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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.

Warning of hot surfaces.

B BB BB

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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t 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

e 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.

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

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.

Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

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

Electrical safety

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

Only connect the product to a
grounded outlet/line with the



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

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

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

Only use the connection cable
specified in the “Technical
specifications”.

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

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact 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.

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
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evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

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

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

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

e Keep all ventilation slots clear of
obstructions.

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

e 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.

e 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.
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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 product if the front
door glass 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.

Product must be placed directly on
the floor. It must not be placed
onto a base or a pedestal.
WARNING: Unattended cooking on
a hob with fat or oil can be
dangerous and may result in fire.
NEVER try to extinguish a fire with
water, but switch off the appliance
and then cover flame e.g. with a lid
or a fire blanket.

CAUTION: The cooking process has
to be supervised. A short term
cooking process has to be
supervised continuously.
WARNING: Danger of fire: Do not
store items on the cooking
surfaces.

WARNING: If the surface is cracked,
switch off the appliance to avoid
the possibility of electric shock.

In case of hotplate glass breakage :
Immediately shut off all burners
and any electrical heating element
and isolate the appliance from the
power supply. Do not touch the
appliance surface. Do not use the
appliance.

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

Vapour pressure that build up due
to the moisture on the hob surface
or at the bottom of the pot can
cause the pot to move. Therefore,
make sure that the oven surface
and bottom of the pots are always
dry.

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

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

e Do not use damaged cables or
extension cables.

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

Intended use

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

e 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.

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

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

Safety for children

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

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

e 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.

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

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

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

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).
This product has been manufactured with high quality
parts and materials which can be reused and are suitable
for recycling. Do not dispose of the waste product with
normal domestic and other wastes at the end of its
service life. Take it to the collection center for the
recycling of electrical and electronic equipment. Please
consult your local authorities to learn about these
collection centers.
CGompliance with RoHS Directive:
The product you have purchased complies with EU RoHS
Directive (2011/65/EU). It does not contain harmful and
prohibited materials specified in the Directive.
Package information
e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.



F General information

Overview

1 Front door 7 Burner plate

2 Handle 8 Fan motor (behind steel plate)
3 Bottom drawer 9 Lamp

4 Tray 10 Grill heating element

5 Wire shelf 11 Shelf positions

6 Control panel

12 3 4 5 6 7 8 9
1 Warning lamp 6 Digital timer

2 Thermostat lamp 7 Single-circuit cooking plate Front right
3 Function knob 8 Extended cooking plate Rear right

4 Single-circuit cooking plate Rear left 9 Thermostat knob

5 Dual-circuit cooking plate Front left
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Package contents

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

1. User manual
2. Standard tray
Used for pastries, frozen foods and big roasts.

Placing the wire shelf and tray onto the
telescopic racks properly

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

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

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and tray.

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

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 / frequen ' 220-240 V/380-415V 3N ~ 50 Hz

Cable type / section minHOSW-FG 5x2,5mm°/3x 4 mm
e

Front left Dual-circuit cooking plate

Rear right Extended cooking plate

OVEN/GRILL
Main oven Multifunction oven

Grill power consumption

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

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

ithout prior notice to improve the quality of 9 documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

) — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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K installation

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

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

responsibility.

The product must be installed in accordance
ith all local electrical regulations.

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

‘ DANGER:

have it installed.
Damaged products cause risks for your safety.

Before installation

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

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

If the range is placed on a base, measures have to be
taken to prevent the appliance slipping from the base.
The appliances must not be installed behind a
decorative door in order to avoid overheating.

£
£ | s ]
£ , []
[an]
£ i )
E 65mmmin ! ™~ 65 mm min
— e E—
S [T
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e |t can be used with cabinets on either side but in
order to have a minimum distance of 400mm
above hotplate level allow a side clearance of
65mm between the appliance and any wall,
partition or tall cupboard.

e |tcanalso be used in a free standing position.
Allow a minimum distance of 750 mm above the
hob surface.

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

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

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

Safety chain

If your product has 2 safety chains;

The appliance must be secured against overbalancing

by using the supplied two safety chains on your oven.

Fasten hook (1)by using a proper peg to the kitchen

wall (6) and connect safety chain (3) to the hook via

the locking mechanism (2).

Stability hook

Locking mechanism

Safety chain (supplied and mounted to oven)
Firmliy fix chain to cooker rear

Rear of cooker

Kitchen wall
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If your product has 1 safety chain;

The appliance must be secured against overbalancing
by using the supplied one safety chain on your oven.
Follow below steps in the picture to secure the safety
chain to your product.

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

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

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

Do not install the product next to refrigerators
or freezers. The heat emitted by the product

il increase the energy consumption of
cooling appliances.

e (arry the product with at least two persons.
e Product must be placed directly on the floor. It
must not be placed onto a base or a pedestal.

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

Electrical connection

Connect the product to a grounded outlet/line
protected by a miniature circuit braker of suitable
capacity as stated in the "Technical specifications"
table. Have the grounding installation 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.

DANGER:

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

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:
The power cable must not be clamped, bent or
trapped or come into contact with hot parts of
the product.
A damaged power cable must be replaced by

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

The mains supply data must correspond to the data
specified on the type label of the product. The rating
plate is either seen when the door or the lower cover is
opened or it is located at the rear wall of the unit
depending on the unit type.

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

DANGER:

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

There is the risk of electric shock!

Connecting the power cable

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

1. If a power cable is not supplied together with
your product,a power cable that you would select
from the table (Technical specifications, page 17)
in accordance with the electrical installation at
your home must be connected to your product by
following the instructions in cable diagram.

If it is not possible to disconnect all poles in the supply

power, a disconnection unit with at least 3 mm contact

clearance (fuses, line safety switches, contactors)
must be connected and all the poles of this
disconnection unit must be adjacent to (not above) the
product in accordance with IEE directives. Failure to
obey this instruction may cause operational problems
and invalidate the product warranty.
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Additional protection by a residual current
circuit breaker is recommended.

2. Open the terminal block cover with a screwdriver.

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

4. Connect the cables according to the supplied

diagram.
BE T
2

Two phase

Single phase 380/400/415V AC

220/230/240V AC

* Copper bridge (EN)

Three phase
380/400/415V AC

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

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

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

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

Final check

1. Reconnect the product to the mains.

2. Check electrical functions.

Future Transportation

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

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

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

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

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




B Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

Defrost frozen dishes before cooking them.

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

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

e Pay attention to use flat bottom pots when
cooking with electric hobs.

Pots with thick bottom will provide a better heat
conduction. You can obtain energy savings up to
1/3.

e Vessels and pots must be compatible with the
cooking zones. Bottom of the vessels or pots
must not be smaller than the hotplate.

e Keep the cooking zones and bottom of the pots
clean. Dirt will decrease the heat conduction
between the cooking zone and bottom of the pot.

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

Initial use
Time setting

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

Press 1=/ keys to set the time of the day after the
oven is energized for the first time.

For touch control models, touch 2= first and
hen 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.
1 23 4 5 6

<) eCo

12 1"

1 Adjustment key

2 Key lock symbol

3 Clock symbol

4 Alarm volume symbol (This may not exist on your
product.)

5 Eco mode symbol

6 Plus key

7 Minus key

8

9

10 9 8 7

Time slice symbol

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

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

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

First cleaning of the appliance

he surface might get damaged by some

9 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.
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Initial heating

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

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

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

Electric oven

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

2. Close the oven door.

3. Select Static position.

4. Select the highest grill power; See How fo operate
the electric oven, page 19.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 19
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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 fo operate
the grill, page 25.

4. Operate the grill about 15 minutes.

5. Tum off your grill; see How to operate the grill,

page 25

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.




B How to use the hob

General information about cooking
Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.
Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
s0 and call the fire department.

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

Do not cover the vessel you use when heating oil.

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

e Do not place empty vessels and saucepans on
cooking zones that are switched on. They might
get damaged.

e Operating a cooking zone without a vessel or
saucepan on it will cause damage to the product.
Turn off the cooking zones after the cooking is
complete.

e As the surface of the product can be hot, do not
put plastic and aluminum vessels on it.

Clean any melted such materials on the surface
immediately.

Such vessels should not be used to keep foods
either.

Use flat bottomed saucepans or vessels only.
Put appropriate amount of food in saucepans
and pans. Thus, you will not have to make any
unnecessary cleaning by preventing the dishes
from overflowing.

Do not put covers of saucepans or pans on
cooking zones.

Place the saucepans in a manner so that they
are centered on the cooking zone. When you
want to move the saucepan onto another cooking
zone, lift and place it onto the cooking zone you
want instead of sliding it.

Tips about glass ceramic hobs

e (lass ceramic surface is heatproof and is not
affected by big temperature differences.

e Do not use the glass ceramic surface as a place
of storage or as a cutting board.

Use only the saucepans and pans with machined
bottoms. Sharp edges create scratches on the
surface.
Do not use aluminum vessels and saucepans.
Alumlnum damages the glass ceramic surface.

4 Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

Use only the saucepans
and pans with flat
bottoms. They ensure
easier heat transfer.

If the diameter of the
saucepan is too small,
energy will be wasted.

iJsing the hobs

S~ o =

Single-circuit cooking plate 14-16cm

Dual-circuit cooking plate 21-23/12-14cm
Single-circuit cooking plate 18-20cm

Extended cooking plate 17-19/26-28cm is list of
advised diameter of pots to be used on related
burners.

DANGER:
Do not allow any object to drop on the hob.
Even small objects such as a saltshaker may

damage the hob.

Do not use cracked hobs. Water may leak
through these cracks and cause short circuit.
In case of any kind of damage on the surface
(eg., visible cracks), switch off the product
immediately to minimize the risk of electric
shock.
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Glass ceramic hob is equipped with an operation light
and a hot zone warning indicator.

Hot zone warning indicator indicates the status of the
active zone and it remains lit after the plate is turned
off. When the temperature of the plate cools down to a
level that it can be touched by hand, warning indicator
turns off. Flickering of the hot zone warning indicator is
not a failure.

Quick heating glass-ceramic hobs emit a
bright light when they are switched on. Do not
stare at the bright light.

Turning on the ceramic plates

The hob control knobs are used for operating the
plates. To obtain the desired cooking power, turn the
hob control knobs to the corresponding level.
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Turning off the ceramic plates

Turn the plate knob to OFF (upper) position.

Using multi-segmented cooking zones

Multi-segmented cooking zones allows to cook with

different size of saucepans on the same cooking zone.

When these cooking zones are activated, first the

inward cooking zone turns on.

1. To change the active cooking zone diameter, turn
the control knob clockwise.

2. A'"click" will be heard as soon as the hotplate
radius changes.

Turning off multi-segment cooking zones

1. Turn the knob counter clockwise to OFF (upper)
position to turn off the oven. All segments of the
cooking ff.

12 3 2 1
1 Position 1
2 Position 2
3 Position 3

Position 2 and 3 of the multi-segment
cooking zones do not operate
independently.




[ How to operate the oven

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

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

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
€asy cleaning.

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

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

How to operate the electric oven
Select temperature and operating mode

1 2

—

Function knob

Thermostat knob
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.)

e Y
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Operating modes

The order of operating modes shown here may be

different from the arrangement on your product.

Top and bottom heating

— | Top and bottom heating are in

operation. Food is heated

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

Bottom heating

Only bottom heating is in operation. It is

suitable for pizza and for subsequent

s Drowning of food from the bottom.

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

>

Fan supported bottom/top heating

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

Fan Heating

Warm air heated by the rear heater is
evenly distributed throughout the oven
rapidly by means of the fan.
pu— It is suitable for cooking your meals in

7 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.
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"3D" function

—="| 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.

Full grill

A/ | Large grill at the ceiling of the oven is

in operation. It is suitable for grilling

large amount of meat.

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

e Turn the food after half of the
grilling time.

Grill+Fan
WV Grilling effect is not as strong as in Full

O% Grill
e Put small or medium-sized

portions in correct shelf position
under the grill heater for grilling.
e Tum the food after half of the

grilling time.
Using the oven clock
1 23 4 5 6

12 1

10 9 8 7

1 Adjustment key

2 Key lock symbol

3 Clock symbol

4 Alarm volume symbol (This may not exist on your
product.)

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

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.




hile making any setting, related symbols will
lash on the display. You must wait for a short
ime for the settings to take effect.
If no cooking setting is made, time of the day
cannot be set.
Remaining time will be displayed if cooking
ime is set when the cooking starts.

Cooking by setting the cooking time;

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

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

2. Touch ©® until =1 symbol appears on display for
cooking time.

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

» » After the cooking time is set, (el 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 it.

The set cooking time is divided into 4 equal parts and

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

parts tuns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

Setting the the end of cooking time to a later

time;

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

the end of cooking time to a later time.

1. Select the function for cooking.

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

3. Set the cooking time with = / ™= keys.

» » Once the Cooking Time is set, (el symbol will

appear on display continuously.

4. Touch® until = symbol appears on display for
the end of cooking time.

5. Press <l /™= keys to set the end of cooking time.

» After the cooking time is set, 1= symbol plus =

symbol and the time slice will appear on display

continuously. Once the cooking starts, = 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 it.

The set cooking time is divided into 4 equal parts and

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

parts tuns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

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

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

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

Activating the keylock

You can prevent digital timer from being intervened

with by activating the key lock function.

1. Touch = until & symbol appears on display.

» "OFF" will appear on the display.

2. Press ¥ to activate the key lock.

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

display and the ) symbol remains lit.

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 = until & symbol appears on display.

» "On" will appear on the display.

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

» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

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

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

Maximum alarm time can be 23 hours
and 59 minutes.

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

Function keys for alarm tone, time of day,
display brightness and temperature keys

should be at 0 (OFF) position.

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

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

Turning off the alarm

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

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

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

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

larm time will be displayed. If the alarm time
and cooking time are set concurrently, shortest

ime will be displayed.

Changing alarm tone

1. Touch = until <m symbol appears on display.

2. Adjust the desired alarm tone with == / ™= keys.

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

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

or "b-03" on the display.

Cooking times table

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 == /== 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 iz symbol until eco symbol appears on
display.

» "OFF" will appear on the display.

2. Enable economy mode by touching o key.

» Once the economy mode is activated, "On" appears

on the display and the eco symbol remains lit.

Disabling economy mode

1. Touch i symbol until eco symbol 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. Setthe desired brightness with =l /== keys.

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

time.

Baking and roasting

he timings in this chart are meant as a guide.

imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

1st rack of the oven is the bottom rack.

Accessory to use Operating Rack Temperature (°C) Cooking time
mode position (approx. in
i

| Ded e 1 F

1-Standard tray*
3-Pastry tray*
5-Deep tray”

“ 35 “‘ 50
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One level Round springform pan with 30...40
a d|ameter of 26 cm on
i

| Coodes [ Oews | ey ] L) ] 3} B ] 2.0
&

- 35..45
3-Standard tray*
5-Deep tray*

Beef steak One level Standard tray* 25 min, 250/max,
(whole) / Roast then 180 ... 190

One level Standard tray* 15 min. 250/max,
then 180 ... 190

One level Standard tray* 25 min. 250/max,
_ then 180 ... 190

60 .80
150 .. 210

[ Toeen | Swunwy 2.0

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

Cooking level Accessory to use Operating Rack Temperature
number mode position 0

Cooking time
(approx. in
min.

|
Y T O Y N P

3 levels 1-Standard tray % 1:3:-58 140 25..38
3-Pastry tray*
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e 5-Deep tray* . 7 ] ]

3 levels

1-Standard tray*
3-Pastry tray*
5-Deep tray”

with a diameter of 20 cm
on wire grill**

1-Round black metal dish
with a diameter of 20 cm
on wire grill**
4-Round black metal dish
with a diameter of 20 cm
on pastry tra

2 levels

Tips for baking cake

If the cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

If the cake is wet, use less liquid or lower the
temperature by 10°C.

If the cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
cooking time.

If cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

T|ps for baking pastry

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

If the pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

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

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

Tips for cooking vegetables

If 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.

If a vegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.



How to operate the grill Switching off the grill
: WARNING 1. Turn the Function knob to Off (top) position.

Close oven door during grling. Foods that are not suitable for grilling

Hot surfaces may cause burms! carry the risk of fire. Only grill food
y i which is suitable for intensive grilling

Switching on the grill heat.

1. Tumn the Function knob to the desired grill symbol. Do not place the food too far in the

2. Then, select the desired grilling temperature. back of the grill. This is the hottest

3. If required, perform a preheating of about 5 area and fatty food may catch fire.
minutes.

» Temperature light turns on.
Cooking times table for grilling
Grilling with electric grill

Sliced chicken 250/max 25..36 min.

Roast besf Wire grill 250/max 25..30 min.”

Meals in this cooking table are prepared according to EN 60350-1 to make it easier for control institutes to test
the product

Meatballs (beef) - Wire grill 4 25...35 min.
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Maintenance and care

General information

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

DANGER

Disconnect the product from mains supply
before starting maintenance and cleaning
works.

There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

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

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

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

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

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

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

Cleaning the hob

Glass ceramic surface

Wipe the glass ceramic surface (vitroceramic) with
cold water, paying attention to leave no residual
cleaning agents, and dry with a soft clothing. Residues
may cause damage on the glass ceramic surface
when using the hob for the next time.
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Dried residues on the glass ceramic surface
(vitroceramic) should under no circumstances be
scraped with hook blades, steel wool or similar tools.
Remove calcium stains (yellow stains) with
commercially available lime remover or a small amount
of lime remover such as vinegar or lemon juice.

If the surface is heavily soiled, apply the cleaning
agent on a sponge and wait until it is absorbed well.
Then, clean the surface of the hob with a damp cloth.

Sugar-hased foods such as thick cream and
syrup must be cleaned promptly without
waiting the surface to cool down. Otherwise,
glass ceramic surface may get damaged
permanently.

Slight color fading may occur on coatings or other
surfaces in time. This does not affect the operation of
the product.

Color fading and stains on the glass ceramic surface is
a normal condition, and not a defect.

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
6 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.




Catalytic walls

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

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

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.

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

4. Open 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,

ater that is placed in the tray to soften
lightly formed residues/dirt within the
oven cavity will evaporate and condense
in the oven cavity and inner glass of the
oven door, therefore water may drip when
the oven door is opened. Wipe away the
condensation as soon as the oven door is
opened.

Clean oven door

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

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

Removing the oven door

1. Open the front door (1).

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

1 Door

2 Hinge lock(closed position)
3 Oven

4 )

3. Move the front door to half-way.
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4. Remove the front 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
he 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. Open the oven door.

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

4. If 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 corner 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.

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

Replacing the oven lamp

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

DANGER:

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

Hot surfaces may cause burns!

9 Position of lamp might vary from the figure.

3. Asiillustrated in figure, raise the innermost glass
panel (1) slightly in direction A and pull it out in
direction B.
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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.




he lamps used in this appliance have to
ithstand extreme physical conditions such as
emperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

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

4. Install the glass cover.

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

e |tis normal that steam escapes during operation. >>> This is not a fauit.

]

heated, they may expand and cause noise. >>> This is not a fault.

Product does not operate,

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

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

e Oven lamp is defective. >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

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

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

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

e Aprevious power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.

Arcelik A.S.
Karaagag Caddesi No:2-6 Siitliice, 34445, Turkey
Made in TURKEY
Importer in Russia: <BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement, Kirzhach district, Viadimir
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- 100001-05» 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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Tutvuge palun esmalt kesoleva kasutusjuhendiga!

Lugupeetud klient!

Aitéh, et otsustasite Bekou toote kasuks. Loodetavasti jaéte selle kaasaegse tehnoloogia jérgi valmistatud kvaliteetse
toote td6ga rahule. Selleks tutvuge enne toote kasutamist hoolikalt kasutusjuhendi ja kdigi kaasasolevate
dokumentidega ja hoidke need alles. Kui annate toote (le uuele omanikule, pange kaasa ka kasutusjuhend. Jargige
koiki kasutusjuhendis toodud hoiatusi ja juhiseid.

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

Siimbolite tdhendused

Kasutusjuhendis kasutatakse jargmisi simboleid:

E Oluline teave voi kasulikud néuanded.

Hoiatus eluohtlike vi vara kahjustavate
olukordade kohta.

Hoiatus elektrilodgi kohta.

4

/AN
ZE Hoiatus tulekahju kohta.

Hoiatus tuliste pindade kohta.

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

C€ Made in TURKEY



SISUKORD

ﬂ Olulised hoiatused ning juhised
ohutuse tagamiseks ja keskkonna

saastmiseks 4
UIGINE ONULUS v 4
EIEKErONULUS ..o 4
Toote ohutu kasutaming...............coceveen. D
Ettendhtud otstarve..........ccoeviviviviiinnn il
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t Olulised hoiatused ning juhised ohutuse tagamiseks ja

keskkonna saastmiseks

Kéesolev peatiikk sisaldab
ohutusjuhiseid, mis aitavad teil valtida
kehavigastusi ja varalist kahju. Nende
juhiste eiramisel kaotab garantii
kehtivuse.

Uldine ohutus

e Ule 8-aastased lapsed ja fiiisilise,
meele- vOi vaimupuudega
inimesed voi isikud, kellel
puuduvad vastavad kogemused
v0i teadmised, voivad seadet
kasutada juhul, kui nad teevad
seda jarelevalve all voi on saanud
seadme kasutamiseks vajalikud
juhised ning moistavad sellega
kaasnevaid ohte.

Lapsed ei tohi seadmega
méangida. Lapsed ei tohi omapead
seadet puhastada ja hooldada.

e Seadet ei tohi kasutada lapsed
ega fuisilise, meele- voi vaimse
puudega isikud voi kogemusteta
ja vastavate teadmisteta isikud,
kui nad ei tegutse nende ohutuse
eest vastutava isiku jarelevalve voi
juhendamise all.

Lapsed ei tohi seadmega
mangida, kui puudub jarelevalve.

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

Toodet ei tohi asetada vaibaga
kaetud pdrandale. Sel juhul on
ohuringlus toote all takistatud,
mistottu elektriosad voivad Ule
kuumeneda. See voib pohjustada
toote kasutamisel probleeme.
Paigaldus- ja remontt6od tuleb
alati jatta volitatud teeninduse
hooleks. Tootja ei vastuta kahjude
eest, mis tulenevad volitamatute
isikute tehtud protseduuridest ja
voivad muuta garantii kehtetuks.
Enne paigaldamist tutvuge
hoolikalt juhistega.

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

Kontrollige parast iga
kasutuskorda, et toote
funktsiooninupud on vélja lilitatud.

Elektriohutus

Rikkis toodet ei tohi kasutada,
vaid see tuleb lasta volitatud
teeninduses korda teha.
Elektriloogi oht!

Toote voib thendada ainult
maandatud elektrikontakti/-liiniga,
mille pinge ja kaitse vastavad
tabelile “Tehnilised andmed”.
Laske maandus paigaldada
kvalifitseeritud elektrikul



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

Arge kunagi peske toodet veega
uhtudes voi ule kallates!
Elektriloogi oht!

Paigaldamise, hoolduse,
puhastamise ja remondi ajaks
tuleb toode vooluvorgust lahutada.
Kui toote toitejuhe saab viga,
peab tootja, hooldusfirma voi
vastava kvalifikatsiooniga elektrik
ohu véltimiseks selle valja
vahetama.

Kasutage ainult Ghendusjuhet,
mis vastab tabelile “Tehnilised
andmed”.

Seade tuleb paigaldada nii, et
selle saab vorgust taielikult lahti
thendada. Lahtilihendamise
voimalus tuleb tagada
voolupistikuga voi
pusielektrististeemi paigaldatud
|ilitiga, mis vastab ehitusnduetele.
Kasutamisel ahju tagakilg
kuumeneb. Veenduge, et
elektrijuntmed ei puutu vastu ahju
tagakulge, sest kuumus voib neid
kahjustada.

Arge muljuge toitejuhet ahjuukse
ja korpuse vahele ja arge asetage
seda tuliste pindade peale.

Juhtme isolatsioon voib sulada
ning lihise tottu voib tekkida
tulekahiju.

Elektriseadmetel ja -stisteemidel
peaksid t0id teostama ainult
volitatud ja vastava
kvalifikatsiooniga isikud.
Kahjustuste tekkimisel Illitage
toode vélja ning lahutage see
vooluvdrgust. Selleks lilitage valja
kaitsekork.

Veenduge, et kaitsme
voolutugevus vastab toote
niminaitajatele.

Toote ohutu kasutamine

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

Arge kasutage toodet, kui
matlemisvoime voi koordinatsioon
on alkoholi ja/vdi uimastite
tarbimise tagajarjel halvenenud.
Olge toitudesse alkohoolseid
jooke lisades ettevaatlik. Korgel
temperatuuril alkohol aurustub
ning voib tuliste pindadega kokku
puutudes pohjustada tulekahju.
Arge asetage toote ldhedusse
kergestisuttivaid materjale, kuna
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selle kiljed voivad kasutamise
ajal kuumeneda.

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

Arge tokestage
ventilatsiooniavasid.

Arge kuumutage ahjus suletud
konservikarpe ja klaaspurke.
Purgis tekkida voiva surve
tagajarjel voib see 10hkeda.

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

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

Arge kasutage puhastamiseks
aurupuhasteid, muidu voite saada
elektriloogi.

(Varieerub olenevalt toote
mudelist.)

Traatresti ja ahjuplaadi asetamine
siinidele

Traatrest ja/vdi ahjuplaat tuleb
kindlasti asetada siinidele Oigesti.
LUkake traatrest voi
klpsetusplaat kahe siini vahele ja
enne sellele toidu asetamist

veenduge, et see pusib kindlalt
paigal (vt allolevat joonist)

rge kasutage too
esiukse klaas on eemaldatud voi
maoranenud.
Toitu kuuma ahju pannes voi valja
vottes kasutage alati
kuumuskindlaid pajakindaid.
Katke pann voi ahjutarvik (nt plaat
vOi rest) klipsetuspaberiga,
asetage selle peale toit ning
pange koik eelsoojendatud ahju.
Ule ahjutarviku véi panni &dre
ulatuv kiipsetuspaber tuleb
eemaldada, et see ei puutuks
kiitteelementidega kokku. Arge
kunagi kasutage kipsetuspaberit
klipsetuspaberi jaoks ettendhtud




temperatuurist korgemal
temperatuuril. Arge kunagi
asetage kipsetuspaberit vahetult
ahjupdhjale.

HOIATUS: Enne lambipirni
vahetamist veenduge, et seadme
toitejuhe on pistikust eemaldatud
v0i seade on valja lllitatud -
muidu voite saada elektrildogi.
Ulekuumenemise valtimiseks ei
tohi seadet paigaldada
dekoratiivse ukse taha.

Toode tuleb paigutada otse
porandale. Seda ei tohi asetada
aluse voi postamendi peale.
HOIATUS: Rasva voi 0li sisaldava
anuma jatmine pliidile
jarelevalveta on ohtlik ja voib
pohjustada tulekahju. ARGE
Uritage tuld kustutada veega, vaid
lilitage seade vélja ja seejarel
katke leek nt pajakaane voi
tuletekiga kinni.

TAHELEPANU:
Klpsetamistoimingut peab
jalgima. Lihiajalist
klpsetamistoimingut peab
pidevalt jalgima.

HOIATUS: Tuleoht: Arge hoidke
keedupindadel esemeid.
HOIATUS: Kui pind on
pragunenud, liilitage seade valja,
et valtida elektriloogi ohtu.
Klaasist pliidiplaadi purunemisel
tehke jargmist. Lilitage otsekohe
valja koik pdletid ja elektrilised

kitteelemendid ning eemaldage
seade vooluvdrgust. Arge
puudutage seadme pinda. Arge
kasutage seadet.

Seade ei ole moeldud
kasutamiseks vélise taimeri voi
eraldi kaugjuhtimisststeemiga.
Rohk, mis tekib keeduplaadi
pinnal voi keedundu pohja all
oleva niiskuse aurustumisel, voib
keedundu paigast nihutada.
Seepadrast jalgige alati, et pliidi
pind ja keedunoude pohjad
oleksid kuivad.

HOIATUS: Kasutage ainult
seadme kulge paigaldatud, tootja
poolt valmistatud voi
kasutusjuhendis soovitatud
kaitsepiirdeid. Ebasobivate
kaitsepiirete kasutamine voib
|0ppeda Onnetusega.

Toote tuleohutuse tagamine:

Veenduge, et pistik on kindlalt
pesas, et ei tekiks sademeid.
Arge kasutage kahjustatud voi
vigastatud juhet. Samuti ei tohi
kasutada pikendusjuhet.
Valtige niiskuse voi vedeliku
sattumist toote Gihendamiseks
kasutatud pistikupesale.

Ettenahtud otstarve

Toode on moeldud ainult
kodukasutuseks. Kasutamine
ettevotluses ei ole lubatud.
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e TAHELEPANU: Seade on mdeldud
ainult toidu valmistamiseks. Seda
ei tohi kasutada muuks
otstarbeks, naiteks ruumi
Kitmiseks.

e Toodet ei tohi kasutada taldrikute
soojendamiseks grillielemendi all,
kéteratikute ja ndudepesulappide
vms Kuivatamiseks (riputades
need kdepidemete kiilge) ja
Kitmiseks.

e Tootja ei vota mingit vastutust
ebaoige kasutamise VOi
késitsemise tagajarjel tekkinud
kahjude eest.

e Ahju voib kasutada toidu
sulatamiseks, kiipsetamiseks,
hautamiseks ja grillimiseks.

Laste ohutuse tagamine

e HOIATUS: Ligipadsetavad osad
voivad kasutamisel kuumeneda.
Vaikelapsed tuleb eemal hoida.

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

e FElektriseadmed on lastele ohtlikud.
Hoidke lapsed t00tavast seadmest
eemal ja arge laske neil
seadmega mangida.
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e Arge asetage seadme kohale asju,
mida lapsed voiksid (ritada katte
saada.

e Kui uks on avatud, arge toetage
sellele raskeid asju ja drge lubage
lastel selle peal istuda. Muidu
voib uks alla vajuda voi hinged
kahjustada saada.

Toote korvaldamine kasutuselt

WEEE direktiivi tditmine ja romuseadme korval-
damine:

Seade vastab Euroopa Liidu WEEE direktiivile
(2012/19/EL). Seadmel on elektri- ja
elektroonikaseadmete ja&tmete (WEEE) liigiti kogumise
tahis.

Seade on valmistatud kvaliteetsetest osadest ja
materjalidest, mis sobivad ringlussevotmiseks ja
taaskasutamiseks. Arge visake tarbetuks muutunud
seadet tavalise olmepriigi ega muude jéétmete hulka.
Viige see elektri- ja elektroonikajaétmete
kogumispunkti. Kogumispunktide kohta saate
tapsemat teavet kohalikust omavalitsusest.
RoHS-direktiivi taitmine:

Seade vastab Euroopa Liidu RoHS-direktiivile
(2011/65/EL). See ei sisalda direktiivis mainitud
kahjulikke ja keelatud materjale.

Pakkematerjali korvaldamine

e Pakkematerjalid on lastele ohtlikud. Hoidke
pakkematerjale ohutus kohas, kust lapsed neid
kétte ei saa. Toote pakend on valmistatud
taaskasutatavatest materjalidest. Korvaldage
pakkematerjalid nduetekohaselt ja sorteerige
vastavalt taaskasutatavate jaatmete kogumise
eeskirjadele. Arge visake neid olmepriigi hulka.



A Uidine teave

Ulevaade

1 Eesuks 7 Poletiplaat

2 Kaepide 8 Ventilaatori mootor (terasplaadi taga)
3 Alumine sahtel 9 Tuli

4 Kandik 10 Grilli kuumutuselement

5 Traatrest 11 Riiuli asendid

6 Juhtpaneel

2 3 4 5 6 7 8 9

Hoiatustuli 6 Digitaalne taimer

Termostaadilamp 7 Uheséériline kiipsetusplaat Parem esimene
Funktsiooninupp 8 Laiendatud kiipsetusplaat Parem tagumine
Uhesaériline kiipsetusplaat Vasak tagumine 9 Termostaatnupp

Kahesddriline kiipsetusplaat Vasak esimene

Ol W N =
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Pakendi sisu

Lisavarustus voib soltuvalt toote mudelist
arieeruda. Koiki kasutusjuhendis kirjeldatud

lisasid ei pruugi teie tootel olla.

1. Kasutusjuhend

2. Harilik plaat
Kasutatakse kiipsetiste, kiilmutatud toitude ning
suurte praadide valmistamiseks.

Traatresti ja kiipsetusplaadi asetamine
teleskoopsiinidele

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

Teleskoopsiinid voimaldavad kiipsetusplaate ja
traatresti hGlpsasti ahju panna ja ahjust vélja
votta.

Kui kasutate kiipsetusplaati ja traatresti
teleskoopsiinidega, peavad tihvtid
teleskoopsiinide tagaosas toetuma traatresti ja
kiipsetusplaadi servade vastu.

3. Siigav ahjuplaat
Kasutatakse kiipsetiste, suurte praadide, suure
veesisaldusega roogade valmistamiseks ja
grillimisrasva kogumiseks.

4. Traatrest
Kasutatakse praadide valmistamiseks voi
haudendus valmistatavate roogade asetamiseks
soovitud korgusega siinile.
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Tehnilised andmed

220-240 V/380-415V 3N ~ 50 Hz
Juhtme tiilip/ristidige minHO5W-FG 5x25mm*/3x 4 mm

PLIT

Kahesdtriline kiipsetusplaat

Laiendatud kiipsetusplaat

AHI/GRILL
Peamine ahi Multifunktsionaalne ahi

Pohialused: teave elektriahjude energiamérgise kohta on esitatud vastavalt standardile EN 60350-1 / IEC
60350-1. Need vaartused on saadud standardkoormusel alumise-ilemise kuumutiga vai ventilaatoriga
kuumutusreZiimis (kui see on olemas).

Energiatdhususe klass méératakse vastavalt jargmistele prioriteetidele olenevalt sellest, kas vastav
funktsioon on tootel olemas vdi mitte. 1 — Okonoomne ventilaatoriga kuumutamine, 2 — Uliaeglane
kuumutamine, 3 — Kiire kuumutamine, 4 — Ventilaatoriga kuumutamine (lilemine ja alumine kittekeha), 5 —
Ulemise ja alumise kiittekehaga kuumutamine.

oote kvaliteedi parandamiseks voidakse Tootel olevatel etikettidel vGi tootega kaasas
ehnilisi andmeid etteteatamiseta muuta. olevas dokumentatsioonis toodud vaartused on
saadud laboritingimustes vastavalt

asjaomastele standarditele. Olenevalt toote
t06- ja keskkonnatingimustest voivad tegelikud
vadrtused varieeruda.

skemaatilised ning ei pruugi teie tootega
apselt kokku langeda.

‘ Kasutusjuhendis toodud joonised on
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K Paigaldamine

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

Toote paigalduskoha ning elektrististeemi
ettevalmistamine on kliendi (ilesanne.

OHT:
Toote paigaldamisel tuleb jargida kdiki gaasi-
ia elektrististeemidele kehtestatud kohalikke

eeskirju.

OHT:

Enne paigaldamist vaadake (ile, kas tootel ei
ole defekte. Defektide esinemisel drge laske
toodet paigaldada.

Kahjustatud toode voib kujutada ohtu.

Enne paigaldamist

Et seadme all oleks tagatud vajalik dhuvahe, soovitame
selle paigaldada kindlale pinnale ja jalgida, et seadme
jalad ei vajuks vaiba v0i pehme pdrandakatte sisse.
Kddgipdrand peab vastu pidama seadme ja lisaks
koogi- ja kipsetustarvete ning toidu raskusele.

=
— g [
T = 1
g | £ ”
o
£ ! ]
E e5mmmin ! r~ 65 mm min
— |[¢————————
g Tz

e Seadet vOib kasutada kodgikappide vahel, kuid
selleks, et pliidiplaadi kohal oleks vahemalt

400 mm vaba ruumi, paigutage seade nii, et see
asetseks seintest, vaheseintest ja korgetest
kappidest vahemalt 65 mm kaugusel.
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e  Seda voib kasutada ka vabalt seisvas asendis.
Jatke pliidi pinna kohale vahemalt 750 mm vaba
ruumi.

e (%) Kui kavatsete paigaldada pliidi kohale
dhupuhasti, valige selle paigalduskdrgus
vastavalt tootja juhistele (vdhemalt 650 mm).

e Seade vastab 1. seadmeklassi nfuetele, mis
tdhendab, et seda vdib paigutada tagaosa ja lihe
kiiliega vastu seinu, koogimaoblit voi igas
suuruses seadmeid. Teisel kiiljel paiknev
ko6gimaobel voi seade voib olla kas sama suur
voi vaiksem.

e |gasugune seadme korval asuv kodgimaobel
peab olema kuumuskindel (vahemalt 100 °C).

Ohutuskett

Kui teie tootel on 2 ohutusketti.

Seade tuleb timbermineku valtimiseks kinnitada,

kasutades kahte ahju juurde kuuluvat ohutusketti.

Kinnitage konks (1) sobiva tiitibli abil kddgiseina (6)

kiilge ja tihendage ohutuskett (3) lukustusmehhanismi

du konk

@

Fikseerimiskonks

Lukustusmehhanism

Ohutuskett

Kinnitage kett kindlalt seadme tagaosa kiilge
Seadme tagakiilg

Kddgisein

Kui teie tootel on 1 ohutuskett.

Seade tuleb imbermineku valtimiseks kinnitada,
kasutades Uhte ahju juurde kuuluvat ohutusketti.
Ohutusketi toote kiilge kinnitamiseks toimige joonisel
kujutatud juhiste jargi.

OO~ WN —



Stabiliseerimiskett peab olema voimalikult
lihike ja paiknema diagonaalselt, et ahi ei
kalduks efte ega kiljele.

.

Pliidi stabiliseerimisketil pole ava kronsteini
kinnitamiseks.

Paigaldamine ja ithendamine
Toodet tohib paigaldada ja (ihendada ainult vastavalt
ametlikele paigalduseeskirjadele.

Arge paigaldage toodet killmkappide ega
stigavkillmikute kérvale. Tootest eralduv soojus
suurendab jahutusseadmete energiatarvet.

Kandke toodet vahemalt kahe inimesega.
e Toode tuleb paigutada otse pdrandale. Seda ei
tohi asetada aluse vdi postamendi peale.

Arge kasutage toote tSstmiseks vdi
liigutamiseks ust ega uksekaepidet. Uks,
kéepide voi hinged voivad kahjustada saada.

Elektriiihendused

Uhendage toode maandatud elektrikontaki/-liiniga,
millel on sobivate néitajatega minikaitseldliti (vt tabelit
"Tehnilised andmed"). Laske maandus paigaldada
kvalifitseeritud elektrikul olenemata sellest, kas
kasutate toodet transformaatoriga voi ilma. Meie
ettevdte ei vastuta kahjude eest, mis on tingitud toote
kasutamisest iima kohalikele eeskirjadele vastava
maanduseta.

OHT:

Toote vdivad vooluvorku ihendada ainult
autoriseeritud ja kvalifitseeritud isikud. Toote
garantiiaeg algab alles parast nduetekohast
paigaldamist.

Tootja ei vastuta kahjude eest, mis tulenevad
volitamatute isikute tehtud protseduuridest.

OHT:

Toitejuhet ei tohi kinnitada klambritega,
vaanata ega muljuda ning see ei tohi puutuda
kokku toote kuumenevate osadega.
Kahjustatud toitejuntme peab valja vahetama
kvalifitseeritud elektrik. Muul juhul tuleb
arvestada elektrilodgi, lihise voi tulekahju
ohuga!

Vorgutoite néitajad peavad vastama seadme
tldbisildile mérgitud andmetele. Reitinguplaati on néha,
kui uks voi alumine kate on avatud, vdi kui see asub
seadme tagakiiljes, sbltuvalt seadme tiibist.

Toote toitejuhe peab vastama tehniliste andmete
tabelis toodud vaartustele.

OHT:
Enne elektritodde tegemist (ihendage toode
vooluvdrgust lahti.

Elektrilodgi oht!
Toitejuhtme iihendamine

Juhtmestiku paigaldamisel tuleb jargida
elekirististeemidele kehtestatud
siseriiklikke/kohalikke eeskirju ning kasutada
ahju jaoks sobivat elektrikontakti/-liini ja
pistikut. Kui toote voimsus on suurem kui
pistiku ja elektrikontakti/-liini (kestev)
taluvusvool, tuleb toode iihendada
pisielektrisisteemi otse, kasutamata pistikut
ja elektrikontakti/-liini.

1. Kui tootega ei ole kaasas toitejuhet, tuleb
sellega tihendada toitejuhe, mis valitakse tabelist
(Tehnilised andmed, Ik 17) vastavalt teie kodus
olevale elektrististeemile, jargides (ihendusskeemil
toodud juhiseid.

Kui toitevoolu koiki poolusi ei ole vdimalik lahutada,

tuleb tihendada vdhemalt 3 mm kontaktivahega

voolukatkestusseade (kaitse, liinikatkestusliliti,
kontaktor) ja kdik voolukatkestusseadme poolused
peavad vastavalt IEE direktiividele paiknema toote
korval (mitte kdrgemal). Selle juhise eiramine voib
pohjustada probleeme toote kasutamisel ja muuta
garantii kehtetuks.

Soovitatav on kasutada lisakaitseks
jadkvoolukatkestit.

Avage kruvikeeraja abil klemmikarbi kaas.

Pange toitejuhe Iabi juhtmeklambri terminali all ja
kinnitage see juhtmepinguti kaudu sisseehitatud
kruviga pdhiseadme Kilge.

4. Uhendage juhtmed kaasasoleva diagrammi abil.

w
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Kahefaasiline
380/400/415 V vahelduwool

Uhefaasiline
220/230/240 V vahelduvvool

* Vasest sild

Kolmefaasiline
380/400/415 V vahelduvvool

5.

6.

Pérast juntmete hendamist sulgege kiemmikarbi
kaas.

Paigutage toitejuhe nii, et see ei puutu vastu
toodet, ning véltige selle surumist toote ja seina
vahele.

Ohutuse tagamiseks ei tohi juhe olla
pikem kui 2 meetrit.

Liikake toode kodgiseina juurde.
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Ahju jalgade reguleerimine

Tootava seadme vibreerimisel vdivad
kiipsetusndud paigast ninkuda. Seadme
loodimise ja tasakaalustamisega on vdimalik
niisugust ohtlikku olukorda véltida.

Kasutajate ohutuse tagamiseks tuleb toode
loodida. Selleks keeratakse nelja jalga (pdhja all)
vasakule vBi paremale ja rihitakse ahi tdGpinnaga
thele joonele.

Loppkontroll

1.

Uhendage toode uuesti vooluvérku.

2. Kontrollige elektrifunktsioone.
Toote korvaldamine kasutuselt

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

Et traatrest ja ahjus asuv kiipsetusplaat ei saaks
kahjustada ahju ust, asetage ahju ukse
sisekljele papiriba, mis oleks
kiipsetusplaatidega thel joonel. Teipige ahju uks
kiilgseinte killge.

Arge kasutage toote tdstmiseks vai liigutamiseks
ust ega uksekéepidet.

Arge asetage tootele esemeid ja hoidke seda
eisaldamise ajal plstiasendis.

Kontrollige toote (ldilmet, et avastada
Gimalikke transpordi kaigus tekkinud defekte.




Il Ettevalmistused

Nouandeid energia saastmiseks
Alljargnevad nduanded aitavad teil oma seadet
kasutada dkoloogilisel viisil ja sdésta energiat:

e  Kasutage ahjus tumedaid ja emailkattega
kiipsetusndusid, kuna need juhivad paremini
soojust.

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

e  Kilpsetamise ajal véaltige ahjuukse sagedast
avamist.

e Kui vahegi voimalik, kilpsetage ahjus korraga
mitut rooga. Traatrestile vdib asetada kaks
hautamisanumat.

e Samuti vdib valmistada mitu rooga tiksteise jérel.
Ahi on juba eelnevalt kuum.

»  Saate sddsta energiat, kui lllitate ahju vélja
mdned minutid enne kiipsetusaja 16ppu. Arge
avage ahjuust.

e Kilmutatud road sulatage enne kuumutamist
Ules.

e  Kasutage hautamisel kaantega potte/panne. Ima
kaaneta vdib kuluda kuni 4 korda rohkem
energiat.

e Valige pdleti, mille 1&bimddt vastab kasutatava
poti/panni 1&bimbddule. Kasutage roogade
valmistamisel alati sobiva suurusega kastrulit.
Suuremad potid/pannid vajavad rohkem energiat.

e Elektripliidi puhul kasutage lameda pohjaga potte.

Paksu pdhjaga potid juhivad paremini soojust.
Saate sédsta kuni kolmandiku elekirist.

e Keedundud ja pannid peavad vastama keeduala
suurusele. Poti vdi panni pdhi ei tohi olla
keeduplaadist vaiksem.

e Hoidke keedualad ja pottide/pannide pohjad
puhtad. Mustus halvendab soojustilekannet
keeduala ja keedundu pohja vahel.

e  Pikema valmistusaja korral lilitage keeduala 5
kuni 10 minutit enne valmistusaja I6ppu vélja.
Jadkkuumuse kasutamisel saate sdsta kuni
20% energiat.

Esimene kasutuskord
Kellaaja sisestamine

Muudatuste tegemise ajal vilguvad ekraanil
astavad tahised.

Pérast ahju esmakordset sisseliilitamist vajutage
kellaaja sisestamiseks klahvi /=,

Puutejuhtimisega mudelite puhul puudutage
lesmalt klahvi i ja seejarel kasutage kellaaja
méadramiseks Klahvi = / =

Vaartuse kinnitamiseks puudutage tahist ¢ ja oodake
kinnitamiseks 4 sekundit iima tihtki klahvi
puudutamata.

1 23 4 5 6

<) eCo

 w—
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12 1

1 Seadistusklahv

2 Klahviluku stimbol

3 Kella tahis

4 Alarmi helitugevuse tahis (Teie tootel ei pruugi
seda olla.)

5 SaastureZiimi tahis

6 Plussklahv

7 Miinusklahv

8 Ajasektori tahis

9 Mérguande tahis

10  Kipsetusaja lopu tahis

11 Kipsetusaja tahis

12 Programmiklahv

Kui algusaega pole maaratud, hakka\b kell
66le 12:00 ning kuvatakse tahis . Kui kell

on digeks pandud, tahis kaob.

oolukatkestuse korral kellaaja sétted
kustuvad. Need tuleb uuesti paika seada.
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Seadme esmane puhastamine

Mdned puhastusained véi -vahendid vdivad
pinda kahjustada.
rge kasutage tugevatoimelisi puhastusaineid,

puhastuspulbrit vdi -pastat ega teravaid

esemeid.

1. Eemaldage kdik pakkematerjalid.

2. Piihkige seadme pindu niiske lapi voi kdsnaga ja
kuivatage lapiga.

Esmane kuumutamine

Kuumutage toodet umbes 30 minutit ning seejérel

|lilitage see vélja. Selle kdigus pdlevad &ra voimalikud

tootmisjadgid voi méardekihid.

HOIATUS
Kuumad pinnad tekitavad poletusi!
Toode voib kasutamisel olla kuum. Arge

kunagi puudutage kuumi pdleteid, ahju
sisekdilgi, kiitteelemente jne. Hoidke lapsed
eemal!

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

16/ET

Elektriahi

1. Votke koik kilpsetusplaadid ja traatrest ahjust vélja.

2. Sulgege ahjuuks.

3. Valige staatiline asend.

4. Valige kdige voimsam grilli kuumutusaste, vt
Elektriahju kasutamine, Ik 19.

5. Laske ahjul tdétada umbes 30 minutit.

6. Lllitage ahi vélja, vt Elektriahju kasutamine, k 19.

Grillahi

1. Votke koik kilpsetusplaadid ja traatrest ahjust vélja.

2. Sulgege ahjuuks.

3. Valige kdige voimsam grilli kuumutusaste, vt
Kuidas grilli kasutada, Ik 25.

4. Laske ahjul tdétada umbes 15 minutit.

5. Lilitage grill vélja, vt Kuidas grilli kasutada, Ik 25.

Seadme esimesel kasutuskorral voib paari
unni véltel esineda suitsu ja ebameeldivat
[6hna. See on normaalne. Suitsu ja Iohna
eemaldamiseks tuulutage ruumi. Valtige
tekkiva suitsu ja I6hna sissehingamist.




B Pliidiplaadi kasutamine

Uldine teave toiduvalmistamise kohta
Arge kunagi pange pannile 0li ronkem
kui kolmandiku ulatuses. Oli
kuumutamisel drge jatke pliiti
jarelevalveta. Oli Ulekuumenemisega
kaasneb tulekahju oht. Arge kunagi
liritage kustutada tuld veega! Oli
stittimisel summutage leegid tuleteki
vOi mérja lapiga. Llitage pliit vélja, kui
seda saab ohutult teha, ja helistage
tuletbrjesse.

e Enne toiduainete praadimist kuivatage need
hoolikalt ja asetage ettevaatlikult kuuma 0li sisse.
Kiilmutatud toiduained tuleb enne praadimist
taielikult Giles sulatada.

Oli kuumutamisel &rge katke anumat kaanega.
Jalgige, et pottide ja pannide sangad ei jaaks_
pliidi kohale, et véltida nende kuumenemist. Arge
asetage pliidile kdikuvaid ja kergesti
tUmberminevaid keedundusid.

e Arge asetage sisseliilitatud keedualadele tlihje
potte vdi panne. See vdib neid kahjustada.

e Kui keedualal ei ole potti vGi panni ja see toGtab
tlihjalt, vdivad tagajérjeks olla toote kahjustused.
Kui olete toidu valmistamise 16petanud, Illitage
keedualad vélja.

e Kuna toote pind vaib olla tuline, &rge asetage
sellele plastist vdi alumiiniumist ndusid.

Sulanud materjal tuleb pinnalt kohe eemaldada.
Sellistes ndudes ei tohiks hoida ka toitu.
Kasutage ainult lameda pdhjaga potte vdi panne.
Pange potti v6i pannile sobiv kogus toitu. Nii ei
voola toit (ile &4ra ja saéstate end pliidi
puhastamisest.

Arge asetage poti- vbi pannikaasi keedualadele.
Jalgige, et potid ja pannid asetseksid keeduala
keskel. Kui soovite panna poti teisele keedualale,
drge libistage seda, vaid tdstke (les ja asetage
soovitud keedualale.

Soovitusi klaaskeraamiliste pliitide kasutami-

seks

e Klaaskeraamiline pind on kuumuskindel ja
tundetu suurte temperatuurierinevuste suhtes.

e Arge kasutage klaaskeraamilist pinda esemete
hoidmiseks voi lGikelauana.

e  Kasutage ainult sileda pdhjaga todstuslikke potte
ja panne. Teravad servad kriimustavad pinda.

e Arge kasutage alumiiniumist potte ja panne.
Alumiinium kahjustab klaaskeraamilist pinda.

Pritsmed vdivad
klaaskeraamilist pinda
kahjustada ja
pohjustada tulekahju.

Arge kasutage ndgusa
v6i kumera péhjaga
potte/panne.

Kasutage ainult lameda
pbhjaga potte ja panne.
Need tagavad parema
soojusiilekande.

Kui poti 1&bimddt on liiga
véike, 1&heb energia
raisku.

Pliidi kasutamine
1

3

Uheséériline kiipsetusplaat 14-16¢m
KahesGdriling kiipsetusplaat 21-23/12-14cm
Uhesdoriline kiipsetusplaat 18-20cm
Laiendatud kiipsetusplaat 17-19/26-28cm on
nimekiri vastavatele poletitele sobivate pottide
diameetritest.

S~ o =

OHT:

Arge pillake esemeid pliidile. Isegi
vaiksemdddulised esemed (nt soolatoos)
vGivad pliiti kahjustada.

Arge kasutage pragunenud pliiti. Pragudesse
v6ib tungida vesi, mis voib péhjustada Iiihise.
Kui toote pind on kahjustatud voi vigastatud (nt

selles on silmaga nahtavad praod), liilitage see
elektrilodgi ohu vahendamiseks kohe vélja.

Klaaskeraamiline plaat on varustatud té6tule ja tulise
pinna hoiatusnéidikuga.

Tulise pinna hoiatusnaidik néitab sissellitatud ala
asukohta ning jadb plaadi véljalllitamise jarel pélema.
Kui plaadi temperatuur langeb, nii et seda saab juba
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kéega puudutada, lllitub hoiatusnéidik vélja. Tulise
pinna hoiatusnaidiku vilkumine ei viita rikkele.

Kiiresti kuumenev Klaaskeraamiline pliit kiirgab
sissellilitatuna eredat valgust. Arge vaadake
otse eredasse valgusesse.

Keraamiliste plaatide sisseliilitamine

Plaadi juhtnuppe kasutatakse plaatide reguleerimiseks.
Soovitud kuumuse saamiseks keerake nupud
vastavasse asendisse.

Kuumusas
te

Kuumusas
te
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Keraamiliste plaatide valjaliilitamine

Keerake plaadi nupp véljaltlitatud (llemisse) asendisse.

Mitmeosaliste keedualade kasutamine

Mitmeosalistel keedualadel saab kasutada erineva

suurusega potte/panne. Nende keedualade

sisselilitamisel aktiveerub kdigepealt keeduala

keskmine osa.

1. Tootava keeduala [abimd6du muutmiseks keerake
juhtnuppu péripdeva.

2. Keeduala raadiuse muutudes on kuulda kidpsatust.

Mitmeosaliste keedualade véljaliilitamine

1. Pliidi véljalilitamiseks keerake nuppu vastupéeva
— véljalllitatud (llemisse) asendisse. Koik

keeduala osad lulituvad vélja

12 3 2 1
1 Asend 1
2 Asend 2
3 Asend 3

Mitmeosalise keeduala asendid 2 ja 3 ei
60ta eraldi.




[ Kuidas ahju kasutada

Uldine teave kiipsetamise, rostimise ja
grillimise kohta

HOIATUS
Kuumad pinnad tekitavad poletusi!
oode voib kasutamisel olla kuum. Arge

kunagi puudutage kuumi pdleteid, ahju
sisekdilgi, kiitteelemente jne. Hoidke lapsed
eemal!

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

OHT:
Ahjuukse avamisel olge ettevaatlik, sest ahjust
Gib valja paiskuda auru.

Véljuv aur véib kérvetada kasi, nagu ja/voi
silmi.

Nouanded kiipsetamiseks

e  Kasutage kilgevotmatu kattega sobivaid metall-
voi alumiiniumndusid voi kuumuskindlaid
silikoonvorme.

Kasutage raami pinda nutikalt.

Asetage kiipsetusvorm resti keskele.

Enne ahju voi grilli sissellitamist valige dige
riiulivahe. Arge vahetage riiulivahet, kui ahi on
kuum.

e Hoidke ahjuuks suletuna.

Nouanded rostimiseks

e Terve kana, kalkun ja suured lihatiikid kiipsevad
paremini 4bi, kui neid immutada kastmega, nt
sidrunimahla ja musta pipraga.

e Kontidega liha kilpsetamiseks kulub samas
md0dus kontideta lihaga vorreldes umbes 15-30
minutit kauem aega.

e Lihaiga sentimeetri kohta (paksus) tuleb
kiipsemisaega arvestada umbes 4-5 minutit.

e |laske lihal pérast kiipsetusaja IGppu umbes
10 minutit ahjus jahtuda. Mahl jaguneb paremini
Ule kogu liha ja ei jookse liha Idikamisel vélja.

e  Kalatuleb asetada kuumuskindla alusega
keskmisele voi alumisele siinile.

Noéuanded grillimiseks

Liha, kala ja linnuliha muutuvad grillimisel kiirelt

pruuniks, saavad kena kooriku ja ei muutu kuivaks.

Eriti hésti sobivad grillimiseks lapikud tiikid, lihavardad

ja vorstid, aga ka suure veesisaldusega koogiviljad (nt

tomatid ja sibulad).

e Jaotage grillitavad tilkid traatrestile véi
kiipsetusplaadile nii, et nad ei jadks kuumuti
vélispiiridest vélja.

e Liikake traatriiul vGi restiga kiipsetusplaat ahjus
soovitud siinile. Kui kasutate grillimisel traatriiulit,
llikake alumisele siinile kiipsetusplaat, et rasv
maha ei tilguks. Ahju tuleb likata kiipsetusplaat,
mis katab kogu grillimisala. Plaati ei pruugi
tootega kaasas olla. Lisage kipsetusplaadile
veidi vett, et seda oleks kergem puhastada.

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

Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kdige
kuumem piirkond ning rasvane toit vib
sittida.

Elektriahju kasutamine
Valige temperatuur ja todreziim

1 2

1 Funktsiooninupp

2 Termostaatnupp

1. Seadke funktsiooninupp soovitud todreziimile.

2. Seadke temperatuurinupp soovitud temperatuurile.
» Ahi kuumeneb eelseatud temperatuurini ja j&ab
sellele piisima. Kuumenemise ajal on temperatuurituli
sees.

Elektriahju véljaliilitamine

Keerake funktsiooninupp ja temperatuurinupp
véljalllitatud (llemisse) asendisse.

Oluline on asetada traatrest traatriiulile Gigesti.
Traatrest tuleb asetada traatriiulite vahele, nagu
joonisel ndidatud.

Arge liikake traatresti vastu ahju tagaseina. Et grill
toGtaks tohusalt, likake traatrest riiuli esiserva juurde
ja fikseerige see ukse abil.

(Varieerub olenevalt toote mudelist.)
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Tooreziimid

Siin ndidatud té6reZiimide jarjekord vdib erineda teie

toote siisteemist.

Ulemine ja alumine kuumutus

— | Todtavad nii tlemine kui ka alumine

kiittekeha. Toitu kuumutatakse korraga

—— J nii pealt kui ka alt. Sobib
naiteks kookide ja taignatoodete voi
vormikookide ja -roogade
valmistamiseks. Kasutage
klipsetamiseks korraga ainult thte
panni.

Alumine kuumutus

Too6tab ainult alumine kittekeha. Sobib

pitsa valmistamiseks ja toidu

s Pruunistamiseks altpoolt.

== Seda funktsiooni tuleb kasutada ka
holpsaks auruga puhastamiseks.

O,
Alumine/iilemine kuumutus koos ventilaatoriga
— | Tootavad dlemine kuumutus, alumine
& kuumutus ja ventilaator (tagaseinas).
— } Kuumutatud 6hk kandub ventilaatori
toimel kiiresti Ule terve ahju. Kasutage
klipsetamiseks korraga ainult thte
panni.
Kasutamine ventilaatoriga
Ahju ei kuumutata. T66tab ainult
'a% ventilaator (tagaseinas). Sobib
kiilmutatud peenestatud toidu
aeglaseks sulatamiseks
toatemperatuurini ja kiipsetatud toidu
jahutamiseks.

Ventilaatorkuumutus

Tagumise kuumuti poolt kdetud soe dhk
@ kandub ventilaatori toimel kiiresti ja
Uhtlaselt le terve ahju.

........... Sobib toidu kilpsetamiseks erinevates
5 riiulivahedes ja enamasti pole
@ eelkuumutus vajalik. Voimaldab
kiipsetada mitme panniga.
Seda funktsiooni tuleb kasutada ka
holpsaks auruga puhastamiseks.
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"3D" funktsioon

——="| Todtavad dlemine kuumutus, alumine

kuumutus ja ventilaatorkuumutus

——J (tagaseinas). Toit pruunistub ning

kiipseb Uhtlaselt ja kiiresti 1&bi.

Kasutage kiipsetamiseks korraga ainult

tihte panni.

Téisgrill

A/ | Todtab suur grill ahju laes. See sobib

suure hulga liha grillimiseks.

e Pange suured vGi keskmise
suurusega portsjonid grillimiseks
grilli all digesse riiulivahesse.

e Pérast poolt grillimisaega pddrake
toitu.

Grill + ventilaator

WV Grilliefekt on nbrgem kui téisgrill

& kasutamisel
e Pange véiksed voi keskmise
suurusega portsjonid grillimiseks
dige riiuli asendiga grilli alla.
e Pérast poolt grillimisaega
pddrake toitu.
Ahju kella kasutamine

1 23 4 5 6

3 © v eco

12 1

10 9 8 7

1 Seadistusklahv

2 Klahviluku stimbol

3 Kella tahis

4 Alarmi helitugevuse tahis (Teie tootel ei pruugi
seda olla.)

5 SaastureZiimi tahis

6 Plussklahv

7 Miinusklahv

8 Ajasektori tahis

9 Mérguande tahis

10  Kipsetusaja lopu tahis

11 Kipsetusaja tahis

12 Programmiklahv

Maksimaalne kiipsetamise Iopetamiseks

seatav aeg on 5 tundi ja 59 minutit.
oolukatkestuse korral programm tlihistatakse.

Ahi tuleb uuesti programmeerida.




Seadistamise ajal vilguvad ekraanil vastavad
ahised. Satete rakendumiseks peate mdne

hetke ootama.

Kui kiipsetamissatteid pole valitud, ei saa
kellaaega maarata.

Kui on maaratud kiipsetusaeg, siis naidatakse
kiipsetamise ajal jarelejaanud aega.

Kiipsetamine maaratud kiipsetusajaga

Ahju saab seadistada nii, et see I6petab etteantud aja

maddumisel t80. Selleks méératakse taimeri abil

kiipsetusaeg.

1. Valige kipsetusfunktsioon.

2. Puudutage Klahvi (), kuni ekraanile ilmub
kiipsetusaja tahis I

3. Médrake kiipsetusaeg klahviga /e,

» » Kui kiipsetusaeg on méératud, jadb tahis [~ koos

aja siimboliga ekraanile.

4. Pange toit ahju ja seadke temperatuurinupu abil
temperatuur. Kiipsetamise algab.

» Kilpsetamise alguses, kui kdik aja tahise osad on

s(ittinud, algab kipsetusaja podrdarvestus. Maaratud

kiipsetusaeg on jagatud neljaks vordseks osaks. Iga

osa aja taitumisel ltlitub selle osa tahis vélja. Tanu

sellele on teil hea Ulevaade kui palju aega on jaanud

kiipsetamise 18puni vorreldes kogu kiipsetusajaga.

Kiipsetusaja Iopu hilisemaks seadmine

Pérast kiipsetusaja madramist taimeri abil saate seada

kiipsetusaja 16pu hilisemaks.

1. Valige kipsetusfunktsioon.

2. Puudutage Klahvi (), kuni ekraanile ilmub
kiipsetusaja tahis I

3. Médrake kiipsetusaeg klahviga /e,

» » Kui kilpsetusaeg on médratud, jadb kiipsetamise

tahis [21 polema.

4. Puudutage klahvi (2, kuni ekraanile ilmub
kiipsetusaja 16pu tahis =,

5. Kipsetusaja I5pu maaramiseks vajutage klahvi =
-

» Kui kiipsetusaeg on méératud, jdévad tahised |")|ja

= koos aja siimboliga ekraanile. Pérast kiipsetamise

algust tahis = kaob.

6. Pange toit ahju ja seadke temperatuurinupu abil
temperatuur. Kiipsetamise algab.

» Ahju taimer arvutab vélja kiipsetamise algusaja,

lahutades kiipsetamise kestuse kiipsetusaja Idpust.

Kipsetamise algusaja saabudes aktiveeritakse valitud
tdéreziim ning ahi soojeneb maaratud temperatuurini.
Méératud temperatuur pisib kiipsetusaja [dpuni.

» Kilpsetamise alguses, kui kdik aja tahise osad on
s(ittinud, algab kipsetusaja podrdarvestus. Maaratud
kiipsetusaeg on jagatud neljaks vordseks osaks. Iga
osa aja taitumisel ltlitub selle osa tahis vélja. Tanu
sellele on teil hea Ulevaade kui palju aega on jaanud
kiipsetamise 18puni vorreldes kogu kiipsetusajaga.

7. Kui kiipsetamine on 16ppenud, ilmub ekraanile
teade "End" (LOpp) ning kdlab taimeri
mérguandesignaal.

8. Marguandesignaal kestab 2 minutit.
Mérguandesignaali vaigistamiseks vajutage
suvalist klahvi. Marguandesignaal vaigistatakse
ning ekraanile ilmub jooksev kellaaeg.

Kui vajutate marguandesignaali Ioppedes
suvalist klahvi, alustab ahi uuesti t66d.
Keerake temperatuurinupp ja
funktsiooninupp asendisse "0"
(Valjalilitatud), et ahi liilituks valja ega
hakkaks parast mérguande 16ppu uuesti
t66le.

Klahviluku sisseliilitamine

Ahju kasutamist saab tokestada, aktiveerides
Klahviluku funktsiooni.

1. Puudutage Klahvi ==, kuni ekraanile ilmub tahis (5.
» Ekraanile iimub t&his "OFF" (ValjalUlitatud).

2. Klahviluku sisseliilitamiseks vajutage klahvi <.

» Kui klahvilukk on aktiveeritud, ilmub ekraanile t&his
"On" (Sisseliilitatud) ja tahis () jadb polema.

Kuni klahviluku funktsioon on sisse lilitatud, ei
saa ahju klahve kasutada. Voolukatkestuse

korral klahvilukku ei tiihistata.

Klahviluku véljaliilitamiseks puudutage

1. Puudutage Klahvi ==, kuni ekraanile ilmub tahis &
» Ekraanile iimub t&his "On" (Sissellilitatud).

2. Klahviluku véljalllitamiseks vajutage klahvi ",

» Kui Klahvilukk on vélja llitatud, iimub ekraanile tahis
"OFF" (véljaldlitatud).

Mérguandekella seadmine

Seadme kella saab kasutada marguande voi
meeldetuletuse funktsioonis kilpsetusprogrammist
sOltumatult.

Mérguandekella funktsioon ei mgjuta ahju t66d. Seda
kasutatakse ainult hoiatusena. Naiteks vdib seda
kasutada, kui soovite kiipsetist teatud aja moddudes
Umber pdorata. Maaratud aja méddumisel edastab
taimer hoiatussignaali.

1. Puudutage Klahvi ), kuni ekraanile ilmub tahis £,

Maksimaalne mérguande aeg on 23 tundi
ja 59 minutit.

2. Masrake marguande kestus klahviga /==,
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Marguandesignaali, kellaaja ja ekraani
heleduse funktsiooniklahvid ning
temperatuuri klahvid peavad olema
véljalllitatud asendis O (OFF).

» P4rast marguande aja sisestamist jaab tahis £

pblema ja ekraanile ilmub mérguande aeg.

3. Kui mérguande aeg on moddas, hakkab tahis fa)
vilkuma ning kdlab mérguandesignaal.

Marguandesignaali véljaliilitamine

1. Méarguandesignaal kestab 2 minutit.
Mérguandesignaali vaigistamiseks vajutage
suvalist klahvi.

» Marguandesignaal vaigistatakse ning ekraanile ilmub

jooksev kellaaeg.

Marguande tiihistamine

1. Méarguande tiihistamiseks puudutage klahvi ®,
kuni ekraanile ilmub tahis 2.

2. Vajutage pikalt klahvi ™= kuni ekraanile ilmub
"00:00".

Ekraanile ilmub marguande aeg. Kui korraga
on seatud marguande aeg ning kiipsetusaeg,
naidatakse ekraanil liihemat ajavahemikku.

Mérguandesignaali muutmine

1. Puudutage klahvi :2, kuni ekraanile ilmub tahis
),

2. Seadistage klahviga =l soovitud
mérguandesignaal.

3. Méératud signaal aktiveeritakse veidi aja parast.

» Valitud mérguandesignaali ndidatakse ekraanil kujul

"b-01", "b-02" v6i "b-03".

Kellaaja muutmine

Varem sisestatud kellaaja muutmine

Kiipsetusaegade tabel

1. Puudutage Klahvi i, kuni ekraanile ilmub tahis

2. Maarake kellaaeg klahviga /.

3. Maératud aeg aktiveeritakse veidi aja pérast.

Séaastureziim

Saastureziimi abil saate energiat kokku hoida,

médrates ahju kilpsetusaja.

Sellel reziimil lillitatakse kiittekehad enne kiipsetusaja

[0ppu vélja ning kasutatakse ahju jadksoojust.

Séaastureziimi mdiramine

1. Puudutage tahist :&2, kuni ekraanile ilmub
sadstureziimi tahis eco.

» Ekraanile iimub t&his "OFF" (ValjalUlitatud).

2. SaastureZiimi sisselillitamiseks puudutage klahvi

» Kui klahvilukk on aktiveeritud, ilmub ekraanile t&his

"On" (Sisselilitatud) ja sadstureziimi tahis jaéb polema.

Séaastureziimi vljaliilitamine

1. Puudutage tahist s, kuni ekraanile ilmub
sadstureziimi tahis eco.

» Ekraanile iimub t&his "On" (Sissellilitatud).

2. SAastureZiimi valjaliilitamiseks puudutage klahvi
—

» Kui Klahvilukk on vélja llitatud, iimub ekraanile tahis

"Off" (valjalllitatud).

Ekraani heleduse mééramine

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.)

1. Puudutage klahvi :2=, kuni ekraanile iimub selle
heledust nditav d-01, d-02 vdi d-03.

2. Maarake soovitud heledus klahviga =/

» Maératud aeg aktiveeritakse veidi aja parast.

Kiipsetamine ja rostimine

abelis esitatud ajad on mdeldud orientiiriks.

egelik aeg voib varieeruda olenevalt toidu
emperatuurist, paksusest, tiilibist ja teie enda
toiduvalmistuseelistustest.

1. siiniks loetakse ahju alumist riiulivahet.

Roog Plaatide arv Kasutatavad lisatarvikud TooreZiim Siini asend Temperatuur Kipsetusaeg
(°C) (ligikaudne,

L

p
3-Kiipsetusplaat®
5-Sl hjuplaat®
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Uks plaat 26 cm labim6dduga & 2 150 30..40
Uimmargune tordivorm
traatrestil”*

Uks plaat Kipsetusplaat L f 3 1 180 | 5.3
@

plaati Upsetusplaa
3-Harilk plaat*
o
)

3 plaati 1-Kiipsetusplaat®
3-Harilik plaat*
Lasanje Uks plaat Klaasist/metallist kandiline
vorm fraatrestil™®

Biifsteek (suur Uks plaat il Ry 3 25 min 250/max,
tlikk) / praad seejérel 180 ...
190

Uks plaat Harilik plaat* 3 25 min 250/max, 60 ... 80
seejdrel 190
£
Uks plaat Harilik plaat* 2 15 min 250/max, 60 ... 80
seejdrel 180 ...
190
Uks plaat Harilik plaat® 25 min 250/max, 150 ... 210
seejdrel 180
&

K
 eom i %%
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Kiipsetustabel testtoitudele
Selle kilpsetustabeli toidud on valmistatud jérgides standardit EN 60350-1, et riiklikel kontrollasutustel oleks
tooteid lintsam testida

Roog Plaatide arv Kasutatavad TooreZiim Sini asend Temperatuur Kilpsetusaeg
lisatarvikud (°C) (ligikaudne,
min
-

1-Harilik plaat
3-Kiipsetusplaat*

1-20 cm labimédduga
immargune must
metallist n6u traatrestir*
4-20 cm labimbdduga
immargune must

metallist nou

ok

Nouandeid kookide kiipsetamiseks Nouandeid kiipsetiste tegemiseks

e Kui kook on liiga kuiv, suurendage temperatuuri e Kui kiipsetis on liga kuiv, suurendage
umbes 10 °C vdrra ja llihendage kiipsetusaega. temperatuuri umbes 10 °C vorra ja llihendage

e Kui kook on liiga niiske, kasutage vahem kiipsetusaega. Niisutage taignakihte piimast,
vedelikku voi vahendage temperatuuri 10 °C dlist, munast ja jogurtist tehtud kastmega.
vorra. e Kui kiipsemine votab liiga kaua aega, siis

e Kui kook on pealt liiga pruun, asetage see vaadake, et taigen ei ulatuks ile plaadi servade.
madalamale siinile, vahendage temperatuuri ja e Kui kiipsetise pealispind pruunistub, aga alumine
pikendage kiipsetusaega. osa ei kiipse, siis veenduge, et te pole kilpsetise

e Kui kook on seest hasti 1abi kiipsenud, kuid pealt alaosas liiga palju kastet kasutanud. Pilidke
toores, kasutage vahem vedelikku, vhendage jaotada kastet taignakintide vahele ja peale
temperatuuri ja pikendage kiipsetusaega. vordsetes kogustes, et need pruunistuks

Uhtlaselt.
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Kiipsetage vastavalt kiipsetustabelis toodud
reziimile ja temperatuurile. Kui alumine osa
pole ikka piisavalt pruunistunud, asetage see
jargmine kord madalamale siinile.

Nouandeid kodgiviljade kiipsetamiseks

e Kui kdogiviliade kiipsetusndus saab mahl otsa ja
need hakkavad kuivama, siis tasub kddgivilju
kiipsetada ahjuplaadi asemel kaanega pannil.
Kaanega suletud ndus jaéb toit mahlaseks.

e Kui kdogiviliaroog jadb tooreks, keetke kodgiviljad
eelnevalt [abi voi valmistage neid nagu purgitoitu
ja asetage siis ahju.

Kuidas grilli kasutada

HOIATUS
Sulgege grillimise ajaks ahjuuks.
Kuumad pinnad véivad tekitada péletusi!

Kiipsetamisaegade tabel grillimiseks
Grillimine elektrigrilliga

Kasutatavad lisatarvikud Siini asend Soovitatav temperatuur Grillimisaeg
0 ligikaudu]

Grilli sisseliilitamine

1. Keerake funktsiooninupp soovitud grillitéhisele.

2. Segjérel valige soovitud grillimistemperatuur.

3. Vajadusel eelkuumutage ahju umbes 5 minutit.

» Sittib temperatuuri margutuli.

Grilli valjaliilitamine

1. Keerake funktsiooninupp véljalilitatud (llemisse)

asendisse.

Grillimiseks sobimatud toiduained
vBivad pdhjustada tulekahju. Grillige
ainult suurel kuumusel grillimiseks
sobilikku toitu.
Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kdige
kuumem piirkond ning rasvane toit vib
sittida.

Rostlel * 250/max

tooteid lihtsam testida

Selle kiipsetustabeli toidud on valmistatud Jargldeé standardit EN 60350-1, et riiklikel kontrollasutustel oleks

Kasutatavad lisatarvikud Siini asend Temperatuur (°C) Kiipsetusaeg
ligikaudne, min

i ihapalli raatres! ...35 min
(loomaliha) - 12 250/max
tiikid
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Hoidmine ja hooldus

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

OHT:
Enne hooldus- ja puhastustéode alustamist
ihendage toode vooluvérgust lahti.

Elektrilodgi oht!

OHT:
Enne toote puhastamist laske sellel maha
ahtuda.

Kuumad pinnad véivad tekitada péletusi!

Kaltsiumiplekid (kollased plekid) eemaldatakse vahese
koguse katlakivieemaldusvahendiga (néiteks &adikas
vGi sidrunimahl), mida leiab poodidest.
Kui pind on tugevalt mé&&rdunud, kandke
puhastusvahend pesukasnale ja oodake, kuni see
korralikult imendub. Seejérel puhastage pliidi pind
niiske lapiga.
Suure suhkrusisaldusega toidud (nt
kondenspiim voi siirup) tuleb eemaldada kohe,
mitte jadda ootama pinna jahtumist. Muidu
voivad need klaaskeraamilist pinda
p6érdumatult kahjustada.

e Puhastage toodet pohjalikult pérast iga
kasutuskorda. Sel viisil on lihtsam eemaldada
toiduvalmistusjaéke, valtides nende kdrbemist
seadme jargmisel kasutuskorral.

e Toote puhastamiseks pole vaja spetsiaalseid
puhastusvahendeid. Kasutage toote
puhastamiseks sooja vett koos vedela
pesuvahendiga, pehmet lappi vdi késna ning
kuivatamiseks kuiva lappi.

e Liigne vedelik tuleb parast puhastamist alati &ra
pihkida ja pritsmed kohe kuivatada.

e Arge kasutage roostevabast terasest vi inoxist
pindade ja k&epideme puhastamiseks
puhastusvahendeid, mis sisaldavad hapet vdi
Kloriidi. Nende osade puhastamiseks kasutage
pehmet lappi ja vedelat puhastusvahendit
(mitteabrasiivset), tdmmates lapiga ainult (ihes
suunas.

Mdned puhastusained véi -vahendid vdivad
pinda kahjustada.
rge kasutage tugevatoimelisi puhastusaineid,

puhastuspulbrit vdi -pastat ega teravaid
esemeid.

Arge kasutage puhastamiseks aurupuhasteid,
muidu voite saada elekirilédgi.

Pliidi puhastamine

Klaaskeraamiline pind

Puhastage klaaskeraamilist (vitrokeraamilist) pinda
kiilma veega, eemaldades hoolikalt puhastusainete
ja4gid, ja kuivatage pehme lapiga. Ja4gid voivad pliidi
jargmisel kasutuskorral klaaskeraamilist pinda
kahjustada.

Mitte mingil juhul ei tohi klaaskeraamilisele
(vitrokeraamilisele) pinnale kuivanud jadke kraapida
noatera, traatnuustiku vms abivahenditega.
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Kattekihid voi muud pinnad voivad aja jooksul
mdnevdrra pleekida. See ei mojuta seadme t6dd.
Pleekimine ja plekid klaaskeraamilisel pinnal on
normaalsed ilmingud, mitte defektid.

Juhtpaneeli puhastamine
Puhastage juhtpaneeli ja nuppe niiske lapiga ning
seejdrel plihkige need kuivaks.

Arge eemaldage juhtpaneeli puhastamiseks
nuppe, kui teie tootel neid on.
Muidu voite juhtpaneeli kahjustada!

Ahju puhastamine

Kiilgseina puhastamine(Varieerub olenevalt

toote mudelist.)

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.)

1. Eemaldage kiiljeraami eesmine osa, tdmmates
seda kilgseinast eemale.

2. Votke Kkiiljeraam vdlja, tmmates seda enda

suunas.




Kataliiiitilised seinad

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

Teie toote killgseinad (A) ja/vai tagasein (B) vdivad
seestpoolt olla kaetud kataldiitilise emailiga.
Katal(iltilised seinad on heledat matti varvi ja poorse
pinnnaga. Ahju kataluitilisi seinu ei tohiks puhastada.
Ténu perforeeritud struktuurile imavad katallidtilised
pinnad rasva ja kui pind on rasvaga téitunud, hakkab
see laikima. Sellisel juhul on soovitatav osad vélja

Hdlbus auruga puhastamine

Muudab puhastamise hdlpsaks, kuna mustus (mis ei

ole liiga kauaks puhastamata jaanud) pehmeneb ahju

sisemuses tekkiva auru ja sisepindadele

kondenseeruvate veepiiskade toimel.

1. Vétke ahjust vélja kdik lisad.

2. Valage ahjuplaadile 500 ml vett ja asetage plaat
ahju teisele restile.

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

4. Avage uks ja plhkige ahju sisepindu niiske kdsna
vGi lapiga.

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

Hdlpsa auruga puhastamise reziimi

9 kasutamisel aurustub ahju sisemusse
kogunenud jadkide/mustuse
pehmendamiseks plaadile paigutatud vesi
ning ahju sisemusse ja ahjuukse klaasi
sisekiliele moodustub kondensatsioon,
seeparast voib ahjuukse avamisel vett
tilkuda. Piihkige kondensatsioon ara kohe,
kui avate ahjuukse.

Ahjuukse puhastamine

Kasutage ahjuukse puhastamiseks sooja vett koos
vedela pesuvahendiga, pehmet lappi voi késna ning
kuivatamiseks kuiva lappi.

Arge kasutage ukse puhastamiseks karedaid
abrasiivseid puhastusvahendeid voi teravaid
metallkraabitsaid. Need vdivad pinda
kriimustada ning klaasi I6hkuda.

Ahjuukse eemaldamine

1. Avage eesuks (1).

2. Avage eesukse paremal ja vasakul kiiljel asuva
hingede pesa (2) klambrid, vajutades neid alla
joonisel kujutatud viisil.

1 Uks

2 Hinge lukk(suletud asend)
3 Ahi

4 X

3. Liigutage eesust pooles ulatuses.
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4. Eemaldage eesuks seda tilespoole tommates ja
paremast ning vasakust hingest vabastades.

Ukse tagasipanemisel tuleb
eemaldamistoiminguid korrata vastupidises
jarjekorras. Arge unustage ukse

taaspaigaldamisel sulgeda hinge pesa juures
olevaid klambreid.

Ukse siseklaasi eemaldamine

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

Ahjuukse sisemist klaaspaneeli saab puhastamiseks
eemaldada.

1. Avage ahjuuks.

2. Eemaldage eesukse ilaossa paigaldatud plastosa
tdmmates seda enda poole.

3. Kergitage kdige seespoolsemat klaaspaneeli (1)
veidi tahise A suunas ja tdmmake see tahise B
suunas vélja, nagu joonisel néidatud.
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1 Kdige seespoolsem klaaspaneel

2*  Sisemine klaaspaneel (Teie tootel ei pruugi seda
olla.)

4. Kui teie toode on varustatud sisemise
klaaspaneeliga (2), eemaldage samamoodi ka
teine sisemine klaaspaneel (2).

5. Ukse kokkumonteerimisel tuleb esimese asjana
paigaldada sisemine klaaspaneel (2). Asetage
klaaspaneeli kaldnurk nii, et see toetub plastpesa
kaldnurgale. (Kui teie toode on varustatud
sisemise klaaspaneeliga). Sisemine klaaspaneel (2)
tuleb paigaldada plastist pesasse koige
seespoolsema klaaspaneeli (1) 1ahedale.

6. Koige seespoolsema klaaspaneeli (1)
paigaldamisel jatke triikiga killg sisemise
klaaspaneeli suunas. Kdige sisemise klaaspaneeli
(1) alumine nurk peab asetuma alumisse
plastpesasse.

7. Suruge plastosa vastu raami, kuni kuulete
kidpsatust.

Ahjuvalgusti pirni vahetamine

B

OHT:

Et véltida elektrildogi ohtu, vaadake enne ahju
lambi vahetamist, et toode oleks vooluvdrgust
lahti ihendatud ning maha jahtunud.
Kuumad pinnad véivad tekitada péletusi!

O

\Valgusti asukoht ei pruugi olla sama mis
joonisel.

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

]

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




Kui ahjul on iimar valgusti:
1. Lahutage toode vooluvdrgust.
2. Keerake vastupdeva lahti klaaskate.

3. Kui teie ahjutuli on alloleval joonisel kujutatud (A)
tlidpi, eemaldage see joonisel ndidatud viisil
keerates ja asendage uuega. Kui teie ahjutuli on
(B) tiitipi, eemaldage see joonisel ndidatud viisil
tdmmates ja asendage uuega.

Selles ahjus kasutatakse hddglampi
voimsusega alla 40 W, kérgusega alla
60 mm, 1abimddduga alla 30 mm voi
halogeenlampi pistikupesaga G9,
vimsusega alla 60 W. Lambid sobivad
kasutamiseks temperatuuril ile 300 °©
C. Ahjulampe saab hankida volitatud
hooldusagentidelt voi litsentsiga
tehnikutelt.

4. Paigaldage klaaskate tagasi.
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£ Probleemide lahendamine

e Auru tekkimine totamisel on tavaling, >>> Tegemist ei ole rikkega.

kuumenemisel voivad need paisuda ning tekitada haali. >>> Tegemist ei ole rikkega.

Toode ei todta.

e Vorgukaitse on rakendunud véi labi pdlenud. >>> Kontrollige elektrikilbi korke. Vajadusel vahetage
Vi ldhtestage need.

e Toode 6i ole (ihendatud (maandatud) pistikupessa. >>> Kontrollige pistiku tihendust,

e Ahju pirn on vigane. >>> Vahetage pim vélja.
e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage voi léhtestage kaitsmed.

e [ipruugi olla seatud konkreetse kiipsetusfunktsiooni ja/véi temperatuuri jaoks. >>> Médrake
Konkreetne kiipsetusfunktsioon ja/voi temperatuur.

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

e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage voi léhtestage kaitsmed.

e Vahepeal on toimunud voolukatkestus. >>> Pange kell 0/ge/¥s / liilitage toode vélja ja seejérel uuesti
Sisse.

Kui teil ei Gnnestu probleemi kaesolevas Idigus
antud juhiste kohaselt lahendada,
konsulteerige volitatud teenindusega vGi

edasimiilijaga, kellelt te toote ostsite. Arge
kunagi ritage rikkis toodet ise parandada.
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Molimo da prvo procitajte ovo uputstvo!

PoStovani korisnice,

zahvaljujemo na izboru Beko proizvoda. Nadamo se da ¢ete na najbolji mogudéi nacin iskoristiti Va$ proizvod, koji je
napravijen sa visokim kvalitetom i vrhunskom tehnologijom. Stoga, molimo da procitate ovo celo korisnicko uputstvo i
sva prateca dokumenta paZljivo pre kori§¢enja proizvoda i uvajte ih kao podsetnik za buducu upotrebu. Ako ovaj
proizvod predate trecem licu, priloZite i ovo korisnicko uputstvo. Pratite sva upozorenja i informacije iz korisnickog
uputstva.

Imajte na umu da ovo korisnicko uputstvo moZe da se primeni i na nekoliko drugih modela. Razlike izmedu modela ée
biti naznacene u prirucniku.

Objasnjenje simbola

U ovom korisnickom uputstvu su koriséeni sledeéi simboli:

Vazne informacije ili korisni saveti u vezi
sa kori§¢enjem.

Upozorenje za situacije koje su opasne
' po Zivot i imovinu.

Upozorenie za elektriéni udar.

Upozorenje za opasnost od poZara.

Upozorenie za vrele povrsine.

B BB BB
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ﬂVaiaa uputstva i upozorenja za bezbednost i okruzenje

Ovaj odeljak sadrzi sigurnosna
uputstva koja ¢e vam pomoci da se
zaStitite od opasnosti povreda i
oStecenja imovine. Neuspesno
pracenje ovih uputstava ¢e ponistiti
garanciju.

OpSta bezbednost

e (vaj uredaj mogu koristiti deca
starija od 8 godina i osobe sa
smanjenim fiziCkim, senzornim ili
mentalnim sposobnostima ili
kojima nedostaju iskustvo i znanje,
ako su pod nadzorom ili su dobili
uputstva u vezi sa bezbednom
upotrebom uredaja i razumeju
ukljucene opasnosti.

Deca se ne smeju igrati sa
uredajem. Deca ne smeju Cistiti li
odrzavati uredaj bez nadzora.

e (vaj uredaj nije namenjen za
upotrebu od strane osoba
(ukljuCujuci decu) sa smanjenim
fizickim, senzornim ili mentalnim
sposobnostima ili nedostatkom
iskustva i znanja, osim ako su pod
nadzorom ili su im data uputstva.
Deca koja su pod nadzorom ne
Smeju se igrati uredajem.

e Ako se proizvod ustupi drugoj
0sobi za licnu upotrebu ili kao
polovan proizvod, potrebno je
takode proslediti korisnicki
prirucnik, etikete proizvoda i
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druge relevantne dokumente i
delove.

Nikada ne stavljajte uredaj na pod
pokriven tepihom. InaCe, umanjen
protoka vazduha ispod proizvoda
Ce uzrokovati pregrevanje
elektricnih delova. Ovo Ce izazvati
probleme sa Vasim proizvodom.
Instalaciju i popravke smeju da
vrSe samo ovlaSceni serviseri.
ProizvodaC nece snositi
odgovornost za Stete koje nastanu
zbog postupaka koje su obavile
neovlaScene osobe, Sto takode
moze ponistiti garanciju. Pre
instalacije, pazljivo proCitajte
uputstva.

Ne ukljuCujte proizvod ako je u
kvaru ili ima vidljivo oStecenije.
PrekontroliSite da i su funkcijski
tasteri na proizvodu iskljuceni
nakon svake upotrebe.

Bezbednost elektricnih proizvoda

Ako je proizvod neispravan, ne
treba da se koristi dok ga ne
popravi ovlasceni serviser. Postoji
opasnost od elektriCcnog udara!
Proizvod povezujte samo na
uzemljenu uticnicu/vod sa
naponom i zastitom navedenim u
, rehnickim specifikacijama®“.
Uzemljenje instalacije mora da
obavi kvalifikovani elektricar u
sluCaju da se proizvod Koristi sa ili



bez transformatora. Nasa
kompanija nece biti odgovorna ni
za kakve probleme koji nastanu
zbog koris¢enja proizvoda sa
neuzemljenom instalacijom u
skladu sa lokalnim propisima.
Nikada ne perite proizvod
prskanjem ili sipanjem vode na
njega! Postoji opasnost od
elektricnog udara!

Proizvod mora da bude iskljucen
za vreme instalacije, odrzavanja,
CiS¢enja i popravke.

Ako je prikljucni kabl za napajanje
proizvoda oStecen, mora da ga
zameni proizvodac, njegov
serviser ili odgovarajuce
kvalifikovano lice kako bi se
izbegle opasnosti.

Koristite samo prikljucni kabl
naveden u , Tehnickim
specifikacijama®“.

Aparat mora da se instalira tako
da moze potpuno da se iskljuci sa
mreze. Razdvajanje mora da bude
obezbedeno ili putem mreznog
utikaca ili putem prekidaca
ugradenog u fiksnu elektricnu
instalaciju u skladu sa
gradevinskim propisima.

/adnja strana rerne se jako
zagreva za vreme upotrebe.
Pobrinite se da elektricni
prikljuCak ne dodiruje zadnju
povrsinu, jer se moze oStetiti.

Ne prignjeCujte kabl za napajanje
izmedu vrata reme i okvira i ne
vodite ga preko vrucih povrSina. U
suprotnom moze doci do toplienja
izolacije kabla i do pozara zbog
kratkog spoja.

Sve radove na elektriCnoj opremi i
sistemima treba da vrSe samo
ovlascena kvalifikovana lica.

U slucCaju oStecenja, iskljuCite
proizvod i odvojite od elektricne
mreze. Da biste to uradili,
iskljucite osiguraC u domacinstvu.
Uverite se da je jaCina osiguraca
kompatibilna sa ovim proizvodom.

Bezbednost proizvoda

UPOZORENJE: Uredaj i njegovi
pristupacCni delovi se zagrevaju
tokom upotrebe. Budite pazljivi da
biste izbegli dodirivanje vrucih
elemenata. Decu mladu od 8
godina treba udaljiti osim u
slucaju da ih neprekidno
nadgledate.

Nikad ne koristite proizvod u
slucaju oslablienog rasudivanja ili
koordinacije pod uticajem
konzumiranja alkohola i/ili lekova.
Budite pazljivi kada koristite
alkoholna pic¢a u vasem posudu.
Alkohol na visokim
temperaturama isparava i moze
da prouzrokuje pozar jer se moze
upaliti ako dode u kontakt sa
vruéim povrSinama.
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e Ne stavljajte nikakav zapaljivi
materijal blizu proizvoda, jer
njegove stranice mogu da se
zagrevaju u toku upotrebe.

e Uredaj se zagreva tokom
upotrebe. Budite pazljivi da biste
izbegli dodirivanje vrucih
elemenata u unutraSnjosti rerne.

e (drzavajte Cistocu svih
ventilacionih otvora.

e Ne zagrevajte zatvorene konzerve
i staklene tegle u rerni. Pritisak
koji se moze stvoriti u plehu/tegli
moze da izazove njihovo pucanje.

e Plehove za pecenje, posude ili
aluminijumsku foliju ne stavljajte
direktno na dno rerne.
Akumulirana toplota bi mogla da
oSteti dno rerne.

¢ Ne koristite abrazivna sredstva za
Ciscenje ili tvrde metalne strugace
za CiScenje stakla na vratima
rerne jer mogu izgrebati povrsinu,
Sto moze dovesti do razbijanja
stakla

e Ne Koristite paroCistace za
CiSc¢enje uredaja da ne biste
izazvali elektricni udar.

e (Razlikuje se u zavisnosti od
modela uredaja.)

Pravilno postavljanje ziCane police
i pleha na zi¢ane police

Vazno je da se Zicana polica i/ili
pleh pravilno postave na policu.
Ziganu policu ili pleh gurnite
izmedu 2 Sine i proverite
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stabilnost pre postavljanja jela na
njih (vidi sledecu sliku

na prednjim vratima skinuto ili
napuklo.

Uvek koristite termootporne
rukavice za rernu kada posude
stavljate ili vadite iz vruce rerne.
Postavite papir za peCenje u
Serpu ili na dodatak za rernu (pleh,
gril itd.) zajedno sa hranom, a
zatim ubacite sve u prethodno
zagrejanu rernu. Uklonite viSak
delova papira za pecenje koji
prelazi dodatak ili Serpu da biste
sprecili rizik od dodirivanja grejnih
elemenata u rerni. Nikada
nemojte da koristite papir za



pecenje na temperaturi koja je
veca od naznacene temperature
za papir za pecenje. Nemojte da
stavljate papir za peCenje direktno
na dno rerne.

UPOZORENJE: Pobrinite se da
kabl za napajanje aparata bude
iskopCan ili automatski prekidac
kola iskljuCen pre zamene lampe
da biste izbegli mogucnost
strujnog udara.

Uredaj ne sme da se instalira iza
dekorativnih vrata da bi se izbeglo
pregrevanje.

Uredaj mora da se postavi
direktno na pod. Ne sme da se
postavlja na postolje ili podnozje.
UPOZORENJE: Kuvanje na ringli
sa zagrejanom masti ili uljem
moze biti opasno i dovesti do
pozara. NIKADA ne pokuSavajte
da gasite vatru vodom, vec
iskljucite uredaj, a zatim pokrijte
plamen tj., pokrijte ga poklopcem
ili protivpozarnim cebetom.
PAZNJA: Proces kuvanja mora da
bude pod nadzorom. Kratkotrajni
proces kuvanja mora neprekidno
da bude pod nadzorom.
UPOZORENJE: Opasnost od
pozara: Nemojte drzati predmete
na povrSinama za kuvanje.
UPOZORENJE: Ako je povrSina
naprsla, iskljucite uredaj da biste
izbegli mogucnost elektricnog
udara.

e U sluCaju da se staklo ploCe za
kuvanje polomi: Odmah iskljuCite
sve gorionike i sve elektricne
grejne elemente i izolujte uredaj
od napajanja. Nemojte da
dodirujete povrSinu uredaja.
Nemojte da koristite ureda;.

e (vaj aparat nije predviden da se
upravlja putem eksternog tajmera
ili posebnog sistema daljinskog
upravljaca.

e Pritisak pare koji se moze stvoriti
zbog vlage na povrsini ploCe za
kuvanje ili na dnu Serpe moze da
izazove pomeranje Serpe. Zbog
toga treba da se uverite da su
povrSina rerne i dna Serpi uvek
Suve.

e UPOZORENJE: Koristite samo
Stitnike ploCe za kuvanje koje je
dizajnirao proizvodaC aparata za
kuvanje ili koje je porizvodac
aparata odredio kao pogodne u
uputstvu za upotrebu, ili Stitnike
ploCe za kuvanje koje sadrzi
aparat. Upotreba neodgovarajucih
Stitnika moze izazvati nezgode.

/a pouzdanost proizvoda od pozara:

e Uverite se da je utikaC dobro
umetnut u utiCnicu kako ne bi
izazvao varnice.

¢ Ne Koristite oStecen, iseCen ili
produzni kabl, osim originalnog
kabla.
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¢ Pobrinite se da na uti¢nici na koju
je prikljucen proizvod nema ni
vlage ni te¢nosti.

Namena

e (vaj proizvod je namenjen za
kucnu upotrebu. Komercijalna
upotreba nije dozvoljena.

e PAZNJA: Ovaj aparat sluzi samo
za kuvanje. On ne sme da se
koristi za druge svrhe, na primer
za grejanje prostorije."

e (Ovaj proizvod ne sme se Kkoristiti
za zagrevanje tanjira ispod
reSetke rostilja, veSanje peskira,
kuhinjskih krpa itd. na rucici, niti
u druge svrhe zagrevanja.

e Proizvodac nece biti odgovoran ni
za kakve Stete koje su nastale kao
posledica nenamenske upotrebe
ili pogreSnog rukovanja.

¢ Rerna moze da se koristi za
odmrzavanje, pecenje i peCenje
hrane na rostilju.

Bezbednost dece

e [UPOZORENJE: Pristupacni delovi
mogu da se zagreju za vreme
upotrebe. Decu treba udaliiti.

e Materijali za pakovanje su opasni
za decu. Ambalazne materijale
drzite van domasaja dece. Molimo
da sve delove ambalaze odlozite u
otpad u skladu sa ekoloSkim
standardima.
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e FElektricni proizvodi su opasni za
decu. Udaljite decu od proizvoda
kada je ukljuCen i nemojte im
dozvoliti da se igraju sa
proizvodom.

e |znad uredaja ne stavljajte
predmete koje bi deca mogla da
dohvate.

e Kada su vrata otvorena, ne
stavljajte teSke predmete na njih i
ne dozvolite da deca sede na
njima. To moze da dovede do
prevrtanja i mogu da se oStete
Sarke vrata.

Odlaganje dotrajalog proizvoda u otpad

Usaglasenost sa WEEE direktivom i odlaganje
otpada:

Ovaj proizvod je usaglasen sa WEEE direktivom
Evropske Unije (2012/19/EU). Ovaj proizvod nosi znak
Klasifikacije za elektricni i elektronski otpad (WEEE).
Ovaj proizvod je proizveden od visoko kvalitetnih delova
i materijala koji se mogu ponovo koristiti i pogodni su
za reciklazu. Nemojte odlagati proizvod u otpad sa
obi¢nim kuénim otpadom i drugim otpadima na kraju
veka trajanja. OdloZite ga u centar za sakupljanje i
reciklazu elektricnog i elektronskog otpada. Konsultujte
se sa svojim lokalnim viastima da biste saznali o ovim
centrima za sakupljanje otpada.

UsaglaSenost sa RoHS direktivom:

Proizvod koji ste kupili u saglasnosti je sa RoHS
direktivom Evropske Unije (2011/65/EU). On ne sadrZi
Stetne i zabranjene materijale navedene u direktivi.

Odlaganje ambalaznog materijala
AmbalaZni materijali su opasni po decu.
AmbalaZni materijal Cuvajte na bezbednom
mestu, van domaSaja dece. Ambalazni materijali
za ovaj proizvod su proizvedeni od materijala koji
se mogu reciklirati. OdloZite ih pravilno i sortirajte
u skladu sa uputstvima za recikliranje otpada. Ne
odlaZite ih sa obiénim kuénim otpadom.



F Opste informacije
Pregled

1 Prednja vrata 7 Ploca sa gorionikom

2 Rucka 8 Motor ventilatora (iza Celiéne ploce)
3 Donja fioka 9 Lampa

4 Pleh 10 Grejac rodtilia

5 Zitana polica 11 Polozaji police

6 Kontrolna tabla

12 3 4 5 6 7 8 9

1 Lampica za upozorenje 7 Ploca za kuvanje sa jednim krugom Napred
2 Lampica termostata desno

3 Obrtno dugme za izbor funkcije 8 Proirena ploCa za kuvanje Pozadi desno

4 Ploca za kuvanje sa jednim krugom Pozadi levo 9 Obrtno dugme termostata

5 Ploca za kuvanije sa dva kruga Napred levo

6 Digitalni vremenski programator
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Sadrzaji pakovanja

Isporuceni pribor moZe da se razlikuje u
avisnosti od modela uredaja. Sav pribor, koji
je opisan u ovom korisnickom priruéniku,
mozda nece postojati kod vaSeg proizvoda.

Korisnicki prirucnik

2. Standardni pleh

Koristi se za peciva, smrznutu hranu ili pecenje
velikih komada mesa.

—_

Pravilno postavljanje Zi¢ane police i pleha na
teleskopske police

(Ova funkcija je opciona. MoZda nece
postojati kod vaSeg proizvoda.)

Teleskopske police vam omogucavaju da lako
postavljate i uklanjate plehove i Zi¢anu policu.
Kada koristite pleh i Zi¢anu policu sa
teleskopskim policama uverite se da trovi na
zadnjem delu teleskopske police stoje naspram
uglova Zicane police i pleha.

3. Duboki pleh
Koristi se za peciva, velike komade mesa, veoma
sotna jela i sakupljanje masnoce tokom pecenja
na rostilju.

4. Zidani rostilj
Koristi se za pecenje i za stavljanje Serpe sa
hranom koja treba da bude pecena, prZena ili
kuvana na Zeljenu policu.
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Tehnicke specifikacije

Napon/frekvencija 220-240 V/380-415 V/ 3N ~ 50 Hz

Tip kabla / poprecni presek minHOSW-FG  5x2,5mm°/3x 4 mm

Plo¢a za kuvanje
Gorionici

2200/750 W

1500/2400 W
RERNA/ROSTILJ
Glavna rerna Rerna sa vi$e funkcija

PotroSnja rotilja

" Osnovi: Informacije na nalepnici energetskog rejtinga elekiricnin rerni navedene su u skladu sa EN 60350-1
/ |EC 60350-1 standardom. Ove vrednosti su odredene pod standardnim optere¢enjem sa gornjim i donjim
grejatem ili sa funkcijama koje ukljucuju ventilator (ako postoje).
Klasa energetske efikasnosti je odredena u skladu sa sledecim prioritetom u zavisnosti od toga da li
relevantne funkcije postoje kod proizvodaiili ne. 1-Kuvanje sa eko ventilatorom, 2- Turbo sporo kuvanje, 3-
Turbo kuvanje, 4- Zagrevanje odozdo/odozgo uz pomoc ventilatora, 5-Zagrevanje odozgo i odozdo.

ehnicke specifikacije se mogu izmeniti bez rednosti, koje su navedene na oznakama
prethodnog obavestenja da bi se pobolj$ao proizvoda ili u drugoj dokumentaciji koju ste

kvalitet proizvoda. dobili uz proizvod, dobijene su pod

laboratorijskim uslovima u skladu sa

Slike koje su date u ovom uputstvu za ) odgovarajuéim standardima. U zavisnosti od
upotrebu su samo ilustrativne i mozda se nece radnih uslova i uslova okruZenja proizvoda, ove
U potpunosti poklapati sa vaSim proizvodom. vrednosti se mogu razlikovati.
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K Instalacija

Proizvod mora da instalira kvalifikovano lice u skladu
sa vaze¢im propisima. U suprotnom, garancija nece
vaziti. Proizvodac nece biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile neovlaséene
0sobe i moZe da ponisti garanciju.

Priprema lokacije i elektri¢ne instalacije za
proizvod su odgovornost kupca.

OPASNOST:
Ovaj proizvod mora da se instalira u skladu sa
svim lokalnim propisima za gasne i/ili

elektricne instalacije.

OPASNOST:
Pre instalacije vizuelno proverite da li na
proizvodu postoje bilo kakva oStecenja. Ako

ustanovite oSteéenja, nemojte ga instalirati.
0Osteceni proizvodi predstavljaju opasnost po
vasu bezbednost.

Pre instalacije

Da histe osigurali da ispod aparata postoji kritiGan
slobodan vazdu$ni prostor, preporucujemo da se ovaj
aparat montira na ¢vrstoj osnovi i da nozice ne
upadaju u tepih ili neku drugu mekanu podnu oblogu.
Kuhinjski pod mora da bude u stanju da izdrZi aparat

£

£
= : ==
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e Moze se koristiti sa ormaricima sa obe strane, ali
se mora obezbediti minimalan slobodan prostor
od 400mm iznad nivoa ploce za kuvanje i
slobodan prostor od 65mm izmedu $poreta i bilo
kog bocnog zida, pregrade ili visokog ormarica.
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lus dodatno posude za kuvanje i pecenje, kao i hranu.

e MoZe se koristiti i u slobodno stoje¢em poloZaju.
Obezbedite minimalni razmak od 750mm iznad
povrsine ploce za kuvanje.

e (%) Ako se kuhinjski aspirator montira iznad
Sporeta, pogledajte uputstvo proizvodaca
aspiratora u vezi sa visinom instalacije (min. 650
mm).

e Uredaj odgovara aparatu klase 1, tj. njegova
zadnja strana i jedna bocna strana moze da se
postavi uz zidove kuhinje, kuhinjski namestaj ili
drugi uredaj hilo koje velicine. Kuhinjski namestaj
ili uredaj sa druge strane Sporeta mora da bude
iste velicine ili nizi.

e Svaki element kuhinskog namestaja koji se nalazi
uz aparat mora da bude otporan na toplotu (min.
do 100 °C).

Sigurnosni lanac

Ako vas$ proizvod ima 2 sigurnosna lanca;

Uredaj mora da se osigura od pada koriS¢enjem dva

sigurnosna lanca sa kojim je rerma isporucena.

Zakacite kuku (1) pomocu odgovrajuceg eksera na

kuhinjski zid (6) i ucvrstite sigurnosni lanac (3) na kuku

Kuka za stabilizaciju

Mehanizam blokiranja

Sigurnosni lanac

UCvrstite lanac na zadnjoj strani Sporeta
Zadnja strana $poreta

Kuhinjski zid
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Ako vas$ proizvod ima 1 sigurnosni lanac;
Uredaj mora da se osigura od pada kori§¢enjem

jednog sigurnosnog lanca koji je isporucen sa rernom.

Pratite korake navedene na slici u nastavku da

pricvrstite sigurnosni lanac na svom proizvodu.

Stabilizacioni lanac treba da bude $to je
mogude kraci da bi se sprecilo da se rerna
naginje prema napred i treba da stoji

dijagonalno da bi se sprecilo bocno naginjanje
rerne.

Stabilizacioni lanac za Sporete nije dizajniran sa
mestom za pricvrS¢ivanje konzole.

Instalacija i povezivanje
Uredaj se moZe instalirati i povezati samo u skladu sa
propisanim pravilima za instalaciju.

Ne instalirajte proizvod pored frizidera ili

amrzivaca. Toplota koju emituje proizvod
moze da prouzrokuje povecanu potrosnju
energije rashladnih aparata.

e Uredaj moraju da nose najmanje dve osobe.
e Uredaj mora pravilno da se osigura na pod. Ne
sme da se postavija na postolje ili podnoZje.

Ne koristite vrata i/ili rucicu za nosenje ili
pomeranje ovog proizvoda. Vrata, ruéica za ili

Sarke se mogu oStetiti.

Elektricno povezivanje

PoveZite proizvod sa uzemlienom uti¢nicom koja je
zaStiéena minijaturnim prekidacem odgovarajuceg
kapaciteta kao Sto je navedeno u tabeli , Tehnicke
specifikacije”. Angazujte kvalifikovanog elekiriGara da
obavi povezivanje sa uzemljenom instalacijom dok
koristite proizvod sa ili bez transformatora. Nasa
kompanija nije odgovorna ni za kakvu Stetu koja ce
proisteci zbog koriéenja proizvoda bez uzemljene
instalacije u skladu sa lokalnim propisima.

OPASNOST:
NNa gasnu mrezu proizvod sme da prikljuci
samo ovlaséeno kvalifikovano lice. Garantni

rok za proizvod pocinje samo nakon pravilne
instalacije.

Proizvodac nede biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile
neovlaséene osobe.

OPASNOST:
Elektricni kabl za napajanje ne sme da se
priklesti, savije ili prignjeci ili da dode u dodir

sa vrucim delovima proizvoda.
Osteceni kabl za napajanje mora da zameni
kvalifikovani elektricar. U suprotnom, postoji
opasnost od elektricnog udara, kratkog spoja
ili pozara!
Podaci 0 mreznom napajanju moraju da odgovaraju
podacima koji su navedeni na tipskoj ploici proizvoda.
Tipska ploCica se vidi kada se otvore vrata ili donji
poklopac ili se nalazi na zadnjoj strani uredaja, Sto
zavisi od tipa uredaja.
Kabl za napajanje vaSeg proizvoda mora da bude u
skladu sa vrednostima u tabeli , TehniCke specifikacije”.

OPASNOST:

Pre radova na elektri¢noj instalaciji iskljucite
proizvod iz struje.

Postoji opasnost od elektri¢nog udara!

Povezivanje kabla za napajanje

okom povezivanja Zica morate da poStujete

nacionalne/lokalne propise o struji i morate da
koristite odgovarajuéu uticnicu i utikac za
rernu. U sluéaju da ograniéenja napajanja
uredaja premasuju nominalne vrednosti struje
za utikac i uticnicu, proizvod mora da se
poveze preko fiksne elektriéne instalacije
direktno bez kori$éenja utikaca i uticnice.

1. Ako kabl za napajanje nije isporucen sa
proizvodom, kabl za napajanje koji Cete vi izabrati
iz tabele (Tehnicke specifikacije, strana 11) u
skladu sa elektricnim instalacijama u vaSem domu,
mora biti povezan na proizvod na osnovu Seme.
Ukoliko nije moguce iskljuciti napajanje preko svih
izvoda (polova), rastavni uredaj sa najmanje 3 mm
zazora kontakta (osiguraci, fazni sigurnosni prekidaci,
kontaktori) moraju da se poveZu, a svi polovi ovog
rastavnog uredaja moraju da budu u blizini proizvoda
(ne iznad) u skladu sa IEE smernicama. NepridrZzavanje
ovog uputstva moZe da dovede do problema u radu i
poniStavanja garancije za proizvod.
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Preporucuje se dodatna zastita putem FID
sklopke za zaStitu od struje greske.

2. Otvorite poklopac priklju¢ne kutije pomocu
odvijaca.

3. Provucite napojni kabl kroz kablovsku stezaljku
ispod terminala i uévrstite ga na glavno telo
zavrtnjem pomocu zatezaca kabla.

4, Povetite kablove u skladu sa datom Semom veze.

Dvofazna struja
380/400/415 V AC

Monofazna struja
220/230/240 V AC

* Bakarni most

Trofazna struja
380/400/415 V AC

5. Nakon povezivanja Zica, zatvorite poklopac
prikljune kutije.

6. Postavite kabl za napajanje tako da nema kontakt
sa proizvodom i ne bude prikljeSten izmedu
proizvoda i zida.

Kabl za napajanje ne sme biti duzi od 2 m
iz sigurnosnih razloga.
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Gurnite uredaj prema kuhinjskom zidu.
PodeS$avanje noZica rerne

Vibracije tokom upotrebe mogu izazvati
pomeranje posuda. Ova opasna situacija se
moZe izbeci ako je uredaj nivelisan i stabilan.
Radi vaSe bezbednosti, proverite da li je uredaj
nivelisan podeSavanjem Cetiri noZica na dnu
okretanjem na levo ili desno da biste ujednadili
nivo sa radnom povrSinom.

Finalna provera
1. Ponovo prikljucite uredaj na napajanje.
2. Proverite sve elektricne funkcije.

Odlaganje dotrajalog proizvoda u otpad

e Satuvajte originalnu ambalaznu kutiju ovog
proizvoda i transportujte proizvod u njoj. Pratite
uputstva na kutiji. Ako nemate originalnu
ambalaznu kutiju, proizvod upakujte u foliju za
pakovanije sa vazdu$nim mehuric¢ima ili deblji
karton i dobro zalepite.

e Da histe sprecili da reSetka za roétilj i pleh u rerni
oStete vrata remne, postavite komad kartona na
unutra$nju stranu vrata rerne prema polozaju
plehova. Vrata rerne zalepite trakom za bocne
stranice.

e Ne koristite vrata ili rucicu za podizanje ili
pomeranje ovog proizvoda.

Ne stavljajte nikakve predmete na proizvod i
premestajte ga u uspravnom polozaju.

Proverite opsti izgled svog proizvoda da biste
pronasli eventualna oStecenja koja su mogla
nastati za vreme transporta.




B Pripreme

Saveti za ustedu energije

Sledece informacije ¢e vam pomodi da va$ uredaj

koristite na ekoloki nacin i Stedite energiju:

e Uremi koristite emajlirane poklopce ili poklopce
tamne boje jer ¢e prenos toplote biti bolji.

e Dok kuvate jela, obavite predzagrevanje ako se to
savetuje u korisnickom uputstvu ili receptu.

U toku pecenja ne otvarajte Cesto vrata reme.
Kad god je moguce, kuvajte viSe jela u rerni
istovremeno. MoZete da kuvate dva jela u dve
Serpe koje se mogu staviti na Zicanu reSetku za
rostilj.

e Kuvajte viSe jela jedno za drugim. Jer ¢e rema
veé hiti zagrejana.

e MozZete da uStedite energiju tako $to cete
elektricnu remu iskljuciti nekoliko minuta pre
kraja vremena kuvanja. Ne otvarajte vrata reme.
Odmrznite smrznuta jela pre pecenja.

Za kuvanje koristite Serpe i tiganje sa poklopcem.
Ako se ne stavi poklopac, potroSnja energije
moZze biti 4 puta veca.

e |zaberite gorionik koji odgovara velicini dna Serpe
koja ¢e hiti koriS¢ena. Uvek birajte pravilnu
veli¢inu Serpe za svoje jelo. Vece Serpe zahtevaju
viSe energije.

e Koristite Serpe sa ravnim dnom kada kuvate na
elektricnim ringlama.

Serpe sa debelim dnom obezbeduju bolju
toplotnu provodonost. MoZete da ustedite do 1/3
energije.

e Posude i Serpe moraju da odgovaraju zonama za
kuvanje. Dno posuda ili Serpe ne sme biti manje
od ringle.

e (Odr7avajte Cistocu zona za kuvanje i dna Serpi.
Nedistoce ¢e smaniiti provodenje toplote izmedu
zone za kuvanje i dna Serpe.

e Uslucaju duzeg kuvanja, iskljucite zonu za
kuvanje 5 ili 10 minuta pre zavrSetka vremena
kuvanja. MoZete da ustedite do 20% energije
kori§¢enjem preostale toplote.

Prva upotreba
PodeSavanje vremena

Odgovarajuéi simboli trepéu na ekranu za
reme podeSavanja.

Pritisnite tastere /™= da biste podesili vreme nakon
Sto je rerna ukljucena prvi put.

Za modele sa upravljanjem na dodir najpre
dodirnite 335, a zatim koristite =l / ™= da biste
podesili vreme u toku dana.

Potvrdite postavku tako $to cete dodirnuti simbol ) i
saCekati 4 sekunde bez dodirivanja tipki da potvrdite.
1 2 3 4 5 6

12 11 10 9 8 7

1 Taster za podeSavanje
2 Simbol blokade tastera
3 Simbol sata
4

Simbol ja¢ine zvuka alarma (MoZda nece postojati
kod vaSeg proizvoda.)

5 Simbol Eko rezima

6 Taster plus

7 Taster minus

8 Simbol vremenskog indikatora
9 Simbol alarma

10 Simbol za kraj vremena kuvanja
11 Simbol vremena kuvanja

12 Taster za program

ko pocetno vreme nije pode$eno, sat ée se
pokrenuti od 12:00 a simbol (® ¢e biti
prikazan. Ovaj simbol nestaje kada se tacno
vreme podesi.

PodeSavanje tacnog vremena se poniStava u
slucaju nestanka struje. Ono se mora ponovo
podesiti.

Prvo ¢iSéenje proizvoda

Prilikom upotrebe nekih deterdZenata ili
sredstava za ¢iScenje mogla bi da se oSteti
povrSina.
Ne koristite agresivne deterdzente,
praskove/tecnosti za ¢iséenie ili otre
predmete tokom ¢iScenja.

1. Uklonite sve ambalazne materijale.

2. QbriSite povrSine proizvoda vlaznom krpom ili
sunderom i osusite ga krpom.
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Prvo zagrevanje

UKljucite proizvod da bi se zagrejao i ostavite ga tako
oko 30 minuta, a zatim ga iskljuite. Tako ¢e da
sagore hilo kakvi ostaci ili slojevi iz proizvodnje.

UPOZORENJE
Vrude povrSine mogu da prouzrokuju
opekotine!

Uredaj mozZe da bude vrué za vreme upotrebe.
Nikada ne dodirujte vruce gorionike,
unutradnje delove rerne, grejace itd. Udaljite
decu.

Uvek koristite termootporne rukavice za rernu
kada posude stavljate ili vadite iz vruée rerne.

Elektricna rerna

1. Izvadite sve plehove za pecenje i Zicanu reSetku
rotilja iz reme.

2. /atvorite vrata reme.

3. lzaberite stati¢an poloZaj.

4. lIzaberite najvecu jaCinu za rostilj; pogledajte Kako
Koristiti elektricnu rernu, strana 19.

5. UKljucite na oko 30 minuta.

6. Iskljucite rernu; pogledajte Kako koristiti elektricnu
rernu, strana 19
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Rerna za rostilj

1. Izvadite sve plehove za pecenje i Zicanu reSetku
rotilja iz reme.

Zatvorite vrata reme.

Izaberite najvecu jacinu za roétilj; pogledajte Kako
rukovati rostiliem, strana 25.

UKljucite na oko 15 minuta.

Iskljucite rostilj; pogledajte Kako rukovati rostiljem,
Strana 25

w

o~

okom prvog uklju¢ivanja se par sati moze
javiti dim i osetiti neobi¢an miris. To je potpuno
normalno. Pobrinite se da soba ima dobru
ventilaciju radi uklanjanja dima i neobi¢nog
mirisa. Izbegavajte direktno udisanje dima i
mirisa koji se osecaju.




B Kako koristiti ploéu za kuvanje

Opste informacije o kuvanju Saveti za staklokeramicke ploce za kuvanje
e Staklokeramicka povrSina je otporna na toplotu i
Nikad punite posudu uljem vise od na nju ne utiéu velike temperaturne razlike.
Z} jedne trecine. Ne ostavljajte plocu za *  Ne koristite staklokeramicku povrSinu kao mesto

kuvanje bez nadzora kada zagrevate za Cuvanie ili kao dasku za seCenje hrane.
ulje. Pregrejano ulje predstavija e Koristite samo Serpe i lonce sa obradenim dnom.
opasnost od poZara. Nikada ne OStre ivice mogu izgrebati povrSinu.
poku$avajte da eventualnu vatru e Ne koristite aluminijumske posude i Serpe.
gasite vodom! Ako se ulie zapali, Aluminijum oStecuje staklokeramicku povrsinu.
pokrijte ga protivpoZarnim ¢ebetom ili o
vlaznom krpom. Iskljucite plocu za Prolivanja hrane mogu
kuvanje, ako se to moze bezbedno ostefiti staklokeramicku
uraditi i pozovite vatrogasce. povrsinu i izazvati pozar.

Nemojte Koristiti posude
sa konkavnim ili
konveksnim dnom.

e Pre prZenja hrane, uvek je dobro osusite i pazljivo
spustite u vrelo ulje. Postarajte se da namirnice
budu potpuno odmrznute pre prZenja.

e Ne poklapajte posudu koju koristite kada
zagrevate ulje.

e Postavite lonce i Serpe na nacin da njihove rucice
ne budu iznad ploce za kuvanje kako biste
sprecili njihovo zagrevanje. Ne stavljajte na plocu
za kuvanije nestabilne posude ili one koje se
mogu lako prevrnuti.

e Ne stavljajte prazne posude i Serpe na zone za
kuvanje koje su ukljucene. Mogu da se oStete.

e Rad zone za kuvanje bez posude ili Serpe na njoj
izazvace oStecenje uredaja. Iskljucite zone za Koriscenje ploca za kuvanje
kuvanje nakon $to je kuvanje zavrSeno. 1

e Kako povrSina uredaja moZe biti vruca, ne 4
stavljajte na nju plasticne ili aluminijumske
posude.

Odmah o€istite sve takve otopliene materijale sa
povrsine.

Takve posude ne i trebalo koristiti ni za drzanje
hrane.

Koristite samo Serpe ili posude sa ravnim dnom.
U Serpe i lonce stavljajte odgovarajuéu kolicinu 3
hrane. Tako Cete spregiti nepotrebno ¢iscenje
zbog prelivanja.

Ne stavljajte poklopce za Serpe i lonce na zone

Koristite samo Serpe i
lonce sa ravnim dnom.
Oni obezbeduju laksi
prenos toplote.

Ako je precnik Serpe
suvise mali, nepotrebno
¢e se izgubiti energija.

Ploca za kuvanje sa jednim krugom 14-16cm
Ploca za kuvanje sa dva kruga 21-23/12-14cm

1
za kuvanje. 2 v
Postavite derpe na natin dabudu u centruzone 3 Ploca za kuvanje sa jednim krugom 18-20cm
za kuvanje. Kada Zelite da premestite $erpu na 4 ProSirena ploCa za kuvanje 17-19/26-28cm je
drugu zonu za kuvanje, podignite je i stavite na lista preporuCenih precnika Serpi koje mogu da
zonu za kuvanje Koju Zelite umesto da je se koriste na odgovarajucim ringlama.

povlacite po povrSini.
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OPASNOST:
Pazite da na plocu za kuvanje ne padne neki
predmet. Cak i mali predmeti, npr. slanik,

mogu da oStete plodu za kuvanje.

Ne koristite naprslu plocu za kuvanje. Voda
moze uci u naprsline i prouzrokovati kratak
Spoj.

U slucaju bilo kakvog ostedenja povrsine (npr.
vidljive naprsling), odmah isklju¢ite proizvod da
biste smanijili opasnost od elektricnog udara.

Staklokeramicka ploca za kuvanje je opremljena
svetlom za rad i signalnom lampicom upozorenja za
vruéu zonu.

Signalna lampica upozorenja za vruéu zonu oznacava
status aktivne zone i ostaje upaljena nakon $to je
ringla iskljucena. Kada se ringla ohladi do mere kada
moZe biti dodirnuta rukom, signalna lampica
upozorenja se iskljucuje. Treperenje signalne lampice
upozorenja za vrucu zonu ne predstavija kvar.

Iskljuéivanje keramickih ringli
Okrenite dugme za ringlu u polozaj
LISKLJUCENO* (gore).

Upotreba ringli sa viSe zona za kuvanje

Ringle sa viSe zona za kuvanje omogucavaju vam da

kuvate u Serpama razlicite veli¢ine na istoj ringli. Kada

su ove zone za kuvanje aktivirane, najpre se ukljucuje

unutranja zona.

1. Da biste promenili precnik aktivne zone za kuvanje,
okrenite dugme u smeru kretanja kazaljke na satu.

2. Cuce se "klik" ¢im se precnik grejne zone ringle
promen.

Brzozagrevajuce ringle staklokeramicke ploce
a kuvanje se osvetljavaju kada se ukljuce. Ne
gledajte u jaku svetlost.

Ukljucivanje keramickih ringli

Dugme za podeSavanije toplote se koristi za upravljanje
ringlom. Da biste dobili Zeljenu toplotu, dugme za
podeSavanje toplote ringle okrenite na odgovarajucu
jacinu.

kuvanja
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Iskljuéivanije ringle sa viSe zona za kuvanje

1. Okrenite dugme u suprotnom smeru od kretanja
kazaljke na satu do poloZaja "ISKLJUCENQ" (gore)
da biste iskljucili remu. Svi segmenti zone za

kuvanje su iskljuceni

12 3 2 1
1 Polozaj 1
2 PoloZaj 2
3 PoloZaj 3

PoloZaji 2 i 3 za ringle sa viSe zona za
kuvanije ne rade nezavisno.




[ Kako rukovati rernom

Opste informacije o pecenju, pecenju
mesa i pecenju na rostilju

UPOZORENJE
Vruée povrSine mogu da prouzrokuju
opekotine!

Uredaj mozZe da bude vrué za vreme upotrebe.
Nikada ne dodirujte vruce gorionike,
unutradnje delove rerne, grejace itd. Udaljite
decu.

Uvek koristite termootporne rukavice za rernu
kada posude stavljate ili vadite iz vruée rerne.

OPASNOST:
Vodite raduna kada otvarate vrata rerne, jer
moze da izade para.

Para koja izlazi moZe da opece vase ruke, lice
i/ili o€i.

Saveti za pecenje

e Koristite odgovarajuce metalne tepsije ili
aluminijumske posude ili termootporne silikonske
kalupe.

Prostor na polici iskoristite $to je moguce bolje.
Stavite kalup za pecenje na sredinu police.
Izaberite pravilan poloZaj police pre nego Sto
ukljucite rernu ili rodtilj. Ne menjajte poloZaj
police dok je rerna vruca.

e \Vratarerne drZite zatvorena.

Saveti za peCenje mesa

e Prelivanje celog pileta, éurke i velikih komada
mesa sa prelivima kao $to su sok od limuna i crni
biber pre kuvanja ¢e povecati efikasnost kuvanja.

e Pecenje mesa sa kostima traje 15 do 30 minuta
duZe u poredenju sa pecenjem iste koli¢ine mesa
bez kostiju.

e Svaki centimetar debljine mesa zahteva priblizno
4 do 5 minuta kuvanja.

e Pustite da meso ostane u remi oko 10 minuta po
zavrSetku vremena kuvanja (cooking time).
Sokovi se holje raspodeljuju po celom pecenju i
ne istiGu kada se meso sece.

e Riba se moZe staviti na srednju ili donju policu u
termootpornu posudu.

Saveti za pecenje na rostilju

Ako se meso, riba i piletina peku na rostilju, oni brzo

dobijaju braonkastu boju, imaju lepu koricu i ne suse

se. Ravni komadi, raznjici i kobasice su narocito
pogodni za pecenje na rostilju, kao i povrée sa visokim
sadrZajem vode kao Sto su paradajz i crni luk.

e  Rasporedite komade koje treba peci na Zicanoj
reSetki rostilja ili u plehu za peCenje sa reSetkom
za roétilj tako da oni ne prelaze veli¢inu grejaca.

e Namestite Zi¢anu policu ili pleh za pecenje sa
reSetkom za rotilj na odgovarajuéem nivou u
remi. Ako peCete na Zicanoj polici, namestite
pleh za pecenje na donjoj polici radi sakupljanja
masnoce. Dimenzija pleha za pe€enje koji treba
namestiti mora da omogudi pokrivanje celokupne
oblasti pecenja. Ovaj pleh se moZda ne
isporucuje uz proizvod. U pleh za pecenje dodajte
malo vode radi lakSeg CiScenja.

Hrana koja nije podesna za pecenje na
ro$tilju moZe da prouzrokuje poZar. Za
pecenje na roétilju koristite samo hranu
koja je prikladna za intenzivnu toplotu
rotilja.

Ne stavljajte hranu u zadnji deo reSetke
za roétilj. To je najtoplija oblast, pa bi
masna hrana mogla da se upali.

Kako koristiti elektricnu rernu
Izbor temperature i nacin rada

1 2

—

Obrtno dugme za izbor funkcije

Obrtno dugme termostata
Podesite dugme za izbor funkcije na Zeljeni rezim
rada.
2. Podesite dugme za temperaturu na Zeljenu

temperaturu.

» Rerna se zagreva na podeSenu temperaturu i
odrZava je. Za vreme zagrevanja, kontrolna lamica za
temperaturu je ukljucena.
Iskljucivanje elektricne rerne
Okrenite dugme za izbor funkcije i dugme termostata u
poloZaj ,iskljuceno” (gore).
Vazno je da se reSetka za rostilj pravilino postavi na
Zicanu policu. ReSetka za roétilj mora biti ubaCena
izmedu Zicanih polica kao $to je prikazano na slici.
Ne dozvolite da se reSetka za rostilj oslanja na zadnji
zid rerne. Namestite reSetku za rostilj na prednji deo
police i uglavite je uz pomo¢ vrata kako bi se postigla
veca efikasnost pecenja na rostilju.
(Razlikuje se u zavisnosti od modela uredaja.)

—_ N
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Rezimi rada

Redosled radnih reZima je prikazan tamo gde bi mogao

da odstupa od konfiguracije vaSeg proizvoda.
Gornji i donji greja¢

Gornii i donji greja€ su ukljuceni. Jelo
se istovremeno zagreva i od vrha i od
dna. Na primer, pogodno je za torte,
peciva, ili kolace i musaku u kalupima
za pecenje. Kuvajte samo sa jednim
plehom.

Donji grejaé

1]

%

*,
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UKljucen je samo doniji grejac. Pogodan
je za picu i da naknadno zapecete jelo
odozdo.

Ova funkcija se mora koristiti i za lako
¢iscenje parom.

Donji/gornii grejac sa ventilatorom

Gorniji grejac, donji grejac i ventilator (u
zadnjem zidu) su ukljuceni. Pomocu
ventilatora se vru¢ vazduh ravnomerno i
brzo distribuira po celoj rerni. Kuvajte
samo sa jednim plehom.

Rad sa ventilatorom

Rerna se ne zagreva. Ukljucen je samo
ventilator (u zadnjem zidu). Pogodno za
odmrzavanje smrznute hrane na sobnoj
temperaturi i hladenje kuvane hrane.

Zagrevanije ventilatorom

Topao vazduh, koji se zagreva zadnjim
grejatem, se pomocu ventilatora
ravnomerno i brzo Siri kroz rernu.

To je pogodno za kuvanje jela na
razliitim nivoima polica, a u vecini
slucajeva nije potrebno predzagrevanje.
Pogodno za kuvanje sa vise plehova.
Ova funkcija se mora koristiti i za lako
¢iscenje parom.

"3D" funkcija

Gorniji grejac, donji grejac i zagrevanje
ventilatorom (u zadnjem zidu) su
ukljuceni. Jelo se kuva ravnomerno i
brzo sa svih strana. Kuvajte samo sa
jednim plehom.

Full grill (Veliki rotilj)

NAA

UKljucen je veliki rostilj ispod gornjeg
dela rerne. To je pogodno za pecenje
velikog komada mesa na rostilju.

e Da histe ispekli rostilj, stavite
velike ili srednje porcije na
odgovarajucu policu ispod grejaca
za rostil].

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.

Grill+Fan (Rostilj+Ventilator)

ww

b

Efekat rostilja nije tako jak kao za Full

Grill (Veliki rostilj)

e Da histe ispekli rostilj, stavite
male ili srednje porcije na
odgovarajucu policu ispod grejaca
za rostil].

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.

KoriSéenje sata rerne

12 11

23 4 5 6

10 9 8 7

Taster za podeSavanje
Simbol blokade tastera

1
2
3 Simbol sata
4

Simbol ja¢ine zvuka alarma (MoZda nece postojati
kod vaSeg proizvoda.)

Simbol Eko rezima

Taster plus

Simbol vremenskog indikatora
Simbol alarma
10 Simbol za kraj vremena kuvanja
11 Simbol vremena kuvanja
12 Taster za program

5
6
7 Taster minus
8
9



Maksimalno vreme koje se moze podesiti za
kraj kuvanja je 5 sati 59 minuta.

Program se poniStava u sluc¢aju nestanka
struje. Morate reprogramirati rernu.

Odgovarajuéi simboli trepéu na ekranu za
reme podeSavanja. Morate malo da sacekate
da postavke postanu vazece.

ko nijedno podesavanje kuvanja nije izvr$eno,
atno vreme se ne moze podesiti.

Preostalo vreme kuvanja ¢e biti prikazano ako
je vreme kuvanja podeseno kada kuvanje
pocne.

Kuvanje pomocu podeSavanja vremena kuvanja;

MoZete da podesite rernu tako da se iskljuci na kraju

zadatog vremena podeSavanjem vremena kuvanja na

vremenskom programatoru.

1. lzaberite funkciju za kuvanje.

2. Dodimite & dok se simbol [2 ne pojavi na
ekranu vremena kuvanja.

3. Podesite vreme kuvanja koristedi tastere = / m.

» » Nakon podeSavanja vremena kuvanja, simbol =i

indikator vremena Ce se trajno pojaviti na ekranu.

4, Stavite jelo u rernu i podesite temperaturu
pomocu potenciometra za temperaturu. Kuvanje
¢e poCeti.

» Vreme kuvanja pocinje sa odbrojavanjem na ekranu

kada kuvanje pocne i kada su svi delovi indikatora

vremena ukljuceni. PodeSeno vreme kuvanja je
podelieno na 4 jednaka dela i kada se vreme svakog
dela zavrsi, simbol tog dela se iskljucuje. Na taj nacin
moZete jednostavno da razumete odnos preostalog
vremena kuvanja u odnosu na ukupno vreme kuvanja.

PodeSavanje kraja vremena kuvanja na kasnije

vreme:

Nakon pode$avanja vremena kuvanja na vremenskom

programatoru, kraj vremena kuvanja moZete podesiti

kasnije.

1. lzaberite funkciju za kuvanje.

2. Dodimite & dok se simbol [P ne pojavi na
ekranu vremena kuvanja.

3. Podesite vreme kuvanja koristedi tastere == / m.

» » Kada se podesi vreme kuvanja, simbol =1 ée se

trajno pojaviti na ekranu.

4. Dodimite ® dok se simbol = ne pojavi na
ekranu za kraj vremena kuvanja.

5. Pritisnite tastere =l /™= da biste podesili kraj
vremena kuvanja.

» Nakon podeSavanja vremena kuvanja, simbol (]

plus simbol =i indikator vremena ée se trajno pojavii

na ekranu. Kada kuvanje pocne, simbol = ée nestat.

6. Stavite jelo u rernu i podesite temperaturu
pomocu potenciometra za temperaturu Kuvanje ¢e
poceti.

» Oven timer (Vremenski programator rerne)

proradunava vreme pocetka kuvanja na osnovu

vremena kraja kuvanja koje ste podesili. Izabrani
rezim rada se aktivira kad dode vreme za pocetak
kuvanja i rerna je zagrejana do podeSene temperature.

Ta temperatura se odrZava do kraja vremena kuvanja.

» Vreme kuvanja pocinje sa odbrojavanjem na ekranu

kada kuvanje pocne i kada su svi delovi indikatora

vremena ukljuceni. PodeSeno vreme kuvanja je
podelieno na 4 jednaka dela i kada se vreme svakog
dela zavrsi, simbol tog dela se iskljucuje. Na taj nacin
moZete jednostavno da razumete odnos preostalog
vremena kuvanja u odnosu na ukupno vreme kuvanja.

7. Kad se proces kuvanja zavrsi, na ekranu se
pojavijuje "End" i oglaSava se alarm.

8. Zvucno upozorenje se oglasava na 2 minute. Da
prekinete zvuéno upozorenje, samo pritisnite bilo
koju tipku. Zvuéno upozorenje ¢e se prekinuti i
pokazade se trenutno vreme.

Ako pritisnete bilo koji taster na kraju
ucnog upozorenja, rerna ¢e ponovo
poceti da radi. Okrenite dugme za
temperaturu i funkciju u poloZaj "0"
(iskljuceno) da biste iskljucili rernu u cilju
sprecavanja ponovnog ukljucivanja rerne
na kraju upozorenja.

Aktiviranje zakljuéavanja tipke

Aktiviranjem funkcije zakljuCavanja tipke moZete
spreiti da neko dira rernu.

1. Dodirnite 325 dok se simbol &} ne pojavi na ekranu.
» ,END" Ce se pojaviti na ekranu.

2. Pritisnite = da aktivirate zakljutavanje tipke.

» Kad je zakljuGavanije tipke aktivirano, "On" se
pojavijuje na ekranu i simbol & ostaje da svetli.

ipke rerne ne funkcioniSu kad je aktivirano
zakljucavanie tipke. Zakljucavanje tipke se
neée otkazati u slucaju da nestane elektriéne
energije.

Da deaktivirate zakljucavanje tipke

1. Dodirnite 2= dok se simbol &2 ne pojavi na ekranu.
» "0n" ¢e se pojaviti na ekranu.

2. Iskljucite zakljucavanje tipke pritiskom na tipku -,
» "END" je prikazano kada se iskljuci funkcija kljuca.
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Podes$avanije budilnika

Vremenski programator rere mozete koristiti za bilo
kakva upozorenja ili kao podsetnik odvojeno od
programa kuvanja.

Budilnik nema uticaja na funkcije rere. Koristi se
samo za upozorenja. Na primer, ovo je korisno kad
Zelite da okrenete hranu u remi posle odredenog
vremena. Vremenski programator ¢e se zvuéno oglasiti
na kraju pode$enog vremena.

1. Dodirnite ( dok se simbol £ ne pojavi na ekranu.

Maksimalno vreme alarma moze da bude
23 sati i 59 minuta.

2. Podesite trajanje alarma sa tipkama == / ™.

Tasteri za funkcije za ton alarma, sat,
osvetljenost ekrana i tasteri za
temperaturu treba da budu na poziciji 0
(iskljuceno).

» Posle pode$avanja vremena alarma, simbolf ée

ostati da svetli i vreme alarma ée se pojaviti na ekranu.

3. Nakraju vremena alarma, simbol £ ée poceti da
trepée i oglasice se zvuéno upozorenje.

Iskljucivanje alarma

1. Zvucno upozorenje se oglaSava na 2 minute. Da
prekinete zvuéno upozorenje, samo pritisnite bilo
koju tipku.

» Zvucno upozorenje Ce se prekinuti i pokazace se

trenutno vreme.

Otkazivanje alarma;

1. Da otkazete alarm, dodirnite () dok se simbol £
ne pojavi na ekranu.

2. Pritisnite i zadrZite tipku ™= dok se ne pokaze
"00:00".

Pokazade se vreme alarma. Ako su uporedo
podeSeni vreme alarma i vreme kuvanja,

pokazace se ono vreme koje je krace.
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Promena tona alarma

1. Dodirnite ¢22 dok se simbol <J») ne pojavi na
ekranu.

2. Podesite Zeljeni zvuk upozorenja pomocu tastera
e /-

3. Zvuk koji ste podesili ¢e se ubrzo akfivirati.

» |zabrani ton alarma ce biti prikazan kao "b-01", "b-

02" ili "b-03" na ekranu.

Menjanje vremena u danu

Da biste promenili prethodno pode$eno taéno vreme:

1. Dodirnite 2% dok se simbol ( ne pojavi na
ekranu.

2. Podesite vreme pomodu tastera == / .

3. Zvuk koji ste podesili ¢e se ubrzo akfivirati.

Rezim Stednje

MoZete da uStedite energiju u rezimu Stednje dok

kuvate tako §to éete da podesite vreme kuvanja u rerni.

Ovaj rezim dovrSava kuvanje pomocu unutrasnje

temperature rermne iskljucivanjem grejaca pre kraja

vremena kuvanja.

PodeS$avanije rezima Stednje

1. Dodirujte simbol :2= dok se simbol eco ne pojavi
na ekranu.

» "OFF" ¢e se pojaviti na ekranu.

2. Omogudite rezim $tednje dodirivanjem tastera <.

» Kad je zakljuGavanije tipke aktivirano, "On" se

pojavijuje na ekranu i simbol eco ostaje da svetli.

Onemogucavanije rezima Stednje

1. Dodirujte simbol :Z= dok se simbol eco ne pojavi
na ekranu.

» "0n" ¢e se pojaviti na ekranu.

2. Onemogucite rezim Stednje dodirivanjem tastera
—

» "END" je prikazano kada se iskljuci funkcija kljuca.

PodeSavanije osvetljenosti ekrana

(Ova funkcija je opciona. MoZda nece postojati kod

va$eg proizvoda.)

1. Dodirujte & dok se na ekranu ne pojavi d-01 ili
d-02 ili d-03 za podesSavanje osvetljenosti.

2. Podesite Zeljenu osvetljenost pomocu tasterasde
-

» Zvuk koji ste podesili e se ubrzo aktivirati.



Tabela vremena kuvanja

Pecenje jela i peGenje mesa

remena navedena u tabeli su orijentaciona.

Ona mogu da budu razli¢ita u zavisnosti od
rste hrane, debljine, tipa i vaeg nacina
kuvanja.

Broj plehova Dodatak za upotrebu

Jedan pleh Okrugli kalup sa
oprugom preénika 26
€m na Zicanom

roStilju**

9 Prva polica rerne je donja polica.

ReZim rada PoloZaj

police

Temperatura (°C)

Jedan pleh Pehspaohe: | L | 8} 80 ] 25 30

eh za pecivo
3-Standardni pleh®
5-Duboki pleh*

j p ©
pravougaona posuda na
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Jedan pleh Standardni pleh* & 3 25 min. 250/max, 60 ... 80
zatim 190
Jedan pleh Standardni pleh 15 min, 250/max, 60..80
zatim 180 ... 190

Jedan pleh Standardni pleh 1 25 min. 250/max, 150 ... 210
zatim 180 ... 190

Tabela kuvanja za testiranje jela

Jela u ovoj tabeli kuvanja su pripremljena u suglasnosti sa EN 60350-1 kako bi se olakSalo kontrolne institucije da
testiraju produkte

Jelo Broj Dodatak za upotrebu ReZim | PoloZaj police Temperatura Vreme Kuvanja
leh ada °C) bliZ i

o
5

3 pleha 1-Standardni pleh*
3-Pleh za pecivo®
5-Duboki pleh*

3 pleha 1-Standardni pleh*
3-Pleh za pecivo®
5-Duboki pleh*®
Jedan pleh Okrugli kalup sa oprugom
precnika 26 cm na Zicanom

Pita od jabuke Jedan pleh Okruglu crnu metalnu posudu sa
oprugom precnika 20 cm na
ZiGanom rogtilju™*

1-Okruglu crnu metalnu posudu

sa oprugom precnika 20 cm na
ZiGanom rostilju**

4-0Okruglu crnu metalnu posudu

sa oprugom precnika 20 cm na
plehu za peciva®™
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Saveti za pecenje kolata

e Akoje kolac previe suv, povecajte temperaturu
za nekih 10 i skratite vreme pecenja.

e Ako je kola€ vlaZan, koristite manje tecnosti ili
smanijite temperaturu za 10°C.

e Ako je kolac previSe taman na povrSini, stavite ga
na donju policu, smanjite temperaturu i produZite
vreme pecenja.

e Ako je dobro ispecen iznutra ali je lepljiv spolja
koristite manje tecnosti, smanijite temperaturu i
produZite vreme pecenja.

Saveti za pecenje testenine

e Ako je testenina previSe suva, povecajte
temperaturu za nekih 10 i skratite vreme
pecenja. Naprskajte slojeve testa sosom od
mieka, ulja, jaja i jogurta.

e Ako je testenini potrebno puno vremena da se
ispece, povedite racuna da debljina testenine
koju ste pripremili ne premasSuje dubinu pleha.

e Ako gornji sloj testenine dobije braon boju, ali
doniji deo nije ispecen, postarajte se da se
prevelika koli¢ina sosa kaji ste upotrebili za
testeninu ne nalazi na dnu testenine. PokuSajte
da sos ravnomerno raspodelite na sve slojeve
testa i na povrSinski sloj radi podjednakog
pecenja.

esteninu pecite u skladu sa rezimom i
emperaturom, koji su navedeni u tablici
kuvanja. Ako doniji deo jo$ uvek nije dovoljno

ispecen, sledeci put pleh postavite za jedan
nivo niZe.

Tabela vremena kuvanja za pecenje rostilja
Pecenje na elektricnom rostilju

_ Dodatak za upotrebu PoloZa] police Preporutena temperatura
LTt i

testiraju produkte

Saveti za kuvanje povréa

e Akojelo sa povréem izgubi te¢nost i postane
previSe suvo, kuvajte ga u Serpi sa poklopcem
radije nego u plehu. Zatvorene posude e
zadrZati sokove jela.

e Ako se jelo od povréa ne skuva, obarite povrée
pre samog kuvanja ili ga pripremite kao
konzerviranu hranu i stavite u rernu.

Kako rukovati rostiljem

UPOZORENJE
Zatvorite vrata rerne za vreme pecenja na
rostilju.

Vrude povrsine mogu da prouzrokuju

opekotine!

Switching on the grill (Paljenje rostilja)
1. Okrenite dugme za izbor funkcija na Zeljeni simbol
rotilja.
2. Zatim izaberite Zeljenu temperaturu roétilja.
3. Ako je potrebno, izvrSite predzagrevanje oko 5
minuta.
» Lampica temperature se pali.
Gasenije rostilja
1. Okrenite dugme za izbor funkcije u poloZaj
"isklju¢eno” (gore).
Hrana koja nije podesna za pecenje na
ro$tilju moZe da prouzrokuje poZar. Za
pecenje na roétilju koristite samo hranu
koja je prikladna za intenzivnu toplotu
rotilja.
Ne stavljajte hranu u zadnji deo reSetke
za roétilj. To je najtoplija oblast, pa bi
masna hrana mogla da se upali.

Vreme pecenja na
rostilju (pribliZzno)
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Odrzavanje 1 nega

Opste informacije

Servisni vek trajanja ovog proizvoda ¢e se produZiti i
ucestali problemi ¢e se smanijiti ako se uredaj redovno
Cisti.

OPASNOST:
Iskljucite proizvod iz struje pre nego $to
zapoCnete radove odrZavanja i ¢iséenje.

Postoji opasnost od elektri¢nog udara!

OPASNOST:
Pre CiS¢enja sacekajte da se proizvod ohladi.

\Vruée povrSine mogu da prouzrokuju
opekotine!

e Temeljno odistite uredaj posle svake upotrebe.
Na taj nacin ce biti moguce lakSe ukloniti ostatke
od kuvanja i izbeci njihovo obgorevanije pri
sledecoj upotrebi uredaja.

e ZaciS¢enje nisu potrebna specijalna sredstva za
¢iScenje. Koristite toplu vodu i teCnost za pranje,
meku tkaninu ili sunder za i§cenje uredaja i
obrisite ga suvom tkaninom.

e Uvek se pobrinite da viSak teCnosti nakon
¢iScenja bude temeljno obrisan i prosipana
tecnost odmah uklonjena brisanjem.

e Nemojte koristiti sredstva za ¢iS¢enje koja sadrze
kiselinu ili hlorid za GiS¢enje nerdajucih ili inox
povrsina i ruice. Koristite mekanu tkaninu sa
tecnim deterdZentom (ne abrazivnim) za brisanje
tih delova, vodeci raduna da briSete u jednom

Smeru.
Prilikom upotrebe nekih deterdZenata ili
sredstava za ¢iScenje mogla bi da se oSteti
povrsina.

Ne koristite agresivne deterdzente,
praskove/tecnosti za ¢iséenie ili otre
predmete tokom ¢iScenja.

Ne koristite parocistace za CiSéenje uredaja da
ne biste izazvali elektriéni udar.

GiSéenje ploce za kuvanje
Staklokeramicka povr$ina

Obrisite staklokeramic¢ku povrSinu (vitrokeramicku
povrSinu) hladnom vodom, obracajuéi paznju da ne
ostavljate zaostala sredstva za GiS¢enje, i osusite
mekom krpom. Ostaci mogu oStetiti staklokeramicku

povrSinu prilikom sledeceg koriSéena ploce za kuvanje.
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OsusSene ostatke na staklokeramickoj povrsini
(vitrokeramickoj povrSini) ne bi nikako trebalo strugati
nozevima, ¢elicnom vunom ili sli¢nim alatima.
Uklonite tragove kamenca (Zute mrlje) komercijalno
dostupnim sredstvom za skidanje kamenca ili malom
kolicinom sredstva za skidanje kamenca kao Sto je
sirée ili sok od limuna.

Ako je povrsina jako zaprljana, nanesite sredstvo za
¢iScenje na sunder i satekajte da dobro upije. Zatim
vlaznom tkaninom odistite povrSinu ploge za kuvanje.

Slatka hrana, kao $to su kremovi i sirupi, mora
se odmah ogistiti i ne sme se Cekati da se
povrsina ohladi. U suprotnom, moze doéi do
trajnog oStecenja staklokeramicke povrsine.

Vremenom moZe dodi do blagog bledenja boje na
zaStitnom sloju i drugim povrSinama. Ovo ne utice na
rad uredaja.

Bledenje boje i mrlje na staklokeramickoj povrsini su
normalna pojava, a ne oStecenie.

Ciséenje komandne table
Komandnu tablu i obrtnu dugmad ogistite viaznom
krpom i osusite brisanjem.

ko je va$ proizvod opremlien
asterima/dugmadi, ne uklanjajte kontrolnu
dugmad radi ¢i$éenja komandne table.
Komandna tabla moZe da se osteti!
GiScenje rerne
Za ¢iSéenje bocnog zida(Razlikuje se u
zavisnosti od modela uredaja.)
(Ova funkcija je opciona. MoZda nece postojati kod
va$eg proizvoda.)
1. Uklonite prednji deo bocne police tako §to dete
ga povudi od bocnog zida.
2. Uklonite potpuno bocnu policu povlaceci je
prema sebi.




Kataliticki zidovi

(Ova funkcija je opciona. MoZda nece postojati kod
va$eg proizvoda.)

Unutradnji bocni zidovi (A) i/ili zadnii zid (B) vaSe rerne
mogu biti obloZeni katalitickim emajlom. Kataliticki
zidovi imaju svetlu mat boju i poroznu povrsinu.
Kataliticke zidove rerne ne treba istiti. Zahvaljujuci
svojoj perforiranoj strukturi, katalitiCke povrSine
apsorbuju masnocu i kada se povréina ispuni mascu,
pocinju da sjaje. U tom slu€aju preporucuje se zamena
delova

Lako ¢iSéenje parom

Omogucava lako CiSéenje zato Sto je prijavstina (koja

nije mnogo stara) omek3ana parom koja se stvara u

unutra$njosti rere i kapima vode kondenzovanim na

unutra$njim povrSinama reme.

1. Uklonite sav pribor i dodatne delove iz
unutradnosti rerne.

2. Sipajte 500 ml vode u pleh rerne i postavite pleh

na drugu policu remne.

.

3. Podesite rernu da radi 25 minuta u rezimu lako
¢is¢enje parom na 100°C.

4. Otvorite vrata i obriSite unutra$nje povrsine rerne
pomocu vlaznog sundera ili krpe.

5. Koristite toplu vodu i tecnost za pranje, meku
tkaninu ili sunder za ¢i§¢enje uporne prijavstine i
obrisite suvom tkaninom.

U rezimu lakog ¢iSéenja parom, voda koja
9 se stavlja u posudu za omeksavanje
ostataka / prljavstine u unutrasnjosti
pecénice ée ispariti i kondenzovati u
Supljini peénice i unutra$njem staklu vrata
pecénice, tako da voda moZe kapati kada
vrata rerne kapaju. je otvoren. ObriSite
kondenzaciju ¢im se otvore vrata rerne.

Ciscenje vrata rerne

Za Giéenie vrata rerne, koristite toplu vodu i te¢nost
za pranje, meku tkaninu ili sunder za ¢iSéenje uredaja i
obrisite ga suvom tkaninom.

Ne koristite otra sredstva za ¢iSéenje ili tvrde
metalne strugace za ¢iSéenje vrata rerne. Oni
mogu da izgrebu povrsinu i uniste staklo.

Skidanje vrata rerne
1. Otvorite prednja vrata (1).
2. Otvorite stezaljke na kuiStu Sarke (2) sa desne i
leve strane prednjih vrata tako Sto éete ih pritisnuti
dole, kao Sto je il lici

1 Vrata

2 Zaklju¢avanije Sarke(zatvorena pozicija)
3 Rerna

4 Zakljucavanie Sarke(otvorena pozicija)

3. Prednja vrata pomerite do pola.
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4. Skinite prednja vrata tako §to éete ih povuci
prema napred kako bi se oslobodila iz leve i desne
Sarke.

Korake nacinjene prilikom procesa skidanja
reba ponoviti obrnutim redosledom da bi se
instalirala vrata. Ne zaboravite da zatvorite

stezaljke na kucistu Sarke kada ponovo
namestate vrata.

Skidanje unutrasnjeg stakla na vratima
(Ova funkcija je opciona. MoZda nece postojati kod
va$eg proizvoda.)

Unutradnja staklena plo¢a u vratima rerne moze da se
izvadi radi CiScenja.

1. Otvorite vrata rerne.

2. Povucite prema sebi i skinite plasticni deo koji je
instaliran na gornjem delu prednjih vrata.

3. Kao $to je prikazano na slici, lagano podignite
najdublju staklenu plocu (1) u pravcu A i izvucite
je u pravcu B.
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1 Najdublja staklena ploc¢a

2*  Unutrasnja staklena ploca (Mozda nece postojati

kod vaSeg proizvoda.)

4. Ako je va$ proizvod opremlien unutraSnjom
staklenom plo¢om(2); Ovaj postupak ponovite za
uklanjanje unutradnje staklene ploce (2).

5. Prvi korak u montiranju vrata je reinstaliranje
unutranje staklene ploce (2). Stavite oZlebljeni
ugao staklene ploce tako da se osloni na oZlebljeni
ugao plasti¢nog Zleba. (Ako je va$ proizvod
opremljen unutraSnjom staklenom plocom).
Unutradnja staklena plo¢a (2) mora biti instalirana
u plastiéni Zleb uz najdublju staklenu plocu (1).

6. Prilikom instaliranja najdublje staklene ploce (1),
uverite se da je Stampana strana ploGe okrenuta
prema unutraSnjoj staklenoj ploci. Vazno je da
uglavite donji ugao najdublje staklene ploce (1) u
doniji plasticéni Zleb.

7. Gurajte plastiéni deo prema okviru dok ne Cujete
"Klik".

Zamena sijalice u rerni

OPASNOST:

Pre zamene sijalice u rerni uverite se da je
proizvod iskljucen iz struje i ohladen radi
izbegavanja opasnosti od elektriénog udara.
Vrude povrsine mogu da prouzrokuju
opekotine!

PoloZaj sijalice moze da se razlikuje od
poloZaja na slici.

Lampa koja se koristi u ovom uredaju nije
prikladna za osvetljavanje prostorije u
domacdinstvu. Namena ove lampe je da
pomogne korisniku da vidi hranu.




Lampe u ovom uredaju moraju da izdrZavaju
ekstremne fizicke uslove, kao Sto su

emperature preko 50 °C.

Ako vasa rerna ima okruglu sijalicu:

1. Iskljucite proizvod iz struje.

2. Stakleni poklopac okrecite suprotno smeru
kazaljke na satu da biste je uklonili.

3. Ako je tip lampe u vaSoj rerni tip (A) kao Sto je

prikazano na slici u nastavku, uklonite je tako Sto
¢ete je rotirati kao Sto je prikazano i zamenite je.
Ako je u pitanju tip lampe (B), povucite je i uklonite

je kao Sto je prikazano na slici i zamenite je.

U ovoj pecnici se koristi Zarulja sa
Zarnom niti snage manje od 40V,
visine manje od 60 mm, precnika

manje od 30 mm ili halogena lampa sa
uti¢nicom tipa G9, snage manje od 60
V. Lampe su pogodne za rad na
temperaturama iznad 300 ° C. Lampe
za pecnicu moZete nabaviti od
ovladcenog servisera ili tehnicara sa
licencom.

4. Namestite stakleni poklopac.
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] Otklanjanje kvarova

e Normalno je da se u toku rada javija para. >>> 7o njje kvar.

e Kada se zagrevaju metalni delovi, moZe dodi do njihovog Sirenja i izve$nog Suma. >>> To nijje kvar.

e Osigurad napajanja je pregoreo ili je reagovao. >>> Proverite osigurace u kutiji sa osiguracima. Ako
Jje potrebno, zamenite ih ili ih resetujte.
e Proizvod nije prikljuéen na (uzemljenu) uticnicu. >>> Proverite utikac.

e Sijalica u rerni je u kvaru. >>> Zamenite Sijalicu u remi.
e Nema struje. >>> Proverite da li ima struje. Proverite osigurace u kutiji sa osiguracima. Ako je
potrebno, zamenite ih ili ih resetujte.

»  Funkcija i/ili temperatura nisu podeseni. >>> Podesite funkciju i temperaturu pomocu obrinog
dugmeta/tastera za izbor funkcije i/ili temperature.

e Kod modela opremljenim tajmerom, tajmer nije podesen. >>> Podesite vreme.
(Kod proizvoda sa mikrotalasnom rernom, tajmer kontroli§e samo mikrotalasnu rernu.)

e Nema struje. >>> Proverite da li ima struje. Proverite osigurace u kutiji sa osiguracima. Ako je
potrebno, zamenite ih ili ih resetujte.

{Kod modela sa tajmerom) Displej sata trepce ili prikazuje simbol sata.
e Nestajala je struja. >>> Podesite vreme / iskljucite i ponovo uk/juate pr0/zv0d

Posavetujte se sa ovlaséenim serviserom ili
distributerom na mestu kupovine proizvoda
ukoliko ne moZete da resite problem i pored
primene navedenih uputstava. Nikad ne

pokuSavajte sami da popravite neispravan
proizvod.
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