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Stimate client,

Scopul nostru este acela de a va oferi produse de inalta calitate, ce depasesc
asteptarile dumneavoastra. Aparatul dumneavoastra este produs in centre moder-
ne si este testat cu grija, in special din punct de vedere calitativ. Acest manual
a fost elaborat pentru a va ajuta sa utilizati aparatul care a fost produs cu cea mai
recenta tehnologie, cu incredere si eficientd maxima. nainte de utilizarea aparatu-
lui, cititi cu atentie acest manual ce include informatii de baza referitoare la instala-
rea sigura, mentenanta si utilizare. Va rugam sa contactati cel mai apropiat centru
de service autorizat, pentru instalarea produsului dumneavoastra.
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Cuprins

Prezentarea si dimensiunea produsului
Avertismente

Pregatire pentru instalare si utilizare

Utilizarea cuptorului

Curatarea si mentenanta produsului dumneavoastra
Service si transport
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PREZENTAREA S| DIMENSIUNEA PRODUSULUI

Panoul de comanda

Maner

Usa cuptorului

Element inferior de Tncalzire

(in spatele placii)

Gratar de
metal

Tava
Rafturi

Element superior de incalzire (in spatele placii)

P

Lampa de cuptor

Clapete de eliberare a aerului
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AVERTISMENTE PRIVIND
SIGURANTA

CITITI ACESTE INSTRUCTIUNI CU
ATENTIE SI COMPLET, INAINTE DE
A UTILIZA APARATUL ELECTROCAS-
NIC, SI PASTRATI-LE LA INDEMANA,
PENTRU REFERINTE VIITOARE,
CAND ESTE NECESAR.

ACEST MANUAL A FOST ELABORAT
PENTRU MAI MULTE MODELE CO-
MUNE. ESTE POSIBIL CA APARATUL
DUMNEAVOASTRA SA NU AIBA ANU-
MITE CARACTERISTICI EXPLICATE IN
ACEST MANUAL. ACORDATI ATENTIE
EXPRESILOR CU FIGURI, CAND
CITITI MANUALUL DE UTILIZARE.

Avertismente generale privind
siguranta

» Acest aparat electro-
casnic poate fi folosi
de copiii in varsta
de 8 ani si mai mari
si de persoanele
cu capacitati fizice
senzoriale sau men-
tale reduse sau cu
lipsa de experienta si
cunostinte, in cazul
in care se afla su
supraveghere sau au
fost instruite in ceea
ce priveste folosirea
aparatului electro-
casnic intr-o maniera
sigura si daca inteleg
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pericolele la care

se expun. Copiii nu
au voie sa se joace
cu aparatul electro-
casnic. Curatarea si
mentenanta nu vor
fi executate de copiii
nesupravegheati.

* AVERTISMENT: Apa-
ratul electrocasnic si
piesele sale accesibile
se infierbanta in timpu
utilizarii. Aveti grija sa
evitati atingerea ele-
mentelor de incalzire.
Copiii cu varste sub
8 ani nu vor avea
voie sa se apropie de
aparat, daca nu sunt
supravegheati constant.

* AVERTISMENT: Pe-
ricol de incendiu: nu
depozitati articole pe
suprafetele de gatit.

* AVERTISMENT:
Daca suprafata este
crapata, opriti apa-
ratul, pentru a evita
posibilitatea produce-
rii unui soc electric.
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 Aparatul nu se poa-
te utiliza cu un tem-
porizator extern sau
printr-un sistem de
control de la distanta.

» Aparatul se
infierbanta in timpul
utilizarii. Aveti grija sa
evitati atlngerea ele-
mentelor de incalzire,
din cuptor.

* Este posibil ca
manerele sa se
infierbante inti -
pul utilizarii normale,
pentru perioade scur-
te de timp.

* Nu utilizati agenti de
curatare aspri sau ab-
razivi sau instrumen-
te de metal ascultite,
pentru curatarea
sticlei de pe usa cup-
torului sau a altor
suprafete, deoarece
acestea pot zgaria
suprafetele, sticla
se poate sparge sau
se poate deteriora
suprafata.
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e Lucrarile de

* Nu utilizati agenti

de curatare pe baza
de abur, pentru
curatarea aparatului
electrocasnic.

* AVERTISMENT:

Asigurati-va ca apa-
ratul este oprit inainte
de a inlocui lampa,
pentru a evita posibili-
tatea de soc electric.

* ATENTIE: Este posibil

ca piesele accesibile
sa se infierbante, 1
procesul de gatire sau
frigere. Accesul copi-
ilor mici trebuie inter-
zis. Accesul copiilor
mici trebuie interzis.

» Aparatul dumneavoastra electro-

casnic este produs in conformitate
cu toate standardele si normele
locale si internationale, aplicabile.
mentenanta  Si
reparatii trebuie efectuate doar de
tehnicieni autorizati. Lucrarile de
instalare si reparatii efectuate de
tehnicieni neautorizati va pot pune
in pericol. Transformarea sau mo-
dificarea specificatiilor aparatului
sub orice forma este periculoasa.

- Inainte de instalare, asigurati-va

ca cerintele aparatului sunt com-
patibile cu conditile locale de
distributie (tipul de gaz si presiunea
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gazului sau tensiunea si frecventa
electrica). Cerintele acestui aparat
sunt specificate pe eticheta
ATENTIE: Acest aparat este proiec-
tat doar pentru gatirea alimentelor
si poate fi utilizat doar in locuinte;
acesta nu trebuie utilizat cu alt
scop sau in alte aplicatii, in afara
locuintelor, Tn spatii comerciale sau
pentru incalzirea incaperilor.

Nu fincercati sa ridicati sau sa
mutati aparatul  electrocasnic
tragand de manerul usii.

S-au luat toate masurile posibile,
pentru a va garanta siguranta. Dat
fiind faptul ca este posibil ca sticla
sa se sparga, trebuie sa curatati
aparatul cu atentie, pentru a evita
zgarierea. Evitati lovirea sau cioc-
nirea sticlei, cu accesoriile.
Asigurati-va ca, in timpul instalarii,
cablul de alimentare nu este blo-
cat. in situatia In care cablul de
alimentare este defect, acesta tre-
buie inlocuit de producator, opera-
torul de service sau alte persoane
calificate, pentru a preveni aparitia
pericolelor.

Cand usa cuptorului este deschisa,
nu permiteti copiilor sa se catere
sau sa se aseze pe aceasta.

Avertismente de instalare

* Nu utilizati aparatul inainte ca
acesta sa fie complet instalat

* Aparatul trebuie instalat si pus in
functiune de un tehnician autorizat.
Producatorul nu este responsabil
pentru orice paguba cauzata de
pozitionarea si instalarea gresita,
efectuate de persoane neautorizate.
» Cand despachetati aparatul,
asigurati-va ca nu a fost avariat in

timpul transportului. in situatia in care
acesta prezinta defecte, nu utilizati
aparatul electrocasnic si contactati
imediat un operator de service cali-
ficat. Deoarece materialele utilizate
pentru ambalare (nailon, capse, po-
listiren etc.) pot fi periculoase pent-
ru copii, acestea trebuie stranse si
indepartate imediat.

Protejati aparatul de impactul at-
mosferic. Nu il expuneti la soare,
ploaie, ninsoare etc.

Materialele din jurul aparatului
(dulap) trebuie sa poata rezista la
o temperatura de minimum 100°C.

in timpul utilizarii

Cand utilizati cuptorul pentru pri-
ma data, materialele de izolare si
elementele de incélzire vor emana
un anumit miros. Din acest motiv,
inainte de prima utilizare, rulati un
program, fara a pune nimic n cup-
tor, la temperatura maxima, timp de
45 de minute. In acelasi timp, trebu-
ie sa ventilati in mod adecvat spatiul
in care produsul este instalat.

In timpul utiliz&rii, suprafetele ex-
terioare si interioare ale cuptorului
se finfierbantd. Cand deschideti
usa cuptorului, faceti un pas in
spate, pentru a evita aburul prove-
nit din cuptor. Exista risc de produ-
cere a arsurilor.

Nu asezati materiale inflamabil
sau combustibile, in sau langa apa-
rat, cand acesta este n functiune.
Folositi intotdeauna manusi de
bucatarie pentru a scoate si intro-
duce alimente in cuptor.

Nu lasati aparatul de gatit nesup-
ravegheat, cand gatiti cu uleiuri
solide sau lichide. Acestea pot lua
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foc, in caz de incalzire extrema.
Nu turnati apa peste flacari ge-
nerate de ulei. Acoperiti oala sau
tigaia cu capacul, pentru a inabusi
flacara produsd in acest caz si
opriti aparatul de gatit.

* Daca nu utilizati aparatul pent-
ru o perioada lunga de timp,
deconectati-l. Pastrati panoul principal
stins. De asemenea, cand nu utilizati
aparatul, inchideti robinetul de gaz.

* Asigurati-va ca butoanele de
control ale aparatului se afla
intotdeauna Tn pozitia "0”(stop),
cand acesta nu este utilizat.

» Tavile se inclina cand sunt extra-
se. Aveti grija sa nu se verse lichid
fierbinte

» Cand usa ori sertarul este desc-
his, nu asezati obiecte pe acesta.
Exista riscul ca aparatul electro-
casnic sa se dezechilibreze sau
sa se rupa capacul.

* Nu asezati obiecte grele sau com-
bustibile, precum si obiecte infl -
mabile (nailon, pungi de plastic,
hartie, material etc.), in sertar. De
asemenea, nu introduceti obiecte
de bucatarie cu accesorii de plas-
tic (ex. manere).

* Nu atarnati prosoape, carpe de
vase sau haine pe aparat sau
manerele sale.

* In timpul procesului de curatare si
mentenanta

+ Stingeti intotdeauna aparatul, inainte
de operatiuni cum sunt curatarea
si mentenanta. Aceste operatiuni
se pot efectua dupa ce deconectati
aparatul sau il stingeti din butoane.

* Nu indepartati butoanele de control,
pentru a curata panoul de control.

* PENTRU A CONSERVA

EFICIENTA SI SIGURANTA APA-
RATULUI  DUMNEAVOASTRA,
VA RECOMANDAM  SA
UTILIZATI INTOTDEAUNA PIE-
SE ORIGINALE SI SA APELATI
DOAR LA OPERATORII NOSTRI
AUTORIZATI DE SERVICII, N
CAZ DE NECESITATE.

PREGATIRE PENTRU
INSTALARE S| UTILIZARE
Produs cu cele mai bune piese si ma-
teriale, acest cuptor modern, functional
si practic va va satisface nevoile, in
toate privintele. Cititi manualul pentru
a obtine rezultate bune si pentru a nu
avea probleme, in viitor. Informatiile
de mai jos cuprind reguli necesare
pentru pozitionarea corecta si activitai
de service. Acestea trebuie citite in
intregime, in special de tehnicianul care
pozitioneaza aparatul.

CONTACTATI CENTRUL DE SERVI-
CE AUTORIZAT SA INSTALEZE CUP-
TORUL DUMNEAVOASTRA!

ALEGEREA UNUI LOC PENTRU

CUPTORUL DUMNEAVOASTRA

— Trebuie sa acordati atentie mai mul-
tor aspecte cand alegeti un loc pentru
cuptorul dumneavoastra. Asigurati-va
ca luati in considerare recomandarile
de mai jos, pentru a preveni aparitia
oricaror probleme si situatii periculoa-
se, care pot aparea ulterior!

— Céand alegeti un loc pentru cuptor,
trebuie sa aveti grija sa nu existe in
apropiere materiale inflamabile sau
combustibile, cum sunt perdelele, ule-
iul, carpele de bucatarie etc., care se
pot aprinde repede.

— Mobila din jurul cuptorului trebuie sa
fie produsa din materiale rezistente la
caldura, la temperaturi cu peste 50 C°
peste temperatura din incapere.
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Modificarile necesare pentru peretii du-
lapurilor si ventilatoarele de aerisire, de-
asupra produsului Tncorporat combinat,
precum si inaltimile minime, de la pano-
ul cuptorului, sunt prezentate in Figura
1. Astfel, ventilatorul de aerisire trebuie
pozitionat la o indltime minima de 65 de
cm, Tn raport cu placa politei. Daca nu
exista ventilator de aerisire, inaltimea nu
trebuie sa fie mai mica de 70 de cm

4 N

Minimum 65cm
(cu capac)
Minimum 70cm
(fara capac)

Minimum
42 cm

Minimum
42 cm

POLI

= 00 0000

o /

]
>

|

INSTALAREA CUPTORULUI
iNCORPORAT

1 1

Introduceti cuptorul incorporat in dulap
si mpingeti-l in fatd. Deschideti usa
cuptorului si introduceti doua suruburi
in gaurile amplasate in rama cuptorului.
Strangeti suruburile, cand rama produ-
sului atinge suprafata de lemn a dula-
pului.
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Blat

r
(min.) | {pin.) W :
50 mm &5 mm | Capac incorporat

Cuptor incorporat

Daca instalati cuptorul sub o polita,
distanta intre blatul de lucru si panoul
de sus al cuptorului trebuie sa fie de mi-
nimum 50 de milimetri, iar distanta Tntre
blatul de lucru si partea superioara
a panoului de control trebuie sa fie de
minimum 25 de milimetri.

CABLAREA Sl SIGURANTA
CUPTORULUI INCORPORAT

Instructiunile de mai jos trebuie urmate
intocmai, in timpul cablarii:

— Cablul de impamantare trebuie racor-
dat cu ajutorul unui surub, la semnul
de Tmpamaéantare. Racordarea cab-
lului de alimentare trebuie efectuata
ca in Figura 6. Daca nu exista priza
impaméantata, ce respecta normele
mediului de instalare, apelati imediat
centrul autorizat de service.

— Priza impamantata trebuie sa se afle
in imediata vecinatate a aparatului.
Nu utilizati niciodata cablu prelungitor.

— Cablul de alimentare nu trebuie sa
intre in contact cu suprafata fierbinte
a produsului.

— In situatia in care cablul de alimentare
este avariat, apelati centrul autorizat
de service. Cablul trebuie inlocuit de
centrul autorizat de service.

— Cablajul aparatului trebuie efectu-
at de un centru autorizat de service.
Pentru acest racord, trebuie utilizat
un cablu flexibil, de tip HO5V -F.

— Cablarea incorectda poate afec-
ta aparatul electrocasnic. Acest tip
de defectiuni nu vor fi acoperite de

garantie.

— Aparatul este proiectat sa fie racordat
la alimentare electrica de 220-240V.
Daca valoarea este diferita de cea
mentionatd mai sus, apelati imediat
centrul autorizat de service.

— Firma producatoare declara ca
nu isi asuma sub nicio forma
raspunderea pentru orice tip de
defectiuni si pierderi generate
de nerespectarea normelor de
siguranta!

MARO

ALBASTRU 5

GALBEN+VERDE
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UTILIZAREA CUPTORULUI

Panou de control
Buton de control al
functiilor cuptorului

Cronometru cu
indicatie digitala

Buton de control al
functiilor cuptorului
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Lumina indicatoare de functionare a cuptorului

Buton de control al functiilor
cuptorului

Pentru a selecta functia de gatire dorita,
rasuciti butonul catre simbolul aferent.
Detaliile functiilor cuptorului sunt expli-
cate in sectiunea urmatoare.

Buton de control al functiilor
cuptorului

Pentru a selecta functia de gatire dorita,
rasuciti butonul catre simbolul aferent.
Detaliile functiilor cuptorului sunt expli-
cate in sectiunea urmatoare.
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Functiile cuptorului

* Functiile cuptorului dumneavoastra
pot fi diferite, daca modelul produsului
dumneavoastra este diferit.

Zn] Lampa de cuptor:

Doar lampa de cuptor se va aprinde si va
ramane aprinsa in toate functiile de gatire.

7
¢ Functia de decongelare:

Luminile cuptorului se vor aprinde, ven-
tilatorul va incepe sa functioneze.

Pentru a folosi functia de decongelare,
puneti alimentele congelate pe un raft
in a treia fanta de jos a cuptorului. Este
recomandat s& puneti o tava sub ali-
mentele de decongelat in care se poate
acumula apa din gheata topita. Aceasta
functie nu va gati sau coace alimentele,
va ajuta doar la dezghetarea acestora.

Functia de gatire statica:

Luminile termostatului si ale cuptoru-
lui se vor aprinde, elementul inferior si
cel superior de incalzire vor incepe sa
functioneze. Functia de gatire statica
emite caldura, asigurdnd gatirea
uniforma a alimentelor de jos si de sus.
Aceasta este ideala pentru produsele
de patiserie, prajituri, paste coapte,
lasagna si pizza. Se recomanda
preincalzirea cuptorului, timp de 10
minute, si cel mai bine este sa pregatiti
alimente pe un sin-gur raft, cand utilizati
aceasta functie.

X

Functia ventilator:

Luminile termostatului si cele de
avertizare se vor aprinde, elementul
inferior si cel superior de incalzire si
ventilatorul vor incepe sa functioneze.

Aceasta functie este potrivita pentru
produsele de patiserie. Gatirea

este efectuata de elementul inferior

si cel superior de incélzire si de
ventilatorul care asigura circulatia
aerului, lucru care va permite o usoara
prajire a alimentelor. Se recomanda
preincalzirea cuptorului, timp de
aproximativ 10 minute.)

d

=] Functia de ventilator si de
incalzire inferioara:

Luminile termostatului si ale cuptorului se
vor aprinde, elementul inferior de incalzire
si ventilatorul vor incepe sa functioneze.

Functia de ventilator si de Tncélzire
inferioara sunt ideale pentru o coacere
egala intr-un timp scurt. Se recomanda
preincalzirea cuptorului, timp de
aproximativ 10 minute.

A\ 24

Functia de gratar:

Luminile termostatului si ale cuptorului
se vor aprinde, elementul de gratar va
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incepe sa functioneze. Functia este
utilizatd pentru prajirea si rumenirea
alimentelor; utilizati rafturile superioare ale
cuptorului. Ungeti delicat gratarul metalic
cu ulei, pentru a nu se lipi alimentele si
asezati-le pe centrul gratarului. Asezati
intotdeauna o tava dedesubt, pentru
a aduna picaturile de ulei sau grasime. Se
recomanda preincalzirea cuptorului, timp
de aproximativ 10 minute. Avertisment:
Cand prajiti pe gratar, usa cuptorului
trebuie inchisa iar temperatura cuptorului
trebuie reglata la 190°C.

w7

Functia de gratar rapid:

Luminile termostatului si ale cuptorului
se vor aprinde, elementul de gratar si
cel superior de incalzire vor Tncepe sa
functioneze. Functia se utilizeaza pentru
prajirea mai rapida si pentru acoperirea
unei suprafete mai mari, cum este prajirea
carnurilor; utilizati rafturile superioare ale
gratarului. Ungeti delicat gratarul metalic
cu ulei, pentru a nu se lipi alimentele
Si asezati-le pe centrul gratarului.
Asezati intotdeauna o tava dedesubt,
pentru a colecta picaturile de ulei sau
grasime. Se recomanda preincalzirea
cuptorului, timp de aproximativ 10 minute.
Avertisment:Cand prajiti pe gratar, usa
cuptorului trebuie inchisa iar temperatura
cuptorului trebuie reglata la 190°.

7

X Functia de dublu gratar si de
ventilator:

Luminile termostatului si ale cuptorului
se vor aprinde, elementul de gratar si
cel superior de incalzire si ventilatorul
vor incepe sa functioneze.

Functia este folosita pentru prajirea mai
rapida a alimentelor mai consistente si
pentru a acoperi o suprafata mai mare.

Atat elementul superior de incalzire cat si
gratarul vor fi activate odata cu ventilatorul
pentru a asigura o gatire egala.

Folositi rafturile superioare ale cuptorului.
Ungeti delicat gratarul metalic cu
ulei, pentru a nu se lipi alimentele si
asezati-le pe centrul gratarului. Asezati
intotdeauna o tava dedesubt, pentru
a colecta picaturile de ulei sau grasime.
Se recomanda preincalzirea cuptorului,
timp de aproximativ 10 minute.)

Avertisment: Cand prajiti pe gratar, usa

cuptorului trebuie Inchisa iar temperatura
cuptorului trebuie reglata la 190°C.

Reglarea cronometrului cu

MO0 00
U0 o 00

- MODE +

indicatie digitala: Timpul trebuie
setat Thainte de utilizarea cuptorului.
in functie de alimentarea la retea,
simbolul (A) si trei de ,0” se vor
aprinde intermitent pe ecran. Apasati
simultan tastele (+) si (-). Simbolul va
fi afisat pe ecran. De asemena, punct
din mijlocul ecranului se va aprinde
intermitent. Cat timp acest punct se
aprinde intermitent, reglati ora folosind
butoanele (+) si (-). Dupa reglare,
punctul trebuie sa se aprinda continuu.
In functie de alimentarea la retea,

cand simbolul (A) si trei de ,0” se vor
aprinde intermitent pe ecran, cuptorul
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nu va mai putea fi folosit prin butoanele
de control. La apasarea simultana a
butoanelor (+) si (-) pentru reglarea
timpului, simbolul va aparea pe ecran.
La aparitia acestui simbol pe ecran,
cuptorul poate fi actionat manual.
Pentru ca ora reglata va fi resetata

in situatia unei erori de alimentare
electrica, reglarea orei va trebui
efectuata din nou. Reglarea timpului
cu semnal sonor

200200

L-' J DAY U

- MODE +

Timpul trebuie setat Thainte de utilizarea
cuptorului. in functie de alimentarea la
retea, simbolul (A) si trei de ,0” se vor
aprinde intermitent pe ecran. Apasati
simultan tastele (+) si (-).

Simbolul va fi afisat pe ecran.
asemena, punctul din mijlocul ecranului
se va aprinde intermitent. Cat timp
acest punct se aprinde intermitent,
reglati ora folosind butoanele (+) si (-).
Dupa reglare, punctul trebuie sa se
aprinda continuu. Aceasta functie poate
fi folosita pentru a primi un semna
sonor la sfarsitul perioadei reglate.

Apasati tasta Mod Tn mijloc. Simbolul
va fi afisat pe ecran. De asemenea

trei ,0” vor apérea pe ecran. In timp

ce simbolul apare intermitent, reglati
perioada de timp dorita folosind tastele
(+) si (-). Dupa céatva timp de la reglare,

simbolul va incepe sa lumineze
continuu. Cand simbolul va incepe sa
lumineze continuu, reglarea semnalului
sonor de avetizare este finalizata.

Timpul de avertizare sonora poate fi
setat pentru o perioada intre 0 si 23.59.

Cand timpul setat s-a scurs,
temporizatorul emite un semnal sonor,
iar simbolul se aprinde intermitent
pe ecran. Semnalul sonor se va opri
la apasarea oricarei taste, iar simbolul
va disparea de pe ecran.

Reglarea timpului cu semnal sonor
poate fi folosita doar pentru avertizari.
Cuptorul nu va porni cu aceasta
functie. Reglarea semiautomata

a timpului in functie de
perioada de gatire:

I
Ui

- M ODE +

Aceasta functie se foloseste pentru
gatirea in intervalul de timp dorit.
Alimentele care trebuie gatite sunt
bagate in cuptor. Reglati cuptorul

la functia de gatire dorita. Reglati
temperatura cuptorului la temperatura
dorita in functie de felul de mancare
gatit. Apasati in mod repetat butonul
Mod péana se va afisa ,stop” pe ecran
Cand ,stop” apare pe ecran, simbolul
(A) se va aprinde intermitent. In timp
ce temporizatorul se afla in aceasta
pozitie, reglati perioada de gatire
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pentru alimentele pe care doriti s&
le preparati folosind butoanele (+) si
(-). Dupa catva timp de la reglarea
operatiei, ora va fi afisata pe ecran
iar simbolurile (A) si vor incepe

sa lumineze continuu pe ecran. in
acest timp, cuptorul va incepe sa
functioneze.

Perioada de gatire poate fi setata
intre 0 si 10 ore.

Cand timpul setat s-a scurs,
temporizatorul va opri cuptorul si va
emite un semnal sonor. De asemenea,
simbolul (A) se va aprinde intermitent

pe ecran. Aduceti butonul cuptorului si

pe cel al termostatului in pozitia 0, si
apasati orice buton al temporizatorului
pentru a opri semnalul sonor. De
asemenea, temporizatorul va fi putea
fi actionat manual.

Programare semiautomata in
functie de timpul de finalizare:

R Y
Ensd
- mobe  +

Aceasta functie se foloseste pentru

a gati in functie de timpul dorit de
finalizare. Alimentele care trebuie gatite
sunt bagate in cuptor. Reglati cuptorul
la functia de gatire dorita. Reglati
temperatura cuptorului la temperatura
doritd in functie de felul de mancare

gatit. Apasati in mod repetat butonul
Mod péana cand apare ,final” pe ecranul
temporizatorului, iar simbolul (A) si ora
se vor aprinde intermitent.

In timp ce temporizatorul se afla in
aceasta pozitie, reglati timpul de
finalizare dorit folosind tastele (+) si
(-)- Dupa céatva timp de la reglarea
operatiei, ora va fi afisatad pe ecran
iar simbolurile (A) si vor Thcepe
sa lumineze continuu pe ecran. in
acest timp, cuptorul va incepe sa
functioneze.

Timpul setat poate fi panala 10 ore

Cand timpul setat s-a scurs,
temporizatorul va opri cuptorul si va
emite un semnal sonor. De asemenea,
simbolul (A) se va aprinde intermitent
pe ecran. Aduceti butonul cuptorului si
pe cel al termostatului in pozitia 0, apoi
apasati orice buton al temporizatorului
pentru a opri semnalul sonor. De
asemenea, temporizatorul va fi putea
actionat manual.

Programare automata completa:
Kz %

[
Ui

- M ODE +

Aceasta functie se foloseste pentru

a gati dupa o anumita perioada de timp,
si intr-un interval setat. Alimentele care
trebuie gatite sunt bagate in cuptor.
Reglati cuptorul la functia de gatire

RO - 15



doritd. Reglati temperatura cuptorului la
temperatura dorita in functie de felul de
mancare gatit.

Mai intéi; apasati in mod repetat
butonul Mod péna se va afisa ,stop”
pe ecran Cand ,stop” apare pe ecran,
simbolul (A) se va aprinde intermitent.
in timp ce temporizatorul se afla in
aceasta pozitie, reglati perioada de
gatire pentru alimentele pe care doriti
sa le preparati folosind butoanele (+)
si (-). Dupa cétva timp de la reglarea
operatiei, ora va fi afisaté pe ecran
iar simbolurile (A) si vor incepe sa
lumineze continuu pe ecran.

Perioada de gatire poate fi
setata intre 0 si 10 ore.

e Y
Ensd
- mobe  +

Apoi; apasati in mod repetat butonul
Mod pana se va afisa ,final” p

ecran Cand ,final” apare pe ecranul
temporizatorului, simbolul (A), ora si, in
plus, perioada de gatire se vor aprinde
intermitent. Tn timp ce temporizatorul
este Tn aceasta pozitie, reglati timpul
de finalizare pentru alimente folosind
tastele (+) si (-). Dupa catva timp de la
reglarea operatiei, ora va fi afisata p
ecran, iar simbolurile (A) si vor incepe
sa lumineze continuu pe ecran.

Timpul setat poate fi pana la 23.59

de ore calculat prin adaugarea
perioade de gatit la ora.

Cuptorul va incepe sa functioneze la
timpul calculat prin scaderea timpului
de gatit din timpul de finalizare stabilit
si se va opri la timpul de finalizare
stabilit. Temporizatorul va emite

un semnal sonor si simbolul (A) se
va aprinde intermitent pe ecran.
Aduceti butonul cuptorului si pe cel al
termostatului in pozitia 0, apoi apasati
orice buton al temporizatorului pentru
a opri semnalul sonor. De asemenea,
temporizatorul va fi putea fi actiona
manual.
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INFERIOR-SUPERIOR VENTILATOR INFERIOR-SUPERIOR GRATAR
ALIMENTE Poz. Poz. Perioada Poz. Poz. Perioada Poz. Poz. Perioada
termostat raft de termostat (°C) raft de termostat raft de
(°C) gatire(min) gatire(min) (min.) gatire(min)
Foietaje 170-190 1-2 35-45 170-190 1-2 25-35
Prajituri 170-190 1-2 30-40 150-170 1-2-3 25-35
Biscuiti 170-190 1-2 30-40 150-170 1-2-3 25-35
Chiftelute 200 4 10-15
la gratar
Alimente | 475 500 2 40-50 175-200 2 40-50
lichide
Pui 200 1-2 45-60 200 1-2 45-60 200 * 50-60
Cotlet 200 3-4 15-25
F.ri'pturé de 200 4 15-25
vita
Prajituri pe
doua tavi
Foietaj pe
doua tavi

* Gatire frigarui de pui fript...
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Accesorii

Produsul este prevazut cu accesorii. De
asemenea, puteti utiliza accesorii din
alte surse, dar acestea trebuie sa fie re-
zistente la caldura si flacari. Puteti utili-
za si vase de sticla, forme de prajitura si
tavi de cuptor adecvate pentru cuptor.
Urmati instructiunile  producatorului,
cand utilizati alte accesorii. In situatia in
care utilizati vase de dimensiuni mici,
asezati-le pe gratarul metalic, in centrul
acestuia. Daca alimentele gatite nu
acopera complet tava de cuptor, daca
alimentele sunt scoase din congelator
sau daca tava este utilizata pentru co-
lectarea sucurilor ce se scurg din ali-
mente, Tn timpul prajirii, se pot observa
in tava schimbari de forma. Acest lucru
este generat de temperaturile ridicate,
produse in timpul gatirii. Tava va reveni
la forma initiala, cand se raceste dupa
gatire. Acesta este un fenomen fizic
normal, care se produce in timpul trans-
ferului de caldura. Pentru a evita spar-
gerea acestora, nu asezati tavi si vase
de sticla fierbi ti in mediu rece, imediat
ce sunt scoase din cuptor. Nu le asezati
pe suprafete reci si ude. Asezati-le pe o
carpa de bucatarie uscata si lasati-le sa
se raceasca incet. Cand utilizati gratarul
in  cuptor, recomandam utilizarea
gratarului inclus in pachetul produsului
(unde e cazul). Cand utilizati gratarul
metalic, asezati o tava pe unul dintre
rafturile inferioare, pentru colectarea
uleiului. Se poate adauga apa in tava,
pentru a ajuta la curatarea ei. Asa cum
s-a explicat in sectiunile
corespunzatoare, nu incercati niciodata
sa utilizati arzatorul pe gaz, fara capa-
cul de protectie a gratarului. Daca aveti
cuptor cu arzator pe gaz, dar lipseste

protectia de gratar sau daca aceasta
este avariata si nu poate fi utilizata,
solicitati una noua, de la cel mai apropi-
at centru de service.

Cavitatea cuptorului

Rafturi:

=NwhAO

Accesorii de cuptor

Accesoriile pentru cuptorul
dumneavoastra pot fi diferite, daca mo-
delul dumneavoastra este diferit.

Gratar metalic

Gratarul metalic este utilizat pentru
prajire sau pentru a aseza diverse vase
de gatit pe acesta.

AVERTISMENT- Introduceti gratarul in
cuptor, in pozitie corectd, si impingeti-|
in spate.

R ——]

=l

=i

Tava joasa

Tava joasa este utilizata pentru coace-
rea produselor de patiserie, cum sunt
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tartele etc. Pentru a aseza tava in cup-
tor, Tn mod corect, asezati-o pe orice
raft si impingeti-o in spate.

CURATAREA Sl
MENTENANTA
CUPTORULUI
DUMNEAVOASTRA

CURATARE

Inainte de a incepe curatarea, asigurati-
va ca ati deconectat cuptorul de la
priza, ca toate butoanele de control
sunt in pozitia stins si ca aparatul s-a
racit. Scoateti aparatul din priza

Nu utilizati materiale ce contin particule
care pot zgéria elementele emailate si
partile vopsite din cuptorul
dumneavoastra. Utilizati agenti de
curatare cremosi si lichizi, care nu
contin particule. Nu utilizati creme caus-
tice, pudre de curatare abrazive, bureti
de s&rma si instrumente dure, deoare-
ce acestea pot zgéria suprafetele. In
situatia in care lichide varsate in cuptor
in exces ard, acestea pot afecta ema-
ilul. Curatati imediat lichidele varsate.
Nu utilizati agenti de curatare pe baza
de abur, pentru curatarea cuptorului.

Curatarea interiorului
cuptorului

Asigurati-va ca deconectati cuptorul din
priza, inainte de a incepe sa 1l curatati.
Veti obtine cele mai bune rezultate,
daca efectuati curatarea partii interioa-
re a cuptorului, cand acesta este caldut.
Dupa fiecare utilizare, stergeti cuptorul
cu o bucata moale de material inmuiat in
apa cu sapun. Apoi, stergeti-l din nou, de
data aceasta cu o carpa umeda si apoi
cu o carpa uscata. Curatare completa,
cu ajutorul agentilor de curatare uscati
si de tip pudra. Pentru produse cu rame
de email catalitic, peretii din spate si
peretii laterali ai ramei interioare nu
necesita curatare. Totusi, in functie de
utilizare, se recomanda fnlocuirea lor,
dupa o anumita perioada de timp.

MENTENANTA

inlocuirea lampii de cuptor

Lampa de cuptor trebuie schimbata de
un tehnician autorizat. Tensiunea becu-
lui trebuie sa fie de 230V, 25Watt, Tip
E14, T300. Cuptorul trebuie deconec-
tat de la priza si lasat sa se raceasca,
inainte de a schimba lampa.

Designul Iampii este specific pentru utili-
zarea Tn aparate electrocasnice si nu este
adecvat pentru iluminarea incaperilor.
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SERVICE S1 TRANSPORT

CERINTE INAINTE DE
TRANSMITERE CATRE SERVICE

In cazul in care cuptorul nu functioneaza:

Este posibil ca acesta sa fie deconectat
de la alimentarea electrica sau a fost
o pana de curent. in cazul modelelor
prevazute cu temporizator, este posibil
ca acesta sa nu fie reglat

Tn cazul in care cuptorul nu incalzeste:

Este posibil ca reglajul caldurii sa nu fi
fost efectuat cu butonul de control.

Daca nu se aprinde lampa din interior:

Trebuie verificata alimentarea electrica.
Trebuie controlat daca lampile sunt
defecte. Daca acestea sunt defecte,
le puteti schimba, conform ghidului
urmator.

Gatirea (daca partea inferioara-
superioara nu gateste uniform):
Verificati pozitionarea rafturilor, perioa-
da de gatire si valorile de temperatura,
conform manualului.

Cu exceptia acestora, daca aveti in
continuare probleme cu produsul
dumneavoastra, va rugdm sa apelati
centrul autorizat de service.

INFORMATII CU PRIVIRE LA
TRANSPORT

Daca aveti nevoie de transport:

Pastrati cutia originala a produsului si
transportati-l Tn cutia originala, cand
este necesar. Urmati indicatiile de trans-
port de pe cutie. Lipiti partile superioare

ale aparatului, capace si capete si su-
porturi de vase, pe panourile de gatit.

Asezati o hartie intre capacul superior
si panoul de gatit, acoperiti capacul su-
perior si lipiti-| cu scotch de suprafetele
laterale ale cuptorului.

Lipiti carton sau hartie pe partea
interioara a fetei de sticla a cuptorului,
pentru ca tavile si gratarul metalic din
cuptor sa nu il loveasca in timpul trans-
portului. De asemenea, lipiti capacele
cuptorului de peretii laterali.

Daca nu are cutia originala:

Protejati suprafetele externe (sticla
sau suprafete vopsite) ale cuptorului,
impotriva posibilelor lovituri.
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Firma ~AYria
Model MY1809
Tip de cuptor ELECTRIC
Greutate kg 28,6(+/-2)
Index eficienta energetica - conventional 118,4
Index eficienta energetica - tiraj fortat 104,6
Clasa de energie A
Consum de energie (energie electrica) - conventional |kWh/ciclu 0,94
Consum de energie (energie electrica) - tiraj fortat kWh/ciclu 0,83
Numar de cavitafi 1
Sursa de caldura ELECTRIC
Volum 58

Acest cuptor respecta reglementarile EN 60350-1

Sfaturi pentru economisirea energiei electrice

Cuptor
-Daca este posibil, gatiti mesele impreuna.

- Mentineti timpul de pre-incalzire scurt.
-Nu prelungiti timpul de gatire.

-La finalizarea gatirii, nu uitati sa inchideti cuptorul.

- In timpul perioadei de gatire, nu deschideti usa cuptorului.




Firma ~AYria
Model MY1810
Tip de cuptor ELECTRIC
Greutate kg 30,3(+/-2)
Index eficienta energetica - conventional 118,4
Index eficienta energetica - tiraj fortat 104,6
Clasa de energie A
Consum de energie (energie electrica) - conventional |kWh/ciclu 0,94
Consum de energie (energie electrica) - tiraj fortat kWh/ciclu 0,83
Numar de cavitafi 1
Sursa de caldura ELECTRIC
Volum 58

Acest cuptor respecta reglementarile EN 60350-1

Sfaturi pentru economisirea energiei electrice

Cuptor
-Daca este posibil, gatiti mesele impreuna.

- Mentineti timpul de pre-incalzire scurt.
-Nu prelungiti timpul de gatire.

-La finalizarea gatirii, nu uitati sa inchideti cuptorul.

- In timpul perioadei de gatire, nu deschideti usa cuptorului.




Simbolul de pe produs sau de pe ambalaj indica
faptul ca produsul nu trebuie aruncat impreuna cu gunoiul
menajer.

Trebuie predat la punctul de colectare corespunzator pentru
reciclarea echipamentelor electrice si electronice.
Asigurandu-va ca ati eliminat in mod corect produsul,
ajutati la evitarea potentialelor consecinte negative pentru
mediul inconjurator si pentru sanatatea persoanelor,
consecinte care ar putea deriva din aruncarea
necorespunzatoare a acestui produs.

Pentru mai multe informatii detaliate despre reciclarea
acestui produs, va rugam sa contactati biroul local, serviciul
pentru eliminarea deseurilor sau magazinul de la care I-ati
achizitionat.
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MY1809



Dear Customer,

Our goal is to offer you high quality products that exceed your expectations. Your
appliance is produced in state of the art facilities and is carefully tested for quality.
This manual is prepared to help you use your appliance, which has been manufac-
tured using the most recent technology, with confidence and maximum efficienc .
Before using your appliance, carefully read this guide which includes basic infor-
mation on safe installation, maintenance and use. Please contact your nearest
Authorized Service Centre for the installation of your product.
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PRESENTATION AND SIZE OF PRODUCT

Control panel
Handle

Oven Door

Lower Heating

Element (behind the

plate)

Wire
Grill

Tray
Racks

Upper Heating Element (behind the plate)

P

Air Outlet Shutters
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SAFETY WARNINGS

READ THESE INSTRUCTIONS CA-
REFULLY AND COMPLETELY BEFO-
RE USING YOUR APPLIANCE, AND
KEEP THEM IN A CONVENIENT PLA-
CE FOR REFERENCE WHEN NECES-
SARY.

THIS MANUAL IS PREPARED FOR
MORE THAN ONE MODEL. YOUR
APPLIANCE MAY NOT HAVE SOME
OF THE FEATURES THAT ARE EXP-
LAINED IN THIS MANUAL. WHILE
YOU ARE READING THE OPERATING
MANUAL, PAY A SPECIAL: ATTEN-
TION TO THE EXPRESSIONS THAT
HAVE IMAGES.

General Safety Warnings

* This appliance can
be used by children
aged 8 years and
above and persons
with reduced physi-
cal, sensory or men-
tal capabilities or lack
of experience and
knowledge if they
have been given su-
pervision or instruc-
tion concerning use
of the appliance in
a safe way and un-
derstand the hazards

EN -

involved. Children
shall not play with the
appliance. Cleaning
and user maintenan-
ce shall not be done
by children without
supervision.

* WARNING: The app-
liance and its acces-
sible parts become
hot during use. Care
should be taken to
avoid touching the
heating elements.
Children under the
age of 8 should stand
away from the appli-
ance unless continuo-
usly supervised.

* WARNING: Fire ha-
zard: do not store
items on the cooking
surfaces.

* WARNING: If the
surface is cracked,
switch the appliance
off to avoid the possi-
bility of electric shock.

* The appliance is not
intended to be ope-
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rated by means of an
external timer or se-
parate remote-control
system.

* The appliance beco-
mes hot during use.
Care should be taken
to avoid touching he-
ating elements inside
the oven.

*During use, handles
held for short periods
in normal use can be-
come hot.

*Do not use harsh
abrasive cleaners or
sharp metal scrapers
to clean the oven
door glass and other
surface since they
can scratch the surfa-
ce, which can cause
the glass to shatter or
cause damage to the
surface.

* Do not use steam
cleaners to clean the
appliance.

* WARNING: Ensure
that the appliance is

switched off before
replacing the lamp to
avoid the possibility
of electric shock.
CAUTION: Accessib-
le parts may become
hot when cooking or
grilling. Young child-
ren should be kept
away from the appli-
ance.

* Your appliance is produced in ac-

cordance with all applicable local
and international standards and
regulations.

* Maintenance and repair work must

be carried out only by authorized
service technicians. Installation
and repair work that is carried out
by unauthorized technicians may
endanger you. Altering or modif-
ying the specifications of the app-
liance in any way is hazardous.

Prior to installation, ensure that
the local distribution conditions
(nature of the gas and gas pressu-
re or electricity voltage and frequ-
ency) and the requirements of the
appliance are compatible. The re-
quirements for this appliance are
stated on the label.

* CAUTION: This appliance is de-

signed only for cooking food and is
intended for indoor domestic hou-
sehold use only and should not be
used for any other purpose or in
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any other application, such as for
non-domestic use or in a commer-
cial environment or room heating.

Do not try to lift or move the appli-
ance by pulling on the door hand-
le.

All possible security measures
have been taken to ensure your
safety. Since the glass may break,
you should be careful while clea-
ning it to avoid scratching. Avoid
hitting or knocking on the glass
with accessories.

Ensure that the supply cord is not
wedged during the installation.
If the supply cord is damaged, it
must be replaced by the manufac-
turer, its service agent or similarly
qualified persons in order to pre-
vent a hazard.

While the oven door is open, do
not let children climb on the door
or sit on it.

Installation Warnings

* Do not operate the appliance be-
fore it is fully installed.

* The appliance must be installed
by an authorized technician and
put into use. The manufacturer is
not responsible for any damage
that might be caused by defective
placement and installation by una-
uthorized persons.

When you unpack the appliance,
make sure that it was not dama-
ged during transportation. In the
event of any defect; do not use
the appliance and contact a qua-
lified service agent immediately.
As the materials used for packa-

ging (nylon, staplers, styrofoam...
etc.) may cause harmful effects to
children, they should be collected
and disposed of immediately.

Protect your appliance against
atmospheric effects. Do not expo-
se it to effects such as sun, rain,
snow etc.

The surrounding materials of the
appliance (cabinet) must be able
to withstand a temperature of a
min. of 100°C .

During use
* When you first run your oven, a

certain smell will emanate from the
insulation materials and the heater
elements. For this reason, before
using your oven, run it empty at
the maximum temperature for 45
minutes. At the same time you
need to properly ventilate the en-
vironment in which the product is
installed.

During use, the outer and inner
surfaces of the oven become hot.
While opening the oven door,
step back to avoid the hot steam
coming out of the oven. A risk of
burns may occur.

Do not put flammable or combus-
tible materials, in or near the appli-
ance when it is in operation.

» Always use oven gloves to remo-

ve and replace food in the oven.

Do not leave the cooker while co-
oking with solid or liquid oils. They
may catch fire as a result of of ext-
reme heating. Never pour water
on to flames that are caused by
oil. Cover the saucepan or frying
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pan with its cover to choke the fl -
me that has arisen in this case and
turn the cooker off.

* If you are not going to use the
appliance for a long time, remove
the plug from the socket. Keep the
main control switched off. Additio-
nally, when not using the applian-
ce, shut the gas valve off.

» Make sure the appliance control
knobs are always in the “0” (stop)
position when it is not being used.

» The trays incline when pulled out.
Be careful not to let hot liquid spill
over.

* When the door or drawer of the
oven is open, do not leave any-
thing on it. You may unbalance
your appliance or break the cover.

* Do not put heavy things or fla -
mable or ignitable goods (nylon,
plastic bag, paper, cloth...etc.) into
the drawer. This includes cookwa-
re with plastic accessories (e.g.
handles).

» Do not hang towels, dishcloths or
clothes from the appliance or its
handles.

* During cleaning and maintenance

 Always turn the appliance off befo-
re operations such as cleaning or
maintenance. You can do this after
removing the plug for the applian-
ce off or turning the main switches
off.

* Do not remove the control knobs
to clean the control panel.

+ TO MAINTAIN THE EFFICIENCY
AND SAFETY OF YOUR APPLI-

ANCE, WE RECOMMEND YQOU
ALWAYS USE ORIGINAL SPA-
RE PARTS AND ONLY CALL
OUR AUTHORIZED SERVICE
AGENTS SHOULD SUCH A
NEED ARISE.

PREPARATION FOR
INSTALLATION AND USE

Manufactured with best quality parts
and materials, this modern, functional
and practical oven will meet your ne-
eds in all respects. Make sure to read
the manual to obtain successful results
and not to experience any problems in
the future. The information given below
contain rules that are necessary for cor-
rect positioning and service operations.
They should be read in detail especially
by the technician who will position the
appliance.

CONTACT THE AUTHORIZED SER-
VICE FOR THE INSTALLATION OF
YOUR OVEN!

CHOOSING A PLACE FOR THE
OVEN

- There are several points to pay at-
tention to when choosing a place for
your oven. Make sure to take our re-
commendations below into account
in order to prevent any problems and
dangerous situations, which may oc-
cur later!

- When choosing a place for the oven,
attention should be paid that there are
no flammable or combustible materi-
als in the close vicinity, such as curta-
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ins, oil, cloth etc., which quickly catch
fire

- Furniture surrounding the oven must
be made of heat resistant materials -
more than 50 C° of the room tempe-
rature.

Required changes to wall cabinets and
exhaust fans above the built-in combi-
ned product as well as minimum he-
ights from the oven board are shown in
Figure 1. Accordingly, the exhaust fan
should be at a minimum height of 65 cm
from the hob board. If there is no exha-
ust fan, the height should not be less
than 70 cm.

4 N

Minimum 65 cm
(with hood)
Minimum 70 cm
(without hood)

Minimum
42 cm

Minimum
42 cm

I

HO

L= 00 0000

H ——3 H

o /

INSTALLATION OF BUILT-IN
OVEN

Insert the oven into the cabinet by pus-
hing it forward. Open the oven door and
insert 2 screws in the holes located on
the oven frame. When the product fra-
me touches the wooden surface of ca-
binet, tighten the screws.

Worktop

[
. min. W
min. 25 mm Built-in hob
50 mm |
T,

Built-in oven
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If the oven is installed under a hob, the
distance between the worktop and the
top panel of the oven must be a mini-
mum of 50 mm and the distance bet-
ween the worktop and the top of control
panel must be a minimum of 25 mm.

WIRING AND SAFETY OF THE
BUILT IN OVEN

The instructions given below must be

followed explicitly during wiring:

- The grounding cable must be connec-
ted via the screw with the grounding
mark. The supply cable connection
must be carried out as shown in fig -
re. If there is no grounded outlet con-
forming to regulations in the installa-
tion environment, call the Authorized
Service Centre immediately.

- The grounded outlet must be in close
proximity to the appliance. Never use
an extension cord.

- The supply cable should not contact
the product’s hot surface.

- In the event of any damage to the
supply cable, make sure to call the
Authorized Service Centre. The cable
must be replaced by the Authorized
Service technician.

- Wiring of the appliance must be per-
formed by the Authorized Service
technician. A HO5VV-F type supply
cable must be used.

- Faulty wiring may damage the appli-
ance. Such damage will not be cove-
red under the warranty.

- The appliance is designed to connect
to 220-240V~. If the electricity is diffe-
rent than the value given above, call
the Authorized Service Centre imme-
diately.

- The manufacturer declares that its
bears no liability of any kind for
damage and loss arising from not
complying with safety standards!

%;HF D
NS
5 D
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i i =
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USING THE OVEN

Control Panel Oven function
Oven function Control Knob  Digital Timer Control Knob
MY1810 | |
e | | [8)
B 2l ) 50
= ﬂ i @ )
+100
250«
F o = -
- -Iz‘ 200 is0
MY1809
=l 5
® 5 o
. H| 50
‘ ) Max- ' D
+100
. o 250°
. = L
206 is0
Oven Operation Light Oven Thermostat Light

Oven Function Control Knob

To select the desired cooking function,
turn the knob to the related symbol the
details of the oven functions are explai-
ned in the next section.

Thermostat Control Knob

To select the desired temperature, turn
the knob to the related degrees the de-
tails of the oven functions are explained
in the next section.
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Oven Functions

* The functions of your oven may be dif-
ferent due to the model of your product.

Zn] Oven Lamp:

Only the oven light will be turned on
and it will remain on in all cooking
functions.

&
) Defrost Function:

The oven’s warning lights will be turned
on, the fan will start operating.

To use the defrost function, take your
frozen food and place it in the oven on
a shelf placed in the third slot from the
bottom. Placing an oven tray under the
defrosting food to catch the water accu-
mulated due to the melting ice is recom-
mended. This function will not cook or
bake your food, it will only help defrost
it.

Static Cooking Function:

The oven’s thermostat and warning
lights will be turned on, the lower and
upper heating elements will start
operating. The static cooking function
emits heat, ensuring even cooking of
the food on the lower and upper
shelves. This is ideal for making
pastries, cakes, baked pasta, lasagne
and pizza. Pre-heating the oven for 10
minutes is recommen-ded and it is best
to cook on only one shelf at a time
when using this function.

R

—J Fan Function:

The oven's thermostat and warning
lights will be turned on, the upper and
lower heating elements and fan will
start operating.

This function is very good for baking
pastries. Cooking is carried out by the
lower and upper heating elements
within the oven and by the fan
providing air circulation, which will give
the food a slightly grilled effect. Pre-
heating the oven for about 10 minutes
is recommended.

i

==} Lower Heating and Fan
Function

The oven’s thermostat and warning
lights will be turned on, the lower heating
element and fan will start operating.

The lower heating and fan function is
ideal for heating foods equally in a short
time. It is recommended to pre-heat the

oven about 10 minutes.

W

Grilling Function:

The oven’s thermostat and warning lights
will be turned on, the grill heating element
will start operating. This function is used
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for grilling and toasting foods. Use the
upper shelves of the oven. Brush the wire
grid lightly with oil to stop foods sticking
and place foods in the centre of the grid.
Always place a tray beneath to catch any
oil or fat drippings. Pre-heating the oven
for about 10 minutes is recommended.
Warning: When grilling, the oven door
must be closed and the oven temperature
should be adjusted to 190°C.

7

Faster Grilling Function:

The oven’s thermostat and warning
lights will be turned on, the grill and upper
heating elements will start operating. The
function is used for faster grilling and for
covering a larger surface area, such as
grilling meats. Use the oven's upper
shelves. Brush the wire grid lightly with
oil to stop foods sticking and place foods in
the centre of the grid. Always place a tray
beneath to catch any oil or fat drippings.
Pre-heating the oven for about 10 minutes
is recommended. Warning: When grilling,
the oven door must be closed and the
oven temperature should be adjusted
to 190°C

7
* | Double Grill and

Fan Function:

The oven’s thermostat and warning
lights will be turned on, the grill and
upper heating elements and fan will start
operating.

This function is used for faster grilling of
thicker foods and for covering a larger

surface area. Both the upper heating
elements and grill will be energised along
with the fan to ensure even cooking.

Use the upper shelves of the oven. Brush
the wire grid lightly with oil to stop foods
sticking and place foods in the centre of
the grid. Always place a tray beneath
to catch any oil or fat drippings. Pre-
heating the oven for about 10 minutes
is recommended.

Warning: When grilling, the oven door
must be closed and the oven temperature
should be adjusted to 190°C.

Use of digital timer

20

00 o

- MODE +

Time Adjustment:

The time must be adjusted before
starting to use the oven. Following
the power supply to the oven, symbol
(A) and the three “0”s on the screen
will begin to flash. Press the (+) and
(-) keys simultaneously. The symbol
will appear on the screen. Also, the
dot in the middle of the screen will
begin to flash. Using the (+) and

(-) buttons, adjust the current time
while this dot is flashing. After the
adjustment, the dot should be lit
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continuously.

Following the power supply to the
oven, when symbol (A) and the three
“0”s on the screen begin to flash, the
oven can not be operated using the
control buttons. When the (+) and (-)
buttons are pressed simultaneously
for time adjustment, the symbol will
appear on the screen. When this
symbol appears on the screen, you
can manually operate the oven. As the
adjusted time will be reset in the event
of a power failure, the time adjustment
operation will have to be carried out
once again.

Audible Warning Time
Adjustment:

A0 00

(00 00

- MODE +

The time must be adjusted before
starting to use the oven. Following the
power supply to the oven, symbol (A)
and the three “0”s on the screen will
begin to flash. Press the (+) and (-)
keys simultaneously.

The symbol will appear on the
screen. Also, the dot in the middle of
the screen will begin to flash. Using
the (+) and (-) keys, adjust the current
time while this dot is flashing. After
the adjustment, the dot should be

lit continuously. This function can be
used to receive audible warnings at the
completion of the adjusted time period.

Press the MODE key in the middle.
The symbol will flash on the screen.
Three “0”s will also appear. Adjust the
desired time period for the warning
by using (+) and (-) keys while the
symbol is flashing. Some time after
the completion of the adjustment,

the symbol will be lit continuously.
When the symbol begins to light
continuously, the audible warning time
adjustment is done.

The audible warning time can be set to
a time between the time range of 0 and
23.59.

When the set time is up, the timer
gives an audible warning and the
symbol begins to flash on the screen.
Pressing any key will stop the audible
warning and the symbol will disappear
from the screen.

The Audible Warning time adjustment
is for warning purposes only. The oven
will not be activated with this function.

Adjustment of the cooking
time:

—
aJsr

- MODE
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This function is used to cook in the
desired time range. The foods to

be cooked are put into the oven.

The oven is adjusted to the desired
cooking function. The oven thermostat
is adjusted to the desired degree
depending on the dish to be cooked.
Keep pressing on the MODE button
until you see “stop” on the timer
screen. When you see “stop” on the
timer screen, symbol (A) will begin to
flash. Adjust the cooking period for
the food you wish to cook, by using
the (+) and (-) buttons while the timer
is in his position. Some time after the
adjustment operation is completed, the
day’s time will appear on the screen
and symbol (A) and will begin to
continuously light on the screen. While
doing this, the oven will also start to
operate.

A cooking period between the time
range of 0 and 10 hours can be set.

At the completion of the set duration,
the timer will stop the oven and give
an audible warning. Also, symbol

(A) will begin to flash on the screen.
After bringing the oven button and
oven thermostat button to 0 position,
pressing any button of the timer will
end the audible warning. Also, the
timer will be brought to the manual use
function.

Adjustment of the cooking end
time:

e L5
En:d

- MODE +

This function is used to cook according
to desired finishing time. The food

to be cooked is put into the oven.

The oven is adjusted to the desired
cooking function. The oven thermostat
is adjusted to the desired degree
depending on the dish to be cooked.
Keep pressing the MODE button until
you see “end” on the timer screen,
symbol (A) and the day’s time will
respectively begin to flash

Adjust the finishing time for the food
you wish to cook, by using the (+)

and (-) keys while the timer is in

this position. Some time after the
adjustment operation is completed, the
current time will appear on the screen
and symbols (A) and will begin to
continuously light on the screen. While
doing this, the oven will also start to
operate.

You can set a time which can be up to
10 hours after the current time.

Upon completion of the set duration,
the timer will stop the oven and an give
audible warning. The the symbol (A)
will also begin to flash on the screen.
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After bringing the oven button and
oven thermostat button to 0 position,
pressing any button of the timer will
end the audible warning. The timer
will also be brought to manual use
function.

Full-Automatic Programming:

R
TaUsr

- M ODE +

This function is used to cook food after
a certain period of time, within a certain
duration. The food to be cooked is put
into the oven. The oven is adjusted to
the desired cooking function. The oven
thermostat is adjusted to the desired
degree depending on the dish to be
cooked.

First, keep pressing the MODE button
until you see “stop” on the timer
screen. When you see “stop” on the
timer screen, the symbol (A) will begin
to flash. Adjust the cooking period for
the food you wish to cook, by using
the (+) and (-) keys while the timer is
in this position. Some time after the
adjustment operation is completed, the
day’s time will appear on the screen
and the symbols (A) and will begin to
continuously light on the screen.

A cooking period between the

time range of 0 and 10 hours
can be set.

e L5
En:d

- MODE +

Second, keep pressing the MODE
button until you see “end” on the timer
screen. When you see “end” on the
timer screen, the symbol (A) and the
cooking end time begin to flash. Adjust
the finishing time for the food by using
the (+) and (-) keys while the timer is
in this position. Some time after the
adjustment operation is completed, the
day’s current time will appear on the
screen and the symbol (A) will begin to
light continuously on the screen.

You can set a time which can
be up 23.59 hours after the
time obtained by adding the
cooking period and the current
time.

The oven will start operating at the time
calculated by deducting the cooking
period from the set finishing time, and
will stop at the set finishing time. The
timer will give an audible warning and
the symbol (A) will begin to flash. After
bringing the oven button and oven
thermostat button to the 0 position,
pressing any button of the timer will
end the audible warning. Also, current
time will be displayed on timer.
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LOWER-UPPER LOWER-UPPER FAN GRILL
DISHES Thermostat Rack Coo’.(i"g Thermostat Rack Cool_(ing Thermostat Rack Coolfing
pos. (°C) pos. period pos. (°C) pos. period pos. (min) pos. period
. : (min) : ) (min) : . (min)
Layered
pastry 170-190 1-2 35-45 170-190 1-2 25-35
Cake 170 -190 1-2 30-40 150-170 1-2-3 25-35
Cookie 170-190 1-2 30-40 150-170 1-2-3 25-35
Grilled 200 4 10-15
meatballs
Watery food 175-200 2 40-50 175-200 2 40-50
Chicken 200 1-2 45-60 200 1-2 45-60 200 * 50-60
Chop 200 3-4 15-25
Beefsteak 200 4 15-25
Two-tray
cake
Two-tray
pastry

* Cook with roasted chicken skewer...
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Accessories

The product is supplied with accessori-
es. You can also use accessories you
purchase from other sources, but they
must be heat and flame resistant. You
can also use glass dishes, cake moulds
and oven trays that are appropriate for
use in an oven. Follow the
manufacturer’s instructions when using
other accessories. In the event small
size dishes are used, place the dish
onto the wire grid, as it will completely
be on the middle part of the grid. If the
food to be cooked does not cover the
oven tray completely, if the food is taken
from the deep freezer or the tray is be-
ing used for collecting the food’s juices
that flow during grilling, form changes
can be observed in the tray. This is due
to the high temperatures that occur du-
ring cooking. The tray will return to its
old form when the tray cools down after
cooking. This is a normal physical event
that occurs during heat transfer. Do not
place hot glass trays and dishes into a
cold environment straight from the oven
to avoid breaking the tray or dish. Do
not put onto cold and wet surfaces. Pla-
ce on a dry kitchen cloth and allow to
cool slowly. When using the grill in your
oven; we recommend you use the grid
that was supplied with the product
(where appropriate). When using the
wire grid; put a tray onto one of the lo-
wer shelves to allow the oil to be collec-
ted. Water may be added to the tray to
assist in cleaning. As explained in the
corresponding clauses, never attempt
to use the gas operated grill burner wit-
hout the grill protection lid. If your oven
has a gas operated grill burner, but the
grill heat shield is missing, or if it is da-

maged and cannot be used, request a
spare part from the nearest Authorized
Service Centre.

Oven Cavity

5. Rack
4.Rack
3.Rack
2.Rack
1. Rack

Oven Accessories

The accessories for your oven may be
different due to the model of your pro-
duct.

Wire grid

The wire grid is used to grill or place dif-
ferent cookwares on it.

WARNING- Fit the grid correctly into
any corresponding rack in the oven ca-
vity and push it to the back.

Shallow Tray

The shallow tray is used to bake pastry
such as flans etc.To locate the tray cor-
rectly in the cavity, put it to any rack and
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push it to the back.

CLEANING AND
MAINTENANCE OF YOUR
OVEN

CLEANING

Before starting to clean your oven, be
sure that all control buttons are off and
your appliance has cooled down. Unp-
lug the appliance.

Do not use cleaning materials conta-
ining particles that might scratch the
enamelled and

painted parts of your oven. Use cre-
am cleaners or liquid cleaners, which
do not contain particles. As they might
harm the surfaces, do not use caustic
creams, abrasive cleaning powders, ro-
ugh wire wool or hard tools. In the event
the excess liquids spill over and your
oven should burn, this may cause da-
mage to the enamel. Clean up the split
liquids immediately. Do not use steam
cleaners to clean the oven.

Cleaning the interior of the
oven

Make sure to unplug the oven before
you start cleaning it. You will obtain best

results if you clean the oven interior whi-
le the oven is slightly warm. Wipe your
oven with a soft piece of cloth dam-
pened with soap and water after each
use. Then wipe it again, this time with a
wetted cloth, and wipe it dry. Complete
cleaning using dry and powder type cle-
aners. For product with catalytic enamel
frames, the rear and side walls of the
inner frame do not require cleaning. Ho-
wever; depending on usage, replacing
them after a certain period of time is re-
commended.

MAINTENANCE

Replacing the Oven Light

The change of oven lamp must be done
by by an authorized technician. The ra-
ting of the bulb should be 230V, 25Watt,
Type E14,T300 before changing the
lamp, the oven should be switched off
and it should be cool.

The lamp design is specific for use in
household cooking appliances and it is
not suitable for household room illumi-
nation.
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SERVICE AND
TRANSPORT

REQUIREMENTS BEFORE
CONTACTING SERVICE

If the oven does not operate:

The oven may have be switched off, or
disconnected On models fitted with a ti-
mer, the time may not be regulated.

If the oven does not heat:

the heat may be not adjusted with the
oven'’s heater control switch.

If the interior lighting lamp does not
light:

The electricity must be inspected. It
must be inspected to see whether the
lamps are defective. If they are defecti-
ve, you can change them following the
guide.

Cooking (if the lower-upper parts do not
cook equally):

Control the shelf locations, cooking pe-
riod and heat values according to the
manual.

Apart from these issues, if you are ex-
periencing any problems with your pro-
duct, please call to the Authorized Ser-
vice Centre.

INFORMATION RELATED TO
TRANSPORT

If you need any transport:

Keep the original product packaging
and use the original case for carrying.
Follow the transport instructions on the
case. Tape the cooker on upper parts,

hats and heads and saucepan carriers
to the cooking panels.

Place a paper between the upper cover
and cooking panel, cover the upper co-
ver, than tape to the side surfaces of the
oven.

Tape cardboard or paper onto the front
cover on interior glass of the oven as it
will be suitable to the trays, for the wire
grill and trays in your oven not dama-
ge to the oven’s cover during transport.
Also tape the oven’s covers to the side
walls.

If you do not have the original case :

Take appropriate measures to secure
the external surfaces (glass and pain-
ted surfaces) and of the oven to protect
it against possible blows.
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The symbol on the product or on its packaging indicates that
this product may not be treated as household waste. Instead it shall
be handed over to the applicable collection point for the recycling
of electrical and electronic equipment. By ensuring this product is
disposed of correctly, you will help prevent potential negative
consequences for the environment and human health, which could
otherwise be caused by inappropriate waste handling of this
product. For more detailed information about recycling of this
product, please contact your local city office, your household
waste disposal service or the shop where you purchased the
product.
52215339



	
	Page 1

	
	Page 1

	
	Page 1




