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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

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

Warning of risk of fire.

Rl 4

Warning of hot surfaces.

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

Ce Made in TURKEY

This product was manufactured using the latest technology in environmentally friendly conditions.
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ﬂ Important instructions and warnings for safety

and environment

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

General safety

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

they have been given
supervision or instruction
concerning use of the
appliance in a safe way and
understand the hazards
involved.
Children shall not play with
the appliance. Cleaning and
user maintenance shall not
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,
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unless they have been given
supervision or instruction.
Children should be
supervised and ensure they
do not play with the
appliance

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documents and
parts should be also given.
Never place the product on a
carpet-covered floor.
Otherwise, lack of airflow
beneath the product will
cause electrical parts to
overheat. This will cause
problems with your product.
Installation and repair
procedures must always be
performed by Authorised
Service Agents. The
manufacturer shall not be
held responsible for damages
arising from procedures
carried out by unauthorised
persons which may also void
the warranty. Before
installation, read the
instructions carefully.



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

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

Electrical safety

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

« Only connect the product to
a grounded outlet/line with
the voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made
by a qualified electrician while
using the product with or
without a transformer. Our
company shall not be liable
for any problems arising due
to the product not being
earthed in accordance with
the local regulations.

» Never wash the product by
Spreading or pouring water
onto it! There is the risk of
electric shock!

» 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.
Only use the connection
cable specified in the
“Technical specifications”.
The appliance must be
installed so that it can be
completely disconnected
from the mains supply. The
separation must be provided
by a switch built into the fixed
electrical installation,
according to construction
regulations.
Rear surface of the oven gets
hot when it is in use. Make
sure that the electrical
connection does not contact
with the rear surface;
otherwise, connections can
get damaged.
Do not trap the mains cable
between the oven door and
frame and do not route it
over hot surfaces. Otherwise,
cable insulation may melt and
cause fire as a result of short
circuit.
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« Any work on electrical
equipment and systems
should only be carried out by
authorised and qualified
persons.

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

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

Product safety

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

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

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

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

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

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

Keep all ventilation slots clear
of obstructions.

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

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

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



* Do not use steam cleaners to
clean the appliance as this

may cause an electric shock.
e (Varies depending on the product
model.)

Placing the wire shelf and
tray onto the wire racks
properly

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

» Do not use the product if the
front door glass is removed
or cracked.

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

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

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

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

» Product must be placed
directly on the floor. It must
not be placed onto a base or
a pedestal.

« WARNING: Unattended
cooking on a hob with fat or
oil can be dangerous and
may result in fire. NEVER try
to extinguish a fire with water,
but switch off the appliance
and then cover flame e.qg.
with a lid or a fire blanket.

« CAUTION: The cooking

process has to be supervised.

A short term cooking process
has to be supervised
continuously.

« WARNING: Danger of fire:
Do not store items on the
cooking surfaces.

« The appliance is not intended
to be operated by means of
an external timer or separate
remote-control system.

« WARNING: Use only hob
guards designed by the
manufacturer of the cooking
appliance or indicated by the
manufacturer of the
appliance in the instructions
for use as suitable or hob
guards incorporated in the
appliance. The use of
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inappropriate guards can
cause accidents.

Prevention against possible fire

risk!

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

« Do not use damaged cables
or extension cables.

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

Intended use

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

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

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

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



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

Safety for children

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

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

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

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

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

Disposing of the old product

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

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

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

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

Package information

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

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
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product in bubble wrap or thick Do not place any objects onto the

cardboard and tape it securely. product and move it in upright

* To prevent the wire grill and tray inside position.
the oven from damaging the oven
door, place a strip of cardboard onto Check the general appearance of
the inside of the oven door that lines your product for any damages
up with the position of the trays. Tape that might have occurred during
the oven door to the side walls. transportation.

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

Overview

1 Burner plate 6 Handle

2 Control panel 7 Lower part

3  Wire shelf 8 Lamp

4 Tray 9 Girill heating element
5 Front door 10 Shelf positions

1 2 3 4 5 6 7 g8 9
1 Warning lamp 6 Mechanical timer
2 Hotplate Rear left 7 Oven knob
3 Hotplate Front left 8 Thermostat lamp
4 Hotplate Front right 9 Thermostat knob
5 Hotplate Rear right
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Package contents 4.Placing the wire shelf and tray onto
the telescopic racks properly

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

Telescopic racks allow you to install
and remove the trays and wire shelf

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

product. easily.
1.User manual When using the tray and wire shelf
2.Standard tray. with telescopic racks, make sure that
Used for pastries, frozen foods and the pins at the rear section of the
big roasts. telescopic rack stands against the

edges of the wire shelf and tray.

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

GENERAL

External dimensions (height / width / depth)

850 mm/500 mm/500 mm

Voltage / frequency

220-240V / 380-400 V 3N ~ 50 Hz

Total power consumption

7.4 kKW

Cable type / section min.HO5VWV-F

3x2,5mm?/5x1,5mm?
HOB
Burners
Rear left Hotplate
Dimension 145 mm
Power 1000 W
Front left Hotplate
Dimension 180 mm
Power 2000 W
Front right Hotplate
Dimension 145 mm
Power 1000 W
Rear right Hotplate
Dimension 180 mm
Power 1500 W
OVEN/GRILL
Main oven Conventional oven
Inner lamp 15-25 W

1500 W

Grill power consumption
#

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

functions.

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

Technical specifications may be
changed without prior notice to
improve the quality of the product.

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

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

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

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

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

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

Before installation

To ensure that critical air gaps are
maintained under the appliance, we
recommend that this appliance is
mounted on a solid base and that the
feet do not sink into any carpet or soft
flooring.

The kitchen floor must be able to carry
the weight of the appliance plus the
additional weight of cookware and
bakeware and food.

If the range is placed on a base,
measures have to be taken to prevent
the appliance slipping from the base.
The appliances must not be installed
behind a decorative door in order to
avoid overheating.
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¢ |t can be used with cabinets on either
side but in order to have a minimum
distance of 400mm above hotplate
level allow a side clearance of 65mm
between the appliance and any wall,
partition or tall cupboard.

¢ |t can also be used in a free standing
position. Allow a minimum distance of
750 mm above the hob surface.

¢ (*) If a cooker hood is to be installed
above the cooker, refer to cooker
hood manufacturer' instructions
regarding installation height (min 650
mm).

¢ The appliance corresponds to device
class 1, i.e. it may be placed with the
rear and one side to kitchen walls,
kitchen furniture or equipment of any
size. The kitchen furniture or
equipment on the other side may only
be of the same size or smaller.

¢ Any kitchen furniture next to the
appliance must be heat-resistant
(100 °C min.).



Safety chain
If your product has 2 safety chains;
The appliance must be secured against
overbalancing by using the supplied two
safety chains on your oven.

Fasten hook (1)by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking
mechanism (2)

1 Stability hook
2 Locking mechanism

3 Safety chain (supplied and mounted
to oven)

4 Firmliy fix chain to cooker rear
5 Rear of cooker

6 Kitchen wall

If your product has 1 safety chain;
The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

Follow below steps in the picture to
secure the safety chain to your product.

Stability chain to be as short as
practicable to avoid oven tilting
forward and diagonal to avoid
oven side tilting.

Cooker stability chain for cookers is not
designed with bracket engagement slot.

Installation and connection
Product can only be installed and
connected in accordance with the
statutory installation rules.

Do not install the product next to
refrigerators or freezers. The heat
emitted by the product will
increase the energy consumption
of cooling appliances.

e Carry the product with at least two
persons.

¢ Product must be placed directly on
the floor. It must not be placed onto a
base or a pedestal.

Do not use the door and/or
handle to carry or move the
product. The door, handle or
hinges get damaged.

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

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

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

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

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

The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover
is opened or it is located at the rear wall
of the unit depending on the unit type.
Power cable of your product must
comply with the values in "Technical
specifications” table.

Before starting any work on the

electrical installation, disconnect

the product from the mains

supply.

There is the risk of electric shock!
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Connecting the power cable

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

1.If a power cable is not supplied
together with your product,a power
cable that you would select from the
table (Technical specifications,
page 13) in accordance with the
electrical installation at your home
must be connected to your product by
following the instructions in cable
diagram.
If it is not possible to disconnect all
poles in the supply power, a
disconnection unit with at least 3 mm
contact clearance (fuses, line safety
switches, contactors) must be
connected and all the poles of this
disconnection unit must be adjacent to
(not above) the product in accordance
with |EE directives. Failure to obey this
instruction may cause operational
problems and invalidate the product
warranty.

Additional protection by a residual
current circuit breaker is
recommended.

2.0pen the terminal block cover with a
screwdriver.

3.Insert the power cable through the
cable clamp below the terminal and
secure it to the main body with the
integrated screw on cable clamping
component.



4.Connect the cables according to the

supplied diagram.
3" 4] *[4]

Two phase

Single phase 380/400/415V AC

220/230/240V AC

* Copper bridge (EN)

Three phase
380/400/415V AC

5.After completing the wire connections,
close the terminal block cover.

6.Route the power cable so that it will
not contact the product and get

squeezed between the product and
the wall.

Power cable must not be longer
than 2m because of safety
reasons.

¢ Push the product towards the kitchen
wall.

¢ Adjusting the feet of oven
Vibrations during use may cause
cooking vessels to move. This
dangerous situation can be avoided if
the product is level and balanced.
For your own safety please ensure the
product is level by adjusting the four
feet at the bottom by turning left or
right and align level with the work top.

Final check

1.Reconnect the product to the mains.

2.Check electrical functions.
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B Preparation

Tips for saving energy

The following information will help you to

use your appliance in an ecological way,

and to save energy:

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

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

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

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

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

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

¢ Defrost frozen dishes before cooking
them.

¢ Use pots/pans with cover for cooking.
If there is no cover, energy
consumption may increase 4 times.

e Select the burmner which is suitable for
the bottom size of the pot to be used.
Always select the correct pot size for
your dishes. Larger pots require more
energy.

¢ Pay attention to use flat bottom pots
when cooking with electric hobs.
Pots with thick bottom will provide a
better heat conduction. You can
obtain energy savings up to 1/3.

¢ Vessels and pots must be compatible
with the hotplates. Bottom of the
vessels or pots must not be smaller
than the hotplate.
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¢ Keep the hotplates and bottom of the
pots clean. Dirt will decrease the heat
conduction between the hotplate and
bottom of the pot.

¢ For long cookings, turn off the
hotplate 5 or 10 minutes before the
end of cooking time. You can obtain
energy savings up to 20% by using
the residual heat.

Initial use
First cleaning of the appliance

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

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

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

1.Remove all packaging materials.

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

Initial heating

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

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



Electric oven

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

2.Close the oven door.

3.Select Static position.

4.Select the highest oven power; See
How to operate the electric oven,
page 23.

5.0perate the oven for about 30
minutes.

6.Tumn off your oven; See How to
operate the electric oven, page 23

Grill oven

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

2.Close the oven door.

3.Select the highest grill power; see
How to operate the grill, page 24.

4.Operate the grill about 15 minutes.

5.Turn off your grill; see How to operate
the grill, page 24

Hot plate

1.Any production residues or
conservation layers must be burnt
before the first use. Operate the
hotplate at middle temperature level
for 8 minutes without any vessel on it.
No pots or containers should be
placed onto the hotplate during this
procedure.

Smoke and smell may emit for a
couple of hours during the initial
operation. This is quite normal.
Ensure that the room is well
ventilated to remove the smoke
and smell. Avoid directly inhaling
the smoke and the smell that
emits.
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E How to use the hob

General information about ”|0t have tt)o make any “rk‘]”ec?isa“f/
cooking cleaning by preventing the dishes from
. o overflowing.
Never fill the pan with oil more Do not put covers of saucepans or
than one third of it. Do not pans on Cooking zones.
leave the hob unattended Place the saucepans in a manner so
when heating oil. Overheated that they are centered on the cooking
oils bring risk of fire. Never zone. When you want to move the
attempt to extinguish a saucepan onto another cooking zone,
possible fire with water! lift and place it onto the cooking zone
When oil catches fire, cover it you want instead of sliding it.

with a fire blanket or damp

cloth. Turn off the hob if it is
safe to do so and call the fire 1
department.

¢ Before frying foods, always dry them
well and gently place into the hot ail.
Ensure complete thawing of frozen
foods before frying.

® Do not cover the vessel you use when
heating oil.

¢ Place the pans and saucepans in a
manner so that their handles are not
over the hob to prevent heating of the
handles. Do not place unbalanced and
easily tilting vessels on the hob.

Using the hobs

¢ Do not place empty vessels and 1 Hotplate 14-16 cm
saucepans on cooking zones thatare 5 Hotplate 18-20 cm

. %W|tch§d on. They might ge’g damaged. 3 Hotplate 14-16 cm

perating a cooking zone without a o ,

vessel or saucepan on it will cause 4 Hptplate 18-20 cm s list of advised
damage to the product. Turn off the diameter of pots to be used on
cooking zones after the cooking is related bumners.
complete. Using hotplates

¢ As the surface of the product can be Hotplate knobs can be turned in both
hot, do not put plastic and aluminum directions in a way that will provide
vessels on it. temperature control in steps.
Such vessels should not be used to If the hob is equipped with
keep foods either. hotplates featuring Booster

* Use flat bottomed saucepans or function, relevant hotplate will be
vessels only. marked with a red dot.

e Put appropriate amount of food in
saucepans and pans. Thus, you will
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Overheating protection

Hotplates that have a power above

1000 W are equipped with an

overheating protection. Overheating

protection decreases the power of the

hotplate in following cases:

® There is no vessel or saucepan on the
hotplate.

¢ There is an empty vessel or saucepan
on the hotplate.

¢ The bottom of the vessel or saucepan
is not flat.

Turning on the hotplates

Use hotplate knobs to operate the
hotplates. Move the hotplate knobs to
the relevant level in order to obtain the
desired cooking level.

warmin [ stewing, [cooking

g simmerin |,
g roasting
, boiling

Turning off the hotplates
Turn the hotplate knob to OFF (upper)
position.
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[ How to operate the oven

General information on
baking, roasting and grilling

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.

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

Tips for baking

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

* Make best use of the space on the
rack.

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

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

¢ Keep the oven door closed.

Tips for roasting

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

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

¢ Each centimeter of meat thickness
requires approximately 4 to 5 minutes
of cooking time.
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¢ | et meat rest in the oven for about
10 minutes after the cooking time is
over. The juice is better distributed all
over the roast and does not run out
when the meat is cut.

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

Tips for grilling

When meat, fish and poultry are grilled,

they quickly get brown, have a nice

crust and do not get dry. Flat pieces,
meat skewers and sausages are
particularly suited for grilling as are
vegetables with high water content such
as tomatoes and onions.

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

e Slide the wire shelf or baking tray with
grill into the desired level in the oven. If
you are grilling on the wire shelf, slide
the baking tray to the lower rack to
collect fats. The baking tray to be slid
must be of a size that covers the
whole grilling area. This tray might not
be provided with the product. Add
some water in the baking tray for easy
cleaning.

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

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



How to operate the electric
oven

Select temperature and operating
mode

1 Function knob
2 Thermostat knob

1.Set the oven timer to the desired
cooking time; see .

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

3.Set the Temperature knob to the
desired temperature.

» Oven heats up to the adjusted

temperature and maintains it. During

heating, temperature lamp stays on.

Switching off the electric oven

Switch the oven timer to off position.

When the timer is set to a certain
time, it will turn off automatically;
see

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

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

Top and bottom heating are
in operation. Food is heated
simultaneously from the top
and bottom. For

example, it is suitable for
cakes, pastries, or cakes
and casseroles in baking
moulds. Cook with one tray
only.

Only top heating is in
operation. For example, it is
suitable for cakes with
bright surface and food
which you desire to have
browned from the top.

nly bottom heating is in
operation. It is suitable for
pizza and for subsequent
browning of food from the
bottom.
This function must be used
for easy steam cleaning as
well.

Large grill at the ceiling of

the oven is in operation. It is

suitable for grilling large

amount of meat.

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

¢ Turn the food after half of
the grilling time.

Using the oven clock

@
/I

I
o 20
100
90 30
40
80 50

70 60
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Starting the cooking

In order to operate the oven, you
must select cooking mode and
the desired temperature and set
the time. Otherwise, the oven will
not operate.

1.Turn the Time Adjustment knob
clockwise to set the cooking time.

2.Put your dish into the oven.

3.Select operation mode and
temperature; see. How to operate the
electric oven, page 23.

» The oven will be heated up to the

preset temperature and will maintain this

temperature until the end of the cooking

time you selected.

4.0Once the cooking time is over, Time
Setting knob will automatically rotate
counterclockwise. A warning sound
indicating that the set time is over is
heard and the power is cut.

If you do not want to use the timer

function, turn the knob
counterclockwise towards the
hand symbol.

5.Turn off the oven with the Time Setting
knob, function knob and temperature
knob.

Turning off the oven before the

set time

1.Turn the Time Adjustment knob
counterclockwise until it stops.

2. Turn off the oven with the Function
knob and Temperature knob.

Grilling with electric grill

Cooking times table

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

How to operate the grill

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

¢ Turn the Time Adjustment knob
counter clockwise to Hand symbol
when grilling.
Switching on the grill
1.Turn the Function knob to the desired
grill symbol.
2.Then, select the desired grilling
temperature.
3.If required, perform a preheating of
about 5 minutes.
» Temperature light turns on.
Switching off the grill
1.Turmn the Function knob to Off (top)
position.
Foods that are not suitable for
grilling carry the risk of fire.
Only grill food which is suitable
for intensive grilling heat.
Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.

Cooking times table for grilling

Fish 3.4 250/max 0...25 min

Sliced chicken 3.4 250/max 15...20 min.
Lamb chops 3.4 250/max 12...15 min.
Roast beef 3.4 250/max 15..25 min.
Veal chops 3.4 250/max 15..25 min. *

¥ depending on thickness

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

General information

Service life of the product will extend
and the possibility of problems will
decrease if the product is cleaned at
regular intervals.

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

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

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

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

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

¢ Do not use cleaning agents that
contain acid or chloride to clean the
stainless or inox surfaces and the
handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those
parts clean, paying attention to sweep
in one direction.

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

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

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

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

Cleaning the hob

Electric hobs

1.Turn off the hotplates and wait until
they cool down.

2. If necessary, clean the hotplates with
a cleaning agent (you can obtain
cleaners/softeners from specialty
stores).

3.Warm only for a few minutes after
cleaning in order to have their top
section dried.

4.Apply a thin layer of machine oil onto
the top surface of the hotplate
regularly in order to protect it.

Cleaning the control panel
Clean the control panel and knobs with
a damp cloth and wipe them dry.
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If your product is equipped with
buttons/knobs do not remove the
control buttons/knobs to clean
the control panel.

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not

exist on your product.)

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

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

Catalytic walls

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

The inner side walls (A) and/or the rear
wall (B) of your product may be coated
with catalytic enamel. Catalytic walls
have a light matte colour and a porous
surface. Catalytic walls of the oven
should not be cleaned. Thanks to their
perforated structure, catalytic surfaces
absorb grease and once the surface is
filled with grease, they start to shine. In
this case, it is recommended to replace
the parts.
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Easy Steam Cleaning

It ensures easy cleaning because the dirt

(having waited not for too long) is

softened with the steam that forms

inside the oven and the water drops

condensing on the inner surfaces of the

oven.

1.Remove all accessories inside the
oven.

2.Pour 300 ml of water into the oven
tray and place the tray at the 2nd rack
of the oven.

3.Set the oven to easy steam cleaning
mode and run at 100°C for 25
minutes.

4.0pen the door and wipe the inner
surfaces of the oven with a damp
sponge or cloth.

5.Use warm water with washing liquid, a
soft cloth or sponge to clean the
persistent dirt and wipe it with a dry
cloth.



During the easy steam cleaning
mode, water that is placed in the
tray to soften lightly formed

residues/dirt within the oven cavity

will evaporate and condense in
the oven cavity and inner glass of
the oven door, therefore water
may drip when the oven door is
opened. Wipe away the
condensation as soon as the oven
door is opened.

Clean oven door

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

Don't use any harsh abrasive
cleaners or sharp metal scrapers
for cleaning the oven door. They
could scratch the surface and
destroy the glass.

Removing the oven door

1.0Open the front door (1).

2.0pen the clips at the hinge housing (2)
on the right and left hand sides of the
front door by pressing them down as

Mustrated in the figure.

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

1
2
3
4

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

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

Removing the door inner
glass

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

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

1.0Open the oven door.
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12

1 Screw

2 Profile

3 Inner glass pane
4 Plastic slot

2.Take out the screw(1) with a
screwdriver

3.Take out the profile (2) than hold up to
inner glass (3).

4. Then group the door again, put the
glass pane (3) to the plastic slots (4)
and group the profile.

Replacing the oven lamp

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

Hot surfaces may cause burns!

In this oven, an incandescent lamp
with a power of less than 40 W, a
height of less than 60 mm, a
diameter of less than 30 mm or a
halogen lamp with socket type G9,
a power of less than 60 W is used.
The lamps are suitable for operation
at temperatures above 300 °C.
Oven lamps can be obtained from
Authorised Service Agents or
technician with licence.
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Position of lamp might vary from
the figure.

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

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

If your oven is equipped with a

round lamp:

1.Disconnect the product from mains.

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

3.If your oven lamp is of type (A) shown
in the figure below, remove it by
rotating as shown and replace it. If it is
of type (B), pull and remove it as
shown in the figure and replace it.

(B

4.Install the glass cover.



E] Troubleshooting

ven emits steam when it is in use.
g operation. >>> This is not a fault.

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

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

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

¢ Oven lamp is defective. >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If

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

¢ In models equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If

necessary, replace or reset the fuses.

¢ A previous power outage has occurred. >>> Adjust the time / Switch of the
product and switch it on again.

Consult the Authorised Service
Agent or technician with licence or
the dealer where you have
purchased the product if you can
not remedy the trouble although
you have implemented the
instructions in this section. Never
attempt to repair a defective
product yourself.
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Tutvuge palun esmalt kdesoleva kasutusjuhendiga!l

Lugupeetud klient!

Aitah, et otsustasite Bekou toote kasuks. Loodetavasti jaate selle kaasaegse
tehnoloogia jargi vaimistatud kvaliteetse toote t66ga rahule. Selleks tutvuge enne toote
kasutamist hoolikalt kasutusjuhendi ja kdigi kaasasolevate dokumentidega ja hoidke
need alles. Kui annate toote Ule uuele omanikule, pange kaasa ka kasutusjuhend.
Jéargige koiki kasutusjuhendis toodud hoiatusi ja juhiseid.

Pidage meeles, et kasutusjuhendis vdib olla juttu mitmest mudelist. Mudelite
erinevused on kasutusjuhendis vélja toodud.

Sumbolite tdhendused

Kasutusjuhendis kasutatakse jargmisi simboleid:

Oluline teave voi kasulikud néuanded.
Hoiatus eluohtlike voi vara kahjustavate olukordade kohta.
Hoiatus elektrilddgi kohta.

Hoiatus tulekahju kohta.

Rl

Hoiatus tuliste pindade kohta.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/1stanbul /TURKEY

c € Made in TURKEY
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ﬂ Olulised hoiatused ning juhised ohutuse
tagamiseks ja keskkonna saastmiseks

Kaesolev peatUkk sisaldab
ohutusjuhiseid, mis aitavad teil
valtida kehavigastusi ja varalist
kahju. Nende juhiste eiramisel
kaotab garantii kehtivuse.
Uldine ohutus

« Ule 8-aastased lapsed ja
fuusilise, meele- vOi
vaimupuudega inimesed voi
isikud, kellel puuduvad
vastavad kogemused voi
teadmised, voivad seadet
kasutada juhul, kui nad
teevad seda jarelevalve all voi
on saanud seadme
kasutamiseks vajalikud
juhised ning mdoistavad
sellega kaasnevaid ohte.
Lapsed ei tohi seadmega
mangida. Lapsed ei tohi
omapead seadet puhastada
ja hooldada.

» Seadet ei tohi kasutada
lapsed ega fulsilise, meele-
vOi vaimse puudega isikud vOi
kogemusteta ja vastavate
teadmisteta isikud, kui nad ei
tegutse nende ohutuse eest
vastutava isiku jarelevalve voi
juhendamise all.
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Lapsed ei tohi seadmega
mangida, kui puudub
jarelevalve.

« Kui toode antakse kellelegi
teisele isiklikuks
kasutamiseks voi uuele
omanikule, tuleb anda kaasa
ka kasutusjuhend, toote
etiketid ja muud olulised
dokumendid ja osad.

« Toodet ei tohi asetada
vaibaga kaetud porandale.
Sel juhul on 6huringlus toote
all takistatud, mistottu
elektriosad voivad Ule
kuumeneda. See voib
pohjustada toote kasutamisel
probleeme.

« Paigaldus- ja remonttood
tuleb alati jatta volitatud
teeninduse hooleks. Tootja ei
vastuta kahjude eest, mis
tulenevad volitamatute isikute
tehtud protseduuridest ja
vOivad muuta garantii
kehtetuks. Enne paigaldamist
tutvuge hoolikalt juhistega.

« Arge kasutage toodet, kui
see on rikkis vai sellel on
nahtavaid vigastusi.

« Kontrollige parast iga
kasutuskorda, et toote



funktsiooninupud on valja
|Ulitatud.

Elektriohutus

« Rikkis toodet ei tohi kasutada,

vaid see tuleb lasta volitatud
teeninduses korda teha.
Elektriloogi oht!

» Toote vdib Uhendada ainult
maandatud elektrikontakti/-
liniga, mille pinge ja kaitse
vastavad tabelile “Tehnilised
andmed”. Laske maandus
paigaldada kvalifitseeritud
elektrikul olenemata sellest,
kas kasutate toodet
transformaatoriga voi ilma.
Meie ettevdte ei vastuta
probleemide eest, mis on
tingitud toote kasutamisest
ilma kohalikele eeskirjadele
vastava maanduseta.

« Arge kunagi peske toodet
veega uhtudes voi Ule
kallates! Elektriloogi oht!

« Paigaldamise, hoolduse,

puhastamise ja remondi ajaks

tuleb toode vooluvorgust
lahutada.

« Kui toote toitejuhe saab viga,
peab tootja, hooldusfirma vai
vastava kvalifikatsiooniga
elektrik ohu valtimiseks selle
valja vahetama.

Kasutage ainult Uhendusjuhet,
mis vastab tabelile
“Tehnilised andmed”.
Seade tuleb paigaldada nii, et
selle saab vorgust taielikult
lahti Ghendada.
Lahtilhendamise voimalus
tuleb tagada voolupistikuga
vOi pusielektrisusteemi
paigaldatud lulitiga, mis
vastab ehitusnduetele.
Kasutamisel ahju tagakulg
kuumeneb. Veenduge, et
elektrijuntmed ei puutu vastu
ahju tagakulge, sest kuumus
vOib neid kahjustada.
Arge muljuge toitejuhet
ahjuukse ja korpuse vahele ja
arge asetage seda tuliste
pindade peale. Juhtme
isolatsioon voib sulada ning
lUhise tottu voib tekkida
tulekahju.
Elektriseadmetel ja -
susteemidel peaksid toid
teostama ainult volitatud ja
vastava kvalifikatsiooniga
isikud.
Kahjustuste tekkimisel [Ulitage
toode valja ning lahutage see
vooluvorgust. Selleks lUlitage
valja kaitsekork.
Veenduge, et kaitsme
voolutugevus vastab toote
niminaitajatele.
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Toote ohutu kasutamine

« HOIATUS: Seade ja selle
valispinnad muutuvad
kasutamise kaigus tuliseks.
Kindlasti tuleb hoiduda
kokkupuutest
kuumutuselementidega. Alla
8-aastased lapsed tuleb
seadmest eemal hoida, valja
arvatud juhul, kui nad on
taiskasvanu pideva jalgimise
all.

« Arge kasutage toodet, kui
maotlemisvoime voi
koordinatsioon on alkoholi
ja/voi uimastite tarbimise
tagajarjel halvenenud.

« Olge toitudesse alkohoolseid
jooke lisades ettevaatlik.
Korgel temperatuuril alkohol
aurustub ning voib tuliste
pindadega kokku puutudes
pohjustada tulekahju.

« Arge asetage toote
lahedusse kergestisuttivaid
materjale, kuna selle kuljed
vOivad kasutamise ajal
kuumeneda.

» Kasutamise kaigus seade
kuumeneb. Kindlasti tuleb
hoiduda kokkupuutest ahju
sees paiknevate
kuumutuselementidega.

« Arge tBkestage
ventilatsiooniavasid.
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« Arge kuumutage ahjus
suletud konservikarpe ja
klaaspurke. Purgis tekkida
vOiva surve tagajarjel voib see
|6hkeda.

« Arge asetage kipsetusplaate,
ndusid voi fooliumit ahju
pohja. Kogunev kuumus voib
ahju pohja kahjustada.

« Arge kasutage ahju
ukseklaasi puhastamiseks
tugevatoimelisi abrasiivseid
puhastusvahendeid ega
teravaid metallkraabitsaid,
sest need voivad pinda
kriimustada ning pohjustada
klaasi purunemise.

« Arge kasutage
puhastamiseks
aurupuhasteid, muidu voite
Saada elektriloogi.

e (Varieerub olenevalt toote mudelist.)
Traatresti ja ahjuplaadi
asetamine siinidele
Traatrest ja/vdi ahjuplaat
tuleb kindlasti asetada
siinidele digesti. LUkake
traatrest voi kUpsetusplaat
kahe siini vahele ja enne
sellele toidu asetamist
veenduge, et see pusib
kindlalt paigal (vt allolevat
joonist).



« Arge kasutage toodet, kui
selle esiukse klaas on
eemaldatud voi moranenud.

« Toitu kuuma ahju pannes voi
valja vottes kasutage alati
kuumuskindlaid pajakindaid.

« Katke pann vdi ahjutarvik (nt
plaat voi rest)
kUpsetuspaberiga, asetage
selle peale toit ning pange
koik eelsoojendatud ahju. Ule
ahjutarviku voi panni aare
ulatuv kupsetuspaber tuleb
eemaldada, et see ei puutuks
kutteelementidega kokku.
Arge kunagi kasutage
kUpsetuspaberit

kUpsetuspaberi jaoks
ettenahtud temperatuurist
kérgemal temperatuuril. Arge
kunagi asetage
kUpsetuspaberit vahetult
ahjupdhjale.

« HOIATUS: Enne lambipirni
vahetamist veenduge, et
seadme toitejuhe on pistikust
eemaldatud voi seade on
valja lulitatud - muidu voite
Saada elektriloogi.

« Ulekuumenemise véltimiseks
ei tohi seadet paigaldada
dekoratiivse ukse taha.

» Toode tuleb paigutada otse
pdrandale. Seda ei tohi
asetada aluse vdi postamendi
peale.

« HOIATUS: Rasva voi Qli
sisaldava anuma jatmine
pliidile jarelevalveta on ohtlik
ja vdib pdhjustada tulekahju.
ARGE Uritage tuld kustutada
veega, vaid lulitage seade
valja ja seejarel katke leek nt
pajakaane voi tuletekiga kinni.

« TAHELEPANU:
KUpsetamistoimingut peab
jalgima. LUhigjalist
kUpsetamistoimingut peab
pidevalt jalgima.

« HOIATUS: Tuleoht: Arge
hoidke keedupindadel
esemeid.
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» Seade ei ole mdeldud
kasutamiseks valise taimeri
vOi eraldi
kaugjuhtimissusteemiga.

« HOIATUS: Kasutage ainult
seadme kulge paigaldatud,
tootja poolt valmistatud vai
kasutusjuhendis soovitatud
kaitsepiirdeid. Ebasobivate
kaitsepiirete kasutamine voib
Idppeda dnnetusega.

Toote tuleohutuse tagamine:

« Veenduge, et pistik on
kindlalt pesas, et ei tekiks
sademeid.

« Arge kasutage kahjustatud
vOi vigastatud juhet. Samulti ei
tohi kasutada pikendusjuhet.

« VValtige niiskuse voi vedeliku
sattumist toote
uhendamiseks kasutatud
pistikupesale.

Ettendhtud otstarve

« Toode on moeldud ainult
kodukasutuseks. Kasutamine
ettevotluses ei ole lubatud.

« TAHELEPANU: Seade on
moeldud ainult toidu
valmistamiseks. Seda ei tohi
kasutada muuks otstarbeks,
naiteks ruumi kitmiseks.

 Toodet ei tohi kasutada
taldrikute soojendamiseks
grillielemendi all, kateratikute
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ja ndudepesulappide vms
kuivatamiseks (riputades
need kaepidemete kllge) ja
kUtmiseks.

« Tootja ei vOta mingit
vastutust ebadige kasutamise
vOi kasitsemise tagajarjel
tekkinud kahjude eest.

« Ahju voib kasutada toidu
sulatamiseks, kupsetamiseks,
hautamiseks ja grillimiseks.

Laste ohutuse tagamine

« HOIATUS: Ligipaasetavad
osad voivad kasutamisel
kuumeneda. Vaikelapsed
tuleb eemal hoida.

» Pakkematerjalid on lastele
ohtlikud. Hoidke
pakkematerjale valjaspool
laste kaeulatust. Kaidelge
koiki pakendijaatmeid
vastavalt
keskkonnastandarditele.

« Elektriseadmed on lastele
ohtlikud. Hoidke lapsed
tootavast seadmest eemal ja
arge laske neil seadmega
mangida.

« Arge asetage seadme kohale
asju, mida lapsed voiksid
Uritada katte saada.

 Kui uks on avatud, arge
toetage sellele raskeid asju ja
arge lubage lastel selle peal



istuda. Muidu voib uks alla
vajuda vOi hinged kahjustada
saada.

Toote korvaldamine
kasutuselt

WEEE direktiivi tiditmine ja romu-
seadme korvaldamine:

Seade vastab Euroopa Liidu WEEE
direktiivile (2012/19/EL). Seadmel on
elektri- ja elektroonikaseadmete
jaétmete (WEEE) liigiti kogumise tahis.
Seade on valmistatud kvaliteetsetest
osadest ja materjalidest, mis sobivad
ringlussevotmiseks ja taaskasutamiseks.
Arge visake tarbetuks muutunud seadet
tavalise olmepriligi ega muude jaatmete
hulka. Viige see elektri- ja
elektroonikajagtmete kogumispunkti.
Kogumispunktide kohta saate tapsemat
teavet kohalikust omavalitsusest.
RoHS-direktiivi tditmine:
Seade vastab Euroopa Liidu RoHS-
direktiivile (2011/65/EL). See ei sisalda
direktiivis mainitud kahjulikke ja keelatud
materjale.
Pakkematerjali korvaldamine
¢ Pakkematerjalid on lastele ohtlikud.
Hoidke pakkematerjale ohutus kohas,
kust lapsed neid katte ei saa. Toote

pakend on valmistatud
taaskasutatavatest materjalidest.
Kdérvaldage pakkematerjalid
nduetekohaselt ja sorteerige vastavalt
taaskasutatavate jaatmete kogumise
eeskirjadele. Arge visake neid
olmeprugi hulka.

Toote korvaldamine

kasutuselt

¢ Hoidke toote originaalkarp alles ja
kasutage seada toote
transportimiseks. Jargige karbile
margitud juhiseid. Kui teil originaalkarpi
pole, pakkige toode mullikilesse voi
paksu kargongi sisse ja kinnitage
kindlalt teibiga.

e Ft traatrest ja ahjus asuv
kUpsetusplaat ei saaks kahjustada
ahju ust, asetage ahju ukse sisekdljele
papiriba, mis oleks
kUpsetusplaatidega Uhel joonel.
Teipige ahju uks kulgseinte kulge.

* Arge kasutage toote tstmiseks voi
ligutamiseks ust ega uksekéepidet.

Arge asetage tootele esemeid ja
hoidke seda teisaldamise ajal
pustiasendis.

Kontrollige toote Uldilmet, et
avastada voimalikke transpordi
kaigus tekkinud defekte.
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H Uldine teave

Ulevaade

1 Poletiplaat 6 Kéepide

2 Juhtpaneel 7 Alumine osa

3 Traatrest 8 Tuli

4 Kandik 9 Grilli kuumutuselement
5 Eesuks 10 Riiuli asendid

1 2 3 4 5 6 7 g8 9
1 Hoiatustuli 6 Mehaaniline taimer
2 Kuumutusplaat Vasak tagumine 7 Ahju nupp
3 Kuumutusplaat Vasak esimene 8 Termostaadilamp
4 Kuumutusplaat Parem esimene 9 Termostaatnupp
5 Kuumutusplaat Parem tagumine
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Pakendi sisu 4.Traatresti ja klpsetusplaadi
asetamine teleskoopsiinidele

(See funktsioon on valikuline. Teie
tootel ei pruugi seda olla.)
Teleskoopsiinid véimaldavad
kUpsetusplaate ja traatresti hdlpsasti

Lisavarustus voib séltuvalt toote
mudelist varieeruda. Kdiki
kasutusjuhendis kirjeldatud lisasid
ei pruugi teie tootel olla.

1.Kasutusjuhend ahju panna ja ahjust valja votta.

2.Harilik plaat Kui kasutate klpsetusplaati ja
Kasutatakse kupsetiste, kilmutatud traatresti teleskoopsiinidega, peavad
toitude ning suurte praadide tihvtid teleskoopsiinide tagaosas
valmistamiseks. toetuma traatresti ja klipsetusplaadi

servade vastu.

3.Traatrest
Kasutatakse praadide valmistamiseks
vOi haudendus valmistatavate roogade

asetamiseks soovitud korgusega siinile.
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Tehnilised andmed

ULDANDMED
Vélismdotmed (krgus/laius/sligavus) 850 mm/500 mm/500 mm
Pinge/sagedus 220-240V / 380-400 V 3N ~ 50 Hz

Energiatarve kokku

7.4 kKW

Juhtme tUtp/ristldige

minHO5VV-F
3x2,5 mm?/ 5 x 1,5 mm?

PLIT
Pdletid
Vasak tagumine Kuumutusplaat
Suurus 145 mm
Voimsus 1000 W
Vasak esimene Kuumutusplaat
Suurus 180 mm
Voimsus 2000 W
Parem esimene Kuumutusplaat
Suurus 145 mm
Voimsus 1000 W
Parem tagumine Kuumutusplaat
Suurus 180 mm
Voimsus 1500 W
AHI/GRILL
Peamine ahi Traditsiooniline ahi
Sisevalgusti 1525 W

1500 W

Grilli energiatarve
#

Pohialused: teave elektriahjude energiamargise kohta on esitatud vastavalt
standardile EN 60350-1 / IEC 60350-1. Need vaartused on saadud
standardkoormusel alumise-Ulemise kuumutiga voi ventilaatoriga kuumutusreziimis

(kui see on olemas).

Energiatdhususe klass maaratakse vastavalt jargmistele prioriteetidele olenevalt
sellest, kas vastav funktsioon on tootel olemas véi mitte. 1 — Okonoomne

ventilaatoriga kuumutamine, 2 — Uliaeglane kuumutamine, 3 - Kiire kuumutamine, 4
— Ventilaatoriga kuumutamine (Ulemine ja alumine kiittekeha), 5 — Ulemise ja alumise

kittekehaga kuumutamine.

Toote kvaliteedi parandamiseks
voidakse tehnilisi andmeid
etteteatamiseta muuta.

Kasutusjuhendis toodud joonised
on skemaatilised ning ei pruugi
teie tootega tapselt kokku
langeda.
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Tootel olevatel etikettidel voi
tootega kaasas olevas
dokumentatsioonis toodud
vaartused on saadud
laboritingimustes vastavalt
asjaomastele standarditele.
Olenevalt toote 1606- ja
keskkonnatingimustest vdivad
tegelikud vaartused varieeruda.




E] Paigaldamine

Toode tuleb lasta paigaldada padeval
spetsialistil vastavalt kehtivatele
eeskirjadele. Muidu muutub garantii
kehtetuks. Tootja ei vastuta kahjude
eest, mis tulenevad volitamatute isikute
tehtud protseduuridest ja voivad muuta
garantii kehtetuks.

Toote paigalduskoha ning
elektrististeemi ettevalmistamine
on kliendi Ulesanne.

AToote paigaldamisel tuleb jargida
koiki gaasi- ja elektrististeemidele
kehtestatud kohalikke eeskirju.

Enne paigaldamist vaadake Ule,
kas tootel ei ole defekte. Defektide
esinemisel &rge laske toodet
paigaldada.

Kahjustatud toode voib kujutada
ohtu.

Enne paigaldamist

Et seadme all oleks tagatud vajalik
Ohuvahe, soovitame selle paigaldada
kindlale pinnale ja jalgida, et seadme
jalad ei vajuks vaiba voi pehme
porandakatte sisse.

Kéogipdrand peab vastu pidama
seadme ja lisaks kddgi- ja
kUpsetustarvete ning toidu raskusele.

£
G £ e

Y T 1=
i ' &
= 3 [
£ 100 mmmin | ™~ 100 mmmin
3 " =
<%,

e Seadet voib kasutada kdogikappide
vahel, kuid selleks, et pliidiplaadi kohal
oleks vahemalt 400 mm vaba ruumi,
paigutage seade nii, et see asetseks
seintest, vaheseintest ja korgetest
kappidest vahemalt 65 mm kaugusel.

¢ Seda voib kasutada ka vabalt seisvas
asendis. Jatke pliidi pinna kohale
vahemalt 750 mm vaba ruumi.

¢ (*) Kui kavatsete paigaldada pliidi
kohale Shupuhasti, valige selle
paigalduskdrgus vastavalt tootja
juhistele (vaéhemalt 650 mm).

¢ Seade vastab 1. seadmeklassi
nduetele, mis tahendab, et seda voib
paigutada tagaosa ja Uhe kiliega
vastu seinu, kd6dgimodblit voi igas
suuruses seadmeid. Teisel kiljel
paiknev kd6gimadobel voi seade voib
olla kas sama suur voi vaiksem.

¢ |gasugune seadme korval asuv
k66gimddbel peab olema
kuumuskindel (v&hemalt 100 °C).
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Ohutuskett
Kui teie tootel on 2 ohutusketti.
Seade tuleb Umbermineku valtimiseks
kinnitada, kasutades kahte ahju juurde
kuuluvat ohutusketti.

Kinnitage konks (1) sobiva tuubli abil
kobgiseina (6) kilge ja Uhendage
ohutuskett (3) lukustusmehhanismi (2)
kaudu konksuga

Fikseerimiskonks

’

2 Lukustusmehhanism

3 Ohutuskett

4 Kinnitage kett kindlalt seadme
tagaosa kulge

5 Seadme tagakulg

6 Koodgisein

Kui teie tootel on 1 ohutuskett.

Seade tuleb Umbermineku valtimiseks

kinnitada, kasutades Uhte ahju juurde

kuuluvat ohutusketti.

Ohutusketi toote kulge kinnitamiseks

toimige joonisel kujutatud juhiste jargi.
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Stabiliseerimiskett peab olema
voimalikult Ithike ja paiknema
diagonaalselt, et ahi ei kalduks
ette ega kuljele.

Pliidi stabiliseerimisketil pole ava
kronsteini kinnitamiseks.

Paigaldamine ja ilhendamine
Toodet tohib paigaldada ja Uhendada
ainult vastavalt ametlikele
paigalduseeskirjadele.

Arge paigaldage toodet
kUlmkappide ega stigavkulmikute
korvale. Tootest eralduv soojus
suurendab jahutusseadmete
energiatarvet.

¢ Kandke toodet vahemalt kahe
inimesega.

® Toode tuleb paigutada otse pdrandale.
Seda ei tohi asetada aluse voi
postamendi peale.

Arge kasutage toote téstmiseks
voi liigutamiseks ust ega
uksekéepidet. Uks, kdepide voi
hinged voivad kahjustada saada.

Elektrilihendused

Uhendage toode maandatud
elektrikontakti/-liniga, millel on sobivate
naitajatega minikaitselUliti (vt tabelit
"Tehnilised andmed"). Laske maandus
paigaldada kvalifitseeritud elektrikul



olenemata sellest, kas kasutate toodet
transformaatoriga voi iima. Meie ettevote
ei vastuta kahjude eest, mis on tingitud
toote kasutamisest iima kohalikele
eeskirjadele vastava maanduseta.

Toote vdivad vooluvdrku
Uhendada ainult autoriseeritud ja
kvalifitseeritud isikud. Toote
garantiiaeg algab alles péarast
nduetekohast paigaldamist.
Tootja ei vastuta kahjude eest,
mis tulenevad volitamatute isikute
tehtud protseduuridest.

Toitejuhet ei tohi kinnitada
klambritega, vaanata ega muljuda
ning see ei tohi puutuda kokku
toote kuumenevate osadega.
Kahjustatud toitejuhtme peab vélja
vahetama kvalifitseeritud elektrik.
Muul juhul tuleb arvestada
elektrildogi, IUhise vai tulekahju
ohugal

Vorgutoite néitajad peavad vastama
seadme tUubisildile méargitud andmetele.
Reitinguplaati on naha, kui uks voi
alumine kate on avatud, voi kui see asub
seadme tagakuUljes, séltuvalt seadme
thdbist.

Toote toitejuhe peab vastama tehniliste
andmete tabelis toodud vaartustele.

Enne elektritddde tegemist
Uhendage toode vooluvargust
lahti.

Elektrilddgi oht!

Toitejuhtme (thendamine

Juhtmestiku paigaldamisel tuleb
jargida elektrististeemidele
kehtestatud siseriiklikke/kohalikke
eeskirju ning kasutada ahju jaoks
sobivat elektrikontakti/-lini ja
pistikut. Kui toote vaimsus on
suurem kui pistiku ja
elektrikontakti/-liini (kestev)
taluvusvool, tuleb toode
Uhendada pusielektrististeemi
otse, kasutamata pistikut ja
elektrikontakti/-lini.

1.Kui tootega ei ole kaasas toitejuhet,
tuleb sellega Uhendada toitejuhe, mis
valitakse tabelist (Tehnilised andmed,
Ik 12) vastavalt teie kodus olevale
elektrisisteemile, jargides
Uhendusskeemil toodud juhiseid.
Kui toitevoolu kdiki poolusi ei ole
voimalik lahutada, tuleb Uhendada
vahemalt 3 mm kontaktivahega
voolukatkestusseade (kaitse,
liinikatkestuslUliti, kontaktor) ja kdik
voolukatkestusseadme poolused
peavad vastavalt |EE direktiividele
paiknema toote korval (mitte korgemal).
Selle juhise eiramine voib pohjustada
probleeme toote kasutamisel ja muuta
garantii kehtetuks.

Soovitatav on kasutada
lisakaitseks jadkvoolukatkestit.

2.Avage kruvikeeraja abil kiemmikarbi
kaas.

3.Pange toitejuhe 18bi juhtmeklambri
terminali all ja kinnitage see
juhtmepinguti kaudu sisseehitatud
kruviga pohiseadme kulge.

4.Uhendage juhtmed kaasasoleva
diagrammi abil.
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L1

N
Uhefaasiline Kahefaasiline
220/230/240 V vahelduvvool 380/400/415 V vahelduwool

4]

* Vasest sild

5
i -

Kolmefaasiline
380/400/415 V vahelduvvool

5.Péarast juhtmete Uhendamist sulgege
klemmikarbi kaas.

6.Paigutage toitejuhe nii, et see ei puutu
vastu toodet, ning valtige selle
surumist toote ja seina vahele.
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Ohutuse tagamiseks ei tohi juhe
olla pikem kui 2 meetrit.

¢ | Ukake toode kodgiseina juurde.

¢ Ahju jalgade reguleerimine
Tootava seadme vibreerimisel voivad
kUpsetusndud paigast nihkuda.
Seadme loodimise ja
tasakaalustamisega on vaimalik
niisugust ohtlikku olukorda véaltida.
Kasutajate ohutuse tagamiseks tuleb
toode loodida. Selleks keeratakse
nelja jalga (pohja all) vasakule vOi
paremale ja rihitakse ahi td6pinnaga
Uhele joonele.

Loppkontroll

1.Uhendage toode uuesti vooluvérku.

2.Kontrollige elektrifunktsioone.



F] Ettevalmistused

Nouandeid energia

saastmiseks

Alljargnevad nduanded aitavad teil oma

seadet kasutada 6koloogilisel viisil ja

séésta energiat:

¢ Kasutage ahjus tumedaid ja
emailkattega klpsetusnousid, kuna
need juhivad paremini soojust.

¢ Roogade valmistamisel eelkuumutage
ahju, kui nii on soovitatud
kasutusjuhendis voi retseptis.

¢ Kupsetamise ajal valtige ahjuukse
sagedast avamist.

e Kui vahegi voimalik, kiipsetage ahjus
korraga mitut rooga. Traatrestile voib
asetada kaks hautamisanumat.

e Samuti voib valmistada mitu rooga
Uksteise jarel. Ahi on juba eelnevalt
kuum.

e Saate séasta energiat, kui IUlitate ahju
vélja moéned minutid enne klipsetusaja
I6ppu. Arge avage ahjuust.

¢ Kulmutatud road sulatage enne
kuumutamist Ules.

¢ Kasutage hautamisel kaantega
potte/panne. lima kaaneta voib kuluda
kuni 4 korda rohkem energiat.

¢ Valige pdleti, mille labimdot vastab
kasutatava poti/panni labim&ddule.
Kasutage roogade valmistamisel alati
sobiva suurusega kastrulit. Suuremad
potid/pannid vajavad rohkem energiat.

e Elektripliidi puhul kasutage lameda
pdhjaga potte.

Paksu p&hjaga potid juhivad paremini
soojust. Saate sadsta kuni kolmandiku
elektrist.

¢ Keedundud ja pannid peavad vastama
keeduplaadi suurusele. Poti voi panni

pohi ei tohi olla keeduplaadist véiksem.

¢ Hoidke keeduplaadid ja
pottide/pannide pdhjad puhtad.

Mustus halvendab soojustlekannet
keeduplaadi ja keedundu pdhja vahel.

¢ Pikema valmistusaja korral lUlitage
keeduplaat 5 kuni 10 minutit enne
valmistusaja I6ppu vélja. Jadkkuumuse
kasutamisel saate sdasta kuni 20%
energiat.

Esimene kasutuskord
Seadme esmane puhastamine

Mdned puhastusained vai -
vahendid vdivad pinda
kahjustada.

Arge kasutage tugevatoimelisi
puhastusaineid, puhastuspulbrit
vOi -pastat ega teravaid esemeid.

1.Eemaldage koik pakkematerjalid.
2.Puhkige seadme pindu niiske lapi voi
kasnaga ja kuivatage lapiga.
Esmane kuumutamine
Kuumutage toodet umbes 30 minutit
ning seejérel lUlitage see valja. Selle
kaigus pdlevad ara voimalikud
tootmisjaégid véi maardekihid.
Kuumad pinnad tekitavad
poletusil
Toode voib kasutamisel olla
kuum. Arge kunagi puudutage
kuumi pdleteid, ahju sisekulgi,
kUtteelemente jne. Hoidke lapsed
eemall
Toite kuuma ahju pannes voi vélja
vottes kasutage alati
kuumuskindlaid pajakindaid.

Elektriahi

1.Votke koik kipsetusplaadid ja traatrest
ahjust vélja.

2.Sulgege ahjuuks.

3.Valige staatiline asend.

4 Valige kdige voimsam grilli
kuumutusaste, vt Elektriahju
kasutamine, Ik 21.
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5.Laske ahjul té6tada umbes 30 minutit.

6.LUlitage ahi vélja, vt Elektriahju
kasutamine, Ik 21

Grillahi

1.Votke koik kipsetusplaadid ja traatrest
ahjust vélja.

2.Sulgege ahjuuks.

3.Valige kdige voimsam grilli
kuumutusaste, vt Kuidas grilli
kasutada, Ik 23.

4. aske ahjul té6tada umbes 15 minutit.

5.Lulitage grill valja, vt Kuidas grilli
kasutada, Ik 23
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Keeduplaat

1.Enne esimest kasutamist peavad kaik
tootmisjadgid voi maardekihid ara
pdlema. Lulitage tUhi keeduplaat 8
minutiks keskmisele temperatuurile.
Selleks ajaks ei tohi asetada
keeduplaadile potte ega muid
anumaid.

Seadme esimesel kasutuskorral
voib paari tunni valtel esineda
suitsu ja ebameeldivat I6hna. See
on normaalne. Suitsu ja I6hna
eemaldamiseks tuulutage ruumi.
Véltige tekkiva suitsu ja I6hna
sissehingamist.



B Pliidiplaadi kasutamine

Uldine teave

toiduvalmistamise kohta
Arge kunagi pange pannile 8li
rohkem kui kolmandiku
ulatuses. Oli kuumutamisel
&rge jatke pliti jarelevalveta. Oli
Ulekuumenemisega kaasneb
tulekahju oht. Arge kunagi
Uritage kustutada tuld veegal
Oli stittimisel summutage
leegid tuleteki voi marja lapiga.
LUlitage pliit valja, kui seda
saab ohutult teha, ja helistage
tuletorjesse.

® Enne toiduainete praadimist kuivatage
need hoolikalt ja asetage ettevaatlikult
kuuma 0li sisse. Kulmutatud
toiduained tuleb enne praadimist
taielikult Ules sulatada.

e Oli kuumutamisel &rge katke anumat
kaanega.

¢ Jalgige, et pottide ja pannide sangad
ei jaéks pliidi kohale, et valtida nende
kuumenemist. Arge asetage pliidile
kdikuvaid ja kergesti Umberminevaid
keedundusid.

* Arge asetage sisselllitatud
keedualadele tUhje potte voi panne.
See voib neid kahjustada.

e Kui keedualal ei ole potti voi panni ja
see t66tab tlhjalt, voivad tagajarjeks
olla toote kahjustused. Kui olete toidu
valmistamise I6petanud, lUlitage
keedualad vélja.

¢ Kuna toote pind voib olla tuline, arge
asetage sellele plastist voi
alumiiniumist néusid.

Sellistes néudes ei tohiks hoida ka
toitu.

¢ Kasutage ainult lameda pdhjaga potte
vOi panne.

e Pange potti vai pannile sobiv kogus
toitu. Nii ei voola toit Ule &éra ja
séastate end pliidi puhastamisest.
Arge asetage poti- véi pannikaasi
keedualadele.

Jélgige, et potid ja pannid asetseksid
keeduala keskel. Kui soovite panna
poti teisele keedualale, &rge libistage
seda, vaid tostke Ules ja asetage
soovitud keedualale.

Pliidi kasutamine
1

Kuumutusplaat 14-16 cm
Kuumutusplaat 18-20 cm
Kuumutusplaat 14-16 cm

Kuumutusplaat 18-20 cm on
nimekiri vastavatele pdletitele
sobivate pottide diameetritest.

A WO N =

Keeduplaatide kasutamine
Pliidi nuppe saab keerata mdlemas
suunas, mis vdimaldab reguleerida
temperatuuri sammhaaval.
Kui pliidil on véimenduse
funktsiooniga keeduplaadid, on
vastav keeduplaat tahistatud
punase tapiga.
Ulekuumenemiskaitse
Keeduplaatidel voimsusega ule 1000 W
on ulekuumenemiskaitse.
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Ulekuumenemiskaitse vahendab
keeduplaadi voimsust jargmistel
tingimustel:

¢ Keeduplaadil ei ole potti voi panni.
¢ Keeduplaadil on tuhi pott vai pann.
¢ Poti/panni pdhi ei ole lame.
Keeduplaatide sisseliilitamine
Keeduplaate saate juhtida vastavate
nuppudega. Keerake keeduplaadi nupp
soovitud kuumusastme valimiseks
vastavasse asendisse.
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soojenda | hautamin | hautami

mine,
keetmin
e

Keeduplaatide valjaliilitamine
Keerake keeduplaadi nupp valjaltlitatud
(Ulemisse) asendisse.



[ Kuidas ahju kasutada

Uldine teave kiipsetamise,
rostimise ja grillimise kohta

Kuumad pinnad tekitavad
poletusil

Toode voib kasutamisel olla
kuum. Arge kunagi puudutage
kuumi pdleteid, ahju sisekulgi,
kUtteelemente jne. Hoidke lapsed
eemall

Toite kuuma ahju pannes voi vélja
vottes kasutage alati
kuumuskindlaid pajakindaid.

Ahjuukse avamisel olge
ettevaatlik, sest ahjust voib vélja
paiskuda auru.

Vaéljuv aur voib korvetada kasi,
nagu ja/voi silmi.

Nouanded kiipsetamiseks

¢ Kasutage kulgevétmatu kattega
sobivaid metall- voi alumiiniumndusid
vOi kuumuskindlaid silikoonvorme.

¢ Kasutage raami pinda nutikalt.

¢ Asetage kupsetusvorm resti keskele.

¢ Enne ahju vai grilli sisselUlitamist valige
8ige riiulivahe. Arge vahetage
riiulivahet, kui ahi on kuum.

¢ Hoidke ahjuuks suletuna.

Nouanded rostimiseks

¢ Terve kana, kalkun ja suured lihattikid
kUpsevad paremini 1abi, kui neid
immutada kastmega, nt sidrunimahla
ja musta pipraga.

¢ Kontidega liha kiipsetamiseks kulub
samas moodus kontideta lihaga
vorreldes umbes 15-30 minutit kauem
aega.

e | iha iga sentimeetri kohta (paksus)
tuleb kiipsemisaega arvestada umbes
4-5 minutit.

¢ | aske lihal parast kipsetusaja [6ppu
umbes 10 minutit ahjus jahtuda. Mahl

jaguneb paremini Ule kogu liha ja ei
jookse liha I6ikamisel vélja.

¢ Kala tuleb asetada kuumuskindla
alusega keskmisele voi alumisele siinile.

Nouanded grillimiseks

Liha, kala ja linnuliha muutuvad grillimisel

kiirelt pruuniks, saavad kena kooriku ja ei

muutu kuivaks. Eriti hasti sobivad

grillimiseks lapikud tukid, lihavardad ja

vorstid, aga ka suure veesisaldusega

kobgiviliad (nt tomatid ja sibulad).

¢ Jaotage grillitavad tUkid traatrestile voi
kUpsetusplaadile nii, et nad ei jaéks
kuumuti valispiiridest vélja.

¢ | Ukake traatriiul voi restiga
kUpsetusplaat ahjus soovitud siinile.
Kui kasutate grillimisel traatriiulit,
lUkake alumisele siinile kiipsetusplaat,
et rasv maha ei tilguks. Ahju tuleb
lUkata kUpsetusplaat, mis katab kogu
grillimisala. Plaati ei pruugi tootega
kaasas olla. Lisage kUpsetusplaadile
veidi vett, et seda oleks kergem
puhastada.

Grillimiseks sobimatud
toiduained voivad pdhjustada
tulekahju. Grillige ainult suurel
kuumusel grillimiseks sobilikku
toitu.

Arge paigutage grillitavat toitu
liga kaugele ahju tahaossa.
See on kodige kuumem piirkond
ning rasvane toit voib suttida.

Elektriahju kasutamine
Valige temperatuur ja té6reziim

1 Funktsiooninupp
2 Termostaatnupp
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1.Seadke ahju taimer soovitud
kUpsetusajale; vt Ahju kella kasutamine,
Ik 22.

2.Seadke funktsiooninupp soovitud
tooreziimile.

3.Seadke temperatuurinupp soovitud
temperatuurile.

» Ahi kuumeneb eelseatud

temperatuurini ja jaéb sellele pusima.

Kuumenemise ajal on temperatuurituli

sees.

Elektriahju valjalilitamine

LUlitage ahju taimer véljalUlitatud

asendisse.

Kui taimer on seatud kindlale
ajale, ltlitub see automaatselt
valja; vt. Ahju kella kasutamine,
k 22

Keerake funktsiooninupp ja
temperatuurinupp valjalUlitatud (Ulemisse)
asendisse.

Tooreziimid

Siin ndidatud toéreziimide jarjekord voib
erineda teie toote susteemist.

Todtavad nii tlemine kui ka
alumine kuttekeha. Toitu
kuumutatakse korraga nii
pealt kui ka alt. Sobib
néaiteks kookide ja
taignatoodete voi
vormikookide ja -roogade
valmistamiseks. Kasutage
kUpsetamiseks korraga
ainult thte panni.

Todtab ainult tlemine
kUttekeha. Sobib néiteks
heleda pinnaga kookide ja
toidu puhul, mida soovite
pealt pruunistada.
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Todtab ainult alumine
kuttekeha. Sobib pitsa
valmistamiseks ja toidu
pruunistamiseks altpoolt.
Seda funktsiooni tuleb
kasutada ka holpsaks
auruga puhastamiseks.

Toodtab suur grill ahju laes.
See sobib suure hulga liha
grillimiseks.

* Pange suured voi
keskmise suurusega
portsjonid grillimiseks grilli
all igesse riiulivahesse.

e Pérast poolt grillimisaega
pdorake toitu.

Ahju kella kasutamine

@
/I

§ 10
20
100
90 30
40
80 -

70 60

Kiipsetamise kaivitamine

Ahju kasutamiseks peate valima
kUpsetusreziimi ja soovitud
temperatuuri ning sisestama aja.
Vastasel juhul ahi todle ei lahe.

1.Keerake kupsetusaja maaramiseks aja
seadmise nuppu paripaeva.

2.Pange toit ahju.

3.Valige t&dreziim ja temperatuur, vit:
Flektriahju kasutamine, Ik 21.

» Ahi soojeneb seatud temperatuurini

ning jaéb sellele temperatuurile kuni

seatud klpsemisaja I6puni.



4. Kui klipsetusaeg on 1abi, keerab aja
seadmise nupp ennast automaatselt
vastupéeva. Kdlab seatud aja [6ppu
téhistav hoiatussignaal ning vool
[Ulitatakse vélja.

Kui te ei soovi kasutada taimeri
funktsiooni, keerake nupp
vastupéeva ke kujutise juurde.

5.LUlitage ahi aja seadmise nupu,
funktsiooninupu ja
temperatuurinupuga vélja.

Ahju viljalilitamine enne

ettenahtud aega

1.Keerake aja seadmise nuppu
vastupéeva, kuni see peatub.

2.Lulitage ahi funktsiooninupu ja
temperatuurinupuga vélja.

Kiipsetusaegade tabel

Tabelis esitatud ajad on mdeldud
orientiiriks. Tegelik aeg voib
varieeruda olenevalt toidu
temperatuurist, paksusest, tUubist
ja teie enda
toiduvalmistuseelistustest.

Kiipsetamisaegade tabel grillimiseks

Grillimine elektrigrilliga

Kuidas grilli kasutada

Sulgege grillimise ajaks ahjuuks.
Kuumad pinnad véivad tekitada
poletusil
e Grillimisel keerake aja seadmise
nupp vastupédeva kae kujutise juurde.
Grilli sisseliilitamine
1.Keerake funktsiooninupp soovitud
grillitahisele.
2.Seejérel valige soovitud
grillimistemperatuur.
3.Vajadusel eelkuumutage ahju umbes 5
minutit.
» Suttib temperatuuri margutuli.
Grilli valjaliilitamine
1.Keerake funktsiooninupp valjaltlitatud
(Ulemisse) asendisse.

Grillimiseks sobimatud
toiduained voivad pdhjustada
tulekahju. Grillige ainult suurel
kuumusel grillimiseks sobilikku
toitu.

Arge paigutage grillitavat toitu
liga kaugele ahju tahaossa.
See on kodige kuumem piirkond
ning rasvane toit voib suttida.

Kala 3.4 250/max 20...25 min.

Viilutatud kana 3.4 250/max 15...20 min.
Lambakarbonaad 3.4 250/max 12...15 min.
Rostbiif 3.4 250/max 15..25 min. *
Vasikakarbonaad 3.4 250/max 15..25 min. *

¥ soltuvalt paksusest

**Kui teie toote grillimistemperatuuri ei saa reguleerida, té6tab grill soovitatud temperatuuril.
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Hoidmine ja hooldus

Uldine teave

Toote kasutusiga pikeneb ja probleeme
tekib harvem, kui toodet regulaarselt
puhastada.

Enne hooldus- ja puhastustddde
alustamist Uhendage toode
vooluvorgust lahti.

Elektrilddgi oht!

Enne toote puhastamist laske
sellel maha jahtuda.

Kuumad pinnad voivad tekitada
poletusil

¢ Puhastage toodet pdhjalikult parast
iga kasutuskorda. Sel viisil on lihtsam
eemaldada toiduvalmistusjééke,
valtides nende korbemist seadme
jargmisel kasutuskorral.

¢ Toote puhastamiseks pole vaja
spetsiaalseid puhastusvahendeid.
Kasutage toote puhastamiseks sooja
vett koos vedela pesuvahendiga,
pehmet lappi voi kdsna ning
kuivatamiseks kuiva lappi.

¢ Liigne vedelik tuleb péarast puhastamist
alati &ra puhkida ja pritsmed kohe
kuivatada.

* Arge kasutage roostevabast terasest
vOi inoxist pindade ja kd&epideme
puhastamiseks puhastusvahendeid,
mis sisaldavad hapet vai kloriidi.
Nende osade puhastamiseks
kasutage pehmet lappi ja vedelat
puhastusvahendit (mitteabrasiivset),
tdmmates lapiga ainult Uhes suunas.

Mdned puhastusained vai -
vahendid vdivad pinda
kahjustada.

Arge kasutage tugevatoimelisi
puhastusaineid, puhastuspulbrit
vOi -pastat ega teravaid esemeid.
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Arge kasutage puhastamiseks
aurupuhasteid, muidu voite saada
elektrildogi.

Pliidi puhastamine

Elektrikli ocaklar

1.LUlitage keeduplaadid vélja ja oodake,
kuni need maha jahtuvad.

2. Vajadusel puhastage keeduplaadid
puhastusvahendiga (puhastus- ja
hooldusvahendid on saadaval
vastavates poodides).

3.Péarast puhastamist soojendage neid
paar minutit, et pealispind kuivaks.

4.Keeduplaadi pealispinna kaitsmiseks
kandke sellele aeg-ajalt dhuke kint
masinadli.

Juhtpaneeli puhastamine
Puhastage juhtpaneeli ja nuppe niiske
lapiga ning seejarel puhkige need
kuivaks.
Arge eemaldage juhtpaneeli
puhastamiseks nuppe, kui teie
tootel neid on.
Muidu voite juhtpaneeli
kahjustadal

Ahju puhastamine

Kiilgseina puhastamine(Varieerub

olenevalt toote mudelist.)

(See funktsioon on valikuline. Teie

tootel ei pruugi seda olla.)

1.Eemaldage kiljeraami eesmine osa,
tdmmates seda kulgseinast eemale.

2.Votke kuljeraam vélja, tdmmates seda
enda suunas.



Kataluutilised seinad
(See funktsioon on valikuline. Teie
tootel ei pruugi seda olla.)

Teie toote kulgseinad (A) ja/voi tagasein
(B) vbivad seestpoolt olla kaetud
katalUUtilise emailiga. Kataltittilised
seinad on heledat matti varvi ja poorse
pinnnaga. Ahju katalttilisi seinu ei
tohiks puhastada. Tanu perforeeritud
struktuurile imavad katalUutilised pinnad
rasva ja kui pind on rasvaga taitunud,
hakkab see laikima. Sellisel juhul on

itat d vélja vahetad

Holbus auruga puhastamine
Muudab puhastamise hdlpsaks, kuna
mustus (mis ei ole liiga kauaks
puhastamata jadnud) pehmeneb ahju
sisemuses tekkiva auru ja sisepindadele
kondenseeruvate veepiiskade toimel.
1.Votke ahjust vélja kaik lisad.
2.Valage ahjuplaadile 300 ml vett ja
asetage plaat ahju teisele restile.

3.Seadke ahju lihtne puhastamine auru
reziim ja kaivitada 100 ° C juures 25
minutit.

4.Avage uks ja puhkige ahju sisepindu
niiske késna voi lapiga.

5.Kasutage torksa mustuse
eemaldamiseks sooja vett koos vedela
pesuvahendiga, pehmet lappi voi
k&sna ning kuivatamiseks kuiva lappi.

Holpsa auruga puhastamise
reziimi kasutamisel aurustub ahju
sisemusse kogunenud
jaékide/mustuse
pehmendamiseks plaadile
paigutatud vesi ning ahju
sisemusse ja ahjuukse klaasi
sisekUljele moodustub
kondensatsioon, seepérast voib
ahjuukse avamisel vett tilkuda.
PUhkige kondensatsioon ara
kohe, kui avate ahjuukse.

Ahjuukse puhastamine

Kasutage ahjuukse puhastamiseks sooja

vett koos vedela pesuvahendiga,

pehmet lappi vai kdsna ning

kuivatamiseks kuiva lappi.
Arge kasutage ukse
puhastamiseks karedaid
abrasiivseid puhastusvahendeid
vOi teravaid metallkraabitsaid.
Need voivad pinda kriimustada
ning klaasi Idhkuda.

Ahjuukse eemaldamine
1.Avage eesuks (1).
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2.Avage eesukse paremal ja vasakul
kuljel asuva hingede pesa (2) klambrid,
vajutades neid alla joonisel kujutatud
viisil.

Uks
Hinge lukk(suletud asend)

;
2

3 Ahi
4 Hinge lukk(avatud positsioon)

4.Eemaldage eesuks seda Ulespoole
tdmmates ja paremast ning vasakust
hingest vabastades.
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Ukse tagasipanemisel tuleb
eemaldamistoiminguid korrata
vastupidises jarjekorras. Arge
unustage ukse taaspaigaldamisel
sulgeda hinge pesa juures olevaid
klambreid.

Ukse siseklaasi
eemaldamine

(See funktsioon on valikuline. Teie
tootel ei pruugi seda olla.)
Ahjuukse sisemist klaaspaneeli saab
puhastamiseks eemaldada.
1.Avage ahjuuks.

1 Kruvi

2 Profiil

3 Sisemine klaaspaneel

Plastpesa

2.Eemaldage kruvi (1) kruvikeeraja abil.

3.Eemaldage profiil (2) ja hoidke
siseklaasi (3) kinni.

4.Seejarel komplekteerige uks uuesti,
asetage klaaspaneel (3)
plastpesadesse (4) ja paigaldage profiil.

Ahjuvalgusti pirni

vahetamine

Et valtida elektril6ogi ohtu,
vaadake enne ahju lambi
vahetamist, et toode oleks
vooluvorgust lahti Uhendatud ning
maha jahtunud.

Kuumad pinnad voivad tekitada
poletusil
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Selles ahjus kasutatakse hodglampi
voimsusega alla 40 W, kdrgusega
alla 60 mm, 1abimdoduga alla 30
mm voi halogeenlampi
pistikupesaga G9, voimsusega alla
60 W. Lambid sobivad
kasutamiseks temperatuuril Ule
300 ° C. Ahjulampe saab hankida
volitatud hooldusagentidelt vai
litsentsiga tehnikutelt.

Valgusti asukoht ei pruugi olla
sama mis joonisel.

Sellel seadmel kasutatud lamp
pole sobiv koduse majapidamise
valgustamiseks. Selle lambi
eesméark on aidata kasutajal
toiduaineid paremini naha.

Sellel seadmel kasutatud lambid
peavad vastu pidama
ekstreemsetele tingimustele, nt
Ule 50 °C temperatuurile.

Kui ahjul on iimar valgusti:
1.Lahutage toode vooluvorgust.
2.Keerake vastupéeva lahti klaaskate.

3.Kui teie ahjutuli on alloleval joonisel
kujutatud (A) tGlpi, eemaldage see
joonisel naidatud viisil keerates ja
asendage uuega. Kui teie ahjutuli on
(B) tdpi, eemaldage see joonisel
naidatud viisil tdmmates ja asendage
uuega.

4.Paigaldage klaaskate tagasi.
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E] Probleemide lahendamine
Kasutamise ajal tuleb ahjust auru.

>>> Tegemist ei ole rikkega.

¢ Metallosade kuumenemisel vdivad need paisuda ning tekitada haali. >>>
Tegemist ei ole rikkega.

¢ VVorgukaitse on rakendunud voi l&bi pdlenud. >>> Kontrollige elektrikilbi korke.
Vajadusel vahetage voi léhtestage need.

e Toode ei ole Uhendatud (maandatud) pistikupessa. >>> Kontrollige pistiku
Uhendust.

¢ Ahju pim on vigane. >>> Vahetage pim vélja.
¢ Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elekirikilbi

pruugi olla seatud konkreetse kipsetusfunktsiooni ja/voi temperatuuri
jaoks. >>> Médrake konkreetne klipsetusfunktsioon ja/voi temperatuur.

e Taimer on seadistamata (taimeriga mudelitel). >>> Sisestage kellaaeg.
(Mikrolaineahjuga toodetel juhib taimer ainult mikrolaineahju.)

¢ Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elekirikilbi
kaitsmeid. Vajadusel vahetage voi ldhtestage kaitsmed.

¢ VVahepeal on toimunud voolukatkestus. >>> Pange kell 6igeks / lilitage toode
vélja ja segjérel uuesti sisse.

Kui teil ei dnnestu probleemi
k&esolevas I6igus antud juhiste
kohaselt lahendada, konsulteerige
volitatud teenindusega voi
edasimuujaga, kellelt te toote
ostsite. Arge kunagi Uritage rikkis
toodet ise parandada.
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