransportului.
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regati

Sfaturi pentru economisirea energiei
Urmatoarele informatii va vor ajuta sa protejati mediul
Inconjurdtor si sa economisiti energie:

+  Folositi recipiente de culoare inchisa sau
emailate In cuptor, decarece transferul de
céldura va fi mai eficient.

s Laprepararea mancdrurilor, preincalzili cuptorul
dacé se specificd in manualul de utilizare sau in
reteta.

e Nu deschideti frecvent uga cuptoruluil in impul
gatirii,

Prima utilizare

Reglarea initiala a orei

« ncercati pe cat posibil s& gétiti simultan mai
multe feluri de mancare in cuptor. Puteti sa
amplasati cite doua recipiente pe grilajul metalic.

*  (atiti succesiv mai multe feluri de méncare.
Astfel, nu va fi necesar sa preincdlzitl din nou
cuptorul.

¢ Putetl econemisi energie oprind cuptorul cu
céteva minute inainte de sfarsitul perioadei de
gatire. Nu deschideti usa cuptorului.

+  Decongelati alimentele congelate nainte de a le
gatl.

14 13 12 11
Camp indicator temperaturd/greutate
Afigaj functie
Indicator ord
Afisaj text
Simboluri meniu Setari
Tasta incepere / oprire gatire
Tastd selectare meniu retete
Tastd oré si setdri
9 Tasta de confirmare
10 Taste Sus/jos (etapd meniu) (Selectare meniu)
11 Tastd setare temperatura/greutate/intensificare
12 Tasta selectare sectiune cuptor
13 Tasta selectare functie *
14 Tastd PORNIT/OPRIT

Se prezintd Tn cuptoare cu auto-curétare,
proprietati de aburirg gl microunde

[s o B B w5 B L B S e
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Setarea orei curente
1. Inmomentul cénd pormiti produsul pentru prima
datd, cAmpul orei g simbalul (2 clipese.
Textul "Setati ora curentd” va fi afisat.
s

nn e
JLFL

Seture ord

Setati cérrﬂpu\ arei cu ajutorul tastelor /s
Apasatilvi pentru a confirma ora.

Campul destinat minutelor i simbolul (9 clipesc.
Setali cdmpul destinat minutelor cu ajutorul
tastelor /S . Apdsati [ pentru a confirma
minutele,

: Setare orf :
» Acesta revine I afisajul stand-fy. Doar ora curenti
apare pe afiga).




Setarea limbii

Limba poate fi reglatd numai cand cuptorul se afla in

afisajul stand-hy.

1. Apasati tasta £ S pan
meniul Setari.

nd cand vedeti simbolul := in

1 LN
I L

Lunguage: English

2. Simbolul := clipeste pe afisaj ¢l optiunea de
setare a limbii va fi afisata.

3. Apésati tastele A~/ pentru a selecta limba
dorita.

4, Apasati (] pentru a confirma setarea.

» Acesta revine |a afisajul stand-by. Doar ora curentd

apare pe afisa).

»n momentul cand aﬁga‘ul se afld in aceasta stare

doar tastele \_) 5i & sunt functionale.

Dumneavoastra puteti efectua toate actiunile in meniul

Setari.

In momentul unei pene de curent sau atunci
cand produsul este decuplat de la prizd si
cuplat din nou, meniul de setare a orei este
afisat din nou.

Curatarea initiala a aparatului

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

Mu folositi abiecta ascutite, prafuri / creme de
curatare sau detergenti agresivi.

1. Indepartati teate ambalajele.
2. Stergeti suprafetele aparatului cu o carpa umeda
sau cu un burete umed, apol uscati-le cu ¢ carpa.

Incilzirea initial3

Tncélzit_i produsul timp de circa 30 de minute, apoi
opriti-1. Astfel vor fi arse sl indepartate eventualele
readuur\ sau pelicule ramase dupa fabricatie.

AVERTISMENT

- Suprafetele fierbinti provoacd arsurd!

Produsul se poate infierb&nta n timpul
utilizarii. Nu atingeti arzatoarele fierhinti,
inferiorul cuptorului, arzatoarele ete. Tineti
copiil la distania.

Folositi ménusi de cuptor termoizolatoare cénd
introduceti sau scoateti alimente in/din
cuptorul fierbinte.

Cuptor electric

1. §c0ateti toate tavile gi grilajele din cuptor.

2. Inchideti uga cuptorulul.

3. Selectali pozitia Static.

Cuptor cu grill

§c0ateti toate tavile gi grilajele din cuptar.
Inchideti usa cuptorului.

Selectali temperatura maxima a grill-ului; vezi .
Lasati cuptorul s& functioneze circa 30 de minute.
Opriti grill-ul; vezi

WL ste posibil ca timp de cateva ore dupd prima
o pornire, cuptorul s& emita fum gi mirosuri.

Acesta este un fenomen normal. Yentilati bine

incAperea pentru a elimina fumul si mirosurile.

Evitati inhalarea directd a fumului sia
mirosului emis.

O b to oy —
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e referitoare la
coacere, fripturi si prepararea la grill

VERTISMENT

uprafetele fierbinti provoaca arsuri!

Produsul se poate Tnfierbanta n timpul
utilizarii. Nu atingeli arzatoarele fierbinti,
interiorul cuptorului, arzdtoarele etc. Tineti
copiil la distania.

Folositi manusi de cuptor termoizolatoare cénd
introduceti sau scoateti alimente Tn/din
cuptorul fierbinte.

PERICOL:

Atentie la deschiderea ugii cuptorului,
deoarece pot iesi aburi.

Aburii evacuati v pot opdri méinile, fata si/
sau ochii.

Sfaturi pentru copt

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

+  Utilizati adecvat spatiul de pe raft.

+  Amplasati forma de copt in mijlocul raftului.

e Selectali 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

*  Veli obtine rezultate mai bune dacd tratati inainte
de gdtire puii Intregl, curcanii ntregi sau bucatile
mari de carne rogie cu dresinguri, cum ar fi suc
de ldmaie si piper negru.

*  Prepararea camii cu case dureaza cu circa 15-
30 de minute mai mult decét prepararea unei

bucati de carne de aceeagi dimengiune fara case.

*  Fiecare centimefru de grosime a camii necesitd
aproximativ 4 - 5 minute penfru preparare.

e |#sati carnea in cuptor timp de circa 10 minute
dupé inchelerea perioadei de preparare, Astfel,
sucurile se vor distribui mai bine Tn friptura gi nu
vOr curge la taierea acesteia.

»  Pestele trebuie amplasat pe raftul mijlociu sau
inferior, Tnir-un recipient termorezistent.

Sfaturi pentru prepararea la grill

Carnea, pestele si puill preparate la grill se rumenesc

rapid, au o crusta frumoasd §i nu se usuca. Felila de

carne, frigruile si carnatil sunt ideale pentru
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prepararea la grill, precum si legumele cu continut

ridicat de apd, cum ar fi rogiile §i cepele.

«  Distribuili alimentele care trebuie preparate la
grill pe grilajul metalic sau T tava de copt cu
grilaj metalic, astfel incat spatiul ocupat sé nu
depdgeasca dimensiunea elementului de
Incélzire.

¢ Culisati gritajul metalic sau tava de copt cu grila)
metalic [a nivelul dorit al cuptorului. Daca folositi
grilajul metalic, culisati tava de copt pe gina de
jos pentru a colecta grasimea. Pentru a
simplifica curatarea, addugali putind apa in tava
de copt.

Alimentele inadecvate pentry
prepararea la grill pot provoca incendii.
Preparati la grill numai alimente care
rezista la caldurd intensa.

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

UHilizarea cuptorului electric

Pozitiile ginei

Exista 6 gratare care sunt potrivite pentru a fi utilizate
Tn cuptorul dumneavoastra, 3 din ele se afld n
sectiunea inferigard lar 3 dintre acestea se afld in
sectiunea superioard. Exist un canal n locul unde
placa sectiunii medil (A) va fi montata. In timpul géatirii,

Dumneavoastra puteti gati in 4 sectiuni diferite ale
cuptorului electric.




i

Secfiune | Dumneavoastra puteli | - (= P In momentul cand
superioard | doar gatih sectiunea ﬂ‘s‘ "-Il I bp| | Sectiuneasuperioara
superioara. Este : I l.. IJ - este activa, valoarea

potrivita pentru gratar | : : de temperatura,

gi gtire a alimentelor | £+ s o poziliite gratarului,

de dimensiuni migi. |« [ de S simbolul de gatire,

simbolul stand-hy,
simbolul timpului cle
gatire gi simbolul
timpului de finakizare a
gatirll pentru aceastd
sectiune apare pe

' ”S'e'c, ne | Dumneavoastrd pute P = = P'\"" In momentul cand
inferioara 0&t simultan in 1 HI : sectiunea inferioara-
- sectiunile inferivare si | - g |.. - | supericard este activa,
superioara superivare. Este fa a| A valoarea de
potrivitd pentry | d l- |]| | = | temperaturd, pozitiile
pregitrea a doud J= IbE | 0 | gratarulu, simbolul de

refete diferite.

gétire, simbolul stand-
hy, simbolul timpuiui
de géatire si simbolul

timpului de finalizare a
gatirii pentri aceste

sectiuni apar pe afisal,
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Functii cuptor Toate functiile cuptorului dumneavoastra sunt
Crdinea modurilor de functionare prezentate aici poate explicate In aceastd sectiune.

diferi de cea a produsului dv. Aceste functii se aplica

cuptorului cu doar o singura sectiune.

Simbol Nume Descriere

Doar elementul de incélzire inferior este functional. Adecvat
pentru pizza gl pentru rumenirea finald a alimentelor in partea
inferioara

e
Dezghetare (Cu ajutorul Cuptarul nu s& incalzeste. Functioneaza doar ventilatorul (in
ventilatorului} peretele spate). Recomandal pentru dezghetarea lentd a
alimentelor congelate la temperatura camerei gi réicirea

alimentelor gatite,

5 Element de incalzire. Elementul de incalzire superior si ventiiatorui pe panoul
) superior+ventilator {Incalzire posterior sunt in functiune. Aerul cald este mai hine distribuit
superioara asistata cu cu ajutorul ventilatorulli comparat cu situatia unde doar

_aut | [ ele | f

e da

P Gatire "3D" multipla Sunt utilizate simultan elementele de ncalzire superioare,
) infericare i asistate de ventilator. Prepararea unei singure
tavi

Sectiunile interioare gi exterioare ale elementului de incélzire
superior sunt in functiung simultan. Polrivit peniru gdtirea la
gratar a bucatilor de carne de dimensiune medie

Folositd pentru mentinerea mancarurilor la temperaturad
pregatita pentru servire 0 perioada mai funga de timp. Nu
utilizati penfru a gati mincarea.




:’é! Gatire temp. joasa

Folosita héntru géiirea la tembératuri mici pe peribade mai
cs lungi {10-15 ore).

Incélzire cu ventilator
Ventilator economic
Element superior de
Tncalzire+ventilator

Grill complet+ventilator
Grill cornplet
Decongeiare

Gril

Sectiune superioard

-
L]

Asistat de
ventilator+Asistat de
ventilator
Grill complet+Asistat de
ventilator
Decongefare+Decongelare
Grill economic+Asistat de
ventilator
Asistat de
ventilator+element inferior
de incdlzire
Asistat de ventilator+Pizza

Sectiune inferipard
- sUperioard

Tabelul functiilor
Tabelul functiilor contine functiile cuptorulul, precum si
temperatura maximd si minima a acestora.

Functiile pat varia in functie de modelul
produsului.

La efectuarea reglajelor, simbolurile asociate
de pe afisa) vor clipi.

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

Ora curenti nu poate fi setata in timpul
unctiondril cuptorului, sau daca cuptorul este
programat intr-un mod semi auiomat sau
automat.

Chiar dacé cuptorul este oprit, lampa acestuia
se aprinds la deschiderea usii.

Datorita motivelor de sigurantd, timpul maxim
care poate fi setat pentru "Timp de gatire” este

limitat la & ore pentru toate pozitile separate
de "Mentinere alimente calde”
sl "Temperatura scdzutd”. Functii de géatire.

Datoritd motivelor de sigurantd, timpul maxim
care poate fi setat pentru "Timp de gatire” estg
limitat |2 6 ore pentru toate pozilille separate
de "Mentinere alimente calde”

gl "Temperaturd scazutd”. Functii de gétire.

Sectiune singulard mare

“Element superir | 200

Nivel de
temperaturé

Funciie Temperaturd

recomandati
(=]

Gatire (3D) 205
Vmultiplé

de
incélzire+ventilator
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| Grill complet 40-280

180 160-220

Ventilator
_economic

& 15i
Mentinere a. 60 40-100
| calde
Decongelare
Sectiune superioard
Functie Temperaturd | Nivel de
recomandatd | temperaturd

°C

" Element superior 2060
de

Tncalzire+ventilator

Grilf complet 40-280

-G

Venhlafbr

2Conomic

Nivel de
temperaturd

Temperatura
recomandati

14 13 12 1"

Camp indicator temperaturd/greutate

Afigaj functie

Indicator ara

Afisaj text

Simboluri meniu Setari

Tastd Tncepere / oprire gétire

Tasta selectare meniu retete

Tasta ora si sefari

Tasta de confirmare

Taste Sus/jos (gtapd meniu) (Selectare meniu)
Tasta setare temperaturd/greutate/intensificare
Tastd selectare sectiune cuptor

Tastd selectare functie *

Tasta PORNIT/OPRIT

W00 = O O = 3 NI —
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10

9 8 7 6
Se prezintd Tn cuptoare cu auto-curétare,
proprietati de aburirg si microunde
Simboluri afigaj:
_:{E Simbolul de ncalzire rapida (Intensificare)

*

[=| Simbel durata gatire
=] Simbel ora terminare gatire
£\ Simbol alarma

™ Simbol stand-by



0101 8 =

AN o5

i

ey 1

Simbol gatire

Simbol ord curenta

Simbol setari

Simbol mentinere alimente calde
Simbol dezghetare

Simbal blocare tasta

Simbol usa deschisa

Simbol setare luminozitate
Simbol setare volum

Simbol setare limba

Simbol sonda pentru carne *

Variaza in functie de madel.

Utilizarea cupterului ca o sectiune simpla
Utilizare manuala

In timpul utilizarii manuale, cuptorul va functiona
independent de timpul de gétire dupd ce selectarea
funcliel gi a temperaturii este efectuata. La finalizarea
perioadei de functionare, cuptorul nu se va opri
automat. Trebuie oprith de catre utilizator,

Cuptorul reving Ia afisajul stand-by dupé ce este
alimentat cu energie pentru prima data si ora curentd
este setatd. Doar ora curenta apare pe afigaj.

1.

Scoateti tava sectiunii mijlocii din cuptor. Doar
dupa ce tava sectiunii mijlocii este scoasa din
cuptor, cronometrul va functiona in setarea de
gétire pentru sectiunea singulara.

Porniti cuptorul prin apasarea tastei (D timp de 2
secunde.

In momentul cand cuptorul este pornit, prima
functie specifica pentru gatirea in sectiunea
singulard va fi afigata.

B 1100

Tnctll. vartt scon.

__|'_~, ey

Setali functiile de gdtire dorite prin apasarea
tastelor /s .

B ] | 100

Tnctizire vantilat. Iz

6 Dacd doritl s& modificall temperatura, apdsali o

data tasta "C pentru a ajunge la afigajul de

temperaturd. Simbalul
textul "Temperaturé“ va fi aﬂgat.

clipeste pe afisaj gi

H e 1100
CHNCIRR
Tomparoturd

“Intensfficare activa
afisaj. Confirmatl setarea prin apésarea tastel M

Setali temperatura doritd prin atingerea tastelor
AN
atinsd, confirmati temperatura prin atingerea
tastei ] .

Pentru setarea Intensificare, apasati butenul Cde
doua ori pentru a activa setarea de intensificare.
Avertismentul "Intensificare pasivd

Tn momentul cand valoarea dorita este

vu

si simiglul
apare pe afiga).

apasali oricare din tastele ~ sau »~ pentru a
activa setarea de intensificare. Avertismentul

sl simbolul =® apare pe

In momentul cand setarea de intensificare
este efectuatd, cuptorul functioneaza la
puterea maxima pentru a atinge la
temperatura setatd. In momentul cand
temperatura setata este atinsd simbelul

va dispdrea. Setarea de intensificare
este activd pentru functiile in timpul cand

simbolul —[& este afigat atunci cand
sutonul “C este apsat de dous ori.

Introduceti alimentele in cuptor i inchideti usa.
. Dacd functia de gétire gi valorile de temperaturd

sunt corespunzitoare, apasati tasta [ f timp de

doué secunde pentru a porni gatirea. Gétirea

il

=] |0

Giira

» Cuptorul se ncalzeste pAnd la temperatura setatd. ‘

Toate Segrﬁentele simbolului de temperaturd a

cuptorului % se vor aprinde in momentul cand
acesta atinge temperatura setata.
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Daca uga cuptorului este deschisd,
avertismentul "Ugd deschisd" si/sau simbolul

apare pe afigaj.
11. In momentul cand procesul de gétire este finalizat,

apasati tasta P [l din nou timp de doua secunde
peniru a finaliza gatirea.

[ Te] | {0

Fouzd

Utilizare semi-automatd

Cuptorul reving Ia afisajul stand-by dupé ce este

alimentat cu energie pentru prima data si ora curentd

este setatd. Doar ora curenta apare pe afigaj.

In utilizarea semi-automatd, dumneavoastra puteli

regla perioada de timp in timpul In care cuptorul va

functiona {timp de gétire}.
Scoatei tava sectiunii mijlocii din cuptor. Doar
dupd ce tava sectiunii mijlocii este scoasa din
cuptor, cronometrul va functiona in setarea de
gatire pentru sectiunea singulara.

2. Porniti cuptorul prin apdsarea tastei @ timp de 2
secunde.

3. Inmomentul cand cuptorul este pomit, prima
functie specifica in gétirea Tn sectiunea singulara
mare va fi afigatd.

™ 6] (& |1
L]

4, Setati functiile de gatire dorite prin apasarea

I e el 100
B @] | KU

5. Dacd doritiosé modificati temperatura, apasati o
dati tasta “C pentru a ajunge la afisajul de
temperaturd. Simbalul C clipeste pe afisaj gi

_fextul "Temperaturd" va fi afigat.

= A &l | LN

B =] | HiU

Temperaturd

6. Setati temperatura doritd prin atingerea tastelor
~Je . In momentul cand valoarea doritd este
atinsé, confirmati temperatura prin atingerea
tastei [~} |

7. Pentru setarea Intensificare, apasati butonul Cde
doua ori pentru a activa setarea de intensificare.
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Avertismentul "Intensificare pasiva™ i simbolul

= apare pe afisa].
8. apdsati oricare din tastele ~ sau .~ pentru a
activa setarea de intensificare. Avertismentul

“Intensificare activa" gi simbolul EHE apare pe
afisaj. Confirmati setarea prin apfsarea tastel ).

In momentul cand setarea de intensificare
este efectuata, cuptorul functioneaza la
puterea maxima pentru a atinge la
temperatura setata. In momentul cand
femperatura setata este atinsa simbolul

E!k va dispdrea. Setarea de intensificare
este activd pentru functiile in timpul cand

simbo\ulﬁe[& este afigat atunci cand
butonu! "C aste apasat de doua ori.

9. Pentru timpu! de gatire, apasali tasta® > o dat
pentru a derula ctre "Timp de gatire” de pe afigaj.
Simbolul |21 clipeste In acelasi timp.

= (BT |

; Durat gétire :

10. Apdsali tastele .~/ pentru a seta timpul de
gatire dorit gi confirmali setarea prin apésarea
tastei [v] . Dupé ce Timp de gitire este sefat,
simbalul Pl va fi afisat 'n mod continuu.

11, Introduceti alimentele in cuptor gi inchideti uga.

12. Dacd functia de gétire, temperatura gi valerile de
timp sunt corespunzitoare, apdsat tastal 1l timp
de 2 secunde pentru a heepe gatirea. Gatirea

A

Giire 00:30

» Cuptorul se Tncélzeste la temperatura selectatd gi va
mentine aceast temperaturd pana la sférgitul duratei
de gatire selectate.

Toate segmentele simbolului de temperatura a

cuptorului E se vor aprinde n momentul cand
acesta atinge temperatura setata.

Daca uga cuptorului este deschisd,
avertismentul "Ugd deschisd" si/sau simbolul

apare pe afigaj.

13. Dupd ce gatirea este finalizatd, mesajele “Poftd
bund" g “Apdsati start pentru a continua” apar
pe afisaj si semnalul de alarma este auzit,



14, Pentru a opri semnalul alarmei, apasati orice tasta.
Cuptorul este oprit automat.

15. Dacd doritl s uilizati cuptorul n continuare,
apasati tasta D[l timp de 2 secunde. Cuptorul va
continua gatirea pentru a o pericada de tmp
nedefinita.

Daca doriti s anulati programarea semi-
0 automatd dupa setarea acesteia,
dumneavoastra trebuie sa resetati timpul
de géatire. De asemenea, dumneavoastrd
puteti opri cuptorul prin apasarea tastei
1 daca doriti.

Utilizarea automata

In modul de functionare automatd, dumneavoastra

puteti regla timpul de gétire si sfarsitul duratei de

gatire.

Cuptorul reving Ia afisajul stand-by dupé ce este

alimentat cu energie pentru prima data si ora curentd

este setald. Doar cra curentd apare pe afigaj.

1. Scoateti tava sectiunii mijlocii din cuptor. Doar
dupd ce tava sectiunii mijlocii este scoasa din
cuptor, cronometrul va functiona in setarea de
gatire pentru sectiunea singulara.

2. Porniti cuptorul prin apdsarea tastei o timp de 2
secunde,

3. Inmomentul cAnd cuptorul este pornit, prima
functie specifica in gatirea in sectiunea singulard
mare va fi afisata.

® B0 =] | |00

Tnciilr. vant. sczn.

4. Sefalf functiile de gatire dorite prin apasarea
stelor AN

7. Pentru setarea Intensificare, apasati butonul °C de

doud ori pentru a activa setarea de intensificare.
Avertismentul “Intensificare pasiva” si simbolul

sﬂ% apare pe afisa).

8. apdsati oricare din tastele ~ sau .~ pentru a

activa setarea de intensificare. Avertismentul

“Intensificare activd” gi simholul E& apare pe
alisal. Confirmall setarea prin apisarea tastel 7]

In momentul cand setarea de intensificare
este efeciuata, cuptorul functioneaza la
. puterea maximd pentru a atinge la

temperatura setata. fn momentul cand
femperatura setata este atinsa simbolul

-Eﬂ} va dispdrea. Sefarea de intensificare
este activd pentru functiile Tn timpul cand

simbo\ulﬂE este afisat atunci cand
butonul "C este apdsat de doud ori.

9. Pentru timpul de gatire, apasati tasta (5 o datd

pentru a derula catre"Timp de gétire" de pe
afisaj. Simbolul 12 clipegte n acelasi timp.

BrTe) |0

Durati gitire :

10. Apasati tastele v~ pentru a seta timpul de
gétire dorit si confirmati setarea prin apasarea
tastei [¥] . Dupa ce Timp de gatire este setat,
simbalul Pl va fi afisat 'n mod continuu.

11. Pentru finalizarea timpului de gétire, apasati tasta
(3 la intervale scurte pand cand masajul
"Finalizare timp gatire" apare pe afisaj.
Simbolu= clipeste in acelagi imp.

B e ] | 0

{rti tarmin. gétire

5. Daca dorit| sa modfical temperatura, apasafi o
daté tasta " pentru a ajunge la afisajul de
temperaturd. Simbolul C clipeste pe afigaj si
textul "Temperaturd” va fi afigat.

LE BF (=] | 1N

I FULI

: Tempetatur

6. Setafi terperatura dorita prin atingerea tastelor
~~~ . In momentul cand valoarea derita este
atinsé, confirmati temperatura prin atingerea
tastei [

12. Apasati tastele AV~ pentru a seta timpul de
odtire dorit si confirmati setarea prin apdsarea
tastei. Dupa ce Finalizare timp gétire este setat,
simbolul = va apdrea in mod continuu,

13. Introduceti alimentele in cuptor gi inchideti uga.

14, Dacd functia de gatire, temperatura, timpul gi
valorile de finalizare a timpului de Eétire sunt
corespunzatoare, apasati tasta > [ timp de 2
secunde pentru a ncepe gatirea,

» Mesajul» “Stand by” va apérea pe afisal.

Cronometrul cuptorulul calculeaza automat ora de

pornire scazand durata de gatire din ora de terminarg

aleasd.
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15, Modul de functionare selectat este activat la ora
de pornire, se afigeazd mesajul "Gatire”, iar
cuptorul se ncalzegte la temperatura sefatd.
Temperatura este mentinuta pand la sfargitul
pericadel de functionare, Lampa cuptorului este
aprinsé pentru ¢ anumita perioada M timpul
procesului de gatire.

2. in mamentul cand cuptorul este pamit, prima
functie specificd in gatirea in sectiunea singulara
mare va i afigatd.

* ) T#) | 0

Tncalzire vantila. I

Toate segmentele simbolului de

temperaturd a cuptorului i se vor aprinde
in momentul cind acesta atinge
temperatura setata.

Daca uga cuptorului este deschisd,
averrismeln_tl|Jl "Usé deschisd" si‘sau
simbolul 7 apare pe afiga].

16, Dupd ce gétirea este finalizata, mesajele "Poftd
bund” s “Apasali start pentru a continua” apar
pe afisaj si semnalul de alarma este auzit,

17.Pentru a opri semnalul alarmei, apasati orice tasta.
Cuptorul este oprit automat.

18. Dacd doritl s utilizati cuptorul n continuare,
apasati tasta > timp de 2 secunde. Cuptorul va
continua gatirea pentru a o pericada de tmp
nedefinita.

Daca doriti s anulati programarea semi-
0 automatd dupa setarea acesteia,
dumneavoastra trebuie sa resetati timpul
de géatire. De asemenea, dumneavoastrd
puteti opri cuptorul prin apasarea tastei
daca doriti.

Utilizarea cupterului doar ca sectiune superioara

sau inferioara

Utilizare manuala

Tn timpul utilizarii manuale, cuptorul va functiona

independent de timpul de gétire dupd ce selectarea

funcliel gi a temperaturii este efectuata. La finalizarea

perioadei de functionare, cuptorul nu se va opri

automat. Trebuie oprith de catre utilizator,

Cuptorul revine la afisajul stand-by dupé ce este

alimentat cu energie pentru prima data si ora curentd

este setatd. Doar ora curenta apare pe afigaj.

1. Plasati placa secfiunii mijlocii in carcasa acesteia
gésita intre dispozitivul de ghidare al grilajuluinr 3
si 4.

Daca placa sectiunii mijlocii nu este
plasata, cronometrul cuptorului va
functiona ca o sectiune intreagé singuré.

2. Porniti cuptorul prin apasarea tastei @ timp de 2
seclinde.
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4, Apésati tasta =3 0 singuré data pentru a activa
sectiunea inferioara a cuptorului.

Simbolu™ va apdrea langa sectiunea activi a

cuptorului. Setarea de temperaturd si pasii de inifiere a

procesului de gatire pentru ambele sectiuni se vor

repeta in acelagi modalitate. {In imagini, cuptorul
inferior este prezentat ca fiind selectat)

[#] | 40

Tnctilzire ventilat.

il

De figcare datd dumneavoastrd atinget|
asta I sectiunea infericard, ambelg
sectiuni inferioare i superioare i
sectiunea superioard vor fi respectiv
activae.
5. Setali functiile de gatire dorite prin apésarea
tastelor A~/

EIRR
Fizo

6 Daca doritiosé modificatl temperatura, apéasati o ;
datd tasta “C pentru a ajunge la afigajul de

temperaturd. Simbolul L clipegte pe afisa) gl
fextul "Temperaturd” vafiafisat

I LI

Temperoturd

i

I momentul cand valoarea doritd este
atinsa, confirmat temperaiura prin atingerea
tastei ],

8. Introduceti alimentele in cuptor i inchideti usa.

9. Daca functia de gatire gi valorile de temperaturd
sunt corespunzatoare, apdsati tasta >l imp de
doud secunde pentru a porni gétirea. Gatirea
incepe si mesajul "Gatire" apare pe afisaj.

P .




Toate Segmrentele simbolului de temperaturd a

cuptorului # se vor aprinde in momentul cand
acesta atinge temperatura setata.

Daca uga cuptorului este deschisd,
avertismentul "Ugd deschisd" si/sau simbolul
. apare pe afigaj.

10. In momeniul cand procesul de gétire este finalizat,
apasati tasta & [l din nou timp de doua secunde
pentru a finaliza gatirea.

E=pan

In momentul cand utilizati pentru gétire
rloar sectiunea intericard sau superioard,
mentineti sectiunea neutilizata goalad
deoarece se va incalzi,

Utilizare semi-automata

In utilizarea semi-automata, dumneavoastra puteti

regla perioada de timp in timpul In care cuptorul va

functiona (timp de gdtire).

Cuptorul revine la afisajul stand-by dupé ce este

alimentat cu energie pentru prima data si ora curentd

este setatd. Doar ora curenta apare pe afigaj.

1. Plasati placa sectiunii mijlocii Tn carcasa acesteia
gasitéd intre dispozitivul de ghidare al grilajului nr 3
si 4.

Daca placa sectiunii mijlocii nu este
plasata, cranometrul cuptorului va

functiona ca o sectiune intreaga singura.

2. Porniti cuptorul prin apdsarea tastei (_E) timp de 2
secunde.

2. in mamentul cand cuptorul este pamit, prima
functie specificd in gatirea in sectiunea singulara
mare va fi afigatd,

= [E]'8) | D
7 e incalzire ventilat,

4. Apasali tasta &3 o singura data pentru a activa
sectiunea inferioara a cuptorului.

Simoolu™ va apdrea langa sectiunea activi a

cuptorului. Setarea de temperaturd si pasii de inifiere a

procesului de gatire pentru ambele sectiuni se vor

repeta in acelagi modalitate. {In imagini, cuptorul
inferior este prezentat ca fiingd selectat}

@] 11

2] 1
Tnctizire veatilat. i

De fiecare data dumnsavoastrd atingeti
asta 2 sectiunea infericard, ambele
sectiuni inferioare i superioare gi

sectiunea superioara vor fi respectiv
activae.

5. Setali functiile de gatire dorite prin apésarea

6. Daca doril s modificall temoeralura, apasai o
datd tasta "C pentru a ajunge la afigajul de

termperaturd. Simbolul ° clipeste pe afisa) si

textul "Temperaturd" va fi afigat.

= (oo [@) | L0
=] 1D

EI IDE Temperoturi I

7. Setati temperatura doritd prin atingerea tastelor
L Inmomentul cnd valoarea dorita este
atinsa, confirmatl temperaiura prin atingerea
tastei 1.

8. Pentru timpul de gatire, apasati tasta (> o datd

[EI00a0

A% [T
LED H Duratii giitive i

9, Apasati tastele ./~ pentru a seta timpul de
gatire dorit gi confirmali setarea prin apésarea
tastei [ . Dupa ce Timp de gatire este setat,
simbalul Plva fi afisat 'n mod continuu.

10. Introduceti alimentele in cuptor gi inchideti uga.

11, Dacd functia de gétire gi valorile de temperatur
sunt coraspunzatoare, apdsati tasta > B imp de
doud secunde pentru a porni gétirea. Gatirea
incepe si mesajul "Gatire" apare pe afigaj.
Simbolurile ™ dispar in timp ce simbolurile >

-] [s] 110N
dy SRRk _
Ol e ma i
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» Cuptorll se Tncélzeste la temperatura selectatd gi va
mentine aceastd temperaturd pdnd la sfarsitul duratei
de gatire selectate.

oate segnfentele simbolului de temperaturd a
cuptorului & se vor aprinde in momentul cand
acesta atinge temperatura setata.

Daca usa cuptorului este deschisd,
avertismentul “Lisa deschisd” si‘sau simbolul
7 apare pe afiga).

B0 (=] | 0

Tncilzire ventilat.

03)

4 Apiisali tasta b Ho singurd datd penlru a activa
sectiunea inferioard a cuptorului.

Simbolu™ va aparea langa sectiunea activa a

cuptorului. Setarea de temperaturd gi pagii de initiere a

procesului de gatire pentru ambele sectiuni se vor

repeta in acelasi modalitate. (In imagini, cuptorul

inferior este prezentat ca ﬂind se\ectat)

12. Dupa ce gétirea este finalizata, mesajele “Poftd
bund” 5i “Apésali start pentru a continua” apar
pe afisaj i semnalul de alarma este auzit,

13. Pentru a oprl semnalul alarmei, apasati orice tasta.
Cuptorul este oprit automat.

14, Dacd doriti utilizati cuptorul in continuare, apésati
tasta &1 | timp de 2 secunde. Cuptorul va continua

gétirea pentru a o perioada de fimp nedefinita.

In momentul cand utilizati pentru gétire
doar sectiunga interioard sau superioard,
mentineti secfiunea neutilizatd goala
deoarece se va incélzi,

Daca doriti s& anulati programarea semi-
automatd dupd setarea acesteia,
dumneavoastr trebuie s& resetati timpul
de gétire. De asemenea, dumneavoastra
puteti opri cuptorul prin apasarea tastei

D dac dorit
Utilizarea automata
Tn modul de functionare automatd, dumneavoastra
nuteti regla timpul de gétire gi sfargitul duratei de
gilire.
Cuptorul revine Ia afisajul stand-by dupa ce este
alimentat cu energie pentru prima data si ora curentd
gste setatd. Doar ora curentd apare pe afisaj.
1. Plasati placa sectiunii mijlocii Tn carcasa acesteia
gasitéd intre dispozitivul de ghidare al grilajului nr 3
si 4.

MDaca placa sectiunii mijlocii nu este
plasata, cronometrul cuptorului va

functiona ca o sectiune intreaga singura.

2. Porniti cuptorul prin apdsarea tastei Q/‘ timp de 2
secunde.

2. in mamentul cand cuptorul este pamit, prima
functie specificd in gatirea in sectiunea singulara
mare va fi afigafd.
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@ 1L

I FLILI
IHH Tncéilzire ventilat,

De fiecare datd dumneavoastra atingeti
asta E sectiunea infericard, ambele
sectiuni inferioare i superioare gi

sectiunea superioara vor fi respectiv
activate.

5. Setati functiile de gatire dorite prin apasarea
tastelor AVS .

¢l ™ i
Fiz
6. Dacd doritiosé modificati temperatura, apasati o
dati tasta 'C pentru a ajunge la afisajul de

temperaturd. Simbalul °C clipeste pe afisaj gi
textul "Temperaturd” va fi afisat.

1= 1D

Temperoturd

2 I

7. Setati temperatura doritd prin atingerea tastelor
A~ Inmomentul cand valoarea dorita este
atinsé, confirmati temperatura prin atingerea
‘astei (] ‘

8. Pentru timpul de gitire, apasati tasta (5 o datd
pentru a derula catre"Timp de gatire" de pe
afisaj. Simb0|u||—)| | clipegte Tn acelagl timp. ‘

L=10000

Dumrii giltise

9, Apasati tastele S pentru a seta timpul de
gatire dorit si confirmati sefarea prin apésarea
tastei ] . Dupa ce Timp de gatire este setat,
simbolul P va i afigat n mod continuu.

10. Pentru finalizarea timpului de gatire, apgsati tasta
(7 la intervale scurte pand cnd mesajul



"Finalizare timp gatire" apare pe afisaj.
. Simboluclipeste inacelagi tmp.
= [___ & 1 L0
1 FAL

11, Apdsali tastele .~/ pentru a seta timpul de
gétire dorit gi confirmali selarea prin apisarea
tastei. Dupd ce Finalizare timp gétire este setat,
simbolul = va apdrea in mod continuu,

12. Introduceti alimentele in cuptor gi inchideti uga.

13. Dacd functia de gatire, temperatura, timpul gi
valorile de finalizare a impului de gatire sunt
corespunzétoare, apasati tasta Dﬁﬁ]timp de?
secunde pentru a Tncepe gatirea.

» Mesajul» “Stand by va apérea pe afiga).

Cronometrul cuptorului calculeazé automat ora de

pornire scAzand durata de gatire din ora de terminare

aleasd.

14, Modul de functionare selectat este activat la ora
de parnire, se afiseazd mesajul "Gatire", iar
cuptorul se ncalzegte la temperatura sefatd.
Temperatura este mentinuta pand la sfargitul
perigadel de functicnare. Lampa cuptorului este
aprinsé pentru ¢ anumita perioada M timpul
procesulul de gatire.

Toate segmentele simbolului de

temperaturd a cuptorului l se vor aprinde
in momentul cind acesta atinge
temperatura setatd.

Daca uga cuptorului este deschisd,
averrisme'n_tl|Jl "Usé deschisd" si‘sau

simbolul F—J apare pe afiga].

15. Dupd ce gatirea este finalizatd, mesajele “Poftd
bund” s “Apasali start pentru a continua” apar
pe afisaj si semnalul de alarma este auzit,

16. Pentru a opri semnalul alarmei, apésati orice tasta.
Cuptorul este oprit automat.

17. Daca doriti s utilizati cuptorul h continuare,
apasati tasta L [l timp de 2 secunde. Cuptorul va
continua gatirea pentru a o pericada de timp
nedefinita.

In momentul cand utilizafi pentru gatire

o doar sectiunea interioard sau superioara,
mentineti sectiunea neutilizatd goala
deoarece se va incalzi.

Dacd doriti sa anulail programarea semi-

automatd dupd setarea acesteia,

dumneavoastra trebuie sa resetali impul

de gatire. De asemenea, dumneavoastra

puteti opri cuptorul prin apdsarea tastel
daca doriti.

Utilizarea simultana a sectiunilor superioare si

inferioare

Utilizare manuala

In timpul utilizarii manuale, cuptorul va functiona

independent de timpul de gatire dupa ce selectarea

funcliel gi a temperaturii este efectuata. La finalizarea

perioadei de functionare, cuptorul nu se va opri

automat. Trebuie oprith de catre utilizator,

Cuptorul revine la afisajul stand-by dupé ce este

alimentat cu energie pentru prima data si ora curentd

este setatd. Doar ora curenta apare pe afigaj.

1. Plasati placa sectiunii mijlocii Tn carcasa acesteia
gésita intre dispozitivul de ghidare al grilajuluinr 3
si 4.

Dacd placa sectiunii mijlocii nu este
nlasata, cronometrul cuptorului va
unctiona ca o sectiune infreagd singura.

2. Porniti cuptorul prin apasarea tastei @ timp de 2
secunde.

3. Tn momentul cand cuptorul este pornit, prima
functie specificd in gatirea in sectiunea singulara
mare va fi afisata.

2 B Te] 1NN
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Taikze veafilat,

De fiecare datd dumneavoastra atingeti
asta & secfiunea inferioard, amhele
sectiuni inferioare i superioare gi
sectiunea superioard vor fi respectiv
activate.

Activati ambele sectiuni prin apasarea tastel
de doua ori.. Simbolu™ va aparea 1anga fiecare
secliune a cuptorului,

507 =] | 10
IH[F I ™ ncélzia ventilat. sl fncbtzire venfila. i

5. Apasati tastele A/~ pentru a selecta functia de
gétire apropiata printre functiile reglate pentru
ambele sectiuni ale cuptorului, De exemplu,
pentru a gati la cuptor in partea superioard si a
géti aluat de fursecuri In sectiunea inferioara
dumneavoastra puteti selecta funciile Grill & Fan.
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Dupé ce functia este selectata, functiile de
"Temperaturd" si "Timp de gétire" pot fi reglate
separat pentru fiecare sectiune. Peniru aceste setéri

simbolul ™ a sectiunii active de gétire va clipi,
= 1Rl N Ty
D I FIJU

IH[F 15 rill complat i inciitzire vantilat.

6. Dacd dumneavoastra doriti 53 modificali
temperatura cuptorului superior apasati tasta CTo
singura data pentru a accesa afigajul de
termperaturd a cuptorului superior. In afisajul de
temperaturd a sectiunii cuptorulul selectate

simbolul “C va clipi si mesajul "Temperaturd" va
fi afisat,

= P
| (@

7. Sefati temperatura doritd prin atmgerea tastelor
A~ . In momentul cand cuptorul ajungs la
valoarea doritd, confirmati temperatura prin

apasarea tastel &1 SimbolurC vafi aprins In

centinuu i simbolul ™ 4l seciunii active de
ganre va lip|

8. Pemru a m0d|f\ca temperatura cuptorulw |nfer\0r
activati afwg;ajul de temperatura a cuptorului
inferior prin apasarea tastei [ . Simbolul
cuptorulm mfenor F va cllpl

= [ e | LM
e e ) R
IH[]E E Grill wmplei h Tncnlzlre vermlul

97.' ' "Apasatl tasta C 0 singuré data pentru a actlva '
afigajul de temperaturé a sectiunil inferioare a
cuptorului. In afisajul de temperaturd a sectiunii

cuptorului selectate simbolul
_"Temperaturd” va fi afigat.

va clipi g1 mesajul

10. Setali temperatura dorita prin atingerea tastelor
~Jse L Inmomentul cand cuptorul aunge la
valoarea dorita, confirmati temperatura prin

- e . o . i n
apdsarea tastel i1, Simbolul Cuai apring n
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centinuu i simbolul ™ 4l seciunii active de
gétire va clipl.

WAiunc cand utilizati simultan ambels
Sectuni superioare si inferioare, daca
[dumneavoastra doriti s& modificati
setarea de temperaturd, difergntele dintre
sectiuni nu pot sa fie mai mari decat
80 °C. Deoarece sectiunile vor fi afectate

de catre temperaturile celarlalte.

11. Introducetl alimentele in cuptor §i inchideli uga.
12. Dacd functia de gatire i valorile de temperaturg
sunt corespunzitoare, apasati tasta [ B timp de
doua secunde pentru a porni gatirea. Gétirea
ncepe §i mesajul "Gatire" apare pe afigaj.
Simbolurile™ dispar in timp ce simbolurile P [
apar pe afisaj.

2 | I I I'II'I

= I FLL
lH 3| =il complot el Tncilzire vamilo,

o oate segmentele simbolului de

' emperaturd ale cuptorului Ese vor
aprinde In momentul cAnd acesta atinge
femperatura setata.

v

Dacd uga cuptorului este deschisa,
avenlsmeml "Usd deschisd" si/sau

simbolul 7 apare pe afigaj.

13. In momentul cand procesul de gatire este finalizat,
apasati tasta &> Il din nou fimp de dous secunde
pentru a finaliza gatirea.

2qr (3] | 10
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Utlllzare semi-automatd

In utilizarea semi-automatd, dumneavoastrd puteti

regla perioada de timp in timpul n care cuptorul va

functiona {timp de gétire}.

Cuptorul revine la afisajul stand-by dupé ce este

alimentat cu energie pentru prima data si ora curentd

este setatd. Doar ora curenta apare pe afigaj.

1. Plasati placa secfiunii mijlocii in carcasa acesteia
gésita intre dispozitivul de ghidare al grilajuluinr 3
i 4.

v

Dacd placa sectiunii mijlocii nu este
nlasata, cronometrul cuptorului va
unctiona ca o sectiune infreagd singura.




2. Porniti cuptorul prin apdsarea tastei O] timp de 2
secunde,

3. Inmomentul cAnd cuptorul este pornit, prima
functie specifica in gétirea Tn sectiunea singulara
mare va fi afisata.

= | el 1N
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De figcare datd dumneavoastra atingeti
tasta (3 sectiunea inferioara, ambele
sectiuni inferioare gi superioare si
sectiunga superioara vor fi respectiv
activate.
4. Activali ambele sectiuni prin apasarea tastel
de doua ori.. Simbolu®™ va apdrea lAnga fiecare

sectuneacuptoruul,

"Ta| | 1AM
B |®] | fLl
IHD "% Tncilzire venfilat, el Incilzire ventilat,

5. Apdsali tastele /> pentru a selecta functia de
gétire apropiatd printre functiile reglate pentru
ambele secfiuni ale cuptorului. De exemplu,
pentru a g&ti la cuptor in partea superioard si a
gt aluat de fursecuri In sectiunea inferioara
dumneavoastra puteti selecta functiile Grill & Fan.

Dupé ce functia este selectata, functiile de

"Temperaturd" ¢i "Timp de gétire" pot fi reglate

separat pentru fiecare sectiune. Peniru aceste setéri

simoolul ™ a sectiunii active de gatire vacliol.

st T | K

AR
lHD FGrill complet m, incitzive venfilot.

6 Dacd dumneavoastré doriti s modificati
temperatura cuptorului superior apasati tasta T o
singura data pentru a accesa afisajul de
temperaturd a suptarului supericr. In afisajul de
temperaturd a sectiunii cuptorulul selectate

-]
simbolul va clipi g mesajul "Temperaturd" va

7. Sefali temperatura doritd prm atmgerea tastelor
A~ In momentul cand cuptorul ajungs la
valoarea doritd, confirmati temperatura prin

apasarea tastel i) SimbquI°C vafi aprins In

centinuu i simbolul ™ 4l seciunii active de
gatire va clipl.

| * i
IH[F Temperntunk '

8. Pentrua modifica temperatura cuptorului |nfer\0r
activati aﬁgajul de temperaturd a cuptorulyi
inferior prin apdsarea tastei v 1. Simbolul

(2] | 100
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9, Apasatl tasta To singurd data pentru a actlva
afigajul de temperaturé a sectiunil inferioare a
cuptorului. In afisajul de temperaturd a sectiunii

cuptorului selectate simbalul L va clipi gi mesajul
"Temperaturd" va fi afisat.

0¥ ] 1 LAN
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10, Setati temperatura dorita prin atingerea tastelor
A~ Tn momentul cénd cuptorul gjunge la
valoarea doritd, confirmati temperatura prin
apdsarea tastel % Simbolul L va fi aprins Tn
continuu gi simbalul ®a sectiunii active de
gitire va clipl.

tunci cand utilizati simultan ambele
sectiuni superioare si infericare, daca
[dumneavoastra deriti sa modificati
setarea de temperaturd, diferentele dintre
sectiuni nu pot sa fie mai mari decat
80 °C. Deoarece sectiunile vor fi afectate
ds cétre temperaturile celorlalte.

11. Pentru timpul de gatire al sectiunii inferioare
activate al cuptorului, apasati tasta (5 o data
pentru a derula ctre “Timp de gatire” de pe afisaj.
In acelagw tlmp smbolurne |-)| vor cllpl

Bl L

. Apasah tastele A pemru asela nmpul de
gatire dorit si confirmali setarea prin apasarea
tastei [#1 . Dupa ce timpul de gatire este setat,
simbolurile P vor fi afisate pe ecran in mod
continuu.
13. Pentru timpul de gétire n sectiunea superioara,
activali prima daté activati sectiunea apoi selectati
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prin apdsarea tastei &), Simbolu®™ a sectiunii
superioare clipeste. Apoi, apasati tasta o
singuré daté pentru a derula cétre textul "Timp de
Fétire" de pe afisa. in acelasi timp, simbalurile
= vor clipl.

14, Setati timpul de gétire dorit pentru suprafata
superioard prin apasarea tastelor /s gi
confirmati cu tasta [ . Dupa ce timpul de gétire a
suprafetei supericare este sefat, simbolurile (]
vor fi afisate pe ecran in mod continuu.

15. Introduceti alimentele in cuptor gi inchideti uga.

16. Dacd functia de gatire, temperatura gi valerile de
timp sunt corespunzitoare, apasati tasta b [l timp
de 2 secunde pentru a Incepe gatirea. Gtirea
ncepe g simbolurile ™~ dispar in timp ce
simbolurileh® apar pe afigaj.

Timpul de gatire va fi prezentat la sfarsitul ecranului.

Aici dumneavoastra putefi urmari fimpul de gétire

=1 111N
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Dacd doriti sa anulail programarea semi-
automatd dupd setarea acesteia,
dumneavoastra trebuie sa resetali impul
de gatire. De asemenea, dumneavoastra
puteti opri cuptorul prin apdsarea tastei
L timp de 2 secunde daca dorii.
Oprirea cuptorului electric

Alingeli tasta O timp de 2 secunde pentru a opri
cuptorul.

Folosirea blocajului tastelor

Dumneavoastra puteti preveni medificarea setarilor
cuptorului prin activarea functiei de blocare a tastelor.

Blocarea tastelor poate fi utilizat in momentul
cand cuptorul se afla in stand-by.

Activarea blocajului tastelor
1. Apasali tasta (2 la intervale scurte pand cand
mesajul "Blocare tastd pasivd" apare pe afisaj.

1

Blocoj taste acre -6-

» Cuptorul va fi Tncalzit la temperatura setata si i3l va
menting aceasta temperaturd pand la finalizarea
timpulul de gétire scurt.

oate segmentele simbolului de temperatura

ale cuptorului  se vor aprinde Tn momentul
cand acesta atinge temperatura setata.

Daca usa cuptorului este deschisd,
avertismentul “Lisa deschisd” si‘sau simbolul

apare pe afisaj.

17. Dupd ce gétirea este finalizata, mesajele "Poftd
bund” 5i “Apésali start pentru a continua” apar
pe afisaj i semnalul de alarma este auzit,

18. Scoateti preparatul din cuptor in momentul cand
timpul de gdtire este finalizat. Tn momentu! cand
inchidefi din nou usa cuptorulul, gtirea in cealalta
sectiune cu timpul de géatire suplimentar va
continua.

19. Dupa ce géatirea este finalizata, mesajele “Poftd
bund” 5i “Apésali start pentru a continua” apar
pe afisaj i semnalul de alarma este auzit,

20. Pentru a opri semnalul alarmei, apasati orice tasta.
Cuptorul este oprit automat.

21, Daci doriti s3 utilizati cuptorul n continuare,
apasati tastaP [l timp de 2 secunde. Cuptonul va
continua gétirea pentru a ¢ perivada de timp
nedefinita.
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» Simbo\u\g clipeste.

2. Activati blocarea tastelor prin apasarea oricaror
simholuri .~/ inca o data. Blocajul tastelor va
fi activat, iar mesajul "Blo'gaajre taste activd” va
apdrea pe afiga). Simboelul— continud sa
clpeascd.

3. Apasali tasta [] pentru a confirma sstarea.

» Textul dispare gl simbolul = clipeste i mod
continuu.

Fxcepiand tastele ~~/~  celelalte taste alg
cuptorului nu sunt functionale in momentul
cand functia de blocare a tastelor este
activata.

Dezactivarea blocajului tastelor

1. Dezactivali blocarea tastelor prin apésarea
oricaror simboluri ~~/~ Tncé 0 data. Este afigat
mesajul "Blocaj taste pasiv®.

2. Apasali tasta ] pentru a confirma setarea.

11N #
I FJid

Blocni toste post at

» Blocajul tastelor este dezactivat g simbolul = de
pe afisa) dispare.

Utilizarea functiei de alarma

Puteti folosi ceasul produsului pentru a programa o
alarma, separat fatéd de programul de géatire.



Alarma nu influenteaza functiile cuptorului. Are doar
rol de avertizare. De exemplu, o puteti folosi cand
trebuie sd Intoarceli mAncarea in cuptor la un anumit
interval. Ceasul cu alarmd va emite un semnal dupd
scurgerea perioadei alese.

Durata maximé a alarmei este de 23 ore i 59
de minute.

Penlru a seta alarma:

1. Apasatl tasta () la intervale scurte pana cand
simbolul apare pe afisaj. Simbolul: Tncepe si
clipeasca.

2. Apasali tastele ./~ pentru a seta timpul de
odtire dorit si confirmati setarea prin apdsarea
tastai [+] . SimbolulL raméne apring dupi
setarea intervalului de alarmé.

3. Alarma va suna dupé terminarea intervalului.

4. Apasali orice tasta pentru a opri alarma,

Pentru a anula alarma:

1. Apasati tasta ™ la intervale scurte pana cind
simbolul £ apare pe afiga).

2. Apdsati tasta »» pana cand mesajul "00:00"
apare pe afisaj si confirmati setarea prin apdsarea
tastei [+] .

» Alarma este anulata gi simbolul £ dispare.

Setarea luminozitatii

Luminczitatea poate fi reglatd numai cand cuptorul se

afla Tn afigajul stand-by.

1. Apasati tasta (™ la intervale scurte pana cind
mesajul "Luminozitate™ apare pe afigaj.
Simbolui clipeste pe afisaj.

Lumineaiteta 5

2. Sunt 5 nivele de luminozitate, fiind numite 1,2,3,4
sl 5. Apésali tastele A~~~ pentru a selecta
functia grill dorfta.

3. Apiisali tasta [ pentru a confirma selarea.

Cand cupiorul este oprit, lumingziiatea
scade pentru a ecanomisi energie.
Aceasta revine la nivelul ales dupd ce
cuptorul este pornit.

» Acesta revine |a afigajul stand-by. Doar ora curentd
apare pe afigal.

Setarea nivelului vocii

Nivelul volumului poate fi reglat atunci cand cuptorul

se afld in afigajul stand-by.

1. Apasali tasta ( la intervale scurte pana cénd
simbolul €' apare pe afisaj. Simbolul clipeste pe

Velum: ridizat

2. Bxistd 2 nivele de volum, i anume"Yolum
scAzut" si"Volum ridicat". Apdsall tastele .~
I~ pentru a selecta functia grill dorita.

3. Apdsali tasta [+ pantru a confirma setarea.

» Acesta revine 1a afigajul stand-by. Doar ora curenta

apare pe afigaj.

Setarea limhii

Limba poate fi reglata numai cand cuptorul se afla in

afisajul stand-by.

1. Apdsati tasta ) pand ce vetl vedea simbolul i<
in meniul Setdri.

2. Simholult= clipeste pe afiga) $i optiunea de
setare a limbii va fi afigata.

3. Apdsali tastele A~/ pentru a limba doritd.

4. Apisali tasta 4 pentru a confirma selarea.

» Acesta revine 1a afigajul stand-by. Doar ora curenta

apare pe afigaj.

Setarea orei curente

Ora curentd poate fi setata doar in momentul cand

Cuptoru\ este oprit. Dacé doriti sa modificati ora setata

1. Apisali fasta © Ia intervale scurte pand cand
mesajul "Setare ord curentd" apare pe afigaj.
Cémpul orel st simbolul G clipesc pe afisaj.

mm

Setare or

Setali cAmpul orei cu ajutorul tastelor /.
Apiisali tasta 7 pentru a conﬁrma setarea.
Campul minutelor si simoolul & clipesc. Setati
minutele cu ajutorul tastelor AV~ . Apasati
tasta [+ pentru a confirma setarea.
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» Acesta revine |a afigajul stand-by. Doar ora curentd

Pentru sectiunea singulard Goacerea si prepara-
rea fripturilor

apare pe afigal.

Tabelul duratelor de preparare

Intervalele din acest tabgl sunt orientative.

cestea pot varia n functle de temperatura,
grosimea gi tipul alimentelor, precum si de
preferintele dvs. culinare.

W0 momentul cénd deschideti usa cuptorului
o dumneavoastra, daca sfaturile de gatire sunt
dispanibile pe sticla usii cuptorului acestea se
aplicd pentru intreaga sectiune.

o Prima sind a cuptorului este cea inferioard.

Retetd Numdr de tévi Mod de
func ionare

Pazitie sind Temperaturd (°C) Durat4 preparars
aprox. in min.

Produse din O tavad 2 200 25..35
patiserie cu muttd
i dsime” __ i i

Biftec de vita fintreg) | O tavad 25 min. 250/max
Fripturd apoi 8[7]7 140

15 min. 250/max
0..180

25 min. 250/max 150.. 210
apoi 180 ... 190

3 200 2030
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Doar pentru sectiunea inferioara Coacerea gi prepararea fripturilor

Retetd Numdr de tévi Mod de Pozitie sind Temperaturd (°C) Durata preparare
functi mnare i

F;utura de pui 0 tavi 15 min. 250/max
apoi 180 ... 180

i
Doar pentru sectiunea superioaré Goacerea si prepararea fripturilor

Reteta Numar de tévi Mod de Pozitie sind Temperaturd (°C) Duratd preparare
functionare aprox. in min.

Prajituri in hdrtie de
copt*

0 tavd )

Produse din O tavad @ 4 190 35..45
patiserie cu muttd

Curcan (5.5 kg)

5 min. 250/max
apoi 180 ... 180

Este recomandatd incalzirea cuptorului inainte de introducerea oricarui tip de aliment,
Gatire lentd/Incalzireventillatd Eco Nu deschidefl usa n modul Gatire

o Mu modificati temperatura de gétire dupd ce lenta/incalzireventillati Eco .

gatirea incepe T modul Gétire
lentd/Incalzireventillata Eco.

Retetd Nivel temperaturd Pozitie gind Temperaturd (°C) Duraté preparare

arox En m|n
L L w— 1 ——

KN N () N S N

Prbuuse din o 3 200 40..45
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patiseris cu muitd
grdsime

Sfaturi pentru gatirea prajiturilor

¢ [aci prajitura este prea seaca, sporiti
temperatura cu circa 10°C si reduceti durata de
gatire.

*  Dacé prdjitura este umeda, folositi mai putin
lichid sau reduceti temperatura cu 10°C.

e [acé prijitura este arsa deasupra, amplasati-o
ne 0 gind mai joasd, reducetl temperatura gi
sporiti durata de gatire.

¢ Dacil este coaptd hine in interior nsé lipicioasa
Tn exterior, folositi mai putin lichid, reducet]
temperatura gi sporiti durata de preparare.

Sfaturi pentru gatirea produselor de patiserie

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

*  [aca coacerea produselor de patiserie dureaza
prea mult, aveti grija ca grosimea acestora s& nu
depaseascd adancimea tavii.

*  Daca partea superioara a produselor de patiserie
se rumeneste, insa partea de jos este cruda,
asigurafi-v ¢ nu folositi prea mult sos in partea
inferipard a produselor de patiserie. Pentru o
rumenire uniformd, incercatl sa distribuiti sosul
n mod uniform intre straturile de aluat si in
partea superioard,

Respectati modul de preparare gi temperaturile
o indicate in tabelul duratelor de preparare
e aflpcniry produsele de patiserie. Daca totugi
partea infericard nu se rumeneste suficient,
agezati-o cu 0 §ind mai jos.
Sfaturi pentru gatirea legumelor
*  [acd mancarea de legume rdméane fard sos sau
se usucd prea tare, gatiti-o intr-un vas cu capac
Tn loc de tava. Vasele hchise previn evaporarea
S0SulLi.
*  Dacé legumale raman crude, fierbeti-la inainte
de a le introduce Tn cuptor.
Functii de masé gata preparata:
Selectarea functiilor de masa gata preparaté
Meniul de masa gata preparata contine programul
mancarii care sunt pregatite pentru dumneavoastra de
cétre bucatari profesionisti fiind stocate 'n memoria
aparatulyi.
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In acest meniu, temperatura, sina, greutatea si
functiile de gatire sunt selactate automat.

Puteti modifica greutatea i durata de gétire in functie
de mancare gi de gust. Meniurile gata preparate sunt
prezentate ca o combinatie de sectiuni singulare,
sectiune inferloara si sectiune inferioard-supericard.
Pentru a selecta functiile de masa gata preparata:

1. Apasali tasta @ pentru a porni cuptorul.

Daca placa sectiunii mijlocii este introdusé in
momentul cand cuptorul este pornit pentru prima daté,
prima functie specialid pentru gatire utilizand sectiunea
superioard va fi afigata.

Ce fiecare datd dumneavoastra atingsti
asta =2 sectiunea inferigard, ambele
sectiuni inferioare i superioare gi
sectiunea superioara vor fi activate
respectiv. Meniurile gata preparate sunt
prezentate ca o combinatie de sectiuni
singulare, sectiune infericard gi sectiung
inferipara-superinara.

2. Apdsali tasta = peniru a selecta seciiunea In
care dumneavoastra veti gati preparatul.

3. Apasati tasta m pentru a selecta afisajul functiei
Ready Meals. In acest stagiu, meniul principal va
fi afigat pe ecranul de text.

0

Prijitrpinediarte

4. Apdsali tastele A~/ pentru a selecta menil
principal al functiei Ready Meals dorit.

5. Apisali tasta [ pentru a confirma meniul
Preparat principal pe care |-afi selectat.

6. Apasali tastele A/~ pentru a selecta preparatul
dorit {Fursecuri, Prijitura, Prajiturele, efc).

O 1D e

Fursaturd

el

7. inainte de aincepe gatirea Tn meniul Ready Meals,
dumneavoastrd puteti selecta greutatea depinzand
de tipul de preparat pe care I-ali selectat. In acest
scop:

Apasati tasta *C pana cand mesajul "Greutate” apare

ne afiga). In afisajul de greutate a sectiuni selectate a



cuptarului simbalul "kg” va clipi gi mesajul “Greutate

va aparea.

8. Selectall greutatea apropiata a preparatul )
dumneavoastra prin apdsarea tastelor A~/ . In
momentul cand valoarea doritd este atinsd,
aprohati temperatura prin apasarea tastei )
Simholul "kg" este iluminat Tn continuu.

Cuptorul va modifica automat temperatura)
si timpul de gatire T baza modificérii
qreutatii.

10. Apisati tasta >l pentru a incepe gtirea. Este
afisat mesajul "Gatire".

» Dupd finalizarea g&tirii, mesajul "Poft buna...”

apare pe afigaj §i semnalul alarmei este auzit. Ap&sati

orice tastd pentru a opri alarma.

Comanda "napoi” apare pe afigaj in momentul
cand navigati in meniul de preparatd gi va
. permite sa reveniti la meniul de mai sus.

Dumneavoastrd puteti reveni la prima functie a
gcranului prin apdsarea tastel s}

Dumneavoastrd puteti modifica greutatea
preparate\or pentru carg o greutate oste
indicata.

9. Introduceti méancarea in cuptor.

Pentru sectiunea inferioard:

Meniu Ready Meals:
Poate varia in functie de model

Tortur gl Carne Peste Carne de Gustri
produse de | rogie pasire
patiserie

Chiftelz
Dalyan

Filz biban
de mare

Baghetd
Turkey
fFriptura de
curcan

gratinati

Easter Cake Salted! Gascd Lasagna
{Pragitur de Salenon
Pagti) {Somgn Tn

sare)

Bun with Fazen
Cheese

Filing

Special Deserturi

Preparate
uscate

Cangelate

Tort de grig
Tngiropat
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{Branzoaica)

[ .F;IZZH
Pentru sectiunea singulara:
Torturt si Carne Pegte Carne de Gustari Special Deserturi Preparate Congelate
produse de | rogie pasére uscate
atiserie

Foietaj cu Fripturd de Biban de Pui mare Macarcane Fermentarea | Placinta cu Gutui uscate Pizza
brinza miel mare 1600 gr cu brénza aluatulu mere congelatd

Raisin Pie Migl Ansoa Quiche de Bazea
{Placinta cu tandori afumats lsgume
stafida)

Tea Bread Chiftels Fle biban Roast Cartofi Budinca din
{Pdine de Dalyan e mare Turkgy gratinati arez fa
ceal) {Friptura de cuptor

st i
PFaine Fripturd de Caserald File de Caserald Hot
vitd pastrav curcan Chocolate
Soufflé
(Bufig
ciccolatd)

Croissant Salted Gascd Lasagna Honeyed
Salmon clasica Apple in
{Samgn Tn Syrup (Mar
sarg) dulce in
sirop)

Rulouri cu Cocoa Cake
scortistard {Peajiturd cu

B

Colice] Soft Pastry
in Syrup
{Foietaj
ins|
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Sectiune inferioard - superioara Méancare preparata
comercial

_ Sectiune superioard

Sectiunea inferioara

Bagheta pui Tartd de spanac

Retete pentru meniurile conventionale

PIZZA

INGREDIENTE

Pentru aluat:

e 400gfdind

* 15gsare

¢ 3 gdrojdie proaspata

¢ 20 gulel de masling

* 250 gapacilduti

L ]

Pentru sos:

* 7 rogli, rase

e  Jumatate de linguritd de pasta de tomate

¢ ¢lingurita zahar

¢ olingurita sare

+ glingurd de ulei de masling

Pentru topping:

+ 150 g mozzarella rasa sau branza Cheddar

e Salam, cArnati fermentati, porumb, méasline,
cluperci la discratia dumneavoastra

MOD DE PREPARARE

Amestecati drojdia in apa pentru a o dizolva
complet.

Framéantati juméatate de faind impreund cu drojdia
gl amestecul de apa.

Continuati sd framantati in timp ce addugati sare
5l ulei de misline.

Dupd adaugarea restului de faind, framéntati
pana ce ohtineti un aluat moale.

Transferati aluatul Tntr-un vas gresat i acoperiti-l
cU folie de plastic. Lasati aluatul la fermentat
timp de 1 noapte la temperatura camerei.

Puneti aluatul fermentat pe masd g fréméantati.
Acoperifi aluatul cu o tigaie gi l3sati-l sd se
odihneasca pentru incd 20 de minute.

+  Scoatet aluatul odihnit pe o tava de copt
standard acoperitd cu hértie ceratd si rulati
utilizand ména.

s Amestecall toate ingredientele sosului Tntr-un vas

sl ungeti peste aluatul pe care -ati pus intr-o
tava de copt.

*  Adaugati mozzarella rasé gi topping-urile.

*  [n momentul finalizarii, dumneavoastra puteti
adauga putin ulei de masline peste topping-uri.

e GAtiti preparatul pe primul grétar prelnclzit al
cuptorului dumneavoastra.

e Serviti cald.

LASAGNA

INGREDIENTE

Pentru sosul Bolognese:

¢ 700 g carne tocatd cu continut scdzut de
grasime

0 ceapa medie, taiata

un morcov mediu, ras

V2 radacing de telind medie, rasa

2 rosli, rase

0 jumatate de lingurita de pasta de tomate
0 lingurd de ulei de masling

20 gunt

¥ pahar de vin rogu

o frunza de dafin

Sare

Piper negru

Ye nucsoard, rasa

Pantru sosul Bachamel:
e 2 pahare de lapte

e 7lingur de ulei de mésling
¢ 40gunt
L ]
L ]

¥ pachet de aluat uscat de lasagna
200 ¢ parmezan pudra
MOD DE PREPARARE

Prepararea sosului Bolognese:
s Préjiti legumele exceptand rosiile in ulei de
masline si unt timp de 5 minute.

¢ Adaugati carnea tocaté peste legume gi prajiti-le

pentru inca 5 minute.

*  Addugati alcoolul si flambati imediat.

*  Addugati rogille rase amestecate cu pasta de
tomate peste amestec. Gatiti amestecul la
temperatura ridicata pana cénd fierbe, apol

adaugati frunza de dafin si agitati timp de ¥ oré.

Ad&ugati apa atunci cand este necesar
{aproximativ 2,5 pahare).

+  Opriti gatirea dupa addugarea sarii, piperulUi
negru §i a nucsoarei. Asigurati-va ca sosul
rdméne suculent.
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CHIFTELE CU LEGUME
INGREDIENTE

500 g carne tocata cu continut scazut de
grasime

0 ceapd medie, thiata

Yo vAnata, taiatd in cuburi micl

un dovleac, tiat ™ cuburi mici

un ardei gras colorat, taiat in cuburi mici
o rosie mica, fara piele i far4 seminte, tiati in
cuburi mici

50 g brénza parmezan, rasa

5 fire da patrunjel, tiat fin

2 oud, omleta

0 ceasca cotoane

o lingurita chimien

o lingurita cuigoare

o lingurita piper negru

o linguritd sare

2 linguri de ulei de masline

MOD DE PREPARARE

Sotati legurele in uleiul de mésling.

Amestecatl legumele sotate si alte ingrediente
Tmpreund.

Rulati amestecul intr-o forma de péine gi
acoperiti strans cu folie plastic. Lasati amestecul
Tn frigider timp de 2 are pentru a se odihni gi a
lua forma.

Scoatetl din frigider i indepdrtati folia de plastic
de pe amestec.

Ungeti tava standard de copt g/ plasati amestecul
Tn interior.

Gatiti preparatul pe primul gratar prefncalzit al
cuptarului dumneavoastra.

Inainte de servire, |&sati ca preparatul sé se
odihneasca timp de 10 minute.

CREME BRULEE
INGREDIENTE

200 ml smantana
90 ml lapte

50 g zahar granulat
3 galbenusuri de ou
0 pastaie de vanilie
Zahér brun

MOD DE PREPARARE

Incalziti smantana, laptele, zahdrul granula i
vanilia nir-¢ oald (nu fierbeti)

Batetl galbenugurile de ou intr-un vas separat.
Luati putin din amestecul inclzit, adaugati
galbenusurile de ou batute si amestecati,
Addugati restul amestecului, amestecati Tn
continuu pentru a preveni oudlele sa fiarba.
Turnati amestecul preparat in 4 vase separate.
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Aliniati formele de Creme Brules plasate Tn tava
de copt standard cu apa in induntru.

Gatiti desertul dumneavoastra pe cel de-al
cincilea gratar al cuptorului preincalzt.

Dupé gétire, dumneavoastra puteti preséra zahdr
frun deasupra creme brulee si prajiti suprafata
posterioara cu 0 lampa de gatit sau utilizand
gratarul cuptorului.

MUSCHI DE VITA WELLINGTON
INGREDIENTE

600 g musgchi de vitd

400 g ciuperci cultivate

0 ceapa micé

5 crengute de cimbru, separate
2 lingurite mugtar granulat

4 linguri mari de aluat pufos.

2 galbenusuri de ou

o linguré de susan

Sare/piper negru

Ulei de mésline

MOD DE PREPARARE

Tmpdrtit muschiul in patru par.

Asezonali fiecare parte cu ulel de masline, sare
sl piper negru Intr-o tigaie incinsd, apoi célii-le s
raciti-le.

Macinati cepele, ciupercile, cimbrul proaspét,
sare s piperul negru pana cand sunt omogene.
Galtiti amestecul pand cand teate sucurile sunt
evaporate, apoi rdciti.

Rulati aluatul pufos pe o suprafata cu faina,
decupati capetele aluatului.

Ungeti amestecul de ciuperci peste aluatul pufos
conform dimensiunii mugchiului.

Puneti muschiul peste amestec i ungeti cu
mugtar granulat.

\mpaturm complet marginile aluatului pentru a
acoperi complet mugchiul.

Inchideti si legati-| cu o atd, decupdnd marginile
aluatului.

Gatiti preparatul pe primul gratar prefncalzit al
cuptorului dumneavoastra.

Inainte de servire este recomandat 84 |asati
preparatul sa se odihneasca timp de 5 minute
dupa gatire.

SUPA DE LEGUME
INGREDIENTE

Pentru suc de legume:

un morcov mijlociu, decojit si taiat mare

0 radacina mijlocie de telind, decojitd gi tdiata
mare

un morcov mijlociu, decojit si tocat mare



un praz, taiat mare

2 frunze de dafin

o lingurita bobite de piper negru
3 litri dle apd cdldutd

Pentru supa:

0 ceapd mijlocie, decojita si thiata mare

un dovleac, thiat mare

un ardel gras colorat, taiat mare

0 rogie mica, taiatd mare

0 radacing de teling, taiata mare

4 cétei de usturol, cu piele

0 lingurita piper negru

o linguritd sare

2 linguri de ulei de mésline

1,5 litri de suc de legume

MCD DE PREPARARE

*  Peniru sucul de legume, fierbetl toate
ingredientele intr-o tigaie imp de 45-60 minute
la foc mic.

¢ Filtrati sucul de legume preparat.

¢ Asezonati lequmele pentru supé cu ulei de
masline, sare Si piper negru §i presarati peste
tava standard de copt.

+  Plasatl usturoiul invelit n folie de aluminiu pe
marginea tavil.

e (i preparatul dumneavoasira pe cel de-al
cincilea grétar al cuptorului preincalzit.

¢ Macinati legumele coapte §i usturoiul cu sucul
de legume pana cind amestecul devine amaogen.

+  Dupé gétire este recomandat ca preparatul s2 fie
servit fierbinte.

FRIPTURA DE VITA

INGREDIENTE

700 g musgchi de vitd

o lingurita de bobite negre de piper

Y% cand de smantand

¥% cana de vin alb

Ulel de mésline

Sare

MOD DE PREPARARE

*  Macinati bobitele de piper

*  Asezonali mugchii de vita cu sare, apoi acoperiti-
le cu bobite de piper negru.

e (dlifi intr-o tigaie ambele parti ale mugchiilor cu
ulei de mésline.

e (Gatii preparatul dumneavoastra pe al deilea
grétar al cuptorului preincélzit,

*  Turnaii vin alb, sméntana gi sare Tn tigaia care ai
célit mugchiul.

*  Fierbefi la foc mic sosul pdnd ce se Ingroagd.

+  Dupé ce carnea pregatita s-a odihnit in cuptor
timp de 5-10 minute, turnati sosul peste fripturd
5l senvill.

LEGUME GRATINATE

INGREDIENTE

e 150 g broceoll, doar capatana

e 150 g conopidd, doar cdpdtand

e 150 g varzd de Bruxelles

¢ Unmorcov mare, grosime medie si taiat
¢ Uncartof mare, grosime medie si thiat
500 ml lapte

+ 40 gfaind

s A0 gunt

e 80 g branza parmezan, rasd

s 0 linguritd de nucsoare, rasa

s Sare

¢ Piper negru

MOD DE PREPARARE

Fierbeti legumele separat.

*  Topiti untul intr-o tigaie, addugati faind si gétiti
pdnd cand fdind se ardmeste.

*  Adaugatl lapte la temperaiura camerei in cantitdti
mici la untul gi amestecul de faind, si amestecati
cu un tel pand cand amestecul se ingroagé.
Asigurati-vd ¢a sosul nu devine prea gros.

*  Presérati peste sosul pregatit parmezan, sare,
piper gi nucgoare.

e Adaugall legumele fierte la sos gi amestecali.

e Tumati nir-un vas de sticla termorezistent avand
o dimensiune de 30x20x7 cm3 aproximativ.

e (Gatii preparatul dumneavoastré pe al patrulea
grétar al cuptorului preincélzit,

+  Serviti legumele gratinate dupé ce s-au odihnit
timp de 5-10 minute,

PRAJITURA CU BRANZA S| TAHINI

INGREDIENTE

500 g brénza cu continut slab de sméntana

150 g zahér granulat

5oua

35 g amidon

200 ml smantana

2 linguri de ulei de mésline

210 g hiscuiti cu fibre

100 g unt

MOD DE PREPARARE
Macinati foarte fin biscuitii cu fibre.

o Topitl untul, adaugali biscuitii cu fibre si
amestecatl.

e Plasafi o hartle cerat pe tava de aluat, setati
forma rotunda la un diametru aproximativ de 24-
27 cm si o indltime de 5 cm.
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*  Turnafi untul g amestecul de biscuiti in forma

rotundd gl intindeti in mod egal. Permiteli rdcirea

acestui amestec in aceasta forma in frigider

Bateli branza grasa si zahdrul intr-un alt vas.

Bateti oudlele si amidonul intr-un vas separat,

Batetl smantana ntr-un vas separat.

Amestecati toate amestecurile gi adaugati tahini.

Scoateti din frigider forma cu baza de hiscuiti gi

turnati amestecul pe care -ati preparat peste.

e GAtiti preparatul pe primul grétar prelncalzit al
cuptorului dumneavoastra.

e Mentineti in frigiderul prijitura dumneavoastrd
pentru ¢ neapte.

Este recomandat sa utilizati un cutit umezit in
apa pentru a taia préjitura. Acest lucru vé va
permite s& taiati prajitura mai fin.

TOCANA DE GAT DE MIEL

INGREDIENTE

800 g de migl, tdiat in cercur]

2 linguri féina

o lingura de unt

o lingura de ulei de masling

2 cepe medii, taiate T cuburi mici

0 jumatate de lingurita de pasta de tomate
2 cepe medii, decgjite si tiate in cuburi mici
dol marcovi medil, taiati in cuburi mari

doi cartofi medii, téiati in cuburi mari

o linguritd cimbru uscat

250 ml suc de legume

Sare

Pentru suc de legume:

*  unmorcev mijlociu, decojit si tAlat mare

* o radacind mijlocie de telind, decojita g tdiat

mare

un morcov mijlociu, decojit si tAiat mare

un praz, taiat mare

2 frunze de dafin

o lingurita bobite de piper negru

3 litri de apa caldutd

MOD DE PREPARARE

¢ Pentru sucul de legume, fierbetl toate
ingredientele intr-o tigaie imp de 45-60 minute
la foc mic.

*  Filtrati sucul de legume preparat.

»  Asezonali feliile de miel cu sare si piper, faing si
eliminall excesul de faind.

»  Incilzifi untul si ulelul de mésline intr-o tigaie s/
caliti feliile de miel.

e Sotati cepele n tigaia in care ati calit carnea,
apoi adaugati rosiile si pasta de tomate si gatiti.
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*  Addugati sucul de legume, sare §i piper la
amestec.

e Plasall felile calite de miel Intr-o vas
termorezistent de sticld cu dimensiuni de
aproximativ 30x20x7 cm3, apoi plasati sosul de
rogii si legumele,

PRAJITURA CU LAMAIE.

INGREDIENTE

¢ 170 gfain

¢ 170 g zah#r granulat

*  30U4

+  5gpraf de copt

+ 170 g unt (aflat la temperatura camerai)
e /7eama de [Amale obtinuia din doua [Emal
e 2guvanilie

MOD DE PREPARARE

Bateti oudlele si zaharul tr-un vas.

¢ Adaugatl 1a amestec faind, praf de copt si zeama
de lamaie.

*  Addugati untul aflat la temperatura camerei gi
hateli bine amestecul.

e Ungeti o forma de prajiturd din teflon avand o
dimensiune aproximativa de 27x15x6 cm3 si
turnati amestecul in forma.

e Gatiti preparatul pe primul grétar preincélzit al
cuptorului dumneavoastra.

FASOLE VERDE PASTAI

INGREDIENTE

* 115 g fasole verde pastii

150 ¢ pastramé, taiata

2 cepe medii, taiate T cuburi mici

4 ardel verzi, tiati marunt In cuburi

2 rosli medii, decgjite si taiate in cuburi mici

0 linguré pasté de ardei rosu

o linguré de pasta de temate

1,5 linguri de unt

o lingurita chilli

500 ml suc de legume (fierbinte)

o linguritd hicarbonat de sodiu

Sare

Piper negru

MOD DE PREPARARE

e |nainte de gétire, mentineti pastaile in apd

Tmpreuna cu bicarbonatul de sodiu timp de o

noapte.

Fierbeii pastdlle mentinute Tn apa.

Incalziti amestecul peste foc gi addugati unt.

Adaugali cepele tiate in cuburi i prajiti-le.

Adaugati ardeiul, rogiile, pasta de ardei rosu si

pasta de tomate si gatiti.

*  Adaugati pastrama, fasclele fierte, sarea, piper
negru §i chilli intr-o tigaie.



+  Addugati sucul de legume fierbinte la amestec,
apoi timp 10 minute lsali la foc mediu.

*  Acoperifi tigaia cu folie de aluminiu.

s Plasall tigaia in separatorul supericr al cuptorului
dumneavoastra preincalzit si gatitl preparatul.

PAINE DIN FAINA DE PORUMB

INGREDIENTE

e 150 g fiind de porumb

150 ¢ faina

10 g praf de copt

7 qgsare

5 g zahar granulat

2 0ud

100 ml lapte

50 g de unt topit

50 g porumb la conserva, seminte

MOD DE PREPARARE
Amestecati intr-un bol féina de porumb, faina,
praful de copt, sarea gi zahérul.

+  Amestecati intr-un alt bol cudlele, laptele, untul
sl porumbul si bateti-le bine.

e Addugali amestecul lichid peste amestecul pudré
sl amestecati bine.

¢ Ungeti o formé de 8 brioge din teflon si turnati
amestecul in interior in cantitati egale.

*  Gatiti preparatul pe primul gratar prefncélzit al
cuptorului dumneavoastra.

BIBAN DE MARE iN SARE

INGREDIENTE

2 bibani de mare {aproximativ 2 ko)

1 kg sare gema

1 kg sare

6 crengute de cimbru proaspdt, sfardmat mérunt

6 crengute de cimbru proaspdt, t@iat mérunt

10 crengute de pétrunjel, téiat fin

6 crengute de mdrar, taiat fin

Zeama de l[amaie obtinuta dintr-o ldméie, rasa

un usturol

6 albusuri de ou

MOD DE PREPARARE
Pisati usturciul. Preparati ¢ cremd prin
adaugarea ierburilor thiate fin, zeama de laméie
sl usturciul impreuna

+  Mentineti doua linguri de crema deoparte.

o Curatafi solzii i interiorul bibanului de mare.
Umpleti bibanul de mare cu crema pe care ati
preparat-.

e Bateli albusul de ou intr-un vas pdnd cand este
umflat, addugati restul la crema si sarea, i
amestecati bine.

*  Turmaii putin amestac intr-o tava de prajitura,
plasati bibanul de mare gi acoperiti-l cu
amestecul ramas.

o (Gititi preparatul durmneavoastra pe al patrulea
grétar al cuptorului preincélzit,

¢ Scoateli sarea din preparatul dumneavoastra gi
serviti.

OREZ PERDE

INGREDIENTE

e 3 copanele de pui

Pentru cremi

* 7 paharede orez

2 linguri de unt

2 lingurl de seminte de pin

2 lingur! de coacaze neagrd (mentinutd in apa
caldutd)

4 linguri de migdale, fierte si decojite

3 pahare de supa de pui

Sare

Piper negru

Pentru aluat:

* 125 guni, la temperatura camerei

*  Joui

¢ 400 g fain

¢ 15 lingurite sare

¢ 100 giaurt

MOD DE PREPARARE
Fierbeti copanelels, scoateti pielea gi taiati in
bucati micl dupa ce se riceste.

s Filtrati supa de pui pentru a ¢ utiliza In cremd.

¢ (Gatiti migdalele, coacazele neagre si semintele
de pin in unt si turnati Mtr-un bol.

e Spélati orezul 5i mentineti-1 Tn apa calduté s
sérata timp de jumatate de ora.

*  Gatiti orezul Tn Untul unde ati gatit migdalele,
coacdzele si semintele de pin.

e Adaugall supa de pui fierbinte si sarea, fierbell la
foc mic timp de 10 minute, apoi l3sati sd se
odihneascd pentru Tncd 10 minute.

¢ [upé ce crema este odihnitd adaugati migdalele,
coacazele neagre, semintele de pin gi amestecati,

*  Amestecati pentru aluat faind, unt gi sare,
continuati sa amestecali in timp ce adaugati
oudlele, apcl adaugall iaurtul gi framéntali bine;
acoperiti aluatul cu folie de plastic si puneti In
frigider timp de 10 minute.

e Rulati aluatul pe o suprafatd cu fainé si impartiti
Tntr-0 parte mare si o parte mica.

*  Ungeti un vas de sticla avand dimensiuni de
25x36x6 cm3, plasati partea cea mai mare a
aluatului in vas.
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+  Puneti pe rand ingredientele Intr-un strat de
cremd de orez si un strat de pui.

*  Acoperiti complet crema de orez cu partea cea
mai mic a aluatului.

¢ Decupati excesul de aluat si combinati-le cu
aluatul din partea superioara.

*  Gatiti preparatul pe primul gratar prefncélzit al
cuptorului dumneavoastra,

PICIOR DE MIEL TANDORI

INGREDIENTE

* 2 kg picior ntreg de miel

+  3crengute de cimbru proaspat

+  3crengute de rozmarin proaspat

e  8chlei de usturol

MOD DE PREPARARE

¢ Crestati cu ajutorul unui cutit ascutit,
componentele de grasime ale piciorului mielului.

e Introduceti ierburile proaspete si usturciul in
interiorul crestaturilor.

+  Plasati piciorul de miel pe gratar.

e (Gititi preparatul durmneavoastra prin amplasarea
unei tavi pe al patrulea gratar al cuptorului
dumneavoastrd preincélzit.

QUICHE VEGETARIAN
INGREDIENTE

Pentru aluat:

o 770 qflind

¢ olingurita sare

e 180 g unt, rece si taiat in cuburi
+  50- g apé cu gheatd

Pentru crema

30ué

2 linguri de smantdna

70 g broceoll, doar cépétana

0 ceapd medie, tdiatd in cuburi mici

doi ardel gras celorat, taiati in cuburi mici

5 crengute de patrunjel, tdiat fin

Sare

Piper negru

MOD DE PREPARARE

s Framantali fdina, sarea gi untul pentru aluat.

e Addugali apa cu gheatd Tn momentul cand
aluatul devine omogen si frdmantali mai departe.

e Inveliti aluatul in folie de plastic si mentineti-1 in
frigider timp de o ora.

+  Fierbeti legumele n apé sarata in vase diferite,
mentineti-le Tn apa sératé pentru a-si capata
mentine culoarea.

s Bateli oudlele Tmpreund cu sménténa pentru
cremad, Addugati leqgumele, patrunjelul, sarea i
piper negru la amestec,
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+  Ungeti o tigaie de prajiturd avind un diamentru
aproximativ de 25 cm gl o indltime de 3 cm.

*  Rulati aluatul pe care I-ati mentinut in frigider pe
0 suprafatd cu faind, plasati-| in tigaie, decupati
marginile, dati gauri in aluat cu ajutorul unei
furculite,

*  Gatiti preparatul pe primul gratar prefncélzit al
cuptorului dumneavoastra.

* Incel de-al 25 minut de gétire, scoateti tava,
adaugall amestecul de legume g1 continuatl
gatirea.

PRAJITURA GU BRANZA

INGREDIENTE

Pentru bazi:

30 g cacao, cernuta
185 ¢ de unt topit

130 g zahér granulat

2 oud

130 ¢ faina

100 ¢ fulgi de ciocolatd

Pentru crema

s 375 g brénza topitd

* 1865 g zahdr granulat

¢ 3o0ua

¢ Jumatate de lingurita de vanilie

Pentru sos:

+ 100 g smantina

+ 100 g ciocolatd amard

*  Jumatate de linguritd de miere de albine

MOD DE PREPARARE

*  Amestecall cacao, zahdrul granulat gi f2ind
pentru baza préjiturii. Apol addugati unt, oudlele
sl fulgii de ciecolata si bateti bine amestecul.

+  Plasati o hartie cerata pe tava de aluat, setati
forma rotunda la un diametru aproximativ de 24-
27 cm i o indltime de 5 cm.

e Tumati amestecul pe care dumneavoastra |-am
pregétit peniru baza prajiturii in tigaie sl infindeti.

e Bate{l brinza topitd, zahérul granulat i vanilia
pentru cremd. In timp ce bateti, adaugati ouslele
unul cate unul pAna cand obtineti un amestec
omogen.

«  Tumati amestecul pe care |-ati preparat peste
haza préjiturii.

o (Gititi preparatul durmneavoastra pe al patrulea
grétar al cuptorului preincélzit,

e pentru sos, topitl smantina, ciocolata §i mierea
Intr-un hol.

*  Addugati sosul preparat i intindeti omogen
peste prajiturd, apol [Asati ca prajitura 84 se
rdceascd la femperatura camerei.



+  Mentineti prajitura dumneavoastra in frigider
timp de 3-4 ore.
Este recomandat sa utilizati un cutit umezit in

apa peniru a iaia prajitura. Acest lucru va va
permite sa tAiati prajitura mai fin.

TARTA DE SPANAC

INGREDIENTE

Pentru cremi

e 250 g spanac

4oui

e  ¢lingurd de lapte

e 100 g brénzA parmezan, rasa

¢ ¢ linguritd de nucsoare, rase

*  olingurd de seminte de pin

*  Zlinguri de ulei de masline

*  Piper negru

*  Sare

Pentru sos:

e 200 g branzi de capra, rasa

e 150 ml lapte

MOD DE PREPARARE

*  Taiali frunzele de spanac, apoi spalati-le si
uscati-le.

e Turnati ulei de masline intr-o tigaie, adaugati
spanacul.

*  Amestecatl spanacul timp de 5 minute.

e Transferati spanacul fiert intr-o sita si scoateti
apa suplimentard cu ajutorul unei linguri.

«  Amestecati toate ingredientele §i omogenizati-le
pana cand devin cremoase.

+  Acoperiti cu hértie gresaté 4 cani mici de
aluminiu.

»  Impirtit amestecul ps care l-ali preparat in
cantitati egale.

e Aliniati formele plasate in tava standard de copt
&l puneti apa.

*  Gatiti preparatul pe primul gratar prefncélzit al
cuptorului dumneavoastra.

s Topill brénza de capré si laptele Intr-o tigaie
pentru ses.

¢ Tumati sosul peste tarta de spanac §i servifi.

COPANELE DE PUI

INGREDIENTE

e 4 copanele de pui fara os

¢ 5 cartofi medii

¢ 3crengute de cimbru proaspat, tiiat marunt

¢ Sare

Pentru cremi
*  5linguri de ulei de masline
* 2 cétei de usturol

*  5linguri de cotoane

e 3crenguie de salvie uscatd, tiata fin

e 3 crengute de cimbru proaspdt, taiat marunt

s 3crengute de patrunjel, taiat fin

¢ Sare

¢ Piper negru

MOD DE PREPARARE
\ncalzm uleiul de masline intr-o tigaie pentru
crema.

e Taiati usturoiul fin, sotati infr-o tigaie.

s Adangali cotoanele gi gatill.

¢ Adaugati salvia, cimbrul preaspat, patrunjelul,
sare §l piper peste amestecul de cotoane,
pregéatiti crema,

+  Plasati crema in centrul picicarelor dezosate ale
puitllui gi nveliti-le.

s Taiafi cartofii in cuburi mari, asezonali cu
rozmarin, ulel de misline gi sare.

e Plasafi cuburile de cartofi In tavd. Plasati un
grétar metalic peste tava cuptorulul, plasati
copanelele puiului pe gratarul metalic.

*  Gatiti preparatul dumneavoastra pe al patrulea
gratar al cuptorului prefncalzit.

Utlllzarea grill-ului

“: AVERTISMENT

- Inch\detl usa cuptorulul in timpul prepararii la
grill.

Suprafetele fierbinti provoaca arsuri!

W Gatirea la cuptor poate fi efectuatd in
o secfiunea singularg, doar sectiunea superioara
sau In sectiunea superioard in momentul cand
seciiunile supericare-infericare sunt utilizate.

Gatirea la cuptor utilizand sectiunea singulara
Cuptorul revine la afisajul stand-by dupé ce este
alimentat cu energie pentru prima data si ora curentd
este setatd. Doar ora curenta apare pe afigaj.

1. Scoateti tava sectiunii mijlocii din cuptor. Doar
dupa ce tava sectiunii mijlocii este scoasa din
cuptor, crengmetrul va funciiona in setarea de
gétire pentru sectiunea singulara.

2. Porniti cuptorul prin apasarea tastei @ timp de 2
secunde.

3. Tn momentul cand cuptorul este pornit, prima
functie specifici pentru gdtirea in sectiunea
singulard va fi afisata.

g @] | 1N
CUNCIRN T

Tnet. vent. econ.

4, Apasaﬂ A pentru a selecta funct\a gml dor\ta
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5. Dupi ce funclia este selectatd "Temperaturd”,
“Incélzire rapida (ntensificare)”, "Timp de gatire”
si "Finalizare timp de gétire" pot fi setate. vezi.
{Utilizarea cuptorulul ca e sectiune singulard)
Utilizarea panoului de comanda al cuptorlii,
pagina 20

6. Daca functia de gatire, temperatura gi valorile de
timp sunt corespunzitoare, apasati tasta P [l tmp
de 2 secunde pentru a Incepe gatirea. Gtirea
incepe si mesajul "Gatire" apare pe afigaj.

7. Daca este setat, la finalizarea timpului de gatire,
cuptorul este oprit automat. Mesajul "Poftd bund”
apare pe afisaj iar un semnal audio este emis.
Cuptorul este oprit automat. Dacd timpul de gdtire
nu este setat, m momentul cand procesul de
gatire este finalizat atingeti tasta > 1 din nou
pentru a finaliza gatirea.

8. Apasati tasta (D pentru a opri cuptorul.

Gatirea la cuptor in modul sectiunii superioare

Cuptorul revine Ia afisajul stand-by dupa ce este

alimentat cu energie pentru prima data si ora curentd

gste setatd. Doar ora curent apare pe afisaj.

1. Plasati placa sectiunii mijlocii Tn carcasa acesteia
gasitéd intre dispozitivul de ghidare al grilajului nr 3
5l 4.

Daca placa sectiunii mijlocii nu este
plasata, cranometrul cuptorului va

functiona ca o sectiune intreaga singura.

2. Porniti cuptorul prin apdsarea tastei @ timp de 2
secunde.

3. Inmomentul cand cuptorul este pomit, prima
functie specifica in gétirea Tn sectiunea singulara
mare va fi afigatd.

* (80 #] | 0
____________________________ b wentlot,
4_ _______ f?\_ 'P'éf??ﬁidi'_P'_ie'_@frft_!'f%'_'?_6'!?ﬁ?ft_?_ffi%ﬁi?ﬁ?_.'g_k!"_'_'F'_?.flfé'
2T T I LA
I FIUL
777777 ‘?"","”F"’",”,,,,,,,,,,,,,

5. Dupd ce functia este selectatd "Temperaturd”,
“Incélzire rapidd (ntensificare)”, "Timp de géatire"
si "Finalizare timp de gétire" pot fi setate. vezi.
{Utilizarea cuptorulul doar ca sectiune superioara
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sal inferioard) Utilizarea panouli de comanda af
cuptoruti, pagina 20

6. Daca functia de gatire, temperatura gi valorile de
timp sunt corespunzitoare, apasati tasta b {1 timp
de 2 secunde pentru a ncepe gatirea. Gatirea
ncepe §i mesajul "Gatire" apare pe afigaj.

7. Daca este setat, la finalizarea timpului de gatire,
cuptorul este oprit automat. Mesajul "Poftd bund”
apare pe afisaj iar un semnal audio este emis.
Cuptorul este oprit automat. Dacd timpul de gatire
nu este setat, m momentul cand procesul de
gatire este finalizat atingeti tasta o I din nou
pentru a finaliza gatirea.

8. Apasati tasta W pentru a opri cuptorul.

Gatirea la gratar doar in sectiunea superioara in

timp ce sectiunile superioare $i inferioare ale

cuptorului sunt utilizate.

Cuptorul reving Ia afisajul stand-by dupé ce este

alimentat cu energie peniru prima data si ora curenta

este setald. Doar cra curentd apare pe afigaj.

1. Plasati placa sectiunii mijlocii in carcasa acesteia
gisitd intre dispozitivul de ghidare al grilajului nr 3
sl 4.

Dacd placa sectiunii mijlocii nu este
nlasata, cronometrul cuptorului va
unctiona ca o sectiune intreaga singura.

2. Porniti cuptorul prin apdsarea tastei O timp de 2
secunde,

3. Inmomentul cAnd cuptorul este pornit, prima

functie spemf\ca in gatirea in sectiunea singulara

I I I'II'I
AN

Tncilzire ventilat.

De fiecare datd dumneavoastra atingeti
asta & seciiunea inferioard, ambele
sectiuni inferioare i superioare gi

sectiunea supericard vor fi activate
respectiv.

4. Activali ambele sectiuni prin apasarea tastel
de doua ori.. Simbolu®™ va apdrea lAnga fiecare
sectiune a cuptorului,

@] | 10
EMEIRRhE

-
IHD ™ i cilzite ventilat, ] nolzire ventilet,

5. Apdsarea tastelor ./, selectali perechea
doritd de functii in momentul cand sectiunea



superioara este selectata ca functie de gétire la apare pe afigaj iar un semnal audio aste emis.

cuptor. Cuptorul este oprit automat. Dacd timpul de gatire
1. i nu este sefat, Tn momentul cand procesul de
S HE D I II][I uitire este finalizat atingeti tasta > 3 din nou
: IHD! L . pentru a finaliza gatirea.
M 5rill complet m Incéilzire venfilot.

: . , s ... 9 Aplsali tasta @ pentru a opri cuptorul.
6. Dupd ce functia este selectatd, "Temperatura” si

"Timp de gatire" pot fi reglate separat In fiecare Alimentele inadecvate pentru

sectiune a cuptorului. Pentru aceste setér prepararea la grill pot provoca incendi.

simbolul ™ a sectiunii active de gdtire va clipi. Preparali la grill numai alimente care

Vezi: {Utilizarea simultané a sectiunilor supericare rezista la caldurd intensa.

si inferioare ale cuptorului) Utfizarea panoului de Nu amplasali alimentele prea departe

comanda al cuptorul, pagina 20 in zona din spate a grill-ulul. Aceasta
7. Daca functia de gétire, temperatura si valorile de este cea mai fierbinte zond, iar

timp sunt corespunzitoare, apasati tasta > I tmp alimentele grase se pat aprinde.

de 2 secunde pentru a ncepe gétirea. Gatirea
incepe si mesajul "Gatire" apare pe afigaj.

8. Daca este setat, la finalizarea timpului de gatire,
cuptorul este oprit automat. Mesajul "Poftd bund”

Pentru sectiunea singulara: timpii de gatire pentru gatire la cuptor
Alimente Nivel amplasare Duratdl preparare (aprox. in min

7.0
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Informatii generale
Curatati produsul regulat pentru a-i prelungi durata de
functionare si a evita problemele frecvente de
functionare.

PERICOL:

Dieconectati aparatul de la prizd inainte de a
incepe curdtarea sau intrefinerea acestuia.
Pericol de electrocutare!

PERICOL:

Lé&sati produsul sa se rdceascé nainte de
curatare.

Suprafetele fierbinti provoack arsuri!

e (Curafafi bine produsul dupé fiecare folosire.
Astlel, reziduurile pot fi indepartate mai usor,
evitndu-se arderea lor la urmétoarea utilizare a
aparatului.

¢ (Curdtarea predusului nu necesitd substante de
curatare speciale. Pentru curdtarea produsuilui
folositi apa calda cu lichid de spalat vase, un
burete sau 0 carpa moale, apoi gtergeli-l cu ¢
Carpa uscatd.

o Uscafi cuptorul ininterior dupa ce il curatati
stergetl imediat lichidele varsate sau scurse.

¢ Nu folositi substante de curétare care contin acid
sau clor pentru curdtarea manerului si
suprafetelor din otel inox. Folositi o cArpd meale
cu detergent lichid (neabraziv) peniru a curafa
aceste piese, stergand inir-o singura directie.

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

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

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

Curatarea panoului de control
Curatati panoul de control si butoanele acestuia cu o
carpd umeda, apoi stergeti-le cu o carpd uscata.

Nu demontatati butoanels pentru a curéta

panoul de comanda.
Panoul de comanda se poate deterioral

Curatarea cuptorului

Pentru a curéta peretii laterali ai cuptorului
1. Scoateti tava sectiunii mijlocii din cuptor,
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2. Trageti gratarul impreund cu peretele superior si
scoateti boltul nr. (1) din suportul acestuia.

3. Trageti gratarul catre dumneavoastra impreund cu

peretele lateral gi scoatetli gratarul §i peretele
lateral din cuptor. Asigurati-va ca boltul nr. 2 este
scos din suportul acestuia ce se afla in peretele
posterior i boltul nr 3 este scos din surubul
panoului lateral,

4. Trageti gratarul pentru a-| scoate din gaura (4} al
peretelui lateral §i separali gratarul si peratele
lateral,

o :
5. Curatati gratarul si peretele lateral prin Utilizarea
unui detergent de vase, apa calduta si material
textil moale sau burete, si uscati-l cu un material
textil uscat.




6. Dupa finalizarea procesului de curétare introduceti
boltul nr 1 al grétarului in gaura (4) gasita in
panoul lateral. Asigurati-va ¢ placa pancului
lateral este securizata in riul gréitarului

: el .

7. Securizati panoul lateral si ansamblul gratarului la
cuptor, astfel incat bolturile lor (2) pot intra in
gaurile acestora din gagiu gi varful nr. 3 se duce n

sit di

bl I eral.

Introduceti boltul (13 al gratarului in carcasa
acesiuia gasitd Tn sasiu.

Asigurati-va c& gratarul si ansamblul
panoului lateral ests agezat bing n
suportul acestuia.

8.

Pereti cu strat catalitic

Peretii laterali sau peretele posterior din interiorul
cuptorului pot fi acoperiti cu email catalitic.

Perefii catalitici nu frebule curdtati. Suprafata poroasa
a perelilor se curatd singura prin absorbiia si conversia
grasimii scurse (n vapori si dioxid de carbon).
Curatati usa cuptorului.

Peniru curdtarea usii cuptorului, folositl apa caldd cu
lichid de spdlat vase, un burete sau o cArpd moale,
apoi stergeti-o cu o crpa uscata.

Geamul interior al usii frontale este acoperit cu
un material usor de curatat. Nu folosii
substante de curatat abrazive, palete metalice
dure, bureti de sArm& sau clor pentru
curdtarea geamului interior al ugli frontale,
deoarece puteti zgdria suprafata Astfel,
invelisul protector al panoului se poate
distruge.

Demontarea usii cuptorului
1. Deschideti usa frontala {1).

2. Deschideti clemele halamalelor (2) stinga si
dreapta apasandu-le canfarm figuril.

1 2 3
1 Us frontald
2 Balama

3 Cuptor

3. Inchideti usa pe jumé{ate.
4. Demontati uga tragand-o n sus pentru a o scoate
din balamale.

Efectuati n ordine inversa etapele procesulu
de demontare pentru a monta usa. Nu uitati 38
inchideti clemele balamalelor dupa montarea
la loc a usii.

Mu folositi substante de curatare abrazive dure
sau palete metalice ascutite pentru a curata
usa cuptarului. Acestea pot zgéria suprafata si
distruge sticla.

Demontarea geamului interior al usii
Geamul inferior al ugli cuptorului poate fi demontat
pentru curétare.

Deschideti usa cuptorului.
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1 Cadru

2 Piesd din plastic
Trageti gi scoatell piesa de plastic din partea
superioard a ugii frontale.

peee
isfeieteletate

I T
4 123 hh

Primul geam interior
Geam interior

Geam exterior

Plastic fanta geam-jos
Urméand indicatiile din figurd, ridicati ugor primul geam
interior (1) in directia A si scoateti-| in directia B.
Repetatl aceeagi operatiune pentru a demonta geamul
jnterior (2.

R S

B
xwmmm%m%%%& )
E:

H
H
H
H
H
H
H
H

H
H
H
H
H
H
H

48/R0

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

Urmdnd indicatiile din figurd, asezali coltul decupat al
g n colul

| fantei de plastic.

Geamul interior (2) trebuie montat in fanta de plastic
de langé primul geam interior (1).

La montarea primului geam interior {1), asigurati-va ca
latura inscriptionata este orientatd spre geamul interior,
Este importanta infroducerea coltulul inferior al
geamului in fanta de plastic inferioard.

Impingeti piesa din plastic spre cadru pdnd cand auzifl
un clic.

inlocuirea lampii cuptorului

nainte de a Tlocui lampa cuptorului, asigurati-
va ca produsul este deconectat de la priza gi
racit pentru a evita gocurile electrice.
Suprafetele fierbinti provoaca arsuri!

Lampa cuptorului este un hec electric special,
care rezistd pand la 300 °C. Vezi Specificatii
tehnice, paging 10 pentru detalii. Lempile
pentru cuptor pot fi oblinute de la agentii de
service autorizat].

Pozilia lampli poate fi diferitd fata de figurd.

L.ampa utilizata in acest produs nu este
indicatd pentru iluminatul camerel. Scopul
destinat al acestei lampi este de a sprijini
utilizatorul in vizualizarea produselor
alimentare.

Lampile utilizate in acest produs trebuie sa
reziste la conditil fizice extreme cum ar fi
temperaiuri de peste 50 °C.

CHCICHS

Daca cuptorul dv. este dotat cu o lampa rotunda:

1. Deconectati produsul de |a priza.

2. Rotiti capacul de sticld In sens contrar acelor de
ceasornic pentru a-l demonta.



3. Exiragef \ampa Cuptorulm d|n mufa si nlocuiti-o
CU UNA NoUA.
4. Montati capacul din sticla.

Daca cuptorul dv. este dotat cu o lampé patrata:

1. Deconectati produsul de la priza.
2. Demontati ginele conform instructiunilor. Yezi .

3. Demontati capacul protector din sticla cu o
surubelnita.

4. Extragell lampa cuptorului $i inlocuiti-o cu una
noua.

5. Montati capacul de sticla si sinele,
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. S\guranta retele\ electnce esle defectd sau decuplata. >>> Verificali tabloul de sigurante. Dacd este
cazuf, Tnfocuifi-fe sau cuplati-le
e Produsul nu este conectat lao pnza ( impamantatd). »>= Verificati conexiunga stecheruiui,

o Lampa cuptoruli este arsi. >>> Inlocuiti lampa cuptoruit.
*  Pand de curent. >>> Verificali dacd priza este alimentald. Verificali tablou! de sigurante. Dacd
este cazu, mlocum .’e Sau cupiati-le

e Nu a fost selectatd functia sifsau temperalura. >>> Selectali functia si temperatura folosing
butonul/tasta pentru functif si/sau temperaturd.
*  Pand de curent. >>> Verificali dacd priza este alimentald. Verificali tablou! de sigurante. Dacd
este cazul, nfocuili-le sau cuplati-le
Daca instructiunile din aceastd sectiune nu v-
au ajutat sa remediati problema, contactati
agentul de service autorizat sau dealerul de la
care afl cumpdrat produsul. Nu incercali sd
reparati pe cont propriu produsul defect.
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Please read this user manual firstl

Dear Customer,

Thank vou for purchasing this Beko preduct. We hope that you get the best results from your product which has been
manufacturad 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 fo somagne 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
i 1 about usage.
Warning of hazardous situations with
! regard to life and property.
A\ Warning of elestric shock.
0 Warning of risk of fire,
/\ Warning of hot surfaces.

Arcelik A.S.
Karaagog caddesi No:2-6
34445 Sitlice/istanbul /TURKEY

C€ Made in TURKEY
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instructions that will help protect from
risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

General safety

¢ This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabhilities 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.

¢ |nstallation 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.

4/EN

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 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
requlations.

Rear surface of the qven 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 net 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
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accumulation might damage the
bottom of the oven.

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

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

e 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 belween 2 rails and make
sure that it is balanced before
placing food on il (Please see the
following figure).

¢ [Don 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, ar similar
textile products when the grill
function is at open doar.

6/EN

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 ete)
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.

Ensure that the appliance is
disconnected from maing 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.

e 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.

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

Safety for children

¢ 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.

¢ 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.

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

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

get damaged.
Disposing of the old product

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

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic eguipment
(WEEF).

This preduct has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispese 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 FU
RoHS Directive (2011/65/EL)}. It does not contain
harmful and prchibited materials specified in the
Directive.

Package information

*  Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection paints designated by the local
authorities.
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1 Control panel 6 Lamp
2 Handle 7 Top heating element
3 Frant door 8 Top section fan motar (behind the sheet iron)
4 Shelf positions 9 Bottom section fan motor {(pehind the sheet iron)
5 Middle section plate
14 13 12 11 10 9 g 7 6
1 Temperature/weight indicator field 10 Up/down keys {Menu step} (Menu selection)
2 Function display 11 Temperature/weight/booster setting key
3 Current time indicator field 12 Qven section selection key
4 Text digplay 13 Function selection key *
5 Settings menu symbols 14 ON/OFF key
6 Start/stop cooking key * Present in ovens with self-cleaning, steamer and
7 Convenience food menu selection key microwave properties,
8 Time and settings key
9 Confirmation key
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Package contents 5. Placing the wire shelf and tray onto the

telescopic racks properly

Telescopic racks alow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with

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

telescopic racks, make sure that the pins at the
1. User manual rear section of the telescopic rack stands against

2. Oventay ‘ the adges of the wire shalf and tray.
Used for pastries, frozen foods and big roasts.

e
fos! c
5%

5

SRR

............. Sadatal

e

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

B

R
e
it

G

R
s e s e e &
5

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

Main oven Multifunction oven - DuaI section oven

.V.GFIH power'consumptaon 2. 2 kW

Basics: Information en the energy label of electrical ovens is given in accordance with the EN 60350-1/ [EC
80350-1 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
conking, 4- Fan assistad hottom/top heating, 5-Top and bottorn heating.

** See. Installation, pags 11.

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

ithout prior notice 10 improve the quality of documentation accompanying it are obtained
he product. in laboratory conditians 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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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.

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

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

Damaged products cause risks for your safety.

Before installation

The appliance is intended for installation in

commercially available kitchen cabinets. A safety

distance must be left between the appliance and the

kitchen walls and fumiture. See figure (values in mmy.

+  Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimumy.

*  Kiichen cabinets must be set level and fixed.

¢ [fthereis a drawer beneath the oven, a shelf
must be installed between oven and drawer,

+  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
cansumption of coaling appliances.

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

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

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

Electrical connection

Connect the product to a grounded outlet/line

protected by a 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 transfarmer.
Qur 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 1o 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 frem procedures carried out
by unauthorised persons.

~'DANGER:

\ The power cable must not ba clamped, bent or
Mrapped or come into contact with hot parts of
the product.

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

e Connection must comply with national
regulations.

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

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

DANGER:

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

There is the risk of electric shock!

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

Plug the power cable into the socket,

Installing the product

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

Secure the oven with 2 screws as iilisrated.

For products with cooling fan

o C'o'b'liﬂn'gﬂf'aﬂn' et et e
2 Control panel
3 Doar

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

g Cooling fan continues 1o operate for about 20-
o 30 minutes after the oven is switched off.
If you have cooked by programming the timer
of the aven, cooling fan will also be switched

off at the end of the coaking time together with
all functions.

Final check

1. Connect the power cable and switch on the
product's fuse.

2. Check the functions.

Future Transportation

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

¢ Toprevent the wire grill and tray inside the oven

from damaging the oven door, place a strip of

cardboard onto the inside of the aven door that

lines up with the position of the trays. Tape the

oven door 1o the side walls.

Do not use the door or handle to lift or move the

product.

L0 not place any objects ontg the product and
move it in upright position.

Check the general appearance of your product
for any damages that might have occurred
during trangportation.
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Tips for saving energy

The following infermatien will help you to use your
appliance in an ecological way, and to save energy.

*  Use dark coloured or enamel coated cookware in
the oven since the heat transmission will ba
hetter,

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

Initial use
Initial time setting

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 onio the wire shelf.
Cook more than one dish one after another. The
oven will already be hot,

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

Defrost frozen dishes before cooking them,

14 13 i2
Temperature/weight indicator field
Function display
Current time indicator field
Text display
Settings menu symbols
Start/stop cooking key
Convenience food menu selection key
Time and settings key
Confirmation key
Up/down keys {Menu step) (Menu selection)
Temperature/weight/hooster setting key
Oven section selection key
Function selection key *

ON/QFF key

Present in ovens with self-cleaning, steamer and
microwave properties.

11 10

Ca o~ 3 O e L N
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= N = O
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Set the initial time

1. When you switch on the product for the first time,
hour field and C symbol flash. “Set the current
time" text will be dlisplayed,

om e

Sat oy fima

Set the hour field with A~/ keys.

Tauch 1 to confirm the hour.

Minule field and 2 symbol flash. Set the minute
with v~ keys, Touch to (] confirm the minute.

| Il]l]/ MBS

Set doy finze

» It returns to the stand-by display. Only the current ;
time appears on the display.



Language setting

Language can only be set when the oven is on stand-

by display.

1. Touch (5 key until you see 3= symbol in settings
menu.

1 1LAnN
I U

Lunguage: English

2. = symhol flashes on the display and set
language option will be displayed.

3. Touch ./~ keys to select the desired language.

4. Touch [+ ta confirm the setting.
» [t returns to the stand-by display. Only the current
time appears on the display.
» Only the @ and () keys are functional when the
display is in this status. You can perform all actions in
the Settings menu.

In case of power outage or when the product is

disconnected and reconnected in again, time
setting menu is displayed again.

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 aor sharp
metal scrapers 1o 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 rays and the wire grill out of the
oven.

2. Close tha oven door.

3. Select Static position.

Grill oven

1. Take all baking rays and the wire grill out of the

oven.

Close the aven door.

Select the highest grill power; see .

Operate the grill about 30 minutes.

Turn off your grill; see

g-moke and smell may emit for a couple of
hours during the inftial operation. This is quite
normal. Ensure that the room is well ventilated

to remove the smoke and smell. Avoid directly
inhaling the smake and the smell that emits.

O B to o
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General information on baking, roasting
and grilling
/. WARNING

'\3 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/fram the hot
oven,

\ Be careful when apening the oven door as
stoam may escape.

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

Tips for baking

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

e 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 tuming
the oven or grill on. Do nat change the rack
nogition when the oven is hot.

s Keep the oven door closed.

Tips for roasting

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

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

+  Each centimeter of meat thickness requires
approximately 4 t¢ 5 minutes of cooking time.

e et meat rest in the gven for about 10 minutes
after the cooking time is over. The juice is hetter
distributed all over the reast and does not run out
when the meat is cut.

*  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 guickly

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

pieces, meat skewers and sausages are particularly

16/EN

suited for grilling as are vegetables with high water

content such as tomatoas and onions.

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

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

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

Do net place the feod too far in the
hack of the grill. This is the hottest area
and fatty food may catch fire.

How to operate the electric oven

Rack positions

There are 6 racks suitable for use in your oven, 3 of
which are in lower section and 3 of which are in upper
section. There is another canal in the gap where
middle section plate (A) will be installed. Do not use
this canal as a rack while cooking.

You can cook in 4 different sections of your oven.




- Upper You can only cook in e P When upper section is

i:] section upper section. It is ﬂz "-ll I ey active, temperature
suitable for grifland | ‘dp & l.. IJ - value, rack positions,
smali sized items. | : § cooking symbol,

stand-by symol,
cooking time symbol
and cooking end time
symbol of this section
appear on the display.

Lower- You can cook : = — ! When lower-upper
E upner simultaneously in ﬂ‘% "-" I :DI‘L : section Is active,
section lower and upper f I L Ll - | temperature vaile,
sections. Itis NI -I b p™ : rack positions,
suitable for cooking ﬂ L p= I] LI b cooking symbal,
two different dishes. | @<L L = stand-by symbal,

cooking time symbol
and cooking end time
symhol of these
sections appear on the
display separately.
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Oven functions All oven functions of your oven are explained in this
The order of operating modes shown here may be section.

different from the arrangement on your product. These

functions apply to oven with a single large section only.

Symbol Name Description

Bottom heating Only hottom heater i in operation. It is suitable for pizza and
for subsequent browning of food from the hottom,

Defrost (Fan operated) The aven is not heated. Only the fan (in the rear wall} isin
operation. Suitable for thawing frozen granular food slowly at

room temperature and cooling down the cooked food.

Top heater+fan (Fan assistad
top heating}

Multi "3D" cooking Top heater, bottom heater and the fan asslsted heater are in
operation simultanecusly. Cook with one fray only.

2
Inner and quer sections of the fop heater at oven celling are
in operation simultaneously. Suitable for grilling mediumn size

meat pieces

[ > Warm keeping Used for keeping food ét a temperature ready for serving
o [ a long period of time. Do not use for cooking food.

g
l.ow temperature cooking Used for cooking at low temperatures in longer times (10-15
hours),

o)
(&Y
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Upper section

-
L]

Fan heating
Econamic fan
Top heater+fan
Full grill+Fan
Full grill
Defrost
Economic grili

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

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

Lower-upper section Fan assisted+Fan

- assistad

- Full grili+Fan assisted
Defrost+Defrost
Economic grill+Fan
assisted
Fan assisted+Bottom
heater
isted+Pi

Due to safety reasons, maximum time that can
be set for “Cooking time" is limited with &
hours at all positions apart from "Warm
Keeping" and "Low Temp. Cooking" functions.

Due to safety reasons, maximum time that can
be set for “"Cooking time" is [imited with 6
hours at all positions apart from "Warm
Keeping" and "Low Temp. Cooking functions.

F

160-220

Function table Warm 4G-100
Function table indicates the functions that can be used | &eeping

in the oven and their respective maximum and
minimum temperatures.

Functions vary depending on the product
model. Defrost -

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

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

section

Functi

on Recommended | Temperature
range (°C)

temperature

Lowar section
Function Recommended | Temperature
temperature range (°C)
°C

14 13 12 11
1 Temperature/weight indicator field
2 Function display
3 Current time indicator field
4 Text display
5 Settings menu symbols
6 Start/stop cooking key
7 Convenience food menu selection key
8 Time and settings key
9 Confirmation key
10 Up/down keys (Menu step) {(Menu selection)
11 Temperature/weight/booster setting key
12 Qven section selection key
13 Function selection key *
14 ON/OFF key
* Present in ovens with self-cleaning, steamer and
microwave properties.
Display symbols:
— Rapid heating (Booster) symbol
[= Cooking time symbol
) End of cooking time symboel
o Alarm symbol
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9 8 7 6
Stand-by symbol

Cooking symbol

Current time symboal
Settings symbol

Warm keeping symbal
Defrost symbol

Key lock symbol

Doar open symbol
Brightness setting symbol
Volume setting symbol
Language setting symbal
Meat probe symbol *
Varies depending on the product model.



Operating the oven as a single section

Manual operation

During manual operation, the oven will operate
independent of the cooking time after the function and
temperaiure selection is made. The gven will not urn
off automatically at the end of cooking time. 1t should
be ended by the user.

Oven returns to stand-hy display after it is poewered on
for the first time and the current time is set. Only the
current time appears on the display.

1. Remove the middle section plate from the oven.

Only after the middle section plate is removed
the oven timer will work In single large section
cooking setting.

2. Turn on the oven touching the @ key for two
seconds.

3. When the gven is first turned on,the single large
section cooking function will be displayed.

hen the hooster setting is madg, the
oven operates in maximum power 1o
reach the set temperaturs. When the set

temperature is reached =& symbol will
disappear. Booster setting is active for the

functions during which =@ is displayed
when the “C button is touched twice.
9, Putyour dish inte the oven and close the door.
10. If cooking function and temperature values arg
suitable, touch B I key for two seconds to start
cooking. Cooking starts and "Gooking" appears
onthe dispiay,

e @

» Oven heats up to the adjusted temperature.

* (8] (=] | 10D

Eco Fun Haoting

4. Set the desired cooklng function teuehmg the

Nk
I* e 0
fan heoling

5. If you want to change the temperature, touch °’C

once to reach the temperature display. L symbol
flashes on the display and "Temperature” text
will be displayed.

Il segments of the inner oven temperature

symbol lwill turn on when the oven reaches
the set temperature.

If the oven door is opened, "Door open”
Pl

aming and/or ¥ symbol appears on the
display.

11, When the caoking process is completed touch 5-E
key again for two seconds to end the cooking.

* ) T#] | 10

Paused

= e l=] | HIO

lampamrure

6 Set the desired temperature touchmg AN
keys. When the desired value is reached, confirm
the temperalure by touching (] key.

7. For Booster setting, press °C button twice to
activate booster setting. "Booster passive”

warning and =@ symbol appear on the display,
8. press any of s or .~ keys to activate the

booster setting. "Booster active” warning and —!k
symbal appear on the display. Confirm the sefting
by touching .

Semi-automatic operation

Oven returns to stand-by display after it is powered on

for the first time and the current time is set. Only the

current time appears on the display.

In semi-automatic cperation, you may adjust the time

period during which the oven will operate (cooking

time),

1. Remove the middle section plate from the oven.
Only after the middle section plate is removed
the oven timer will work in single large section
cooking setting.

2. Turnon the oven touching the @ key for two
seconds.

3. When the aven is first turned on,the gingle large
section cooking function will be displayed.

[T &) !N
B} 1= 1 R

Exo Fon Heatlng
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4, Set the desired cooking function touching the »~

P kays.
o] | HIO

= [
: ¥an heoting

5 If yoll want to change the temperature, touch C |

once fo reach the temperaiure display. L symbol
flashes on the display and "Temperature” text
will be displayed.

= [8n] Te] | HIO

et s
6. Set the desired temperature touching v/~
keys. When the desired value is reached, confirm

7. For Booster setting, press *C button twice to
activate booster setting. "Booster passive”

warning and =@ symbol appear on the display,
8. press any of s or o~ keys to activate the

bhooster setting. "Booster active” wamning and =
svmbel appear on the display. Confirm the setting
by touching [,

When the booster setting is made, the
oven operates in maximum power o
reach the set temperature. When the set

temperature is reached =& symbol will
disappear. Booster setting is active for the

functions gurmg which =& is displayed
when the " bution is touched twice.

9. For cooking time, press () key for once tc scroll
to the "Cook time" on the text display. (el symbol
flashes af the same time.

B} 9] | {1

Cook fime

"

10. Touch o~~~ keys 1o set the desired cooking
time and confirm the setting by touching the b}
key. Once the Cooking Time is set, (el symbal
will be displayed continuously.

11. Put your dish inte the oven and close the door.

12. If cooking function, temperature and time values
are stitable, touch [» [ key for 2 seconds to start
cooking. Cooking starts and "Gooking" appears
on the display.
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and will maintain this temperature until the end of the
cooking time you selected.

Il segments of the inner aven temperature

symbol lwill turn on when the oven reaches
the set temperature.

If the oven door is opened, "Door open®

arning and/or 7 symbol appears on the
display.

13. After the cooking is completed, “Enjoy your
meal” and "Press start to continug” texis
appear on the display and alarm signal is heard.

14, To stop the alarm signal, just touch any key. The
oven is switched off automatically.

15. If you want the oven to continue operating, press
Dﬁﬂ key for 2 seconds. The oven will continue
cooking for an indefinite period of time.

If you want 10 cancel the semi-automatic
programming after you have set it, you
need to reset the cocking time. You can
also switch off the gven by touching the
@ key if you want,

Full-automatic operation

In full-automatic operation mode, you can adjust

cooking time and end of cooking time.

Oven returns to stand-by display after it is powered on

for the first time and the current time is set. Only the

current time appears on the display.

1. Remove the middle section plate from the oven.
Only after the middle section plate is removed
the oven timer will work in single large section
cooking setting.

2. Tumn on the oven touching the @ key for two
seconds.

3. When the oven is first turned on,the single large
section coeking function will be displayed.

= 8T =] |0

Eco Fon Heating

4. Set the desired cooking function touching the ~
I~ keys.



| "] | LN

: fan henting
5. If you want to change the temperature, touch T

once to reach the temperature display. °C symbol
flashes on the display and "Temperature” text
will be displayed.

6. Set the desired temperature touching A/~
keys. When the desired value is reached, confirm
the temperature by touching [ key.

7. For Booster setting, press “C button twice to
activate booster setting. "Booster passive”

warning and =® symbol appear on the display.
8. press any of s or o keys to activate the

hooster setting. "Booster active” warmning and Eﬂf

symbal appear on the display. Confirm the sefting
by louching [,

When the booster setting is made, the
oven operates in maximum power fo
reach the set temperature. When the set

temperature is reached =& symbol will
disappear. Booster setting is active for the

functions gurmg which E[E is displayed
when the " bution is touched twice.
9. For cooking time, press - key for onge 16 scrol
to the “"Cook time" on the text display. [~
symbol flashes at the same time.

B0

el i

10. Touch v/~ keys to set the desired cooking
time and confirm the setting by touching the ki
key. Once the Cooking Time is set, (el symhol
will be displayed continuously.

11. For the end of cooking time, touch {2 with short

intervals until "Cook end time" appears on the
text display. = symbol flashes at the same time,

© (BT <[e) | 10
Cook end §ime

12. Touch v/~ keys to set the desired end of
cooking time and confirm the setting by touching

the key. Once the Cook end time is set, = will be
displayed continuously.

13, Put your dish inte the oven and close the door.

14, If cooking function, temperature, time and end of
cooking time values are suitable, touch &1 key
for 2 seconds to start cooking.

» » “Stand by" message will appear on the display.

Oven timer automatically calculates the startup time

for cooking by deducting the cooking time from the

end of cooking time you have set.

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

o All segments of the inner oven
|
emperature symbol iwiH furn on when

the oven reaches the set temperature.

If the oven door is opened, "Door open”

=L
arning and/or 7 symbol appears on
he display.

16, After the cooking is completed, “Enjoy your
meal” and “Press start to continue” texts
appear on the display and alarm signal is heard.

17. To stop the alarm signal, just touch any key. The
oven is switched off automatically.

18. If you want the oven to continue operating, press
B[ key for 2 seconds. The oven will continue
cooking for an indefinite period of time.

If you want 1o cancel the full-autamatic
nrogramming after you have set it, you

need to reset the cooking time. You can
also switch off the oven by touching the

key if you want.

Using the oven only as the top or bottom section

Manual operation

During manual operation, the oven will operate

independent of the cooking time after the function and

temperaiure selection is made. The gven will not urn

off automatically at the end of cooking time. It should

he ended by the user.

Oven returns to stand-hy display after it is poewered on

for the first time and the current time is set. Only the

current time appears on the display.

1. Place the middle section plate in its housing
found between the 3rd and 4th rack guides.
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If the middle sectian plate is not placed in
position, the oven will operate as a whole

single section.

2. Tumn on the oven touching the W key for two
seconds.
3. When the oven is first turned on, the top section
.Gooking function will be displayed. =

I raT el 1 IAN
B | & R

4. Touch & once o activate the bottom section of
oven.

“symbol will appear next to the active oven secticn.

Temperature sefting and cooking process initiation

steps for both bottom and top oven sections will iterate

in the same way. {n the images, the hottom oven is

shown as selected )

= -0 &1 1 un
:- 11 Fau

[2 1 ——

MEach time you touch the &l key is,
_ bottorn section only, both bottom and top
sections and top section only will be
activated respectively.

5. Set the desired cooking function touching the o~
okeys

N
EI "]L fon heat.+battom

6. If you want to change the temperature, touch l:

once fo reach the temperaiure display. L symbol
flashes on the display and "Temperature” text
will be displayed.

|

1empom|ura

c I’

7. Set the desired temperature touchmg N
keys. When the desired value is reached, confirm
the temperature by touching 1+ key.

8. Put your dish into the oven and close the door.

S, If cooking function and temperature values are
suitable, touch > [0 key for two seconds to start
cooking. Cooking starts and "Cooking" appears
on the display.

L
FJU
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Ell:l[lt " {ocking

» Oven heats up to the adjusted temperature.

Il segments of the inner oven temperature

symbol lwill turn on when the oven reaches
the set temperature.

W the oven door[iilopened. "Door open”
arning and/or 7 symbol appears on the

display.

10. When the cooking process s complated touch D1
key again for two seconds to end the cooking.

-] [s] 1 LN
= 201 A
EEI[F FPuused :

hen using anly the top or battom section
or cooking, keep the unused section
empty as it will get hot.

Semi-automatic operation

In semi-automatic cperation, you may adjust the time

period during which the oven will operate (cooking

time).

Oven returns to stand-hy display after it is poewered on

for the first time and the current time is set. Only the

current time appears on the display.

1. Place the middle section plate in its housing
found between the 3rd and 4th rack guides.

f the middle section plate is not placed in
nosition, the oven will operate as a whole

single section.

2. Turnon the oven touching the @ key for two
seconds.

3. When the aven is first turned on, the top section
cooking function will be displayed.

© (8] e ] |00

an hennng

4 Touch . once to actlvate the bottom secnon of
oven.

Y‘symbol will appear next to the active oven section,

Temperature setting and cooking process initiation

steps for both bottom and top oven sections will iterate

in the same way. {n the images, the hottom oven is

shown as selected )



- ®) ) U
i IHD fon heating

Each time you touch the &l key is,
bottorn section only, both bottom and top
sections and top section only will be

activated respectively.
5. Set the desired cooking function touching the A~

T
El "] fon heot.+hatiom

6. If you want to change the temperature, touch C
once to reach the temperature display. C symbol
flashes on the display and "Temperature" text

will be displayed.

lsmpomrure

7. Set the desired temperature touching />~
keys. When the desired value is reached, confirm
the temperature by touching “ key.

8. For cooking time, press ¢ O key for once to scroll
to the "Cook time" on the text display. (el symbol
flashes at the same time.

9. Touch ~J~~ keys f0 set the desired cookin[g:
time and confirm the setting by touching the 11
key. Once the Cooking Time is set, Pl symbal
will be displayed continuously.

10. Put your dish inte the oven and close the door.

11. If cooking function and temperaiure values are
suitable, touch B 1] key for two seconds to start
cooking. Cooking starts and "Gooking" appears
on the display. e symhols disappear while il

.. 5ymoois appear on the display.

[z - (ﬁ; l lnrl

: il I I |

» The oven will be heated up to the set temperature
and will maintain this temperature until the end of the
cooking time you selected.

Il segments of the inner aven temperature
symbol lwnl turn on when the oven reaches
the set temperature.

If the oven door is opened, "Door open”

arning and/or 7 symbol appears on the
display.

12. After the cooking is completed, “Enjoy your
meal” and “Press start to continug” texts
appear on the display and alarm signal is heard.

13. To stop the alarm signal, just touch any key. The
oven is switched off automatically.

14, If ﬁou want the oven to continue operating, press

i key for 2 seconds. The oven will confinue
cooking for an indefinite period of time.

hen using only the top or bottom section
or cooking, keep the unused section
lempty as it will get hot.
If you want 10 cancel the semi-automatic
o nrogramming after you have set it, you
need to reset the cocking time. You can

a\so switch off the gven by touching the
@ key if you want,

Full-automatic operation

In full-automatic operation mode, you can adjust

cooking time and end of cooking time.

Oven returns to stand-by display after it is powered on

for the first time and the current time is set. Only the

current time appears on the display.

1. Place the middle section plate in its housing
found between the 3rd and 4th rack guides.

If the middle section plate is not placed in
nosiiion, the oven will operate as a whole
single section,

2. Turn on the oven touching the @ key for two
seconds.
3. When the gven is first turned on, the top section
cooking function will be disp\ayed..

B (=] | 10

Fun hauﬁnq

Qven.
‘\symbol will appear next to the active aven section,
Temperature setting and cooking process initiation
steps for hoth bottom and top oven sections will iterate
in the same way. {In the Images, the bottom oven is
shown as selected )
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L2 HIU
: IH[F fan heating

Each time you touch the &l key is,
bottorn section only, both bottom and top
sections and top section only will be

activated respectively.
5. Set the desired cooking function touching the A~

El "]L fon heat.+battom _

6. If you want to change the temperature, touch

once to reach the temperature display. °C symbol
flashes on the display and "Temperature" text
will e displayed.

El "]l Fhmpomtur! II][I

7. Set the desired temperature touching />~
keys. When the desired value is reached, confirm
the temperature by touching [ key.

8. For cooking time, press ©; key for once to scroll
to the “"Cook time" on the text display. [~
symbol flashes at the same time,

nrunr
LILFLL

9. Touch ~J~~ keys f0 set the desired cookin[g:
time and confirm the setting by touching the b1
key. Once the Cooking Time is set, Pl symbal
will be displayed continuously. =

10. For the end of cooking time, touch <2 with short
intervals until "Cook end time" appears on the
text display. = flashes at the same time.

D
EElDt r:r ook end time

11, Touch A/~ keys 1o set the desired end of
cooking time and confirm the setting by touching
the key. Once the Cook end time is set, = will be
displayed continugusly.

12. Put your dish inte the oven and close the door.

13. If cooking function, temperature, ime and end of
cooking time values are suitable, touch & [ key
for 2 seconds to start cooking.
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» » “Stand by" message will appear on the display.
Oven timer automatically calculates the startup time
for cooking by deducting the cooking time from the
end of cooking time you have set.

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

I segments of the inner aven
1

emperature symbol ﬂwiH turn on when
the oven reaches the set temperature.

1o

If the oven door is opened, "Door open”

arning and/or 7 symbol appears on
he display.

15, After the cooking is completed, “Enjoy your
meal” and “Press start to continue” texts
appear on the display and alarm signal is heard.

18. To stop the alam signal, just touch any key. The
oven is switched off automatically.

17. If you want the oven to continue operating, press
B>l key for 2 seconds. The aven will continus
cooking for an indefinite period of time.

hen using anly the top or bottom section
or cooking, keep the unused section
' empty as it will get hot.

If you want 1o cancel the full-automatic
programming after you have set it, you

need to reset the cocking time. You can
also switch off the gven by touching the

key if you want.

Using the top and bottom sections of the oven

simultaneously

Manual operation

During manual operation, the oven will operate

independant of the cooking time after the function and

temperaiure selection is made. The gven will not fum

off automatically at the end of cooking time. It should

be ended by the user.

Oven returns to stand-hy display after it is poewered on

for the first time and the current time is set. Only the

current time appears on the display.

1. Place the middle section plate in its housing
found between the 3rd and 4th rack guides.

&l

&

R




If the middle sectian plate is not placed in
position, the oven will operate as a whole

single section.

2. Tumn on the oven touching the W key for two
seconds.
3. When the oven is first turned on, the top section
_Cooking function will be displayed.

=1 1 1AM
®] ] U

Each time you touch the &l key is,
bottorn section only, both bottom and top
sections and top section only will be
activated respectively.

4. Activate bath sections by touching = key twice,
™ symbol will appear next to each oven section.

* B ®] | 1
7 IHl:It l‘ an henhng 'Fun hnuﬁnu

5 Touch the /\/v keys to select the approprlate
cooking function amongst the enes adjusted for
hoth oven sections. For example, to make grill in
the top and cook pastry in the bottom section you
can select Grill & Fan supparted function.

After the function is selected, "Temperaturg" and

"Cook time" can he adjusted separately for each oven

section. For these settings ™~ symbal of the active
cooking section will flash.

=]
| Lag

6. If you want to change the temperature of top oven,

touch "C key once to access the temperature
display of top oven. Inthe lemperaturs display of

the selected oven section
text W\|| be dlsp\ayed

I 1A

EEW-
i Em' FLILI

7. Setthe desired temperature touching ~/~o
keys. When you reach the desired value, confirm

the temperature by touching []. C symbaol will lid

steadily and ™ symbol of the active cooking
section will flash.

symbol will flash and

IH[IE FTemperutum

8 To change the temperature of the botiom gven, '
activate the bottom oven's temperature display
touching the (] key. Bottom oven's ™~ symbol

..... WILEBSN.
0 ] | 10
IH[F " ‘FullgnIII!Fun henhng

9 -“Touch C once to access the témperature display
of bottom oven. In the nTemperature display of the

selected oven section C symbol will flash and
. Temperature® text wil be dispiaved.

70 & | |

]
IHD Tamperatury

10. Set the desired temperature touching s
keys. When you reach the desired value, confirm

the temperature by touching 1.

steadily and ™~ symbol of the active cooking
section will flash.

hile using the top and bottom sections
simuianeousy if you want t¢ change
emperature setting, the difference
between the sections cannat be more

than 80 °C. Because the sections will be
affected from each others temperature.
11. Put your dish inte the oven and close the door.
12. If cooking function and temperature values arg
suitable, touch b W key for two seconds to start
cooking. Cooking starts and "Gooking" appears
on the display. ™ symbals disappear whie b
symbo\s appear on the display.

2qr (2] | 10

™ Full grill e Fan honting

o All segments of the inner oven
' emperature symbol ﬂwiH furn on when

the oven reaches the set temperature.

If the oven door is opened, "Door open”
o

arning and/or 7 symbol appears on
he display.

13. When the cooking process is completed touch |
key again for two seconds to end the cooking.

°C symbol will lid
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Seml automatic operation

In semi-automatic operation, you may adjust the time

period during which the oven will operate {cooking

time),

Oven returns to stand-by display after it is powered on

for the first time and the current time is set. Only the

current time appears on the display.

1. Place the middle section plate in its housing
found between the 3rd and 4th rack guides.

If the middle section plate is not placed in
positian, the aven will operate as a whole

single section.

2. Turn on the oven touching the @ key for two
seconds.
3. When the gven is first turned on, the top section
. Cooking function will be displaved.

Each time you touch the =l key is,
bottom section only, both bottem and top
sections and top section only will be
activated respectively.

4, Activate hoth sections by touching (=3 key twice.
™ symbol will appear next to eacrr oven section,

e ] ™ e l “-“-I
BT [®] | {iU
IH[F 1™: Fan heating meFun heating

5. Touch the /> keys to select the appropriate
cooking function amongst the ones adjusted for
both oven sections. For example, to make grill in
the top and cock pastry in the bottom section you
can select Grill & Fan supported function.

After the function is selected, "Temperature" and

"Cook time" can be adjusted separately for each oven

section. For these settings ™ symbal of the active

cookmg sectron wrlt ﬂash

o=l

T
IH[] 1 Full grill e Fun heating

6. If you want to change the temperature of tep oven,
touch °C key once to access the temperature
display of top oven. In the temperature digplay of

28/EN

the selected oven section n[: symbol will flash and
"Temperature” text will be displayed.

= 50T
i DI 110

7 mSet the desrred temperature touchrng /\/v .
keys. When you reach the desired value, confirm
the temperature by touching ) C symbol will lid

steadily and ™ svmbel of the active cooking
section will flash,

R
AT

8. To change the temperature of the bottomn gven,
activate the bottom gven's temperaiure display
touching the (] key. Bottom oven's s symbol

will flash.
1211 10

o0

IHI] i ‘FullgnII_Fun hentmg

a9 ) -Touch C once to access the temperature drsplay
of bottom oven. In the [emperalure display of the

selected oven section C symbol will flash and

)

10. Set the desired temperature touching A/~
keys. When you reach the desired value, confirm
the temperature by touching '+ °C symbol will lig
steadily and ™~ symbol of the active cooking
section will flash.

hile using the top and bottom sections
simulianeously, if you want to change
emperature setting, the difference
hetween the sections cannot be more
than 80 °C. Because the sections will be
affected from each others temperature.

11. For cooking time of the activated bottorn section
of the aven, tauch (=) key for once to scroll to the
"Cook time" on the text display. At the same time,
1= symbols will flash.

[ [0
IHE{ ™ Cook fima




12. Touch ~/~ keys to set the desired cooking
time and confirm the setting by touching the b1
key. Once the cooking time is set, (el symbols
will be displayed on the screen continuously.

13. For cooking time of the other top section, first
activate the section touching b ™ symbol of the
top section flashes. Then, touch ©2) key for once
to scroll to the "Cook time" on the text display. At
the same time, [= symbols will flash,

14, Set the desired ceoking time for the top section
touching the v/~ keys and cenfirm with &3
key. Once the cooking time of the top section is
set, 1=l symbols will be displayed on the screen
continuously,

15, Put your dish inte the oven and close the door.

16. If cooking function, temperature and time values
are suitable, touch I I key for 2 seconds to start
cooking. Cooking starts and ™ symbols
disappear while® symbols appear on the display.

The cooking time set will be shown at the end of the

text screen. Here you can follow the remaining cooking

’ ;

“[#] | {10

: IHE H = Full grill j] Fon heating 00:30

» The oven will be heated up to the set temperature
and will maintain this temperature until the end of the
short cooking time.

o All segments of the inner oven temperature
symbol !will turn on when the oven reaches

the set temperature.

L)

If the oven door is opened, "Door open”

arning and/or B symbal appears on the
display.

17. At the end of the short cooking time, “Enjoy your
meal” and “Press start to continue” texts
appear respectively on the display and alarm
signal is heard.

18. Take the meal out of the oven when cooking time
is over. When you close the oven door again,
cooking in the other section with longer cooking
time will continue.

19. After the long cooking process is completed,
“Enjoy your meal” and “Press start to continue”
texts appear on the display respactively and alarm
signal is heard.

20. To stop the alam signal, just touch any key. The
oven is switched off automatically.

21. If you want the oven to continue operating, press
D+ key for 2 seconds. The oven will continue
cooking for an indefinite period of time.

If you want 1o cancel the semi-automatic

nrogramming after you have set it, you

need to reset the cooking time. You can

also switch off the oven by touching the

@ key for 2 seconds if you want,
Switching off the electric oven

Touch @ key for 2 seconds to turn off the oven.
Using the keylock

You can prevent oven from being intervened with by
activating tha key lock function.

Key lock can he used when the oven is in
stand-by.

Activating the keylock
1. Touch C key with short intervals until "Keylock

1T

ey luck octive 8.

» E symbol flashes.

2. Activate the key lock touching any of the /s
symbaols once. The key lock will be activated, "Key
lock active™ will appear on the display.
symbol continues to flash.

3. Touchl]to confirm the setting.

=1

» The text disappears and — symbaol flashes

continuously.

Fxcept for .~/ keys, other oven keys are
not functional when the keylock function is
activated.

Deactivating the keylock

1. Deactivate the keylock touching any of the /s
symbols once. "Key lock passive” appears on the
display,

2. Touch Ita confirm the setting.

11N f-l
I FJid

Key lock passive

» Key lock is deactivated and the ] symbol on the
display disappears.

Using the clock as an alarm

‘You can use the timer of the product for any warning
or reminder apart from the cooking program.
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The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For examplg,
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 (% key with short intervals until symbol
appears on the display. £ symbol starts to flash

2. Touch A/~ keys to set the desired time and
confirm the setting by touching the [ Key. JAY
symbol remains |1t after sefting the alarm time.

3. Alarm will be given after the alarm time has
elapsed.

4, Press any key to stop the alarm.

To cancel the alarm:

1. Touch % key with short intervals until JAY symbol
appears on the display.

2. Touch the ~ key until "00:00" appears on the
display and confirm the setting by touching the [#]
key.

» Alarm i cancelled and L) symbol disappears.

Brightness setting

Brightness can only be set when the oven is on stand-

by display.

1. Touch (2 key with short intervals until
"Brightness" appears on the display. & symbol
flashes on the display.

There are 5 brightness levels, namely 1, 2, 3, 4
and 5. Touch /s~ keys to select the desired
level,

3. Touch [ to confirm the sefting.

[l

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

» [t returns to the stand-by display. Only the current
time appears on the display.
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Voice Level setting
Volume level can only be set when the oven is on
stand-by display.
1. Touch key with short intervals until (D) symbol
appears on the display. Symbol flashes on the
_ display. -

Yolume low

2. There are 2 volume levels, namely "Volume low"
and "Volume high". Touch ./~ keys to select
the desired level.

3. Touch [ to confirm the setting.

» [t returns to the stand-by display. Only the current

time appears on the display.

Language setting

Language can only be set when the oven is on stand-

by display.

1. Touch (9 key until you see i< symbal in settings

2. = symhal flashes on the display and set
language option will be displayed.

3. Touch /s keys to select the desired language.

4. Touch [ o confirm the setting.

» [t returns to the stand-by display. Only the current

time appears on the display.

Current time setting

Current time can only be set when the oven is

switched off, If you want to change the time that was

set during initial setup:

1. Touch & key with short intervals until "Set
current timg" text appears on the display. Hour
field and () symbal flash on the display.

v i
oom o e
~ .

Set day fima

2. Set the hour field with Ay~ kays.

3. Touch [ to confirm the setting.
4

Minute field and € symbol flash. Set the minute
with v~ keys. Touch [ to confirm the mlnute.

I ”]l] MBS

Set doy fime

ot returns to the stand-by display. Only the current '
time appears on the display.



For single large section Baking and roasting

| “:"] hen you open the oven door, if there are
cooking tips available on the glass of the oven

: g door these are applicable for the single whole
Gooking times table section.

The timings in this chart are meant as a guide. 1st rack of the oven is the bottom rack.
imings may vary due to temperature of food, o
hickness, type and your own preference of
caoking.
Dish Cooking level number Operating Rack position Temperature (°C) Cooking time

mode lapprox. in min,

K s W
s TR e T E s e

Beef steak (whale) / One fevel 25 min. 250/max
then 1807“7. 190

One el z 15 mm' S50/max
then 180 . 190

25 min. 2 max
then 180 ... 190

= i
S — - ————

For bottom section only Baking and roasting
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Dish Cooking level number Operating Rack position Temperature (°C) Cooking time
mode approx. in min.

Cakes in cooking 0ne fevel 25..35
paper

Foasted chicken One fevel i @ 15 min. 250/max 55..65
180..190 _ _
NG U 1000 SO SN N

For top sectlon only Baking and rnastmg

Dish Cooking level number Operating Rack position Temperature (°C) Cooking time

mode approx. in min.
B

Cakes in cocking One fevel HI) 4 173 40..45

papar®

Rich pastry* One level & 4 190 35..45

Turey (5.5 k) One fevel % 7 35 min 250/max 180 210

then 180 .. 190

Ghek TR
* tis suggested to parform preheating for all foads
Slow cooking/Eco Fan Heating

Do not open the door in Slow cooking/Eco Fan
Do not change the cooking temperature after Heating mode.

cooking starts in Slow cocking/Eco Fan
Heating mode.

Dish Cooking level number Rack position Temperature (°C) Cocking time
approx. in min.

T
K 7 O
T

H
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Tips for baking cake

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

+  [fthe cake is wet, use ess liquid or lower the
temperature by 10°C.

e i the cake is toc dark on top, place it on a lower
rack, lower the femperature 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
some 10°C and decrease the cooking time.
Dampen the layers of dough with a sauce
composed of milk, ail, egg and yoghurt.

+  |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.

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

Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
he bottomn part is still not browned enough,
place it on one lower rack next time.

Tips for cooking vegetables

¢ [fthe vegetahle 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.

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

Ready meals functions

Selecting the ready meals functions

Ready Meals menu contains meal programmes that
are specially prepared for you by professional cooks
specially and stored in the memory of the control unit,
In this menu, temperature, rack position, weight and
cooking functions are set automatically.

You can change the weight and cooking time
according te your meal and your taste. Ready meals
menus are present at combinations of single large
section, bottom section and lower-upper section.
To select the ready meal functions:

1. Touch Q> key to switch on the oven.

If the middle section plate is inserted, when the oven is
turned on the fop section cooking function will be
displayed.

o Fach time you touch the &= key s,

hottom section only, both bottem and top

sections and top section only will be
activated respectively, Ready meals
menus are present at combinations of

single large sectian, botton section and
lower-upper section.

2. Touch & key to select the section in which you
will cook,

3. Touchtd key to select the Ready Meals function
display. Main menu will be displayed on the text
screen at this sfage.

D -

Cakes3hipadsBiorss

4. Touch .~/~~ keys 10 select the desired Ready
Meals function main menu.

5. Touch the [ key to confirm the Main Meal meru
you have selected.

6. Touch A/~ keys to select the desired meal

{Cookies, Cake, Small cake, elc}.

TOFE D e

Waknub cookiss

]

7. Before starting to cook in the Ready Meals menu,
you can set the weight depending on the meal
type you have selected. To do this;

Touch "C until "Weight" appears on the display. In the

weight display of the selectad oven section "kg”

symbal will flash and the “Weight" will appear.

8. Select the appropriate weight for your dish
touching -~/ keys. When the desired value is
reached, approve the temperature by touching (]
key. "kg" symbal is lit continuausly.

Oven will change the temperature and the
cooking time automatically on hasis of the
eight change.

[You can only change the weight for meals
or which a weight is indicated.

9. Put your dish into the oven.
10. Touch P f key to start cooking. “Cooking"
appears on the display.
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» After the cooking is completed, "Geod appetite...” Ready Meals menu:
appears on the display and alarm signal is heard. To May vary depending on the madels
stop the alarm signal, just press any key.
"Back" command appearing on the display
hile navigating in the meal menu allows you
0 return to the upper menu. You may return to
the first function screen pressing jae]

For bottom section:

Cakes and | Red meat Fish Meat Light Special Desserts Dried Food Frozen
pastry poultry meals Foods

aan

Biscuits Roast famb Sea Bass Chicken, Macargni Pastry Appie pie Drigct Quince T
Large 1600 | and cheese | leavening
r

Easter Salted [Goose Lasagna Semoalina
Cake Salmon Cake in
S

Pizza

Cakes and | Red meat Fish Meat Light Special Desserts Dried Food Frozen
pastry poultry meals Foods

aan

Phyllg Driec Quince | Frozen
Pastry with Pizza
Cheese

tandori anchavies Fillet quiche
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Hot
Chacolate
Soufig
Classic Heneyed
lasagna Appie in
Syrup

Lower-upper section: Double convenience food s 1 teaspoon sugar
* 1 teaspoon salt
e 1 tablespoon olive oil

For the toppings:
¢ 150 g grated mezzarella or cheddar cheese
+  Salami, fermented sausages, corn, olives,

PREPARATION T rdsereten

amb stew s ; o Mix the yeast in water to dissolve completaly.

*  Knead half of the flour with yeast and water

SRS : el ] mixture.

¢ Centinug kneading while adding salt and olive oil.

i ] +  After adding the rest of the flour, knead until you
Chicken baguetie Spinach flan obtain a soft dough.

+  Transfer the dough into a greased pot and cover
it with plastic wrap. Leave the dough for

Recipes for convenience food menus fermentation for 1 night at room temperature.

PZZA ¢ Take the fermented dough on the counter and

INGREDIENTS knead. Cover the dough with a pat and rest it for
. another 30 minutes.

ljor thfogoéj ?Igfjr *  Take the rested dough on standard baking tray

e 15gsat covered with grease-proof paper and roll it out

* 3¢ fresh yeast W'.m your ha”.d' .

e 20golveol s Mixallingredients of the sauce in a pot, and

e 250 g tepid water frgfar over the dough you placed en the baking

* ¢ Add grated mozzarella and the toppings of your

For the sauce: choice.

* 7 fomatoes, grated +  Atthe end, you may add a little hit of olive oil on

*  Half tablespocn tomato paste the toppings.
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Cook your dish on the pre-heated 1st rack of
your gven.
Serve hot.

LASAGNA
INGREDIENTS

For the Bolognese sauce:

200 g low-fat ground beef
1 mid-size onion, chopped
1 mid-size carrot, grated
¥ mid-size celery root, grated
¢ tomatoes, grated

1 tablespoon tomato paste
1 tablespoon olive il

20 g butter

Y% glass red wing

1 bay leaf

Salt

Black pepper

¥ nutmeg, grated

For the Bechamel sauce:

2 glasses milk

2 tablespoons olive il

40 g butter

¥ pack dry [asagna macaron|
200 g powder parmesan

PREPARATION
Preparation of the Bolognese sauce:

Fry the vegetables except tomatoes in clive oil
and butter for 5 minutes.

Add ground beef on the vegetables and fry for
another 5 minutes.

Add the wine and evaporate its alcohol
immediately.

Add grated tomatoes mixed with tomato paste on
the mixture. Cook the mixture over high heat
until it boils, then add bay [eaf and stew for ¥
hour more. Add water when necessary
(approximately 2.5 glasses).

Stop cooking after adding salt, black pepper and
nutmeg. Make sure that the sauce remains juicy.

MEATBALLS WITH VEGETABLES:
INGREDIENTS

500 g low-fat ground beef

1 mid-size onion, chopped

¥ eqgg plant, chopped in small cubes

1 zucchini, chopped in small cubes

1 colored hell pepper, chopped in small cubes
1 small-size tomato, without skin, seeds
removed and chopped in cubes

50 g parmesan cheese, grated
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5 sprigs of parsley, fine-chopped
2 eggs, scrambled

1 tea cup hread crumbs

1 teaspocn cummin

1 teaspoon pimento

1 teaspoon black pepper

1 dessert spoon salt

2 tablespoons olive ol

PREPARATION

Saute the vegetables in olive oil.

Blend the sauteed vegetables and gther
ingredients together.

Make the mixture you prepared into a loaf and
cover tightly with plastic wrap. Leave the mixture
in the fridge for 2 hours to rest and take shape.
Remove the plastic wrap from the mixture you
take qut of the fridge.

Grease the standard baking fray and place the
loaf inside.

Cook your dish on the pre-heated 1st rack of
your oven,

Rest the dish for at least 10 min. befare serving.

CREME BRULEE
INGREDIENTS

200 ml cream

90 ml milk

50 ¢ granulated sugar
3 egg yolks

1 vanilla stick

Brown sugar

PREPARATION

Heat cream, milk, granulated sugar and vanilla in
a pot {do not boil).

Whip ego volks in a separate pot. Take some of
the heated mixture, add whipped egg yolks and
stir. Add the rest of the mixture, stir continuously
to prevent eggs from bailing.

Pour the prepared mixture into 4 separate pots.
Align the Creme Brulee cups placed in the
standard haking tray with water inside.

Cook your dessert on 5th rack of your pre-heated
oven.

After cooking, you may drizzle brown sugar on
creme brulee and fry the top with a blow forch or
the oven grill,

BEEF WELLINGTON
INGREDIENTS

600 g beef tenderloin

400 g cultivated mushrooms

1 small-size cnion

5 sprigs fresh thyme, separated from sprig
2 tablespoons granular mustard



*  4large leaves of puff pastry

e 2eggyolks

s 1 tablespoon sesame

o Salt/Black pepper

¢ (live ol

PREPARATION
Divide the beef into four parts.

+  Season each part with olive oil, salt and black
pepper in a hot pan, then sear all over and coal.

e Grind onions, mushrooms, fresh thyme, salt and
black pepper until they become homogensous.

¢ ook the mixture until all its juice is evaporated,
then cooal.

e Roll the puff pastry on a floured surface, trim
ends of the pastry.

+  Smear the mushroom filling on the puff pastry
according to the size of the beef.

e Set the beef on the filling and smear with
granular mustard.

¢ fold over the edges of the pastry to completely
cover the beef.

+  Close and tie it with the strip shape trimmed
ends of the puff pastry.

e Cook your dish on the 1st rack of your pre-
heated oven.

*  Recommended to rest the dish for 5 minutes
after cooking before serving.

VEGETABLE SOUP

INGREDIENTS

For vegetable juice:

1 mid-size carrot, peeled and coarsely chopped
1 mid-size celery root, peeled and coarsely
chopped

1 mid-size carrot, peeled and coarsely chopped
1 leek, coarsely chopped

2 bay leaves

1 dessert spoon black peppercomn

3 liters tepicl water

For soup:

1 mid-size onion, peeled and coarsely chopped
1 zucchini, coarsely chopped

1 colored bell pepper, coarsely chopped

1 small-size tomato, coarsely chopped

1 celery roof, coarsely chopped

4 cloves of garlic, with skin

1 teaspoon black pepper

1 dessert spoon salt

2 tablespoons olive ol

1.5 liters vegetable juice

PREPARATICON

For the vegetable juice, boil all ingredients in a
saucepan for 45-60 min. over low heat.

Filter the prepared vegetable juice.

Season vegetables for the soup with olive oil, salt
and black pepper and spread over the standard
baking tray.

Place garlic covered in aluminum foll on the side
of the tray.

Cook your dish on 5th rack of your pre-heated
oven.

Grind baked vegetables and peeled garlic with
vegetable juice until they become homogeneous.
Recommended to serve dish hot after cocking.

SIRLOIN STEAK
INGREDIENTS

700 g veal sirloin

1 tablespoen black peppercorn
¥ tea cup cream

¥ tea cup white wine

Olive ol

Salt

PREPARATION

Grind black peppercorn coarsely.

Seasen sirloin steaks with salt, then cover all
over with coarsely greund black peppercom.
Sear both sides of the steaks with olive ol on a
frying pan.

Cook your dish on 2nd rack of your pre-heated
oven.

Pour white wine, cream and salt in the pan in
which you seared the steaks.

Simmer the sauce until thickens.

After resting cooked meat in oven for 5-10 min.,
pour the sauce on the steak and serve.

VEGETABLES AU GRATIN
INGREDIENTS

150 ¢ broccali, only flowers

150 g cauliflower, only flowers

150 g brussels sprouts

1 large carrot, medium thickness and chopped
1 large potato, medium thickness and chopped
500 ml milk

40 g flour

40 ¢ butter

80 ¢ parmesan cheese, grated

1 teaspoon nutmegs, grated

Salt

Black penper

PREPARATION

Boil the vegetables separately.
Melt butter in a saucepan, add flour and cook
until the flour turns light brown,
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*  Add milk at room temperature in small portions
to the butter and flour mixture, and stir with a
wire whip until the mixture thickens. Make sure
that the sauce does not hecome too thick.

e Sprinkle over parmesan, salt, pepper and
nutmegs on the cooked sauce.

*  Add hoiled vegetables on the sauce and stir.

+  Pouritinside a glass oven-ware of size 30x20x7
cm3 approximately.

e (Cook your dish on 4th rack of your pre-heated
oven.

*  Serve the baked vegetable au gratin after resting
for 5-10.

TAHINI GHEESECAKE

INGREDIENTS

500 g mild cream cheese

150 ¢ granulated sugar

5eqgs

35 g starch

200 ml cream

2 tablespoons olive il

210 g fibrous biscuits

100 ¢ butter

PREPARATION
Grind the fibrous hiscuits very thinly.

*  Melt butter, add on the ground hiscuits and stir.

+  Putagrease-proof paper on pastry tray, set the
round spring form pan with approximately 24-27
cm diameter and 5 cm height on it.

e Pour the butter and biscuits mixture in the spring

form pan and spread it equally on the base. Gool

the mixture in this form for 10 min. in the fridge.

Whip cream cheese and sugar in another bowl.

Whip egos and starch in a separate bowl.

Whip the cream in a separate bowl.

Mix all mixiures and tahini.

Pour the mixture you prepared on the butter and

biscuit base you take out of the fridge.

e Cook your dish on the 1st rack of your pre-
heated oven.

*  Keep your cake for 1 night in the fridge.

It is recommended that you use & knifs soaked
in water to slice the cheesecake. This would

allow you 1o slice your cake more smoothly.

LAMB NECK STEW

INGREDIENTS

800 g lamb neck, sliced in circles

2 tablespoons flour

1 tablespocn butter

1 tablespoon olive il

2 mid-size onion, chopped in small cubes
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* 1 tablespoon tomato paste

2 mid-size tomatoes, peeled and chopped in
small cubes

2 mig-size carrots, chopped in large cubes
2 mid-size potatoes, chopped in large cubes
1 dessert spoon dry thyme

250 ml vegetable juice

Salt

For vegetable juice:

* 1 mid-size carrof, peeled and coarsely chopped

* 1 mid-size celery root, peeled and coarsely

chopped

1 mid-size carrot, peeled and coarsely chopped

1 leek, coarsely chopped

2 bay leaves

1 dessert spoon black peppercorn

3 liters tepid water

PREPARATION
For the vegetable juice, boil all ingredients in a
saucepan for 45-60 min. over low heat.

¢ Filter the prepared vegetable juice.

+  Season lamb neck slices with salt and pepper,
flour and remove the excess flour.

*  Heat butter and olive oil in a pan and sear lamb
neck slices.

*  Saute the onions in the pan you seared the meat,
then add tomatoes and tomate paste, and cook.

¢ Add vegetable juice, salt and pepper in the
mixture.

* Pyt seared lamb neck slices in a glass oven-
ware of dimensions 30x20x7 cm3 approximately,
then place tomato sauce and vegetables.

LEMON CAKE

INGREDIENTS

170 ¢ flour

170 g granulated sugar

3eggs

5 g haking powder

170 ¢ butter {at room temperature)

Lemon zest obtained from 2 lemons

2 g vanilla

PREPARATION
Whip eggs and sugar in a bowl.

o Add flour, baking powder and lamon zest into the
mixture.

e Add butter at room temperature and whip the
mixture well.

+  Butter a Teflon cake mould of size 27x15x6 cm3
approximately and pour the mixture in the mould.

e Cook your dish on the 1st rack of your pre-
heated oven.



HARICOT BEANS

INGREDIENTS

* 115 g haricot beans

* 150 g pastrami, chopped

s 2 mid-size cnions, chopped in small cubes
* 4 green peppers, chopped thinly in cubes

2 mid-size tomatoes, peeled and chopped in

cubes

1 tablespoon red pepper paste

1 tablespoon tomato paste

1,5 tablespoons butter

1 dessert spoon chili pepper

500 ml vegetable juice (hot)

1 dessert spoon baking soda

Salt

Black pepper

PREPARATION

Keep haricot beans in water with baking soda for

a night before cooking.

Boil the beans kept in water shortly.

Heat the stew over stove and add butter.

Add enions chopped in cubes and fry.

Add pepper, tomatoes, red pepper paste and

tomato paste and cook.

*  Add pastrami, boiled beans, salt, black pepper
and chili pepper in the stewpan.

=  Add the hot vegetable juice in the mixture, then
simmer for about 10 min. over medium heat.

e Cover the stewpan with aluminum foil,

e Place the stewpan on the top separator of your
pre-heated oven and cook the dish.

CORN BREAD

INGREDIENTS

150 g corn flour

150 ¢ flour

10 g baking powder

7 g salt

5 g granulated sugar

2 eqgs

100 ml milk

50 g butter, melted

50 g canned corn, seeds

PREPARATION
Blend corn flour, flour, baking powder, salt and
sugar in a howl.

*  Mix eggs, milk, butter and corn in another bow
and whisk it well.

e Add the liquid mixture on the powder mixture
and stir well.

+  Butter a Teflon cake mould with minimum 8

muffin moulds, and pour the mixture in equal

amounts inside.

+  Cook your dish on the 1st rack of your pre-
heated oven.

SEA BASS IN SALT

INGREDIENTS

2 sea hasses (@approximately 2 kg)

1 kg rock salt

1 kg salt

& sprigs fresh thyme, shredded thinly

6 sprigs fresh thyme, fine-chopped

10 sprigs of parsley, fine-chopped

6 sprigs dill, fine-chopped

Lemon zest obtained from 1 lemon, grated

1 garlic

& egg white

PREPARATION
Crush garlic. Prepare a filling adding finely
chopped herbs, lemon zest and garlic together.

¢  Keep two tablespoons of the filling aside.

+  (lean inside the sea bass and the fish scales. Fill
the sea bass with the filling you prepared.

s ‘Whisk egg white in a bowl until it is puffed up,
add the rest of the filing and salts, and stir well.

¢ Pour some of the seasoning on a cake tray,
nlace the sea bass on it and cover it all over with

the seasoning.

+  Cook your dish on 4th rack of your pre-heated
oven.

*  Remove the salt on your dish and serve.

PERDE RIGE

INGREDIENTS

* 3 chicken drumsticks

For the filling:

2 glasses rice

2 tablespoons butter

2 tablespoons pine nut

Z tablespoons blackcurrant (kept in warm tepid
water)

4 tablespaons almond, boiled and peeled

3 glasses chicken broth

Salt

Black penper

For the dough:

125 ¢ butter, at room temperature

2 eggs

400 g flour

1.5 teaspoons salt

100 g yoghurt

PREPARATION

*  Boil the drumsticks, remove the skins and shiver
into small pieces after it cools.

¢ Filter the chicken broth to use in the filling.
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+  (Cook almonds, blackcurrants and pine nuts in
butter and pour into a bowl.

e Wash the rice and keep them in tepid and salty
water for half an hour.

e Cookthe rice in the butter you cooked almonds,
blackeurrants and pine nuts.

+  Add hot chicken broth and salt, simmer for 10
minutes, then rest for another 10 minutes.

*  After the filling is rested add aimonds,
blackcurrants and pine nuts and stir.

e Mix flour, butter and salt for the dough, continug
stirring while adding egas, then add yoghurt and
knead it well; cover the dough with plastic wrap
and keep in the fridge for 30 minutes.

+  Roll out the dough on a floured surface and
divide it into one large and one small parts.

*  (rease a glassware of about 25x36x6 cm3,
place the larger dough inside the glassware as
its sides are hanging over the edges of the pot.

¢ Settheingredients as one layer of rice filing and

one layer of chicken in turn.

+  Cover the rice filling completely with the smaller
dough.

e Trim the excess of dough hanging over the

edges, and combine them with the dough on top.

e Cook your dish on the 1st rack of your pre-
heated oven.

LEG OF LAMB TANDORI

INGREDIENTS

s 2 kgwhole leg of lamb

¢ 3 sprigs fresh thyme

* 3 sprigs fresh rosemary

+  8cloves of garlic

PREPARATION

*  Draw diamond-shaped lines with a sharp knife
on the fatty parts of the leg of lamp.

e Put fresh herbs and garlic inside the diamond-
shaped lines.

¢ Place the leg of lamb on the wire grill.

+  Cook your dish placing a tray on the 4th rack
under the wired grill of your preheated aven.

VEGETARIAN QUICHE
INGREDIENTS

For the dough:

s 2709 flour

* 1 teaspoon salt

e 180 g butter, cold and cut into cubes
e 50 giced water

For the filling:
e 3egys
e 7 tablespoons cream
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+ 70 g broccoli, only flowers

e 1 small-size gnion, chopped in small cubes

e 7 colored bell pepper, chopped in small cubes

*  5sprigs parsley, fine-chopped

e Galt

e Black pepper

PREPARATION
Knead flour, salt and butter for the dough.

*  Add iced water when dough becomes
homogeneous and knead further.

*  Wrap the dough with plastic wrap and keep in
the fridge for 1 hour,

*  Boil vegetables in salty water in separate pots,
keep them in salty water so that they can keep
their color.

*  Whisk eggs with cream for the filling. Add
vegetables, parsley, salt and black pepper and
Mix.

e Butter a pie pan with approximately 25 cm
diameter and 3 cm height.

¢ Roll out the dough you kept in the fridge on a
floured surface, put it in the pie pan, trim the
edges, bare holes in the dough with a fork.

e Cook your dish on the 1st rack of your pre-
heated oven.

= Atthe 25th minute of the cooking, fake out the
pie pan, add the vegetable mix and continug

cooking.
BROWNIE CHEESECAKE
INGREDIENTS
For the base:
¢ 30 cacao, sifted
* 185 g butter, melted
* 130 g granulated sugar
s Zegys
* 130 g flour
* 100 g chocolate chips
For the filling:

375 processed cheese
¢ 165 g granulated sugar
*  3Jegos
+  Half teaspoon vanilla

For the sauce:

* 100 gcream

e 100 g bitter chocolate

e Half tablespoon honey

PREPARATION

¢ Mix cacao, granulated sugar and flour for the
cheesecake base Then add butter, eggs and
chocolate chips and whisk the mixture well.



+  Putagrease-proof paper on pastry tray, set the
round spring form pan with approximately 24-27
cm diameter and 5 cm height on it.

= Pour the mixture you prepared for cheesecake
base in the pan and spread.

*  Beat processed cheese, granulated sugar and
vanilla for the filling. Add eggs one by one while
beating until you obtain a homogeneous mixture.

+  Pour the mixture you prepared for the filling on
the cheesecake hase.

e (Cook your dish on 4th rack of your pre-heated
aven.

¢ tor the sauce, melt the cream, chocolate and
heney hain marie style in a bow!,

*  Add the sauce you prepared and spread it
homogeneously on the cooked, then cocled
cheesecake af room temperalure.

e Keep your brownie cheesecake in the fridge for
3-4 hours.

It is recommended that you use a knifs soaked
in water to slice the cheesecake. This would
allow you to slice your cake more smoothly.

SPINACH FLAN
INGREDIENTS

For the filling:

250 g spinach

4 eqgs

1 tablespoon milk

100 g parmesan cheese, grated
1 teaspoon nutmegs, grated

1 tablespoon ping nut

2 tablespoons olive il

Black penper

Salt

For the sauce:

* 200 g goat cheese, grated

« 150 ml milk

PREPARATION

e (Cutthe leaves of spinach, then wash and dry.

= Pour glive oll in a saucepan, add spinach.

e Stew the spinach for 5 min.

e Transfer the cooked spinach in a colander and
remove the excess water with a spoon.

*  Mix all ingredients and homogenize them while
grinding until it becomes creamy.

*  (Cover grease-proof paper on 4 small aluminum
nots.

*  Divide the mixture you preparad in equal
amounts to 4 pots.

¢ Align the cups placed in the standard baking tray
with water ingide.

+  Cook your dish on the 1st rack of your pre-
heated oven.

*  Melt goat cheese and milk on a fry pan for the
sauce.

e Pour the sauce on your cooked spinach flan and
Serve,

CHICKEN LEGS

INGREDIENTS

¢ 4 chicken drumsticks, honeless

e & mid-size potatoes

+ 3 sprigs fresh thyme, fine-chopped
+  Salt

For the filling:

5 tablespaons olive ail

2 cloves garlic

5 tablespoons bread crumbs

3 sprigs dry sage tea, fine-chopped

3 sprigs fresh thyme, fine-chopped

3 sprigs parsley, fine-chopped

Salt

Black penper

PREPARATION

*  Heat olive oil in a pan for the filling.

¢ Chop the garlic thinly, saute in the pan.

¢ Add bread crumbs on and cook,

+  Add sage tea, fresh thyme, parsley, salt and
pepper on the bread crumb mixture, prepare the
filling.

e Place the filling on the center of boneless
chicken legs and wrap them up.

¢  (Chop potatoes in large cubes, season with
rosemary, olive oil and salt,

*  Place potato cubes in the tray. Place wired grill
on the oven tray, put chicken legs on the wired
grill .

e (Cook your dish on 4th rack of your pre-heated
oven.

How to operate the grill

WARNING
Close oven doar during grilling.

Hot surfaces may cause burns!

Grilling can be made in single whole section,
only top section r in the top section when
bottom-top sections are operated.

Grilling in single large section

Oven returns to stand-hy display after it is poewered on
for the first time and the current time is set. Only the
current time appears on the display.
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Remove the middle section plate from the oven.
Only after the middle section plate is removed the
oven timer will work in single large section
cooking setting.

Turn on the oven touching the CD key for two
seconds.

When the oven is turned on, the first function
peculiar to the single large section cooking will be
displayed.

@ (a0 "[&] | 401

Exo Fon Hagling

Tauch v/~ to select the desired grill function.

T | HOO

Full grill

8.

After the function is selected "Temperature”,
"Rapid Heating (Booster}", "Cocking time" and
"Cooking end time" can be set. see. {Operating
the oven as a single section) How fo operate the
aven controf unit, page 20

If cooking function, temperature and time values
are suitable, touch > I key to start cooking.
Gooking starts and "Cooking" appears on the
display.

If set, at the end of cooking time, the oven is
switched off automatically. “Enjoy your meal”
appears on the display and an audible signal is
given twice. The oven is switched off
autornatically. If no cooking time is set, when the
cooking process is completed touch P i key again
to end the cooking.

Touch @ key to switch off the oven.

Grilling in top section only mode

Qven returns to stand-by display after it is powered on
for the first time and the current time is set. Only the
current time appears on the display.

1.

2.

Place the middle section plate in its housing found
hetween the 3rd and 4th rack guides.

If the middle section plate is not placed,
the oven timer will operate as a whole
single section.

Turn on the oven touching the @ key for two
seconds.

When the aven is turned on, the first function
peculiar to the single large section cooking will be
displayed.
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5. After the function is selected "Temperature”,
"Rapid Heating (Booster)”, "Cooking time" and
“Cooking end time" can be set. see. {Using the
oven only as the top or bottom section) How to
gperate the oven control unift, page 20

6. If cooking function, temperature and time values
are suitable, touch [l key to start cooking.
Cooking starts and "Coeking" appears on the
display.

7. i set, at the end of cooking time, the oven is
switched off automatically. “Enjoy your meal”
appears on the display and an audible signal is
given twice. The oven is switched off
automatically. If no cooking time is set, when the
cooking process is completad touch 1 key again
te end the cooking.

8. Touch (D key to switch off the oven.

Grilling only in the top section while the top and

bottom sections of the oven are in operation

Oven returns to stand-hy display after it is poewered on

for the first time and the current time is set. Only the

current time appears on the display.

1. Place the middle section plate in its housing
found between the 3rd and 4th rack guides.

f the middle section plate is not placed in
nosition, the oven will operate as a whole
single section.

2. Turnon the oven touching the @ key for two
seconds.

3. When the aven is first turned on,the gingle large
section cooking function will be displayed.

B [=] | 100

- Fon heafing

Each fime you touch the & key Is,
hottom section only, both bottem and top
sections and top section only will be
activated respectively.

4, Activate bath sections hy touching I=3) key twice,
lw symbol will appear next to each oven section.




8. Ifset, at the end of caoking time, the oven is

BT @ I Iﬂ[} switched off automatically. “Enjoy your meal”
|E||] " appears on the display and an audible signal is
5 Fon heating_mFon heating given twice. The oven is switched off
6 Touchmg /\/v keys, select the desired funct\on autematically. If no cooking time is set, when the
pair with the top section is selected as grill cooking process is completad touch el key again
. Junction. e 6 end the cooking.

9, Touch CD key to switch off the oven.

= BT
B0

g N ) Foods that are not suitable for grilling
............... carry the risk of fire. Only grill food
6. After the function is selected, "Temperature” and which is suitable for intensive grilling

“Cook time" can e adjusted separately for each heat.

oven section. For these settings e symbol of the Do not place the food o far in the
active cooking section will flash. See: (Using the tack of the grill. This is the hottest area
top and bottom sections of the oven and fatty food may catch fire.

simultanecusly) How fo operate the oven control
unit, page 20

7. If cooking function, temperature and time values
are suitable, touch [ I key to start cooking.
Cooking starts and "Coeking" appears on the
display.

For single large section: cooking times table for grilling
| Food Insertion level Cooklng time {appeox. In min,

Food Insertion level Cooking time {approx. In min.
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General information
Service life of the product will extend and the
possipility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:

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

There is the risk of eleciric shock!

DANGER:

\ Allow the product 1o cool down hefore you
clean it.

Hot surfaces may cause burns!

¢ (lean the product tharoughly after each use. In
this way it will be poassible to remove cooking
residues more easily, thus avoiding these from
buming the next time the appliance is used.

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

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

* Do not use cleaning agents that contain acid or
chloride 1o 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 seme
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.

Gleaning the control panel
Clean the control panel and knabs with a damp cloth
and wipe them dry.

Do not remove the control buttons/knobs fo

clean the control panel.
Control panel may get damaged!
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Cleaning the oven

To clean the side walls of the oven

1. Remove the middle section plate from the oven.

2. Pull the wire rack together with the top side wall it
is connected to and take the pin nr. (1) out of its
housing.

3. Pull the wire rack towards yourself together with
the side wall and take the rack and the side wall
out of the oven. Ensure that pin no 2 is removed
from its housing in the back wall and that the tip
no 3 is removed from the screw in side wall.

4. Pull the wire rack to take it out from the hele {4}
on the side wall and separate the wire rack and
the side wall.




5. Clean the wire rack and the side wall by using a
dish detergent, lukewarm water and a soft cloth or
sponge, and dry it with a dry cloth.

6. After the cleaning process insert the pin no 1 of
wire rack into the hole {4) found in the side wall.
Make sure that the side wall plate is secured in its
the wire rack housing

7. Secure the side wall and the wire rack assembly ‘
to the oven, so as their pins (2} can go into the
housings on the chassis and the tip no 3 goes into

th found on the side wall.

8. Insert the wire rack pin (1} fo its housing found in

the chassis.
Make sure that the wire rack and the side

wall assembly is seated well into the
housing.

M

Catalytic walls

Side walls or just back wall of even interior may be
coverad with catalytic enamel.

The catalytic walls of the oven must net be cleaned.
The porous surface of the walls is self-cleaning hy
absorhing 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.

Front door inner glass is coated to easy clean
o material. Do not use any harsh abragive

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
pressing them down as illustrated in the figure,

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.

Steps carried out during remaoving process
should be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the doar.
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Removing the door inner glass
The inner glass panel of the oven daor can be
removed for cleaning.

Open the gven door.

1 Frame

2 Plastic part

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

2

2
i
i
i
i
i

R
e

1 Innermost glass panel

2 Inner glass panel

3 Quter glass panel

4 Plastic glass panel slot-Lower

As illustrated in figure, raise the innermast glass panel
(1) slightly in direction A and pull it out in direction B.
Repeat the same procedure to remeve the inner glass
panel (2).
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The first step to regroup the door is reinstalling inner
glass panel (2).

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

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

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

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

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

Replacing the oven lamp

DANGER:
- Before replacing the oven lamp, make sure
that the product is disconnected from mains
and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

The oven lamp is a special electric light bulb

that can resistup to 300 °C. See Technical
specifications, page 10for details. Oven lamps
can be ohtained from Authorised Service

Agents or technician with licence.




Position of lamp might vary from the figure.

he lamp used in this appliance is not sultable
for household room illumination. The intended
purpose of this lamp is 1o assist the user to
see foodstuffs.

he lamps used in this appliance have 1o
ithstand extreme physical conditions such as
emperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

by
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3. Pull out the oven lamp from its socket and replace
it with the new one.

4. Install the glass cover.

If your oven is equipped with a square lamp:

1. Disconnect the product from mains.

2. Remove the wire racks as described. See .

3. Remove the protective glass cover with a
screwdriver.

Pull out oven lamp and replace it with new one.
Install the glass cover and then the wire racks.

o
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- The mains fuse is defective or has tripped. >»> Check fuses in the fuse box. If necessary, replace or
reset them.
*  Productis not pluggsd mto the {grounded) socket. >>= Check the plug connection.

*  Oven Iamp is defeetwe .>>> Replace over famp.
e Poweris cut. >>> Check if there is power, Check the fuses in the fuse box. If necessary, replace
.or reset the fuses.

. Functlon and/or Temperature are not set. >>> Set fhe function and ihe lemperature with the
Function and/or Temperature knob/key.

«  Poweris cUt. »»> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

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