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Dear User,

Our objective is to make this product provide you with the best output
which is manufactured in our modern facilities in a careful working
environment, in compliance with total quality concept.

Therefore, we suggest you to read the user manual carefully before
using the product and, keep it permanently at your disposal.

Note: This user manual is prepared for more than one model. Some of
the features specified in the Manual may not be available in your
appliance.

All our appliances are only for domestic use, not for commercial use.

Products marked with (*) are optional.

“Conforms with the WEEE Regulations.”
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IMPORTANT WARNINGS

1. Installation and repair should always be performed
by “AUTHORIZED SERVICE”. Manufacturer shall not be
held responsible for operations performed by unauthorized
persons.

2. Please read this operating instructions carefully.
Only by this way you can use the appliance safely and
in a correct manner,

3. The oven should be used according to operating
Instructions.

4. Keep children below the age of 8 and pets away
when operating.

5. WARNING: The accessible parts may be hot while using
the grill. Keep away from children.

6. WARNING: Fire hazard; do not store the materials on
the cooking surface.

7. WARNING: The appliance and its accessible parts are
hot during operation.

8. Setting conditions of this device are specified on
the label. (Or on the data plate)

9. The accessible parts may be hot when the grill is
used. Small children should be kept away.

10. WARNING: This appliance is intended for cooking. It
should not be used for other purposes like heating a room.

11. To clean the appliance, do not use steam cleaners.




12. Ensure that the oven door is completely closed
after putting food inside the oven.

13. NEVER try to put out the fire with water. Only shut
down the device circuit and then cover the flame with
a cover or a fire blanket.

14. Children under 8 years of age should be kept away,
If they cannot be monitored continuously.

15. Touching the heating elements should be avoided.

16. CAUTION: Cooking process shall be supervised.
Cooking process shall always be supervised.

17. This device can be used by children over 8 years
of age, people with physical, hearing or mental challenges
or people with lack of experience or knowledge; as long
as control is ensured or information is provided regarding
the dangers.

18. This device has been designed for household use
only.

19. Children must not play with the appliance.
Cleaning or user maintenance of the appliance shall
not be performed by children unless they are older than
8 years and supervised by adults.

20. Keep the appliance and its power cord away from
children less than 8 years old.

21. Put curtains, tulles, paper or any flammable (ignitable)
material away from the appliance before starting to use
the appliance. Do not put ignitable or flammable materials
on or in the appliance.
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22. Keep the ventilation channels open.

23. The appliance is not suitable for use with an external
timer or a separate remote control system.

24. Do not heat closed cans and glass jars. The pressure
may lead jars to explode.

25. Oven handle is not a towel drier. Do not hang towels,
etc. on the oven handle.

26. Do not place the oven trays, plates or aluminium
foils directly on the oven base. The accumulated heat
may damage the base of the oven.

27. While placing food to or removing food from the
oven, etc., always use heat resistant oven gloves.

28. Do not use the product in states like medicated
and/or under influence of alcohol which may affect your
ability of judgement.

29. Be careful when using alcohol in your foods. Alcohol
will evaporate at high temperatures and may catch fire
to cause a fire if it comes in contact with hot surfaces.

30. After each use, check if the unit is turned off.

31. If the appliance is faulty or has a visible damage,
do not operate the appliance.

32. Do not touch the plug with wet hands. Do not pull
the cord to plug off, always hold the plug.

33. Do not use the appliance with its front door glass
removed or broken.
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34. Place the baking paper together with the food into

a pre-heated oven by putting it inside a cooker or on an
oven accessory (tray, wire grill etc.).

35. Do not put objects that children may reach on the
appliance.

36. It is important to place the wire grill and tray properly
on the wire racks and/or correctly place the tray on the
rack. Place the grill or tray between two rails and make
sure it is balanced before putting food on it.

37. Against the risk of touching the oven heater elements,
remove excess parts of the baking paper that hang over
from the accessory or container.

38. Never use it at higher oven temperatures than the
maximum usage temperature indicated on your baking
paper. Do not place the baking paper on the base of the
oven.

39. When the door is open, do not place any heavy
object on the door or allow children to sit on it. You
may cause the oven to overturn or the door hinges to be
damaged.

40. The packaging materials are dangerous for children.
Keep packaging materials away from the reach of children.

41. Do not use abrasive cleaners or sharp metal scrapers
to clean the glass as the scratches that may occur on
the surface of the door glass may cause the glass to
break.
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42. Do not hit glass surfaces of vitro-ceramic cookers
with a hard metal, resistance can get damaged. It may
cause an electric shock.

43. User should not handle the oven by himself.

44. Food can spill when foot of oven is dismantled or
gets broken, be careful. It may cause personal injuries.

45. During usage, the internal and external surfaces
of the oven get hot. As you open the oven door, step
back to avoid the hot vapour coming out from the interior.
There is risk of burning.

46. Upper cover of the oven can be closed for a reason,
than cookware can trip over. Step back to avoid the hot
food coming on you. There is risk of burning.

47. Do not place heavy objects when oven door is
open, risk of toppling.

48. User should not dislocate the resistance during
cleaning. It may cause an electric shock.

49. Do not place metal utensils such as knife, fork,
spoon on the surface of the appliance, since they will
get hot.

50. Do not remove ignition switches from the appliance.
Otherwise, live electric cables can be accessed. It may
cause an electric shock.

51. Oven supply can be disconnected during any
construction work at home. After completing the work,
re-connecting the oven shall be done by authorized service.




52. Do not place metal utensils such as knife, fork, spoon
on the surface of the appliance, since they will get hot.

53. To prevent overheating, the appliance should not
be installed behind of a decorative cover.

54. Turn off the appliance before removing the
safeguards. After cleaning, install the safeguards
according to instructions.

55. Cable fixing point shall be protected.

56. Please don’t cook the food directly on the tray /
grid. Please put the food into or on appropriate tools
before putting them in the oven.

57. CAUTION: If the glass of the stove is broken, turn
off any heating element immediately and disconnect the
appliance from power source, do not touch the surface of
the appliance and do not use the appliance.
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Electrical Safety

1. Plug the appliance in a grounded socket protected by
a fuse conforming to the values specified in the technical
specifications chart.

2. Have an authorized electrician set grounding equipment.
Our company shall not be responsible for the damages
that shall be incurred due to using the product without
grounding according to local regulations.

3. The circuit breaker switches of the oven shall be
placed so that end user can reach them when the oven
Is installed.

4. The power supply cord (the cord with plug) shall
not contact the hot parts of the appliance.

5. If the power supply cord (the cord with plug) is
damaged, this cord shall be replaced by the manufacturer
or its service agent or an equally qualified personnel to
prevent a hazardous situation.

6. Never wash the product by spraying or pouring
water on it! There is a risk of electrocution.

7. WARNING: To avoid electric shock, ensure that the
device circuit is open before changing the lamp.

8. WARNING: Cut off all supply circuit connections bhefore
accessing the terminals.

9. WARNING: If the surface is cracked, turn off the appliance
to avoid risk of electric shock.

10. Do not use cut or damaged cords or extension
cords other than the original cord.




11. Make sure that there is no liquid or humidity in
the outlet where the product plug is installed.

12. The rear surface of the oven also heats up when
the oven Is operated. Electrical connections shall not
touch the rear surface, otherwise the connections may
be damaged.

13. Do not tighten the connecting cables to the oven
door and do not run them over hot surfaces. If the cord
melts, this may cause the oven to short circuit and
even a fire.

14. Unplug the unit during installation, maintenance,
cleaning and repair.

15. If the power supply cable is damaged, it must be
replaced by its manufacturer or authorized technical
service or any other personnel qualified at the same
level, in order to avoid any dangerous situation.

16. Make sure the plug is inserted firmly into wall
socket to avoid sparks.

17. Do not use steam cleaners for cleaning the appliance,
otherwise electric shock may occur.

18. An omnipolar switch capable to disconnect power
supply is required for installation. Disconnection from
power supply shall be provided with a switch or an
integrated fuse installed on fixed power supply according
to building code.

19. Appliance is equipped with a type “Y” cord cable.
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20. Fixed connections shall be connected to a power
supply enabling omnipolar disconnection. For appliances
with over voltage category below Ill, disconnection device
shall be connected to fixed power supply according to
wiring code.

Intended Use

1. This product has been designed for domestic use.
Commercial use is not permitted.

2. This appliance may only be used for cooking
purposes. It shall not be used for other purposes like
heating a room.

3. This appliance shall not be used to heat plates under
the grill, drying clothes or towels by hanging them on
the handle or for heating purposes.

4. The manufacturer assumes no responsibility for any
damage due to misuse or mishandling.

5. Oven part of the unit may be used for thawing,
roasting, frying and grilling food.

6. Operational life of the product you have purchased
Is 10 years. This is the period for which the spare parts
required for the operation of this product as defined is
provided by the manufacturer.




Methods for Protecting Ceramic Glass Cooking Surface

Ceramic glass surface is unbreakable and scratch
resistant to a certain degree. However, to avoid any
damage, please do the following:

1. Never pour cold water on hot cookers.

2. Do not stand on a ceramic glass plate.

3. Sudden pressure, for example, the effect of a falling
salt shaker may be critical. So, do not place such objects
on a place above the hobs.

4. After each use, make sure that the base of the cooking
pot and surfaces of cooking zones are clean and dry.

5. Do not peel vegetables on the hob surfaces. Sand
grains falling from the vegetables may scratch the
ceramic glass plate.

6. Do not lay flammable materials such as cardboard
or plastic on the oven. Objects such as tin, zinc, or
aluminium (as well as aluminium foils or empty coffee
pots) may melt on hot cooking surfaces and thus cause
damage.

7. Take care not to let sugary foods or fruit juices contact
the hot cooking zones. The ceramic glass surface may
be stained by these.
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Electrical Connection

1. Your oven requires 40 Amp fuse for mono phase or 3x16 Amp fuse
for 3 phase supply according to electrical power for cooker section has
4 ceramic heater and oven section has electric models. Installation by a
qualified electrician is mandatory.

2. Your oven is adjusted in compliance with 220-240V / 380-415V
AC,50/60Hz. electric supply. If the mains are different from this specified
value, contact your authorized service.

3. Electrical connection of the oven should only be made to connections /
sockets with an earth system installed in compliance with local regulations.
If there are no connections/sockets with an earth system in place where
the oven will be installed, immediately contact a qualified electrician to
install. The manufacturer is not responsible for damages that will arise
because of the appliance not be connected to an earth system.

4. If your supply cable gets damaged, it should be replaced by an
authorized service agent or qualified electrician in order to avoid danger
or electric shock.

5. Electrical cable should not touch the hot parts of the appliance.

6. Operate your oven in dry atmosphere.

7. When placing your oven to its location, ensure that it is at the counter
level. Bring it to the counter level by adjusting the feet if necessary.

Electrical Connection Scheme

O]@) 0000

220-240V~50/60Hz 380-415V 3N~50/60Hz 380-415V 2N~50/60Hz 220-240V~50/60Hz

HO5 VV-F 3G 4 mm? HO5 VV-F 5G 1.5 mm?2 HO5 VV-F 4G 1.5 mm?2 HO5 VV-F 3G 4 mm?




INTRODUCTION OF THE APPLIANCE
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1. Glass top plate 8.1. Drawer
2. Thermostat knob 8.2. Flap door
3. Command knob for oven 9. Lamp
4. Regulators for vitroceramic hobs 10. Grill
5. Oven door 11. Ceramic heater (140 mm / 250 mm)
6. Handle 12. Ceramic heater (120 mm / 180 mm)
7. Plastic leg 13. Ceramic heater (140 mm or 180 mm)
8. Lower cabinet door 14. Hot plate (145 mm or 185 mm)




H @ B

Accesories

Deep tray *

Used for pastry, big roasts, watery foods. It can also be
used as oil collecting container if you roast directly on grill
with cake, frozen foods and meat dishes.

Tray / Glass tray *
Used for pastry (cookie, biscuit etc.), frozen foods.

Circular tray *
Used for pastry frozen foods.

Wire grill

Used for roasting or placing foods to be baked, roasted
and frozen into desired rack.

Telescopic rail *

Trays and wire racks can be removed and installed easily
thanks to telescopic rails.

In tray wire grill *

Foods to stick while cooking such as steak are placed on
in tray grill. Thus contact of food with tray and sticking
are prevented.

Tray handle *
It is used to hold hot trays.




Technical features of your oven

Specifications 50x55 50x60 60x60
Outer width 500 mm 500 mm 600 mm
Outer depth 565 mm 630 mm 630 mm
Outer height 855 mm 855 mm 855 mm
Lamp power 15-256' W

Bottom heating element 1000 W 1000 W 1200 W
Top heating element 800 W 800 W 1000 W
Turbo heating element [ - 1800 W 2200 W
Grill heating element 1500 W 1500 W 2000 W
Supply voltage 220-240V AC/380-415V AC 50/60 Hz
Hot plate 145 mm * 1000 W

Hot plate 180 mm * 1500 W

Hot plate rapid 145 mm * 1500 W

Hot plate rapid 180 mm * 2000 W

Ceramic heater 140 mm * 1200 W

Ceramic heater 180 mm * 1700 W/ 1800 W

Ceramic heater 140 mm /250 mm * 1800 W

Ceramic heater 120 mm / 180 mm * 1700 W

WARNING: For the modification to be done by authorized service, this
table should be considered. Manufacturer may not be held responsible for
any problems rising because of any faulty modification.

WARNING: In order to increase the product quality, the technical
specifications may be changed without prior notice.

WARNING: The values provided with the appliance or its accompanying
documents are laboratory readings in accordance with the respective
standards. These values may differ depending on the use and ambient
conditions.

7B B N
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INSTALLATION OF YOUR OVEN

Check if the electrical installation is proper to bring the appliance in
operating condition. If electricity installation is not suitable, call an
electrician and plumber to arrange the utilities as necessary. Manufacturer
shall not be held responsible for damages caused by operations
performed by unauthorized persons.

WARNING: It is customer’s responsibility to prepare the location the
product shall be placed on and also to have the electrical installation
prepared.

WARNING: The rules in local standards about electrical installations
shall be followed during product installation.

WARNING: Check for any damage on the appliance before installing it.
Do not have the product installed if it is damaged. Damaged products
cause a risk for your safety.

Right Place for Installation and Important Warnings

Appliance feet should not stay on soft surfaces such as carpets. The
kitchen floor shall be durable to carry the unit weight and any other
kitchenware that may be used on the oven.

Appliance should be used with a clearance of minimum 400 mm over
the upper hob surfaces, and 65 mm from side surfaces inside a kitchen
furniture.

The appliance is suitable for use on both side walls, without any support,
or without being installed in a cabinet. If a hood or aspirator will be
installed above the cooker, follow the instructions of the manufacturer for
height of mounting. (min. 650 mm)
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WARNING: The kitchen furniture near the appliance must be heat

resistant.

WARNING: Do not install the appliance beside refrigerators or coolers.
Heat radiated by the appliance increases the energy consumption of cooling
devices.

WARNING: Do not use the door and/or handle to carry or move the appliance.
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Chain lashing illustration
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Before using the appliance, in order to ensure
safe use, be sure to fix the appliance to the wall
using thechain and hooked screw supplied. !
Ensure that the hook is screwed into the wall
securely.
CONTROL PANEL
[ = [
~0=0=0" LO0..0..0..0.
1 2 3 4 5 6 7

1. Thermostat
2. Function selection button
3. Mechanical timer *

5. Front left electrical heater
6. Front right electrical heater
7. Rear right electrical heater

4. Rear left electrical heater

WARNING: The control panel above is only for illustration purposes.
Consider the control panel on your device.

Thermostat: Used for determining the cooking temperature

of the dish to be cooked in the oven. After placing

. the food inside the oven, turn the switch to adjust

@ . desired temperature setting between 40-240 °C.

- - For cooking temperatures of different food, see cooking
o table.




Mechanical timer*: Used for determining the period
.../J\m, for cooking in the oven. When adjusted time is
Q > expired, power to heaters is turned off and an audible

warnig signal is emitted. Mechanical timer can be
w adjusted to desired period between 0-90 minutes.
‘ For cooking periods, see cooking tables.

USING OVEN SECTION
Using Oven Heating Elements

1. When your oven is operated first time, an odor will be spread out
which will be sourced from using the heating elements. In order to get rid
of this, operate it at 240 °C for 45-60 minutes while it is empty.

2. Oven control knob should be positioned to desired value; otherwise
oven does not operate.

3. Kinds of meals, cooking times and thermostat positions are given in
cooking table. The values given in the cooking table are characteristic
values and were obtained as a result of the tests performed in our laboratory.
You can find different flavors suitable for your taste depending on your
cooking and using habits.

4. You can make chicken revolving in your oven by means of the
accessories.

5. Cooking times: The results may change according to the area voltage
and material having different quality, amount and temperatures.

6. During the time when cooking is being performed in the oven, the lid
of the oven should not be opened frequently. Otherwise circulation of the
heat may be imbalanced and the results may change.




Using The Grill

1. When you place the grill on the top rack, the food on the grill shall
not touch the grill.

2. You can preheat for 5 minutes while grilling. If necessary, you may
turn the food upside down.

3. Food shall be in the center of the grill to provide maximum air flow
through the oven.

To turn on the grill;

1. Place the function button over the grill symbol.
2. Then, set it to the desired grill temperature.

To turn the grill off;

Set the function button to the off position.
WARNING: Keep the oven door closed while grilling.
Using The Chicken Roasting *

Place the spit on the frame. Slide turn
spit frame into the oven at the desired
level.Locate a dripping pan through the
bottom in order to collect the fast. Add
some water in dripping pan for easy
cleaning.Do not forget to remove plastic
part from spit.After grilling, screw the
plastik handle to the skewer and take
out the food from oven.

Figure 1




Using Cooker Section
Using And Description Of Hob Section For Vitroceramic

Level Level Level Level Level Level Level Level Level

1 2 3 4 5 6 7 8 g | Max

140 mm 130 206 350 500 850 1200
Commutator w W W W W w

180 mm 180 470 790 850 1230 | 1700
Commutator w W W W w W

180 mm 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800

Regulator W W W W W w W W W
140/250 mm 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1800

w w w w w w w w w w

120/180 mm 700 700 700 700 700 700 700 700 700 | 1700
Dual Hilight w W w W w W w W w w

1. You operate the hob with the ring switches on the control panel of oven.
This switch regulates the energy in order to reach desired temperature set
by you.

2. In order to have a good cooking result from the hob, the pans bottom
should be as thick and flat as possible.

3. Bottom of pans and cooking zones should be the same size. If possible,
always place lids on the pans. Always place cookware on the cooking zone
before it is switched on. Switch cooking zones off before the end of the
cooking time, to take advantage of residual heat.

4. Turn the knob to clockwise for starting to operate. Temperature set up
by the knob position on the line gradually increasing up to max.
(Single zone)

5. For dual cooking zone the first ring operating like single zone; second
ring starts to operate after extra turning by some more force to clock wise
on the “max” region end of the ring sign. When you turn to counter clock
wise, the first ring will operate as maximum range and the second ring’s
power will reduce up to you desire temperature.




Using Hot Plates

Level 1 Level 2 Level 3 Level 4 Level 5 Level 6

80 mm 200 W 250W | 450 W --- - —
145 mm 250 W 750 W [ 1000 W - - -
180 mm 500 W 750 W | 1500 W - — —

145 mm rapid 500 W | 1000 W [ 1500 W - - -
180 mm rapid 850W | 1150 W | 2000 W
145 mm 95 W 155W [ 250W [ 400 W 750 W 1000 W
180 mm 115w 175w | 250W | 600 W 850 W 1500 W
145 mm rapid 135 W 165W | 250W | 500 W 750 W 1500 W
180 mm rapid 175 W 220w | 300w | 850W | 1150W [ 2000 W

220 mm 220 W 350W [ 560W | 910W | 1460W [ 2000 W

1. Electric hotplates have standard of 6 temperature levels. (as describe
herein above)

2. When using first time, operate your electric hotplate in position 6 for
5 minutes. This will make the agent on your hotplate which is sensitive to
heat get hardened by burning.

3. Use flat bottomed saucepans which fully contact with the heat as
much as you can, so that you can use the energy more productively.

P g i €
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PROGRAM TYPES
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Function Button: Used for determining the heaters
to be used for cooking the dish to be cooked in the
oven. Heater program types in this button and their
functions are described below. All heater types and
program types consisting of these heaters may not

O] be available at all models.
; )
| | Turnspit ¢w| |Fan
— Top + Bottom heating .
—| |element @ Turbo heating + Fan
- Bottom + Top heating
K h]
'& Lamp = elements + Fan
~> Bottom heating element el . .
2| |4 Fan ~ Grill heating element+Fan
| | Grill heating element Mt Slrel::qte)#{ner / Grill heating
:E; Grill heating element+Lamp - Top heating element
\"J| Electrical timer — ggae;nzug:;qé,?tonom

WARNING: All heater types and program types consisting of these heaters
may not be available at all models.
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COOKING TIME TABLE

WARNING: Oven must be preheated for 10 minutes before placing the
food in it.

Foods Cooki_ng Temperature Ra.c_k quking'
Function (°c) Position | Duration (min.)

Cake (Tray / Mold) Static / Static+fan 170-180 2 35-45
Small cakes Static / Turbo+fan 170-180 2 25-30
Patty Static / Static+fan 180-200 2 35-45
Pastry Static 180-190 2 25-30
Cookie Static 170-180 3 20-25
Apple pie Static / Turbo+fan 180-190 2 50-70
Sponge cake Static 200/150 * 2 20-25
Pizza Static+fan 180-200 3 20-30
Lasagna Static 180-200 2 25-40
Meringue Static 100 2 60

Chicken Static+fan / Turbo+fan 180-190 2 45-50
Grilled chicken ** Grill 200-220 4 25-30
Grilled fish ** Grill+fan 200-220 4 25-30
Sirloin steak ** Grill+fan Max. 4 15-20
Grilled meat balls ** | Grill Max. 4 20-25

* Without pre-heating. Half of the cooking should be 200 °C and then
second half should be 150 °C.

** During the half of cooking, meal should be turned around.




MAINTENANCE AND CLEANING

1. Disconnect the plug supplying electricity for the oven from the socket.
2. While oven is operating or shortly after it starts operating, it is
extremely hot. You must avoid touching from heating elements.

3. Never clean the interior part, panel, lid, trays and all other parts of
the oven by the tools like hard brush, cleaning mesh or knife. Do not use
abrasive, scratching agents and detergents.

4. After cleaning the interior parts of the oven with a soapy cloth, rinse
it and then dry thoroughly with a soft cloth.

5. Clean the glass surfaces with special glass cleaning agents.

6. Do not clean your oven with steam cleaners.

7. Before opening the upper lid of the oven, clean spilled liquid off the
lid. Also, before closing the lid, ensure that the cooker table is cooled
enough.

8. Never use inflammable agents like acid, thinner and gasoline when
cleaning your oven.

9. Do not wash any part of your oven in dishwasher.

10. In order to clean the front glass lid of the oven; remove the fixing
screws fixing the handle by means of a screwdriver and remove the oven
door. Than clean and rinse it thoroughly. After drying, place the oven
glass properly and re-install the handle.
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Installation Of The Oven Door

Figure 2.1

Completely open
the oven door by
pulling it to your-
self. Afterwards,
perform the un-
locking process by
pulling the hinge
lock upwards with
the help of a screw
driver as shown in
figure 2.1.

Figure 2.2

Bring the hinge
lock to the widest
angle as shown in
figure 2.2. Bring
both hinges con-
necting the oven

door to the oven to
the same position.

Figure 3.1

Afterwards, close
the oven door as to
lean on the hinge
lock as shown in
figure 3.1.

Figure 3.2

To remove the
oven door, pull it
upwards by holding
it with both hands
when close to the
closed position as
shown in
figure 3.2.

In order to re-place the oven door, perform the abovementioned steps in reverse.




Cleaning And Maintenance Of The Oven’s Front Door Glass

Remove the profile by pressing the plastic latches on both left and
right sides as shown in figure 4 and pulling the profile towards yourself
as shown in figure 5. Then remove the inner-glass as shown in figure 6.
If required, middle glass can be removed in the same way. After cleaning
and maintenance are done, remount the glasses and the profile in reverse
order. Make sure the profile is properly seated in its place.

Figure 4 Figure b Figure 6
Catalytic Walls *

Catalytic walls are located on the left
and the right side of cavity under the
guides. Catalytic walls banish the bad
smell and obtain the best performance
from the cooker. Catalytic walls also
absorb oil residue and clean your oven
while it's operating.

Figure 7
Removing the catalytic walls

In order to remove the catalytic walls; the guides must be pulled out.
As soon as the guides are pulled out, the catalytic walls will be released
automatically. The catalytic walls must be changed after 2-3 years.
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Rack Positions

It is important to place the wire grill into
the oven properly. Do not allow wire rack to
touch rear wall of the oven. Rack positions
are shown in the next figure. You may place
a deep tray or a standard tray in the lower
and upper wire racks.

Rack 4
Rack 3
Rack 2
Rack 1

\

Installing and removing wire racks

To remove wire racks, press the clips shown with arrows in the figure,
first remove the lower, and than the upper side from installation location.
To install wire racks; reverse the procedure for removing wire rack.

Changing The Oven Lamp

WARNING: To avoid electric shock, ensure that the appliance circuit is
open before changing the lamp. (having circuit open means power is off)
First disconnect the power of appliance and ensure that appliance is cold.

Remove the glass protection by turning as indicated in the figure on the
left side. If you have difficulty in turning, then using plastic gloves will
help you in turning.

Then remove the lamp by turning, install the new lamp with same
specifications.

Reinstall glass protection, plug the power cable of appliance into electrical
socket and complete replacement. Now you can use your oven.

Type G9 Lamp Type E14 Lamp

- —
¢ — @
220-240 V, AC ag 220-240V, AC

15-25 W 15W

5
K

¢

J/ Figure 8 7%) Figure 9




Using The Grill Deflector Sheet *

1. A safety panel is designed to protect control panel and the buttons
when the oven is in grill mode. (figure 10)

2. Please use this safety panel in order to avoid the heat to damage
control panel and the buttons when the oven is grill mode.

WARNING: Accessible parts may be hot when the grill in use. Young children
should be kept away.

3. Place the safety panel under control panel by opening the oven front
cover glass. (figure 11)

4. And then secure the safety panel in between oven and front cover by
gently closing the cover. (figure 12)

5. It is important for cooking to keep the cover open in specified
distance when cooking in grill mode.

6. Safety panel will provide an ideal cooking circumstance while
protecting control panel and buttons.

WARNING: If the cooker has the “closed grill functioned” option with
thermostat, you can keep the oven door closed during operation; in this
case the grill deflector sheet will be unnecessary.

Figure 10 Figure 11 Figure 12
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TROUBLESHOOTING

You may solve the problems you may encounter with your product by
checking the following points before calling the technical service.

Check Points

In case you experience a problem about the oven, first check the table
below and try out the suggestions.

Problem

Possible Cause

What to Do

Oven does not operate.

Power supply not available.

Check for power supply.

Oven stops during cooking.

Plug comes out from the wall
socket.

Re-install the plug into wall
socket.

Turns off during cooking.

Too long continuous operation.

Let the oven cool down after long
cooking cycles.

More than one plugs in a wall
socket.

Use only one plug for each wall
socket.

Oven door is not opening properly.

Food residues jammed between
the door and internal cavity.

Clean the oven well and try to
re-open the door.

Electric shock when touching the
oven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is
grounded properly.

Water dripping.

Steam coming out from a crack on
oven door.

Water remaining inside the oven.

Water or steam may generate under
certain conditions depending on
the food being cooked. This is not
a fault of the appliance.

Let the oven cool down and than
wipe dry with a dishcloth.




Problem

Possible Cause

What to Do

Smoke coming out during
operation.

When operating the oven for the
first time

Smoke comes out from the heaters.
This is not a fault. After 2-3 cycles,
there will be no more smoke.

Food on heater.

Let the oven to cool down and
clean food residues from the
heater.

When operating the oven burnt or
plastic odour coming out.

Plastic or other not heat resistant
accessories are being used inside
the oven.

At high temperatures, use suitable
glassware accessories.

Oven does not heat.

Oven door is open.

Close the door and restart.

Oven controls not correctly
adjusted.

Read the section regarding operation
of the oven and reset the oven.

Fuse tripped or circuit breaker
turned off.

Replace the fuse or reset the circuit
breaker. If this is repeating frequently,
call an electrician.

Oven does not cook well.

Oven door is opened frequently
during cooking.

Do not open oven door frequently,
if the food you are cooking does
not require turning. If you open
the door frequently internal
temperature drops and therefore
cooking result will be influenced.

Internal light is dim or does not
operate.

Foreign object covering the lamp
during cooking.

Clean internal surface of the oven
and check again.

Lamp might be failed.

Replace with a lamp with same
specifications.
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HANDLING RULES

1. Do not use the door and/or handle to carry or move the appliance.

2. Carry out the movement and transportation in the original packaging.

3. Pay maximum attention to the appliance while loading/unloading and
handling.

4. Make sure that the packaging is securely closed during handling and
transportation.

5. Protect from external factors (such as humidity, water, etc.) that may
damage the packaging.

6. Be careful not to damage the appliance due to bumps, crashes, drops,
etc. while handling and transporting and not to break or deform it during
operation.

RECOMMENDATIONS FOR ENERGY SAVING

Following details will help you use your product ecologically and
economically.

1. Use dark coloured and enamel containers that conduct the heat better
in the oven.

2. As you cook your food, if the recipe or the user manual indicates that
pre-heating is required, pre-heat the oven.

3. Do not open the oven door frequently while cooking.

4. Try not to cook multiple dishes simultaneously in the oven. You may
cook at the same time by placing two cookers on the wire rack.

5. Cook multiple dishes successively. The oven will not lose heat.

6. Turn off the oven a few minutes before the expiration time of cooking.
In this case, do not open the oven door.

7. Defrost the frozen food before cooking.




ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly
manner.
This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
] equipment - WEEE). The guideline determines the frame
work for the return and recycling of used appliances as
applicable throughout to the EU.

PACKAGE INFORMATION

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




Vazeny uzivateli,
Nasim cilem je poskytnout Vam produkt s nejlepSim vykonem a ktery je

vyrabén v nasich modernich zafizenich s ohleduplnych pracovnim prostfedim
a v souladu s konceptem naprosté kvality.

Nicméné pfed prvnim pouzitim produktu doporu€ujeme pozorné &ist navod k
pouziti a uchovat jej pro pfipad potreby.

Poznamka: PriloZzeny navod k pouZiti je pfipraven pro vice neZ jeden model.
Nékteré z nasledujicich specifik nemusi byt dostupné na VSem zafizeni.
Veskeré nade spotiebiCe jsou vhodné k domacimu pouziti a ne ke komerénim

ucellm.

Produkty oznacené (*) jsou volitelné.

"V souladu s normou WEEE.*
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DULEZITA UPOZORNENI

1. Instalace a opravy by mély byt vzdy provadény ve
SPECIALIZOVANEM SERVISU® Vyrobce neod-
povida za zmény na zafizeni zavedené neoprav-
nénou osobou.

2. Prosim, pozorné ctéte nasledujici informace.
Jen tak muUzete bezpecné a spravné pouzivat
zakoupené zafrizeni.

3. Trouba musi byt pouzivana dle nasledujicich
instrukci.

4. BEhem pouzivani zafizeni, dbejte na to, aby
déti do 8 let a domaci zvifata nebyla v blizkosti
zarizeni.

5. UPOZORNENI: Dostupné éasti mohou byt
béhem pouzivani horké. Drzte je mimo dosah
déti.

6. UPOZORNENI: Nebezpeéi ohné, nepokladejte
predmeéty na pecici plochu.

7. UPOZORNEN:I: Pristroj a pfistupné éasti se
béhem jsou béhem provozu horké.

8. Podminky nastaveni tohoto zafizeni jsou uve-
deny na Stitku. (Nebo na typovém Stitku)

9. Nékteré dostupné casti mohou byt pfi pouzivani
funkce grilu horké. Drzte je z dosahu malych déti.

10. UPOZORNEN:I: Toto zafizeni slouzi k peéeni.
Jakékoli pouziti k jinym uceliim, napf. vytapéni
mistnosti, je zakazané.
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11. Pro CiSténi spotifebiCe nepouzivejte parni
CisticCe.

12. Ujistéte se, Ze jsou dvirka trouby dobre zaviena
po vlozeni jidla.

13. NIKDY se nepokousejte uhasit pozar vodou.
Pouze vypnéte obvod pfistroje a plamen zakryjte
krytem nebo protipozarni pfikryvkou.

14. Drzte s dosahu déti do 8 let, pokud nejsou pod
neustalym dohledem.

15. Nedotykejte se horkych Casti.

16. VYSTRAHA: Peéici proces by mél byt pod
dohledem. Pecici proces by mél byt vzdy pod
dohledem.

17. Toto zafizeni mohou vyuzivat déti starsi 8 let,
lidé s fyzickymi, sluchovymi nebo dusevnimi problémy
nebo lidé s nedostatkem zkuSenosti nebo znalosti;
pokud je zajiSténa kontrola nebo jsou poskytnuty
informace tykajici se nebezpedi.

18. Zarizeni bylo navrZzeno pouze pro domaci
pouziti.

19. Dé&ti si se spotfebiéem nesméji hrat. Cisténi
nebo udrzbu spotfebie nesmi provadét déti, pokud
nejsou starSi 8 let a pod dohledem dospélych.

20. Udrzujte pristroj a jeho napajeci kabel mimo
dosah déti mladsich 8 let.




21. Nez zacCnete spotiebi€ pouzivat, umistéte za-
clony, tyly, papir nebo hoflavy (zapalny) material
ze spotiebiCe. Do nebo na spotrebiC nepokladejte
hoflavy Ci zapalny material.

22. VentilaCni kanaly udrzujte oteviene.

23. Pristroj neni urCeny pro ovladani pomoci
externiho CasovacCe nebo systémem oddéleného
dalkového ovladani.

24. Nezahfivejte zaviené plechovky nebo sklenéné
doézy. Mohly by tlakem vybuchnout.

25. Madlo trouby neni suSiCka utérek. Nevéste
utérky apod. na madlo trouby.

26. Neumistujte podnosy trouby, desky ani hlini-
kové folie pfimo na zakladnu trouby. Nahromadéné
teply by mohlo posSkodit zakladnu trouby.

27. Pri vkladani a vytahovani jidla do a z trouby,
atd. vzdy pouzivejte teplovzdorné rukavice.

28. Nepouzivejte zarizeni pokud jste pod vlivem
|éka ¢€i/a alkoholu, mohlo by to ovlivnit vas usudek.

29. Dbejte zvySené opatrnosti, pokud je jednou
z ingredienci pokrmu alkohol. Vlivem zvySené
teploty se alkohol vypafi a v kontaktu s horkym
povrchem by mohl zpusobit pozar.

30. Po kazdém pouziti zkontrolujte, zda je zarizeni
vypnuté.

31. Pokud je spotiebi€ vadny nebo ma viditelné
posSkozeni, pfistroj nepouziveijte.




32. Nedotykejte se zastrcky mokryma rukama! Pfi
odpojovani netahejte za kabel, vzdy uchopte zastrcku.

33. Spotrebi€ nikdy nepouzivejte, pokud jsou sklenéna
pfedni dvirka odmontovana Ci poSkozena.

34. Umistéte pecici papir spolecné s jidlem do
pfedehraté trouby vlozenim do sporaku nebo na
pfislusenstvi trouby (zasobnik, dratény rost apod.).

35. Nepokladejte predméty, na které by mohly déti
na spotrebiCi dosahnout.

36. Je dulezité spravné umistit dratény rost a za-
sobnik na dratény stojan a/nebo spravné umistit
zasobnik na stojan. Umistéte gril nebo zasobnik
mezi dve kolejniCky a nez na né polozite jidlo, ujis-
téte se, ze drzi v rovnhovaze

37. Odstrante prebyteCny pecici papir, aby nedoslo
k poranéni pfi manipulaci s ¢astmi trouby, které se
zahfivaji.

38. Nikdy troubu nezahfivejte na vysSSi teplotu,
nez je urCeno na VSem pecicim papife. Nepokla-
dejte peclici papir na zakladnu trouby.

39. Pokud jsou dvirka oteviena, nepokladejte na
né zadné tézké predmety a nedovolte détem si na
né sedat. Muzete zpusobit pfevraceni trouby nebo
poSkozeni zavésu dveri.

40. Obalové materialy jsou nebezpecné pro déti.
Obalovy material uchovavejte mimo dosah déti.
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41. Nepouzivejte abrazivni CistiCe ani ostré kovové
Skrabky k Cisténi skla, Skrabance, které se mohou
objevit na povrchu skla dvefi, mohou zapficinit jeho
rozbiti.

42. Neudefte sklenény povrch sklo-keramickych
sporaku tézkymi kovy, odpor by mohl byt poSkozen.
MuazZe to vyprovokovat elektricky Sok.

43. Uzivatel by s troubou nemél manipulovat sam.

44. P¥i CiSténi plynovych hofakl je tfeba dbat
zvySené opatrnosti. MUze dojit ke zranénim osob.

45. Dbejte zvySené opatrnosti v pfipadé, ze je
noha trouby poskozena nebo nespravné namon-
tovana, muze se pfipravovany pokrm vylit. MUze
dojit ke zranénim osob.

46. BEhem pouzivani dochazi k zahfivani vnéjsiho
a vnitfniho povrchu trouby. Pfi otvirani dvirek trouby
ustupte o krok zpét a vyhnéte se tak horké pare,
ktera vychazi zevnitf z trouby. V opacném pripadé
by mohlo dojit k poraneéni.

47. Horni kryt trouby maze byt z néjakého dlvodu
zavieny, sporak se mohl naklonit. Udélejte krok
zpét a vyhnéte se tak horkému pokrmu, ktery by
se na Vas mohl pfrevratit. V opaCném pfipadé by
mohlo dojit k poranéni.

48. Pokud jsou dvirka trouby oteviena, nepokla-
dejte na né tézké predméty, mohlo by dojit prevra-
ceni trouby.
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49. P¥i Cisténi by uzivatel nemél odpojovat odpor.
MuaZe to vyprovokovat elektricky Sok.

50. Neodstranujte spinaCe zapalovani ze spotre-
bie. V opatném pfipadé muzete mit k obnazeni
elektrickych kabelu. Muze to vyprovokovat elekt-
ricky Sok.

51. Béhem jakychkoli stavebnich praci v domac-
nosti muze byt trouba odpojena. Po skon&eni praci
muUze byt trouba znovu zapojena a to specializova-
nym servisem.

52. Nepokladejte kovové predméty jako noze,
vidliCky, lziCky na povrch spotrebiCe, mohlo by
dojit k jejich zahrati.

53. Aby nedochazelo k prehfivani pristroje, nepo-
kladejte jej za dekorativni kryty.

54. Pfed vyjmutim bezpecnostnich opatfeni spo-
trebiC vypnéte. Po vycCiSténi znovu nainstalujte
ochranna zafizeni a to dle instrukci.

55. Upevnovaci bod kabelu musi byt chranén.

56.Prosim, nevarte/nepecte potraviny pfimo na
zasobniku/mfizce. Prosim, nez vlozite potraviny
do trouby, polozte je na/do pfislusnych nadob.

57. VYSTRAHA: Pokud je sklo sporaku rozbité,
ihned vypnéte topné téleso a odpojte spotiebic
od zdroje energie, nedotykejte se povrchu
pristroje a spotiebi¢ nepouzivejte.
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Bezpeénost tykajici se elektfiny

1. Pripojte spotfebi€¢ do uzemnéné zasuvky chra-
néné pojistkou odpovidajicim hodnotam uvedenym
v tabulce technickych specifikaci.

2. Méjte autorizované elektrikafské zarizeni pro
uzemnéni. Nase spolecnost nezodpovida za Skody,
které vzniknou v dusledku pouziti vyrobku bez
uzemnéni dle mistnich predpisu.

3. Pfepinace jistiCe trouby musi byt umistény tak,
aby na né mohl konecCny uzivatel dosahnout pfi in-
stalaci trouby.

4. Napajeci kabel (kabel se zastrckou) se nesmi
dotykat horkych Casti spotrebice.

5. Pokud je posSkozen napajeci kabel (kabel se
zastr€kou), aby nedoSlo k nebezpeCnym situacim,
musi byt nahrazen a to vyrobcem nebo jeho servis-
nim pracovnikem nebo stejné kvalifikovanym per-
sonalem.

6. Nemyjte vyrobek stfikanim nebo polévanim
vodou! V opacném pfipadé hrozi poranéni elektro-
sokem.

7. UPOZORNENI: Abyste predesli urazu elek-
trickym proudem, ujistéte se, ze je pred vyménou
osvétleni okruh zafizeni otevieny.

8.UPOZORNENI: Odpojte vsechna pfipojeni
napajeciho obvodu pred pristupem ke koncovkam.
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9. UPOZORNENI: Pokud je povrch sklo-kera-

mické desky praskly, vypnéte spotiebic, aby se

zabranilo urazu elektrickym proudem.

10. Nepouzivejte zkracené nebo poskozené kabely
nebo jiné prodluzovaci kabely nez ty od vyrobce.

11. Ujistéte se, ze v zasuvce zastrCky produktu
neni zadny tekutina Ci vihkost.

12. Zadni povrch trouby se pfi jejim pouzivani
také zahfiva. Elektricka pfipojeni se nesmi dotykat
zadni Casti trouby. V opacném pfipadé by mohlo
dojit k jejich poSkozeni.

13. Nepfipojujte pfipojovaci kabely k dvifkum
trouby nebo je nevedte pres povrchy, které se za-
hfivaji. Pokud se kabel roztavi, mize dojit k zkratu
trouby a dokonce k pozaru.

14. Pfi instalaci, udrzbé, €isténi a opravach vyrobek
odpoijte.

15. Pokud je pfipojovaci kabel poSkozen, musi byt
nahrazen vyrobcem nebo autorizovanou technickou
sluzbou nebo jakymkoli jinym kvalifikovanym pra-
covnikim na stejné urovni tak, aby se zabranilo
nebezpecCnym situacim.

16. Ujistéte se, ze je zastrCka pevné pripojena do
zasuvky. V opacném pfipade by mohlo dojit k
jiskreni.

17. K CiSténi zarizeni nepouzivejte parni CistiCe.
V opacném pripadé by mohlo dojit k elektrickému
Soku.
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18. Pro instalaci je pozadovan vSesmeérovy vypi-
nac, ktery umoznuje odpojit napajeni. Odpojeni od
napajeciho zdroje musi byt vybaveno spinaCem
nebo integrovanou pojistkou instalovanou na
pevném zdroji napajeni podle kédu budovy.

19. SpotiebiC je vybaven spojovacim kabelem
typu ,,Y“.

20. Pevné pfripojky musi byt pfipojeny k napaje-
cimu zdroji umoziujicimu vSesmérové odpojeni. U
zafrizeni s nadmérnou napétovou tfidou nizsi nez
Il musi byt odpojovaci zarizeni pfipojeno k pevnému
zdroji napajeni podle kdédu elektroinstalace.
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Doporucené pouziti

1. Tento vyrobek je urCen pro domaci pouziti.
Vyuziti spotfebiCe ke komerénim ucelim neni
dovoleno.

2. Spotfebi¢ muze byt pouzit pouze k vafeni. Neni
dovoleno jej pouzivat k jinym ucellim jako napfi-
klad vytapéni mistnosti.

3. Spotfebi¢ nesmi byt pouzivan k ohfivani talifu
pod grilem, suSeni pradla nebo ruéniku,jejich zaveé-
Senim na rukojeti nebo pro vytapéni mistnosti.

4. VVyrobce nenese zadnou zodpovédnost za
pfipadné Skody zplsobené nespravnym pouzitim
nebo nespravnou manipulaci.

5. Pedici ¢ast jednotky muze byt pouzita k rozmrazo-
vani, prazeni, smazeni a grilovani jidla.

6. Servisni Zivotnost vami zakoupeného spotfebice
je 10 let. Toto je doba, po kterou jsou nahradni dily
potfebné pro provoz spotrebicCe, tak jak je defino-
vano, poskytnuty vyrobcem.




Metody na ochranu povrchu keramického skla

Keramicky povrch skla je nerozbitny a odolny vici
poSkrabani do urcCité miry. Abyste vSak vyhnuli
jakymkoli Skodam, postupujte nasledovné:

1. Nikdy nepouzivejte studenou vodu na horkém
sporaku.

2. Nestavte se na keramickou sklenénou desku.

3. Nahly tlak, napfiklad padla solniCka muaze byt
kriticky. Neumistujte takové predméty na misto nad
varnymi deskami.

4. Po kazdém pouziti se ujistéte, ze zakladna
hrnce a povrchy varnych zén jsou Cisté a suche.

5. Na povrchu varné desky necistéte zeleninu.
Piskové zrna padlé ze zeleniny mohou poskrabat
keramickou sklenénou desku.

6. Na troubu nepokladejte horlavé materialy, jako
jsou lepenka nebo plasty. Objekty jako cin, zinek
nebo hlinik (i hlinikové folie nebo prazdné kavoveé
hrnce) se na horkych varnych plochach mohou roz-
tavit a zpUsobit jejich poSkozeni.

7. Dbejte na to, aby se sladké potraviny nebo
ovocne Stavy nedostaly do styku s horkymi varnymi
zonami. Povrch keramického skla lze jimi obarvit.




B B B E

Pfipojeni Elektriny

1. Dle vykonu spotfebice vase trouba vyzaduje 40A pojistky. Pokud je
nutné, je doporuceno zajistit instalaci spotfebiCe kvalifikovanym elek-
trikafem.

2. VaSe trouba je nastavena na elektrické napajeni 220-240V AC/380-
415V AC 50/60Hz. Pokud jsou hodnoty vasi sité jiné, kontaktujte autorizo-
vany servis.

3. Je povoleno pfipojovat troubu pouze do elektrickych zasuvek s
uzemnénym systémem v souladu s pfedpisy. Pokud se takova zasu-
vka ve Vasem domé/byté nenachazi, okamzité se obratte na kvalifiko-
vaného elektrikafe. Vyrobce neodpovida za $kody zpusobené zapojenim
spotfebiCe do zasuvky, ktera nemam uzemnovaci systém. Pokud jsou
konce elektrického pfivodniho kabelu obnazené, podle typu spotfebice,
vytvofte odpovidajici spinac pfipojeny do sité, ktery umoznuje odpojeni
v§ech kabell v pfipadé pfipojeni/odpojeni do/ze sité.

4. Pokud se vas pfivodni elektricky kabel poskodi, musi byt vyménén
autorizovanym servisem Ci kvalifikovanym elektrikafem, to pro to, aby
nedoslo k poranéni.

5. Elektricky kabel se nesmi dotykat horkych ¢asti spotiebice.

6. Prosim, pouzivejte troubu v suchém prostfedi.

7. P¥i instalovani trouby na jeji misto, ujistéte se, ze se v jeji blizkosti
nachazi ¢ita¢. Pokud je to nutné, pfemistéte ji k Citaci.

Nakres elektrického zapojeni

©]@) 0000

220-240V~50/60Hz 380-415V 3N~50/60Hz 380-415V 2N~50/60Hz 220-240V~50/60Hz

Neutral B |1 Neutral
3 3
Neutre

B ]Neulral
Neutre

HO5 VV-F 3G 4 mm? HO5 VV-F 5G 1.5 mm? HO5 VV-F 4G 1.5 mm? HO5 VV-F 3G 4 mm?




PREDSTAVENI ZARIZENI

1. Sklenéna horni deska 8.1. Zasuvka
2. Knoflik termostatu 8.2. Padaci dvefe
3. Ovladaci knoflik trouby 9. Svitidlo
4. Regulatory pro vitrokeramické varné 10. Gril
desky 11. Keramicky ohfiva¢ (140 mm /250 mm)
5. Dvifka trouby 12. Keramicky ohfiva¢ (120 mm / 180 mm)
6. Rukojet 13. Keramicky ohfiva¢ (140 mm nebo 180 mm)
7. Plastova noha 14. Varna deska (145 mm nebo 185 mm)
8. Spodni dvifka skFifiky




Prislusenstvi

Hluboky plech *

Slouzi pro pecivo, velké roznéné kusy, pokrmy s vy$Sim
obsahem vody. Lze pouzit i jako kolektor mastnoty
pfi roznéni pfimo na grilu, nebo na kolace, mrazené
potraviny a masové pokrmy.

Plech / Sklo plech *
Pouziva se na pecivo (kolace, susenky, atd.) a zmrazené
potraviny.

Kulaty plech *
Pouziva se na pecivo a zmrazené potraviny.

Draténa police
Pouziva se na roznéni nebo umistovani i mrazenych
pokrmU k pec€eni, roznéni na pozadovanou polici.

Teleskopické koleje *
Plechy a draténé police Ize vyjmout a snadno nainstalovat
diky teleskopickym kolejnicim.

Plech s grilem *
Potraviny se mohou béhem grilovani pfichytit, napfiklad
steak Pfedchazi se tak kontaktu pokrmu s plechem a
riziku pfichyceni.

Madlo plechu *
Je ur€eno k drzeni horkych plecht.




Technické udaje

Specifikace 50x55 50x60 60x60
Vnegjsi Sitka 500 mm 500 mm 600 mm
Vnéjsi hloubka 565 mm 630 mm 630 mm
Vnéjsi vyska 855 mm 855 mm 855 mm
Sila svitidla 15-25 W

Spodni topné ¢lanky 1000 W 1000 W 1200 W
Horni topné ¢lanky 800 W 800 W 1000 W
Turbo topné ¢lanky | - 1800 W 2200 W
Topné ¢lanky grilu 1500 W 1500 W 2000 W

Napajeci napéti 220-240V AC/380-415V AC 50/60 Hz

Varna plotynka 145 mm * 1000 W
Varna plotynka 180 mm * 1500 W
Varna plotynka rychla 145 mm * 1500 W
Varna plotynka rychla 180 mm * 2000 W
Keramicky ohfiva¢ 140 mm * 1200 W
Keramicky ohfiva¢ 180 mm * 1700 W /1800 W
Keramicky ohfiva¢ 140 mm /250 mm * 1800 W
Keramicky ohfiva¢ 120 mm / 180 mm * 1700 W

UPOZORNENI: PFi modifikacich, které se musi provést autorizovanym
servisem, je nutné konzultovat tuto tabulku. Vyrobce neodpovida za zadné
problémy vzniklé na zakladé Spatné provedenych modifikaci.

UPOZORNENI: Za G&elem zvyseni kvality produktu, technicka specifikace
muaze byt zménéna a to bez pfedchoziho upozornéni.

UPOZORNENI: Hodnoty dodavané s pfistrojem &i jeho doprovodnymi
dokumenty jsou laboratorni udaje, které jsou v souladu s pfisludnymi
normami. Hodnoty se mohou ménit a to v zavislosti na pouzivani a
okolnich podminkach.




INSTALACE VASi TROUBY

Zkontrolujte zda je elektricka instalace vhodna k zavedeni spotfebiCe
do funk&nich podminek. Pokud ne, dle potfeby se obratte na elektrikare a
plynafe. Vyrobce nenese zadnou zodpovédnost za pfipadné Skody zpuUso-
bené zasahem neopravnénych osob.

UPOZORNENI: Zakaznik zodpovida za pfipravu mista, kde bude
spotfebi€¢ namontovan a taktéz za pfipravenou elektrickou instalace.

UPOZORNENI: Pri instalaci spotiebice je nutné fidit se mistnimi norami
o elektrickych instalacich.

UPOZORNENI: Pied nainstalovanim spotfebi¢e zkontrolujte, zda neni
poSkozen. Pokud je tomu tak, nemontujte jej. PoSkozené vyrobky jsou
bezpelnostnim rizikem.

Spravné misto pro namontovani spotrebice a dulezita varovani

Spotiebi¢ nesmi byt postaven na mékky podklad jako je napfiklad ko-
berec. Podlaha kuchyné musi byt dostate¢né silna, aby unesla vahu
spotfebiCe i s pfedméty, které na n&j budete pokladat.

Spotfebic Ize pouzivat pouze v pfipadé, ze nad jeho horni varnou deskou
se nachazi volny prostor o velikosti min 400mm a po stranach je vzdalen
od kuchyriské linky a jinych objektd min 65 mm.

Pfistroj je vhodny pro pouZziti na obou bo¢nich sténach bez podpory
nebo bez vloZeni do skfifiky. Pokud nad sporak instalujete digestor Ci jiny
odsavac, ujistéte se, Ze jej instalujete dle instrukci vyrobce a to v do-
state¢né vzdalenosti. (min. 650 mm)




e
7
Il 7 |

) 4// . | =
i O ——
I
v?r ﬂT Lommmin. o o ¢ . igE8mmmin.
| I - I

UPOZORNENI: Vybaveni kuchyng, které nachazi v blizkosti spotfebice
musi byt ohnivzdorné.

UPOZORNENI: Neinstalujte spotiebi& v blizkosti lednigky & jinych
chladicich boxu. Teplo vyzafované spotifebi¢em zvySuje spotiebu energie
chladicich zafizeni.

UPOZORNENI: Dvitka ani madlo nepouzivejte pfi pfenaseni &i noseni
spotrebice.




Znazornéni Pomocnych Retéz(

75cm
Abyste zajistili bezpecné pouziti, ujistéte se
pfed pouzitim spotfebiCe, Ze jste spotfebic
ke zdi pfipevnili pomoci dodaného fetézu a
hakoveho Sroubu. Zkontrolujte, zda je hak do zdi
nasroubovan bezpecné.

OVLADACI PANELY

3] [

1 2 3 4 5 6 7
1. Termostat 5. Predni levy elektrickych ohfivaé
2. Tlacitko prepinani funkci 6. Pfedni pravy elektrickych ohfivaé
3. Mechanicky ¢asovac * 7. Zadni pravy elektrickych ohfivaé

4. Zadni levy elektrickych ohfivac

UPOZORNENI: Vy$e uvedeny ovladaci panel je uréen pouze pro ilustraci.
Soustfedte se na ovladaci panel na vasem spotiebici.

7\ Termostat Pouziva se k urCeni teploty pec€eni v

) troubé. Po vlozeni jidla do trouby otolte pfepinacem

@ = a nastavte pozadovanou teplotu mezi 40-240°C. Pro
. ) teploty vareni rdznych jidel viz tabulka vareni.




: Mechanicky €asovac*: Pouziva se pro nastaveni
= doby peceni v troubé&. Po uplynuti doby urCené na

= Casovaci se vypne pfivod hofaku a spusti se zvukovy
Q a0 signal. Mechanicky ¢asova¢ muze byt nastaven dle
. e potfeby mezi 0-90min. Pro dobu jednotlivych dob
R vafeni konzultujte tabulku hodnot vafeni.

POUZITIi TROUBOVE CASTI

Pouzivani Tepelnych Clanki Trouby

1. Pokud pouzivate troubu poprvé, vlivem tepelnych ¢lankl se v mistnosti
objevi typicky zapach. Abyste se jej zbavili, zapnéte troubu na 240 °C po
dobu 45-60min. Trouba musi byt prazdna.

2. Kontrolni knoflik trouby musi byt nastaven na poZzadované hodnoté,
jinak se trouba nezapne.

3. Typy masa, €asy peleni a pozice termostatu jsou uvedeny v tabulce
peceni. Hodnoty v ni uvedené jsou hodnoty, kterych jsme dosahli pfi tes-
tech v laboratofich. Mizete objevit dal§i Skalu chuti dle vlastnich navyku
pfi vareni.

4. Kufe mlzete v troubé otacet pomoci dodanych pfislusenstvi.

5. Doba peceni: Vysledky se mohou ménit v zavislosti na napéti, kvalité
pouzitych materialt, mnozstvi vlozenych potravin &i teploty.

6. Béhem peceni by se viko trouby nemélo otevirat pfili§ Casto. V
opacném pfipadé mlze dojit k nerovhomérnému vyuziti cirkulovaného
tepla a vysledky se mohou ménit.




Pouziti Funkce Grilu

1. Pokud do trouby vloZite gril, pokrm na grilu se nesmi dotykat topného
télesa grilu.

2. Béhem grilovani mlzete troubu pfedehfat po dobu 5 min. Pokud je
potfeba, muzete pokrm pFevracet.

3. Pokrm by mél byt polozen uprostfed, aby mohl vzduch v troubé
cirkulovat.

Zapnout gril

1. Otocte kole¢ko funkci na symbol grilu.

2. Potom nastaven poZzadovanou teplotu.
Vypnout gril

Otocte kolecko funkci na pozici vypnuto (off).

UPOZORNENI: B&éhem peéeni se ujistéte, Ze jsou dvitka trouby zaviena.
(Elektricky gril)

UPOZORNENI: Udrzujte dvitka trouby otevfena. (Plynovy gril)

Pecéeni Kurete *

Umistéte rozen na ram. Otolny rozen
zasunte do trouby na pozadovanou uro-
ven. Do spodni ¢asti umistéte odkapavaci
pekac, ktery sbira tuk. Aby se pekac snadno
Cistil, dejte do néj trochu vody. Nezapo-
mente z rozné sejmout plastové &asti. Po
grilovani nasroubujte plastovou rukojet’ a
jidlo z trouby vyjméte.

Obrazek 1




Pouziti Varici Casti
Pouziti a popis hob sekce pro sklokeramickou

Urov. Urov. Urov. Urov. Urov. | Urov. Urov. | Urov. Urov.

1 2 3 4 5 6 7 8 9 Max.
140 mm 130 | 206 | 350 [ 500 | 850 | 1200
Pfepinac wW W W W W W - —
180 mm 180 | 470 | 790 | 850 [ 1230 [ 1700
Prepinac W w W W W W - —

180 mm 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800
Regulator W w w w w w w w w

1000 | 1000 [ 1000 [ 1000 | 1000 | 1000 | 1000 [ 1000 | 1000 | 1800
w w w W w W w W w W

120/180 mm | 700 700 700 700 700 700 700 700 700 | 1700
Dvojity W w w W w W w W w w

140/250 mm

1. MUzete zazvonit provozovatele na varné desce s pfepinaci na ovla-
dacim panelu trouby. Tento pfepina¢ reguluje energii, aby se dosahlo
pozadované teploty, které jste nastavili.

2. Za ucelem ziskani dobrého vysledku z varnou deskou, spodni panve
by mél byt tak silné, a plochy, jak je to mozné.

3. Dno panve a varnych zoén by mély byt stejné velikosti. Pokud je to
mozné, vzdy umistit vicek na vrchni panve. Vzdy umistéte nadobi na varnou
zOnu pfed tim, neZ se zapne. Vypnéte varné zony vypnout jesté pred kon-
cem doby vafeni, vyuzit zbytkového tepla.

4. Otacenim knofliku po sméru hodinovych ru€i¢ek pro zahajeni cestovni
kancelare. Teplotni zfizeny podle polohy knofliku na lince postupné zvysuje
az do max. (Single zéna)

5. Pro prvni dual varné zény kruhu operacnim jako jediné z6né; Druhy
krouzek zacne operator po dal$i sméru hodinovych ruc€iCek na néjakou
vétsi silou na “max” koncové oblasti krouzku znameni. Kdyz otocite proti
sméru hodinovych ruciCek, prvni operator povésit maximalni dosah zaz-
voni a napajeci druhém zazvonéni se snizi teplotu az budete chtit.




Pouziti Varné Desky

Uroven 1 | Urovei 2 | Uroven 3 | Urover 4 | Uroveit 5 | Urovei 6

80 mm 200W [ 250 W 450 W --- - —
145 mm 250 W 750 W | 1000 W -—- - —
180 mm 500 W 750 W | 1500 W - - —

145 mm rychly 500 W | 1000 W | 1500 W - - —
180 mm rychly 850 W | 1150 W | 2000 W -— — —

145 mm 95w 155 W 250 W | 400 W 750 W 1000 W

180 mm 115 W 175 W 250 W 600 W 850 W 1500 W
145 mm rychly 135 W 165 W 250 W 500 W 750 W 1500 W

180 mm rychly 175W | 220 W 300 W 850 W 1150 W | 2000 W

220 mm 220W [ 350 W 560 W 910 W 1460 W | 2000 W

1. Elektrické plotynky maji 6 standardnich teplotnich urovni. (dle vySe
uvedeného popisu)

2. Pfed prvnim pouzitim nechte plotnu zapnutou v pozici 6 na 5 minut.
Uginna plocha Vasi plotny, citliva na horko, takto teplotou ztvrdne.

3. PouzZivejte nadoby s rovnym dnem, pokryvajicim co nejvétsi plochu
plotny, abyste co nejuc¢innégji vyuzili tepelné energie.

I B B B 4

Spravné Spatné Spatné Spatné




TYPY PROGRAMU

L Tlacgitko funkci: Slouzi k ur€eni hofaku, ktery ma byt
pouzit i funkce trouby. Typy hofakl tohoto tlacitka a
= Q = jejich funkce jsou popsany nize. VSechny typy ohfivaci

a jejich programi nemusi byt dostupné u vsech
= nabizenych modeld.

!

Ventilator

Otocny rozef

Y
L

@

Horni+Spodni topné ¢lanky Turbo vyhfivani+Ventilator

. ;. 3 Spodni + Horni topné ¢lanky +
B| | svitdo | | ventilator

“2 | | Spodni topné &lanky + Ventilator 3: Topné &lanky grilu+Ventilator
| | Topné clanky grilu Y¥¥| | Horak grilu/Topné &lanky grilu
vov . ryr — , AV

_'Q_ Topné ¢lanky grilu + Svitidlo Horni topné ¢lanky

\II_II Elektricky Gasovat Hofak trouby/Spodni topné

— clanky

6, Ohen * Zapalovac¢

UPOZORNENI: V8echny typy ohfivad a jejich programii nemusi byt
dostupné u vSech nabizenych modeld.




TABULKA PRIPRAVY POKRMU

VAROVANI:Troubu je nutno pfed vlozenim pokrm( predehfat po dobu
10 minut.

e epets | fomce | Cos Py
Kolac Staticka / Staticka+Ventilator 170-180 2 35-45
Maly kolaé Staticka / Turbo+Ventilator 170-180 2 25-30
Dort Staticka / Staticka+Ventilator 180-200 2 35-45
Pecivo Staticka 180-190 2 25-30
Cajové petivo Staticka 170-180 3 20-25
Jableé¢ny kolaé Staticka / Turbo+Ventilator 180-190 2 50-70
Piskotovy kolag Staticka 200/150 * 2 20-25
Pizza Staticka +Ventilator 180-200 3 20-30
Lasagne Staticka 180-200 2 25-40
Pusinky Staticka 100 2 60
Grilovana ryba Satioka «Ventiator/ Turbot- 180-190 2 45-50
Grilované ryby ** Gril 200-220 4 25-30
Steak ** Gril+Ventilator 200-220 4 25-30
Grilované Karbanatky ** | Gril+Ventilator Max. 4 15-20
Grilované Karbanatky ** | Gril Max. 4 20-25

* Bez pfedehfivani Prvni polovina peceni by méla byt nastavena na 200°C a
druha na 150°C.

**\/ poloviné peceni by se pokrm mél otocit.
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UDRZBA A CISTENI

1. Odpojte troubu vysunutim zastréky z elektrické zasuvky.

2. Béhem pouzivani trouby &i kratce poté, je trouba horka. Nedotykejte
se horkych c¢asti trouby.

3. Nikdy necistéte vnitini ¢ast trouby, panel, viko, podnosy a vSechny
ostatni ¢asti trouby pomoci nastroju, jako je tvrdy kartac¢, draténka nebo
nbz. Nepouzivejte abrazivni, Skrabaci prostfedky a saponaty.

4. Po ocCisténi vnitfnich ¢asti trouby mydlovym hadfikem, oplachnéte ji a
dukladné ji osuste mékkym hadfikem.

5. Sklenéné povrchy vycistéte specialnim prostfedkem na sklo.

6. Troubu neumyvejte pomoci parnich gisticich pFistroju.

7. Pfed otevienim horniho vika trouby ocCistéte kapalinu z vika. Pfed uza-
vienim vika sporaku se ujistéte, Ze je varna plocha dostatecné chladna.

8. Nikdy pfi €isténi nepouzivejte hoflavé prostiedky jako je kyselina,
fedidlo Ci benzin.

9. Zadnou &ast Vasi trouby neumyvejte v myéce na nadobi

10. Pro vycisténi pfedniho sklenéného vika trouby; vyjméte upevrnovaci
Srouby drZzadla pomoci Sroubovaku a vyjméte dvifka trouby. Pak jej umyjte
dukladné oplachnéte. Poté osuste a znovu nainstalujte zpét na drzak.




Instalace Dvefi Trouby

Obrazek 2.1

Dvefe otevrete ta-
hem k sobé. Potom
provedte odemknuti
zatazenim za zamek

zavésu smérem

nahoru, pouzijte k
tomu Sroubovak, jak

je znazornéno na

obrazku 2.1.

Obrazek 2.2

Zamek zavésu dejte
jak je znazornéno na
obrazku 2.2. Oba
zaveésy pfipojte ke
dvefim trouby a dejte
je do stejné pozice.

Obrazek 3.1

Potom zavrete
dvefe trouby, jak
je znazornéno na

obrazku 3.1.

Obrazek 3.2

Chcete-li dvefe
trouby odejmout,
vysunte je nahoru, pfi
zavirani do zavfené
pozice je drzte
obéma rukama, jak
je znazornéno na
obrazku 3.2.

Chcete-li dvefe trouby premistit, provedte vySe uvedené kroky v opaéném poradi.




Cisténi A Udrzba Skla Na Prednich Dvefich Trouby

Profil sejméte stisknutim plastovych zapadek po levé i pravé strang, jak je
znazornéno na obrazku 4, a vysurite profil k sobé, jak je znazornéno na obrazku 5.
Potom vyjméte vnitfni sklo, jak je znazornéno na obrazku 6. V pfipadé potieby
Ize prostfedni sklo vyjmout stejnym zplsobem. Po provedeni ¢isténi a udrzby
znovu namontujte skla a profil, v opaéném poradi. Ujistéte se, zda je profil
spravné usazeny na miste.

Obrazek 4 Obrazek 5 Obrazek 6

Katalytické Stény *

Katalytické stény se nachazi po pravé a
levé strané, pod vodicimi listami. Kata-
lytické stény vyhani Spatny zapach a ze
sporaku dostavaji ten nejlepSi vykon.
Katalytické stény rovnéz vstifebava-
ji zbytky oleje a Cisti troubu béhem
provozu.

Obrazek 7

Vyjmuti katalytickych stén

Chcete-li katalytické stény vyjmout, musite vysunout listy. Jakmile budou
listy vysunuty, katalytické stény se automaticky uvolni. Katalytické stény
se musi ménit po 2-3 letech.




Pozice Rostu

Je dllezité spravné umistit dratény rost do
trouby. Rost se nesmi dotykat zadni stény
trouby. Pozice roStu jsou znazornény na
nasledujicich obrazcich. Do spodniho nebo
horniho voditka muzete umistit hluboky
nebo standardni zasobnik rostu.

\

Instalace a vyjmuti draténych rostu

Pro vyjmuti draténych rosta zatlacte na zapadky, které jsou na obraz-
ku oznacCeny Sipkami. Nejdfive vyjméte spodni a pak horni ¢ast. K nain-
stalovani draténych rostl postupujte dle navodu vySe, jen v opacném
pofadi.

Vyména Zarovky

UPOZORNENI: Abyste predesli moznosti Urazu elektrickym proudem, pred
vymeénou zkontrolujte, zda je okruh spotiebiCe otevieny. (Otevieny okruh je
okruh, kterym neprobiha proud.)

Nejprve odpojte elektrické zapojeni spotfebiCe a zkontrolujte, zda spotrebic
vychladl.

Ochranu skla vyjméte tak, jak je zobrazeno na obrazku. Mate-li problém s
otoenim, pomuze vam, kdyz si obléknete gumové rukavice.

Poté vyjméte Zarovku a nainstalujte novou, se stejnymi technickymi udaji.

Nasadte sklenénou ochranu a vyménu dokoncete zapojenim elektrického
kabelu do zasuvky. Nyni muzete troubu pouzivat.

Typ svitidla G9 Typ svitidla E14

— (@ — O —

?) 220-240V, AC a& 220-240 V, AC
o 15-25 W = 15 W

ey
V Obrazek 8 ( ) Obrazek 9




Pouziti Deflektoru Grilu *

1. Vytvofili jsme ochranny §tit, ktery ma za ukol chranit ovladaci panel a
tlagitka trouby, zvlasté, kdyz pouzivate jeji funkci gril. (obrazek 10)

2. Pouzivejte tento &tit k ochrané ovladaciho panelu a tlagitek proti horku
a to zvlasté pfi nastaveni funkce gril.

UPOZORNENI: Nékteré dostupné &asti mohou byt b&hem grilovani
horké. Déti by se mély zdrzovat v bezpe€né vzdalenosti od trouby.

3. Umistéte bezpecnostni panel pod ovladaci panel otevienim skla
pfedniho krytu trouby. (obrazek 11)

4. Poté opatrné zavfete predni kryt trouby a zablokujte tak bezpecnostni
panel mezi troubu a pfedni kryt. (obrazek 12)

5. Pfi peCeni v rezimu grilu je dllezité, aby byl kryt stale otevien ve
stanovené vzdalenosti.

6. Deflektor (ochranny panel) tak zajisti idealni podminky pro vareni a
zaroven ochrani kontrolni panel a dalSi knofliky.

UPOZORNENI: Pokud je spordk vybaveny termostatem "uzavienou
funkci grilu”, muzete béhem provozu dvifka trouby zavfit; v tomto pfipadé
nebude deflektor nutny.

—

Obrazek 10 Obrazek 11 Obrazek 12




ODSTRANOVANi PROBLEMU

Predtim nez zavolate servisni sluzbu, mlGzete nékteré problémy, které se
mohou objevit, vyfesit sami a to ovéfenim nasledujicich boda.

Kontrolni body

V pfipadé, Ze dojde k potizim s troubou, nejprve zkontrolujte tabulku niZze a

zkuste najit FeSeni.

Problém

Mozna pficina

Co délat

Trouba nefunguje.

Sitové napajeni neni k dispozici.

Zkontrolujte napajeni.

Béhem peceni se trouba
zastavi.

Zastrcka vypadla ze zasuvky.

Znovu zastréte zastr¢ku do elek-
trické zasuvky.

Trouba se béhem pecéeni
vypne.

PFili§ dlouhy nepretrzity provoz.

Po dlouhych cyklech peceni
nechte troubu vychladnout.

Vice nez jedna zastr¢ka zasunuta
Vv Zzasuvce.

Na kazdou sitovou zasuvku
pouzivejte pouze jednu zastréku.

Dvirka trouby se neotviraji
spravné.

Mezi dvefmi a vnitfni dutinou se
zasekly zbytky potravin.

Troubu dobfe vycistéte a pokuste
se opét otevfit dvere.

Zasah elektrickym proudem
pfi dotyku trouby.

Neni spravné uzemnéni.

Pouziva se neuzemnéna zasuvka.

Zkontrolujte, zda je napajeni
spravné uzemnéno.

Odkapavani vody.

Z mezery na dvirkach trouby
vystupuje para.

Uvnitf trouby zdstala voda.

Pri ur€itych podminkach mize vzni-
knout voda nebo para v zavislosti na
peceni. Neni to chyba zafizeni.

Nechte troubu vychladnout a pak
ji osuste pomoci utérky.

BT B B




Problém

Mozna pfi€ina

Co délat

Béhem provozu vychazi koufr.

PFi prvnim pouziti trouby.

Z topnych prvka vychazi kouf.
Neni to chyba. Po 2-3 cyklech uz
kouf pomine.

Zbytky jidla na topnych prvcich.

Nechte troubu vychladnout a
vycistéte zbytky z topnych prvcich.

PFi provozu z trouby vychazi
pach horeni nebo plastu.

Uvnitf trouby se pouziva plas-
tové nebo jiné tepelné odolné
prisluSenstvi.

PFi vysokych teplotach pouzivejte
vhodné sklenéné pfisluSenstvi.

Trouba nehreje.

Dvitka trouby jsou oteviené.

Zavrete dvefe a znovu spustte
troubu.

Ovladaci prvky trouby nejsou
spravné nastaveny.

Prectéte si ¢ast tykajici se provo-
zu trouby a vynulujte troubu.

Pojistka nebo jisti€ jsou vypnuty.

Vyménte pojistku nebo resetujte
jisti€. Pokud se to opakuje Casto,
zavolejte elektrikare.

Trouba nefunguje dobre.

Dvitka trouby se b&hem vareni
Casto oteviraji.

Neotvirejte Casto dvitka trouby,
pokud potraviny, které pecete,
nevyzaduji otaceni. Pokud oteviete
dvitka, Casto dojde k poklesu vnitni
teploty, a proto dojde k ovlivnéni
vysledku peceni.

Vnitini svétlo je slabé nebo
nefunguje.

Bé&hem peceni lampu pokryva
cizi pfedmét.

Vycistéte vnitfni povrch trouby a
znovu ji zkontrolujte.

Lampa muze byt porouchana.

Vyménte za zarovku se stejnymi
specifikacemi.




PRAVIDLA ZACHAZENI

1. Dvitka ani madlo nepouzivejte pfi pfenaseni i noSeni spotiebice.

2. Spotfebic pfenasejte a transportujte pouze v jeho originalnim zabaleni.

3. PFi vykladani a nakladani vénujte manipulaci se spotfebi€em maximalni
pozornost.

4. Pfi manipulaci a transportu spotfebiCe se ujistéte, Ze je jeho obal
neposkozen.

5. Chrante jej pfed vné&jSimi vlivy, jako je vlhkost, voda atd, které by
mohly poskodit obal.

6. Dbejte na to, aby nedoslo k poSkozeni spotiebi¢e v dusledku narazu,
havarii, kapani vody apod. pfi manipulaci a pfepravé, a aby doslo k jeho
deformaci nebo deformaci b&éhem pfevozu.

DOPORUCENI PRO USPORU ENERGIE

Nasledujici informace vam pomohou vyrobek pouzivat ekologicky a
ekonomicky.

1. PouZijte tmavé zbarvené a smaltované nadoby, které v troubé lépe
vedou teplo.

2. Pokud navod Ci recept vyzaduje pfedehfati trouby, troubu pfedehfejte.

3. Neotvirejte dvifka trouby pfili§ Casto b&€hem vareni.

4. Pokuste se nevafit vice jidel soucasné v troubé. Muzete umistit dva
pokrmy najednou na rost trouby.

5. Vafte nékolik jidel po sobé. Teplota v troubé neklesne.

6. Vypnéte troubu nékolik minut pfed ukon€enim doby pec€eni. V tomto
pfipadé pak neotvirejte dvirka trouby.

7. Pfed vafeni zmrazené potraviny rozmrazte.




EKOLOGICKA LIKVIDACE

Obal zlikvidujte zplsobem Setrnym k zivotnimu prostredi.

Tento spotiebi€ je oznacen v souladu s evropskou smérnici

2012/19/EU tykajici se pouzitych elektrickych a elektronic-

kych spotfebic¢t (elektricky a elektronicky odpad — WEEE).

Smérnice stanovi ramec pro vraceni a recyklaci pouzitych
B  sooticbich, ktery plati po celé EU.

INFORMACE O BALENI

Obalové materialy produktu jsou v souladu s nasi smérnici na ochranu zivot-
niho prostfedi vyrobené z recyklovatelnych materiald. Balici materialy nevyha-
zujte do domaciho nebo jiného odpadu. Odvezte je na sbérné misto baliciho
materialu, které ma povéreni mistnich organa.
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