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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.
Karaagag caddesi No:2-6
34445 Siitlice/Istanbul /TURKEY

C€ 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.
Installation and repair
procedures must always be
performed by Authorised
Service Agents. The
manufacturer shall not be
held responsible for damages
arising from procedures
carried out by unauthorised
persons which may also void
the warranty. Before
installation, read the
instructions carefully.

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

 Ensure that the product

function knobs are switched
off after every use.



Electrical safety

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

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

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

« Never touch the plug with
wet hands! Never unplug by
pulling on the cable, always
pull out by holding the plug.

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

« If the power connection cable

for the product is damaged, it
must be replaced by the
manufacturer, its service
agent or similarly qualified
persons in order to avoid a
hazard.
The appliance must be
installed so that it can be
completely disconnected
from the mains supply. The
separation must be provided
by a switch built into the fixed
electrical installation,
according to construction
regulations.
Rear surface of the oven gets
hot when it is in use. Make
sure that the electrical
connection does not contact
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.
Any work on electrical
equipment and systems
should only be carried out by
authorised and qualified
persons.
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« In case of any damage,
switch off the product and
disconnect it from the mains.
To do this, turn off the fuse at
home.

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

Product safety

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

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

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

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

« Do not place any flammable

materials close to the product
as the sides may become hot
during use.

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

Keep all ventilation slots clear
of obstructions.

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

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

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

* Do not use steam cleaners to

clean the appliance as this
may cause an electric shock.



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

« Do not use the p'roduct 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
door in order to avoid
overheating.
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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.
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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
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 oven door that lines
up with the position of the trays. Tape
the oven door to 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 for any damages
that might have occurred during
transportation.
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H General information

Overview

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

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

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

A WO N =
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Package contents

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

product. 5.Placing the wire shelf and tray onto
1.User manual the telescopic racks properly
2.Standard tray (This feature is optional. It may not
Used for pastries, frozen foods and exist on your product.)
big roasts. 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

3.Deep tray edges of the wire shelf and tray.
Used for pastries, large roasts, juicy
dishes, and for collecting the fat while

rilling.

4.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

Voltage / frequency 220-240V ~ 50 Hz
Total power consumption 2.5 kKW
Cable type / section min.HO5W-FG 3 x 1,5 mm*

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

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

depth) mm

Main oven Multifunction oven
Inner lamp 15/25 W

9ri|l power consumption 2.2 KW

Basics: Information on 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 cooking, 4-
Fan assisted bottom/top heating, 5-Top and bottom heating.

See. Installation, page 13.

*%

Technical specifications may be Values stated on the product
changed without prior notice to labels or in the documentation
improve the quality of the product. 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.

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

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

The appliance is intended for installation
in commercially available kitchen
cabinets. A safety distance must be left
between the appliance and the kitchen
walls and furniture. See figure (values in
mm).

e Surfaces, synthetic laminates and
adhesives used must be heat resistant
(100 °C minimum).

e Kitchen cabinets must be set level and
fixed.

e |f there is a drawer beneath the oven,
a shelf must be installed in order to
separate from the oven and drawer.

e Carry the appliance with at least two
persons.

¢ Hold the oven from the slots for
handling on both sides to move it.

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

e Kitchen furniture must be in
compliance with the dimensions given
in the figure below. At the rear section
of the kitchen furniture, an opening
must be cut out with the dimensions
given in the figure below to ensure
sufficient ventilation.

Do not install the appliance next
to refrigerators or freezers. The
heat emitted by the appliance will
lead to an increased energy
consumption of cooling
appliances.

The door and/or handle must not
be used for lifting or moving the
appliance.
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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 breaker of suitable capacity as

stated in the "Technical specifications"

table. Have the grounding installation

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

¢ 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 see the type label.

e 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!

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

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.

After the installation, make sure that the
screws are sufficiently tightened and the
oven does not move. Oven may tip over
during use if it is not installed as per the
instructions and if the screws are not
sufficiently tightened.



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

1 Cooling fan
2 Control panel
3 Door

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

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

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

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

¢ 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.

Initial use
Time setting

While making any adjustment,
related symbols will flash on the
display.
Press J+/== keys to set the time of the
day after the oven is energized for the
first time.

For touch control models, touch
1= first and then use "= / ™= to set
the time of the day.

Confirm the setting by touching &
symbol and wait for 4 seconds without
touching any keys to confirm.
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12 11 10 9 8 7

1 Adjustment key

2 Key lock symbol
3 Clock symboal

4 Alarm volume symbol *
5 Eco mode symbol
6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol*
11 Cooking Time symbol

12 Program key

*  (Varies depending on the product
model.)

If the initial time is not set, clock

will run starting from 12:00 and
(& symbol will be displayed. The
symbol will disappear once the
time is set.

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



First cleaning of the appliance

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 20.
5.0perate the oven for about 30
minutes.
6.Turn off your oven; See How to
operate the electric oven, page 20
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 28.
4.Operate the grill about 15 minutes.
5.Turn off your grill; see How to operate
the grill, page 28
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 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 griling 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

Your oven is equipped with pop-out

knobs that protrude when you press

them.



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

2.When the cooking process is finished,
press the knob inwards.

Select temperature and operating

mode

1 Function knob

2 Thermostat knob

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

2.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

Turn the function knob and temperature

knob to off (upper) position.

Rack positions (For models with

wire shelf)

It is important to place the wire shelf

onto the side rack correctly. Wire shelf

must be inserted between the side racks

as illustrated in the figure.

Do not let the wire shelf stand against
the rear wall of the oven. Slide your wire
shelf to the front section of the rack and
settle it with the help of the door in order
to obtain a good grill performance.
(Varies depending on the product
model.)

Operating modes
The order of operating modes shown
here may be different from the

op 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 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.

P 9
heating plus fan (in the rear

wall) are in operation. Hot
air is evenly distributed
throughout the oven rapidly
by means of the fan. Cook
with one tray only.
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The oven is not heated.
Only the fan (in the rear
wall) is in operation.
Suitable for thawing frozen
granular food slowly at
room temperature and
cooling down the cooked
food. The time required to
thaw a whole piece of meat
is longer than the food with
grains.

Warm air heated by the rear
heater is evenly distributed
throughout the oven rapidly
by means of the fan.

@ It is suitable for cooking
your meals in different rack
levels and preheating is not
required in most cases.
Suitable for cooking with
multi trays.

This function must be used
for easy steam cleaning as
well.

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

Grilling effect is not as

strong as in Full Grill

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

¢ Turn the food after half of
the grilling time.

Using the oven clock

1 23 4 5 6

8 eco |
CHCLCHE

LY
Pl o & @

12 11 10 9 8 7

Adjustment key

Key lock symbol

Clock symboal

Alarm volume symbol *

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

10 End of Cooking Time symbol*
11 Cooking Time symbol

12 Program key

*  (Varies depending on the product
model.)
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Maximum time that can be set for
end of cooking is 5 hours 59
minutes.

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

While making any setting, related
symbols will flash on the display.
You must wait for a short time for
the settings to take effect.

If no cooking setting is made, time
of the day cannot be set.

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

Cooking by setting the cooking
time;
You can set the oven so that it will stop
at the end of the specified time by
setting the cooking time on the timer.
1.Select the function for cooking.
2.Touch @ until 2l symbol appears on
display for cooking time.
3.Set the cooking time with = / == keys.
» » After the cooking time is set, Pl
symbol and the time slice will appear on
display continuously.
4.Place the dish into the oven and set
the temperature with temperature
knob. Cooking will start.
» Cooking time starts to count down on
display when cooking starts and all parts
of time slice symbol is lit. The set
cooking time is divided into 4 equal
parts and when the time of each parts
ends, the symbol of that parts turns off.
So you can understand the ratio of
remaining cooking time to total cooking
time easily.
Setting the the end of cooking
time to a later time; (This feature

is optional. It may not exist on
your product.)
After setting the cooking time on the
timer, you can set the end of cooking
time to a later time.
1.Select the function for cooking.
2.Touch @ until 2l symbol appears on
display for cooking time.
3.Set the cooking time with =+ / == keys.
» » Once the Cooking Time is set, [P
symbol will appear on display
continuously.
4.Touch & until =l symbol appears on
display for the end of cooking time.
5.Press 4+ /= keys to set the end of
cooking time.
» After the cooking time is set, Pl
symbol plus 2| symbol and the time
slice will appear on display continuously.
Once the cooking starts, =1 symbol
disappears.
6.Place the dish into the oven and set
the temperature with temperature
knob. Cooking will start.
» Oven timer calculates the startup
time by deducting the cooking time
from the end of cooking time you
have set. Selected operating mode is
activated when the startup time of
cooking has come and the oven is
heated up to the set temperature. It
maintains this temperature until the end
of cooking time.
» Cooking time starts to count down on
display when cooking starts and all parts
of time slice symbol is lit. The set
cooking time is divided into 4 equal
parts and when the time of each parts
ends, the symbol of that parts turns off.
So you can understand the ratio of
remaining cooking time to total cooking
time easily.
7.After the cooking process is
completed, "End" appears on the
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displayed and the timer gives an audio
warning.
8.Audio warning sounds for 2 minutes.

To stop the audio warning, just press

any key. Audio warning will be

silenced and current time will be

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

Activating the keylock

You can prevent digital timer from being

intervened with by activating the key

lock function.

1.Touch i until & symbol appears on
display.

» "OFF" will appear on the display.

2.Press 4 to activate the key lock.

» Once the key lock is activated, "On"

appears on the display and the &

symbol remains lit.

Digital timer keys are not
functional when the key lock is
activated. Key lock will not be
cancelled in case of power failure.

To deactivate the keylock

1.Touch i until & symbol appears on
display.

» "On" will appear on the display.

2.Disable the key lock by pressing the ==
key.

» "OFF" will be displayed once the

keylock is deactivated.

Setting the alarm clock

You can use the timer of the product for

any warning or reminder apart from the

cooking program.

The alarm clock has no influence on the

functions of the oven. It is only used as a
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warning. For example, this is useful
when you want to turn food in the oven
at a certain point of time. Timer will give
an audio warning at the end of the set
time.
1.Touch (2 until & symbol appears on
display.
Maximum alarm time can be 23
hours and 59 minutes.

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

Function keys for alarm tone, time
of day, display brightness and
temperature keys should be at O
(OFF) position.

» £ symbol will remain lit and the alarm
time will appear on the display once the
alarm time is set.
3.At the end of the alarm time, & symbol
starts flashing and the audio warning
is heard.
Turning off the alarm
1.Audio warning sounds for 2 minutes.
To stop the audio warning, just press
any key.
» Audio warning will be silenced and
current time will be displayed.
Cancelling the alarm;
1.Touch (& until & symbol appears on
display in order to cancel the alarm.
2.Press and hold = key until "00:00" is
displayed.
Alarm time will be displayed. If the
alarm time and cooking time are
set concurrently, shortest time will
be displayed.
Changing alarm tone
1.Touch = until 9 symbol appears on
display.
2.Adjust the desired alarm tone with 4 /
= Keys.
3.The tone you have set will be activated
in a short time.



» Selected alarm tone will appear as "b-

01", "b-02" or "b-03" on the display.

Changing the time of the day

To change the time of the day you have

previously set:

1.Touch = until ® symbol appears on
display.

2.Set the time of the day with 4+ /== keys.

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

Economy mode

You can save energy with economy

mode while cooking by setting cooking

time in the oven.

This mode completes the cooking with

the inner temperature of the oven by

switching off the heaters before the end

of cooking time.

Setting the economy mode

1.Touch i symbol until eco symboal
appears on display.

» "OFF" will appear on the display.

2.Enable economy mode by touching 4=
key.

» Once the economy mode is activated,

"On" appears on the display and the

eco symbol remains lit.

Disabling economy mode

1.Touch 2 symbol until eco symboal
appears on display.

» "On" will appear on the display.

2.Disable economy mode by touching =
key.

» "Off" will be displayed once the eco

mode is deactivated.

Setting the screen brightness

(This feature is optional. It may not

exist on your product.)

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

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

» The time you have set will be activated

in a short time.

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.

Baking and roasting

1st rack of the oven is the bottom
rack

Cakes in tray | One level Standard tray* ) 3 180 25 ...30
?n?)ﬁg in One level Cake mold on wire grill™ 2 180 40 ...50
Small cakes | One level Standard tray* [ 3 160 25...35
One level Standard tray* 3 150 30 ...40
2 levels 1-Pastry tray* = 1-83 150 35 ...50
3-Standard tray*
3 levels 1-Standard tray* 1-3-5 150 35...50
3-Pastry tray* &
5-Deep tray”
Sponge cake | One level Round springform pan 3 160 25...35
with a diameter of 26 cm {j
on wire grill**
One level Round springform pan 2 150 30 ...40
with a diameter of 26 cm
on wire grill**
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2 levels 1-Round springform pan 150 35...45
with a diameter of 26 cm
on wire grill* o
4-Round springform pan =
with a diameter of 26 cm
on pastry tray*™*
Cookies One level Pastry tray* ] 3 180 25 ... 30
2 levels 1-Pastry tray* 1-83 180 30 ...40
3-Standard tray* =
3 levels 1-Pastry tray* 1-83-5 180 35 ...45
3-Standard tray* &
5-Deep tray*
Dough pastry | One level Standard tray* ] 2 200 30...40
2 levels 1-Pastry tray* 1-5 200 45 ...55
5-Standard tray*
3 levels 1-Pastry tray* 1-83-5 200 55 ...65
3-Standard tray* )
5-Deep tray*
Rich pastry One level Standard tray* 2 200 25...35
2 levels 1-Pastry tray* 1-83 200 35 ...45
3-Standard tray*
3 levels 1-Pastry tray* 1-83-5 190 45 ...55
3-Standard tray*
5-Deep tray*
Leaven One level Standard tray* [ 2 200 35 ... 45
Lasagna One level Glass/metal rectangular Ej 2-3 200 30 ...40
pan on wire grill*™
Pizza One level Standard tray* E"_f] 2 200 ... 220 15 ... 20
Beef steak One level 3 25 min. 250/max, 100 ...120
(whole) / Standard tray* 3] then 180 ... 190
Roast
Leg of Lamb | One level N = 3 25 min. 250/max, 70 ...90
(ca%serole) Standard tray 2 then 190
One level N = 3 25 min. 250/max, 60 ...80
Standard tray then 190
Roasted One level 2 15 min. 250/max, 60 ...80
chicken (1,8- Standard tray* &) then 180 ... 190
2 kg)
One level . = 2 15 min. 250/max, 60 ... 80
Standard tray then 180 ... 190
Turkey (6.5 One level . == 1 25 min. 250/max, 150 ... 210
kg) v Standard tray & then 180 ... 190
One level . 1 25 min. 250/max, 150 ... 210
Standard tray then 180 ... 190
Fish One level Standard tray* £y 3 200 20...30
One level Standard tray* 3 200 20 ...30
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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Cooking table for test meals
Meals in this cooking table are prepared according to EN 60350-1 to make it easier
for control institutes to test the product

Shortbread One level Standard tray* ] 3 140 20...30
One level Standard tray* &Y 3 140 20...30
2 levels 1-Standard tray* 1-3 140 20...30
3-Pastry tray*
3 levels 1-Standard tray* 1-83-5 140 25...35
3-Pastry tray* B
5-Deep tray*
Small cakes One level Standard tray* 3 160 25...35
One level Standard tray* 3 150 30 ...40
2 levels 1-Pastry tray* % 1-83 150 35 ...50
3-Standard tray*
3 levels 1-Standard tray* 1-3-5 150 35...50
3-Pastry tray* B
5-Deep tray*
Sponge cake | One level Round springform pan with a C] 3 160 25...35
diameter of 26 cm on wire grill*™
One level Round springform pan with a 2 150 30 ...40
diameter of 26 cm on wire grill*™
2 levels 1-Round springform pan with a 1-4 150 35...45
diameter of 26 cm on wire grill*™
4-Round springform pan with a @J
diameter of 26 cm on pastry
tray™
Apple pie One level Round black metal dish with a = 2 180 50 ...60
diameter of 20 cm on wire grill*™
One level Round black metal dish with a 2 170 50 ...60
diameter of 20 cm on wire grill*™
2 levels 1-Round black metal dish with a 1-4 170 50 ...60
diameter of 20 cm on wire grill*™
4-Round black metal dish with a £y
diameter of 20 cm on pastry
tray™
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

Tips for baking cake Tips for baking pastry

¢ |f the cake is too dry, increase the e |f the pastry is too dry, increase the
temperature by 10°C and decrease temperature by 10°C and decrease
the cooking time. the cooking time. Dampen the layers

¢ |f the cake is wet, use less liquid or of dough with a sauce composed of
lower the temperature by 10°C. milk, oil, egg and yoghurt.

¢ |f the cake is too dark on top, place it ¢ If the pastry takes too long to bake,
on a lower rack, lower the temperature pay care that the thickness of the
and increase the cooking time. pastry you have prepared does not

¢ |f cooked well on the inside but sticky exceed the depth of the tray.
on the outside use less liquid, lower e |f the upper side of the pastry gets
the temperature and increase the browned, but the lower part is not
cooking time. cooked, make sure that the amount of
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sauce you have used for the pastry is
not too much at the bottom of the
pastry. Try to scatter the sauce equally
between the dough layers and on the
top of pastry for an even browning.

Cook the pastry in accordance
with the mode and temperature
given in the cooking table. If the
bottom part is still not browned
enough, place it on one lower
rack next time.

Tips for cooking vegetables

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

¢ |f a vegetable dish does not get
cooked, boail the vegetables
beforehand or prepare them like
canned food and put in the oven.

Cooking times table for grilling
Grilling with electric grill

How to operate the grill

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

Switching on the grill
1.Turn the Function knob to the desired
grill symbol.
2.Then, select the desired grilling
temperature.
3.If required, perform a preheating of
about 5 minutes.
» Temperature light turns on.
Switching off the grill
1.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.

Sliced chicken Wire grill 4..5 250 25...35 min.

Lamb chops Wire grill 4..5 250 20...25 min.

Roast beef Wire grill 4.5 250 25...30 min.”
Veal chops Wire grill 4.5 250 25...30 min. *
Toast bread* Wire grill 250 1...3 min.

*depending on thickness
*Preheat for 5 minutes

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

Meals in this cooking table are prepared according to EN 60350-1 to make it easier

for control institutes to test the product

. Toast bread Wire grill

250 1..3 min

Meatballs (beef) -
12 pieces

Wire grill

250 25...35 min.

Turn the food after 2/3 of the total grilling time.

It is suggested to perform 5 minutes preheating for all foods broiling.
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[} Maintenance and care

General information

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

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

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
pulling it towards you.
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atalytic 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

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

Wipe the glass with vinegar and then
rinse it against lime residues that may
occur on the oven glass.

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.



Cleaning the oven door

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to clean
the oven door and glass.

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing the inner
glasses of the door". After removing the
door inner glasses, clean them using a
dishwashing detergent, warm water and
a soft cloth or sponge and dry them with
a dry cloth. Wipe the glass with vinegar
and then rinse it against lime residues
that may occur on the oven 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
lustrated in the fi

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.

1.0pen the oven door.
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2.Pull towards yourself and remove the
plastic part installed to upper section
of the front door.

3.As illustrated in figure, raise the
innermost glass panel (1) slightly in

1 Innermost glass panel

2* Inner glass panel (This may not exist
on your product.)

4.1f your product is equipped with an
inner glass panel; repeat the same
procedure to remove the inner glass
panel (2).

5.The first step to regroup the door is
reinstalling inner glass panel (2). Place
the chamfered corner of the glass
panel so that it will rest in the
chamfered comer of the plastic slot. (If
your product is equipped with an inner
glass panel). Inner glass panel (2) must
be installed into the plastic slot close
the innermost glass panel (1).

6.When installing the innermost glass
panel (1), make sure that the printed
side of the panel faces towards the
inner glass panel. It is important to
seat lower corner of innermost glass
panel (1) into the lower plastic slot.
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direction A and pull it out in direction B.

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

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.

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.




3.1f your oven lamp is of type (A) shown
in the figure below, remove it by
rotating as shown and replace it. If it is
of type (B), pull and remove it as
shown in the figure and replace it.

4.Install the glass cover.
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Troubleshooting

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.

Arcelik A.S.
Karaagag Caddesi No:2-6 Sutlice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement,
Kirzhach district, Vladimir region, Russian Federation 601021

The manufacture date is included in the serial number of a product specified on
rating label, which is located on a product, namely: first two figures of serial number
indicate the year of manufacture, and last two — the month. For example, ”10-
100001-056» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The
manufacturer reserves the right for making changes in modification, design and
specification of an electric device.
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Tuto prirucku si precitajte ako prvu!

Vazeny zakaznik,

Dakujeme, Ze ste si vbrali vyrobok Beko. Difame. Ze sa dockate tych najlepsich
vysledkov od vyrobku, vyrobeného vo vysokej kvalite a s najmodernejSimi
technoldgiami. Preto vam odporucame, aby ste si tdto pouzivatelskd prirucku a iné
sprievodné dokumenty precitali pred pouzitim vyrobku celé a aby ste si ich odloZili pre
referenciu v buddcnosti. Ak rdru prevediete na ind osobu, dajte tejto osobe aj
uzivatel'sku prirucku. Riadte sa vSetkymi varovaniami a informaciami uzivatel'skej
prirucky.

Pamatajte si, ze tato uzivatelska prirucka sa mdze vztahovat aj na niektoré dalSie
modely. Rozdiely medzi modelmi su v priruCke presne vymedzené.

Vysvetlivky k symbolom

V celej uzivatel'skej prirucke sa pouzivaju nasledujuce symboly:

Ddlezité informécie alebo uzitocné tipy pre pouzivanie.
Vystrahy pred nebezpecnymi situaciami tykajlce sa ohrozenia Zivota a majetku.
Vystrahy pred zasahom elektrickym prudom.

Vystrahy pred nebezpeenstvom poZziaru.

e

Vystrahy pred hordcimi povrchmi.

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

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

zivotného prostredia

Tato Cast obsahuje
bezpelnostné pokyny, ktoré
vam pomozu predist riziku

zranenia a poskodenia majetku.

Porusenie tychto pokynov
md&ze viest k zruseniu zaruky.
VSeobecna bezpecnost

« Tento spotrebiC nesmie byt
pouzivany detmi vo veku
menej ako 8 rokov a osobami
S0 znizenymi fyzickymi,
zmyslovymi alebo dusSevnymi
schopnostami alebo osobami
s nedostatkom skusenosti a
znalosti, ak nie su pod
dozorom zodpovednej osoby
alebo ak nedostanu pokyny
tykajuce sa bezpetného
pouzivania spotrebica alebo
nerozumeju moznym rizikam.
Deti sa so spotrebic¢om
nesmu hrat. Cistenie a
uzivatel'ska udrzba stroja
nesmie byt vykonavana detmi
ez dozoru.

» Spotrebic nie je ureny na
pouzitie osobami (vratane
deti) so znizenymi fyzickymi,
senzorickymi alebo
duSevnymi schopnostami
alebo bez nedostatku
skusenosti, bez toho, aby boli
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pod dohladom alebo
preskoleni.

Deti sa so spotrebic¢om
nesmu hrat.

» Ak vyrobok date niekomu
inému na osobné vyuzitie
alebo vyuzitie z druhej ruky,
mali by ste mu dat’ aj navod
na pouzitie, Stitky produktov
a dalSie relevantné
dokumenty a sucasti.

« Montaz a opravu musia vzdy
vykonavat autorizovani
servisni technici. Vyrobca
nebude zodpovedny za
Skody, ktoré maju pdvod v
postupoch, ktoré vykonaju
neopravnené osoby a mbze
to mat' za nasledok zrusenie
zaruky. Pred montazou si
pozorne precitajte tieto
pokyny.

Ak je vyrobok chybny alebo
ak ma akékolvek viditelné
poskodenie, nepouzivajte ho.

» Po kazdom pouziti
skontrolujte,&i je funkcny
gombik vypnuty.

Elektricka bezpecnost

» Ak ma produkt poruchu,
nemal by sa obsluhovat, kym
ho neopravi autorizovany



servisny technik. Hrozi riziko
zasahu elektrickym prudom!

* Len pripojte vyrobok k
uzemnenej zasuvke/sieti s
napatim a ochranou ako je to
uvedené v Casti , Technicke
Specifikacie”. Ak pouzivate
vyrobok s transformatorom
alebo bez neho, montaz
uzemnenia prenechajte na
kvalifikovaného elektrikara.
Nasa spolo¢nost nebude
niest' zodpovednost za
Ziadne problémy spdsobené
neuzemnenim v sulade s
miestnymi predpismi.

« \/yrobok nikdy neumyvajte
rozptylenim alebo nalievanim
vody nan! Hrozi riziko zasahu
elektrickym pradom!

« zastréky sa nikdy nedotykajte
mokrymi rukami! Nikdy
neodpajajte vytiahnutim kabla,
vzdy vytiahnite uchopenim
zastrcky.

« \/yrobok sa poCas montaze,
udrzby a postupov Cistenia a
opravy musi odpoijit.

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

« Zariadenie sa musi
namontovat tak, aby sa Uplne
mohlo odpojit od siete.
Oddelenie sa musi
zabezpeCit bud’ sietovou
zastrCkou alebo spinacom
zabudovanym do pevne;
elektrickej inStalacie v sulade
S montaznymi predpismi.

» PoCas pouzivania sa zadna
stena rdry zohrieva. Uistite sa,
Ze pripojenie elektriny sa
nedotyka zadného povrchu,
inak sa spojenia mézu
poskodit.

» Nedovolte, aby sa sietovy
kabel zachytil medzi dvierka
rdry a ram, ani ho
nenasmerujte cez horuce
povrchy. Inak sa izolacia
kablov mdze roztavit' a
spdsobit poziar v dbésledku
skratu.

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

« \ pripade akéhokolvek
poskodenia vypnite pristroj a
odpojte ho od sietového
zdroja. Aby ste tak urobili,
vypnite poistky v domacnosti.
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« Uistite sa, ze menovity vykon
hodnota poistky je
kompatibilny s vyrobkom.

Bezpec€nost produktu

« VYSTRAHA: Spotrebié a
jeho pristupné Casti sa mézu
pocas pouzivania velmi
zohriat. Davajte pozor, aby
ste sa nedotkli vyhrevnych
prvkov. Deti vo veku do 8
rokov udrziavajte mimo
dosah, okrem pripadu, ze na
ne neustale dozerate.

« V/yrobok nikdy nepouzivajte v
pripade, ked mate
ovplyvneny usudok alebo

koordinaciu po poziti alkoholu

a/alebo liekov.

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

» Nekladte ziadne horlavé latky

do blizkosti produktu, pretoze

bocné strany sa pocas
pouzivania zohreju.

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

Nezakryvajte ziadny z
vetracich otvorov.

V rdre neohrievajte
uzatvorené konzervy a sklené
pohare. Tlak, ktory sa v
plechovke/pohari nahromadi,
modze spbsobit, ze pohar
praskne.

Nekladte pekace, riad alebo
hlinikové fdlie priamo na dno
rdry. Nahromadenie tepla
mdze poskodit dno rury.

Na Cistenie sklenenych
dvierok rury nepouzivajte
silné abrazivne Cistiace
prostriedky ani ostré kovové
Skrabky, pretoze mdzu
poskriabat povrch, ¢oho
désledkom mdze byt rozbitie
skla.

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

Spravne umiestnenie drétenegj
policky a plechu na drétené
podstavce

Je dblezité, aby ste spravne
umiestnili drétend poliCku
a/alebo plech na podstavec.
Drétenu policku alebo plech



zasunte medzi 2 vodiace listy
a skor, ako nan polozite jedlo,
uistite sa, ze je v rovnovahe
(pozrite si nasledujuci

brazok).

* AK je sklo na prednych
dvierkach odstranené alebo
prasknuté, vyrobok
nepouzivajte.

» Ked' vkladate alebo vyberate
nadoby do alebo z horucej
rdry, pouzivajte vzdy
teplovzdorné rukavice urcené
na pouzitie v rure.

« Papier na pecenie dajte do
pekaca alebo do
prislusenstva rury (plech, gril,

atd’.) spolo¢ne s jedlom a
potom vSetko zasunte do
predhriatej rdry. Odstrante
Casti papiera na pecenie
preCnievajuce okraje pekaca
alebo prislusenstvo, aby ste
predisli nebezpecenstvu
kontaktu s vykurovacimi
telesami v rdre. Papier na
pecenie nikdy nepouzivajte
pri teplote prekracujuce
uvedenu hodnotu na obale
papiera na pecenie. Papier
na pecenie nedavajte priamo
na dno rdry.

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

» Spotrebi¢ nesmie byt
inStalovany za ozdobnymi
dvierkami, aby sa zabranilo
prehriatiu.

Zaruka produktu vocCi poZziaru

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

» Nepouzivajte poskodeneg,
zrezangé alebo nadpojené
kable, vynimkou su iba
originalne kable.
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« Uistite sa, Zze v zasuvke, do
ktorej bude produkt pripojeny
nie je vihko.

Zamyslané pouzitie

« Tento vyrobok je navrhnuty
na pouzivanie v domacnosti.
Komercné vyuzitie nie je
pripustné.

« UPOZORNENIE: Tento
spotrebic je urCeny len na
varenie. Nesmie sa pouzivat
na iné ucely, napriklad na
vykurovanie miestnosti.

« Tento vyrobok sa nesmie
pouzivat na ohrievanie
tanierov pod grilom, na
suSenie uterakov, utierok atd’.
tak, Ze ich zavesite na rucky
a na vykurovacie ucely.

« \/yrobca nebude zodpovedny
za Ziadne Skody spdsobené
nespravnym pouzivanim
alebo manipulaciou.

» Rura sa mdze pouzivat na
odmrazovanie, pecCenie,
opekanie a grilovanie jedla.

Bezpec€nost deti

« VYSTRAHA: Pristupné &asti
modzu byt poCas pouzitia
horuce. Uchovajte z dosahu
malych deti.

» Obalové materialy su pre deti
nebezpecné. Obalové
materialy drzte mimo dosahu

8/8K

deti. Likvidujte vSetky Casti
balenia v sulade s predpismi
0 zivotnom prostredi.

« Elektrické vyrobky su pre deti
nebezpecCné. Drzte deti mimo
dosahu vyrobku, ked' pracuje
a nedovolte detom, aby sa s
vyrobkom hrali.

« Nad spotrebi¢ neukladajte
Ziadne veci, na ktoré by deti
mohli dosiahnut.

» Ked' su dvierka otvoreng,
nevkladajte na spotrebic
Ziadne tazké predmety a
nedovolte detom sediet na
spotrebici. Mb&ze sa prevratit
alebo sa mbzu poskodit
panty dvierok.

Likvidacia starého vyrobku

V sulade so smernicou o
odpadoch z elektrickych a
elektronickych zariadeni a
zneskodnovani odpadov:

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

Tento produkt bol vyrobeny z vysoko
kvalitnych Easti a materidlov, ktoré mézu
byt znovu pouzité a st vhodné na
recyklaciu. Na konci zivotnosti odpad z
produktu neodstranujte s beznym
odpadom z domécnosti ani s inym
odpadom. Recyklujte ho v zbernom



mieste urCenou na recyklaciu
elektrického a elektronického vybavenia.
Pre zistenie informacii o zbernych
miestach kontaktujte miestne urady.
V sulade s Obmedzenim
pouzivania niektorych
nebezpeénych latok v
elektronickych a elektrickych
zariadeniach:
Tento produkt bol zakdpeny v sulade so
smermicou o odpadoch z elektrickych a
elektronickych zariadeni EU
(2011/65/EU) Neobsahuije Zadne
nebezpecné alebo zakazané materidly
Specifikované smemicou.
Likvidacia obalového
materialu
e Obalové materidly su pre deti
nebezpecné. Obalové materidly
uchovavajte na bezpecnom mieste,
mimo dosahu deti. Obalové materidly
vyrobku su vyrobené z
recyklovatelnych materidlov. Riadne
ich zlikvidujte a roztriedte v stlade s
pokynmi na recyklaciu odpadu.

Nelikvidujte ich spolu s beznym
odpadom z domacnosti.

Budica preprava

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

e Aby ste drétenému grilu a podnosu v
rure zabranili poSkodeniu dvierok rury,
na vnutornu stranu dvierok rdry viozte
pas kartéonu, ktory sa zhoduje s
polohou podnosov. Zalepte paskou
dvierka rdry s bo¢nymi stenami.

¢ Na dvihanie alebo prenasanie vyrobku
nepouzivajte dvierka, ani rdcku.

Na vyrobok nekladte ziadne
predmety a presuvajte ho vo
vzpriamenej polohe.

Skontrolujte celkovy vzhlad
vyrobku, ¢ neobsahuje akékolvek
poskodenie, ktoré sa mohlo
vyskytnut pri preprave.
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H vseobecné informacie
Prehl'ad

6
1 Ovladaci panel 6 Motor ventilatora (za ocelovou
2 Drotené policka platriou)
3 Plech 7 Svetlo
4 Ruacka 8 Horny ohrevny prvok
5 Dvierka 9 Polohy polic

1 2 3 4
Funk&ny gombik
Digitalny Casovac
Gombik termostatu
Svetlo termostatu

A WO N =
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Obsah balenia

Dodané prislusenstvo sa méze
odlisovat' v zavislosti od modelu
produktu. VSetko prislusenstvo
popisané v pouzivatelskej prirucke

sa s vasim produktom nemusf 5.Spravne umiestnenie drotenej
dodavat. poli¢ky a plechu na teleskopické
1.Pouzivatelska priru¢ka podstavce
2.Standardny plech (Tato funkcia je volitelna. Vo vaSom
Pouziva sa pre cestoviny, mrazené produkte nemusi existovat.)
edld a velké pecCenie. Teleskopické podstavce vam

umoZznuju jednoduché vkladanie a
vyberanie plechov a drétenegj poliCky.
Pri pouzivani plechu a drétenej policky
s teleskopickymi podstavcami sa
ubezpecte, Ze koliky v zadnej Casti
teleskopického podstavca zapadii na
3.HIiboky plech okraje drotenej policky a plechu.

Pouziva sa pre cestoviny, velké :.

pecCenie, Stavnaté jedla a na
zachytévanie tuku pocas grilovania.

4.Drétena mriezka

Pouziva sa na opekanie a na

polozenie pokrmov, ktoré budete piect,
opekat alebo varit' v misach na
ozadovany podstavec.
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Technické parametre

Napatie/frekvencia 220-240V ~ 50 Hz

Celkovy prikon 2.5 KW

Typ kébla/prierez min.HOSW-FG 3 x 1,5 mm*

Vonkajsie rozmery (wka/Sirka/hibka) 595 mm/594 mm/567 mm

MontaZne rozmery (vyka/Sirka/hibka) **590 alebo 600 mm/560 mm/min.
550 mm

Hlavna rdra Multifunkéna rdra

Vnutorné osvetlenie 15/25 W

Erlkon grilu 2.2 KW

Z&klady: Informdcie na energetickom stitku elektrickych rdr si udavané v sullade
s normou EN 60350-1 / IEC 60350-1. Tieto hodnoty su ur¢ené pri Standardnom
zatazeni s funkciami ohrievaca z dolnej a hornej strany alebo ohrievania za
pomoci ventilatora (ak je sucastou vyrobku).

Trieda energetickej Ucinnosti je uréena v sllade s nasledujucim stanovenim
priorit, v zavislosti od toho, ¢i ma vyrobok podstatné funkcie, alebo nie. 1 -
Varenie s ekologickym ventilatorom, 2- Varenie s turboventilatorom, 3 -
Turbovarenie, 4 - Dolné/homé ohrievanie za pomoci ventilatora, 5 - Hormé a
dolné ohrievanie.

Pozrite si Cast Montdz, strana 13.

*%

Technické parametre sa mézu Hodnoty uvedené na Stitkoch
zmenit bez predchadzajuceho produktov alebo v sprievodne;
upozornenia za Ucelom zlepSenia dokumentécii boli dosiahnuté v
kvality vyrobku. laboratérnych podmienkach v

sulade s prislusnymi normami. V
zavislosti od prevadzkovych
podmienok a podmienok
okolitého prostredia vyrobku sa
tieto hodnoty mézu lisit.

Obrazky v tejto prirucke su
schematické a nemusia sa Uplne
zhodovat s vasim vyrobkom.
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E] Montaz

Vyrobok musi namontovat kvalifikovana
osoba podla platnych predpisov. V
opacnom pripade zaruka strati platnost.
Vyrobca nebude zodpovedny za Skody,
ktoré maju pévod v postupoch, ktoré
vykonaju neopravnené osoby a moze to
mat’ za nasledok zruSenie zaruky.
Priprava miesta a montaz
privodov elektriny pre vyrobok je
na zodpovednosti zakaznika.

AV;’/robok musi byt namontovany v
sUlade so vSetkymi miestnymi
plynovymi a/alebo elektrickymi
nariadeniami.

Pred montazou vizuéine
skontrolujte, &i na vyrobku nie su
Ziadne zavady.

Ak su, vyrobok nemontuijte.
Poskodené vyrobky predstavuju
riziko pre vasu bezpecnost.

Pred montazou

Spotrebi€ je uréeny na montaz v bezne
dostupnych kuchynskych skrinkach.
Bezpecna vzdialenost musi byt
ponechana medzi spotrebiCom a
kuchynskymi stenami a nabytkom.
Pozrite si obrazok (hodnoty su v mm).

e Povrchy, syntetické laminaty a lepidla

musia byt teplovzdorné (minimaine
100 °C).
Kuchynské skrinky musia zarovnané a
upevnené.
AK je za rdrou zédsuvka, medzi riru a
zasuvku musf byt namontovana
priehradka.
Pristroj prenasajte za pomoci najmene;
dvoch osdb.
Ak chcete rdru presunut, drzte ju za
manipulacny sloty na oboch stranach.
Pred instalaciou produktu vyberte
zvnutra vSetky materidly a dokumenty.
Kuchynsky ndbytok musi zodpovedat
rozmerom uvedenym na obrazku
nizSie. Na zadnej strane kuchynského
nabytku je nutné vyrezat otvor s
rozmermi uvedenymi na obrazku
nizSie, aby sa zabezpecilo dostatocné
vetranie.
Vyrobok nemontuijte do blizkosti
chladniciek alebo mrazniciek.
Teplo, ktoré vyrobok vyzaruje,
bude zvySovat spotrebu energie
chladiacich spotrebicov.

Na drzanie alebo prenasanie
vyrobku nepouzivajte dvierka a/ani
rucku.
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min.

14/8K



*

min.

Montaz a pripojenie

¢ Produkt mdzete namontovat a pripojit
jedine v sulade so zakonnimi
pravidlami pre montaz.

Elektrické pripojenie

Vyrobok pripojte k uzemnenegj

zasuvke/sieti, chranenej miniatirmym

istiGom s vhodnou kapacitou tak, ako je

to uvedené v tabulke , Technické

parametre”. Ak pouzivate vyrobok s

transformatorom alebo bez neho,
montaz uzemnenia prenechajte na
kvalifikovaného elektrikara. Nasa
spolo&nost nezodpoveda za Ziadne
Skody, ktoré su spbsobené v dosledku
pouzivania vyrobku bez namontovaného
uzemnenia v sllade s miestnymi
predpismi.
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Vyrobok musi k sietovému zdroju
pripojit iba autorizovana a
kvalifikovana osoba. Zaru¢na
doba vyrobku zacina plynut iba
PO spravnej montazi.

Vyrobca nebude zodpovedny za
Skody, ktoré maju pbvod v
postupoch, ktoré vykonaju
neopravnené osoby.

Sietovy kabel nesmie byt stisnuty,
ohnuty, ani stlaceny, ani nesmie
prist do styku s horticimi Castami
vyrobku.

Poskodeny sietovy kabel musi
vymenit kvalifikovany elektrikar. V
opacnom pripade existuje riziko
zasahu elektrickym prddom,
skratu alebo poZiaru!

¢ Pripojenie musi byt vykonané v sulade
s miestnymi predpismi.

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

¢ Sietovy kabel vasho vyrobku musi byt
v sulade s tabulkou , Technické
parametre”.

Pred zaCatim akejkolvek préce na
elektroinstalacii odpojte vyrobok
od sietového zdroja.

Hrozi riziko zasahu elektrickym
prudom!

Zastrcka sietového kabla musi byt
po montdzi lahko dostupna
(nenasmeruijte ju ponad platriu).
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Pri zapdjani spotrebica treba
dodrziavat narodné/miestne
elektrické predpisy a je potrebné
pouzit prislusnd zasuvku/konektor
a zastrcku pre rdru. V pripade, ze
vykonové limity spotrebica
presahuju prenosovu kapacitu
zastrCky a zasuvky/konektora,
musi byt vyrobok pripojeny
priamo cez pevnu elektricku
inStalaciu bez pouZitia zastréky a
zasuvky/konektora.
Zasunte sietovy kabel do zasuvky.
InStalacia produktu
1.Zasunte rdru do skrinky, zarovnajte ju
a zaistite, priCom sa uistite, Ze sietovy
kabel nie je zlomeny a/alebo uviaznuty.

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

Po inStalacii zaistite, aby vSetky skrutky
boli dostatoéne utiahnuté a aby sa rdra
nehybala. Ak instalécia nebola vykonana
podla pokynov alebo skrutky neboli
dostatoCne utiahnuté, za prevadzky sa
rdra moze prevratit.



Per vyrobky s chladiacim ven- 1 Chladiaci ventilator
tilatorom (Vo vaSom produkte ne- 2 Ovladaci panel
musi existovat’) 3 Dvierka

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

Chladiaci ventilator pokraCuje v
chode dalsich 20 - 30 minut po
vypnuti rdry.

Ak varite naprogramovanim
Casovaca rury, na konci doby
varenia sa spolu so vSetkymi
funkciami vypne aj chladiaci
ventilator.

Zaverecna kontrola
1.0Ovladanie spotrebica..
2.Skontrolujte funkcie.
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El Pripravy

Tipy na Setrenie energiou
Nasledujuce informécie vam pomdzu
pouzivat vas spotrebiC ekologicky a
Setrit energiou:

¢ V rdre pouzivajte tmavé alebo
smaltované nadoby, pretoze lepsie
prenasaju teplo.

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

e PoCas varenia neotvarajte dvierka rdry
prili§ asto.

e Vzdy ked je to mozné, pokuste sa v
rdre varit viac ako len jedno jedlo
sUCasne. Mozete varit tak, ze na
drétenu mriezku polozite dve varné
nadoby.

e Varte jedla hned’ za sebou. Rura uz
bude hortca.

e Fnergiu mozete uSetrit gj tak, ze rdru
vypnete par minut pred dobou
skoncenia varenia. Neotvarajte dvierka
rdry.

¢ Pred varenim mrazeného jedla ho
rozmrazte.

Prvé pouzitie

Nastavenie ¢asu

Pocas vykondvania akychkolvek
nastaveni budu blikat na displeji
prislusné symboly.

Stlagenim klaves 4+/== nastavte ¢as,

potom €o rdru prvykrat zapaojite.

Pri dotykovych modeloch
ovladania sa najskér dotknite
tla¢idlaiz a potom pouZite = / ==
na nastavenie ¢asu.

Potvrdte nastavenie dotknutim sa

symbolu & a pockajte 4 sekundy bez

toho, aby ste sa dotkli ktoréhokolvek
tladidla, ¢im vyber potvrdite.
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Tlacidlo nastavenia

Symbol uzamknutia tlacidiel
Symbol hodin

Symbol hlasitosti alarmu *
Symbol eko rezime
Tlagidlo plus

Tlacidlo minus

Symbol Casového kolace

9 Symbol Alarm

10 Symbol skoncenia doby varenia*
11 Symbol doby varenia

12 Tlacidlo programu

* (LiSi sa v zavislosti od modelu
produktu.)

0 N O~ oWwN =

Ak nie je poCiatocny Cas
nastaveny, hodiny sa spusti od
12:00 a zobrazi sa symbol ©.
Symbol po nastaveni Casu
zmizne.

Nastavenia aktualneho €asu sa v
pripade vypadku prudu stratia.
Bude ich potrebné nastavit znovu.



Prvé Cistenie vyrobku

Niektoré saponaty alebo Cistiace
latky mézu poskodit povrch.
Pocas Cistenia nepouZivajte
agresivne saponaty, Cistiace
prasky/krémy, ani ziadne ostré
predmety.

Na Cistenie skla na dvierkach rury
nepouzivajte hrubé drsné Cistiace
prostriedky alebo ostré kovové
Skrabky, pretoze mbézu poskriabat
povrch, €o mdze mat za nasledok
rozbitie skla.

1.0dstrante vSetky obalové materidly.

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

Prvé zahriatie

Vyrobok zahrievajte asi 30 minut a
potom ho vypnite. Déjde tak k spaleniu
a odstraneniu vSetkych vyrobnych
zvySkov alebo vrstiev.
Horuce povrchy spbsobuju
popaleniny!
Vyrobok méze byt poCas
pouzivania hortci. Nikdy sa
nedotykajte horucich horakov,
vnutornych Easti rdry, ohrievacov
atd. Drzte mimo dosahu deti.
Ked' vkladate alebo vyberate
nadoby do alebo z hordcej rdry,
pouzivajte vzdy teplovzdorné
rukavice urcené na pouZitie v rure.

Elektricka rara
1.Vyberte z rury vSetky plechy na
pecenie a drbteny gril.
2.Zatvorte dvierka rdry.
3.Vyberte polohu Static (Staticka).
4. Vyberte najvyssi vykon grilu. Pozrite si
Cast Prdca s elektrickou rdrou,
Strana 21.
5.Nechajte rdru bezat po dobu 30 minut.
6.Vypnite rdru; pozrite si Cast Praca s
elektrickou rdrou, strana 21
Grilovacia rura
1.Vyberte z rury vSetky plechy na
pecenie a drbteny gril.
2.Zatvorte dvierka rdry.
3.Vyberte najvyssi vykon grilu. Pozrite si
Cast Prevadzka grilu, strana 29.
4.Nechajte rdru bezat po dobu 15 minut.
5.Vypnutie grilu si pozrite v Casti
Prevadzka grilu, strana 29
Dym a zapach sa mézu §irit
niekolko hodin pocas prvej
prevadzky. Toto je Uplne
normalne. Zaistite, aby bola
miestnost dobre vetrana, aby ste
odstranili dym a zapach. Zabrarite
priamemu vdychovaniu dymu a
zapachu, ktory sa vytvara.
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B Praca s rirou

VSeobecné informacie o
peceni, opekani a grilovani

Horuce povrchy spbsobuju
popaleniny!

Vyrobok méze byt poCas
pouzivania hortci. Nikdy sa
nedotykajte horucich horakov,
vnutornych Casti rdry, ohrievacov
atd. Drzte mimo dosahu deti.
Ked' vkladate alebo vyberate
nadoby do alebo z hordcej rdry,
pouzivajte vzdy teplovzdorné
rukavice urcené na pouZitie v rure.

Davajte pozor pri otvarani dvierok
rdry, pretoze mdze unikat para.
Unikajuca para vam mdze obarit
ruky, tvar a/alebo oci.

Tipy na pecenie

¢ Pouzivajte vhodné kovové plechy s
nelepivym naterom alebo hlinikové
nadoby alebo teplovzdorné silikénové
formy.

* Co najlepsie vyuZite priestor
podstavca.

e Formu na peCenie polozte do stredu
podstavca.

¢ Pred zapnutim rury alebo grilu vyberte
spravnu polohu podstavca. Ked je
rdra horlca, nemente polohu
podstavca.

¢ Dvierka na rdre nechajte zatvorené.

Tipy na opekanie

e Spracovanie celého kurata, moriaka a
velkych kusov mésa pomocou
dresingov, ako napriklad citrénove;
Stavy a Cierneho korenia pred varenim
zvysi vykon varenia.

* Maso s kostami opekajte o priblizne
15 az 30 minut dihSie, ako rovnaku
porciu méasa bez kosti.
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e Kazdy centimeter hribky méasa si
vyzaduje dobu varenia priblizne 4 az 5
minut.

¢ Po dopeceni nechajte maso odpocivat
v rdre asi na 10 minut. Stava sa lepsie
rozloz{ po celom peCenom mase a pri
krdjani nevyteka z méasa.

¢ Ryby by ste mali polozit na stredny
alebo dolny podstavec do
teplovzdorného plechu.

Tipy na grilovanie

Ked' grilujete méso, ryby a hydinu, rychlo

zhnednd, su chrumkavé a nevysusia sa.

Pre grilovanie su obzviast vhodné

ploché kusky, ihlice na méso a omacky,

ako aj zelenina s vysokym obsahom
vody, ako napriklad paradajky a cibule.

e Kusky, ktoré idete grilovat, rozlozte po
drétenej mriezke alebo po plechu na
pecenie s drétenou mriezkou takym
spbsobom, aby pokryty priestor
nepresahoval velkost ohrievaca.

¢ Drétenu policu alebo plech na pecenie
s grilom zasunite do rdry na
pozadovanu uroven. Ak grilujete na
drétenej polici, zasurite plech na
pecCenie do dolného podstavca, aby
zachytdval mast. Plech na pecenie,
ktory pouzivate na zachytavanie masti,
musi pokryt’ celll grilovaciu plochu.
Tento plech sa nemusi dodavat spolu
so spotrebi¢om. Do plechu na
pecenie pridajte trochu vody kvali
lahsiemu Cisteniu.

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

Jedlo neumiestiiujte prilis
daleko do zadnej Casti grilu.
Toto je najhorucejSie miesto a
mastné jedlo sa m&ze vznietit.



Praca s elektrickou rurou
Va$a rdra obsahuije vyskakovacie
gombiky, ktoré po stlaCeni vycnievaju.
1.Po stlaeni smerom dnu bude gombik
vyCnievat a Zelané nastavenie potom

2.Po ukonceni procesu varenia stlacte
gombik smerom dovnutra.

Vyber teploty a rezimu prevadzky »_

1 Funk&ny gombik

2 Gombik termostatu

1.Funkény gombik nastavte na Zelany
prevadzkovy rezim.

2.Gombik teploty nastavte na Zelanu
teplotu.

» Rura sa zahreje na nastavenu teplotu a

uchova si ju. PoCas zahrievania teplotny

indikator zostava svietit.

Vypnutie elektrickej rary

Funk&ny gombik a gombik teploty

otocte do vypnutej (hornej) polohy.

Polohy podstavca (pre modely s

drétenou mriezkou)

Je doleZité, aby ste drotend mriezku

spravne umiestnili na dréteny podstavec.

Drotena mriezka musi byt viozena medzi
drbtené podstavce tak, ako je to
zZnazornené na obrazku.

Nedovolte, aby drétena mriezka stala
oproti zadnej stene rdry. Preto zasurite
dréteny mriezku do prednej Casti
podstavca a podla potreby ju vyrovnajte

pomocou dvierok, aby ste dosiahli dobry
vykon grilovania.
(LiSi sa v zavislosti od modelu produktu.

Prevadzkové rezimy

Poradie prevadzkovych rezimov

znazornené na tychto obrazkoch sa
mdze liSit od usporiadania na vasom
vyrobku

Horné a spodné ohrievanie
je v prevadzke. Jedlo sa
ohrieva stc¢asne zhora aj
zdola. Je to vhodné,
napriklad, pre kolace,
cestoviny alebo kolace a
miskové jedla vo formach
na pecenie. Varte len s
jednym plechom.

prevadzke je len spodné
ohrievanie. Je to vhodné na
pizzu a na nasledné
stmavnutie jedal z dolne;
Casti.

Tato funkcia musi byt
pouzita aj pre lahké Cistenie
parou.

21/8K



J
ohrievanie, dolné ohrievanie

plus ventilator (v zadnej
stene). Pomocou ventilatora
sa horuci vzduch velmi
rychlo a rovnomerne rozSsiri
po celej rdre. Varte len s
jednym plechom.
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Rdra sa nehreje. V
prevadzke je len ventilator (v
zadnej stene). Mrazené
granulované jedlo sa
roztdpa pomaly pri izbove;
teplote a varené jedlo sa
ochladzuje.Cas potrebny na
rozmrazenie celého kusu
masa je dihsi ako v pripade
potravin so zrnami.

V prevadzke je ohrievanie s
asistenciou ventilatora (v
zadnej stene).

Pomocou ventilatora sa
horuci vzduch velmi rychlo
a rovnomerne rozsiri po
celgj rdre. Vo vacsine
pripadov sa predhrievanie
nevyzaduje. Vhodné na
varenie vasich jedal na
rbznych Urovniach
podstavcov. Vhodné na
varenie s viacerymi plechmi.
Tato funkcia musi byt
pouzita aj pre lahké Cistenie
parou.

V prevadzke je horné
ohrievanie, dolné ohrievanie
a ohrievanie s asistenciou
ventilatora (v zadnej stene).
Jedlo sa rovnomerne a
rychlo vari z kazdej strany.
Varte len s jednym
plechom.

V prevadzke je velky gril v
strope rdry. Je vhodné na
grilovanie velkych porcif
masa.

* Velké alebo stredné

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

¢ Po polovici Casu
grilovania otoCte jedlo.

Uginok grilovania nie je taky

silny, ako pri Uplnom

grilovani

¢ Malé alebo stredné porcie
na grilovanie dajte do
spravnej polohy na policu
pod grilovaci ohrievac.

¢ Po polovici Casu

grilovania otoCte jedlo.



Pouzivanie hodin riry

1 23 4 5 6

12 11 10 9 8 7

Tlacidlo nastavenia

Symbol uzamknutia tlacidiel
Symbol hodin

Symbol hlasitosti alarmu *
Symbol eko rezime
Tlagidlo plus

Tlacidlo minus

Symbol Casového kolace

9 Symbol Alarm

10 Symbol skoncenia doby varenia*
11 Symbol doby varenia

12 Tlagidlo programu

* (LiSi sa v zavislosti od modelu
produktu.)
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Maximalny ¢as, ktory mbzete
nastavit na ukon&enie varenia, je 5
hodin a 59 minut.

Program sa zrusi v pripade
vypadku prddu. Ruru musite
preprogramovat.

Pocas vykonavania nastaveni na
sa displeji zobrazi suvisiace
symboly. Musite kratky Cas
pockat, kym sa nastavenia
pouziju.

Ak nevykonate Ziadne nastavenie
varenia, nebudete moct nastavit
Cas v ramci dia.

Zobrazi sa zostavajuci ¢as ak je
¢as varenia nastaveny akonahle
varenie zacne.

Varenie pomocou nastavenia ¢asu

varenia:

Rudru mézete nastavit tak, aby sa

zastavila na konci Specifikovaného Sasu,

a to nastavenim doby varenia na

Casovaci.

1.Vyberte funkciu varenia.

2.Dotknite sa polozky (2, kym sa na
displeji nezobrazi symbol 1Pl pre as
varenia.

3.Nastavte €as varenia pomocou klaves
S g

» »Po nastaveni Casu varenia sa na

displeji zobrazi symbol I?] a gas sa

odpocditava.

4.Do rdry viozte riad a teplotu nastavte
pomocou tlacidia nastavenia teploty.
Spusti sa varenie.

» Cas varenia sa zane odpod&itavat na

displeji, ako nahle zaCne varenie a

vSetky Casti Casového symbolu sa

rozsvieti. Nastavena doba varenia sa

rozdelia do 4 rovnakych Casti, a ked Cas

kazdej Casti skonci, symbol také Casti sa

vypne. Tak lahko Zzistite zodpovedajlce

Cas varenia a vSetko bude jednoduchSie.

Nastavenie konca ¢asu varenia na

neskorsiu dobu: (Tato funkcia je

voliteI'na. Vo vasom produkte

nemusi existovat’)

Po nastaveni Casu varenia na Casovadi

mdzete nastavit koniec Casu varenia.

1.Vyberte funkciu varenia.

2.Dotknite sa polozky (2, kym sa na
displeji nezobrazi symbol 12l pre &as
varenia.

3.Cas varenia nastavte pomocou klaves
& -

» »Akondhle je Cas varenia nataveny, na

displeji sa rozsvieti symbol 2.

23/SK



4.Dotknite sa polozky (2, kym sa na
displeji nezobrazi symbol = pre
koniec Casu varenia.
5.Stlacte klavesy 4+ / == a nastavte
koniec Casu varenia.
» Po nastaveni ¢asu varenia sa na
displeji zobrazi symbol [2l a symbol .
Akonéhle varenie za¢ne, symbol =1
zmizne.
6.Do rury viozte riad a teplotu nastavte
pomocou tlacidia nastavenia teploty.
Spusti sa varenie.
» Casovac rdry vypocita Cas
spustenia odpo&tom ¢asu varenia od
konca ¢asu, ktory ste nastavili.
Vybrany prevadzkovy rezim sa aktivuje,
ked nastane Cas zaliatku varenia a rira
sa rozohreje na nastavenu teplotu. Udrzi
tuto teplotu az do konca €asu varenia.
» Cas varenia sa zane odpod&itavat na
displeji, ako nahle zaCne varenie a
vSetky Casti Casového symbolu sa
rozsvieti. Nastavend doba varenia sa
rozdelia do 4 rovnakych Casti, a ked as
kazdej Casti skonci, symbol také Casti sa
vypne. Tak lahko Zistite zodpovedajlce
Cas varenia a vSetko bude jednoduchSie.
7.Po dokonc&eni varenia sa na displeji
zobrazi "End" a ¢asovac vyda
zvukové upozornenie.
8.Signal alarmu bude zniet pocCas 2
minut. Ak chcete zvukové upozornenie
vypnut, stlacte lubovolné tlagidlo.
Zvukoveé upozornenie sa stisi a zobrazi
sa aktudlny Cas.

Ak na konci zvukového varovania
stlagite lubovolny klaves, rdra sa
znovu spusti. Otocte tlacidlo pre
nastavenie teploty a funkcie do
pozicie "0" (vypnuté) a vypnite
rdru, aby ste predisli opatovnému
spusteniu rdry po konci
upozornenia.
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Zapnutie zamky tlacidiel
Aktivovanim funkcie zamky tlacidiel
mdzete predist pouzivaniu rdry.
1.Dotknite sa polozky =, kym sa na
displeji nezobrazi symbol (.
» Na displeji sa zobrazf hlasenie ,,OFF*.
2.Stlacenim tladidla 4 aktivujete zamku
tlacidiel.
» Po zapnuti zamky tladidiel sa na
displeji zobrazf hlasenie ,On* a symbol (&
zostane svietit.
Tlacidla rdry nie su funkéné, ked
je funkcia zamky tlacidiel zapnuta.
Zamka tlacidiel sa v pripade
vypadku prddu nezrusi.

Aby ste deaktivovali zamku

tlacidiel

1.Stlacte = az kym sa na displeji
nezobrazi symbol &,

» Na displeji sa zobrazi hlasenie ,,On“.

2.Vypnite zamku tlagidiel stlacenim
tlacidla .

» Po vypnuti zamky tlaCidiel sa zobrazi

hlasenie ,,OFF* (VYP.).

Nastavenie budika

Casovad produktu mézete pouzivat na

akékolvek vystrahy alebo pripomienky,

mimo programov varenia.

Budik nema Ziaden vplyv na funkcie rdry.

Pouziva sa iba ako forma varovania.

Toto je napriklad uzitoné vtedy, ked

chcete jedlo v rure otodit v uréenom

C¢asovom bode. Po uplynuti nastavenej

doby zaznie zvukové upozornenie

Casovaca.

1.Dotknite sa polozky (9, kym sa na
displeji nezobrazi symbol 4.

Maximalny ¢as alarmu méze byt
23 hodin a 59 mindt.
2.Pomocou tlagidiel 4/m= nastavte
trvanie alarmu.



Funkené tlaCidla pre ton alarmu,
dennu dobu, jas displeja a
nastavenie teploty musi byt v
pozicii O (OFF).
» Po nastaveni €asu alarmu zostane
symbol alarmu 4 svietit a na displeji sa
zobrazi Cas alarmu.
3.Na konci asu alarmu zacne blikat
symbol Q) a zaznie zvukové
upozornenie.
Vypnutie alarmu
1.Signél alarmu bude zniet pocas 2
minut. Ak chcete zvukové upozornenie
vypnut, stlacte lubovolné tlagidlo.
» Zvukové upozormenie sa stisi a zobrazi
sa aktudlny Cas.
ZrusSenie alarmu:
1.Dotknite sa polozky (2, kym sa na
displeji nezobrazi symbol 4, aby ste
zrusili alarm.
2.Stlacte a podrzte stlacené tlacidlo =,
kym sa nezobrazi ,,00:00".

Zobrazi sa ¢as budika. Ak
sUcasne nastavite ¢as alarmu a
¢as varenia, zobraz sa kratsi z
casov.

Zmena ténu alarmu

1.Dotknite sa polozky 3, kym sa na
displeji nezobrazi symbol <.

2.Pozadovany ton alarm nastavte
klavesmi 4= / w=.

3.T6n, ktory nastavite, sa aktivuje
behom krétkej chvilky.

» Zvoleny ton alarmu sa na displeji

zobrazi ako ,b-01", ,b-02“ alebo ,b-

03“.

Zmena denného ¢asu

Ak chcete zmenit Cas dfa, ktory ste

predtym nastavili:

1.Dotknite sa polozky =, kym sa na
displeji nezobrazi symbol (®.

2.Nastavte Gas pomocou klaves 4= / =

3.Cas, ktory nastavite, sa za chvilu
aktivuje.

usporny rezim

Mbzete Setrit energiu v Uspornom

rezime, ak budete varit' s nastavenim

¢asu varenia.

Tento rezim dokond&i varenie pri

vnutornej teplote rury a vypnutych

vykurovacich prvkoch pred koncom

¢asu varenia.

Nastavenie usporného rezimu

1.Stlacte symbol = az kym sa na displeji
nezobrazi symbol eco .

» Na displeji sa zobrazi hlasenie ,OFF*“.

2.Aktivujte Usporny rezim stlaGenim
klavesu 4.

» Jakkmile sa zamok aktivuje, na displeji

sa zobrazi "On" a symbol Usporného

rezimu zostane rozsvieteny.

Deaktivacia tsporného rezimu.

1.Stlacte symbol i az kym sa na displeji
nezobrazi symbol eco rezimu.

» Na displeji sa zobrazi hlasenie ,,On“.

2.Usporny rezim deaktivuijte stlacenim
klavesu -,

» "Off' sa zobrazl akondhle sa zdmok

deaktivuje.

Nastavenie jasu obrazovky

(Tato funkcia je volitelna. Vo vaSom

produkte nemusi existovat.)

1.Stlacte =2 az kym sa na displeji
nezobrazi d-01 alebo d-02 alebo
d-03 a nastavte jas.

2.Pozadovany jas nastavte pomocou
klaves 4+ / ==

» Cas, ktory nastavite sa aktivuje za

chvilu.
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Harmonogramy varenia

Casy uvedené v tejto tabulke su
myslené ako usmemenie. Casy sa
modzu odliSovat v zavislosti od
teploty jedla, hrdbky, typu a
vasich vlastnych preferencif
varenia.

Pecenie a opekanie
1. podstavec rury je spodny

podstavec.

Kolace na Jeden zasobnik Standar dny plech* [ZI 3 180 25...30
plechu
Kolace vo Jeden zasobnik Forma na kola¢ na 2 180 40 ... 50
forme drotené mriezke™*
Malé kolace Jeden zasobnik Standardny plech* ] 3 160 25...35
Jeden zasobnik Standardny plech* 3 150 30 ...40
2 zasobniky 1—f’lech pre pecivo* 1-83 150 35 ...50
3-Standardny plech*
3 zasobniky 1-Standardny plech* 1-83-5 150 35 ...50
3-Plech pre pecivo*
5-Hlboky plech*
Piskotovy Jeden zasobnik Okruhla tortova forma s 3 160 25..35
kolag priemerom 26 cm na =
drotené mriezke™*
Jeden zasobnik Okruhla tortova forma s 2 150 30 ...40
priemerom 26 cm na &
drotené mriezke™
2 zasobniky 1-Okruhla tortova forma s 1-4 150 35...45
priemerom 26 cm na
drbtené mriezke™* g
4-Okruhla tortova forma s =
priemerom 26 cm na
plechu pre pecivo**
Kolaciky Jeden zasobnik Plech pre pecivo* 18] 3 180 25...30
2 zasobniky 1-Plech pre pecivo* 5 1-83 180 30 ...40
3-Standardny plech* =
3 zasobniky 1-Plech pre pecivo* 1-83-5 180 35 ...45
3-Standardny plech*
5-Hlboky plech*
Kysnuté cesto | Jeden zasobnik Standardny plech* ] 2 200 30 ... 40
2 zasobniky 1-Plech pre pecivo* ) 1-5 200 45 ...55
5-Standardny plech*
3 zasobniky 1-Plech pre pecivo* 1-83-5 200 55 ...65
3-Standardny plech* &y
5-Hlboky plech*
Bohaté pecivo | Jeden zasobnik Standardny plech* - 2 200 25...35
2 zasobniky 1-Plech pre pecivo* ] 1-83 200 35 ...45
3-Standardny plech*
3 zasobniky 1-Plech pre pecivo* 1-83-5 190 45 ...55
3-Standardny plech* &
5-Hlboky plech*
Drozdie Jeden zasobnik Standardny plech* [f} 2 200 35 ...45
Lazane Jeden zasobnik Sklenena / kovova 2-3 200 30 ...40
obdiznikova forma na =
drotené mriezke™*
Pizza Jeden zasobnik Standardny plech* ] 2 200 ... 220 15...20
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Hovadzi stejk | Jeden zasobnik 3 25 min. 100 ...120
(cely)/opekané & . . R 250/max,
Miso Standardny plech £ potom 180 ...
190
Jahnacie Jeden zasobnik 3 25 min. 70 ...90
stehno (v Standardny plech* £y 250/max,
kastrole) potom 190
Jeden zasobnik 3 25 min. 60 ... 80
Standardny plech* 250/max,
potom 190
PeCené kura | Jeden zasobnik 2 15 min. 60 ... 80
(1,8-2 kg) & . " = 250/max,
Standardny plech potom 180 ...
190
Jeden zasobnik 2 15 min. 60 ... 80
& . N 250/max,
Standardny plech potom 180 ...
190
Moriak (5.5 Jeden zasobnik 1 25 min. 150 ... 210
kg) & . N o 250/max,
Standardny plech potom 180 ...
190
Jeden zasobnik 1 25 min. 150 ... 210
Standardny plech* po%ggT%'...
190
Ryby Jeden zésobnik Standardny plech* 3 3 200 20...30
Jeden zasobnik Standardny plech* 3 200 20...30
Odporuca sa, aby ste vSetky potraviny predhriali.
* PrisluSenstvo sa nemusi doddvat spolo¢ne so spotrebi¢om.
** Prislu$enstvo sa nedoddva spolo¢ne so spotrebi¢om. Su to komeréne dostupné wrobky.
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Tabulka na pripravu kontrolnych jedal
Jedla v tejto tabulke su pripravené v stlade s normou EN 60350-1, ¢im sa skusky
produktu pre kontrolné institlicie ziednoduSuju.

Jeden & . . 3 140
Sasobnik Standardny plech =
;Jgg()egnﬂ( Standardny plech* 8 140 20...30
2 zasobniky 1-Standardny plech* 1-83 140 20...30
3-Plech pre pecivo*
3 zasobniky 1-Standardny plech* 1-3-5 140 25..35
3-Plech pre pegivo*
5-Hlboky plech*
Malé kolace | Jeden & . . 3 160 25..35
Yasobnik Standardny plech &=
‘nggoegnﬂ( Standardny plech* 8 150 80...40
2 zasobniky 1-Plech pre pecivo* 1-83 150 35 ...50
3-Standardny plech*
3 zasobniky 1-Standardny plech* 1-83-5 150 35 ...50
3-Plech pre pegivo* &
5-Hlboky plech*
Piskoétovy Jeden Okruhla tortova forma s 3 160 25...35
kolac zasobnik priemerom 26 cm na &=
drotené mriezke™
Jeden Okruhla tortova forma s 2 150 30 ...40
zasobnik priemerom 26 cm na
drotené mriezke™*
2 zasobniky 1-Okruhla tortova 1-4 150 35...45
forma s priemerom 26
cm na drétené
mriezke™ %
4-Okruhla tortova @
forma s priemerom 26
cm na plechu pre
pecivo™™
Jablkovy Jeden Okruhla ¢ierna kovova 2 180 50 ...60
kolac zasobnik forma s priemerom 20 )
cm na drétené
mriezke™*
Jeden Okruhla ¢ierna kovova 2 170 50 ...60
zasobnik forma s priemerom 20
cm na drétené
mriezke™*
2 zasobniky 1-Okruhla Gierna 1-4 170 50 ...60
kovova forma s
priemerom 20 cm na
drbtené mriezke™*
4-Okruhla Gierna
kovova forma s
priemerom 20 cm na
plechu pre pecivo**
Odporuca sa, aby ste vSetky potraviny predhriali.
* PrisluSenstvo sa nemusi doddvat spolo¢ne so spotrebi¢om.
** Prisluenstvo sa nedoddva spolo¢ne so spotrebi¢om. St to komeréne dostupné vyrobky.
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Tipy na pecenie kolaCov

¢ Ak je kolag prilis suchy, zvyste teplotu
0 10 °C a skratte dobu varenia.

¢ Ak je kolag vinky, pouzite menej
tekutiny alebo znizte teplotu o 10 °C.

¢ Ak je kolag na hornej strane prilis
tmavy, polozte ho na niz&i podstavec,
znizte teplotu a prediZte dobu varenia.

¢ Ak je dobre upeCeny zvnutra, ale je
lepkavy na vonkajSej strane, pouzite
menej kvapaliny, znizte teplotu a
predizte dobu pedenia.

Tipy na pecenie peciva

¢ Ak je pecCivo prilis suché, zvyste
teplotu o 10 °C a skratte dobu varenia.
Navih¢ite vrstvy cesta omackou
zloZzenou z mlieka, oleja, vajicok a
jogurtu.

¢ Ak pecenie peciva trva prilis diho,
davajte pozor, aby hridbka peciva,
ktoré ste si pripravili, nepresahuje
hibku plechu.

¢ Ak horné strana peciva zhnedne, ale
dolna nie je upecena, uistite sa, ze
mnozstvo Stavy, ktoré ste pouzili na
pecivo nie je na dolnej strane peciva
prilis velké. Pokuste sa rozmiestnit
omacku rovnomerne medzi vrstvami
cesta a na hornej strane peciva, aby
pecivo rovnomerne zhnedlo.

Pecivo pecte v sllade s rezimom
a teplotou uvedenou v tabulke
varenia. Ak spodna strana nie je
stdle dostatoCne hneda,
umiestnite ho nabudlce na
podstavec o jednu Uroven nizsie.

Tipy pre varenie zeleniny

* Ak sa jedlu zo zeleniny mina Stava a
zacina byt suché, uvarte ho v panvici s
vekom namiesto plechu. Uzatvorené
nadoby uchovaju stavu v jedle.

¢ Ak sa zeleninové jedlo neuvari,
prevarte si zeleninu vopred alebo ho
pripravte ako jedlo z konzervy a viozte
ho do rury.

Prevadzka grilu

Pocas grilovania zatvorte dvierka
rdry.

Horuce povrchy mézu spbsobit’
popaleniny!

Zapnutie grilu

1.Funkény gombik otoCte na Zelany
symbol grilovania.

2.Potom vyberte zelanu teplotu
grilovania.

3.V pripade potreby vykonavajte
predhrievanie priblizne 5 mindt.

» Temperature light turns on.

Vypnutie grilu

1.Funkény gombik otoc¢te do vypnute;
(hornej) polohy.

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

Jedlo neumiestriujte prilis
daleko do zadnej Casti grilu.
Toto je najhorucejSie miesto a
mastné jedlo sa m&ze vznietit.
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Varné harmonogramy pre grilovanie
Grilovanie na elektrickom grile

Ryby Drbtena mriezka 4.5 250

Kuracie platky Drétena mriezka 4..5 250 25...35 min.
Jahnacie kotlety Drotena mriezka 4..5 250 20...25 min.
Pecené miso Drotend mriezka 4.5 250 25...30 min. *
Telacie kotlety Drotena mriezka 4.5 250 25...30 min. *
Hriankovy chlieb * Drotena mriezka 4 250 1...3 min.

¥ v z4vislosti od hribky

*Predhrievajte po dobu 5 minuit

**Ak nie je mozné nastavit teplotu va$ho produktu na grile, bude pracovat na odporiéanej teplote.

Jedla v tejto tabulke su pripravené v stlade s normou EN 60350-1, ¢im sa skusky
produktu pre kontrolné institlcie ziednoduSuju.

Hriankovy chlieb Drétena mriezka 4 250 1...3 min.
Masové gulicky (hovadzina) - Drétena mriezka 4 250 25...35 min.
12 kusky

Obrétte jedlo po 2/3 celkovej doby pedenia.
Qdport¢ame, aby ste v pripade grilovania vetkych jedél nastavili predhrievanie zhruba na 5 mindit.
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[} Udrzba a starostlivost

Vseobecné informacie
V pripade pravidelného Cistenia sa
Zivotnost produktu prediZi a znZi sa
mnozstvo Castych problémov.
Pred za¢atim udrzby a Cistenia
odpojte vyrobok od zdroja
napéjania.
Hrozi riziko zasahu elektrickym
prudom!

Pred &istenim vyrobku ho
nechajte vychladnut.

Horuce povrchy mézu spbsobit’
popaleniny!

e Po kazdom pouziti produkt ddkladne
vyCistite. Tymto spbsobom mbzete
ovela lahSie odstranit mozné zvysky
jedal, pretoze zabranite ich pripaleniu
pri dalSom pouZiti spotrebica.

¢ Na Cistenie produktu nie sU potrebné
Ziadne zviastne Cistiace pripravky. Na
Cistenie produktu pouZite tepld vodu s
Cistiacim prostriedkom, jemnu latku
alebo Spongiu a utrite ju suchou latkou.

¢ Po Cisteni sa vzdy ubezpecte, Ze ste
doékladne zotreli vSetku nadmemu
kvapalinu a okamzite dosucha utrite
vSetky rozliatia.

¢ Na Cistenie nehrdzavejucich alebo
neoxidujucich povrchov a ricky
nepouzivajte Cistiace prostriedky,
ktoré obsahuju kyseliny alebo chloridy.
Tieto Casti ocistite tak, Ze ich utriete
jemnou latkou s tekutym saponatom
(nie drsnym), pricom musite davat
pozor, aby ste ich utierali jednym
smerom.

Niektoré saponaty alebo Cistiace
latky mézu poskodit povrch.
Pocas Cistenia nepouZivajte
agresivne saponaty, Cistiace
prasky/krémy, ani ziadne ostré
predmety.

Na Cistenie skla na dvierkach rdry
nepouzivajte hrubé drsné Cistiace
prostriedky alebo ostré kovové
Skrabky, pretoze mbézu poskriabat
povrch, €o mdze mat za nasledok
rozbitie skla.

Na Cistenie zariadenia
nepouzivajte parné CistiCe,
pretoze by to mohlo sp&sobit
zdsah elektrickym pradom.

Cistenie ovladacieho panela
Ovladaci panel a gombiky vycistite
vihkou tkaninou a utrite ich dosucha.

Ak je vas produkt vybaveny
tlacidlami/gombikmi, pri Cisteni
ovladacieho panela neodstrafujte
ovladacie gombiky.
Ovladaci panel by sa mohol
poskodit!
Cistenie rary
Ak chcete vycistit bocnu
stenu(LiSi sa v zavislosti od
modelu produktu.)
(Tato funkcia je volitelna. Vo vaSom
produkte nemusi existovat.)
1.Odstrante prednu Cast bocného
podstavca jeho potiahnutim smerom
od bocnej steny.
2.Uplne vyberte bocny podstavec jeho
potiahnutim smerom k sebe.
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atalytické steny

(Tato funkcia je volitelna. Vo vaSom
produkte nemusi existovat.)

Vnutorné bocné steny (A) a/alebo zadna
stena (B) vasho produktu mézu byt
pokryté katalytickym smaltom.
Katalytické steny maju svetlomatnu
farbu a pdrovity povrch. Katalytické
steny rury by sa nemali &istit. Vdaka
tomu, Ze maju perforovanou Strukturu,

katalytické povrchy absorbuiju tuk, a ked

je taky povrch tukom zaplneny, zac¢ina
sa leskndt. V takom pripade sa

Jednoduché parné ¢gistenie

ZarucCuje jednoduché Cistenie tym, ze

necistoty (ak sa nenechaju prilis diho

zaschnut) zmakei kvapdckami pary vo

vnutri rdry, vodné kvapky sa kondenzuju

na vnutornom povrchu rdry.

1.Z vnutra rdry vyberte vSetko
prislusenstvo.

2.Nalejte do plechu do rdry 500 ml vody
a polozte plech na druhy regal rdry.
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3.Nastavte rdru na jednoduché pamé
Cistenie rezimu a spustite na 100°C po
dobu 25 minut.

4.0Otvorte dvierka a utrite vnitorné
povrchy rdry vihkou Spongiou alebo
tkaninou.

5.Na Cistenie produktu pouzite teplu
vodu s cistiacim prostriedkom, jemnu
latku alebo Spongiu a utrite ju suchou
latkou.

V rezime jednoduchého Cistenia
parou sa voda, ktora bola naliata
do zasobnika na zméakcenie
zvyskov jedla/Spiny vnutri rdry,
bude vyparovat’ a kondenzovat sa
na vnutornych povrchoch rdry a
skla dvierok rury, takze pri
otvoreni dvierok rdry méze
dochadzat ku stekaniu vody.
Utrite kondenzat hned’ po otvoreni
dvierok.

Cistenie dvierok rury
Ak chcete odistit dvierka rury, produkt
ocistite pomocou teplej vody s Cistiacim
prostriedkom, jemnej latky alebo
Spongie a utrite ho suchou latkou.
Sklo utrite octom a potom ho oplachnite
proti zvySkom vapna, ktoré sa mdzu
vyskytnut' na skle rury.
Na Cistenie dvierok rdry
nepouzivajte ziadne drsné,
abrazivne Cistiace prostriedky, ani
kovové skrabky. Mézu poskriabat
povrch a poskodit sklo.



Cistenie dvierok rary

Na Cistenie sklednenych dvierok
rdry a skla nepouzivajte tvrdé
abrazivne CistiCe, kovové Skrabky,
dratenky alebo bieliace materidly.

Dvierka rury a skla mézete vybrat, aby
ste ich vycistili. Ako demontovat dvere a
okna, je vysvetlené v Castiach
,2Demontaz dvierok rdry* a ,Odstranenie
vnutornych skiel dveri*. Po vybrati
vnutornych skiel dvierok ich vycistite
pomocou prostriedku na umyvanie riadu,
teplej vody a mékkej handricky alebo
Spongie a vysuste suchou handrou. Sklo
utrite octom a potom ho opléchnite proti
zvyskom vapna, ktoré sa mozu
vyskytnut' na skle rury.
Odstranenie dvierok rury
1.0tvorte predné dvierka (1).
2.0tvorte svorky na kryte pantov (2) na
pravej a lavej strane prednych dvierok
tak, Ze ich stlacCite nadol tak, ako je to

Dvierka

Zamok zavesu(zatvorena poloha)
Rdra

Zamok zavesu(otvorena poloha)

1
2
3
4

3.Pootvorte do polovice predné dvierka.

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

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

Odstranenie vnutorného skla
dvierok

(Tato funkcia je volitelna. Vo vaSom
produkte nemusi existovat.)

Panel vnutorného skla dvierok rdry sa da
vybrat kvoli Cisteniu.

1.0tvorte dvierka rury.
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2.Tahajte smerom k vam a vyberte
plastovd €ast’ primontovanu k hornej
Casti prednych dvierok.

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

1 Najvnutornejsi skleneny panel

2* Vnutorny skleneny panel (Vo vasom
produkte nemusi existovat.)

4.AK je vas vyrobok vybaveny
vnutornym sklenenym panelom (2);
Vnutorny skleneny panel (2) vyberte
zopakovanim tohto postupu.

5.Prvym krokom pri preskupeni dvierok
je opatovné namontovanie vnutorného
skleneného panelu (2). Umiestnite
skoseny okraj skleneného panelu tak,
aby bol na skosenom okraji
plastového otvoru. (Ak je vas vyrobok
vybaveny vnitornym sklenenym
panelom). Vnutorny skleneny panel (2)
musite namontovat do plastového
otvoru v blizkosti najvnutornejsieho
skleneného panelu (1).

6.Pri montazi najvnutornejsieho
skleneného panelu (1) sa ubezpecte,
ze potlacena strana panelu smeruje
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¢elom k vnutornému sklenenému
panelu. Je dblezité, aby ste dolny
okraj najvnutornejsieho skleneného
panelu (1) umiestnili do dolného
plastového otvoru.

7.Plastovu Cast tlacte smerom k ramu,
pokym nebudete pocut ,,cvaknutie”.

Vymena ziarovky v rure

Pred vymenou Ziarovky v rure sa
uistite, ze vyrobok je odpojeny zo
siete a 7e je vychladnuty, aby ste
predisli riziku zasahu elektrickym
prudom.

Horuce povrchy mézu spbsobit’
popaleniny!

V tejto rdre sa pouziva ziarovka s
vykonom mensim ako 40 W, vyskou
mensou ako 60 mm, priemerom
mensim ako 30 mm alebo
halogénovou Ziarovkou s objimkou
typu G9 s vykonom mensim ako 60
W. Lampy su vhodné na prevadzku
pri teplotach nad 300 ° C. Lampy
do rury je mozné ziskat od
autorizovaného servisného
zastupcu alebo technika s licenciou.
Poloha svetla sa méze liSit od
toho, ktoré je zobrazené na
obrazku.

Ziarovka pouZita v tomto
spotrebici nie je vhodna na
osvetlenie miestnosti.
Zamyslanym Ucelom tejto ziarovky
je pomé&ct uzivatelovi vidiet na
potraviny.

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

Ak je vasa rura vybavena okruhlym

svetlom:

1.Vyrobok odpojte zo siete.

2.Skleny kryt vyberte otdcanim proti
smeru hodinovych ruciciek.



zatiahnite a vyberte svetlo (pozrite si
obrazok) a vymerite ho.

(A

3.AK je vaSe svetlo v rure typu (A), ktory
je vyobrazeny nizsie, vyberte svetlo 4.Namontuijte skleny kryt.
oto&enim (pozrite si obrazok) a
vymente ho. Ak je svetlo typu (B),
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Riesenie problémov

e Ked sa kovové diely zahreju, mbzu sa roztiahnut a vydavat zvuky. >>> Nejde o
ruch

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

¢ \/yrobok nie je zapojeny do (uzemnenej) zasuvky. >>> Skontrolujte pripojenie

Zastrcky.

e Svetlo v rdre je chybné. >>> Vymeﬁte svetlo v rdre.
¢ Doslo k vypadku prudu. >>> Skontrolujte, Ci je pritomny prad. Skontrolujte
oistky v poistkovej skrinke. Ak je to nutné, poistky vymerite alebo ich prepnite.

0Zno nie je nastavena konkrétna funkcia varenia a/alebo teplota. >>> Nastavte
rdru na konkrétnu funkciu varenia a/alebo teplotu.

¢ Na modeloch vybavenych ¢asovacom nie je Casovac nastaveny. >>> Nastavte
cas.
(Pri produktoch s mikrovinnou rdrou ovlidda Casovac len mikrovinnu rdru.)

¢ Doslo k vypadku prudu. >>> Skontrolujte, Ci je pritomny prad. Skontrolujte
poistky v poistkovej skrinke. Ak je to nutné, poistky vymenite alebo ich prepnite.

I

odin.
redtym doslo k vypadku prddu. >>> Nastavte Cas/Vyrobok vypnite a potom ho
znovu zapnite.

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