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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 modlels. 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
r about usage.
Warning of hazardous situations with
! regard to life and property.
/&\ Warning of elestric shock.
0 Warning of risk of fire,
Arcelik A.S.

/\ Warning of hot surfaces.
Karaagag caddesi No:2-6

34445 Siutloce/|Istanbul /TURKEY
Made in TURKEY

Ce

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

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

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

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

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

Electrical safety

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

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




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

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

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

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot
during use. Care should be taken
to aveid 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. Alcchol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

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

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

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

e Keep all ventilation slots clear of
obstructions.

e Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.

¢ Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

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

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

¢ (Varies depending on the product
model.)

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

-

" Do not use the prOduct if the front

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

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



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

Before the cleaning cycle, remove
dirts from exterior surfaces and
oven interior with a damph cloth.
Remove all accessories inside of
oven.

If your product is equipped with a
pyro proof accessory (Resilient
against self-cleaning at high
temperatures), you do not need to
remove these accessories from
the oven. see Package contents,
page 11.

Hot surfaces cause bumns! Do not
touch the product during self
cleaning step and keep children
away from it, Keep at least

30 minutes before removing the
remnants.

During pyrolytic cleaning,
surfaces may become hotter than

with standard use. Keep children
away.

Only use the temperature probe
recommended for this oven.

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

For the steam system:

When steam cooking, steam may
come out if you open the door of
the product. This may result in
risk of burning. Be careful when
opening the door.

Do not pour water into the oven.
Otherwise, hat steam may be
observed.

Humidity remaining inside the
oven after steam cooking may
lead to corrosion. After cooking,
wait for the inside of the oven to
dry. Do not preserve wet foods
inside the oven for a long time.
Do not cook anything if there is
water in the oven. Inner surfaces
of the oven may get damaged.
When steam cooking, do not use
utensils that may become rusty.
Do not use distilled or filtered
water. Use bottled water only. Do
not add solutions that are
inflammable, contain alcohol or
solid particles into the water
container.

Never dry the water container in
the oven.
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After each steam cooking,
discharge the remaining water in
the water container and clean it.
Using the water remained in the
water container for the next
cooking cycle will lead to
problems in terms of hygiene.
Water container must be dried
after use and stored like this.

Do not wash the water container
in the dishwasher. Wipe it with a
clean and damp cloth, and then
dry it with a dry cloth.

For descaling, do not use any
descaling agent other than the
tablets provided by the
manufacturer.

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

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

This product is suitable for use at
heights up to 2,500 metres.

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

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

Safety for children

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

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

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:

i

A
This product complies with EU WEEE Directive
{2012/19/EL). 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 dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center

for the recycling of electrical and electronic equipment.

Please consult your local authorities to learn about
these collection centers.

Compliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/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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Control panel

Water container
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6
Wire shelf 7 Water container cover
Tray 8 Vapour exit holes
Handle 9 Fan motor (behind steel plate)
Frant door 10 Shelf positions
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ON/OFF key

Keylock key

Back key

Down key (Menu Selection)

Up key (Menu Selection}

OK key

Rapid heating key

Water container cover release key

9 Start/stop cooking key

10 Current time indicator field

11 Alarm time figld

12 Cooking ime/cocking end time field
13 Temperature/weight indicator field
14 Text display

15 Function display

16 Shelf positions




Package contents

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

1. User manual
2. Oven tray
{Pyro proof - Resilient against self-cleaning at
high temperatures)

Used for pastries, frozen foods and big roasts.

30
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3. Pastry fray

{Pyro proof - Resilient against self-cleaning at
high temperatures)

Used for pastries such as cookies and biscuits.

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

5. Placing the wire shelf and tray onto the
telescopic racks properly
(This feature is optional. [t may not exist on
your product.)
Telescopic racks allow you to install and remove
the trays and wire shelf easily.
When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and tray.

Setetetotale

aoaanats

e

Meat probe

When cooking meat dishes, it is used by
stabbing its thin and long end into the meat and
attaching the other end to its slot on the side wall
of the chassis in order to cook the dish delicately.
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7. Perforated small tray for steam cooking
Suitable for steam cooking. Perforated trays are
suitable to discharge the condensad water or

. Jiquids coming from foods.

8. Unperforated small tray for steam cooking

[tis used to steam cook dry foods such as pulses.

9. Perforated large tray for steam cooking
Suitable for steam cooking. Perforated frays are
suitable to discharge the condensed water or
liquids coming from foods.

10. Water container
It is the container where the water to be used
when steam cocking is stored.

12/EN

11. Descaling tablet
Used in descaling function. Two tablets are
provided with the product.

WARNING

~Harmful if swallowed. Causes skin irritation.
Causes serious aye irritation. May cause an
allergic skin reaction. May cause respiratory
irritation. Keep out of reach of children,

Wash hands thoroughly after handling. IF
SWALLOWED: Call a POISON CENTER/dcctor if
you feel unwell, IF IN EYES; Rinse cautiously
with water for several minutes. Remove
contact lenses, if present and easy to do.
Continue ringing. If eye irritation persists: Get
medical advice/attention. Dispose of
contents/contanier in accordance with lacal
regulations. Tablets contain maleic acid. Store
only in a dry and coal place. Residues can be

washed with water.




Technical specifications

: Hation: dithe i BG Y i
Main oven Full steam oven

Basics: Information en the energy label of electrical ovens is given in accordance with the EN 60350-1/ [EC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
conking, 4- Fan assistad hottom/top heating, 5-Top and bottorn heating.

** See. Installation, page 14.

echnical specifications may be changed Values stated on the product labels or in the
ithout priar notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

relevant standards. Depending on operational
and environmental conditions of the product,
these values may vary.

Figures in this manual are schematic and may
not exactly match your product.
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Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

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

distance must be left hetween the appliance and the

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

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

*  Kiichen cabinets must be set level and fixed.

e |ithereis a drawer beneath the oven, a shelf
must be installed between oven and drawer,

e Carry the appliance with at least two persons.

ANGER:
he product must be installed in accardance
ith all local electrical regulations.

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.

ANGER:

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

Damaged products cause risks for your safety.

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

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

14/EN

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




min.
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-

min.

Installation and connection

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

Electrical connection

Connect the product to a grounded outlet/line

protected by a miniature circuit braker of suitable

capacity as stated in the “Technical specifications™

table. Have the grounding installation made by a
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qualified electrician while using the product with or
without a transformer. Qur company shall not be liable
for any damagas 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!

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

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).

While perfarming the wiring, you must apply
ith the national/local electrical regulations
nd must use the appropriate socket

outlet/ling and plug for oven. In case of the

product's power limits are out of current
carrying capability of plug and socket
outlet/ling, the praduct must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

Plug the power cable into the socket.
Installing the product

1.

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

Secure the oven with 2 screws as illustrated.

For products with cooling fan (It may not exist
on your product.)

N 1
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Cooling fan

Control panel

Doaor
he huilt-in cooling fan cools hoth the built-in cabinet
nd the front of the product.

Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.
Ifyou have cooked by programming the timer
of the oven, coaling fan will also he switched
off at the end of the cooking time together with

all functions.
Final check
1. Operate the product.
2. Check the functions.
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Future Transportation

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

To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the 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.

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

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

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

If door is not openad, inner temperature is
optimized to save energy on ECO FAN HEATING
mode and may differ from the display.

Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shealf,
Cook more than one dish one after ancther. The
oven will already be hot.

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

Defrost frozen dishes before cooking them.

Initial use
Time setting

e o~ Y N ke Lo N —
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ON/OFF key

Keylock key

Back key

Down key (Menu Selection)

Up key (Menu Selection)

OK key

Rapid heating key

Water container cover release key
Start/stop cooking key

Current time indicator field

Alarm time field

Cooking time/zooking end time field
Temperature/weight indicator field
Text display

Function display

Shelf positions

Language setting

1.

8.
7

Set

When the oven is powered for the first time,
"Cooking Programs" message will be displayed on
the text display.

Touch #N/N until "Settings” is displayed on
the text display.

Touch .

Touch #™N// until "Language” is displayed on
the text display.

Touch . The language that was initially set for
the oven will be displayed.

Touch /NN to select the desired language.
Touch B4 to confirm the sefting.

the time

¥When the oven is powered for the first time, "00:00"
will be set automatically. To change the time setting:

1.

2.

When the oven is switched on, "Cooking
Programs" will be shown on the text display.
Touch /N until "Settings" is displayed on
the text display.
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Touch B

Touch ZANA until "Clock” is displayed on the
text display.

Touch .

Touch N/ ta set the current time,

Touch B o confirm the setting.

|rst cleaning of the appliance

B ow

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 glags
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.

Adjusting the water hardness level

You must adjust the water hardness level for your oven

during the inftial use. The range for the hardness level

of the water to be used is indicated in the table below.

This is necessary to remove the limescale on the

surfaces of the steam generation system at the right

time.

Preparation process of the test strip is described below.

Water hardness adjustment table

Very liths Emescale

Excessive amount of
cal

Hardness level British water German water French water Level of Water hardness level
hardness leval hardness level hardness level hardness to be set for the oven
i3 “dH “dF

[EEEEE B N H

Medium-hard

Hard water

* Do not hold the test strip under running water;
perform the measurement in a glass.

*  Waiting for longer than 1 minute will laad to
incorrect results.

e [fthe result is hard water, you can alse use
bottled water. You can repeat the measurement
for bottled water if vou wish so.
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+  Select the input value suitable for the number of
areas that change colour on the test sirip from
the table above, and enter the information on the
relevant menu screen.

e After the measurement, keep the test strip away
from children and dispose it. Empty the water
inside the measuremeant glass.



Water hardness level s

1. When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

2. Touch N/ N/ until "Settings” is displayed on
the text display.

3. Touch®.

4, Touch ™\ / N/ until "Water hardness” is
displayed on the text display.

5 Touch™ The previously set water hardness
level will be displayed.

8. Touch /A / N o select the level that s
suitable for the hardness level of the water you
use after the measurement.

7. Touch B 1o confirm the setting.

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.

2.
3.
4

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

Close the aven door.

Select Static position.

Select the highest grill power; See How fo operale
the glectric oven, page 22.

Operate the gven for about 30 minutes.

Turn off your oven; See How fo operate the
electric aven, page 22

Grill oven

1.

SUEC RS

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

Close the oven door.

Select the highest grill power; see .

Operate the grill abeut 30 minutes.

Turn off your grill; see

Smake and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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General information on baking, roasting
and grilling

- AWARNING

. 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
over.

ANGER:

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

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

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
The vessels must also be resistant 1o exireme
steam.

e Make best use of the space on the rack.

¢ Place the haking mould in the middle of the shelf.

¢ Select the correct rack position before turming
the oven or grill on. Do nat change the rack
position when the aven is hot,

*  Keep the gven door closed.

Tips for roasting

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

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

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

+  Letmeat rest in the oven for about 10 minutes
after the cooking time is over. The Juice is better
distributed all gver the roast and does not run out
when the meat is cut.

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat
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pieces, meat skewers and sausages are particularly

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. The haking tray to he slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for
gasy cleaning.

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

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

A\

Tips for meat probe

*  (ook by stabbing the maat probe info the
thickest section of the meat. Do not allow the
probe to touch the dish vessel, bone or fat tissue.

*  When cooking full chicken, stab the meat probe
between the abdomen and the thigh due to the
cavity in the chest section.

*  When cooking meat in gobbets, select pieces at
approximately similar sizes. Stah the meat probe
into the thickest gobbet.

s |fyou think that meat is not cooked well at the
end of cooking, repeat cocking process by
stabbing the meat probe into a different point.

How to operate the electric oven

Gooking functions table

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

grunctions vary depending on the product
model.




Due to safety reasons, maximum time that can
be set for "Cooking time" is limited with 5
hours at all positions apart from "Keep Warm"
and "Low Temp. Cooking" functions.

hen setting a function, the frame light of the
relevant setting becomes on.

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

I°]

E']

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.

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

CHC]

t temperatures 280°C and higher, the oven
pperates for max. 2 hours.

)

."Mu\t\ {30} Cookin

40250
: :

Low t=mp=rau re 100
;ooking

* Functions vary depending on the product maodel.

Switching off the electric oven

Touch On/Off key to switch off the oven.

Rack positions (For models with wire shelf)

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

Do not |et the wire shelf stand against the rear wall of
the gven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

{Yaries depending on the product model.)

Using meat probe

1. Affer setting your oven to a certain function and
temperature, place the meat probe connection
socket (2) into its slot {1} on the side wall of the
chassis.

1 2 3

EH
EH
EH
EH
EH
H

1 Meat probe slot
2 Meat probe connection socket
Meat probe sensor end

W\icat probe is active during the operation
of functions where the meat probe symbol

is displayed continugusly.

If you have set the oven timer to a certain
cooking time befare using the meat
probe, this time setting will be cancelled
automatically when you attach the meat
probe.
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When cooking with meat probe, the
shelves upper the meat probe socket can
not be used.

2. Stab the sensor end of your meat probe into the
meat.

» Your oven automatically detects that the meat probe
is stuck in and P75/075 appears on the temperature
indicator figld. The meat probe sensor automatically
detects reaching of the inner temperature of meat to
the set value and ends cooking.

If P75/075 does not appear in the

emperature Indicator field, make sure that the|
connection socket has been securely seated
info its slot.

e The recommended meat probe temperature is
75°C. You can change this temperature from 40
to 99°C if you wish,

(For steam functions, you can change this
temperaiure from 40 to 90°C.)

Clean the meat probe with a damp cloth and dry
with a dry cloth after each time you use it.

If the meat probe is used without sticking the
sensor tip in the meat, sensor tip will detect
he temperature inside the oven and ends the
cooking process at the set temperature.
However, if the meat probe is subjected to a
temperature af or above 250 °C, its sensor will
become useless.

Cooking staps if you remove the meat probe
before the cooking process ends.

Meat core
temperature {°C

Cooking Level

Very well done =82

“ For food safety, it is recommended for the
care (the coldest point) of the red meat fo be
63°C minimum.
* For food safety, it is recommended for the
care (the coldest point) of paultry meat o he
74°C minimum.

Operating modes

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

You can see the names of the cooking functicns and
the recommended rack positions on the oven's time
display.

Steam cooking

Cooking is performed using steam. It is suitable to
conk foods such as vegetables, red meat, fish and
pouliry using steam. Since the steam covers the
surface of the food, its nutritional compenents are

Steam + Static + Fan

Hot air heated by the bottom and top heaters is
evenly distributed throughout the oven rapidly by
means of the fan. Plus, this function has steam
support, teo. Cook with one tray.

Static

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



Static

Static+fan

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

NE

L
b4

Steamn + Fan Heating

Hot air heated by the rear heater is evenly distributed
throughout the oven rapidly by means of the fan.
Plus, this function has steam support, too. Itis
suitable for cooking your meals in different rack levels
and preheating is not required in most cases.
Suitable for cooking with mulli trays.

\When the oven door is opened, the fan motor
will not run in order to keep the hot air inside.

Fan Heating

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

hen the oven door is opened, the fan mator
ill not run in order to keep the hot air inside.

Multi (30) cooking

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

Steam + Grill + Fan

Large grill at the ceiling of the oven is in operation. It
is suitable for grilling a large amount of meat. PIus,
this function has steam supnort, tco.

Eco Fan Heating

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

¢ Puthig or medium-sized portions in correct
rack positien under the grill heater for grilling.
Set the temperature to maximum level,

+  Tum the food after half of the grilling time.

Grill

Hot air heated by the full grill is distributed very fast
in the oven hy means of the fan. It is suitable for
grilling a large amount of meat.
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s Put big or medium-sized portions in correct
rack positien under the grill heater for grilling.

e Setthe temperature to maximum level,

+  Tum the food after half of the grilling time.

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

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

e Setthe temperature to maximum level,

+  Tum the food after half of the grilling time.

Fan grill

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

Y
ri'y

i i

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

e Setthe temperature to maximum level.

e Turnthe food after half of the grilling time.

Steam + Pizza

Bottemn heating and fan assisted heating {in the rear
wall) are in operation. Plus, this function has steam
support, too. It is suitable to cook foods like pizza
and pastry.
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Steam + Pizza

Pizza
Bottorn heating and fan assisted heating (in the rear
wall) are in operation.

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

Low temperature cooking
Used for cooking at low temperatures in longer times

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

|
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STEAM SUPPORT

The following functions are equipped with steam
support.

+  Steam + Conventional Caoking

e Steam + Fan Heating

e Steam + Grill

e Steam + Pizza

Each function is equipped with three different levels of
steam: low, medium and high. These functions emit
steam for the cooking load at regular intervals.

It is recommended to use the low steam level tc cook
pastries such as cake, buns, efc.

It is recommended 1o use the medium steam level ic
cook pastries such as bread. Steam ensures that the
surface of pastries are brighter, the crust is more
crispy and the size is bigger.

High steam level is recommended for meats (large
pieces of meat, whole chicken, etc.).

Steam reduces moisture loss when cooking meat,
allowing the meat to be more moist and Juicy.
Control panel introduction

11 10

=
O : : DU~
““’e_l ﬂ W < g B
‘mio BEHEE e = ® B &
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1 2 6 7 8 9
1 ON/QFF key } » Inner temperature symbol
2 Kevylock key
3 Back key 8 : Keep warm symbol
4 Down key (Menu Selection) ] : Keylock symbol
5 Up key {(Menu Selection) — : Open doar symbol
6 OK key y;j : Meat Probe symbol*
7 Rapid heating key HH : Self cleaning ipyrolysis) symbol*
8 Water container cover release key ) : Steam cooking symbol

9 Start/stop cooking key

10 Current time indicator field

11 Alarm time field

12 Cooking ime/cocking end time field
13 Temperature/weight indicator field
14 Textdisplay

15 Function display

16 Shelf positions

EJB : Booster symbal

HEE  Cooking Time symbol

: End of Cooking Time symbol
HEEE . Alarm symbol

*(Varies depending on the product model .}

Gooking Programs Menu
Using the oven functions to cook without steam

1. Touch @ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on.

3. Touch ™ to access the cooking programs menu.

4. N/ N/ o select the desired oven function
without steam. Touch & to activate the function.

5. If you would like to change the temperature, touch
2N\ N/ when in the tempearature/weight frame
and set the desired temperature. The temperature
value will be confirmed as soon as it is changed.
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The active field from Temperature/weight,
Cooking time and Alarm time fields is
surrcunded by a frame. Touch ™ 10

move the frame to the indication fields on
the right, or touch 3 to move it to the
fields on the left. If you touch = again
when the frame is an the
Temperature/weight display field on the
left, the screen will return to the previous
menu.

6. To set the cooking time, touch & to move the
frame to the Cooking time/cogking end time field.
I il be displayed. Touch /N / N 1o
set the desired coeking time.

7. To set the cooking end time to a later time,
touch I after setting the cooking time.
will be displayed. Touch ™ / N 1o set the
desired cooking end time.

8. To set an alarm time without affecting the
reminder, touch & to move the frame 1o the
Alarm time frame. ITHEWM wil be displayed.
Tauch /™ / N to set the desired alarm time.
The alarm time is for reminding purposes, it does
not affect the cooking time or functioning of the
oven. For example, this is useful when you want
to turn food in the oven at a certain point of time.

Maximum alarm time can be 23 hours
and 59 minutes.

8. If the cooking function, temperature, cooking time,
cooking end time and the alarm time are suitable,

touch " 1o start cooking. Gooking will start,
and the display will show the set operating
function and "Cooking" message respectively.

Setting the cooking time, cooking and
time and alarm time is not necessary for
the oven to operate. It can be set
optionally.

'If_trle oven door is opened during cooking,
i~ symbol appears on the display.

» If a cooking time has not been set; the oven is

operating manually. If your food is cooked, touch b"
to stop the oven. Otherwise, the oven will continue to
operate.

»» If only & cooking time has been set; the oven
will stop at the end of the cooking time. The display
will show the oven function and "Cooking is complete”
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message respectively. The oven will start to emit an
audio warning. Touch any key to silence the audic
warning.

»» [f & cooking time and a cooking end time have
been set; the oven's clock will subtract the cocking
time from the cooking end time you have set to
calculate the cooking start time. When the cooking
start time has come, the selected oven functicn will be
activated and the oven will be heated to the set
temperature. It maintains this temperature until the
end of cooking time. The oven will stop at the end of
the cooking time. The display will show the oven
function and "Cooking is complete" message
respectively. The oven will start to emit an audio
warning. Touch any key fo silence the audic warning.

Using the oven functions to perform steam
cooking and steam assisted cooking

1. Touch @ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on.

3. Touch B to access the cooking programs menu.

4. Touch /AN to select steam cooking or the
desired steam assisted function. Touch B to
activate the function.

5 Touch®™ . Uss AN/NAT0 adjust the steam
lavel, Touch B again to confirm the setting.

&. Ifyou would like to change the temperature, touch
N\ NS when in the temperature/weight frame
and set the desired temperature. The temperature
value will be confirmed as soon as it is changed.

he active field from TemperatureAweight,
Cooking time and Alarm time fields is
surrounded by a frame. Touch ™ to

move the frame to the indication fields on
the right, or teuch 2 to move it o the
figlds on the left. If you touch *2J again
when the frame is on the
Temperature/weight display field on the
left, the screen will return to the previous
menu.

7. To set the cooking time, touch & to move the
frame to the Cooking time/cogking end time field.
IESI i e displayed. Touch /N / N\ 1o
set the desired coeking time.

This function dees not allow you to start cooking

hefare setting a cooking time. The cocking time is

automatically set to 30 minutes on the display.

8. To set the cooking end time to a later time,
touch B after setting the cooking time.
will be displayed. Touch ™ / N o set the
desired cooking end time.




9. To set an alarm time without affecting the
reminder, touch &4 to move the frame to the
Alarm time frame. IES wil be displayed.
Touch #™\ / W/ to set the desired alarm time.
The alarm time is for reminding purposes, it does
not affect the cooking time or functioning of the
oven. For example, this is useful when you want
to turn food in the oven at a certain point of time.

Maximum alarm time can be 23 hours
and 59 minutes.

10. If the cooking function, temperature, cooking time,
cooking end time and the alarm time are suitable,

touch ’" to start cooking.

11. Steam function operating steps:
If you have not performed steam cogking for a
long time, "Add clean water" message will be
displayed.

4]

12. Touch £, The cover of the water container will
open sideways and the water container will come
out.

13, Take out the water container, empty the water in it
{if any) and add clean water up to the "max." level
at most,

Risk for health! Do not use any other
liquids apart from potable water in the

steam system.

Do not use distilled or filtered water. Use
bottled water only. Do not add sclutions
that are inflammable, contain alcohol or
solid particles into the water container.

Thanks to the lid on the container, you
can fill it without taking it out.

S|
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14. Place the container and touch 1o close its

cover. Touch hll to start cooking.
» [f the water level is suitable, cooking process will
start.

Before starting steam cooking or steam
assisted cooking functions, make sure that the
cover of the meat probe housing is closed.

!—I
If the oven door is opened during cooking,
symbol appears on the display.

CHC]

If the water in the container is depleted during
cooking, "Please add water" message will be
displayed and the oven will emit an audio
warning. Coaking will stap. Once you have re-
filled the container with water and placed it
into its housing again, the cooking cycle will
continue where it left off,

» » If only & cooking time has been set; the oven
will stop at the end of the cooking time. The display
will show the oven function and "Cooking completed”
message respectively. The oven will start to emit an
audio warning. Touch any key to silence the audic
warning.
» » If a cooking time and a cooking end time have
been set; the oven's clock will subtract the cooking
time from the cooking end time you have set to
calculate the cooking start time. When the cooking
start time has come, the selected oven functicn will be
activated and the oven will be heated to the set
temperature. It maintains this temperature until the
end of cooking time. The oven will stop at the end of
the cooking time. The display will show the oven
function and "Cooking completed” message
respectively. The oven will start to emit an audic
warning. Touch any key fo silence the audic warning.
15. At the end of the cooking cycle, discharge the
remaining water in the container for reasons of
hygiene.

he water in the water generation system
of the oven will be sent fo the water
containgr in about 15 minutes ance the
cooking is completed. Discharge this
water remaining in the water container for
reasons of hygiene.

16. Please activate the drying function for the water
accumulated in the oven. See "Extras Menu",

hen the automatic drying function is
active, it will automatically turn on at the
end of each steam coaking cycle.

17. To continue cooking:
In 5 minutes after the cooking cycle has ended,

you can touch ’" to operate the oven with
steam/steam assisted functions again.

» The oven will continue operating with the same

cooking function and temperature setting.

18. If you want to operate the oven again in 5
minutes after the cooking cycle has been
completed, the message "Oven is getting
ready" will be displayed since the oven will have
started to send the water in the steam generaticn
system back to the water container. Onge this
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message has disappeared, you can touch b" to
start cooking. Since the water in the water
generation system has been sent to the water
container, "Add clean water" message will be
displayed.

19. Touch =3, The cover of the water container will
open sideways and the water container will come
out.

20. Take out the water container, empty the water in it
{if any) and add clean water up to the "max." level
at most.

‘ & .
21. Place the container and touch B3 to close its

cover. Touch bll to start cooking.
» If the water level is suitable, cooking process will
start.

If you open the oven door while a steam
unction is running, the fan motor will run at
high speed to create an air curtain.

|

During the last 3 minutes of steam cooking,
he fan motar will run at high speed to reduce
steam density in the oven.

22. At the end of the cooking cycle, discharge the
remaining water in the container for reasons of
hygiens.

]

The water in the water generation system
of the oven will be sent to the water
container in about 15 minutes once the
caoking is completed. Discharge this
water remaining in the water container for
reasons of hygiene.

23. Please activate the drying function for the water
accumulated in the gven. See "Fxiras Meny".

When the automatic drying function is
active, it will appear on the oven display at
the end of each steam cooking process.

You can touch b" to start it

Hel

Before starting the drying function, take
out the food and accessories such as
trays, wire grills, etc. from the oven.

SRS

Setting the Booster (Rapid heating)

Use the Booster {rapid pre-heating) function to make
the oven reach the desired temperature faster, Select
the desired cooking function and then.

1. Touch E[ﬁ once. E!E symbol will appear on
display.
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2. After setting the cooking time and temperature,
touch 1o start cooking.

» EJE Symbol disappears as soen as the oven reaches

the desired temperature and oven resumes operating

in the function it was in before the Bogster function.

3. Touch EHE once to cancel the booster function.

Booster will be deactivated and EIE will disappear,
Activating the key lock
You can prevent the oven from being intervened with
by activating the key lock function.

Key lock can be used either when the oven is
pperating or not. Oven can be switched off by

quching the @ even when the key lack is
activated while the oven is operating.

1. Touch @ until & appears on the display.
» After activating the keylock, "Keylock active"

warning and ] symbol will appear on the display
when you press any key (except #™ / N keys).

Oven buttons are not functional when the key
lock function is active. Key lock will not be

cancelled in case of power failure.

Deactivating the key lock

1. Touch W untl Q" disappears on the display.
» Key lock will be deactivated.
Automatic Cooking Functions Menu

1. Touch @ ta switch on the oven,

2. Main menu will be displayed when the oven is
switched on. Touch 2™\ / N until "Automatic
Cooking Menu" is displayed.

3. Touch B to access the automatic cooking menu.

4, Touch A/ N to selact the main menu of the
food you are going to cook. (Refer to the
automatic cooking menu table). Touch B to
confirm.

5, Touch #™ / N to select the food you wish to
cook,

6. Tochange the weight of the food, touch /™ /
N\ when the Temperature/weight field is within
the frame and set the weight. The weight value
will be confirmed as soon as it is changed. The
cooking time will change automatically based on
the weight of the food.

[You can only change the weight for meals
or which a weight is indicated.




The active field from Temperature/weight,

o Cooking time and Alarm time fields is
surrcunded by a frame. Touch ™ 10
move the frame to the indication fields on
the right, or touch 3 to move it to the
fields on the left. If you touch = again
when the frame is an the
Temperature/weight display field on the
left, the screen will return to the previous
menu.

7. To set the cooking time, touch 4 to move the
frame to the Cooking time field. IIECH wil te
displayed. Touch #™ / N/ 1o set the desired
cooking time. The number of changes to the
cooking time based on the weight of the food is
limited.

8. I the cogking function, temperature, weight and

cooking time are suitable, touch bl key to start
cooking.

9. If the selected food contains steam function,
follow the instructions for steam function
below:

If you have not performed steam cogking for a
long time, "Add clean water" message will be
displayed.

3}

10. Touch 3. The cover of the water container will
open sideways and the water container will come
out.

11. Take out the water container, empty the water in it
{if any) and add clean water up to the "max." level
at most,

Risk for health! Do not use any other
liquids apart from potable water in the
steam system.

Do not use distilled or filtered water. Use
0 bottled water only. Do not add sclutions

that are inflammable, contain alcohol or

solid particles into the water container.

Thanks to the lid on the container, you
can fill it without taking it out.

‘ 3 )
12. Plage the container and touch B3 to close its

cover. Touch DII to start cooking.
» If the water level is suitable, cooking process will
start,

Befare starting steam cooking or steam
assisted cooking functions, make sure that the
cover of the meat probe housing is closed.

[
If the oven door is opened during cooking,
symbol appears on the display.

el

If the water in the container is depleted during
0 cooking, "Please add water" message will be

displayed and the oven will emit an audio
warning. Cooking will stop. Once you have re-
filled the container with water and placed it

into its housing again, the cooking cycle will
continue where it left off.

» » If @ cooking time has been set; the oven will
stop at the end of the cooking time. The display will
show the oven function and "Ceoking completed”
message respectively. The oven will start to emit an
audio warning. Touch any key to silence the audio
warning.
13. At the end of the cooking cycle, discharge the
remaining water in the container for reasons of
hygiene.

he water in the water generation system
of the oven will be sent 1o the water
container in about 15 minutes ance the
cooking is completed. Discharge this
water remaining in the water container for
reasons of hygiene.

14. Please activate the drying function for the water
accumulated in the oven. See "Extras Menu",

ne

hen the automatic drying function is
active, it will automatically turn on at the
end of each steam cooking cycle.

15. To continue cooking:
In 5 minutes after the cooking cycle has ended,

you can touch bl to operate the oven with
steam/steamn assisted functions again.

» The oven will continue operating with the same

cooking function and temperature setting.

16. If you want to operate the oven againin 5
minutes after the cooking cycle has been
completed, the message "Oven is getting
ready” will be displayed since the oven will have
started to send the water in the steam generation
system back to the water container. Once this

message has disappeared, you can touch "“ to
start cooking. Since the water in the water
generation system has been sent to the water
container, "Add clean water" message will be
displayed.

&
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17. Touch 5. The cover of the water container will
open sideways and the water container will come
out.

18. Take out the water container, empty the water in it
{if any) and add clean water up to the "max." level
at most.

‘ ) .
19. Place the container and touch E3 to close its

cover. Touch b“ to start cooking.
» If the water level is suitable, cooking process will
start.

If you open the oven door while a steam
unction is running, the fan motor will run at
high speed to create an air curtain.

|

During the last 3 minutes of steam cooking,
he fan motor will run at high speed to reduce
steam density in the oven.

2Q. At the end of the cooking cycle, discharge the
remaining water in the container for reasons of
hygiene.

The water in the water generation system
0 of the aven will be sent to the water

cantainer in about 15 minutes once the
cooking is completed. Discharge this

water remaining in the water container for
reasons of hyglene.

21. Please activate the drying function for the water
accumulated in the oven. See "Extras Menu",
When the automatic drying function is
active, it will appear on the oven display af
the end of each steam cooking process.

You can touch b to start it.

]

no

Before starting the drying function, take
out the food and accessories such as
trays, wire grills, etc. from the oven.

SRS
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Automatic cooking functions: May vary depending on the models

Vegetables Cakes & Poultry Fish Meat Special
Breads & Tarts
Broccoli Florets | Loaf bread Roast Bass Meatloa? Classic
" (yeasted) {*} Chicken > Lasagna
16000r(")

Roas{t"Chlcken - Rotled Lamb
< 1600gr

“Stuffed Peppers Wélh'ut ookies

Cinnamon Rells Ch\cken Plece Fish leet _
Hdoort L

Frozen Tearolis Roast Turkey | Fish Pie Chac.

Sandwich Duck Honeyed
Bread I

Sav. croissants

Semotina

____
* These dishes contain steam function. recommended for steam assisted cooking appliances,
Extra Programs Menu in accordance with their instructions for use.)

Before starting steam cooking or steam 1. Touch op switch on the oven. .
assisted cooking functions, make sure that the 2. Main menu wil be displayed when thl:a oven is
cover of the meat probe housing is closed. switched on. Touch /™ / N\ until "Extra
- - - - Programs" is displayed.
Descaling (This feature is optional. It may not 3 TouchB.
exist on your product) _ 4. Touch ZN\/ N/ until "Descaling" is displayed
It is recommended to use the dascaling program for on the text display.

the lime accumulated in the steam generation system.
Your oven will warn you te perform descaling based on
the water hardness level you set. Two descaling
tablets are provided with the product. (You can also
use commercially available descalers, which are

5. Touch 3. Touch ’" to start the process.
6. "Put 250ml water and tablet to the tank" will
he displayed.
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7. Touch T The cover of the water tank will open
sideways and the water tank will come out.

8. Add 250 ml clean water and the tablet to the tank.

& )
Plage the tank and touch 3 to close ifs cover.

. Touch b“ again to start the process.

10. During the descaling process, the tablet will
dissolve to remove the limescale accumulated in
the steam generator of the oven. The oven will
perform this process automatically and at the end
of the process, "Empty the tank and put 250ml
water" message will be displayed.

11. Touch £, The cavar of the water tank will open
sideways and the water tank will come out.
12, Empty the tank and add 250 ml clean water,

b
Place the tank and touch 23 to close its cover.
The process will resume.
13. At the end of the descaling process, "Operation
is done" message will be displayed.

The first phase of the descaling lasts
nearly 90 minutes, and the second phase
lasts about 20 minutes.

» Open the door of the oven to let the steam out and
discharge the remaining water in the water tank.

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

It allows for drying inside the oven by evaporating the
remaining water in the oven after steam cooking. It is
recommended to use this function after every steam
cooking for reasons of hygiene.

Before starting the drying process, remove the
food and trays in the oven.

Befare using the drying function, use a dry
cloth 1o wipe the water (if any) accumulated on

. he oven's base.

1. Touch @ ta switch on the oven,

2. Main menu will be displayed when the oven is
switched on. Touch ™ / N until "Extra
Programs Menu" is displayed.

3. Touch ™.

4, Touch N\ / N/ until "Drying™ is displayed on
the text display.

5. Touch &

Touch hll to start drying.
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7. After 10 minutes, which is the drying time set
automatically, "Open oven door" message will
appear on the display.

» Open the door of the oven to let the steam out.

Reheat (This feature is opticonal. It may not exist

on your product.)

It is suitable for reheating cooked meals. The steam

support prevents the food from drying.

¢ Use heat resistant vessels.

¢ Use perforated tray for steam cooking.

¢ Do not cover the food when reheating.

1. Touch @ ta switch on the oven,

2. Main menu will be displayed when the oven is
switched on. Touch #™ / N/ until "Extra
Programs" is displayed.

Touch 4.

Touch /™ / N until “Reheat" is displayed on
the text display.

5. Touch . Touch Bl o start e process. To
start the function, follow "Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking”.

In this function, recommended temperature and time

are displayed. You can change the temperaiure and

time, and set an end time.

Dough Proving (This feature is optional. It may

not exist on your product.}

Suitable for proving leavened dough such as bread,

pogaca or pizza dough. The steam support prevents

the surface of the dough from drying.

*  LUse heat resistant vessels.

e Do not cover the food when proving.

* Do net open the oven door during the proving
process; this may result in moist loss or flat
dough.

+  Before using the dough proving function, make
sure that the baking area is cold enough (at room
temperaiure).

*  The proving time may vary according o the size
and weight of the dough.

¢ [tis recommended to use heat-resistant large
vessels on the wire grill for proving.

1. Touch ta switch on the oven,

2. Main menu will be displayed when the oven is
switched on. Touch #™ /S until "Extra
Programs" is displayed.

3. Touch™.

4, Touch # /N until “Dough Proving" is
displayed on the text display.
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5. Touch & Touch B3 to start e process. To
start the function, follow "Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking”.

In this function, recommended temperature and time

are displayed. You can change the temperaiure and

time, and set an end time.

Defrost (This feature is optional. It may not exist

on your product.)

Suitable for defrosting frozen food such as fruits,

vegetables and pastries. When defrosting, use

nerforated tray for steam cooking. Place an oven tray
under the lower rack {Rack 1) of the perforated steam
cooking tray to collect the water coming from the food
being defrosted.

It is recommended to defrost meat, poultry,

ish, etc. in the refrigerator for foad safety
reasons.

Put frozen foods in the oven after removing

heir package (if any).

1. Touch (D ta switch on the oven,

2. Main menu will be displayed when the oven is
switched on. Touch #™\ /N until "Extra
Programs" is displayed.

3. Touch .

4. Touch 2N/ N\ until "Defrost” is displayed on
the text display.

5. Touch B4 Touch hll to start the process. To
start the function, follow "Steam function
operating steps” described in "Using the oven
functions to perform steam cooking and steam
assisted cooking”.

In thig function, recommended temperature and time

are displayed. You can change the temperaiure and

time, and set an end time.

Blanch (This feature is optional. It may not exist

on your product.)

Suitable for blanching fruits and vegetables before

freezing or bottling.

When blanching, use perforated tray for steam cooking.

Place an oven tray under the lower rack (Rack 1) of the
perforated steam cooking tray to collect the water
coming from the food being blanched.

To preserve the colour of the blanched food,
put the food in iced water after blanching to

coal it, and then drain the water,

1. Touch @ to switch on the oven,

2. Main menu will be displayed when the oven is
switched on. Touch ™/ until "Extra
Programs" is displayed.

3. Touch&.

4, Touch /™ / N until “Blanch" is displayed on
the text display.

5. Touch & Touch Bl to start the process. To
start the function, follow “Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking”.

In this function, recommended time is displayed. You
can change the time and set an end time,
Hygiene (This feature is optional. It may not exist
on your product.)
Suitable for sterilising glass jars and their lids that will
fe used for bottling.
Lse the oven's wire grill when sterilising
containers/lids. Place an oven tray under the lower
rack {Rack 1) of the grill to collect the water generated
due to the steam. Containers/lids must be open. Place
the containers/lids upside down so that their top parts
contact the wire grill,

o lJse heat and steam resistant glass containers.

hen sterilising more than one container/lid,
make sure that they do not contact each other.

o Sterilise containers with similar sizes.

1. Touch ® to switch on the oven.

Main menu will be displayed when the oven is
switched on. Touch /N / N until "Extra
Programs" is displayed.

Touch .

Touch #™\ / N until "Hygieng" is displaved on
the text display.

5. Touch ™. Touch b" to start the process. To
start the function, follow “Steam function
operating steps” described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

In this function, recommended time is displayed. You

can change the time and set an end time,

R
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Bottling (This feature is optional. It may not exist
on your product.)
Suitable for reheating hlanched foods (e.g. fruits and
vegetables) after putting them into sterilised glass
containers,
Add liquid (water, sugared water, salty water, etc.) on
the blanched food and then cover it. This way, fill the
container 0 leave a maximum space ¢f 3 cm from top
and cover it with the sterilised lid.
When bottling containers, use perforated tray for
steam cooking. Place an oven tray under the lower
rack (Rack 1) of the perforated steam cooking tray to
collect the water generated due to the steam. After
cooling the bottled glass containers, take them out
from the baking area. After taking the glass containers
from the baking area, let them cool down at rocm
temperature.
¢ When bottling more than one containers, make
sure that they do not contact each other.
*  Bottle containers with similar sizes.
Bottling time may vary depending on the amount
of food and the number of glass containers.

0 Use heat and steam resistant glass containers.

Glass containers might grack during the
bottling process. Make sure that the containers
or lids are not deformed.

Touch ® to switch on the oven.

1.

2. Main menu will be displayed when the oven is
switched on. Touch #\ / ™ until "Extra
Programs" is displayed.

3. Touch&.

4, Touch /™ / N until "Bottling" is displayed on

the text display.

5. Touch ™. Touch B4l o start the process. To
start the function, follow “Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

In this function, recommended temperature and time

are displayed. You can change the temperature and

time, and set an end time.

Chocolate melting (This feature is optional. It

may not exist on your product.)

Suitable for melting pieces of chocolate,

Put ready-to-eat packaged chocolate on the perforated

tray for steam cooking to melt it.
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As for unpacked chocolate pieces, put them in a heat-
resistant glass container, put the lid on and place them
on the perforated tray for steam cooking.

Melting time may vary depending on the
amount of food.

1. Touch @ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch ™/ ™ until "Extra
Programs" is displayed.

3. Touch&F.

4, Touch /A / N until "Chocolate melting” is
displayed on the text display.

5. Touch . Touch Bl to start the process. To
start the function, follow “Steam function
operating steps" described in "Using the oven
functions to perform steam cocking and steam
assisted cooking".

In this function, recommended time is displayed. You

can change the time and set an end time,

Home-made yoghurt (This feature is optional. It

may not exist on your product.)

Suitable for making yoghurt with pasteurised milk.

Add 100 gr (3-4 tablespeons) yoghurt to 1000 ml of

pasteurised milk at room temperature and mix well.

Add this mixture to a heat-resistant glass container

and put the lid on. Use the wire grill of the cven when

making yoghurt.

*  Forasweet and less thicker yoghurt keep the
duration sherter and for a sour and thicker
yoghurt keep the duration longer.

*  \When the process is over, it is recommended
that the yoghurt is consumed after being kept in
the fridge (+4°C) for 12 hours.

e Sterilised long-life milks are not suitable for
making yoghurt, and they should not be used.

¢ The yoghurt used for fermenting should he fresh.

Milks that are raw and without heat treatment
can also be used for making yoghurt but they
should be boiled in order fo eliminate the
pathogens/harmful microgrganisms. The
boiled milk should be cooled to room
temperature before making yoghurt,

1. Touch @ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch /™ / \/ until "Extra
Programs" is displayed.

3. TouchGd.

4, Touch ™ / N until "Home-made yoghurt® is
displayed on the text display.



5. Touch & Touch B3 to start e process. To
start the function, follow "Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

In this function, recommended time is displayed. You

can change the time and set an end time.

Egg- Hard-boiled, mid-boiled, soft-boiled (This

feature is optional. It may not exist on your

product.}

Suitable for boiling eggs at different levels as you wish.

‘You can especially boil a large number of eggs.

When bailing eggs, use perforated tray for steam

cooking. Place an oven tray under the lower rack {Rack

1) of the perforated steam cooking tray to collect the

water coming from the food being blanched.

3. Touch i,
4. Touch /AN until "Stgam Clean" is displayad
on the text display.

5. Touch B, Touch Nl to start the process. To
start the function, follow "Steam function
operating steps” described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

In this function, recommended time is displayed. You

can change the time and set an end time,

6. Atthe end of the time, "Wipe the surfaces"
message will be displayed. Open the door and
wipe the inner surfaces of the oven with a dry
sponge or cloth.

Cleaning (pyrolytic self-cleaning) (This feature is

(Before cooking the eggs, you must prick the

o eggs at a few points with a sharp tool, e.q. a
needle. Otherwise, eggs might explode during
the cooking process.

he egg boiling time may vary depending on
he size and number of the eggs.

Touch ® to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch #\ / ™ until "Extra
Programs" is displayed.

Touch .

Touch ™ / N until "Hard-Boiled Egg","Mid-
Boiled Egg" or "Soft-Boiled Egg" is displayed on
the text display.

5. Touch = Touch B8 o start the process. To
start the function, follow “Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

In this function, recommended time is displayed. You

can change the time and set an end time,

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

It ensures easy cleaning because the dirt (having
waited not for too long) is softened with water drops
condensing inside the oven after giving steam for a
certain time.

1. Touch @ o switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch ™\ / N/ until "Exira
Programs" is displayed.

—_
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optional. It may not exist on your product.)
/A WARNING

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

The oven is equipped with a pyrolytic self-cleaning

feature. The oven is heatad to 430-480°C

approximately and the existing dirt is bumed to ashes.

A strong smoke development may arise. Ensure well

ventilation. The oven must be cleaned with high heat

after each 10 uses.

1. Remove all accessories from the oven. For models
with wire rack, remember to remove the wire rack.
Do not forget to take out the water container from
the gven.

If your product is equipped with a pyro proof accessory

(Resilient against self-cleaning at high temperatures),

you do not need to remove these accessories from the

oven.

2. Before starting the cleaning process, clean the
exterior surfaces of the oven and the food
remnants inside of it with a soapy cloth.

Do not clean the door gasket, Fiberglass
gasket is highly sensitive and can get
damaged easily. If the door gasket is

damaged, call the authorised service
provider.

3. Touch CD to switch on the oven.

4. Main menu will be displayed when the oven is
switched on. Touch /™ / N until "Exira
Programs Menu" is displayed.

5. Touch &,
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8. Touch ™/ N/ until "Cleaning” is displayed on
the text display.
Touch &

Touch bll to start cleaning. The self-cleaning
time appears in the display. The duration cannot
he changad. You can set the end time for the self-
cleaning function.

S, Oven door cannot be opened and lock symbal E
appears on the tima display during self cleaning.
Until the end of the cleaning process and the lock
symbol disappears do not force the handle to
unlock the door lock,

1Q. After the end of the cleaning process, remove
white deposits with vinegar water.

Eco cleaning (pyrolytic self-cleaning - eco-
pyrolysis) (This feature is optional. It may not
emst on your product.}

WARNING

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

[f your aven is not heavily soiled we recommend the
Eco cleaning function. If your oven is heavily soiled
then the economical cleaning function will not be
enough. In this case, perform cleaning in the
"cleaning" mode.

1. Remove all accessories from the oven. For models

with wire rack, remember to remove the wire rack.

Do not forget te take out the water container from
the oven.
If vour product is equippad with a pyro proof accessory
(Resilient against self-cleaning at high temperatures),
you do not need to remove these accessories from the
oven.
2. Before starting the cleaning process, clean the
exterior surfaces of the oven and the food
remnants inside of it with a soapy cloth.

Do not clean the door gasket. Fiberglass
gasket is highly sensitive and can get
damaged easily. If the door gasket is
damaged, call the autharised service
provider.

3. Touch @ to switch on the oven.

4, Main menu will be displayed when the oven is
switched on. Touch ™ / W/ until "Extra
Programs Menu® is displayed.

5. Touch®™
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8. Touch N/ N\ until "Eco Cleaning” is
displayed on the text display.
Touch &

Touch b" to start cleaning. The self-cleaning
time appears in the display. The duration cannot
he changad. You can set the end time for the self-
cleaning function.

S, Oven door cannot be opened and lock symbal E
appears on the tima display during self cleaning.
Until the end of the cleaning process and the lock
symbol disappears do not force the handle to
unlock the door lock,

1Q. After the end of the cleaning process, remove
white deposits with vinegar water.

Settings Menu

Language setting

1. When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

2. Toush N/ N\ until "Settings” is displayed on

the text display.

Touch .

Touch #™ / W/ until "Language" is displayed

on the text display.

5. Touch™. The language that was initially set for
the oven will be displayed.

6. Touch ™/ N to select the desired language.

7. Touch & to confirm the setting.

Set the time

When the oven is powered for the first time, "00:00"

will be set automatically. To change the time setting:

1. When the gven is switched on, "Cooking
Programs" will be shown on the text digplay.

2. Touch A/ N until "Settings® is displayed on

the text display.

Touch &',

Touch #N / N until "Clock” is displayed on

the text display.

Touch .

Touch #™ / W/ to set the current time.

Touch B to confirm the setting.

|ghtness setting
When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

2. Touch #\ /N until "Settings® is displayed on

the text display.

Touch &4,

Touch ™ / N until "Brightness" is displayad

on the text display.
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5.

8.
7.

Touch & The previously set brightness level will 3
be displayed. 4,
Touch AN\ / N/ keys to select the desired level,

Touch B to confirm the setting. 5.

Volume setting

1.

8.
7.

When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

Touch 2™\ / W/ until “Settings" is displayed on
the text display.

Touch &,

Touch 2™/ N\ until "Volume" is displayed on
the text display.

Touch B2 . The previously set volume will be
displayed.

Touch /™ / N keys to select the desired level.
Touch ¥ 1o confirm the setting.

Temperature unit setting

1.

8.

7.

When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

Toush 2N 7 N\ until "Settings” is displayed on
the text display.

Touch 4.

Touch ™\ / N until “Temperature unit® is
displayed on the text display.

Touch &', The previously set temperature unit
"G" will be displayed.

Z\Touch N keys to select "F".

Touch B to confirm the sefting.

Water hardness level setting

1. When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

2. Touch A/ N until "Settings” is displayed on
the text display.

3. Touch ™.

4, Touch N/ N until "Water hardness" is
displayed on the text display.

5. Touch . The previcusly set water hardness
level will be displayed.

8. Touch #™\ /W to select the level that is
suitable for the hardness level of the water you
use.

7. Touch ™ to confirm the setting.

Auto drying setting

1. When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

2. Toush /A7 N until "Settings™ is displayed on

the text display.

Touch &4,

Touch ™/ until "Aute Drying" is displayed
on the text display.

Touch &7 "On" will be displayed and the auto
drying function will be activated.
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Cooking times table

he timings in this chart are meant as a guide.

Timings may vary due to temperature of food,

The oven consumes nearly 1 liter of water in
he water container during an average of 1
hour of cooking. Cooking processes exceeding

hickness, type and your awn preference of 1 hour may require additional water. For

cooking. cooking processes longer than 1 hour, please
do not forget to follow the warnings given by
1st rack of the oven is the bottom rack. your gven.

Using the oven functions to cook
Dish Cooking level number Cooking Rack position Temperature (°C) Cocking time
function approx. in min.
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Leg of Lamb One tevel 25 min. 250/max 70..90
{cassarole) then 190
Roasted chicken One fevel 15 min 250/max

then 180 . 190

Turkey (5.5 kg) One level [ 1 25 min. 250/max 150.. 210
e then 180 ... 190
IO L I - I N S NN NN

When cooking on the 1st and 3rd racks at the same time, place the desper tray on the lower rack and the other ane on the upper rack.
When cooking on the 1st and Sth racks at the same tims, place the desper tray an the upper rack and the ather ane an the lowsr rack,
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When cooking with 3 trays at the same time, place the deeper tray on the upper rack and the other ang on the lower rack.
It is suggested to perform preheating for all foods,

* It is suggested 26 cm diamneter cake mould for sponge cake.

{310 °C ) When a pizza stone - peel is used

Steam cooking
Dish Food weight {g) Tray Rack position Cooking Temperature Cooking time
function (°C) {approx. in

frozen peas 1800 for ane Pertarated tray Steam coeoking
tra + Oven tra
i
Potato pisces 1000 Ferforated tray 3 Steam cooking 100 30..40
_ + Oven fra
Brogeali 140G Perforated tray 3 Steam cooking 100 20..30
_ + {ven tray

Fish 1000 Perfarated fray 3 Steam cooking 100 20..30
+ Oven fra

Caulifiower 100G Perforated tray 3 Steam cooking 100 30..40
+ Ovan fra
Quan |

Watar: 475
Rice: 180

o not change the cooking temperature after mode. If you do not open the doar, the inner
cooking starts in Eco Fan Heating made. emperature will be optimised fo save energy
and this temperature may be differgnt from the
one shown on the display.

Eco Fan Heating o do not open the door in Eco Fan Heating

Dish Cooking level number Rack position Temperature (°C) Cooking time
approx. In min

1 Y O
T

Rich pastry One tevel ) 3 200 35..45
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How to operate the grill

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

Grilling without steam

1. Touch CD to switch on the oven.

2. Main menu will be displayed when the oven is
switched on.

3. Touch ™ to access the cooking programs menu.

4, Touch 2™\ / N to select the desired grill
function without steam. Touch [ to activate the
function.

5. If you would like to change the temperature, touch
N\ W winen in the tempearature/weight frame
and set the desired temperature. The temperature
value will be confirmed as soon as it is changed.

[The active field from Temperaturefweight,
Cooking time and Alarm time fields is
surrounded by a frame. Touch Mo

move the frame to the indication fields on
the right, or touch *=Jto move it to the
flelds an the left. If you touch =3 again
when the frame is on the
Temperaturg/weight display figld on the
left, the screen will return to the previous
menu.

8. To set the cooking time, touch & to move the

frame to the Cooking time/cooking end time field.
will be displayed. Touch #™/ N to
set the desired cooking time.

7. To set the cooking end time to a later time,
touch & after setting the cooking time.
will be displayed. Touch #™N\/ N 1o set the
desired cooking end time.

8. To set an alarm time without affecting the
reminder, touch ™ to move the frame to the
Alarm time frame. IES wil be displayed.
Touch #™\ / W/ to set the desired alarm time.
The alarm time is for reminding purposes, it does
not affect the cooking time or functioning of the
oven. For example, this is useful when you want
to turn food in the oven at a certain point of time.

Maximum alarm time can be 23 hours
and 59 minutes.

9. If the cooking function, temperature, cooking time,
cooking end time and the alarm time are suitable,

touch ’" to start cooking. Cooking will start,
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and the display will show the set operating
function and "Cooking" message respectively.

Setting the cooking time, cooking and
ime and alarm time is not necessary for
he oven to operate. It can be set

optionally.

If the oven door is opened during cooking,
symbol appears on the display.

» If a cooking time has not been set; the oven is

operating manually. If your food is cooked, touch b"
to stop the oven. Otherwise, the oven will continue to
operate.

» » If only & cooking time has been set; the oven
will stop at the end of the cooking time. The display
will show the gven function and "Cooking is complete”
message respectively. The oven will start to emit an
audio warning. Touch any key to silence the audic
warning.

» » If a cooking time and a cocking end time have
been set; the oven's clock will subtract the cooking
time from the cooking end time you have set to
calculate the cooking start time. When the cooking
start time has come, the selected oven function will be
activated and the oven will be heated to the set
temperature. It maintains this temperature until the
end of cooking time. The oven will stop at the end of
the cooking time. The display will show the oven
function and "Cooking is complete” message
respectively. The oven will start to emit an audio
warning. Touch any key fo silence the audic warning.

Steam assisted grilling

1. Touch @ o switch on the oven.

2. Main menu will be displayed when the oven is
switched on.

3. Touch B to access the cooking programs menu.

4. Toush N/ N 1o select the desired steam
assisted grilling function. Tauch M to activate the
function.

5. TouchBF . Use /N / N/ to adjust the steam
level. Touch again to confirm the setting.

6. If you would like to change the temperature, touch
2N\ N wihen in the tempearature/weight frame
and set the desired temperature. The temperature
value will be confirmed as soon as it is changed.



The active field from Temperature/weight,

o Cooking time and Alarm time fields is
surrcunded by a frame. Touch ™ 10
move the frame to the indication fields on
the right, or touch " to move it to the
figlds on the left. If you touch *=3 again
when the frame is an the
Temperature/weight display field on the
left, the screen will return to the previous
menu.

7. To set the cooking time, touch & to move the
frame to the Cooking time/cogking end time field.
IS il b displayed. Touch /N / N 1o
set the desired coeking time.

This function does not allow you to start cooking

hefare setting a cooking time. The cocking time is

automatically set to 30 minutes on the display.

8. To set the cooking end time to a later timg,
touch &4 after setting the cooking time.
will be displayed. Touch #™ 7/ W 1o set the
desired cooking end time.

9. To set an alarm time without affecting the
reminder, touch & to move the frame to the
Alarm time frame. IES wil be displayed.
Touch #™\ / W/ to set the desired alarm time.
The alarm time is for reminding purposes, it does
not affect the cooking time or functioning of the
oven. For example, this is useful when you want
to turn food in the oven at a certain point of time.

Maximum alarm time can be 23 haurs
and 58 minutes.

10. If the cooking function, temperature, cooking time,
cooking end time and the alarm time are suitable,

touch ’“ to start cooking.

11. Steam function operating steps:
If you have not performed steam cogking for a
long time, "Add clean water" message will be
displayed.

3}

12. Touch =, The cover of the water container will
open sideways and the water container will come
OUt.

13, Take out the water container, empty the water in it
{if any) and add clean water up to the "max." level
at most,

Risk for health! Do not use any other
liquids apart from potable water in the
steam system.

Do not use distilled ar filtered water. Use
bottled water only. Do not add solutions
hat are inflammable, contain alcohal or
solid particles into the water container.

hanks 1o the lid on the container, you
can fill it without taking it out.

‘ 2 .
14, Place the container and touch 3 to close its

cover. Touch Nl to start cooking.
» If the water level is suitable, cooking process will
start,

Befare starting steam cooking or steam
assisted cooking functions, make sure that the
cover of the meat probe housing is closed.

!—I
If the oven door is opened during cooking, —
symbol appears on the display.

If the water in the container is depleted during
cooking, "Please add water" message will be
displayed and the oven will emit an audio
warning. Cooking will stop. Once you have re-
filled the container with water and placed it
into its housing again, the cooking cycle will
continue where it left off.

» » If only & cooking time has been set; the oven
will stop at the end of the cooking time. The display
will show the oven function and "Cooking completed”
message respectively. The oven will start to emit an
audio warning. Touch any key to silence the audic
warning.
» » If a cooking time and a cooking end time have
been set; the oven's clock will subtract the cooking
time from the cooking end time you have set to
calculate the cooking start time. When the cooking
start time has come, the selected oven function will be
activated and the oven will be heated to the set
temperature. It maintains this temperature until the
end of cooking time. The oven will stop at the end of
the cooking time. The display will show the oven
function and "Cooking completed” message
respectively. The oven will start to emit an audic
warning. Touch any key fo silence the audic warning.
15. At the end of the cooking cycle, discharge the
remaining water in the container for reasons of
hygiene.
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The water in the water generation system » If the water level is suitable, cooking process will
o of the oven will be sent o the water start

contginef inabout 15 m!nuies once the If you open the oven door while a steam

cooking is completed. Discharge this unction is running, the fan motor will run at

water remaining in the water container for high speed to create an air curtain,

reasons of hygiene.

16. Please activate the drying function for the water
accumulated in the gven. See "Fxiras Meny".

During the last 3 minutes of steam cooking,
he fan motar will run at high speed to reduce
steam density in the oven.

When the automatic drying function is 22. Atthe end of the cooking cycle, discharge the
active, it will automatically tumn on at the remaining water in the container for reasons of
end of each steam cooking cycle. hygiene.
17.To con.tmue cooking: . he water in the water generation system
In 5 minutes after the cooking cycle has ended, ot the oven will be sent 1o the water
you can touch " 1o operate the oven with container in about 15 minutes once the
steam/steam assisted functions again. cooking is completed. Discharge this
» The oven will continue operating with the same water remaining in the water container for
cooking function and temperature setting. reasons of hygiene.
18. If you want to operate the oven again in 5 23. Please activate the drying function for the water
minutes after the cooking cycle has been accumulated in the oven. See “Extras Menu".

completed, the message "Oven is getting
ready” will be displayed since the oven will have
started to send the water in the steam generaticn
system back to the water container. Once this

message has disappeared, you can touch ’" to

hen the automatic drying function is
active, it will appear on the oven display at
he end of each steam cocking process.

You can touch b" fo start it.

start cooking. Since the water in the water Refore starting the drying function, take
generation system has been sent 1o the water out the food ;_ind accessories such as
container, "Add clean water" message will be rays, wirg grills, stc. from the oven.

displaye% Foods that are not suitable for grilling
19. Touch 3. The covar of the water container will carry the ris of fire. Only grill food

open sideways and the water container will come ‘;}gﬁfh 5 suitable for intensive grilling
out. : .
20, Take out the water container, empty the water in it Do not place the food too far in the

(if any) and add clean water up to the "max." level oacx of the grill. This is the hottest area
at most. and fatty food may catch fire.

‘ & .
21. Place the container and touch B3 1o close its
cover. Touch ."I to start cooking.

Gooking times table for grilling
Grilling with electric grill
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Service life of the product will extend and the
possipility of problems will decrease if the product is
cleaned at regular intervals.

\ Disconnect the procuct from maing supply
before starting maintenance and cleaning
works.

There is the risk of eleciric shock!

ANGER:

Allow the product 1o cool down before 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.

Cleaning the water container

The water container is found at the back of the cover
on the left side of the control panel. To remove and
clean:

¢ L
1. Touch 3. The cover of the water container wil
open sideways and the water container will come
out.
2. Take out the water container and clean it under
running water.

‘ ‘ 4]
3. After cleaning, place the container and touch =4
10 close its cover.

W00 not use chemical materials when cleaning
he water container. Use only water.

Never wash the container in dishwasher.

Gleaning the control panel
Clean the control panel and knabs with a damp cloth
and wipe them dry.

If your product is equipped with buttons/knobs
o do not remove the contral buttons/knabs 10
. clean the cantrol panel.
Control panal may get damaged!

Cleaning the oven

To clean the side wall

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

product.)

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

2. Remove the side rack completely by pulling it
towards you.
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Catalytic walls
{This feature is optional. [t may not exist on your
product.)

The inner side walls (A} and/or the rear wall (B) of your
praduct may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Porous surfaces of the catalytic walls are automatically
cleaned by absorbing and converting the spilled ol
{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 ¢lganing the gven door.
They could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1.

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pressing them down as illustrated in the figure.
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1 2 3
1 Frant door
2 Hinge
3 Oven

1 2 3
3. Move the front door to half-way.

4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

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 door.




- The mains fuse is defective or has tripped. >>> Check fuses in the fuse box, if necessary, replace or
rgset them.

*  Productis not p\ugged mto the {grounded) socket. >>= Check the plug connection.

*  Oven Iamp is defectwe >>> Replace over lamp.

e Poweris cut. >>> Check if there is power, Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

. Mlght not be set to a certain cooking function and/or temperature, = Set the oven i a certain
cooking function and/or temperature.

«  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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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
produsuilui nostru care a fost fabricat utilizand o calitate superioard i 0 tehnologie moderna. Prin urmare, va rugam
S cititi cu atentia intregul manual de utilizare gi documentele Tnsotitoare ale acestuia fnainte de utilizarea produsului
5i sd le pastrall pentru consultdri ultericare.. In cazul in care predatl produsul alfcuiva, predati si manualul de utilizare.
Respectali toate avertizarile gi informatille 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.

= B B P

Arcelik A.S,
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY
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ﬂ Instructiuni importante si

avertismente privind siguranta $i

mediul inconjurator 4
Siguranta generald.. ..o 4
Siguranta instalaiilor lectrice ..o 4
Siguranta produsulUl ... 5
Domeniu de utilizare ..o 3
Slguranta copiilon........ocoooeer i 3
Depozitarea la degeur! a produsului vechi................ 9

Depozitarea la degeuri a materialelor de ambalare...9

E Informatii generale 10
Prezentare generala.......ceveveveveveverieeernsserenns 10
Continutul pachetului v, 11
Specificatii tENNICE......oo v 13
B Instalare 14
Tnainte de iNStARAre. ......ooovooeeeeeee e, 14
Instalarea si CoNBCIArea..........c..ocoovininccnn, 16
Transportul UREKION.........cvcvveveeeeeeeeee e 18
ﬂ Pregatiri 19
Sfaturi pentru econemisirea energiel ... 19
Prima UtIliZzare......oooo v 19
Reglarea orei

Curatarea initiald a aparatulli ..o, 20
Reglarea nivelului de duritate a apel...................... 20
INGAIZIA INIIAIA ... 21

E Utilizarea cuptorului 22
Informatii generale referitoare la coacere, fripturi si
preparared 18 grill v 22
Cum se utilizeaza cuptorul electric......o.ooveienn, 22
Moduri de functionare ...

Intreducere panou de comanda....
Meniu Programe de Preparare

Meniu Functii de Preparare Automata................... K1
Meniu Programe suplimentare ............cccooevevevens. 33
Meniul Setr ..o 39
Tabelul duratelor de preparare.........c.cccoovovvennen. 40
Utilizarea grill-ului.......oocoreeccee 42
Tabelul duratelor de prepararg lagrill ................... 45
@intretinere si curdtare 46
[Nformatii generale ..o 46
Curatarea panoului de control ..., 46
Curtarea cuptoruiti.. .

Demontarea ugii cuptorului

Remedierea problemelor 48

3/RO



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.
Acest aparat nu este destinat
utilizarii de catre persoane
(inclusiv copii) cu capacitati fizice,
senzoriale sau mintale reduse,
sau lipsa de experienta si
cunogtinte necesare, exceptand
cazul in care sunt supravegheati
sau instruiti.

Acest produs nu este destinat
pentru jocul copiilor
nesupravegheati.
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altcineva pentru uz personal sau
in scopuri de utilizare second-
hand, manualul de utilizare,
etichetele produsului, documente
importante gi componente trebuie
de asemenea inmanate impreund
cu acesta,

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.

Nu folositi produsul daca este
defect sau prezinta defecte
vizibile.

Dupa fiecare utilizare verificati
daca butoanele produsului sunt
inchise.

Siguranta instalatiilor electrice

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

Conectati produsul numai la o
prizd/linie impamantata cu
tensiunea si protectia indicata in




"Specificatii tehnice”.
Impamantarea trebuie efectuata
de un electrician calificat la
folosirea produsului cu sau fara
transformator. Compania noastra
nu fsi asuma raspunderea pentru
daunele survenite in urma
Tmpamantarii neconforme ¢u
normele locale.

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

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

Produsul trebuie scos din priza in
timpul instalarii, intretinerii,
curatarii i reparatiilor,

Tn cazul deteriorarii cablului de
alimentare, acesta trebuie inlocuit
de producator, de agentul sdu de
service sau de 0 persoana cu
calificari similare pentru a evita
pericalele.

Aparatul trebuie instalat astfel
incat sd permita deconectarea
totala de la reteaua electrica.
Separarea trebuie sa se realizeze
fie printr-un stecher, fig 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 uga cuptorului gi ramd; nu il
trasafi peste suprafetele fierbiniti.
Tn caz contrar, izolatia cablului se
poate topi, putand provoca
scurtcircuite si incendii.

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

Tn cazul unei defectiuni, oprii
produsul §i 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

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

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

Nu lasati materiale inflamabile
langd produs, deoarece parile
laterale ale acestuia se pot incalzi
n timpul utilizarii.

Tn timpul folosirii, aparatul se
Infierb4nta. 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.

Nu amplasali tavi de gatit,
recipiente sau folie din aluminiu
direct pe partea inferioard a
cuptorului. Caldura acumulata
poate deteriora partea infericara a
cuptorului.

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

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

(Variaza in functie de model.)
Amplasarea corecta a grilajului si
tavii pe sinele metalice
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Fste importanta amplasarea
corecta pe sine a grilajului si /
sau a tavii. Culisati grilajul sau
tava intre cele 2 sine si asigurati-
va cd este stabila inainte de
amplasarea alimentelor
(consultati figura urmatoare).

Nu folositi produsul daca geamul
usii este demontat sau crapat.
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 i
apoi introduceti-le in cuptorul
preincalzit. Eliminati bucatile
hartiei 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 cuptorului.

Inainte de ciclul de curatare,
curatati suprafelele exterioare gi
intericare cu 0 carpa umeda.
Scoateti toate accesoriile din
cuptor.

Daca produsul dvs. este echipat
cu un accesoriu de protectie
impetriva focului (Rezistent in
conditii de auto-curatare la
temperaturi inalte), nu trebuie sa
indepartali aceste accesorii din
cuptor. vezi Continutul pachetului,
pagina 11.

Suprafetele fierbinti provoaca
arsuri! Nu atingeti aparatul in
timpul etapei de curatare
automatd si nu le permiteti
copiilor sa se apropie. Asteptati
cel putin 30 de minute Tnainte de
a indeparta reziduurile.

In timpul curétérii pirolitice,
suprafetele se pot infierbanta mai
tare decat |a folosirea normala.
Nu lasati copiii sa se apropie.
Folositi numai senzorul de
temperatura recomandat pentru
acest cuptor,

Aparatul nu trebuie instalat in
spatele unei usi decorative pentru
a evita supraincalzirea.

Pentru sistemul cu abur:

Atunci cand gatiti alimentele cu
abur, daca deschideti uga
produsului, poate iesi abur. Astfel
poate aparea risc de arsura.
Atentie |a deschiderea usii.

Nu turnati apa in cuptor. In caz
contrar, poate aparea abur
fierbinte.

Umiditatea rdmasa in interiorul
cuptorului dupa prepararea cu
abur poate duce la coroziune.
Dupa preparare, asteptati sa se
raceasca interiorul cuptorului. Nu
pastrati mult timp alimentele
umede in interiorul cuptorului.

Nu preparati niciun aliment daca
este apa in cuptor. Suprafetele
intericare ale cuplorului se pot
deteriora.

Cand preparati cu abur, nu folositi
ustensile ce pot rugini.

Nu utilizati apa distilata sau
filtrata. Utilizati numai apa
imbuteliata. Nu adaugati solutii
care sunt inflamabile, care contin
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alcool sau particule solide in
recipientul pentru apa.

Nu uscati recipientul pentru apa
in cuptor.

Dupa fiecare preparare cu aburi,
evacuati apa rdmasa in

recipientul pentru apa si curatati-I.

Daca folositi apa ramasa fn
recipientul pentru apa la
urmatorul ciclu de preparare veli
avea probleme de igiena.
Recipientul pentru apa trebuie sa
fie uscat i depozitat astfel.

Nu spalali recipientul pentru apa
in magina de spalat vase.
stergeti-l cu un material curat si
umed, iar apoi uscati-1 cu un
material uscat.

Pentru decalcifiere, nu folositi alt
agent de decalcifiere decat
tabletele furnizate de producator.

Pentru a preveni incendiile;

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

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

Asigurati-va ca stecherul nu este
umed sau ud.

Domeniu de utilizare

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

Acest aparat este destinat numai
gatitului alimentelor. Nu trebuie

8/R0

folosit pentru alte scopuri, de
exemplu pentru ncalzirea
incaperilor.

Acest produs este potrivit pentru
utilizarea la inaltimi de pand la
2.500 de metri.

Nu folositi acest produs pentru
incalzirea farfuriilor sub grill,
pentru uscarea stergarelor si
carpelor de vase etc. pe maner
sau pentru incalzirea incaperilor.
Producatorul nu este responsabil
pentru pagubele provocate de
utilizarea sau manipularea
incorecta.

Cuptorul poate fi folosit pentru
dezghelarea, coacerea, prajirea Si
prepararea la grill a alimentelor.

Siguranta copiilor

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

Ambalajele pot fi periculoase
pentru copii. Nu 13sati ambalajele
la indemana copiilor. Depozitali la
deseuri toate ambalajele conform
standardelor de mediu.

Produsele electrice sunt
periculcase pentru copii. Nu lasati
copiii sa se apropie de produs in
timp ce functioneaza gi nu i ldsati
sd Se joace cu acesta.

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



¢ Nu amplasati cbiecte grele pe usa
deschisa si nu permiteti copiilor
sd Se ageze pe aceasta. Pericol
de rasturnare a cuptorului sau de
deteriorare a balamalelor.

Depozitarea la degeuri a produsului
vechi

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

i

A
Acest produs respecta Directiva UE WEEE
(2012/19/UE). Produsul este marcat cu un simbol de
clasificare peniru degeuri elecirice gi electronice
(WEEF).

Acest produs a fost fabricat felosind piese si materiale
de Tnalta calitate, care pot fi refolosite si reciclate. Nu

depozitati produsul uzat Tmpreuna cu gunoiul menajer
|la sfargitul duratel sale de functionare. Duceti-l la un
ceniru de colectare pentru reciclarea echipamentelor
electrice si electronice. Luatl legdtura cu autoritétile
locale pentru a afla informatii despre aceste centre de
colectare.

Conformitate cu Directiva RoHS:

Produsul pe care I-afi achizitionat respectd Directiva
UE RoHS (2011/65/UE). Nu contine materiale
daundteare i interzise specificate T Directiva,

Depozitarea la degeuri a materialelor de

ambalare

*  Materialele de ambalare sunt periculoase pentru
copli. Pastrati materialele de ambalare Tntr-un loc
sigur, 1a care copiii nu au acces. Materialele de
ambalare ale produsulul sunt fabricate din
materiale reciclabile. Sortafi-le si depozitati-le la
deseuri in mod corect. Nu le depozitati impreund
cu gunoiul menajer,
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Prezentare generala

1 Panou de comanda 6 Recipient pentru apa

2 Grilj 7 Capac recipient pentru apa

3 Tava 8 Qrificii evacuare abur

4 Maner 9 Motor ventilator (in spatele placii de otel)

5 Us frontald 10 Pozitii raft

16 15 14 13 12 ik 10
~eea),,_
H & 4 =
mHE O
)
&
I
8 9

1 Tasta PORNIT/OPRIT 9 Tasta incepere / oprire gatire

2 Tastd pentru blocare taste 10 Indicator ord

3 Tastd inapoi 11 Camp timp alarmé

4 Tasta Jos (Selectare meniu) 12 Camp timp de preparare/terminare preparare

5 Tastd Sus {Selectare meniu) 13 Camp indicator temperaturd/greutate

B8 Tastd OK 14 Afigaj text

7 Tasta incalzire rapida 15 Afisaj functie

8 Tastd eliberare capac recipient pentru apa 16 Pozitii raft
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Continutul pachetului

ceesoriile furnizate pot varia n 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. Tavi de cuptor
{Protectie Tmpotriva focului - Rezistent in
conditii de auto-curatare la temperaturi inalte)
Folosita pentru produse de patiserie, alimente
congelate gi fripturi mari.

3. Tavi pentru préjituri
{Protectie Tmpaotriva focului - Rezistent
condifii de auto-curditare la temperaturi inalte)
Folosita pentru preduse de patiserie, cum ar fi
fursecurile si hiscuitii.

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

5. Amplasarea corectd a grilajului gi tavii pe
sinele telescopice
{Aceastd caracteristicd este optionald. Este
posibil ca aceasta $d nu existe la produsul
dvs.)
Sinele telescopice simplificd introducerea si
scoaterea tavilor gi grilajului metalic.

Cand folosili tava gi grilajul metalic fmprauna cu
sinele telescopice, asigurati-va ci lamelele din
zona din spate a ginei telescopice sunt lipite de
marginile grilajului metalic gi tavii.

Cand gatiti mancaruri cu came, puteti folosi
senzorul pentru carne introducandu-i capdtul
subtire gi lung in camne gl conectdnd celdlalt
capét la fanta din peretele lateral al cuptorului;
tfel, mé fi gatitd delicat
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7.  Thvitd perforata pentru gétire cu abur
Potrivita pentru gdtire cu abur. Tavile perforate
sunt adecvate peniru evacuarea apel condensate
sau a lichidelor provenite din alimente.

8.  Thvi{d neperforatd pentru gétire cu abur
Este utilizaté pentru gatirea cu abur a alimentelor
uscate, precum leguminoasele.

9. Tava mare perforatd pentru gétire cu abur
Potrivita pentru gatire cu abur. Tavile perforate
sunt adecvate peniru evacuarea apel condensate

10. Recipient pentru apa
Este recipientul unde se péstreazd apa care va fi
folositd la prepararea cu abur,
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11.

Tabletd pentru decalcifiere
Folosita Tn functia de decalcifiere. Odaté cu
produsul sunt furnizate doud tablete.

“Daundtor in caz de inghitire. Cauzeazd iritatia
pieli. Cauzeaza iritatia grava a ochilor. Poate
provoca o reactie alergica cutanata. Poate
provoca iritatii respiratorii. A nu se [3sa la
indeména copiilor.

Spalati bine mainile dupa folosire. N CAZ DE
INGHItIRE: Apelati la un CENTRU DE
INFORMARE/un medic dacd nu va simtiti bing
LA CONTACTUL CU OCHI: CIatiti cu atentie cu
apé timp de céteva minute. Indepartati lentilele
de contact, daca este cazul i ugor de facut.
Continuati s& clatiti. Daca iritatia ochilor
persistd: Urmati sfaturile/instructiunile
medicale. Aruncati confinutul/recipientul in
conformitate cu reglementérile locale,
Tabletele contin acid maleic. Depozitati numai
intr-un Ioc uscat gi racoros. Reziduurile pot fi
spalate cu apd.




Specificatii tehnice
_ Tensi ne/_frecventé 22_0_—_2_40 V ~ B0 Hz

'Cuptor principal - ”” Cuptor Full s'team' '

Elemente de baza: Informatiile de pe eticheta energetica a cuptoarelor electrice este oferitd in conformitate
cu standardul EN 60350-1 / IEC 60350-1. Aceste valori sunt determinate la sarcing standard cu functille de
Tncalzire sus-jos sau de ncalzire cu ventilator (daca exista).

Clasa de eficlenti energeticd este determinatd conform urmatoarei prioritdti, 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 14,

Sk

Specificatiile tehnice se pot madifica fara Walorile 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 conditille de utilizare i de mediv.

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 instalériijn mobilierul de
bucatdrie disponibil in comert. Intre aparat gi peretl /
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mohbilierul de bucatarie trebuie pastrata o distanta de

siguranta. Vezi figura (valori date in mm).

»  Suprafetele, elementele laminate gi adezivii
utilizati trebuie s fie rezistente la caldura (minim
100 °0).

o Mobilierul de buctdrie trebule sd fie orizontal gi
stabil.

¢ [aci sub cuptor exista un sertar, instalati un raft
de separatie intre cuptor si sertar,

*  Aparatul trebuie fransportat de cel putin doua
DErsoane.

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

Nu apucali 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.




) ""}'—'20
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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 [a o priza cu impaméntare protejata

de o siguranté de capacitate adecvaté, conform

datelor din tabelul "Specificatii tehnice".
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Impamantarea trebuie efectuaté de un electrician
calificat, in momentul folsirii produsulul cu sau fara
transformator. Compania noastrd nu Tsi asumé
rdspunderea pentru daunele survenite Tn urma folosirii
produsului faré o instalatie de ‘Tmpaméantare in
conformitate cu nermele locale.



PERICOL:

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

Producdtorul nu Tsl asuma raspunderea pentru
daunele produse in urma efectuérii
procedurilor de catre 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, trehuie inlocuit de un electrician
calificat. In caz contrar, exista pericol de goc
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”.

nainte 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).

In timpul cabldril, respectati normele
nationale/locale cu privire la electricitate gi
folositi priza si cablul adecvate pentru cuptor.
Tn cazul n care limitele de putere ale
produsului depésesc capacitatea de transport
a curentului prizei/liniei de alimentare,
produsul trebuie conectat direct printr-o
instalatie electrica fixa, fara utilizarea unei
prizelinii de alimentare cu curent.

Introduceti cablul de alimentare in priza.

Instalarea produselor

1. Culisafi cuptorul in compartiment, aliniati-| gi
fixall-l asigurandu-va ¢ cablul de alimentare nu
este deteriorat si / sau strivit.

Fixati cuptorul folosind cele 2 suruburi, conform
ilustratiei.

Pentru produsele cu ventilator de racire (Este
posibil ca aceasta sa nu existe la produsul dvs.

SRR e
cheletateloteletatatotaletate

1 Ventilator de racire

2 Panou de comanda

3 Usd

Ventilatorul de récire incarporat raceste atat
compartimentul, cat i zona frontald a echipamentului.

entilatorul de ricire continué sd functioneze
o circa 20-30 de minute dupa oprirea cuptorului.
Daca atf gatit programand cronometrul
cuptorului, ventilatorul de racire va fi de

asemenea oprit imprauna cu toate functiile la
sfargitul duratel de gatire.

Verificarea finald
1. Folosirea produsului..
2. Verificati functionarea.
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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 bandd 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 adezivd uga cuptorului de

peretii laterali.

Mu apucali de uga sau de maner pentru a ridica

sau muta produsul.

Nu amplasati obiecte pe predus; mutati-l in
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:

Incercati pe cAt posibil sa gatiti simultan mai
multe feluri de mancare in cuptor. Puteti sa
amplasati cite doua recipiente pe grilajul metalic.
Gatiti succesiv mai multe feluri de méncare.

*  Folositi recipiente de culoare inchisa sau ‘ e
emailate n cuptor, decarece transferul de Astfel, nu va fi necesar sa preincdlzitl din nou
caldurd va fi ma eficient. . gu?;?rg(‘:.onom's‘ energie oprind cuptorul ¢

s Laprepararea mancdrurilor, preincalzili cuptorul LIEY Economis| ENErgie oprind cuptorul cu
dacé se specificd in manualul de utilizare sau in caleva minute inaintc de sfarsitul penoadm de
etets gatire. Nu deschideti usa cuptorului.

. N de;schideti frecvent usa cupterului in timpul Dgconge\ati alimentele congelate nainte ce ale

o ; gati.
gatirii. ] ..

*  Dacd uga nu este deschisa, Tn modul ECO FAN Prima utilizare
HEATING temperatura din interior este optimizata ~ Reglarea orei
pentru a economisi energie si valoarea ei poate i
diferitd de cea de pe afigaj.

16 15 14 13 12 11 10
ol Sl e,
Q)| TR W X luml ﬂ B oo b A
: j i AR ) .

@« [/08d BEEE pREE ¢ =m B o
0 S oA =4 &
1 2 3 4 5 6 7 8 9

1 Tastd PORNIT/OPRIT Setarea |imh||

2 Tasta pentru blocare taste 1. Lapornirea cuptorului pentru prima oard, pe afisaj

3 Tastd Tnapoi va aparea mesajul ,Programe de preparare”.

4 Tasti Jos (Selectare meniu) 2. Apisali tasta /NN pand ce pe afiga) apare

5 Tastd Sus (Selectare meniu) setari’.

6 Tasti OK 3 Apasatl tasta M

7 Tasth cilire rapida 4, Apisati tfasta /N pand ce pa afisa) apare

0 Twtel pra— . Limba’.

asta eliberare capac recipient pentru apa 5. Apasati tasta B . Se va afiga imba setata initial

9 Tas.ta incepere / oprire gatire pentru cuptor.

10 Indicator ord . Apdsati tastele N/ pentru a selecta limba

11 Gimp timp alarma dorita.

12 Camp timp de preparare/terminare preparare 7. Apdsali tasta & pentru a confirma setarea.

13 Camp indicator temperaturd/greutate Setarea orei

14 Afiga) text La pornirea cuptorului pentru prima oard, se va seta

15 Afisal functie automat gra ,00:00”. Pentru schimbarea acestei setari:

16 Pogilii raft ‘ 1. Cand cuptorul este pornit, pe afisa) va apérea

JPrograme de preparare”.
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2. Apdsali tasta /NN pnd ce pe afiga) apare
Setéri”.

Apasali tasta .

Apasati tasta #™N/ pdnd ce pe afisaj apare
LCeas”,

Apésati tasta .

Apésali tasta /NN pentru a seta ora curentd.
Apdsati tasta ve pentru a confirma setarea.
uratarea initiald a aparatului

o

S~ oo

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

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

2. Stergeti suprafetele aparatului cu o carpa umeda
sau cu un burete umed, apel uscatl-le cu ¢ Carpa.
Reglarea nivelului de duritate a apei
Tn timpul primei utilizari, trebuie sa reglati nivelul de
duritate a apei. Intervalul pentru nivelurile de duritate a
apei care trebule folosite este indicat in tabelul de mai
Jos. Acest lucru este necesar pentru a indepdrta n
acelasi timp calcarul depus pe suprafetele sistemului
de generare a aburului.
Procesul de pregatire a benzil de test este descris mal
Jos.

1. Indepéartati teate ambalajele.
A

Tabel de ajustare a durititii apei

Cantitate excesiva de
calcar

Nivelul de duritate Nivelul de Nivelul de
duritate a apei duritate a apei
*dE i Marea °gH i Germania
Bn:anle

Nivelul de Nivelul de Nivelul de duritate a
duritate a apei duritate apei care trebuis
°dF i Franta setat pentru cuptor

Apd dura

o Nufineti banda de test sub apé; realizatl
masuratoarea intr-un pahar.

¢ [aci asteptati mai mult de 1 minut, rezultatele
vor fi incorecte.

»  Dacé rezultatul este apa dur, puteti folosi i apa
Tmbuteliata. Daca dorit, puteti repeta
masuratoarea pentru apa Tmbuteliata.
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s Selectali valoarea de intrare adecvatd pentru
numérul de zone care Tsi schimbd culoarea pe
banda de test din tabelul de mai sus si
introduceti informatiile in ecranul meniului
corespunzator.



+  Dupd masuratoare, nu lasati banda la indeména
coplilor gi eliminati-o. Aruncati apa din vasul de
mdsurare.

Nivelurile de duritate a apei

1. Lapornirea cuptorului pentru prima oara, pe afigaj
va apdrea mesajul Programe de gatire”.

2. Apdsati tasta /NN pind cand pe afisaj apare
JSetari”.

3, Apasatj tasta &

4, Apasati tasta NN pdnd cind pe afisaj apare
.Duritatea apei”.

5. Apasati tasta 4. Se va afisa nivelul anterior de
duritate a apel.

8. Apisali /NN pentru a selecta nivelul adecvat
pentru duritatea apei pe care o folositi dupa
masuratoare.

7. Apdsati tasta & pentru a confirma setarea.

Incilzirea initiali

Tncélzit_i produsul timp de circa 30 de minute, apoi

opriti-1. Astfel vor fi arse sl indepartate eventualele

reziduuri gau pelicule ramase dupa fabricatie.

Cuptor electric

1. Scoateti toate tavile si grilajele din cuptor.

2. Inchideti usa cuptorulul.

3. Selectati pozitia Static.

4. Selectall temperatura maxima a grill-ului; vezi
Cum se wiilizeaza cuploru! electric, pagina 22.

5. Léasati cuptorul s functioneze circa 30 de minute.

6. Opriti cuptorul; vezi Cum se utilizeaza cuploru!
electric, pagina 22

Guptor cu grill

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

Selectali temperatura maxima a grill-ului; vezi .
LAsati cuptorul & functieneze circa 30 de minute,
Opriti grill-ul; vezi

ISUEC RS S

Fste posibil ca timp de cateva ore dupa prima
pornire, cuptorul s& emita fum gi mirosuri.

cesta este un fenomen normal. Ventilati bine
incdperea pentru a elimina fumul si mirosurile.
Evitati inhalarea directd a fumului gi a
mirgsului emis.

‘Suprafetele fierbinti provoacé arsuri!

Produsul se poate nfierbanta Tn tmpul
utilizarii. Nu atingeti arzatoarele fierbint,
inferiorul cuptorului, arzatoarele ete. Tineti
copiil la distania.

Folositi ménusi de cuptor termoizolatoare cénd
introduceti sau scoateti alimente in/din
cuptorul fierbinte.
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Informatii generale referitoare la
coacere, fripturi si prepararea la grill

VERTISMENT

\:Suprafetele fierbinti provoacd arsuri!

Produsul se poate Infierbanta 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.

Atentie la deschiderea usii cuptorului,
deoarece pot iegi aburi.

Aburii evacuali va pot opari mainile, fata gi /
sau ochii,

Sfaturi pentru copt

e Folositi recipiente din metal sau alumniniy cu strat
antl aderent sau forme din silicon termorezistent.
Vasele trebule s fie rezistente la actiunea
extremd a aburului,

¢ Utilizati adecvat spatiul de pe raft.

+  Amplasati forma de copt in mijlocul raftului.

»  Selectali pozitia corecta a raftului inainte de a
porni cuptorul sau grill-ul. Nu schimbati pozitia
raftului in imp ce cuptorul este flerbinte.

*  Mentinefl usa cuptorului inchisa.

Sfaturi pentru fripturi

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

e Prepararea camii cu case dureaza cu circa 15-
30 de minute mai mult dect prepararea unei

bucati de carne de acesagi dimensiune farg case.

+  Fiecare centimetru de grosime a carii necesita
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 mal bine In fripturd si nu
vor curge la tiierea acesteia,

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

Sfaturi pentru prepararea la grill
Carnea, pestele si puiul preparate la grill se rumenesc
rapid, au o crusta frumoasd §i nu se usuca. Felila de
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carne, frigaruile si cArnatil sunt ideale pentru

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 Tn tava de copt cu
grilaj metalic, astfel incat spatiul ocupat sé nu
depdseasca dimensiunea elementului de
Incélzire.

¢ Culisati gritajul sau tava de copt cu grilaj la
nivelul dorit al cuptorulul. Daca folositi grilajul,
culisati tava de copt pe gina de jos pentru a
colecta grdsimea. Tava de copt culisatd trebuie
sé acopere Intreaga zond de gétit. Aceasta tavd
poate sa nu fie furnizatd fmpreund cu produsul.
Pentru a simplifica curétarea, ad&ugati putina
apd in tava de copt.

Alimentele inadecvate pentru
prepararea la grill pot provoca incendii.
Preparati la grill numai alimente care
rezistd |a cldurd intensa.

Mu amplasati alimentele prea departe
In zona din spate a grill-ului. Aceasta
gste cea mai fierbinte zond, iar
alimentele grase se pot aprinde.

Sfaturi privind senzorul pentru carne

»  Infigeli senzorul pentru carme in zona cea mai
groasd a carnii. Senzorul nu trebuie s atinga
vasul, oasele sau grésimea,

»  Cand gatiti un pui intreg, infigeti senzorul pentru
carne Intre abdomen si pulpa, deoarece zona
pieptului este goala pe dinduntru.

e (and gatiti bucati de carne, alegetl bucaii de
mérime apropiatd. Infiget senzorul pentru carme
fn cea mai groasa bucat,

e Incazul in care carnea pare ca nu s-a gatit
suficient la sfarsitul perioadei, repetati gatirea
Tnfigénd Tn alt loc senzorul pentru carne.

Gum se utilizeaza cuptorul electric

Tabelul funciiilor de preparare
Tabelul functiilor contine functiile cuptorulul, precum si
temperatura maxima si minimé a acestora.

Functiile pat varia in functie de modelul
produsului.




Din motive de siguran{a, timpul maxim care
poate fi setat pentru ,Timp de preparare” este
limitat la 6 ore pentru toate pozitille n afard de
.Mentinere alimente calde” si ,Temperatura

=n

scazutd”. Functil de preparare”.

&

tunci cand sefati o functie, s¢ aprinde lumina
cadrului setarii respective.

]

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

Ora curentd nu poate fi setatd in timpul
functonér cuptorului, sau daca cuptorul este

programat intr-un mod semi-automat sau
complet automat,

(Chiar gi atunci c&nd cuptorul este oprit, lampa
acestuia se aprinde la deschiderea ugii.

L2 temperaturi de 280°C sau mai mari,
cuptorul functionsazad timp de maxim 2 ore.

| BEEE

Temperatura Nivel de
recomandata temperaturd
G °C

IncAzire cu ventilator 180
ECO

Functiite pot varia in tunctie de modelul produsului

Oprirea cuptorului electric
Apésati tasta Pornit/Oprit pentru a cpri cuptorul,

Pozitionarea coractd a grilajului pe gind este
importantd. Grilajul trebule introdus Tnire gine, conferm
figurii.

Nu lipiti grilajul de peretele din spate al cuptorului.
Culisati grilajul spre partea din fatd a sinel si fixati-1 cu
ajutorul ugii pentru a obtine performante optime ale
grill-ului.

(variaza fn functie de madel.)

Folosirea senzorului pentru carne
1. Dupa selectarea functiei si temperaturii cuptorului,
introduceti mufa senzorului pentru came {2) in

1 2 3

EH
EH
EH
EH
H

1 Fanta senzor pentru carne
Mufa senzor pentru came
Capat senzor pentru carne

Sonda pentru carne este activa in timpul
unctionarii operatiunilor unde simbelul
sondei acesteia este afigat in mod
continuu.
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Daca ati reglat cronometrul cuptorului la o
anumitd duratd fnainte de a folosi senzorul
peniru carne, aceasta durata va fi anulata

automat cand conectati senzorul pentru
carne,

Cand gatiti folosind senzorul pentru carne,
nu se pot utiliza gratarele aflate deasupra
senzorului.

2. Infigeti in carne capétul senzorului pentru came.

» Cuptorul dumneavoastra detecteaza automat cé
sonda pentru came este blocata i in cAmpul Indicator
al temperaturii apare mesajul P75/075. Senzorul
sondel pentru came va detecta automat momentul n
care este atinsé valoarea setata a temperaturii interne
a Carnii gi va opri gatirea.

Daca campul indicatorului temperaturii nu
afiseazd P75/075, verificati daca atf introdus
corect mufa in fanta.

+  Temperatura recomandatd a sondei pentru came
este de 75°C. Daca doriti, putetl sefa aceastd
temperaturd intre 40 i $3°C.

(Pentru functia aburi, puteti schimba aceasta
temperaturé de 1a 40 1a 90 °C.)

e Curdfafi senzorul pentru came folosind o cdrpa
umeda gi uscati-l cu o clrpd uscatd dupé fiecare
utilizare.

Dac folositi sonda pentru carne férd a infige
0 arful senzorului in carne, acesta detecteazad
emperatura din cuptor sl apreste procesul de
gatire la atingerea temperaturii setate. Cu
toate acestea, daca sonda pentru came este

sUpusa unei temperaturi de peste 250 °C,
senzorul acesteia va deveni inutil.

Gatirea se opreste daca inldturati sonda pentru
carne inainte de finalizarea procesului de
gatire.

Nivel de gatire

Temperaturd miez

* Pentru siguranta alimentard, este
recomandat ca partea centrald (punctul cel
mai rece) al carnii rogli sa se afle la ¢
temperaturd de minimum 63°C.

* Pentru siguranta alimentard, este
recomandat ¢a partea centrala (punctul cel
mai rece) al camii de puisase aflela o
temperatura de minimum 74°C.

Moduri de functionare

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

Pe afigajul orei puteti vedea numele functiilor de
preparare si pozitile recomandate pe grétar,

Preparare cu abur

(atirea se realizeaza cu ajutorul aburului. Este
potrivit pentru prepararea la abur a alimentelor
precum legume, camne rogie, peste si pui. Deoarece
aburul acopera suprafata alimentelor, impledicd
pierderea componentelor nutritionale ale acestera in
timpul prepararii.

Abur + Static + Ventilator

Aerul incalzit de elementele de incélzire superioare gi
inferioare este distribuit uniform gi rapid in interiorul
cuptorului de caire ventilator. In plus, aceasta functie
are si suport pentru aburi, Folositi ¢ singura tava.

ks
a-.'\
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Static

Alimentele sunt incélzite simultan de sus gi de jos.
Recomandat pentru préjituri, produse de patiserie
sau prajituri si casercle in forme. Folositi 0 singurd
s

Static+ventilator

Aerul incalzit de elementele de incélzire superioare gi

inferioare este distribuit uniform si rapid in interiorul
cuptorului de caire ventilator. Folositi o singurd tava.

Abur + incélzire ventilator

Aerul fierbinte mcilzit de elementul de incalzire spate

aste distribuit uniform i rapid T interiorul cuptorului
de cétre ventilator. In plus, aceasta functie are gi
suport pentru aburi. Acest mod de functionare este
adecvat peniru prepararea alimentelor pe mai multe
niveluri gi Tn majoritatea cazurilor nu necesita
preincdlzire. Adecvat pentru prepararea mai multor
tawvl.

]'ncélzire ventilator economic

incélzire ventilator

Aeryl fierbinte Incélzit de elementul de incilzire spate
este distribuit uniform si rapid I intericrul cuptorului
de cétre ventilator. Acest mod de functionare este
adecvat pentru prepararea alimentelor pe mai multe
niveluri gi Th majoritatea cazurilor nu necesita
preincalzire. Adecvat pentru prepararea mai multor
Tl

Cand usa cuptorului este deschisd, ventilatorul
5& va opri, pentru a mentine aerul cald in
interior.

Preparare ,3D" multipla

Sunt pornite elementele de Incélzire superioare,
inferioare gi asistate de ventilator, Alimentele sunt
preparate uniform i rapid pe toate partile. Folositi o
§ingura tava.

Cand uga cuptorului este deschisa, ventilatorul
se va opri, pentru a mentine aerul cald in
interior.

Tncilzire ventilator economic

Pentru a economisi energie, puteti folosi aceasta
functie In locul operatiunilor de preparare pe care le-
ati folosi utilizand intervalul de temperaturd de 160-
220°C a functiei de Incalzire ventilator. Durata de
preparare va fi insd putin mai lungd.

Duratele de preparare pentru aceasta functie sunt
indicate 7n tabelul ,incilzireventillats Eco”.

Abur + Grill + Ventilator

Functioneaza grill-ul mare din partea superioard a

cuptorului. Acest mod de functionare este adecvat

pentru prepararea Ia grill a cantitatilor mari e carne.
ceastd functie are gi suport pentru aburl,
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Abur + Grill + Ventilator

e Amplasati portii marl sau medii pe gina corectd
sub elsmentul de incalzire a grill-ului.

*  Reglati temperatura la nivelul maxim.

¢ [ntoarceti alimentele la jJuméatatea duratei de
preparare.

Grill

Functioneaza grill-ul mare din partea superioara a
cuptorului. Acest mod de functionare este adecvat
pentru prepararea la grill a cantitatilor mari de came.

¢ Amplasati porfii mari sau medil pe sina corecta
sub elementul de incalzire a grill-ului.

*  Reglati temperatura la nivelul maxim.

o Intoarceii alimentele la jumatatea duratei de
preparare.

Grill inferior
Functiongazé grill-ul mic din partea supericaré a
cuptorului Acest mod de funcfionare este adecvat

pentru prepararea alimentelor pe grill sau gratinate.,

«  Amplasati portii mici sau medii pe gina corecta
sub elsmentul de incalzire a grill-ului.

*  Reglati temperatura la nivelul maxim.

s Intoarceti alimentele la juméatatea duratei de
preparare.

Ventilator grill

Aerul fierbinte Tncalzit de grillul plin este distribuit
foarte rapid Tninteriorul cuptorului de ventilator.
Acest mod de functionare este adecvat pentru
prepararea la grill a cantitatilor mari de carne.

Ventilator grill

e Amplasati portii marl sau medii pe gina corectd
sub elsmentul de incalzire a grill-ului.

*  Reglati temperatura la nivelul maxim.

¢ [ntoarceti alimentele la juméatatea duratei de
preparare.

Abur + Pizza

Elementul de Tncalzire inferior si incalzirea asistata de
ventilator (din perelele posterion) sunt in functiune. in
nlus, aceastd functie are gi suport pentru abur. Este
notrivith pentru gétirea alimentelor precum pizza sau
paste,

Pizza

Sunt pornite elementul de Tncélzire inferior si
Tncalzirea asistatd de ventilator (din peretele
posterior}. Recomandat pentru pizza.

incalzire inferioara

Doar elementul de incalzire inferior este functional.
Adecvat pentru pizza si pentru rumenirea finalé a
alimentelor in partea inferioaré

Preparare temperatura joasé
Folosita pentru prepararea la temperaturi micl pe
perioade mai lungi (10-15 ore).



Preparare temperatura joasé

Mentinera alimente calde

Folositd pentru mentinerea mancarurilor la
temperaturd pregétita pentru servire o perioada mai
lungé de timp.

R\, D §

SUPORTUL PENTRU ABUR
Urmdtoarele functii sunt dotate cu suport pentru aburi.
Introducere panou de comanda

Abur + Gatire conventionald

Abur + Incilzire ventilator

Abur + Grill

Abur + Pizza

Fiecare functie este dotaté cu trei niveluri diferite de
abur: scAzut, mediu gi ridicat, Aceste funcii emit la
intervale regulate abur pentru cantitatea de gatit.

Se recomanda sa utilizati nivelul de abur scdzut pentru
prepararea produselor de patiserie precum prajituri,
chifle etc.

Se recomand s utilizati nivelul de abur mediu pentry
prepararea produselor de patiserie precum paine efe.
Aburul face ca suprafata preduselor de patiserie sd fie
mai strilucitoare, crusta sé fie mai crocanta, iar
dimensiunile mai mari.

Nivelul ridicat de abur este recomandat pentru came
(bucati mari de carne, puiintreg efc.).

Aburul reduce pierderea de umiditate atunci cind
gatiti carne, aceasta rAmanand mai umeda si mai
suculenta,
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1 Tasta PORNIT/OPRIT 13 Camp indicator temperaturd/greutate
? Tastd pentru blocare taste 14 Afigaj text
3 Tastd inapoi 15 Afigaj functie
4 Tasta Jos (Selectare meniu) 16 Pozitii raft
5 Tastd Sus {Selectare meniu)
6 Tastd OK . ) .
7 Tastd incdlzire rapida Eﬂk ' SfmbOI \nteﬂsilf\::uare
8 Tasté eliberare capac recipient pentru apd : g:mgo: dlr” Tarrgn"iir:‘rre i
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10 Indicator ora ! - Simbol temperaturd interipara
11 Camp timp alarma [
12 Camp timp de preparare/terminare preparare % - Simbol Mentinere alimente calde
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= : Simbol blocaj taste
— : Simbo! deschidere uga
? : Simbol senzor carme”

H : Simbol autocurétare (piroliza)”

ay » Simbeol gatire cu abur
*(Variaza In functie de model.)

G

Meniu Programe de Preparare

Utilizarea functiilor cuptorului pentru prepararea
fara aburi

1. Apasali tasta @ pentru a pomi cuptorul.

2. Lapornirea cuptorului se va afisa meniul principal.

3. Apdsali tasta B pentru a accesa meniul
programelor de preparare.

4, ™\ /N pentru a selecta functia cuptorului
dorita fard aburi. Apasati tasta ] pentru a activa
functia.

5. Dacd doriti 53 schimbati temperatura, apasati /™
/N cand sunteti T cadrul temperaturd/greutate
si reglati temperatura dorita. Valoarea temperaturii

va fl confirmatd imediat ce aceasta se va schimba.

Campul activ din Temperaturd/greutate,

o campurile Timp de preparare i Intervalul
de alarma sunt inconjurate de un cadru.
Apéasati x4 pentru migcarea cadrului
catre campurile de indicare din dreapta,
sau ap3sali " peniru a-| misca spre
cAmpurile din stAnga. Dac3 apdsati 3
din nou cénd cadrul se afla pe campul de
afisa) al Temperaturii/greutatii, ecranul va
reveni la meniul anterior.

6. Pentru setarea timpului de preparare,
apésat,il"f'f pentru migcarea cadrului spre campul
Timp de preparare/terminare preparare. Se va
afisa IS Apasati tastele /™ / N/ pentry
a regla durata de preparare dorita.

7. Pentru a seta timpul de terminare a prepardrii
pentru mai tirziu, apgsati B dupd setarea
timpului de preparare. Se va afisa XS
Apasali /™ / N/ pentru setarea timpului de
terminare a prepararli dorit.

8. Pentru setarea unui interval de alarmi care s
nu afecteze mementoul, apasatl B pentru a
muta cadrul spre cadrul Interval de alarmé. Se va
afia IIEWI. Apasati tastele /N / N pentru
a regla intervalul de alarma dorit. Intervalul de
alarmé este doar pentru reamintire, nu afecteaza
timpul de preparare sau functionarea cuptorulul.
De exemplu, 1l puteti folosi cand trebuie sd

intoarceti mancarea in cuptor la un anumit interval.
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Durata maxima a alarmei este de 23 are
51 59 de minute.

9. Dacd functia de preparare, temperatura, timpul de
preparare, impul de terminare a preparérii i

intervalul de alarma sunt adecvate, apasati

pentru porni prepararea. Va heepe prepararea, lar
afisajul va indica functia de operare setata i,
respectiv, masajul ,Preparare in curs”.

Setarea timpului de preparare, a
nrepararii gi a timpului gf a intervalului de
alarma nu este necesard pentru
functionarea cuptorului. Acestea pot fi
setate optional.

Daca desohideti#ga cuptorului in timpul
atirii, simbolul F—7 apare pe afigaj.

» Dacé nu aii setat un timp de preparare; cuptorul
functioneaza manual. Daca alimentele sunt gata,

apasati Nl pentru a opr cuptorul. Tn caz contrar,
cuptorul va functiena in continuare,

»» Daca afi setat numai un timp de preparare;
cuptorul se va opri la terminarea timpului de preparare.
Afisajul va arata funcfia cuptorului si, respectiv,
mesajul ,Prepararea este gata”. Cuptorul va incepe sa
emité o avertizare audio. Apasati orice tasta pentru a
opri avertizarea audic.

»» Daca afi setat un timp de preparare i o ord de
terminare a prepardrii; ceasul cuptorului va scadea
timpul de preparare din ora de terminare a prepararii
pe care afi setat-o pentru a calcula ora de incepere a
prepardril. La ora de incepere a prepardrii, se va activa
functia cuptorului selectatd, iar cuptorul se va incalzi la
temperatura setatd. Mentine aceasta temperaturd
péna la terminarea timpului de preparare. La sfarsitul
perioadei de preparare, cuptorul se opregte. Afisajul va
arata functia cuptorului §i, respectiv, mesajul
.Prepararea este gata”. Cuptorul va incepe sé emitd o
avertizare audio. Apasati orice tasta pentru a opri
avertizarea audio.

Utilizarea functiilor cuptorului pentru gatirea cu
abur si asistata de abur

1. Apdsali tasta @ peniru a pomni cuptorul.

2. Lapornirea cuptorulul, se va afisa meniul principal.

3. Apasati tasta Vg pentru a accesa meniul
programelor de gétire.

4, Apdsati /NN pentru a selecta functia abur
sau asistata de aburi doritd. Apdsati tasta ™~
peniru a activa funcfia.



5. Apasali tasta B4, Utilizati /NN pentru a regla
nivelul aburului. Apasati din nou tasta o pentru a
confirma sefarea.

8. Daca doriti sa schimbati temperatura, apasati #™\
/N cand sunteti n cadrul temperaturd/greutate
si setati temperatura dorita. Valoarea temperaturii

va fi confirmata imediat ce aceasta se va schimba.

Campul activ din Temperatura/greutats,
cAmpurile Timp de gdtire si Intervalul de
alarma sunt inconjurate de un cadru.
Apéisati O pentru deplagarea cadrului
catre cdmpurile de indicare din dreapta
sau apdsati “ pentru a-| deplasa spre
cAmpurile din stinga. Daci apasati "2
din nou cénd cadrul se afld pe cAmpul de
afiga) al Temperaturiiygreutatii, ecranul va
reveni la meniul anterior.

7. Pentru setarea timpului de preparare, apasall
4 pentru deplasarea cadrului spre campul Timp
de gatire/terminare gatire. Se va afisa
Apasali tastele /NS pentru a regla durata de
gatire dorita.

Aceastd functie nu va permite sa fncepeli gétirea

inainte de a sefa un fimp de gatire. Timpul de gatire

este setat automat la 30 de minute pe afisaj.

8. Pentru a seta timpul de terminare a gatirii
pentru mai tarziu, apasati & dupd setarea
timpului de gatire. Se va afisa EXCHE. Apasati
NN pentru setarea timpului dorit de
terminare a gatirii.

9. Pentru setarea unui interval de alarmd care sd
nu afecteze memento-ul, apasati o pentru a
deplasa cadrul spre cadrul Interval de alarma. Se
va afisa IEW. Apasati tastele /NN pentru
a regla intervalul de alarma dorit. Intervalul de
alarmé este doar pentru reamintire, nu afecteaza
timpul de gatire sau functionarea cuptorulul. De
exemplu, 1l puteli utiliza atunci ¢and trebuie s&

intoarceti mancarea in cuptor 1a un anumit interval.

Durata maxima a alarmei este de 23 de
ore gl 59 de minute.

10. Dacd functia de gatire, temperatura, timpul de

alarmé sunt adecvate, apasati
gatirea.

11. Pagii de utilizare a functiei abur:
Daca nu ati mai utilizat functia de gatire cu abur o
pericada ndelungata, se va afisa mesajul
LAdiugati apd curatd”.

pentru a porni

b
12. Apasati tasta T, Capacul reciplentului pentru
apd se va deschide pe lateral si recipientul pentru
apd va iesi.
13. Scoateti recipientul pentru apa, evacuati apa
ramasa T acesta {daca este cazul) si umpleti-l cu
apd curatd, cel mult pand la nivelul marcat ,max”,

Riscuri pentru sanatate! Nu folositi alte
lichide Tn sistemul de abur in afara de apa
potabila.

WU utilizati apa distilata sau filtrata.
Folositi numal apé fmbuteliatd, Nu
adaugati solutii care sunt inflamabile, care

contin alcool sau particule selide Tn
recipientul pentru apa.

Gratie capaculul de pe recipient, putefi
umple recipientul fara a-1 scoate.

14, Puneti recipientul la locul lui si apasati (o pentru

a-i inchide capacul. Apasati b“ pentru a incepe
gitirea.
» Dacd nivelul apel este corespunzétor, va incepe
procesul de gatire.

Inainte de a incepe gatirea cu abur sau
unctiile de preparare asistate cu abur,
asigurati-va ca afi inchis capacul carcasel
sondei pentru carme.

Dacd deschideti uga cuptorului in timpul gétirii,
i
simbolul V= apare pe afiga).

Dacd apa din recipient se consuma in timpul
prepardrii, se va afisa mesajul ,Addugati apa

uratd”® si cuptorul va emite o avertizare audio.
Gatirea se va opri. Dupa ce ati umplut din nou
recipientul cu apa si |-afi ageza in locagul lui,
ciclul de preparare se va relua de unde a
ramas.

» » Dacd ati setat numai un timp de gétire; cuptorul
se va opri [a terminarea timpului de gétire, Afisajul va
indica functia cuptorului si, respectiv, mesajul
,Gatirea este gata”. Cuptorul va hoepe sé emita o
avertizare audio. Apdsati orice tasta pentru a opri
avertizarea audio.

» » Dacd ati setat un timp de preparare §i o ord de
terminare a preparérii; ceasul cuptorului va scadea
timpul de gétire din ora de terminare a gétiri pe care
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ati setat-o, pentru a calcula ora de incepere a gatiril.
La ora de ncepere a gatiril, se va activa funclia
selectatd a cuptorului, iar cuptorul se va Tncalzi la
temperatura setatd. Cuptorul va menfine aceasta
temperaturé pana a terminarea timpului de gétire. La
sfarsitul pericadel de gétire, cuptorul se opreste.
Afisajul va indica functia cuptorului gi, respectiv,
mesajul ,Gatirea este gata”. Cuptorul va Tncepe sé
emita o avertizare audio. Apasati orice tasta pentru a
opri avertizarea audic.
15. Laincheierea ciclului de gétire, evacuali apa
rdmasa n recipientul pentru apd, din motive de
igiend.

Apa din sistemul de generare & apei din
cuptor va fi transmisd in recipientul peniru
apa in aproximativ 15 minute de la
terminarea gatirii. Evacuati apa ramasa n
recipientul pentru apa, din motive de
igiena.

16. Activati functia de uscare pentru apa acumulatd in

cuptor. Consultati ,Meniul Suplimentar”,

Cand functia de uscare automatd este
activd, se va porni automat la incheierea
fiecarui ciclu de gatire la abur.

17. Pentru g continua gétirea:
In 5 minute de la incheierea ciclului de gétire,

puteli apasa b“ pentru a utiliza din nou cuptorul
cu aburi/functiile cu aburi.

» Guptorul va functiona in continuare conform

aceleiasi functil de gatire si conform aceleiasi setéri de

temperatura.

18. Daca doriti s utilizati cuptorul dinnoutn 5
minute de la incheierea ciclului de gétire, se va
afisa mesajul ,Cuptor in pregétire”, decarece
cuptorul va fi inceput s trimita apa din sistemul
de generare a aburului Tnapol in reciplentul pentru
apd, Dupa ce dispare acest mesaj, puteti apdsa

I pentru a ihcepe gatirea. Deoarece apa din
sistemul de generare a apei a fost transmisa in
recipientul pentru apa, se va afisa mesajul
LAdiugati apd curatd”.

19, Apasali tasta ] Capacul recipientului pentru
apd se va deschide pe lateral gi recipientul pentru
apd va lesi.

20. Scoateti recipientul pentru apa, evacuati apa
rdmasa i acesta (daca este cazul) si umpleti-l cu
apd curata, cel mult pand la nivelul marcat ,max’”.

[4)

21. Puneti recipientul la locul lui gi aEésat,i 4 pentru
a-i inchide capacul. Ap&sati DI pentru a ncepe
gatirea.
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» Dacé nivelul apel este corespunzétor, va incepe
procesul de gatire.

Daci deschideti usa cuptorului T timpul rularii
unel functii cu abur, matarul ventilatorului va
unctiona la o viteza ridicata, pentru a crea o
perdea de aer.

In ultimele 3 minute de preparare cu abur,
motorul ventilatorului va functiona la o viteza
ridicata, pentru a reduce densitatea aburului
din cuptor.

22. Lancheierea ciclului de gétire, evacuati apa
ramasa ™ recipientul pentru apa, din motive de
igiena.

pa din sistemul de generare a apei din

cuptor va fi transmisd in recipientul pentru
ap& in aproximativ 15 minute de la
ferminarea gatirii, Evacuati apa rdmasd in
recipientul pentru apa, din motive de
igiena.

23. Activali functia de uscare penfru apa acumulata in

cuptor. Consultati ,Meniul Suplimentar”.

Cand functia de uscare automatd este
activa, acest lucru va apdrea pe afigajul
cuptorulul, la incheierea fiecérui ciclu de
prepararg la abur, Puteti apasa b’“
pentru a o porni.

Inainte de pornirea functiei de uscare,
scoateti alimentele gi accesoriile cum sunt
avile, grilajele etc. din cuptor.

Selectarea functiei de intensificare (incalzire
rapida)

Folositi functia de intensificare (preincélzire rapidd)
pentru ca cuptorul s& ajunga mai repede la
temperatura doritd. Selectati functia de preparare
dorita, apoi:

1. Apasali tasta E[E 0 singuré data. Pe afigaj va
aparea simbolul =&,
2. Dupd setarea timpului de preparare i a

temperaturil, apasati tasta ’“ pentru a ncepe
prepararea,

» Simbolul E& dispare dupa ce cuptorul atinge
temperatura doritd, iar cuptorul revine la modul de
functionare selectat naintea functiei de Intensificare.



3. Apasali tasta E& 0 singura data pentru a anula
functia de intensificare. Functia de intensificare se
va dezactiva si ;@ va dispdrea.

Activarea functiei de blocare a tastelor

Puteti evita modificarea setérilor cuptorului prin
activarea functiel de blocare a tastelor.

Blocarea tastelor poate fi activata atat cénd
cuptorul functioneazd, cat i cand nu

unctioneaza. Cuptorul poate fi oprit apasand

tasta ® chiar dacd blocarea tastelor este
activata in timpul functionrii cuptorului.

1. Apasali tasta & pana cand mesajul ﬁl" apare
pe afisaj.

» Dupa activarea funciei de blocare a tastelor, este

afisat avertismentul ,Blocaj taste activ® si simbolul

Bva aparea pe afisaj |a apasarea oricdrui buton (cu

exceptia tastelor N/ NV,

Butoanele cuptorului nu sunt functionale atunci
cand este activata functia de blocare a

astelor. Blocarea tastelor nu va fi anulatd in
cazul unei pene de curent.

Dezactivarea functiei de blocare a tastelor

1. Apdsati tasta @ péand cand mesajul il dispare
de pe afisaj.

» Functia de blocare a tastelor se va dezactiva.

Meniu Functii de Preparare Automata

1. Apasali tasta @ pentru a pomi cuptorul.

2. La pornirea cuptorului, se va afiga meniul principal.

Apasati tasta /N pénd cind se afigeazi
»Meniul Gatire automata”,

3. Apasati tasta & pentru a accesa meniul gatire
automata.

4, Apdsali tasta /NN pentru a salecta meniul
principal pentru alimentele pe care urmeaz s le
gatitl. (Consultati tabelul pentru meniul gatire
automata), Apasati & pentru a confirma.

5. Apasati /NN pentru a selecta preparatul pe
care doriti s&-1 gatifl.

6. Pentru a modifica greutatea alimentelor, apasati
/NN atunci cand campul
Temperaturd/greutate se afla in cadru i setali
greutatea. Valoarea greutatii va fi confirmatd
imediat ce aceasta se va modifica. Timpul de
preparare se va medifica automat pe baza
greutatii alimentelor.

Puteti modifica greutatea preparatelor
nentru care este indicaté o greutats.

Campul activ din Temperaturd/greutate,
campurile Timp de gétire si Interval de
alarmé sunt Tnconjurate de un cacru.
Apdsati 4 pentru deplasarea cadrului
catre cdmpurile de indicare din dreapta
sau apasat " pentru a- deplasa spre
campurile din stanga. Daca apasati din
nou = cand cadrul se afld pe cAmpul de
afigaj al Temperaturii/greutatii, ecranul va
reveni la meniul anterior.

7. Pentru setarea timpului de gétire, apasat| &
pentru deplasarea cadrului spre cdmpul Timp de
gatire. Se va afiga . Apdsati tastele /™
/M pentru a seta durata de gatire dorita.
Numarul de modificari ale timpului de gétire in
functie de greutatea alimentelor este limitat.

8. Daca functia de gatire, temperatura, greutatea si

timpul de gatire sunt adecvate, apdsall tasta
pentru a porni gatirea.

9. Dacd preparatul selectat contine functia abur,
urmati instructiunile pentru functia abur de
mai jos:

Daca nu afi mai utilizat functia de gdtire cu abur o
pericada ndelungata, se va afisa mesajul
LAdiugati apd curatd”.

10. Apasali tasta . Capacul recipientului pentru
apa se va deschide pe lateral si recipientul pentru
apd va lesi.

11. Scoateti recipientul pentru apa, evacuati apa
rdmasa i acesta (daca este cazul) si umpleti-l cu
apd curata, cel mult pand la nivelul marcat ,max”,

Riscurl pentru santate! Nu folositi alte
lichide in sistemul de abur in afard de apa
notabild.

Nu ufilizati apa distilata sau filtrata.
iilizati numai apa imbuteliata. Nu
adzugali solutii care sunt inflamabile, care
contin alcool sau particule solide in
recipientul pentru apa.
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Grafie capacului de pe reciplent, puteti
umple recipientul fara a-l scoate.

[

12. Puneti recipientul la locul lui si apasati = pentru
a-i inchide capacul. Apasati b” pentru a incepe
gitirea.

» Dacd nivelul apel este corespunzétor, va incepe

procesul de gatire.

Inainte de a incepe gatirea cu abur sau
o unctiile de gétire asistate cu abur, asigurati-va

ca afi inchis capacul carcasel sondei pentru
carne.

Daca deslc_hi|deti usa cuptorului n timpul gatirii,
simbolul = apare pe afiga).

1S

Dacé apa din recipient se consuma in timpul
gatiril, se va afisa mesajul ,AdAugati apa

uratd”® si cuptorul va emite o avertizare audio.
Gatirea se va opri. Dupa ce ati umplut din nou
recipientul cu apa si l-afi pus in locagul lul,
ciclul de preparare se va relua de unde a
ramas.

» » Dacd ati setat un timp de gétire; cuptorul se va

opri la terminarea timpului de gatire. Afisajul va indica

functia cuptorului si, respectiv, mesajul ,Gatirea este

gata”. Cuptorul va incepe sa emita o avertizare audio.

Apésati orice tasta pentru a opri avertizarea audio,

13. Laincheierea ciclului de gatire, evacuati apa
ramasa In recipientul pentru apa, din motive de
igiend.

Apa din sistemul de generare & apei din
cuptor va fi transmisa in recipientul pentru
apd in aproximativ 15 minute de la
terminarea gatirii. Evacuati apa ramasé in
recipientul pentru apa, din motive de
igiena.

14, Activati functia de uscare pentru apa acumulatd in

cuptor. Gonsultati ,Meniul suplimentar”,

Cand functia de uscare automata este
activd, aceasta va porni automat la
incheierea figcarui ciclu de gatire la abur,

15. Pentru a continua gétirea:
Tn 5 minute de la inchelerea ciclului de gétire,

puteti apdsa ’" pentru a utiliza din nou cuptorul
cu abur/functiile cu abur,
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» Cuptorul va functiona Tn continuare conform
aceleiasl funcil de gétire si conform aceleiasi setéri de
temperatura.

16, Daca deriti s2 utilizati cuptorul din noun 5
minute de la incheierea ciclului de gétire, se va
afisa mesajul ,Cuptor in pregétire” deoarece
cuptorul va fi Tnceput 83 trimita apa din sistemul
de generare a aburului Tnapol in reciplentul pentru
apd. Dupa ce dispare acest mesaj, puteti apdsa

| pentru a incepe gatoirea. Decarece apa din
sistemul de generare a apei a fost transmisd in
recipientul pentru apa, se va afisa mesajul
LAdiugati apd curatd”.

17. Apasati tasta ) Capacul recipientului pentru
apa se va deschide pe lateral si recipientul pentru
apa va iegi.

18. Scoateti recipientul pentru apa, evacuati apa
ramasd In acesta (daca este cazul) gi umpleti-l cu
apa curata, cel mult pand la nivelul marcat ,max’”.

- R
1G. Puneti recipientul la locul i gi apasati = pentru

a-i inchide capacul. Ap&sati pentru a ncepe
gatirea.
» Dacd nivelul apel este corespunzétor, va incepe
procesul de gatire.

Dacd deschideti uga cupterului in impul ruldrii
unei functii cu abur, motorul ventilatorului va
unctiona Ia o viteza ridicatd, pentru a crea o
perdea de aer.

In ultimele 3 minute de preparare cu abur,
motorul ventilatorului va functiona la o viteza
ridicatd, pentru a reduce densitatea aburului
din cuptor.

20. Laincheierea ciclului de gatire, evacuati apa
ramasa In recipientul pentru apa, din motive de
igiend.

na din sistemul de generare a apei din

cuptar va fi transmisa in recipientul pentru
apd T aproximativ 15 minute de la
terminarea gatirii. Evacuati apa rdmasa in
recipientul pentru apa, din motive de
igiend.

21. Activati functia de uscare pentru apa acumulatd in

cuptor. Consultati ,Meniul suplimentar”.

Cand functia de uscare automatd este
activa, acest lucru va aparea pe afisajul
cuptorului, la incheierea fiecérui ciclu de
preparare la abur, Puteti apésa ’“
pentru a o pornl,




Inainte de pornirea funciiel de uscare,
scoateti alimentele si accesoriile cum sunt

tavile, grilajele etc. din cuptor.

Functii de gatire automata:
Pot varia In functie de model

Legume Prijitr&paine&tarte | Carne pasire

Buchetele de Paine {cu drojdie) (*) | Pui>1600gr (*) | Biban Heica Lasagna
braceeli ()

Pateuri apetisante

Ragheta

Paine cu branza lepure

Peste Carne rosie Suplimentar

T Mugchi de vitd | Budincid

ata

Fripturd de Mar copt cu
pore miere

Chifle cu:

gri

* Aceste preparate contin functia abu
Meniu Programe suplimentare

Inainte de a incepe gatirea cu abur sau
functiile de gatire asistate cu abur, asigurati-va
ca afi inchis capacul carcasel sondei pentru
carme,

Decalcifiere (Aceastd caracteristica este
optionali. Este posibil ca aceasta s nu existe la
produsul dvs.)

Se recomanda utilizarea programului de decalcifiere
pentru calcarul acumulat ™ sistemul de generare a
aburului. Cuptorul va va avertiza ca trebuie sa efectuati
decalcifierea n functie de nivelul de duritate a apei pe
care |-ali setat. Doud tablete peniru decalcifiere sunt
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furnizate o data cu produsul. (Puteti utiliza si substante
pentru decalcifiere disponibile pe piatd, recomandate
pentru aparatele de gatit asistate cu abur, conform
instructiunilor de utilizare ale acestora.)

1. Apdsati tasta @ pentru a porni cuptorul.

2. Lapornirea cuptorului, se va afiga meniul principal.

Apisali /N péna cand se va afiga

.Programe suplimentare”.

Apasali tasta .

Apasati /SN pana cand pe afigaj apare

.Decalcifiere”.

5. Apasali tasta & Apdsati tasta ’“ pentru
parnirea procesului.

6. Seva afisa mesajul ,Pungti 250 ml de apa i
tableta in recipient”.

R

7. Apasali tasta Ebl. Capacul recipientului pentru
apd se va deschide pe lateral gi recipientul pentru
apd va lesi.

8. Addugati 250 ml de apa gi takleta in recigiem.
Puneti recipientul la locul lui gi apasati = pentru
a-i inchide capacul.

9, Apésati tasta din nou p“ pentru pornirea
jprocesulul,

10, In timpul procesului de decalcifiere, tableta se va
dizolva pentru indepartarea calcarului acumulat in
generatorul de aburi al cuptorului. Cuptorul va
realiza acest proces automat, iar la sfarsitul
acestuia se va afisa mesajul ,Golifi rezervorul gi
adaugati 250 ml de apd”.

11. Apisati tasta =3, Capacul recipientului pentru
apd se va deschide pe lateral gi recipientul pentru
apd va iesi.

12. Goliti rezervorul i adaugati 250 ml de apg"l curata.
Puneti recipientul la locul lui gi apasati = pentru
a-i inchide capacul. Procesul se va relua.

13. La terminarea procesului de decalcifiere, se va
afisa mesajul ,Proces complet”.

Prima faza a decalcifierii dureaza aproape
30 de minute, §i a doua faza dureazé
circa 20 dg minute.
» Deschideti uga cuptorului pentru a permite iegirea
aburului gi evacuali apa rimasa in recipientul penfru
apa.
Uscare {Aceasta caracteristica este optionala.
Este posibil ca aceasta $d nu existe la produsul
dvs.}
Permite uscarea in interiorul cuptorului prin evaporarea
apei ramase in cuptor dupa prepararea cu abur. Se
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recomanda utilizarea acestei functii dupa fiecare
preparare cu aburi, din motive de igiend.

Inainte de a incepe procesul de uscare,
scoateti alimentele i tévile din cuptor.

Inainte de a utiliza functia de uscare, folositi un
material uscat pentru a sterge apa {dacd
existd) acumulata pe baza cuptorului.

Apdsati tasta @ pentru a pomi cuptorul.

2. Lapornirea cuptorului, se va afiga meniul principal.

Apasati /NN pana cand se va afisa ,Meniul

Programe suplimentare”.

Apdsati tasta .

4, Apdsati /WA pand cand pe afisaj apare
JUscare”.

5. Apasati tasta B .

. Apasati tasta Nl pentru a ncepe uscarea,

7. Dupd 10 minute, acesta fiind timpul de uscare
setat automat, pe afigaj va aparea mesajl
L.Deschidetl usa cuptorului®.

» Deschidetl usa cupforului pentru a permite iesirea

aburului,

Reincalzire (Aceastd caracteristica este

optionala. Este posibil ca aceasta s nu existe la

produsul dvs.)

Este potrivita pentru reincélzirea alimentelor preparate.

Suporiul pentru abur impiedica uscarea alimentelor.

s Utilizall vase termorezistente.

¢ Utilizati tavita perforatd pentru gatire cu abur.

e Nu acoperiti vasul atunci cand reincalziti

alimentele.

Apdsati tasta @ pentru a pomi cuptorul.

. La pornirea cuptorului, se va afiga meniul principal.
Apasati /AN pand cand se va afiga
.Programe suplimentare”.

3, Apasatj tasta B

4, Apasati /NN péné cand pe afisaj apare
.Reincilzire”.

5. Apasati tasta B4’ Apdsati tasta bli pentru
pornirea procesului. Pentru a porni functia, urmati
,Pagii de utilizare a functiei abur” descrigi In
.Folosirea functiilor cuptorului pentru
prepararea cu abur gi prepararea asistati cu
abur”.

In aceasti functie, sunt afisale tlemperatura si impul

recomandate. Putell schimba temperatura gi timpul si

oputeti seta un timp de finalizare.

—y

w
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Dospirea aluatului (Aceasta caracteristica este
optionali. Este posibil ca aceasta s nu existe la
produsul dvs.)

Adecvata peniru dospirea aluatului penfru péine,

pegace sau pizza. Suportul pentru abur impiedica

uscarea suprafetei aluatului.

*  LUtilizati vase termorezistente,

*  Nu acoperiti alimentele atunci cand le 18sati la
dospit.

s Nu deschideli usa cuptorului In timpul procesulul
de dospit; altfel aluatul va pierde din umiditate
sau se va aplatiza.

¢ [nainte de a utiliza functia de dospire a aluatului,
asigurati-va ca zona pentru copt este suficient de
rece {la temperatura camerei).

+  Timpul pentru dospit poate varia in functie de
dimensiunea i de greutatea aluatului.

*  Peniru dospit se recomanda utilizarea de vase
mari termorezistente pe grilaj.

1. Apdsati tasta @ pentru a porni cuptorul.

2. Lapornirea cuptorului, se va afiga meniul principal.
Apisali /NN pénd cand se va afiga
.Programe suplimentare”.

3. Apasati tasta B

4, Apasati /NN péné cand pe afisaj apare
,Dospire aluat”.

5. Apasali tasta M. Apdsati tasta b’“ pentru
pornirea procesului. Pentru a porni functia, urmati
JPagii de utilizare a functiei abur” descrigi n
.Folosirea functiilor cuptorului pentru
prepararea cu abur i prepararea asistaté cu
abur®,

In aceasts functie, sunt afigate temperatura gi timpul

recomandate. Puteti schimba temperatura si timpul §i

puteti seta un timp de finalizars.

Dezghetare (Aceastd caracteristica este

optionali. Este posibil ca aceasta s nu existe la

produsul dvs.)

Adecvata pentru dezghetarea alimentelor congelate

cum sunt fructele, legumele si produsele de patiserie.

Atunci cand dezghetali alimente, utilizafi tavita

perforatd pentru gétire cu abur, Puneti o tava de

cuptor sub sina inferigara (gina 1) pe tavita perforaté
pentru gatire cu abur, pentru a colecta apa care se
scurge din alimenigle puse la dezghetal.

Din motive de sigurania, se recomanda
dezghetarea camii, a pestelui etc. in frigider.

Puneti alimentele congelate in cuptor dupa
indepdrtarea ambalajului (dacd exista).

1. Apdsali tasta @ peniru a pomni cuptorul.

2. Lapornirea cuptorului, se va afisa meniul principal.

Apasati /NS péna cand se va afisa

.Programe suplimentare”.

Apdsati tasta .

Apasati NN pana cand pe afigaj apare

.Dezghetare”.

5. Apasati tasta &, Apdsati tasta ’“ pentru
pornirea procesului. Pentru a porni functia, urmati
Pagii de utilizare a functiei abur” descrigi Tn
LFolosiraa functiilor cuptorulul pentru
prepararea cu abur §i prepararea asistati cu
abur”.

In aceasta functie, sunt afisate temperatura si timpul

recomandate. Puteti schimba temperatura si timpul si

puteti seta un timp de finalizare.

Opérire (Aceasta caracteristica este optionala.

Este posibil ca aceasta sa nu existe la produsul

dvs.)

Potrivita pentru opérirea fructelor si legumelor nainte

de congelare sau de Imbuteliere.

Utilizati tava perforata pentru gétire cu abur atunci

cénd vreti s& opariti alimente. Puneti o tavé de cuptor

sub gina inferioard (sina 1) pe tava perforata pentru
gatire cu abur, pentru a colecta apa care se scurge din
alimentele puse la oparit,

B ow

Pentru a pdstra culoarea alimentelor oparite,
puneti-le in apd rece dupa oparire pentru a le

raci, apoi scurgell apa.

1. Apdsali tasta @ peniru a pomni cuptorul.

2. Lapornirea cuptorului, se va afisa meniul principal.

Apasati /N péna cand se va afisa

.Programe suplimentare”.

Apdsati tasta &',

Apasati NN pana cand pe afigaj apare

.Opdrire”.

5. Apasati tasta =, Apdsati tasta ’“ pentru
pornirea procesului. Pentru a porni functia, urmati
Pagii de utilizare a functiei abur” descrigi Tn
LFolosirea functiilor cuptorulul pentru
prepararea cu abur §i prepararea asistati cu
abur”.

in aceastd functie, este afisat impul recomandat.

Puteti schimba timpul si puteti seta un timp de

finalizare.

B ow
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Igiend (Aceastd caracteristica este optionala.
Este posibil ca aceasta $d nu existe la produsul
dvs.}

Potrivita pentru sterilizarea borcanelor din sticla si a
capacelor acestora, care vor fi folosite pentru
imbuteliere.

Utilizati grilajul cuptorulul atunci cand sterilizati
recipiente/capace. Puneti 0 tava de cuptor sub gina
inferioard (sina 1) a grilajului, pentru a colecta apa
generala datoritd aburului. Recipientele/capacele
trebuie sd fie deschise. Punefl recipientele/capacele
cu fata in jos, pentru ca partile lor superioare sa atinga
grilajul.

Utilizati recipiente din sticla rezistente la
calduré si la abur,

tunci cand sterilizati mai multe
recipiente/capace, asigurati-va ¢ nu intrad
contact unul cu celalalt.

o Sterilizati recipiente de dimensiuni similare.

1. Apdsali tasta @ peniru a pomni cuptorul.

2. Lapornirea cuptorului, se va afisa meniul principal.

Apasati /NS péna cand se va afisa

.Programe suplimentare”.

Apdsati tasta 4.

Apasati /N / N pani ce pe afisaj apare

Llgiend”.

5. Apasali tasta &, Apdsati tasta b“ pentru
pornirea procesului. Pentru a porni functia, urmati
JPagii de utilizare a functiei abur” descrigi n
LFolosiraa functiilor cuptorulul pentru
prepararea cu abur §i prepararea asistata cu
abur”.

in aceastd functie, este afisat impul recomandat.

Puteti schimba timpul gi puteti seta un timp de

finalizare.

Tmbutelierea (Aceasts caracteristica este

optionala. Este posibil ca aceasta s nu existe la

produsul dvs.)

Polriviti pentru rencélzirea alimentelor opérite {de ex.

fructe si legume) dupé punerea lor in recipiente din

sticl sterilizate.

Adaugall lichid {apa, apa cu zahar, apa sérat efc.) pe

alimentele opdrite, apol acoperiti-le. Astfal, umpleti

recipientul [asand un spatiu de maximum 3 cm de la
varf si acoperiti- cu capacul sterilizat.

Atunci cand imbuteliati recipientale, utilizati tava

perforatd pentru gétire cu abur. Puneti o tava de
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cuptor sub gina inferioara (gina 1) a tavii perforate

pentru gatit cu abur pentru a colecta apa generatd

datorftd aburului. Dupa racirea recipienteler din sticla

Imbuteliate, scoateti-le din zona pentru copt. Dupé

scoaterea recipientelor din sticla din zona pentru copt,

|asati-le sA se raceasca la temperatura camerei,

+  Atunci cAnd imbuteliati mai multe recipiente,
asigurati-va ca nl intra T contact unul cu celalalt,

*  |mbuteliati recipiente de dimensiuni similare.

e Timpul de Imbuteliere poate varia in functie de
canlitatea de alimente gi de numérul de
recipiente din sticla.

Wy tilizati recipiente din sticl rezistente la
caldurd si la abur,

Recipientele din sticla se pot crapa in timpul
procesului de Tmbuteliere. Asigurati-va ca
recipientgle si capacele nu se deformeaza.

Apdsati tasta (D pentru a pomi cuptorul.

. La pornirea cuptorului, se va afiga meniul principal.

Apasati NN pand cand se va afiga

,Programe suplimentare”.

Apdsati tasta &

Apasali #/%/N/ pana ce pe afisaj apare

Jimbuteliere”.

5. Apasati tasta B Apdsati tasta bl pentru
pornirea procesului. Pentru a porni functia, urmati
,Pagii de utilizare a functiei abur” descrigi In
.Folosirea functiilor cuptorului pentru
prepararea cu abur gi prepararea asistati cu
abur”.

In aceasti functie, sunt afisale tlemperatura si impul

recomandate. Putell schimba temperatura gi timpul si

oputeti seta un timp de finalizare.

Topirea ciocolatei (Aceastd caracteristicd este

optionala. Este posibil ca aceasta s nu existe la

produsul dvs.)

Potrivita pentru topirea bucatilor de ciocolata.

Puneti ciocolatd de consum ambalata pe tavita

nerforatd pentru gatire cu abur penfru a o topl.

Bucitile de ciocolatd neambalatd trebuie puse intr-un

recipient termorezistent, acoperit cu capac si lasat pe

tavita perforatd pentru gétire cu abur.

N —

e

impul de topire poate varia in functie de
cantitatea de alimente.

1. Apasali tasta @ pentru a pomi cuptorul.

2. Lapornirea cuptorului, se va afiga meniul principal.
Apasati /AN pand cand se va afiga
,Programe suplimentare”.



Apdsati tasta [

Apdsati /AN pana cand pe afigaj apare

JJopire ciocolatd”.

5. Apasali tasta . Apdsati tasta »“ pentru
pornirea procesului. Pentru a porni functia, urmati
Pagii de utilizare a functiei abur” descrigi Tn
LFolosiraa functiilor cuptorulul pentru
prepararea cu abur §i prepararea asistati cu
abur”.

in aceastd functie, este afisat impul recomandat.

Puteti schimba timpul gi puteti seta un timp de

finalizare.

laurt de casa (Aceasta caracteristica este

optionala. Este posibil ca aceasta s nu existe la

produsul dvs.)

Potrivita pentru prepararea iaurtului cu lapte

pasteurizat.

Ad&ugati 100 g (3-4 linguri) de iaurt m 1000 ml de

lapte pasteurizat la temperatura camerei si amestecati

hine. Adaugati acest amestec Tntr-un recipient din
sticla termorezistentd gi puneti capacul deasupra.

Utilizati grilajul cuptorulul atunci cand preparati faurtul.

e Peniru uniaurt dulce si mai putin gros, reduceti
durata, iar pentru un iaurt mai acru si mai gros,
prelungiti durata,

e Cand procesul este gata, este recomandat ca
iaurtul sa fie consumat dupa ce este mentinut la
frigider la o temperaturd de (+4°C) timp de 12
ore.

*  [aptele conservat sterilizat nu este polrivit pentru
prepararea iaurtului si nu trebule utilizat.

¢ [aurtul utilizat 1a fermentare trebuie s& fie

proaspat.

|2 procesul de preparare a iaurtului se poate
olosi lapte care este nefiert si care nu a
beneficiat de tratament termic, dar pentru
eliminarea microorganismelor
patogene/periculoase, acesta trebuie sa fie
fiert. Inainte de prepararea iaurtului, laptele
fiert trebuie sa fie racit la temperatura
camerei.

B ow

1. Apdsati tasta @ pentru a porni cuptorul.

2. Lapornirea cuptorului, se va afiga meniul principal.

Apsali /N péna cand se va afiga

.Programe suplimentare”.

Apasali tasta 4.

Apdsati /SN pana cand pe afigaj apare

Jlaurt de casd”.

5. Apasali tasta ™. Apdsati tasta ’“ pentru
pornirea procesului. Pentru a porni functia, urmati
JPagii de utilizare a functiei abur” descrigi n

R

.Folosirea functiilor cuptorului pentru
prepararea cu abur §i prepararea asistati cu
abur”.
In aceasti functie, este afigat timpul recomandat.
Puteti schimba timpul si puteti seta un timp de
finalizare.
0ua - Fierte tari, medii sau moi (Aceasta
caracteristicé este optionala. Este posibil ca
aceasta sa nu existe la produsul dvs.)
Potrivita pentru fierberea oudlor la niveluri diferite,
dupa preferinte. Putefi fierbe un numdr mare de oud.
Cand fierbeli cua, ulilizatl tavita perforatd pentru gatire
cu abur. Puneli ¢ tava de cuptor sub sina inferioara
(sina 1) pe tava perforatd pentru gétire cu abur, pentru
a colecta apa care se scurge din alimentele puse la
oparit.

Inainte de preparare, oudle trebuie intepate in
cateva locuri cu un instrument ascutit, de ex.
cuU un ac. Alifel, oudle ar putea exploda in
timpul procesului de preparare.

Timpul de fierbere a oudlor poate varia in
unctie de dimensiunea gi de numarul
acestora.

Apdsati tasta (D pentru a pomi cuptorul.

2. Lapornirea cuptorului, se va afiga meniul principal.
Apasati /AN pand cand se va afiga
.Programe suplimentare”.

Apésati tasta .

Apasati /NS péna cand pe afisaj apare ,0u
fiert tare”, ,Ou fiert mediu” sau ,Ou fiert
moale”.

5. Apasati tasta =, Apdsati tasta ’“ pentru
pornirea procesului. Pentru a porni functia, urmati
Pagii de utilizare a functiei abur” descrigi Tn
.Folosirea functiilor cuptorului pentru
prepararea cu abur §i prepararea asistati cu
abur”.

In aceasti functie, este afigat timpul recomandat.

Puteti schimba timpul si puteti seta un timp de

finalizare.

Curatare cu abur (Aceasta caracteristica este

optionala. Este posibil ca aceasta s nu existe la

produsul dvs.)

Usureaza curatarea, decarece murdaria (proaspatd) se

Inmoaie datoritd picaturilor de apd condensate In

cuptor dupa producerea aburilor.

1. Apdsali tasta \L/ pentru a pomi cuptorul.

—y

W
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2. Lapornirea cuptorului, se va afiga meniul principal.
Apasati /AN pand cand se va afiga
.Programe suplimentare”.

3. Apasati tasta B

4, Apasati /NN péné cand pe afisaj apare
,Gurdtare cu aburi”.

5. Apasati tasta B Apdsati tasta 41 pentru
pornirea procesului. Pentru a porni functia, urmati
,Pagii de utilizare a functiei abur” descrigi In
.Folosirea functiilor cuptorului pentru
prepararea cu abur gi prepararea asistati cu
abur®,

In aceasts functie, este afigat timpul recomandat,

Puteti schimba timpul gi puteti seta un timp de

finalizare.

6. Laterminarea timpului, se va afisa mesajul
.Stergeti suprafetele”. Deschideti usa i stergeti
suprafetele interioare ale cuptorului cu un burete
sal cu un material textil uscat,

Curatarea (curatarea automata pirolitica}
(Aceasta caracteristica este optionala. Este
posibil ca aceasta s nu existe la produsul dvs.

Suprafetele fierbinti provoacd arsuri! Nu
atingeti aparatul in impul etapei de curatare
automald gi nu le permitefi copiilor s& se
apropie. Asteptati cel putin 30 de minute
inainte de a indeparta reziduurile.

Cuptorul este dotat cu o functie de curdtare automata
piroliticd. Cuptorul este ncalzit la o temperaturé de
aproximativ 430-480°C, iar murddria existenta se va
transforma in cenugd. Este posibil sa se genereze fum
puternic. Asigurati o ventilare adecvata. Cuptorul
trebuie curétat la temperaturi Tnalte dupa fiecare 10
utilizari,

1. Scoateti toate accesoriile din cuptor. Pentru

modelele cu gratar, amintiti-va sa scoateti gratarul.

Nu uitati sd scoatefi recipientul peniru apa din
cuptor.

Daca produsul dvs, este echipat cu un accesoriu de

protectie impotriva focului (Rezistent n conditii de

auto-curatare la temperaturi inalte), nu trebuie sa
fndepdrtati aceste accesorii din cuptor.

2. Inainte de inceperea procesului de curdtars,
curatati suprafetele exterioare ale cuptorului gl
fragmentele de alimente din intericrul cuptorului
cu 0 lavetd cu detergent.
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Nu curdtati garnitura usii. Garnitura din

ibré de sticla este foarte sensibild i se
noate deteriora ugor. Daca garnitura ugii
este deteriorata, contactati furnizorul de
senvicii autorizat.

Apdsati tasta @ pentru a porni cuptorul.

4. La pornirea cuptorului, s& va afiga meniul principal.
Apasati /NN pana cand se va afisa ,Meniul
Programe suplimentare”.

5. Apasati tasta &

8. Apasati NN péna cand pe afisaj apare
.Gurdtare”.

7. Apasati tasta ™,

8. Apdsali tasta b“ peniru a porni curatarea. Este
afisata durata de curétare automata, Durata nu
poate fi modificata. Puteti seta timpul de finalizare
a acestel funclii de curdtare automata.

9. Usa cuptorului nu poate fi deschisa si simbalul de

hlocare apare pe afigaj in timpul procesului

de curatare automata. Nu fortati ménerul pentru

deblocarea ugli pana cind procesul de curtare

nu se finalizeaza si nu dispare simbolul de blocare.
10. Dupa finalizarea procesului de curfitare, eliminati

depozitele albe utilizand apé cu ofet.
Curatarea eco (curatarea automata pirolitica -
ecopirolizd) (Aceasta caracteristica este
optionala. Este posibil ca aceasta s nu existe la

w

produsul dvs.)
-\ AVERTISMENT

Suprafetele fierbinti provoacd arsuri! Nu
atingeti aparatul in timpul etapei de curdfare
automatd gi nu le permitefi copiilor s& se
apropie. Agteptati cel putin 30 de minute

inainte de a Indeparta reziduurile.

Dacé cuptorul nu prezintd un grad ridicat de murdérire,

va recomandam functia de curdtare Eco. Daca

cuptorul dumneavoastra prezinta un grad ridicat de

murdarire, atunci functia de curétara economica nu va

suficientd. In acest caz, curatati cuptorul in modul

,Curatare”.

1. Scoateti toate accesoriile din cuptor. Pentru
modelsle cu gratar, amintiti-vi sa scoateti gratarul.
Nu uitati sd scoateti recipientul pentru apa din
cuptor,

Daca produsul dvs. este echipat cu un accesoriu de

protectie Tmpotriva focului {Rezistent n conditii de

auto-curdtare la temperaturi inalte), nu trebuie sa

Indepdrtal aceste accesorii din cuptor.



10.

inainte de inceperea procesului de curétare,
curdtaii suprafetele exterioare ale cuptorului gi
fragmentele de alimente din intericrul cuptorului
cu 0 lavetd cu detergent.

Nu curdtati garnitura ugii. Garnitura din

fibra de sticld este foarte sensibild si se
poate deteriora ugor. Daca garnitura ugii
este deteriorata, contactati furnizorul de
servicii autorizat.

Apdsati tasta @ pentru a pomni cuptorul.

La pornirea cuptorului, se va afisa meniul principal.
Apasati /NS péna cand se va afisa ,Meniul
Programe suplimentare”.

Apdsali tasta [

Apasati /NN pand cand pe afigaj apare
.Curdtare Eco”.

Apasali tasta .

Apdsati tasta ’II pentru a porni curatarea. Este
afisatd durata de curtare automatd. Durata nu
poate fi modificata. Puteti seta timpul de finalizare
a acestel funciil de curdfare automata,

Usa cuptorului nu poate fi deschisd si simbolul de

ral

blocare Faf apare pe afigaj In timpul procesulul
de curdtare automata. Nu fortati méanerul pentru
deblocarea usii pana cdnd procesul de curitare

nu se finalizeaza si nu dispare simbolul de blocare.

Dupa finalizarea procesului de curatare, eliminai
depozitels albe utilizand apa cu olet.

Meniul Setéri
Setarea limbii

1.
2.

3.
4

5.
8.

7.

La pornirea cuptorului pentru prima oard, pe afisaj
va aparea mesajul ,Programe de preparare”.
Apasali tasta /NN pand ce pe afiga) apare
JSetar”.

Apasali tasta .

Apasati tasta /N pénd ce pe afiga) apare
L,Limba”.

Apdsati tasta [ Seva afisa limba setaté initial
pentru cuptor.

Apasali tastele #N/ pentru a selecta limba
dorita.

Apasali tasta ' pentru a confirma setarea.

Setarea orei

La pornirea cuptorului pentru prima oard, se va seta
automat ora ,00:00". Pentru schimbarea acestel
setari:

1.

2.

Cand cuptorul este pornit, pe afisa) apare
.Programe de preparare”.

Apasati tasta NN pind ce pe afisa) apare
JSetar”.

B ow

=W o

B ow

8.

7.

Apdsati tasta 4.

Apasati tasta/™ / N pénd ce pe afiga) va
apdrea ,Ceas".

Apdsati tasta .

Apasati tasta NN pentru a seta ora curenta.
Apdsati tasta & pentru a confirma setarea.

etarea luminozitatii

La pornirea cuptorului pentru prima oard, pe afigaj
va apdrea mesajul ,Programe de preparare”.
Apasali tasta /NN pand ce pe afiga) apare
JSetar”.

Apdsati tasta & .

Apasati tasta /N pénd ce pe afiga) apare
L.Luminozitate".

Apdsati tasta & Seva afisa nivelul anterior de
luminozitate.

Apasali tastele N pentru a selecta nivelul
dorit.

Apasali tasta & pentru a confirma setarea.

Setarea volumului

1.

2.

La pornirea cuptorului pentru prima oara, pe afigaj
va aparea mesajul ,Programe de preparare”.
Apasati tasta #™N// pénd ce pe afiga) apare
JSetari”.

Apdsati tasta &

Apasali tasta™ / N pénd ce pe afisaj va
aparea ,Volum",

Apisati tasta 4. Se va afiga nivelul anterior al
volumului,

Apdsati tastele /NN pentru a selecta nivelul
dorit.

Apdsati tasta Vg pentru a confirma setarea.

Setarea unitatii de temperatura

1.

2.

3,
4,

5.

8.
7.

La pornirea cuptorului pentru prima oard, pe afisaj
va apdrea mesajul ,Programe de preparare”.
Apasali tasta N pind ce pe afisaj apare
Joetdri”.

Apdsati tasta 4.

Apasali tasta™ / W pana ce pe afisa) va
apdrea Unitatea de temperaturd”.

Apisali tasta I . Se va afiga unitatea de
temperaturd ,C” setatd anterior,

Z\Apasaii /N tastele pentru a selecta ,F",
Apdsati tasta B~ pentru a confirma setarea.

Setarea nivelului de duritate a apei

1.
2.

3

La pornirea cuptorului pentru prima oard, pe afisaj
va apdrea mesajul ,Programe de preparare”.
Apasali tasta /NN pani ce pe afiga) apare
JSetar”.

Apasali tasta 4 .
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4, Apasali tasta #™N/N/ pand ce pe afigaj apare
.Duritatea apei”.

5. Apdsali tasta M Seva afisa nivelul anterior de
duritate a apel.

8. Apasati N/ N pentru a selecta nivelul
adecvat pentru duritatea apei pe care o folositi.

7. Apasali tasta & pentru a confirma setarea.

Setarea uscare automata

1. Lapornirea cuptorului pentru prima oard, pe afigaj
va aparea mesajul ,Programe de preparare”.

2. Apasali tasta /NN pand ce pe afigaj apare
JSetar”.

3. Apisali tasta B .

4. Apisati /NN péna ce pe afigaj apare
.Uscare automata”.

5. Apésati tasta . Se va afisa ,On{ Pornit)” §i se

Tabelul duratelor de preparare

Intervalele din acest tabel sunt orientative.

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

Prima sind a cuptorulul este cea inferioara.

Cuptorul consumd aproape un litru de apd din
recipieniul pentru apa in timpul unei ore de
gatire. Pentru procesele de gatire care
depdgesc 1 ord, este posibil sd fie necesard
apa suplimentara. Pentru procesele de
preparare mai lungi de 1 ord, nu uitati sa
urmati avertizérile indicate pe cuptorul

‘ - o dumneavoastra.
va activa functia de uscare automata.
Utilizarea functiilor cuptorului pentru gatire
Retetd Numér de tavi Functia de Pozifle gina Temperaturd (°C) Duratd preparare
preparare aprox. in min

i Jow [ [ [ v [ w | @@ |
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Fipturd da pui 0 tavd ET 2 15 min. 250/max
= apoi 180 ... 180

80..70

Curcan 5.5 ko) 0 tavd i 25 min. 250/max 150 .. 210
— apoi 180 ... 180

“Daca gatiti pe primul si
Dacl gétiti cu 3 vl in acelasi timp, agezati tava mal addncd pe gratan superior, iar cealaltd tavd pe gritaral inferior,
Esta recomandatd incdlzirea cuptorului inainte de introducerea aricdrui tip de aliment.

* Se sugersard utitizarea unei forme de 26 o diametru pentru pandigpan

{310 °C 1 Daca utilizati o lespade pentru pizza - paletd

pe al treilea gratar in acelagi timp, agezati tava mai addncd pe gratarul infaricr, iar caalaftd tava pe gratarul superior,
Dacd gétiti pe primul si pe al cincilea grétar n acelagi tmp, asezall tava mai addrcd pe gratarul superior, iar cealaltd tavd pe grétarul inferiar.

Preparare cu abur

Refetd Greutate Tavi Pozitie gind Furctia de Temperaturd
alimente (g) preparafe (°C)

Mazare 1800 gentru o Tavi perforatd 3. Preparare cu 1400
congelatd tava + Tavd de abur
Cuptor

Bucati de cartofi 1000 Tava perfaratd 3 Preparare cu 100
+ Tavd de akur
cunt

1
140G Tavé perforati 3 Praparare cu 100
+ Tavi de abur
Cuptor

Pegte 1000 Tavd perforatd 3 Preparare gu 100
+ Tavd de abur
cuptor

Canopida 100G Tava perforatd 3 Preparare cu 100
+ Tavi de ahur
cuptor

Fasols verde 1000 Tawé perforatd 3 Praparare eu 100
+ Tavd de abur
CUPIDE

B
Qrez Apd: 475 Vase dz gatit din 3 Praparare su 140
ez 180 SHCIE abur

borosilicata +

Duratd

preparate
aprax. in min.,

30...40

20 .30

20 .30

30...40
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incélzireventillatd Eco

Mu modificati temperatura de gatire dupa ce
gatirea incepe n modul Incalzirgventillata Eco.

Nu deschideii usa in modul Incilzireventillats
Eco. Daca nu deschideti uga, temperatura
interioara va fi optimizata pentru economisirea
energiei si aceasta temperaturd peate fi
diferita de cea afisata.

Reteta Numar de tévi

Produss d
patiseris cu muitd
grdsime

Pozitie gind Temperaturd (°C) Durat4 preparare

Utilizarea grill-ului

Inchideti usa cupterului in timpul prepararii la

grill.
Suprafetele fierbinti provoacd arsurl!

Grill fara aburi

1.
2.
3.

Apdsati tasta @ pentru a porni cuptorul.

La pornirea cuptorului se va afisa meniul principal.
Apdsati tasta V4 pentru a accesa meniul
programelor de preparare.

Apasati /SN pentry a selacta functia grill
fird aburi dorita. Apasati tasta 4 pentru a activa
functia.

Daci doriti 53 schimbati temperatura, apasati Z™N\
/N cand sunteti T cadrul temperaturd/greutate
si reglati temperatura dorita. Valoarea temperaturii

va fi confirmata imediat ce aceasta se va schimba.

Campul activ din Temperaturd/greutate,
campurile Timp de preparare i Intervalul
de alarma sunt inconjurate de un cadru.
Apasat] & pentru migcarea cadrului
catre cdmpurile de indicare din dreapta,
sau apdsati * pentru a- migca spre
cAmpurile din stAnga. Daci apasafi =3
din nou cénd cadrul se afld pe cAmpul de
afiga) al Temperaturiiygreutdtii, ecranul va
reveni la meniul anterior.

Pentru setarea timpului de preparare,
apésat_i[:”a’ pentru miscarea cadrului spre cAmpul
Timp de preparare/terminare preparare. Se va
afisa IECH. Apasat tastele /N / N pentru
a regla durata de preparare dorita.

Pentru a seta timpul de terminare a prepararii
pentru mal tArziu, apasati 4 dupd setarea
timpului de preparare. Se va afisa EX<l
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Apdsati N/ N pentru setarea timpului de
terminare a prepararii dorit.

8. Pentru setarea unui interval de alarmi care si
nu afecteze mementoul, apasati 4 pentru a
muta cadrul spre cadrul Interval de alarmé. Se va
afiga IIEM. Apasali tastele /N / N/ pentru
a regla intervalul de alarma dorit. Intervalul de
alarma este doar peniru reamintire, nu afecteaza
timpul de preparare sau functionarea cuptorulul,
De exemplu, il puteti folosi cand trebuie sd
ntoarceti mancarea in cuptor 1a un anumit interval.

Durata maxima a alarmei este de 23 are
51 59 de minute.

9. Dacd functia de preparare, temperatura, timpul de
preparare, impul de terminare a preparérii &

intervalul de alarma sunt adecvate, apasati

pentru porni prepararea. Va heepe prepararea, lar
afisajul va indica functia de operare setata i,
respectiv, masajul ,Preparare in curs”.

Setarea timpului de preparare, a
nrepararii gi a timpului gf a intervalului de
alarma nu este necesard pentru
functionarea cuptorului. Acestea pot fi
setate optional.

Daca deschideti#ga cuptorulul T timpul
atirii, simbolul 7 apare pe afigaj.

» Dacé nu aii setat un timp de preparare; cuptorul
functioneaza manual. Daca alimentele sunt gata,

apasati b" pentru a opr cuptorul. Tn caz contrar,
cuptorul va functiena in continuare,

»» Daca afi setat numai un timp de preparare;
cuptorul se va opri la terminarea timpului de preparare.
Afisajul va arata funcfia cuptorului si, respectiv,
mesajul ,Prepararea este gata”. Cuptorul va incepe sa




emita o avertizare audio. Apasati orice tasta pentru a
opri avertizarea audic.

» » Dacl ati setat un timp de preparare §i o ord de
terminare a prepardrii; ceasul cuptorulul va scadea
timpul de preparare din ora ce terminare a prepararii
pe care ali setat-o pentru a calcula ora de incepere a
preparéril. La ora de fncepere a prepardril, se va activa
functia cuptorului selectatd, iar cuptorul se va incalzi la
temperaiura sefatd. Mentine aceastd temperaiurd
pand |a terminarea timpului de preparare. La sfarsitul
perioadei de preparare, cuptorul se opreste. Afisajul va
arata functia cupterulul §i, respectlv, mesajul
,Prepararea este gata”. Cuptorul va incepe s emita o
avertizare audio. Apdsati orice tasta pentru a opri
avertizarea audio.

Gril asistat cu abur

1. Apasali tasta @ pentru a pomi cuptorul.

2. La pornirea cuptorului se va afiga meniul principal.

3. Apdsali tasta ™ pentru a accesa meniul
programelor de preparare.

4, Apasati /NN pentru a selecta functia cu abur
doritd. Apasati tasta & pentru a activa functia.

5. Apasali tasta . Utilizati N/ pentru a regla
nivelul aburului. Apasati din nou tasta o~ pentru a
confirma sefarea.

& Dacd doriti si schimbati temperatura, apasati /™
/™ cand sunteti Tn cadrul temperaturd/greutate
si reglati temperatura doritd. Valoarea temperaturii
va fi confirmata imediat ce aceasta se va schimba.

Campul activ din Temperatura/greutats,
cdmpurile Timp de preparare si Intervalul
de alarma sunt inconjurate de un cadru.
Apasati 1™ pentru miscarea cadrului
catre cAmpurile de indicare din dreapfa,
sau apdsati “J pentru a-| migca spre
cAmpurile din stAnga. Daci apasati 3
din nou cénd cadrul se afld pe cAmpul de
afiga) al Temperaturiiygreutatii, ecranul va
reveni la meniul anterior.
7. Pentru setarea timpului de preparare,
apésat,iE‘ peniru migcarea cadrului spre campul
Timp de preparare/terminare preparare. Se va
afisa & Apasati tastele /N / N pentru
a regla durata de preparare dorita.
Aceasta functie nu va permite sa Tncepeti prepararea
inainte de a sefa un timp de preparare. Timpul de
preparare este sefaf automat la 30 de minute pe afisaj.
8. Pentru a seta timpul de terminare a prepararii
pentru mai tarziu, apasati & dupd setarea
timpului de preparare. Se va afisa EXSl

Apisali /N / N pentru setarea timpului de
terminare a prepararli dorit.

9. Pentru setarea unui interval de alarmd care s
nu afecteze mementoul, apasatl %] pentru a
muta cadrul spre cadrul Interval de alarméa. Se va
afisa IIENI. ~pasat tastele /N 7/ N pentru
a regla intervalul de alarma dorit. Intervalul de
alarmé este doar pentru reamintire, nu afecteaza
timpul de preparare sau functionarea cuptorulul.
De exemplu, 1l puteti folosi cand trebuie sd
intoarceti mancarea in cuptor 1a un anumit interval.

Durata maxima a alarmei este de 23 ore
si 59 de minute.

10. Dacd functia de preparare, temperatura, timpul de
preparare, timpul de terminare a prepararii i

intervalul de alarma sunt adecvate, apasati
pentru porni prepararea.

11. Pagii de utilizare a functiei abur:
Daca nu ati mai utilizat functia de gatire cu abur o
pericada ndelungata, se va afisa mesajul
LAdiugati apd curatd”.

12. Apdsati tasta = Capacul recipientului pentru
apa se va deschide pe lateral si recipientul pentru
apa va iegi.

13. Scoateti recipientul pentru apa, evacuati apa
ramasd In acesta (daca este cazul) gi umpleti-l cu
apd curatd, cel mult pand la nivelul marcat ,max”,

Riscuri pentru sanatate! Nu folositi alte
lichide Tn sistemul de abur in afard de apa
notahild,

Nu utilizati apa distilatd sau filtrata.
Folositi numai 2pa imbuteliatd. Nu
addugati solutii care sunt inflamabile, care
contin alcool sau particule solide in
recipientul pentru apa.

Gratie capaculul de pe recipient, puteti
umple recipientul fara a-1 scoate.

CHSIO)

N o D
14. Puneti recipientul la locul i gi apasati H pentru

a-i inchide capacul. Ap&sati ' pentru a ncepe
gatirea.
» Dacd nivelul apel este corespunzétor, va incepe
procesul de gatire.

Inainte de a incepe gétirea cu abur sau
unctiile de preparare asistate cu abur,
asigurati-va cé afi inchis capacul carcasel
sondei pentru came.

1S
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Daca deslc_hi|deti usa cuptorului n timpul gatirii,
simbolul ¥ apare pe afisa).

Dacd apa din recipient se consumd in timpul
prepardrii, se va afiga mesajul ,Addugatl apa

uratd” si cuptorul va emite o avertizare audio.
Gatirea se va opri. Dupa ce ati umplut din nou
recipientul cu apd gi -ali ageza in locasul lui,
ciclul de preparare se va relua de unde a
ramas.

»» Daca afi setat numai un timp de gétire; cuptorul
se va opri la terminarea timpului de gatire. Afisajul va
indica functia cuptorului gi, respectiv, mesajul
.Gétirea este gata”. Cuptorul va incepe sa emita o
avertizare audio. Apasati orice tasta pentru a opri
avertizarea audio.
»» Daca afi setat un timp de preparare si o ord de
terminare a preparérii; ceasul cuptorului va scidea
timpul de gatire din ora de terminare a gatirii pe care
afli setat-¢, pentry a calcula ora de incepere a gatiril.
La ora de Incepere a gatirii, se va activa functia
selectatd a cuptorului, iar cuptorul se va ncélzi la
temperatura setatd. Cuptorul va mentine aceasta
temperaturéd pdna la terminarea timpului de gétire. La
sfargitul perioadel de gatire, cuptorul se opreste.
Afisajul va indica functia cuptorului si, respectiv,
mesajul ,Gétirea este gata”. Cuptorul va Incepe sé
emité o avertizare audio. Apasati orice tasta pentru a
opri avertizarea audic.
15. Laincheierea ciclului de gatire, evacuati apa
ramasa ™ recipientul pentru apa, din motive de
igiena.

Apa din sistemul de generare a apel din
cuptor va fi transmisa in recipientul pentru
apa in aproximativ 15 minute de la
terminarea gatirii. Evacuati apa rdmasé in
recipientul pentru apa, din motive de
igiena.

16. Activali functia de uscare penfru apa acumulaté in
cuptor. Consultati ,Meniul Suplimentar”,

Cand functia de uscare automata este
activa, se va pomni automat la incheiersa
fiecarui ciclu de gétire la abur.

17. Pentru a continua gétirea:
Tn 5 minute de la inchelerea ciclului de gétire,

puteli apdsa b“ pentru a utiliza din nou cuptorul
cu aburi/functiile cu aburi.
» Cuptorul va functiona in continuare conform
aceleiagi functii de gatire si conform aceleiasi setéri de
temperatura.

44/R0

18. Daca doriti s utilizati cuptorul dinnoutn 5
minute de la incheierea ciclului de gétire, se va
afisa mesajul ,Cuptor in pregitire”, deoarece
cuptorul va fi inceput s trimita apa din sistemul
de generare a aburului Tnapol in recipientul pentru
apd, Dupa ce dispare acest mesaj, puteti apdsa
b“ pentru a incepe gatirea. Denarece apa din
sistemul de generare a apei a fost transmisa in
recipientul pentru apé, se va afisa mesajul
JAdaugati apé curatd”.

19, Apasali tasta ™~ Capacul recipientului pentru
apd se va deschide pe lateral gi recipientul pentru
apd va iesi.

20. Scoateti recipientul pentru apa, evacuati apa
rdmasa i acesta (daca este cazul) si umpleti-l cu
apa curatd, cel mult pana la nivelul marcat ,max”.

21. Punei recipientul 1 locul lui gi apasati 5 pentru

a-i Inchide capacul. Apasati b“ pentru a fncepe
gatirea.
» Daca nivelul apel este corespunzator, va incepe
procesul de gétire.

Daci deschideti usa cuptorului T timpul rularii
unel functii cu abur, matarul ventilatorului va
functiona la o viteza ridicatd, pentru a crea ¢
perdea de aer.

In ultimele 3 minute de preparare cu abur,
motorul ventilatorului va functiona la o viteza
ridicata, pentru a reduce densitatea aburului
din cuptor.

22. Laincheierea ciclului de gatire, evacuati apa
rdmasa n recipientul pentru apd, din motive de
igiend.

pa din sistemul de generare a apei din

cuptor va fi transmisd in recipientul pentru
apé in aproximativ 15 minute de la
terminarea gatirii. Evacuafi apa ramasa in
recipientul pentru apa, din motive de
igiend.

23. Activati functia de uscare pentru apa acumulatd in

cuptor. Consultati ,Meniul Suplimentar”.

Cand functia de uscare automaté este
activa, acest lucru va aparea pe afigajul
lcuptarului, la incheierea fiecarui ciclu de

preparare la abur, Puteti apdsa b“
pentru a o porni.




inainte de pornirea functiei de uscare, Alimentele inadecvate pentru

o scoateti alimentele si accesorille cum sunt prepararea la grill pot provoca incendii.
tavile, grilajele etc. din cuptor. Preparati la grill numai alimente care

rezistd |a cldurd intensa.

Nu amplasati alimentele prea departe

In zona din spate a grill-ului. Aceasta

este cea mai fierhinte zond, iar

alimentele grase se pot aprinde.

Tabelul duratelor de preparare la grill

Grill electric
Alimente Pozitie sind Temperaturd recomandatd Duratd grill (aprox,

R — — T S—— LT

o0
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Curatati produsul regulat pentru a-i prelungi durata de
functionare si a evita problemele frecvente de
functionare.

- PERICOL:

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

- :PERICOL:

\ Lasati produsul sa se rdceascé nainte de
curatare.

Suprafefele fierbinti provoaca 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 produsului
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 recipientului pentru apé

Recipientul pentru apd se afld in spatele capacului, pe
partea stanga a panoului de comandé. Pentru
scoaterea §i curatarea recipientului pentru apa:

1. Apasati tasta (o Capacul recipientului pentru
apa se va deschide pe lateral gi recipientul
pentru apd va iegi.

2. Scoateti recipientul pentru apa gi curatati-1 sub
apa curenta.

3. Dupa curdtare, punetl la loc recipientul si apésati

{a)
tasta = pentru Tnchidersa capacului.
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Nu folositi materiale chimice pentru curdtarea
recipientului pentru apa. Folositi doar apa.

Nu spalali recipientul in magina de spalat vase.

Curatarea panoului de control
Curatati panoul de control si butoanele acestuia cu o
carpd umeda, apoi stergeti-le cu o carpd uscata.
Daca produsul dvs. este echipat cu butoane,
0 nu le demontati cand curdtati panoul de
comanda.
Panoul de comanda se poate deterioral

Curétarea cuptorului

Pentru a curata peretele lateral

{Aceastd caracteristica este optionald. Este posibil

ca aceasta sd nu existe [a produsul dvs.)

1. Dementati sectiunea frontald a gréatarului lateral
tragandu-1 Tn directie opusa fatd de perete.

2. Scoateti complet gratarul lateral tragandu-I spre
dvs.

Pereti cu sirat catalitic

{Aceastd caracteristica este optionald. Este posibil
ca aceasta sd nu existe la produsul dvs.)

Peretii interiori 1aterall (A} si/sau peretii din spate (B) ai
pradusului dvs. pot fi acoperiti cu email catalitic.

Peretii catalitici au culoarea mata deschisa si suprafata
poroasa. Peretii cataliticl ai cuptorului nu trebuie
curatatl. Suprafata poroasd a perefilor catalitici se
cuUrdtd singurd prin absorbtia i conversia grasimii
scurse (n vapori si dioxid de carbon).



Curiétati usa cuptorului.

Pentru curdtarea ugii cuptorului, folositi apa caldd cu
lichid de spalat vase, un burete sau o cirpa moale,
apoi stergetli-o cu ¢ cArpd uscatd.

Nu folositi substante de curatare abrazive dure
sau palete metalice ascutite pentru a curata
usa cuptorulul. Acestea pot zgdria suprafata si
distruge sticla.

7

3 Tnchidet Usa pe jumétate.
4. Demontati uga tragdnd-o ™ sus pentru a o scoate
din balamale.

Demontarea ugii cuptorului

1. Deschideti usa frontala {1).

2. Deschideti clemele balamalelor (2) stAnga si
qurii

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

1 Us frontald
2 Balama
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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

*  Esie posibil && nu tig setat pe o anumita functie de preparare gi/sau pe 0 anumita temperaturd, >>>
Setafi cuptorul pe o anumitd funclie de praparare si/sau pe o anumiti femperalurd.
e Panade curent. > Verificali dacd priza este alimentatd. Verificali tabloul de sigurante. Dacd
gste cazul, Infocuifi-le sau cuplafi-le.
Daca instructiunile din aceasta sectiune nu v-
0 au ajutat s& remediati problema, contactati
agentul de service autorizat sau dealerul de la

care afi cumparat predusul. Nu incercati sa
reparati pe cont propriu produsul defect.
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