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WELCOME

Thank you for choosing our product. To ensure your safety and get the
best results, please read this manual carefully, including the safety in-
structions, and keep it for future reference.

Before installing the oven note the serial number, which you might need
for repairs. Check for any damage during transportation and consult a
technician if you’re unsure before using it. Keep packaging materials away
from children.

@ NOTE: Please note that the oven’s features and accessories may vary
depending on the model you purchased.
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1.SAFETY INFORMATION

GENERAL WARNINGS

e Do not use a steam cleaner for cleaning operations.

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

Use in accordance with attendend use

e Only use the oven for its intended purpose, that is only for the cooking of
foods: any other use, for example as a heat source, is considered improper
and therefore dangerous. The manufacturer cannot be held responsible
for any damage resulting from improper, incorrect or unreasonable usage.

Use limitations

e The appliance can be used by children aged from 8 years and above and
persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given supervision or instruc-
tion concerning use of the appliance in a safe way and understand the
hazards involved. Children shall not play with the appliance. Cleaning and
maintenance shall not be made by children without supervision.

e This appliance is not intended to be used by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of experi-
ence and knowledge, unless they have been given supervision or instruc-
tion concerning use of the appliance by a person responsible for their
safety.

e Children should be supervised to ensure that they do not play with the
appliance.

o A WARNING: the appliance and its accessible parts become hot during
use. Care should be taken to avoid touching heating elements Children
less than 8 years of age shall be kept at away unless continuously super-
vised.

e A WARNING: Accessible parts may become hot during use. Young chil-
dren should be kept away.

INSTALLATION WARNINGS

« The oven can be located high in a column or under a worktop.

e Before fixing, you must ensure good ventilation in the oven space to allow
proper circulation of the fresh air required for cooling and protecting the
internal parts. Make the openings specified on the illustrations according
to the type of fitting. Always fix the oven to the furniture with screws pro-
vided with the appliance.

¢ No additional operation/setting is required in order to operate the appli-
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ance at the rated frequencies.

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

During installation the oven should be disconnected from the mains to
avoid overheating.

If the assistance of the manufacturer is required to rectify faults arising
from incorrect installation, this assistance is not covered by the guaran-
tee. The installation instructions for professionally qualified personnel
must be followed.

Incorrect installation may cause harm or injury to people, animals or be-
longings. The manufacturer cannot be held responsible for such harm or
injury.

Installation must be carried on by a qualified technician who must know
and respect the laws in force in the country of installation and the manu-
facturer’s instruction.

After unboxing the appliance, always check it is not damaged, in case of
issue contact the customer service before installing and do not connect
to the power supply.

Remove the packaging material before operating the appliance.

During installation do not use the oven door’s handle to lift and move the
oven.

The installation furniture and the adjacent ones must with stand temper-
atures of 95°C.

It is recommended to wear protective gloves during installation to avoid
cut injuries.

Do not install the product in open environments exposed to atmospheric
agents.

This appliance is designed to be used at altitude lower than 2000m.

To remove protective films and advertisement stickers on front surface of
the oven before first usage.

ELECTRICAL WARNINGS

The socket must be suitable for the load indicated on the tag and must
have ground contact connected and in operation. The earth conductor is
yellow-green in colour. This operation should be carried out by a suitably
qualified professional.

Connection to the power source can be made by plug or by fixed wiring
placing an omnipolar breaker, with contact separation compliant to the
requirements for overvoltage category lll, between the appliance and the
power source that can bear the maximum connected load and that is in

EN6



line with current legislation.

In case of incompatibility between the socket and the appliance plug, ask

a qualified electrician to substitute the socket with another suitable type.

The plug and the socket must be conformed to the current norms of the

installation country.

The yellow-green earth cable should not be interrupted by the breaker.

The socket or omnipolar breaker used for the connection should be easily

accessible when the appliance is installed.

If the supply cord is damaged, it must be replaced by the manufacturer, its

service agent or similarly qualified persons in order to avoid a hazard. For

any repairs, refer only to the Customer Care Department and request the

use of original spare parts.

Disconnect the appliance from the mains electricity supply before carry-

ing out any work or maintenance on it.

A\ WARNING: ensure that the appliance is switched off before replacing

the bulb, to avoid the possibility of electric shocks.

The oven must be switched off before removing the removable parts. Af-

ter cleaning, reassemble them according the instructions.

The use of any electrical appliance implies the observance of some fun-

damental rules:

— do not pull on the power cable to disconnect the appliance from the
power source;

— do not touch the appliance with wet or damp hands or feet;

— in general the use of adaptors, multiple sockets and extension cables
is not recommended;

— in case of malfunction and/or poor operation, switch off the appliance
and do not tamper with it.

© NOTE: as the oven could require maintenance work, it is advisable to

keep another wall socket available so that the oven can be connected to

this if it is removed from the space in which it is installed.

Any repair, installation and maintenance not carried out correctly can se-

riously endanger the user.

The manufacturing company hereby states that it does not assume any

responsibility for direct or indirect damages caused by incorrect installa-

tion, maintenance, or repair work. Furthermore, it is not liable for dam-

ages caused by the absence or interruption of the grounding system (e.g.,

electric shock).

A\ CAUTION: in order to avoid a hazard due to inadvertent resetting of

the thermal cut-out, this appliance must not be supplier through an ex-
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ternal switching device, such as a timer, or connected to a circuit that is
regularly switched on and off by the utility.

The appliance is not designed to be activated by an external timer or sep-
arate remote control system.

USE & MAINTENANCE

The dripping pan collects the residues that drip during cooking.

When you place the Airfry tray or the grid on the side racks, make sure
that the shorter section of the side (between the stop and the extremity)
is directed towards the interior of the oven. If the grid has a decorative
metal bar, pay attention to position it on the exterior of the oven so that
the brand logo can be visible and readable. For the correct positioning
refer also to the image in the Accessories section of this user manual.

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

Only use the temperature probe recommended for this oven.

During cooking, moisture may condense inside the oven cavity or on the
glass of the door. This is a normal condition. To reduce this effect, wait
10-15 minutes after turning on the power before putting food inside the
oven. In any case, the condensation disappears when the oven reaches
the cooking temperature.

Cook the vegetables in a container with a lid instead of an open tray.
Avoid leaving food inside the oven after cooking for more than 15/20 min-
utes.

A long power supply failure during an occurring cooking phase may cause
a malfunction of the monitor. In this case contact customer service.

A WARNING: Do not line the oven walls with aluminium foil or single-use
protection available from stores. Aluminium foil or any other protection,
in direct contact with the hot enamel, risk melting and deteriorating the
enamel of the insides.

A\ WARNING: Never remove the oven door seal.

A\ CAUTION: Do not refill the cavity bottom with water during cooking or
when the oven is hot.

Oven trays and grids are not suitable for direct contact with food. Please
use suitable cookware or baking paper.

Wash all accessories before first use with a solution of hot water and
washing up liquid.
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WARNINGS (*FOR PYRO OVENS)

Excess spillage must be removed before cleaning.

A\ WARNING: before initiating the automatic cleaning cycle:

— Clean the oven door;

— Remove large or coarse food residues from the inside of the oven
using a damp sponge. Do not use detergents;

— Remove all accessories and the sliding rack kit (where present);

— Do not place tea towels.

In ovens with Preci Probe it is necessary, before making the cleaning cycle,

close the hole with the nut provided. Always close the hole with the nut

when the Preci Probe is not used.

During the pyrolytic cleaning process (if available), the surfaces may get

hotter than usual and children should be kept away.

If a hob has been fitted above the oven, never use the hob while the Py-

rolizer is working, this will prevent the hob from overheating.

WARNINGS (*FOR EASY STEAM)

A\ WARNING: Risk of burn and damage to the appliance: using the steam
function the released steam can cause burns: Open the door carefully to
avoid injury after using a cooking function with steam.

Use only drinking water to fill in the cavity bottom during the steam fun-
ction.

WARNINGS WIRED TEMPERATURE PROBE*

When a cooking programme is selected, the display shows the default
temperature but it is never higher than 200°C: the selectable temperatu-
re is also limited to 200°C.

WARNINGS (*FOR STEAM VESSEL)

A WARNING: Risk of burn and damage to the appliance: using the
steam function the released steam can cause burns: Open the door
carefully to avoid injury after using a cooking function with steam.

Use only drinking water to fill the vessel during the steam function.

A WARNING: After use, any residual water in the vessel might still be
hot. Please handle with care.

Please note that the Steam Vessel is intended to be used only inside an
oven. Do not use the Steam Vessel on hobs or on an open flame.

It is not recommended to put the vessel inside the dishwasher. Wash it
by hand with a regular dish soap.

Do not use harsh abrasive cleaners or sharp metal scrapers on the
Steam Vessel.

* Depending on the oven model.
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2. PRODUCT INTRODUCTION

2.1. OVERVIEW OF THE PRODUCT

2.2 ACCESSORIES
Metal grid

. Control panel

. Shelf positions numbers
Grids

Trays

Fan cover

Oven door

Lateral wire grids (if present:
only for flat cavity)

. Telescopic Guides

. Serial number & QRcode

NoupwNe

O 0

Write here your serial number for future reference.

Deeper Tray

A metal grid in an oven is a removable, adjusta-
ble shelf that supports cookware, ensuring even
cooking, and makes cleaning easy. It can be used
to hold plates and pans at different heights for
various cooking needs.

Baking tray (only if present*)

The deeper tray is ideal for recipes with added
liquids or layers, such as casseroles or roasts. Its
depth is specifically designed to ensure the de-
sired consistency of the food prepared in it.

Telescopic Guides (only if present*)

A baking tray is ideal for achieving even bottom
browning, making it perfect for cookies and pas-
tries due to its shallow, flat design. Additionally,
placing it under a cooking grid can help collect
drips and prevent messes in the oven.

Telescopic oven rails are shelves that can be
extended, making it easier to place or remove
items, without the need to reach deep inside a
hot oven. They improve safety, stability, and can
be adjusted at different level positions.

1) EN 10



Lateral wire grids (only if present*) Preci Probe (only if present*)

Located on both sides of the oven cavity, the This Preci Probe is a temperature sensor that, in-

side racks are designed for placing baking tray  serted into the food and connected to the oven

and grids during the cooking. via cable, allows to control the inner tempera-

© NOTE: 6 or 7 levels depending on the model.  ture of the food during cooking. It is mainly used
for fish and meat.
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Dual tray — BBQ mode (only if present*) Dual tray — STEAM mode (only if present*)

The convex shape is suitable for grilling in the  The concave shape allows a correct circulation
oven at high temperature (220°) allowing a BBQ  of humidity generated in cooking, keeping the
result even at home with little smoke thanks to  food humidity rate high. According to the quan-
the drainage action of the fats on the bottom of  tity of water inserted in the tray, a drier or more
the tray. “wet” cooking will be obtained.

Catalytic Panels (only if present*) Softclose/Soft open hinges (only if present*)

D

Special panels coated with enamel, made with a Soft close and open hinges control the door’s
microporous structure to turn fat into gaseous  motion, ensuring smooth movement and pre-
elements that are easy to remove. Replace after  venting slamming.

3 years of use (at 2/3 cooking cycles per week).
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Turnspit (only if present*)

Airfry tray (only if present*®)

The turnspit works together with the top heat-
ing element, by rotating the food can be cooked
omogeniusly. It is best used for medium-sized
food. Ideal for rediscovering the taste of tradi-
tional roast.

Steam Vessel (only if present*)

N

The Steam Vessel is a useful accessory to fill with
water in order to generate steam during cook-
ing, enhancing flavor, texture, and moisture for
tastier meals.

The airfry tray ensures that hot air reaches the
food evenly and tridimensionally, resulting in a
crispier exterior while maintaining tenderness
inside. A baking tray can be optionally placed at
L1 to collect juices or breadings.

EN: Oven trays and grids are not suitable for direct contact with food. Please use suitable cookware or

baking paper

1) EN 12



2.3 CONTROL PANEL

=
o)
—
O
2
o
©]
o
[
=
—
O
=)
(=)
o
o
o

Functions and function ranking can be changed depending on the model.

Function selector knob
Time

Temperature

LED display

Remote control

Lamp

Dial control

NoukwNeR

MAIN FUNCTIONS
The display has 4 main functions:

Symbol Function Description

Press once for cooking duration, twice for the
minute minder (available in standby mode), three
Time times for the time of day, and four times for delay
start. In standby mode, only the kitchen timer is
accessible.

Press once to check the cavity temperature, press
and hold for 3 seconds to activate the fast-pre-
Temperature heating option (only available during the oven's
preheat phase). When the preheat is active, the
releated icon will be shown on the display.

= ©

Y
9

Press the button to activate remote control, after
Remote Control on/off | pairing the oven with the hOn app (through the
application).

5]

Light Press to turn on/off the oven cavity light.

o
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2.4 CONNECTIVITY
Wireless parameters

- Technology Wi-Fi Bluetooth
x

@)

2 Standard IEEE 802.11 b/g/n Bluetooth v4.2, BR/EDR, BLE
@]

@)

z Frequency Band(s) | 401.5483 240222480
8 [MHZ]

lw} .

c Maximum Power

q [mW] 100 10

(@)

=2

Product information for networked equipment

Power consumption of the product in networked standby if all wired network ports are connected
and all wireless network ports are activated:

2,0 W.

How to activate wireless network port:
WIFI module switches on as soon as the function knob is set to a position different to zero.

How to deactivate wireless network port:
WIFI module is always off when the function knob is set to zero position.
If the knob is set to different position, go to WIFI menu and select off to deactivate the WIFI.

Hereby, Candy Hoover Group Srl declares that the radio equipment is in compliance with Directive 2014/53/EU and with the
relevant statutory requirements for the UK market. The full text of the declaration of conformity is available at the following
internet address: www.candy-group.com

1) EN 14
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HOW TO INTERACT WITH THE APP

Your appliance may be connected to your home wireless network and operated remotely using the
app. Connect your appliance to ensure it stays up to date with the latest software and features.

© NOTE

e Once the oven is turned on, the WIFl icons blinks for 30 minutes. During this period it's
possible to enroll the product.

e Ensure your home Wi-Fi network is turned on.

¢ You will be given step by step guidance on both your appliance and mobile device.

. It may take up to 10 minutes to connect your oven.

e  For further guidance and troubleshooting, please refer to the app.
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Download on your smartphone.
# Available on the

App Store

GETITON
® Google Play

NEW USER REGISTRATION

e  C(Click on “Register”
Do you already have a thousand passwords?
. You can register through social accounts L o s o
or sign up with your personal email Welcome!

Sign in to enter in your home page G SIGN UPWITH GOOGLE

REGISTER § SIGN UPWITH FACEBOOK

Are you new to hOn?

Click below to learn about our

products ¥ SIGN UPWITH EMAIL
® TRY DEMO Already registered? LOGIN
QUICK PAIR ENROLLMENT
Step 1 = Hello USERNAME =]

e Select “Add appliance”. D @

hon e
Virtual Wine Bank

Add appliance

EN 15 1)



Step 2 ®

e Allow your location permission.

Allow your location
permission

To enhance your experience, please allow
location permission to hOn app In the next

step.

o
Pl
(@]
O
c
@]
-
=2
=
=
o
o
c
(@)
o
o
=2

<« CONTINUE

Step 3 °
e  Select oven from the appliance category.

Select your appliance
category

Q searchyour appliance
@ Washing machine
& Washer dryer
& Tumbledryer
Dishwasher
%=  Air conditionair
Air purifier

Air scanner

Step 4 0O wrcoman @
e Turnon your appliance; if it is already on,
turn it off and on again. Turn OFF and then ON
your appliance

In case you can't switch OFF your appliance,
unplug (for at least 10 seconds) and then
plug ts power supply.

OK,IDIDIT

1) EN 16



Step 5 ° Appliance connection
e After turning on, the hOn app will start o
searching for your home appliance. Searching your appliance

Don't turn off your Bluetooth. hon app is looking
for your appliance...

00:00:40
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() oy mplane inorderts
correctly capture the signal

Step 6.1-6.2 ° Appliance connection ° Appliance connection
e  Select your home appliance, tap on

“connect” and wait a few seconds. Searching your appliance Searching your appliance
Don't turn off your Bluetooth. Don't turn off your Bluetooth.

New appliance al O New appliance al O

L, Longappliance nameto... al O L Longappliancenameto... ul O

CCONNECT
@ e

correctly capture the signal.
PRODUCT NOT FOUND

Step 7 ° Appliance connection ®
e  Your Oven will be found and you can

control it through hOn. Your appliance has been
correctly identified!

Brand Hoover
Model 31008486-7888-1824
Serial number 12345678-1234-1234

Is this your appliance?

YESIT'SMY OVEN

NOIT'SNOT

EN 17 H
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“ HOW TO CHANGE WIFI SETTINGS

Once the appliance is enrolled, the user can change the WIFI settings between:

e WIFI ON: It is only possible to monitor the oven status by App.

e WIFI OFF: The oven is not connected but still enrolled with network credentials saved.
e WIFI RESET: The connection is reset and a new enrollment is possible.

1. Turn the function knob on WIFI menu.
2. Ondisplay appears “On”.
3. Rotate the dial control until “Off” or the reset setting “rSt” will be showed.

\ Q
= 0 @

% O .
= '
I3 O -
Cro® s

[ REMOTE CONTROL

The Remote Control offers numerous advantages for users, enhancing convenience, efficiency, and
the overall cooking experience, by giving the capability to control the product directly from both the
appliance and hOn App

This function allows, through your device, to enjoy various features, such as: instant or scheduled
start of recipes or cooking programs already available in the app; real-time monitoring of the pro-
gress of your recipes; adjustment of the cooking parameters in use; monitoring of the cooking pro-
cess using the probe; managing saved recipes using the “Jolly function” on the product (see related
section). Furthermore, it is possible to receive notifications once programs or recipes are completed.
The Remote Control can be activated exclusively when the product is enrolled.

© NOTE: It is available for all cooking functions on the product, except for Gratin and Supergrill
programs.

How to activate Remote Control:

1.  Turn the function knob on WIFI menu.

2. Pressli.

3. Ondisplay appears “hOn”. Both WIFI and Remote Control icons will be shown.

4. Accesstothe App, select a program and let the cooking starts. During the process is possible
to control and change the program parameters from both product and App.

= 0
533 (| C) Q2
=
¥ O 8 &
g PRESS REMOTE
P e
CONTROL
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It’s also possible to activate Remote Control during cooking process by pressing related button

PRESS REMOTE

CONTROL
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How to stop Remote Control:

While the cooking program is in progress, it can be stopped directly from the product itself by rotat-
ing the function knob to a different position. These actions interrupt the cooking process.

Another way is by pressing the corresponding button of Remote Control that came with your appli-
ance. These actions interrupt the cooking process.

@0
000 |:|

000

=

O

You can also stop the cooking program remotely using the app by clicking the ‘STOP’ Button on dis-
play device. The oven will automatically stop the cooking.

© NOTE: If the user stops the cooking in progress from the oven, simultaneously the stopped cook-
ing will be seen in the App.

@ v v @
Cooking
WM LEFT
5 ADDSMN

Current program PROGRAMS

Conventional @

EDITDETAILS >
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OVER THE AIR UPDATE (OTA)

The oven is equipped with an over the air (OTA) update function. If available, once the oven is con-
nected, when the knob is turned on “Wi-Fi” or a cooking program has just ended, the update will
automatically initiate. “OtA” will appear on the display, the Wi-Fi icon will blink, and all product com-
mands will be temporarily unavailable. This process may take a few minutes. Do not disconnect or
unplug the oven during this time. Once the update is complete, “12:00” will blink on the display. Reset
the time to start using the oven again.

3. BEFORE STARTING
3.1. INFORMATION TO START

When you first turn on the oven, you might notice some smoke. Don’t worry, just wait for the smoke
to clear before using the oven.

How door works
During the pyrolytic cleaning process, the oven door remains locked at all times. If it’s not locked, the
oven will display error code 24 and pause the cleaning function.

How illumination works

The oven cavity is illuminated by one or more light bulbs, typically activated each time a cooking
function begins.

For ovens equipped with a door switch (see below), the light automatically turns on when the door
is opened.

For ovens equipped with lamp button, it can also be used to activate the lighting.

If the oven door remains open for more than 10 minutes, the lights will automatically turn off.
During pyrolytic cleaning process light remains off. *

How cooling fan works

The cooling fan is responsible for dissipating the heat, keeping the oven and its surroundings from
getting too hot, as well as protecting kitchen appliances from the effects of high temperatures. For
this reason, the cooling fan remains audible for a period of time even after the oven is turned off.

It operates during and after cooking cycle in relation to the internal temperature of the oven.

When the cooling fan is operational, it usually generates a gentle humming or whirring noise. You may
also notice a warm airflow emanating from the gap between the oven door and the control panel.
During pyrolytic cleaning and when door is locked, cooling fan is switched on. *

During ECO function the light will remain off.

(*only for pyro ovens)

How status bar works

The status bar, based on the set programs, simplifies monitoring of temperature and time. Specif-
ically, for functions involving preheating, it displays the temperature increase during this phase. In
cooking programs and the pyrolytic cleaning function, it shows the countdown of cooking time and
the cleaning cycle, respectively.

1) EN 20



3.2. FIRST USAGE

When the appliance is switched On for the first time, the initial step is to set time of day, choose be-

tween 13 ampere or 16 ampere, select brightness and sound level.

e  SET THE TIME: The display will show the blinking preset time 12:00". To modify it, press (©) and
use the right knob to adjust the current hour. Press again (©) and follow the same procedure to

set the minutes. To confirm, press () once more.

TIME

PRESS TO CONFIRM |

e  AMPERAGE: By default, the oven is set to work with higher power suitable for households with
more than 3 kW (16 A). If your home has lower power, you can change this setting to 13 A.
This setting affects how quickly the oven heats up. Choosing the higher option (16A) means it
heats up faster (because the power absorption is increased). On the display, you'll see two
choices: 13A and 16A. Just turn the right knob to pick the one you want, then press ( to

confirm.

SET ™ 7

AMPERAGE

PRESS TO CONFIRM

© NOTE: The option to set the amperage is only available during the initial installation. To modify

the set amperage, please refer to the post-installation instructions.

EN 21
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e  BRIGHTNESS: The display shows the symbol “br”. The numbers represent the level of
brightness intensity, editable turning the right knob. To confirm press (©)

2
o
2
SET ™7 &
BRIGHTNESS > ' PRESS TO CONFIRM

e  SOUND: The display shows the symbol “Sn”. The numbers represent the level of sound
intensity, editable turning the right knob. To confirm press (©

SET ™"

SOUND

PRESS TO CONFIRM

° POST INSTALLATION INSTRUCTIONS

When oven is in stand-by mode, it is possible to go back to initial settings by pressing simultaneously
Temperature and Lamp buttons for 5 sec.

PRESS 5 SECONDS
SIMULTANEOUSLY

3.2. PRELIMINARY CLEANING

Clean the oven before using for the first time. Wipe over external surfaces with a damp soft cloth.
Wash all accessories and wipe inside the oven with a solution of hot water and washing up liquid. Set
the empty oven to the maximum temperature and leave on for about 1 hour, this will remove any
lingering smells of newness.

1) EN 22



4. OPERATION OF PRODUCT
4.1. HOW THE PRODUCT WORKS

SWITCHING ON/OFF THE OVEN
To turn ON the oven rotate the function knob (clockwise/counterclockwise) and select a cooking
program. To turn it OFF, set the function knob to the ‘0’ position.

ON
=oa@\| | =o@\
000 lj |:|
&

000
000 000
—

OFF
=
O g O

ro® £ oo ®

=

SET COOKING PROGRAM

Turn the function knob and select the desired program. On display will appear a default temperature
that can be edit in every moment turning the right knob (clockwise to increase and counterclockwise
to decrease the temperature).

TIME MENU
Access the Time menu by pressing (5. To navigate into tap (5 as many times as is needed to enter in
the following settings:
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PRESS TIME

cooking duration

minute minder

delay start

© NOTE: several parameters cannot be set at the same time, therefore only the last set remains in
the memory while the previous one is deleted.
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(5 COOKING DURATION
Allows to preset the cooking time required for the recipe chosen.

ACTIVATION: press (D to enter in the Time menu. Tap (9 as many times as you need to select “Cooking
duration” function. Then use the dial control to regulate the value.

PRESS TIME

7

SET
COOKING DURATION

The countdown starts at the end of preheating (if present). During cooking phase is possible to
change the duration value by turning the right knob. When duration is elapsed the cooking stops.

(3 MINUTE MINDER
Allows to use the oven as alarm clock.

ACTIVATION: press (5 to enter in the Time menu. Tap (5) as many times as you need to select “Minute
minder” function. Then use the dial control to regulate the value.

"

SET
MINUTE MINDER

When the function is set, the primary information showed on display is always the time. To edit the
temperature, press {i; to enter dedicated edit mode. When duration is elapsed, the cooking continues
until the left knob is turned in 0 position.

This function can be set also when the oven is in stand by mode by pressing (5. When activated, the
minute minder operates independently of the oven’s cooking functions.

(9 DELAY START

Allows to choose the cooking start time.

ACTIVATION: press (O to enter in the Time menu. Tap as many times as you need to select “Delay
start” function. Then use the dial control to set the start time of cooking.

PRESS TIME

Y~ "

SET
DELAY START

© NOTE: Delay start is activable only after setting Cooking Duration and it is not available with grill’s
functions.
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ADDITIONAL FUNCTIONS
& CHILD LOCK

This function allows you to lock the screen to prevent any unwanted use by minors. To activate it, simultaneously press
the Lamp and Remote Control buttons for 3 seconds.

An icon with a padlock will appear on the user interface. In this condition, the oven user interface is locked, and no
changes in settings can be made.

To deactivate the child lock, press the Lamp and Remote Control buttons again for 3 seconds (the icon with the key will
disappear)

PRESS
SIMULTANEOUSLY
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4.2. COOKING FUNCTIONS

FAST PREHEATING OPTION

In order to accelerate preheating phase, the fast-preheating option can be selected by pressing the
temperature icon for 3s after having selected cooking program and temperature. This option will
activate a combination of fan and heating elements regardless of the chosen cooking function.

To save energy, when fast preheating is activated the lamp will be turned OFF until the oven reaches
the desired temperature.

4.2.1. STANDARD FUNCTIONS

© NOTE: for functions that require preheating, ensure all accessories are removed during this
phase. Follow instructions in the table below for what regards preheating.

“YES/FAST PREHEAT” means that preheating is required and fast preheat option is available; “NO”
means that preheat is not available and foods must be inserted with cold oven.

When preheating ends, the display will blink and a buzzer will beep: tap (© to let the cooking program
continue.

T°C default Suggested

Function Preheat Suggestions

T°Crange  shelf position

IDEAL FOR: cooking meat, fish
or vegetables

@o *ECO 130 Cg L3 NO This function allows to save
— 150-220 °C 5 . .
energy during cooking keeping
the food moist and tender.
Cavity lamp is switched off

IDEAL FOR: cakes, breads,
biscuits, quiches on one level

. 200°C YES/FAST | "~
— *
Conventional 30-250°C L2/L3 PREHEAT :Zlangnk;oth upper and lower
Can be used with Preci Probe.
LEIZ(-:JLr;e(::‘jZ) IDEAL FOR: cakes, biscuits and
Multi-Level 160°C trays) YES/FAST | pizzas on one or more levels.

50-250°C PREHEAT | Ideal to cook different foods.
N
@ L2+.4+L6 Can be used with Preci Probe.

(three trays)

IDEAL FOR: big quantities of
sausages, steaks and toast
. bread.
05 L6 for thin The entire area below the grill

food, L4 for NO
01-05 thicker food element becomes hot. Use

: with the door closed. Turn
food two thirds of the way
through cooking (If necessary).

o~ **Supergrill

IDEAL FOR: whole pieces of
meat (roasts) or gratinated
foods. Use with the door
closed. Slide the drip tray
under the shelf to collect
juices. Turn food over halfway
through cooking if needed.

YES/FAST

. 200°C
* %k * %k %k
Gratin(***) PREHEAT

o 150-250°C L4/L5
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IDEAL FOR: preparing frozen

foods or breaded par-cooked
. 200°C foods which are usually fried.

2. %k %k

@ Airfry(***) 150-250°C L4 NO Thanks to the dedicated tray,

the hot air can flow evenly

over the foods.

* Tested in accordance with the EN 60350-1 for the purpose of energy consumption declaration and energy class.
**Use with the door closed.

*** Depending on the oven model.

4.2.2. SPECIAL FUNCTIONS

T°C default Suggested

Symbol Function Preheat Suggestions

T°Crange  shelf position

IDEAL FOR: all kind of pizzas
without preheating the oven.

Pizza ZO?ac—)gOE:YC L2/L3 NO Use lower temperatures for
frozen items and 300°C for
home-made recipes

Add to the preset list of
o functions your favorite one
I:\] Jolly - - - that’s not already present in
your oven. You can configure it
through the hOn app.

[ Jolly function

Thanks to the Jolly function, this product offers a fully customizable experience, allowing you to store
your personalized recipes directly on the oven. You can execute these recipes as often as you like,
even without the need to log into the app.

vanzn  How to Set the Jolly Function:
° New olly Function To set the Jolly function on your oven, open the app’s recipe section, select
the recipe you want to use, and click ‘Use As Jolly Function’.
From this point onward, you can launch it from the product even without
gmd interaction with the app. Simply turn the function knob to the Jolly func-
st tion to start the cooking process.
e The display will show the preset temperature.

Tortaai 3cioccolati 2

Temperature
180°C
Duration
1hasm

Note

USE AS JOLLY FUNCTION

SAVE RECIPE
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How to edit the Jolly function: w4n 230
To edit a Jolly function, go to the app’s recipe section and select the card of ° sacherTorta
the recipe designated as a Jolly function. Tap the “edit” button to custom-

ize the recipe and modify the previously set settings. Tortaai tre cioccolati epir
A pop-up message will inform you that to save the newly modified Jolly

function, you must remove the previous one. If you confirm, the previous Single Step

Jolly function will be deleted, and the new parameters will be saved on the preheat

product and will be visible in the app. Conkingrosram s tempratre
o e

Duration
1hS5m

Note

START JOLLY FUNCTION

How to Delete the Jolly Function:

To remove the Jolly function from the oven’s user interface, access the
app’s recipe section.

By tapping on the card of the recipe designated as a Jolly function, it’s pos-
sible to delete it by clicking the red button ‘delete button’.

A pop-up will confirm the operation, asking for your confirmation. If you
I proceed, the Jolly function saved on the oven will be removed, and it will
e kil Eunetion sactiond no longer be available in the app.

By doing this action all data will be
lost.
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CANCEL

YES, CONFIRM
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" PRECI PROBE

How to use the probe:

1. Plugthe Probe into designed port on the oven and insert the accessory in the food. If you want
to use the probe, insert it before you start the function.

2. Ondisplay appears the Probe icon. Only dedicated functions or cooking programs are availa-
ble. From this moment, the displayed temperature will be that of the probe

3. Choose the cooking function and set the Probe target temperature to begin. The oven will then
use the Probe data to monitor your food’s internal temperature and stop cooking once the
desired temperature is reached.
© NOTE: When using the probe, there’s no need to set a cooking timer; it will automatically
stop once the desired temperature is reached.

4. Once the desired internal temperature is reached, the alarm sounds and the oven turns off.
Before taking the food out of the oven, be sure to remove the Probe from the food carefully.

—
{@@j
§\/ A4

The Probe icon will be displayed on the screen. Only specific functions or cooking programs are acces-
sible when this icon is active. If you attempt to use other functions, the oven will display a message
saying “can’t use probe.”
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Cooking tips

The Probe is equipped with a single measuring point. Insert
it entirely into the food with the metal tip positioned at the
centre of the food. Place this point as close as possible to
the thickest (coldest) part of the food to accurately monitor
the cooking process.

The Probe can be used with manual functions (Conventional, Conventional + Fan, Grill, Super grill,
Gratin, and Multilevel), with FOOD COOKING CATEGORIES (Meat, Fish and Vegetables) and Gentle
cooking.*

Food category Suggested core T°C Suggested positioning
Roast beef 45°C Diagonally in the thickest part.
For cylindrical shape foods (i.e.
Roasted meats 55°C/60°C/ 65 °C beef roasts) place the tip as close as
possible to the geometric center
Poultry 83-85°C Into the thickest part of the breast
Fish (whole/steaks) 65°C Diagonally in the thickest part
Bread/casseroles 90°C Close to the geometric center of
the food

4.2.3. MULTI STEP FEATURE

The multi step feature allows to maintain previously set cooking parameters (temperature and time)
while changing function during cooking, by rotating the selector knob.

The feature is available for all the functions excepts for ECO and JOLLY.

* Depending on the oven model.
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5. COOKING GUIDELINES
5.1. GENERAL COOKING TABLE

Cooking
time after
preheating* (min)

Cooking Prehe- Cooking Shelf

T°C

Cati Reci .
ategory ecipe program at accessory position

1 Conventional 175°C Baking tray L3 20-30
Multilevel 160°C Baking tray L4 30-40
Small cakes v Baking +
/Muffins 2 Multilevel 150°C 8 L2+L5 30-40
Deeper trays
3 Multilevel 140°C Baking trays | L2+L4+L6 40-50
Conventional 170°C Metal gr.|d * L2 30-40
Cake tin
1
Sponge R
cakes Multilevel | 150°C | v Mgak'eg;': * L4 40-50
(26 cm @)
2 Multilevel 150°C Metalgrids | 1,14 50-60
+ Cake tin
1 Conventional 150°C Baking tray L3 25-30
Multilevel 150°C Baking tray L4 30-40
Biscuits/ v Baking
Shortbreads 2 Multilevel 140°C + Deeper L2+L5 30-40
trays
3 Multilevel 140°C Baking trays | L2+L4+L6 35-40
1 Conventional 190°C Baking tray L3 25-35
3 Choquettes Y
o 2 Multilevel 180°C Baking tray L2+L5 25-35
= Sweet
= .
o) bakery Yorkshire 1 Conventional | 200°C | Y Baking tray 3 20-30
o pudding
c
rﬁn Meringues 1 Multilevel 90°C Y Baking tray 90-160
% Macaron 1 Conventional 150°C Y Baking tray L3 15-20
m
23 .
1 Conventional | 185°C | Y Metal grid + L2 60-70
Cake tin
Apple pie -
1 Multilevel 170°c | Y Metal grid + L4 65-75
Cake tin
Tarte tatin 1 Conventional | 170°C | Y Metal grid + 2 40-60
Cake tin
Chocolate 1 Conventional | 200°c | y | bakingtray+ 13 10-15
souffle molds
Cheesecake 1 Conventional 150°C Y Metal gr.|d * L2 50-65
Cake tin
1 Conventional 180°C Baking tray L3 20-25
Froz;’:]tcsm's' 2 Multilevel 180°C | Y Bakingtrays | L2+L5 25-35
3 Multilevel 160°C Baking trays | L2+L4+L6 30-40
Strudel, 1 Conventional 210°C Y Baking tray L3 30-45
frozen
Toast bread 1 Supergrill 5 N Metal grid L6 4-6
Breads
and Focaccia 1 Conventional 200°C Y Baking tray L2 orL3 25-35
Flatbread . o :
Bread, whole 1 Conventional 200°C Y Baking tray L3 35-50
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Cooking

iRy Recipe N°of Cooking ToC Preheat Cooking She-lf time after
levels program accessory position preheating*
(min)
. . Metal grid
Salty cakes 1 Conventional 200°C Y +Quiche tin LlorlL2 30-50
/ Quiches _
(26 cm 9) 2 Multilevel 180°C | ¥ Metalgrid | 1,14 50-70
+ Quiche tin
Cheese 1 Conventional | 200°c | y | Bakingtray+ | g 2035
souffle molds
Lasagna Metal grid +
8N, 1 Conventional 200°C Y ovenproof L3 40-60
Savory fresh .
. dish
pies and
casseroles L Metal grid +
asagna, 1 Conventional 180°C Y ovenproof L3 50-60
frozen h
dish
Cannelloni Metal grid +
! 1 Conventional 180°C Y ovenproof L3 45-55
frozen .
dish
Metal grid +
Baked pasta 1 Gratin** 200°C Y ovenproof L4 20-30
dish
Pizza, fresh . o .
1 Conventional 250°C Y Baking tray L2 or L3 15-20
(Tray)
1 Pizza 250°C N Baking tray L2 or L3 18-25
Pizza, fresh -
(Tray) 2 Multilevel 180°C | Y Baking + L2+L5 25-35
Deeper trays
Pizza, fresh 1 Conventional | 250°C Y Baking tray | L2orL3 8-10
(Round)
Pizza 1 Pizza 300°C N Baking tray L2 or L3 15-20
Pizza, fresh -
(Round) 2 Multilevel 180°C | ¥ Baking + L2415 30-40
Deeper trays
1 Conventional 220°C Metal grid L3 10-15
Pizza, frozen |, Multilevel 200C | Y Metal grid | L2+L5 15-25
(thin crust)
3 Multilevel 180°C Metal grid L2+L4+L6 20-30
Pizza, frozen 1 Pizza 200°C N Metal grid L 10-15
(thin crust)
Metal
e e
whole chicken 1 Gratin** 220°C Y s . v L4 40-60
(1-1.2kg) at L1 with
-X8 150ml of
Meat & water
Poultry Chicken
i * %k ° i * ok -
thighs 1 Airfry 220°C N Airfry tray L4 30-50
Metal grid +
Roasted 1 Gratin** 200°C Y Ovenproof 13 50-60
duck dish
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Cooking

oy Recpe [N Codns g e colne et i
prog v P preheating* (min)
Metal grid
Rooster 1 Gratin** 220°C Y Place baking L4 20-40
tray at L1
Metal grid +
Roasted 1 Gratin** 200°C Y Ovenproof 13 50-60
Turkey dish
Pork ribs Metal grid +
(1000- 1 Conventional 200°C Y Ovenproof L3 80-100
1200g) dish
Meat & Sausages 1 Supergrill 4 Y Metal grid L5 40-50
PO | et ilet Metal grid +
(1000-1500g) 1 Conventional 60°C N Ovedr:;:oof L3 60-80
Roast beef - o :
(500g) 1 Gratin 220°C Y Baking tray L3 20-40
Meatloaf . o .
(1000-1500g) 1 Conventional 180°C Y Baking tray L3 40-50
Roasted
chicken 1 Gratin** 200°C Y Deeper tray L4 45-60
with potatoes
Grilled . .
seafood 1 Supergrill 4 N Metal grid L5 15-30
Fish and FI’OZ!'EI'] fish 1 AirFry** 200°C N Air fry tray** L4 20-25
sticks
Seafood
Metal grid
Baked fish 1 ECO 200°C N Place baking L3 40-60
tray at L1
Metal grid +
Vegetable 1 ECO 200°C N Ovenproof 3 80-90
gratin dish
Frozen
french fries 1 AirFry** 220°C N Air fry tray** L4 18-25
Vege- (300-500g)
tables
Metal grid +
Potato 1 Gratin** 200°C Y Ovenproof L4 15-25
gratin dish
Roasted 1 Conventional 200°C Y Baking tray L4 30-50
potatoes

Cooking times may vary according to consumer’s recipe and ingredients.
*if preheating required
** Depending on the oven model.

© NOTE: For cooking cakes, quiches and other recipes that require a mold or a container on 2 levels,
place them staggered: the upper tray on the left side and the lower tray on the right side.
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5.2. EVERYDAY COOKING TABLE

Food category menu allows to cook a variety of recipes without preheating the oven, thanks to ded-
icated cooking programs tailored to each category needs.

After selecting the cooking program, the default time will be shown and can be edited by turning the
right knob; cooking temperature can be changed by pressing the dedicated icon. Both parameters
can be set within a limited range as shown in the table below.

Pre- Shelf Volume Temperature 1ime Preci Probe

Description Range temperature Description

heat position yater  range (°C) (min) (if available)

L2- For beef, veal and pork
@) Meat NO L3-14 180-200 | 20-80 55-85°C roasts, poultry and cuts
of meat.
_lﬁ Fish NO | L3-L4 160-180 | 15-45 55-65°C For whole fish and fillets.
ﬁ Vegetables | NO | L3-L4 180-200 | 30-80 | 70-90°c | roasted vegetables
and potatoes
Meat L2- %&?tﬂl' For beef, veal and pork
@::3 +Steam NO water 180-200 | 20-120 55-85°C roasts, poultry and cuts
N (***) L3-L4 into the of meat
cavity) .
Fish 150 mi
—ﬁ +Steam | NO | L3-L4 | ‘Water | 160-180 | 15-60 | 55-65°C | For whole fish and fillets.
(:\{ (***) into the
cavity)
Vegetables 180 T'
ﬁ sSteam | NO | L3-L4 | i | 180200 | 30-90 | 70-90°c |FOfroasted vegetables
Q (*¥*%) into the and potatoes
cavity)
) Bread %%th;l it
m +Steam NO | L2-L3 | ‘water 220 40-60 95°C For bread or bread loaves =
(***) into the )
cavity) =)
For leavening and directly 8
L Bakery all 100 ml baking breads or bread o
RN h i i b=
(T | insSteam | NO | L2-13 | Busihe | Froma0 g4 434 gsec  |loavesin container. The g
R (**%) into the to 200 total cooking time is o)
cavity) comprehensive of 60 min o)
of leavening process.
Meat 100 ml For beef, veal and pork

+Steam L2- (put the

NO water 180-200 | 20-80 55-85°C roasts, poultry and cuts

Vessel L3-L4 | into the

e,
Q\ (***) vessel) of meat.
Fish 75 ml
h
-ﬂ ¥Steam | no | 13-14 | RSeS| 160-180 | 15-45 | 55-65°C | For whole fish and fillets.
QR Vessel into the
(***) vesse
Vegetables 100 ml
h
ﬁ wSteam | o | 1314 | Ghee | 180-200 | 30-80 | 70-90°c | FOrroasted vegetables
Q Vessel ino the and potatoes
(***) vesse
Bread 100 ml
1
h
© *Steam NO | L2-L3 “L“Jt‘ere 220 40-60 95°C For bread or bread loaves
Q Vessel into the
(***) vessel)
For leavening and directly
. Bakery all 75 ml baking breads or bread
TN in+Steam (putthe | From 40 o loaves in container. The
Cﬁ{\:\{ Vessel NO | L2-13 ivater | 0200 80-130 95°C total cooking time is
(***) vessel) comprehensive of 60 min

of leavening process.

*** Depending on the oven model.
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© NOTE: if, after turning off the oven, there is a need to continue cooking, it’s recommended avoid-
ing the use of everyday cooking programs and instead opting for standard functions.

© NOTE: You can use the steam mode with the food category menu to cook your food. Steam mode
can be used to obtain a crispier crust and a glossier surface. Use the steam mode for single level
cooking and do not preheat. Put the volume of water specified in the table into the cavity or into the
vessel (placed it in the oven cavity)* and activate the function when the oven is cold. The values in the
table are average parameters for each food group. They can be changed according to preferences.

* After using the Easy Steam Mode

Depending on the frequency of use and the hardness of the water, limescale stains may remain on
the cavity bottom.

After using the easy steam mode, allow the appliance to cool before cleaning.

To remove limescale stains, pour a mixture of 100 ml vinegar and 50 ml water into the cavity bottom.
After waiting for about 10 min, wipe it with a soft cloth.

* After using the Steam Vessel

Depending on the frequency of use and the hardness of the water, limescale stains may remain in
the vessel.

After using the Steam Vessel, allow the appliance to cool before cleaning.

To remove limescale stains, pour a mixture of 150 ml vinegar and 50 ml water into the vessel.
After waiting for about 10 min, wipe it with a soft cloth.

*HOW TO USE THE STEAM VESSEL FOR STEAM COOKING PROGRAMS

After selecting the steam cooking program, proceed as follows:

1. Add the recommended amount of water to the Steam Vessel from the sink or through a jug.

2. Place the Steam Vessel at the bottom of the oven cavity.

1) EN 34



3. Make sure to close the oven door.

The default time will be then shown, and the cooking program will start automatically after one second.
The time can be edited by turning the right knob; cooking temperature can be changed by pressing the
dedicated icon. Both parameters can be set within a limited range as shown in the table above.

* Depending on the oven model.
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. L Cooking Cooking Shelf Cooking time
Recipe Serving size L .
program accessory position (min)
Beef roast 500-800g Meat 190°C Metal grid L3 30-40
Beef fillet 200g Meat 200°C Metal grid L3 20-25
Meatloaf 1000-1500g Meat 180°C Metal grid L3 40-50
Beef Y .
. 500g Meat 200°C Metal grid L3 50-80
wellington
Pot roast 800-1000g Meat 200°C Metal grid L3 40-70
Pork ribs 1000-1200g Meat 200°C Metal grid L3 80
Lamb rack 800-1000g Meat 200°C Metal grid L3 60-80
Lamb leg 1500-2000g Meat 190°C Metal grid L3 80
Salmon 200-600g Fish 170°C Baking tray 13 2035
fillets
Tuna steaks 600g (app. Fish 180°C Metal grid L3 15-20
4 pcs)
Swordfish 700g (app. Fish 180°C Baking tray 13 15-20
steaks 4 pcs)
Cod fillet 600g (app. Fish 160°C Baking tray 13 15-20
4 pcs)
Seabream, . o :
1 Fish 170°C Baking tray L3 35-45
whole
Seabream, 600g (app. . . .
filet 4 pcs) Fish 160°C Baking tray L3 15-20
Seabass 600g (app. . Y .
fillet 4 pes) Fish 160°C Baking tray L3 15-20
salt 1 Fish 180°C Baking tra L3 30-40
baked fish g tray
Fish . . Y .
8 pieces Fish 160°C Metal grid L3 20-30
skewers
Stuffed 4 pieces Fish 180°C Baking tray 13 25-40
squid
Fennels 1 tray Vegetables 200°C Metal grid L3 30-40
Mixed Y .
vegetables 1 tray Vegetables 190°C Metal grid L3 40-45
Cauliflowers 1 tray Vegetables 190°C Metal grid L3 40-50
Pumpkins, o .
cubed 1 tray Vegetables 200°C Metal grid L3 30-40
Stuffed 1tray Vegetables 180°C Metal grid 13 70-80
peppers
Stuffed 1tray Vegetables 190°C Metal grid 13 35-45
zucchini
Ca.rrot 1 tray Vegetables 180°C Baking tray L3 35-40
sticks
Broccoli 1 tray Vegetables 190°C Baking tray L3 30-40
Ratatouille 1 tray Vegetables 190°C Metal grid L3 40-45
Vegetable 6 ramekins Vegetables 180°C Baking tray + 13 25-35
flan molds

1
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6. CARE & CLEANING

6.1. GENERAL RECOMMENDATIONS

Regular cleaning can extend the lifecycle of your appliance. Wait for the oven to cool before carrying

out manual cleaning.

e After each use of the oven, a minimum of cleaning will help keep the oven perfectly clean.

. Do not line the oven walls with aluminum foil or single-use protection available from stores.
Aluminum foil or any other protection, in direct contact with the hot enamel, risks melting and
deteriorating the enamel of the insides.

e Inorder to prevent excessive dirt of your oven and the resulting strong smokey smells, we
recommend not using the oven at very high temperature. It is better to extend the cooking
time and lower the temperature a little.

e Inaddition to the accessories supplied with the oven, we advise you only use dishes and baking
molds resistant to very high temperatures.

6.2. CLEANING THE OVEN

6.2.1. INSIDE THE OVEN: cleaning functions

222 Pyrolytic cleaning (*depending on the oven model)
This process relies on the chemical process bearing the same name, which involves the decomposi-
tion of complex substances through the application of heat treatment.

Once initiated, it automatically locks the oven door and swiftly elevates the temperature to a
searing 410°C.

At the end of the cleaning cycle, food residues will leave a white coating on the enamel surfaces. To
remove these particles, wipe with a cloth soaked in hot soapy water and use a brush or steel wool.
Suitable cleaning agents are hot soapy water or oven cleaner.

How does it work:

1. Remove any accessories from the oven, such as grids, side racks and side racks screw (*);

2. Turn function knob on %#. Turn the dial control to set the Pyrolytic program;
Allow the function to operate for the preset time. During this process and the following cooling
phase, the oven door will remain locked.

3. When the appliance is cool, clean the inner surfaces of the oven with a cloth.
A WARNING: Make sure that the appliance is cool before you touch it. Care must be taken with
all hot surfaces as there is a risk of burns. Use distilled or drinkable water.

(*) only for models with 7 levels.
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85 H20 cleaning
The H20 cleaning function is designed to effortlessly tackle light dirt and provide a quick and
eco-friendly solution for cleaning your oven cavity using the power of steam.

How does it work:

1. Pour 100 ml of water with a drop of washing-up liquid into the bottom embossment of the oven.

2. Turnthe knob on 5o . If necessary, turn the dial control to set the Hydro clean program. Allow
the function to operate for the preset time.

3. Atthe end of the cleaning process, allow the oven to cool down.

4.  When the appliance is cool, clean the inner surfaces of the oven with a cloth.

5 A WARNING: Make sure that the appliance is cool before you touch it. Care must be taken
with all hot surfaces as there is a risk of burns. Use distilled or drinkable water. Wipe the cook-
ing compartment and allow it to dry completely to avoid possible corrosions.

Catalytic cleaning (depending on the oven model)

The Catalytic panels line the oven cavity and grant you the luxury of never having to contend with a
dirty oven.

The panels are coated with a specialized enamel that boasts a microporous structure, adept at ab-
sorbing absorbs grease from splashes.

Through a catalytic chemical reaction, they efficiently convert the absorbed grease into gaseous ele-
ments when exposed to high temperatures.

Recommendation: Consider replacing the catalytic panels after approximately three years of use,

especially if you use your oven for two to three cooking cycles per week. This ensures optimal per-
formance and cleanliness.
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6.2.2. OUTSIDE THE OVEN: removal and clean-
ing the glass door

1.

3.

5.

Position the door at 90°. Rotate the hinge
locking tabs outward from the oven.

Position the door at 45°. Simultaneously
press the two buttons on both the sides
of the door’s lateral shoulders and pull
towards yourself to remove the upper
glasses’ door cover.

Very carefully remove the oven glass,
starting with the inner one. During the
procedure, firmly hold the glass with both
hands and place them on a cushioned flat
surface (e.g., on a fabric).

A WARNING: The outer glass is not
removable.

Clean the glass using a soft cloth and suita-
ble cleaning products.

EN 39
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Insert the glass panels, making sure that
the “LOW-E / PYRO ” label is correctly
readable and positioned on the lower left
side of the door, near the left-side hinge.
This way, the printed label on the first
glass will remain on the inside of the door.

Reattach the upper glasses’ door cover by
pushing it inwards until you hear a click
from the two side buttons.

Then, bring the door back to 90° and ro-
tate the hinge locking tabs inward towards
the inside of the oven.
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6.3 CLEANING OF ACCESSORIES

Ensure that you clean the accessories thoroughly after every use and dry them using a towel. For per-
sistent residues, consider soaking the accessories in a mixture of water and soap for approximately
30 minutes before giving them a second wash.

CLEANING OF SIDE RACKS:
—  6levels model
1. Remove the side racks by pulling them in the direction of the arrows.
2. Toclean the side racks either put them in the dishwasher or use a wet sponge, ensuring
that they are dried afterwards.
3. After the cleaning process install the side racks in reverse order.

- 7 levels model*
1. Remove the side racks by first pulling the front part in the direction of the arrow and
detaching the rear part from the screws.
2. Toclean the side racks either put them in the dishwasher or use a wet sponge, ensuring
that they are dried afterwards.
3.  After the cleaning process install the side racks in reverse order: positioning the rear part
between the screws and push the front part in the direction of the arrow.

& &

* Depending on the oven model.
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6.4 MAINTENANCE

COMPONENTS REPLACEMENT

Changing the bulb on top:
. Disconnect the oven from mains supply.
Remove the lamp’s glass cover.
Disassemble the bulb.
Replace the bulb with a new one of the same type.
Relocate the lamp’s glass cover.
Reconnect the oven from mains supply.

ounkwnE

Step 1

[ =

A =l

This product contains one or more light sources of energy efficiency class G (Lamp)
* In case of issues with this lamp, contact the customer service.
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Changing the lateral bulb:

1. Disconnect the oven from mains supply.

2. Use aflat-head screwdriver by positioning it to the side of the protective glass and gently apply
pressure to remove it.

3.  Carefully grasp the bulb from its base.
4. Insert the new one.
5. Reinstall the protective glass by pressing it gently until it’s locked into position.
6. Reconnect the oven from mains supply.
Step 1 Step 2 Step 3 Step 4

—

D= ]

A = —

Step 5 Step 6
e

[T =

(T
A M1

This product contains one or more light sources of energy efficiency class G (Lamp)
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7. TROUBLESHOOTING

If, during oven use, an error occurs, the display will show the code “ER” followed by two digits, which
will identify the error.

Proceed by turn off the oven and un-plug it, wait for a few minutes, and then reconnect it.

If the error disappears, you can resume using the oven. If it doesn’t, call customer service and com-
municate the code (ERXX) you see on the display.

Error
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8. ENVIRONMENTAL PROTECTION & DISPOSAL

8.1. APPLIANCE DISPOSAL

This appliance is labelled in accordance with European Directive 2012/19/EU regarding
electric and electronic appliances (WEEE). The WEEE contain both polluting substances
(that can have a negative effect on the environment) and base elements (that can be re-
used). It is important that the WEEE undergo specific treatments to correctly remove and
dispose of the pollutants and recover all the materials.
I |\ iyiduals can play an important role in ensuring that the WEEE do not become an envi-

ronmental problem; it is essential to follow a few basic rules:

—  the WEEE should not be treated as domestic waste;

—  the WEEE should be taken to dedicated collection areas managed by the town council or a

registered company.

In many countries, domestic collections may be available for large WEEEs. When you buy a new ap-

pliance, the old one can be returned to the vendor who must accept it free of charge as a one-off, as

long as the appliance is of an equivalent type and has the same functions as the purchased appliance.

8.2. SAVING AND RESPECTING THE ENVIRONMENT

Where possible, avoid pre-heating the oven and always try to fill it.

Open the oven door as infrequently as possible, because heat from the cavity disperses every time it
is opened. For a significant energy saving, switch off the oven between 5 and 10 minutes before the
planned end of the cooking time, and use the residual heat that the oven continues to generate.
Keep the seals clean and in order, to avoid any heat dispersal outside of the cavity. If you have an elec-
tric contract with an hourly tariff, the “delayed cooking” programme makes energy saving simpler,
moving the cooking process to start at the reduced tariff time slot.
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9. INSTALLATION

can view the product installation video

" L
)
or by clicking this %
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https://www.youtube.com/watch?v=egt8mq67rKM&ab_channel=Haier
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Haier.com

CANDY HOOVER GROUP Via Comolli 16 Brugherio — Taliansko



VITAJTE

Dakujeme, 7e ste si vybrali na$ vyrobok. Aby ste zaistili svoju bezpe¢nost

a dosiahli ¢o najlepsie vysledky, pozorne si preditajte tuto priruc¢ku vratane
bezpeénostnych pokynov a uschovaijte si ju pre buduce pouZitie.

Pred inStaldciou rary si poznacte sériové Cislo, ktoré by ste mohli
potrebovat pri oprave. Pocas prepravy skontrolujte, ¢i nedoslo

k poskodeniu, a ak mate nejaké pochybnosti, pred pouZzitim sa poradte

s technikom. Obalové materialy uchovavajte mimo dosahu deti.

@ POZNAMKA: Upozorriujeme, Ze funkcie a prisluenstvo riry sa mozu
lisit v zavislosti od modelu, ktory ste si zakupili.
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1. BEZPECNOSTNE INFORMACIE

VSEOBECNE VYSTRAHY

Na Cistenie nepouzivajte parny Cistic.
Pocas pouZivania je spotrebi¢ horuci. Musite davat pozor a nesmiete sa
dotykat ohrievacich ¢lankov vo vnutri rary.

Pouzitie v sulade s urcenym pouzivanim

Rdru pouZivajte iba na urceny ucel, t. j. iba na pecenie potravin:
akékolvek iné pouZitie, napriklad ako zdroj tepla, sa povazZuje za
nespravne a preto nebezpecné. Vyrobca nezodpovedad za Skody
vzniknuté nevhodnym, nespravnym alebo neprimeranym pouzitim.

Obmedzenia pouzivania

Deti starSie ako 8 rokov a osoby s obmedzenymi fyzickymi, zmyslovymi
alebo dusevnymi schopnostami alebo nedostatkom skusenosti Ci
vedomosti m6Zu tento spotrebic¢ pouzivat pod dohladom, resp. po
pouceni a obozndmeni sa s bezpecnym sposobom pouZivania

a porozumeni moznym nebezpecenstvam. Deti sa so spotrebicom
nesmu hrat. Cistenie a Gdrzbu nesmu vykonavat deti bez dozoru.

Tento spotrebic nie je urCeny, aby ho pouzivali osoby (vratane deti)

s obmedzenymi fyzickymi, zmyslovymi alebo mentalnymi schopnostami,
pripadne s nedostatkom skusenosti alebo znalosti, pokial nie je
zabezpeceny dohlad alebo pokial neboli poucené osobou zodpovednou
za ich bezpecnost.

Deti by mali byt pod dozorom, aby ste sa ubezpecili, Ze sa nehraju so
spotrebi¢om.

A\ VAROVANIE: Pocas pouzivania su spotrebi¢ a jeho dostupné diely
horuce. Davajte pozor, aby ste sa nedotykali vykurovacich telies. Deti
mladsie ako 8 rokov musia byt mimo dosahu, pokial nie su nepretrzite
pod dohladom.

A\ VAROVANIE: Dostupné diely sa mdzu potas pouzivania zohriat. Malé
deti by ste mali udrziavat dalej od spotrebica.

VAROVANIA PRI INSTALACII

Rdra mbze byt umiestnena vysoko na podpere alebo pod pracovnou
doskou.

Pred pripevnenim musite v priestore rury zabezpedit dobré vetranie, aby
ste umoznili spravnu cirkulaciu ¢erstvého vzduchu potrebného na
chladenie a ochranu vnutornych ¢asti. Vytvorte otvory uvedené na
obrazkoch v sulade s typom armatury. Ruru na pecenie vzdy upevnite

k ndabytku skrutkami prilozenymi k spotrebicu.

Na prevadzku spotrebica pri menovitych frekvenciach nie su potrebné
Ziadne dalSie ¢innosti/nastavenia.
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« Spotrebic sa nesmie inStalovat za dekorativne dvierka, aby nedoslo
k prehriatiu.

« Podas instalacie by mala byt rdra odpojena od elektrickej siete, aby sa
zabranilo prehriatiu.

« Ak sa na odstranenie poruch sposobenych nespravnou instaldciou
vyZaduje pomoc vyrobcu, zaruka sa na tuto pomoc nevztahuje. Musia sa
dodrziavat pokyny na instalaciu pre odborne kvalifikovany personal.

« Nespravna instalacia mozZe spOsobit poranenie fudi alebo zvierat alebo
poskodenie veci. Za takéto poskodenie alebo poranenie vyrobca
nezodpoveda.

« Instalaciu musi vykonavat kvalifikovany technik, ktory musi poznat
a dodrziavat zdkony platné v krajine instalacie a pokyny vyrobcu.

« Porozbaleni spotrebica vidy skontrolujte, ¢i nie je poSkodeny, v pripade
problému sa pred instalaciou obratte na zdkaznicky servis a nepripajajte
ho k zdroju napdjania.

« Pred pouzZivanim spotrebic¢a odstrante obalovy material.

« Pocas instalacie nepouzivajte rukovat dvierok riry na zdvihanie a
premiestiovanie rury.

« Instalacny nabytok a prilahlé zariadenia musia odolavat teplotam 95 °C.

« Pocas instalacie sa odporuca pouzivat ochranné rukavice, aby nedoslo
k porezaniu.

« Vyrobok neinstalujte v otvorenom prostredi vystavenom atmosférickym
vplyvom.

« Tento spotrebic je ur¢eny na pouzivanie v nadmorskej vySke menej nez
2 000 m.

« Odstranenie ochrannych félii a reklamnych ndlepiek na prednej strane
rary pred prvym pouZzitim.

VAROVANIA TYKAJUCE SA ELEKTRICKEJ ENERGIE

o Zasuvka musi byt vhodna pre zataz uvedenu na stitku a musi mat
zapojeny a funkény uzemnovaci kontakt. Uzemnovaci vodi¢ ma Zlto-
zelenu farbu. Tuto ¢innost mdze vykonavat iba odbornik s vhodnou
kvalifikaciou.

« Pripojenie k zdroju energie sa da zaistit zastrckou alebo fixnym vodi¢om
a umiestnenim omnipoldrneho istica medzi spotrebic a zdroj energie, so
separaciou kontaktov podla poziadaviek na prepatovu kategoriu lll,
ktory znesie maximalne pripojené zatazenie a ktory je v stlade
s platnymi pravnymi predpismi.

« V pripade nekompatibility medzi zasuvkou a zastrc¢kou spotrebica
poZiadajte kvalifikovaného elektrikara, aby zasuvku vymenil za iny
vhodny typ. Zastréka a zdsuvka musia zodpovedat platnym normam
krajiny inStalacie.

1) SK6

@
m
N
v
m
(@]
2
(]
[
]
2
m
2
n
o
x
<
b=
o
m




ZIto-zeleny uzemnovaci kabel nesmie byt prerudeny isticom. Zasuvka

alebo omnipolarny isti¢ pouzivané na pripojenie musia byt po instalacii

spotrebica lahko pristupné.

Ak je poskodeny vonkajsi napajaci kabel, v zaujme eliminacie

akéhokolvek rizika ho musi vymenit vyrobca, jeho servisny zastupca

alebo rovnako kvalifikovana osoba. Ak potrebujete akékolvek opravy,

kontaktujte len oddelenie starostlivosti o zakaznika a poziadajte o

poutzitie origindlnych nahradnych dielov.

Pred akoukolvek pracou alebo udrzbou odpojte spotrebic od elektrickej

siete.

A VAROVANIE: pred vymenou Ziarovky sa uistite, Ze je spotrebic

vypnuty, aby nedoslo k drazu elektrickym pradom.

Pred vybratim odnimatelnych c¢asti musi byt rdra vypnuta. Po vycisteni

ich znovu namontujte podla pokynov.

Pouzivanie akéhokolvek elektrického zariadenia si vyZzaduje dodrziavanie

niektorych zakladnych pravidiel:

- pri odpdjani spotrebica od zdroja energie netahajte za napajaci kabel;

- spotrebica sa nedotykajte mokrymi ani vlhkymi rukami, ani ked mate
mokré nohy;

- pouzitie adaptérov, viacerych zasuviek a predlZovacich kablov sa vo
vSeobecnosti neodporuca;

- v pripade poruchy a/alebo nespravnej obsluhy spotrebic vypnite a
nemanipulujte s nim.

© rozNAMKA: kede rira moze vyZadovat udrzbu, je vhodné mat k

dispozicii dalsiu zasuvku, ku ktorej mézete rdru pripojit po vybrati z

priestoru, v ktorom je nainstalovana.

Akdakolvek oprava, inStaldcia a udrzba, ktorad nebola vykonana spravne,

moze vaine ohrozit pouZivatela.

Vyrobna spoloénost tymto vyhlasuje, Ze neprebera Ziadnu zodpovednost

za priame ani nepriame Skody sp6sobené nespravnou instalaciou,

udrzbou alebo opravou. Okrem toho nezodpoveda za Skody sp6sobené

absenciou alebo prerusenim uzemnovacieho systému (napr. Uraz

elektrickym pradom).

A UPOZORNENIE: na vylicenie nebezpecenstva sposobeného

neumyselnou inicializaciou tepelného istica sa tento spotrebi¢ nesmie

napajat cez externé spinacie zariadenie, napriklad ¢asovac, ani sa

nesmie pripajat k obvodu, ktory sa pravidelne zapinany a vypinany

elektrickym rozvodom.

Spotrebic nie je uréeny na aktivaciu externym casova¢om alebo

samostatnym systémom dialkového ovladania.
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POUZIVANIE A UDRZBA

Na plechu na odkvapkavanie sa zachytavaju zvysky, ktoré odkvapkavaju
pocas pecenia.

Ked umiestnujete Smazenie vo vzduchu plech alebo rost do bo¢nych
drziakov, uistite sa, Ze kratsia ¢ast strany (medzi dorazom a koncom)
smeruje do vnutra rury. Ak ma rost dekorativnu kovovu listu, davajte
pozor, aby ste ju umiestnili na vonkajsiu stranu rury, aby bolo logo
znacky viditelné a Citatelné. Spravne umiestnenie najdete aj na obrazku
v Casti Prislusenstvo v tejto pouzivatelskej prirucke.

Na Cistenie skla dvierok rury nepouzivajte abrazivne Cistiace prostriedky
ani ostré kovové skrabky, pretoze by mohli poskriabat alebo rozbit sklo.
Pouzivajte iba teplotnu sondu odporucéanu pre tato raru.

Pocas pripravy jedla sa m6Ze vo vnitornom priestore rury alebo na skle
dvierok kondenzovat vlhkost. Je to normalny stav. Aby ste tento uc¢inok
znizili, poc€kajte 10 aZz 15 mindt po zapnuti rdry a aZ potom do nej vlozte
jedlo. V kazdom pripade kondenzacia zmizne, ked' rira dosiahne teplotu
pecenia.

Zeleninu pecte v nadobe s vekom namiesto na otvorenom plechu.

Po peceni dlhsie ako 15/20 minut nenechavajte jedlo vo vnutri rury.
Dlha porucha napajania pocas prebiehajuceho pecenia moze sposobit
poruchu monitora. V takom pripade kontaktujte zakaznicky servis.

A VAROVANIE: Steny rary nepokryvajte alobalom u ani jednorazovou
ochranou, ktora je k dispozicii v obchodoch. Ak sa alobal alebo
akakolvek ind ochrana dostane do priameho kontaktu s hordcim
smaltom, hrozi roztavenie a poskodenie smaltu vnutra.

A VAROVANIE: Nikdy neodstraniujte tesnenie dvierok rury.

A\ POZOR: Dno vnitorného priestoru rury neplnte vodou pocas pecenia
ani ked'je rura horuca.

Rury a rosty nie su vhodné na priamy kontakt s potravinami. Pouzite
vhodny riad alebo papier na pecenie.

Pred prvym pouzitim umyte vSetko prislusenstvo roztokom horucej vody
a umyvacieho prostriedku.

VAROVANIA (*PRE RURY PYRO)

Vacsie mnozstva rozliatych tekutin z jedla sa musia pred Cistenim

odstranit.

A VAROVANIE: pred spustenim cyklu automatického Cistenia:

- Vycistite dvierka rury;

- Vlhkou Spongiu odstrante z vnutra rury velké alebo hrubé zvysky
jedla. NepouZivajte Cistiace prostriedky;
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- Odstrante vSetko prislusenstvo a sipravu posuvného regdlu

(ak je k dispozicii);
- Nevkladajte utierky.
V rurach so sondou Preci Probe je potrebné pred zacatim cyklu Cistenia
uzavriet otvor pomocou dodanej matice. Ked sondu Preci Probe
nepouzivate, otvor vzdy uzavrite maticou.
Pocas procesu pyrolytického Cistenia (ak je k dispozicii) sa povrchy mozu
zohriat viac ako zvycajne a deti by sa mali zdrZiavat mimo dosahu.
Ak je nad rdrou umiestnend varna doska, nikdy ju nepouzZivajte pocas
vykonavania pyrolyzy v rure. Zabranite tak prehriatiu varnej dosky.

VAROVANIA (*PRE EASY STEAM)

A VAROVANIE: Nebezpelenstvo popalenia a poskodenia spotrebica:
pri pouZiti funkcie pary méze uvolnena para spdsobit popalenie: Po
pouziti funkcie varenia s parou otvarajte dvierka opatrne, aby ste
predisli poraneniu.

Na plnenie dna vnutorného priestoru riry pocas funkcie varenia s parou
pouzivajte iba pitnu vodu.

UPOZORNENIA PRE KABLOVU TEPLOTNU SONDU*

Ked je zvoleny program varenia, na displeji sa zobrazi predvolena
teplota, ale nikdy nie je vyssia ako 200 °C: volitelna teplota je tiez
obmedzend na 200 °C.

UPOZORNENIA (*PRE PARNU NADOBU)

A VAROVANIE: Nebezpelenstvo popalenia a poskodenia spotrebica:
pri pouziti funkcie pary mdze uvolnena para spdsobit popalenie:

Po pouziti funkcie varenia s parou otvarajte dvierka opatrne, aby ste
predisli poraneniu.

Na plnenie nadoby na pouzitie pocas funkcie pary pouzivajte iba pitnu
vodu.

A\ VAROVANIE: Po pouZiti mdZe byt zvyikova voda v nddobe eite
horuca. Manipulujte s fou opatrne.

Upozoriujeme, Ze parnd nadoba je uréena na poutzitie iba v rdre. Parnu
nadobu nepouzivajte na varnych doskach ani na otvorenom plameni.
Neodporuca sa vkladat nddobu do umyvacky riadu. Umyte ju ruéne
beznym saponatom.

Na Cistenie parnej nadoby nepouZivajte drsné abrazivne Cistiace
prostriedky ani ostré kovové skrabky.

*\/ zavislosti od modelu rdry.
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2. UVOD K VYROBKU

2.1. PREHLIAD VYROBKU

1. Ovladaci panel
- 2. Cisla drovni
5 3. Rosty
o 4. Plechy
= 5. Kryt ventildtora
= 6. Dvierka rary
S 7. Bocné drotené drziaky (ak su pritomné: len
P pre plochy vnitorny priestor rary)
8. Teleskopické vodiace listy
9. Sériové Cislo a QR kéd
Sem si zapiste svoje sériové ¢islo pre pouZitie v budicnosti.
2.2. PRISLUSENSTVO
Kovovy rost Hibsi plech
Kovovy rost sa da z rdry vybrat. Nastavitelny HIbsi plech je idealny na pecenie jedal s
rost, ktory drzi riad, zabezpecuje rovnomerné pridanymi kvapalinami alebo s viacerymi
pecenie a ulahtuje Cistenie. MbZe sa pouzit na vrstvami, ako su dusené jedla alebo pecené
drzanie tanierov a panvic v roznych vyskach pri maso. Jeho hibka je $pecidlne navrhnuta tak, aby
réznych druhoch pripravy jedla. zabezpecila poZzadovanu konzistenciu

pripravenych jedal.
Plech na pecenie (iba ak je pritomny*) Teleskopické vodiace listy (iba ak su pritomné*)

Plech na pecenie je idealny na dosiahnutie Teleskopické listy rary su rosty, ktoré sa daju
rovnomerného zapecenia spodku, a vdaka vysunut, ¢o ulahduje umiestfiovanie alebo
svojmu plytkému a plochému tvaru je idedlny na  vyberanie poloziek bez toho, Ze by ste museli
pecenie susienok a peciva. Okrem toho, siahnut hlboko do horucej rary. Zvy3uja
umiestnenie pod rost na peéenie mbze pomdct bezpecnost, stabilitu a moZu sa nastavit na
zachytavat kvapky z peé¢eného jedla a zabranit roznych drovniach.

znecisteniu rary.
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Bocné drotené drziaky (iba ak su pritomné*) Sonda Preci Probe (iba ak je pritomnd*)

>
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Boc¢né stojany si umiestnené na oboch strandch  Tato sonda Preci Probe je teplotny snimac, ktory 3

vnutra rury a st urcené na umiestnenie plechu sa vslva do jedla, a, pripojeny k rure kablom,

alebo rostov pocas pecenia. umoziuje kontrolovat vnatornu teplotu jedla

@ POZNAMKA: 6 alebo 7 Grovni, v zavislosti od pocas pripravy. Pouziva sa hlavne na ryby a maso.
modelu.

Dvojity plech - rezim grilovania Dvojity plech — rezZim s PAROU
(iba ak je pritomny*) (iba ak je pritomny*)

Konvexny tvar je vhodny na grilovanie v rure pri Konkavny tvar umoznuje spravnu cirkulaciu
vysokej teplote (220°), ¢o umoZzriuje dokonalé vlhkosti generovanej pri priprave jedla a
grilovanie aj doma, s malym mnozstvom dymu udrziava jeho vysoku vihkost. Podla mnozZstva
vdaka systému na odtekanie tukov na plech vody pridanej do plechu sa dosiahne suchsie

na dne. alebo ,,vlhkejsie” jedlo.

Katalytické panely (iba ak su pritomné*) Mikké zatvaranie/Zavesy s makkym otvaranim

(iba ak su pritomné*)

Specialne smaltované panely vyrobené Makké zatvaranie a zavesy s makkym otvaranim
s mikroporéznou vrstvou na premenu tuku na ovladaju pohyb dvierok, zabezpecuju plynuly
plynné prvky, ktoré sa daju lahko odstranit. pohyb a zabrafuju narazu.

Merite po 3 rokoch pouzivania (pri 2/3 cykloch
pecenia za tyZden).
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Otocny razen (iba ak je pritomny*)

Smazenie vo vzduchu plech
(iba ak je pritomny*)

SO

Otocny razen funguje spolu s hornym ohrevnym
¢lankom, otacanim jedla je moZna homogénna
priprava jedla. Je najvhodnejsi pre stredne velké
potraviny. Idedlne na znovuobjavenie chuti
tradicnych pecenych jedal.

Parna nadoba (iba ak je pritomna*)

=

Parna nadoba je uzito¢nym doplnkom, ak ju
naplnite vodou, pocas varenia sa vytvori para,
¢im sa zlepsi chut, textura a vlihkost pre
chutnejsie jedla.

Smazenie vo vzduchu plech na smazenie
vzduchom zaistuje, Ze horuci vzduch sa dostane
k jedlu rovnomerne a zo vsetkych troch stran,
¢im sa dosiahne chrumkavy povrch a krehké
vnutro jedla. Plech na pec¢enie moze byt
volitelne umiestneny na L1, aby zachytaval stavy
alebo omrvinky.

SK: Rury a rosty nie s vhodné na priamy kontakt s potravinami. PouZite vhodny riad alebo papier na

pecenie
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2.3. OVLADACI PANEL

Funkcie a poradie funkcii sa mézu menit v zévislosti od modelu.

Cas

Teplota

LED displej
Dialkové ovladanie
Osvetlenie
Ovladanie volby

HLAVNE FUNKCIE

Nou,rwWbE

@ombik vyberu funkcie

Displej ma 4 hlavné funkcie:

Symbol

Funkcia

Opis

Ak stlacite raz, zistite trvanie pripravy, ak dvakrat,
zapnete odpoditavanie ¢asu (k dispozicii v pohoto-
vostnom reZime), ak trikrat, zobrazi sa presny ¢as a
ak styrikrat, aktivujete oneskorenie Startu. V
pohotovostnom reZzime je pristupny iba kuchynsky
Casovac.

©,
3

Teplota

Jednym stlacenim skontrolujte teplotu v rure,
stlaenim a podrzanim po dobu 3 sekund aktivujte
moznost rychleho predhrievania (k dispozicii len

>> 3" pocas fazy predhrievania rury). Ked' je predohrev
aktivny, na displeji sa zobrazi prislusna ikona.
. T Stlacenim tlacidla aktivujte dialkové ovladanie po
Dialkové ovladanie . L I .
zapnuté/vypnuté sparovani rury s aplikaciou hOn (prostrednictvom
= aplikacie).
-O- Svetlo Stlacenim zapnete/vypnete osvetlenie vnutra rary.
’ y ~
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2.4. MOZNOST PRIPOJENIA

Parametre bezdrotovej siete

Technoldgia Wi-Fi ‘Bluetooth
s Norma IEEE 802.11 b/g/n Bluetooth v4.2, BR/EDR, BLE
S -
z (F;;Z:Vmean)c[ﬁﬁ;smo 2401:2483 2402:2480
Pl
% Maximalny vykon 100 10

[mwW]

Informacie o produkte pre zariadenia v sieti

Spotreba energie vyrobku v pohotovostnom reZime v sieti, ak st pripojené vsetky kdblové sietové
porty a aktivované vsetky porty bezdrotovej siete:

2,0 W.

Ako aktivovat port bezdrdtovej siete:
Modul Wi-Fi sa zapne, akonahle je regulator funkcie nastaveny do polohy odlisnej od nuly.

Ako deaktivovat port bezdrotovej siete:

Modul Wi-Fi je vidy vypnuty, ked je regulator funkcie nastaveny do nulovej polohy.

Ak je reguldtor nastaveny do inej polohy, prejdite do ponuky WIFI a vyberte moznost vypnut, &im
WIFI deaktivujete.

Spoloénost Candy Hoover Group Srl tymto vyhlasuje, ze radiové zariadenie splfia poziadavky smernice 2014/53/EU a prisluiné
zakonné poziadavky pre trh Spojeného kralovstva. UpIné znenie vyhlasenia o zhode je k dispozicii na nasledovnej internetovej

adrese: www.candy-group.com
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AKO KOMUNIKOVAT S APLIKACIOU

V&3 spotrebi¢ moze byt pripojeny k domécej bezdrdtovej sieti a dé sa ovladat na dialku pomocou
aplikacie. Pripojte svoj spotrebic, aby ste zabezpedili aktualizaciu na najnovsi softvér a funkcie.

© POzZNAMKA

e Po zapnuti rdry budu ikony WIFI blikat 30 mindt. Pocas tohto obdobia je mozné produkt
zaregistrovat.

Uistite sa, Ze je siet Wi-Fi v domacnosti zapnuta.

Podrobné pokyny sa budu zobrazovat na spotrebici aj na mobilnom zariadeni.

Pripojenie riry méze trvat az 10 minut.

Dalsie pokyny a rie$enie problémov néjdete v aplikacii.

\
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Stiahnite si do smartfénu.

REGISTRACIA NOVEHO POUZIVATELA %

Kliknite na ,Zaregistrovat sa“ h

MozZete sa zaregistrovat prostrednictvom
socllalnych Uctov alebo svojho osobného e- e
mai | u Welcome! and log in in the easlest and fastest way.

Sign in to enter in your home page G SIGN UPWITH GOOGLE

REGISTER
§ SIGN UPWITH FACEBOOK

Are you new to hOn?

Click below to learn about our
products W SIGN UPWITH EMAIL

® TRY DEMO Already registered? LOGIN

RYCHLE PAROVANIE

Krok 1 = Hello USERNAME =]
e Vyberte moznost ,Pridat spotrebi¢”.

YOUR WiDGETS @

. ®

dolor st est

YOUR NEWS
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Krok 2 °

e Povolte lokalizaciu zariadenia.

Allow your location
permission

To enhance your experience, please allow
location permission to hOn app In the next

step.
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<« CONTINUE

Krok 3 °

e Vyberte ruru z kategdrie spotrebicov.

Select your appliance
category

Q. Searchyour sppliance
% Washing machine
Washer dryer
Tumble dryer

Dishwasher

@ Air conditionair

Air purifier
Air scanner
Krok 4 ° Appliance connection ®
e Zapnite spotrebic. Ak uz je zapnuty, vypnite
ho a znova zapnite. Turn OFF and then ON
your appliance

In case you can't switch OFF your appliance,
unplug (for at least 10 seconds) and then
plug its power supply.

1) SK 16



Krok 5 ° Appliance connection
e Po zapnuti zaéne aplikdcia hOn vyhladavat

vas domaci spotrebic. Searching your appliance

Don't tum off your Bluetooth. hOn app s looking
for your appliance.

00:00:40
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@ Savclosetoyourapplinceinorderto
correctly capture the signal.

Krok 6.1-6.2 ° Appliance connection ° Appliance connection
e Vyberte svoj domaci spotrebic, stlacte

tlacidlo ,,Pripojit“ a pockajte niekolko Searching your appliance Searching your appliance
sekund. Doa't tum off your Bluetooth. Don't turn off your Bluetooth.
B oven o ©
New appliance a O New appliance al O
L Longappliancenameto... a O JL, Longappliancenameto.. w O

CONNECT
@ Smvcosetoyour soplamce narderto

correctly capture the signal.
PRODUCT NOT FOUND

Krok 7 ° Appliance connection ®
e Po vyhladani riry ju mozete ovladat

prostrednictvom hOn. Your appliance has been
correctly identified!

Brand Hoover
Model 31008486-7888-1824
Serial number 12345678-1234-1234

15 this your appliaice?

YESIT'S MY OVEN

NOITSNOT

SK17 1)
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% AKO ZMENIT NASTAVENIA WI-FI

Po zaregistrovani spotrebi¢a mdZe pouzivatel zmenit nastavenia WIFI na:

e  WIFI ON: Stav rdry je mozné monitorovat iba pomocou aplikacie.

e  WIFI OFF: Rura nie je pripojena, ale je eSte stale zaregistrovana s uloZzenymi prihlasovacimi
Udajmi pre siet.

e  WIFI RESET: Pripojenie sa resetuje a je mozna nova registracia.

1. Otocte gombik funkcii na ponuku WIFI.

2. Na displeji sa zobrazi ,,On”“.

3. Otdcajte ovladacim gombikom, kym sa nezobrazi ,,Off“ (Vypnuté) alebo zresetovanie
nastavenia ,rSt“.

R

=
P O R
= ;
e O ?
oo ® o

(2 DIALKOVE OVLADANIE

Dialkové ovlddanie ponuka pouZivatefom mnoZstvo vyhod, zvySuje pohodlie, Uéinnost a celkovy
zdzitok zvarenia tym, Ze poskytuje mozZnost ovladat spotrebi¢ priamo ovladacmi spotrebica aj
pouZzitim aplikacie hOn

Tato funkcia umoZiuje prostrednictvom vasho zariadenia vyuzivat rézne funkcie, ako napriklad:
okamZité alebo planované spustenie receptov alebo programov pripravy jedla, ktoré su uz k
dispozicii v aplikacii, monitorovanie pripravy jedal v redlnom Case, Upravu pouZzivanych parametrov
pripravy jedal, monitorovanie postupu pripravy jedla pouZitim sondy, spravu ulozenych receptov
pouZitim ,funkcie Jolly“ na vyrobku (pozri prislusnd ¢ast). Okrem toho je mozné dostévat
upozornenia na dokonéenie programov alebo receptov. Dialkové ovlddanie je mozné aktivovat
vylucne po zaregistrovani produktu.

@ POZNAMKA: Je k dispozicii pre vietky funkcie pripravy jedla na vyrobku, s vynimkou programov
na gratinovanie a Supergrill.

Ako aktivovat dialkové ovladanie:

1. Otocte gombik funkcii na ponuku WIFI.

2. Stlatte [3.

3. Nadispleji sa zobrazi ,hOn“. Zobrazia sa ikony WIFI aj dialkového ovladania.

4. Vstupte do aplikacie, vyberte program a spustte pripravu jedla. Podas procesu je mozné ovladat
a menit parametre programu pouzitim ovladacov spotrebica aj aplikacie.

?0
|

8% !
=
09 M A @
£ STLACTE DIALKOVY

OVLADAC
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Okrem toho je mozné aktivovat dialkové ovladanie pocas pripravy jedla stlaéenim prislusného
tlacidla

STLACTE DIALKOVY
OVLADAC
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Ako zastavit dialkové ovladanie:

Kym prebieha program pripravy jedla, mozno ho zastavit priamo ovlada¢mi spotrebi¢a otocenim
gombika funkcii do inej polohy. Tieto Ukony prerusia proces pripravy jedla.

Dal$im spdsobom je stladenie prislusného tlacidla dialkového ovladaca, ktory sa dodava so
spotrebi¢om. Tieto Ukony prerusia proces pripravy jedla.

60

8 O B
=

g O &
L o0 ®

Program pripravy jedla mbZete zastavit aj na dialku pomocou aplikacie stlacenim tlacidla ,STOP“ na
displeji zariadenia. Rura automaticky zastavi pripravu jedla.

POZNAMKA: Ak pouzivatel zastavi prebiehajucu pripravu jedla ovladaémi riry, v aplikacii sa
zobrazi zastavena priprava jedla.
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BEZDROTOVA AKTUALIZACIA (OTA)

Rura je vybavena funkciou aktualizacie vzduchom (OTA). Ak je k dispozicii, po pripojeni rary, ked' je
gombik zapnuty na ,Wi-Fi“ alebo sa prave skoncil program varenia, automaticky sa spusti aktualizacia.
Na displeji sa zobrazi ,,OtA“, ikona Wi-Fi bude blikat a vSetky prikazy produktu budid docdasne
nedostupné. Proces moze trvat niekolko minut. Pocas tejto doby rdru neodpajajte ani nevytahujte
zéstréku zo zasuvky elektrickej siete. Po dokonéeni aktualizacie bude na displeji blikat ,12:00.
Ak chcete ruru znova zacat pouzivat, nastavte cas.

©

3. PRED ZACATIM

3.1. INFORMACIE PRED SPUSTENIM

Pri prvom zapnuti riry mozete spozorovat dym. Neobavajte sa, pred pouZzitim rury staci pockat, kym
dym nezmizne.

Ako funguju dvierka
Pocas procesu pyrolytického Cistenia zostavaju dvierka rary vzdy uzamknuté. Ak nie su uzamknuté,
rura zobrazi kod chyby 24 a pozastavi funkciu Cistenia.

Ako funguje osvetlenie

Vnutro rdry je osvetlené jednou alebo viacerymi Ziarovkami, ktoré sa zvycajne zapnu pri kazdom
zapnuti funkcie radry.

V pripade rdr vybavenych spinatom na dvierkach (pozri nizZsie) sa svetlo automaticky rozsvieti pri
otvoreni dvierok.

V pripade rar vybavenych tla¢idlom svetla sa da toto tladidlo pouZit aj na zapnutie osvetlenia.

Ak zostanu dvierka rary otvorené dlhsie ako 10 minut, osvetlenie sa automaticky vypne.

Pocas procesu pyrolytického Cistenia zostava osvetlenie vypnuté.*

Ako funguje chladiaci ventilator

Chladiaci ventilator slUZi na odvadzanie tepla, ochranu rury a jej okolia pred priliSnym zahriatim, ako
aj za ochranu kuchynskych spotrebicov pred u¢inkami vysokych tepl6t. Preto pocut chladiaci ventilator
fungovat aj po aj po vypnuti riry.

Funguje pocas cyklu pripravy jedla a po riom, v zavislosti od vnutornej teploty rury.

Ked je chladiaci ventilator v prevadzke, zvyéajne pocut slabé bzuéanie alebo vréanie. Okrem toho si
mbzete viimnut pradenie teplého vzduchu z medzery medzi dvierkami rary a ovladacim panelom.
Ventilator ostdva zapnuty pocas pyrolytického Cistenia a ked’ st zamknuté dvierka rary.*

Pocas funkcie ECO ostava osvetlenie vypnuté.

(*len pre pyrolytické rury)

Ako funguje pruh stavu

Pruh stavu, v zavislosti od nastavenych programov, zjednodusuje monitorovanie teploty a casu.
Konkrétne, pre funkcie zahffiajuce predhrievanie zobrazuje zvySovanie teploty pocas tejto fazy.
Pri programoch pecenia a pocas funkcie pyrolytického Cistenia zobrazuje odpocitavanie ¢asu pripravy
jedla a cyklu cistenia.
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3.2. PRVE POUZITIE

Pri prvom zapnuti spotrebica je prvym krokom nastavenie presného casu, vyber moznosti 13 ampérov
alebo 16 ampérov, vyber jasu a Urovne hlasitosti.

e NASTAVENIE CASU: Na displeji sa zobrazi blikajuci prednastaveny &as ,,12:00“. Ak chcete hodnotu
upravit, stlatte (© a pravym gombikom upravte hodiny. Znova stlaéte tlacidlo (® a rovnakym
postupom nastavte minuty. Hodnoty potvrdte dal$im stlacenim (©.

D

NASTAVTE CAS

N

STLACENIM POTVRDTEI

e INTENZITA PRUDU: V predvolenom nastaveni je rira nastavend na pracu s vy$$im vykonom
vhodnym pre domacnosti s vykonom viac ako 3 kW (16 A). Ak mate v domacnosti nizsi vykon,
mbZete toto nastavenie zmenit na 13 A. Toto nastavenie ovplyviiuje rychlost ohrevu rury. Vyber
vyssej hodnoty (16A) znamenad, Ze sa rura zohrieva rychlejSie (pretoZze sa zvySuje prikon). Na
displeji uvidite dve moZnosti: 13A a 16A. Stadi otocit pravym gombikom a vybrat Zelanu hodnotu,
ktorti potom potvrdte stlagenim tlacidla (.

NASTAVENIE PRUDU STLACENIM POTVRDTE

@ POZNAMKA: Moznost nastavenia pradu je k dispozicii len potas potiatognej inétalcie. Ak cheete
upravit nastaveny prud, pozrite si pokyny po instaldcii.
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WILVIVZ a3dd

e JAS: Na displeji sa zobrazi symbol ,,br“. Cisla predstavuju Grover intenzity jasu, hodnota sa da
upravit ota¢anim pravého gombika. Potvrdte stlagenim (©

NASTAVENIE JASU

e ZVUK: Na displeji sa zobrazi symbol ,Sn“. Cisla predstavuji Groveri hlasitosti, hodnota sa dé
upravit ota¢anim pravého gombika. Potvrdte stlaéenim (©

NASTAVENIE ZVUKU STLACENIM POTVRDTE

e POKYNY PO INSTALACII

Ked je rura v pohotovostnom reZime, je mozné vrétit sa k po¢iatoénym nastaveniam, ak suc¢asne na
5 sekdnd stlacite tlacidla pre teplotu a osvetlenie.

PODRZTE STLACENE
SUCASNE 5 SEKUND

3.3. PREDBEZNE CISTENIE

Pred prvym pouzitim ruru vycistite. Vonkajsie povrchy utrite navlhéenou makkou handrickou. Umyte
vsetko prislusenstvo a vnutrajSok rury utrite roztokom hortcej vody a umyvacieho prostriedku.
Prazdnu rdru nastavte na maximalnu teplotu a nechajte zapnutu asi 1 hodinu, ¢im sa odstrania vsetky
pachy novosti.

7
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4. OBSLUHA SPOTREBICA

4.1. PREVADZKA PRODUKTU
ZAPNUTIE/VYPNUTIE RURY

Ak chcete zapnut ruru, otoéte funkénym gombikom (v smere/proti smeru hodinovych ruciciek)
a vyberte program pripravy jedla. Ak ju chcete VYPNUT, nastavte funkény gombik do polohy ,,0“.

ON
"30
O

P e

OFF
(]

¥ O N O
L & L &

7@

NASTAVENIE PROGRAMU PRiPRAVY JEDLA

Otacanim funkéného gombika vyberte poZzadovany program. Na displeji sa zobrazi predvolend teplota,
ktord mozno kedykolvek upravit ota¢anim pravého gombika (v smere hodinovych ruciciek sa teplota
zvysi a proti smeru hodinovych ruciciek sa znizi).

PONUKA CASU
Stlagenim tla¢idla (© vstupite do ponuky &asu. Po ponuke sa postvajte stla¢anim tlacidla (© a urobte
potrebné na zadanie v nasledujtcich nastaveniach:
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STLACTE ,CAS“
trvanie pripravy
jedla

Casovac

oneskoreny Start

@ POZNAMKA: nie je mo?né nastavit niekolko parametrov suasne, preto v pamiti ostane iba
posledné nastavenie, predchadzajuce sa vymaze.
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@ TRVANIE PRIPRAVY JEDLA
Umozriuje vam vopred nastavit dobu potrebnu pre zvoleny recept.

AKTIVACIA: stlatenim (O vstlpte do ponuky ¢asu. Stldcajte (O, kym sa nezobrazi funkcia , Trvanie
pripravy jedla“. Potom ovlada¢om upravte hodnotu.

STLACTE ,,CAS“ . = 4

NASTAVENIE TRVANIA
PRIPRAVY JEDLA

Odpocitavanie sa zacina po ukonceni predhrievania (ak je k dispozicii). Pocas pripravy jedla je mozné
zmenit hodnotu trvania otdéanim pravého gombika. Po uplynuti nastavenej doby sa priprava jedla
zastavi.

(3 ¢asovaé
Umoznuje pouzivat raru ako kuchynské minutky.

AKTIVACIA: stlagenim (O vstlpte do ponuky &asu. Stlacajte (O, kym sa nezobrazi funkcia ,Casovad”.
Potom ovldda¢om upravte hodnotu.

NASTAVENIE CASOVACA

Ked'je nastavend tdto funkcia, na displeji sa budu primdrne zobrazovat informacie o ¢ase. Ak chcete
upravit teplotu, podrite stlacené {5, aby ste vstupili do $pecidlneho reZzimu Uprav. Po uplynuti
nastavenej doby bude priprava jedla pokradovat, kym sa lavy gombik neotoéi do polohy 0.

Tuto funkciu je mozné nastavit stlacenim tlacidla (© aj vtedy, ked je rura v pohotovostnom rezime. Po
aktivacii budd kuchynské mindtky fungovat nezavisle od funkcii rdry na pecenie.

(D ONESKORENY START

Umoznuje zvolit ¢as zaciatku pripravy jedla.

AKTIVACIA: stlaéenim (O vstipte do ponuky ¢asu. Stlacajte, kym sa nezobrazi funkcia ,,Oneskoreny
Start”. Potom ovladacom nastavte Cas zaciatku pripravy jedla.

STLACTE ,CAS”

NASTAVENIE
ONESKORENEHO STARTU

@ POZNAMKA: Oneskorenie $tartu sa da aktivovat aZ po nastaveni trvania pripravy jedla a nie je k
dispozicii s funkciami grilu.
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DALSIE FUNKCIE
2 DETSKA POISTKA

Tato funkcia umoznuje uzamknutie obrazovky, aby sa predislo akémukolvek ndhodnému pouZitiu zo strany deti.
Ak ju chcete aktivovat, sicasne stlacte tladidld osvetlenia a dialkového ovladania na 3 sekundy.

Na rozhrani pouZivatela sa zobrazi ikona s kii¢om. V tomto stave je pouZivatelské rozhranie rury uzamknuté a nie
je mozné vykonat Ziadne zmeny nastaveni.

Ak chcete detsku poistku vypnut, znova stlaéte tlaéidld osvetlenia a dialkového ovlddania na 3 sekundy (ikona
s klt¢om zmizne)

STLACTE
SUCASNE
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4.2. FUNKCIE PRIPRAVY JEDLA

MOZNOST RYCHLEHO PREDHRIEVANIA

Na urychlenie fazy predhrievania je mozné zvolit moznost rychleho predhrievania stlacenim ikony
teploty na 3 s po vybere programu varenia a teploty. Tato moznost aktivuje kombinaciu ventildtora a
ohrevnych prvkov bez ohladu na zvolenu funkciu rary.

Ak chcete uetrit energiu, po aktivacii rychleho predhrievania ostane osvetlenie rary VYPNUTE, kym
rura nedosiahne pozadovanu teplotu.

4.2.1. STANDARDNE FUNKCIE

@ POZNAMKA: v pripade funkeii, ktoré vyzaduju predhrievanie, skontrolujte, & je potas tejto fazy
odstranené vsetko prislusenstvo. Pokial ide o predhrievanie, postupujte podla pokynov v tabulke
nizsie.

,ANO/RYCHLE PREDHRIEVANIE“ znamen, 7e je potrebné predhrievanie a je k dispozicii moZnost
rychleho predhrievania; ,,NIE“ znamena3, Ze predhriatie nie je k dispozicii a potraviny sa musia vloZit
do studenej rury.

Ked'sa predhrievanie skon&i, displej bude blikat a ozve sa bzuéiak: dotknite sa (©, aby program varenia
pokracoval.

Predvolena |Navrhovana predhrie-

Symbol Funkcia hodnotaT°C| poloha Odporucania
Rozsah T°C

IDEALNE PRE: pripravu mésa, ryb
alebo zeleniny

@n *ECO 190 Co L3 NIE Tato funkcia umozriuje Setrit energiu

— 150-220°C pocas pripravy jedla a udrZiavat jedlo
vlhké a krehké. Osvetlenie rury je
vypnuté

A,NO/ IDEALNE PRE: kolace, chlieb, susienky,
— 200 °C RYCHLE |slané kol&&e na jednej Grovni pouzitim

% .
[ Staticky 30— 250 °C L2/13 PREDHRIE-|horného aj spodného ohrevu.
VANIE |Moino pouiit so sondou Preci Probe.
L4 (jeden )
plech) A,NO/ IDEALNE PRE: kolace, susienky a pizzu
160 °C L2+L5 RYCHLE |na jednej alebo viac urovniach.

3 s
@ Viacdroviove 50-250 °C |(dva plechy) |[PREDHRIE-|ldedIne na varenie réznych potravin.
L2+L4+L6 VANIE |Moino poufit so sondou Preci Probe.

(tri plechy)
. IDEALNE PRE: velké mnoZstvo klobas,
L6 pre tenké steakov a toastového chleba.
05 kusy, L4 pre Cela oblast pod prvkom grilu sa
o~ **Supergrill 01-05 hrubsie NIE zahreje. PouZivajte so zatvorenymi
i kusy dvierkami. Ak je to potrebné, jedlo
potravin. pocas pripravy dvakrat alebo trikrat
otocte.
IDEALNE PRE: celé kusy mésa
ANO/ (pecené) alebo gratinované potraviny.
ww | **Gratinovanie | 200 °C L4/L5 RYCHLE Eggzr'g‘;‘itjsz%tz:t’;’lzrcinzg“' dvierkami.
%k %k — ° -
p—— (***) 150-250°C PREDHRIE odkvapkavanie, aby ste zachytili

VANIE $tavy. V pripade potreby jedlo v
polovici pripravy otocte.
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IDEALNE PRE: pripravu mrazenych
potravin alebo obalenych

@ Smazenie 200 eC L4 NIE predvarenych jedal, ktoré sa zvycajne
= vzduchom (***) | 150 — 250 °C vysmazaju. Vdaka $pecidlnemu plechu
moze horuci vzduch prudit volne

okolo jedla.

* Této funkcia bola testovana v sulade s normou EN 60350-1 na ucely vyhldsenia o spotrebe energie a energetickej triede.
**Pouzivajte so zatvorenymi dvierkami.
***V zavislosti od modelu rary.

4.2.2. SPECIALNE FUNKCIE

el Navrhovana | Predhrie-
Symbol Funkcia hodnota T °C Odporucania

Rozsah T°C

poloha rostu vanie

IDEALNE PRE: vietky druhy pizze
bez predhrievania rury. PouZite

Pizza 205’0030% °c L2/L3 NIE nizdie teploty pre mrazené
- potraviny a 300 ° C pre doma
pripravené jedla
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Pridajte do prednastaveného
o zoznamu funkcii svoju obltubend,
I | Jolly - - - ktora este nie je vo vasej rure.

Mézete ju nakonfigurovat
prostrednictvom aplikacie hOn.

[ Funkcia Jolly

Vdaka funkcii Jolly ponuka tento produkt plne prispdsobitelny zazitok, ktory vam umozni ulozit vase
personalizované recepty priamo do rury. Tieto recepty mozete pouzivat podla potreby, a to aj bez
toho, aby ste sa museli prihlasovat do aplikacie.

V4R 20

© e Ako nastavit funkciu Jolly:

Ak chcete na rdre nastavit funkciu Jolly, otvorte sekciu receptov aplikacie,
vyberte recept, ktory chcete pouzit, a kliknite na tlacidlo ,PouZit ako
funkciu Jolly“.

Od tohto momentu ho mbézete spustit na spotrebii aj bez interakcie s
aplikaciou. Jednoducho otocte funkény gombik na funkciu Jolly, aby ste
spustili proces pripravy jedla.

Na displeji sa zobrazi predvolena teplota.

Torta ai 3cioccolati 2

USE AS JOLLY FUNCTION

SAVE RECIPE
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Ako upravit funkciu Jolly: wanin
Ak chcete upravit funkciu Jolly, prejdite do ¢asti aplikacie pre recepty a ° SacherTorta
vyberte kartu receptu oznacenu ako funkcia Jolly. Kliknutim na tlacidlo

»Upravit” prispdsobite recept a upravite predtym nastavené nastavenia. Torta ai tre cioccolati ot
Zobrazi sa kontextové okno s informaciou, Zze ak chcete uloZit novu

upravenu funkciu Jolly, musite odstranit predchadzajicu funkciu. Ak to Single Step

potvrdite, predchadzajuca funkcia Jolly sa odstrani, do spotrebica sa uloZia Preheat

nové parametre, ktoré sa zobrazia aj v aplikacii.

Cooking program & temperature
jons, 180°C

Duration
hSsm

Note

s quick and easy to make on the stowetop, its
nice and creamy (without using heavy cream)
andit's abways 50 cozy aed comborting and
delicious.

START JOLLY FUNCTION

Ako odstranit funkciu Jolly:

Ak chcete funkciu Jolly odstrénit z rozhrania riry pre pouZivatela, prejdite
do sekcie receptov aplikacie.

Dotykom karty receptu oznac¢eného ako funkcia Jolly je mozné ju odstranit
kliknutim na ¢ervené ,tlacidlo vymazat“.

Zobrazi sa kontextové okno, ktoré poziada o potvrdenie Ukonu. Ak budete
FOR— TR pokracovat, funkcia Jolly uloZend v rdre sa odstrani, a v aplikacii uz nebude
the Jolly Function section? k dISpOZiCII

o
o
w
-
c
I
>
w
©
o
-
)
m
=
O
>

By doing this action all data will be
ot

CANCEL

YES, CONFIRM
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/" SONDA PRECI PROBE

Ako pouzivat sondu:

1. Zapojte sondu do prislusného portu na rure a vlozte prislusenstvo do jedla. Ak chcete pouzit
sondu, vloZte ju pred spustenim funkcie.

2. Nadispleji sa zobrazi ikona sondy. K dispozicii budu iba prislusné funkcie alebo programy
pripravy jedla. Od danej chvile bude zobrazena teplota sondy

3. Vyberte funkciu pripravy jedla a nastavte cielovu teplotu, aby ste zapli pripravu jedla. Rura
potom pouZije Udaje sondy na monitorovanie vnutornej teploty jedla a po dosiahnuti
pozadovanej teploty pripravu jedla zastavi.
@ POZNAMKA: Pri pouzivani sondy nie je potrebné nastavovat ¢asovaé. Priprava jedla sa zastavi
automaticky ihned’ po dosiahnuti poZzadovanej teploty.

4. Po dosiahnuti pozadovanej vnutornej teploty zaznie alarm a rdra sa vypne. Pred vybratim jedla
z rary nezabudnite sondu opatrne vybrat z jedla.

— . +

b S

Na obrazovke sa zobrazi ikona sondy. Ak je tato ikona aktivna, su pristupné iba Specifické funkcie alebo
programy varenia. Ak sa pokusite pouzit iné funkcie, rdra zobrazi hlasenie ,nie je mozné pouzit
sondu”.

Tipy na varenie

Sonda je vybavena jednym meracim bodom. Vsurite ho tUplne
do jedla kovovou Spickou umiestnenou v strede jedla.
Umiestnite tento bod <¢o najblizSie k najhrubsej
(najchladnejsej) Casti jedla, aby sa postup pripravy jedla
monitoroval presne.

Sonda sa mézZe pouzit s manualnymi funkciami (Staticky, Staticky + Ventilator, Gril, Super Grill,
Zapekanie a Viacuroviiové), s KATEGORIAMI PRIPRAVY JEDLA (méso, ryby a zelenina) a Gentle
Cooking.*

Kategdria potravin \ Odporucana teplota v jadre T°C Navrhované umiestnenie
Pecené hovadzie méaso 45 °C Diagonalne v najhrubsej Casti.
V pripade potravin valcového tvaru
T R . . (napr. pecené hovadzie maso)
Pecené maso 55°C/60°C/65°C umiestnite hrot ¢o najblizsie ku
geometrickému stredu
Hydina 83-85°C Do najhrubsej Casti pfs
Ryby (celé/filety) 65 °C Diagonalne v najhrubsej Casti
Chlieb/Dusené jedla 90 °C Blizko geometrického stredu jedla

4.2.3. FUNKCIA MULTI STEP

,Funkcia Multi Step umoziiuje zachovat predtym nastavené parametre varenia (teplotu a dobu) pri
zmene funkcie pocas pecenie otocenim gombika volica.

Tato funkcia je dostupna pre vsetky funkcie okrem ECO a JOLLY.

* V zavislosti od modelu rury.
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5. KUCHARSKA PRIRUCKA

5.1. VSEOBECNA KUCHARSKA TABULKA

Kategéria Recept f’ocet' Programy pripravy ToC Predhlrle— Prlslus,enstvo Pol9ha Doba plrlp;avy po
urovni jedla vanie rary rostu predhriati* (min)
1 Statické 175°C Plech na pecenie| L3 20-30
viactroviiové | 160 °C Plech na pecenie L4 30-40
Malé kolage L Plechna
/Muffiny 2 Viacuroviové 150 °C Y pecenie + HIbsi L2+L5 30-40
plech
3 Viactroviové | 140 °C Plechyna | 1514416 40-50
pecenie
Staticky 170°C Kovovy rost + L2 30-40
1 forma na kola¢
Piskotové kolace Viacaroviiové | 150°C | v | Kovowyrost+ L4 40-50
(26 cm @) forma na kola¢
2 Viactroviové | 150 °C Kovovérosty + | 4,14 50-60
forma na kolac
_ o Plech na
Staticky 150 °C . L3 25-30
pecenie
! lech
Viactroviové | 150 °C Plech na L4 30-40
pecenie
Susienky/krehké
petivo Y Plech na
2 Viacuroviové 140°C pecenie + HIbsi L2+L5 30-40
plech
g
2 3 Viactroviové | 140°C Plechyna | 15, 4416 35-40
B pecenie
]
2 Pusinky 1 Staticky 190°C F’;'scc:n’l‘: 13 25-35
: Sladke z odpalovaného Y och
3 adke cesta 2 Viacdrovitové | 180 °C Plech na L2+L5 25-35
o pecivo pecenie
c -
o Yorkshirsky 1 Staticky 200 °C Y Plech na L3 20-30
s puding pecenie
Snehové pusinky 1 Viacuroviové 90 °C Y Plevch na 90-160
pecenie
Makronky 1 Staticky 150 °C Y Plech na L3 15-20
pecenie
1 Staticky 185°C Y Kovovy rost + L2 60-70
L forma na kolac
Jabl¢nik —
1 Viaciroviiové | 170°C | Y Kovovy rost + L4 65-75
forma na kola¢
Kolaciky . o Kovovy rost + _
z krehkého cesta ! Staticky 170°c Y forma na kola¢ L2 40-60
Cokolddové suflé | 1 Staticky 200°C | v _Plech na 3 10-15
pecenie + formy
Tvarohovy kola¢ | 1 Staticky 150°C Y Kovovy rost + L2 50-65
forma na kolac
1 Staticky 180 °C Plech na L3 20-25
pecenie
Mrazené 2 Viaciroviové | 180°C | Y Plechy na L2+L5 25-35
cr0|santy pecenie
3 Viactroviové | 160 °C Plechyna | 15, 4416 30-40
pecenie
Stradla, mrazend| 1 Staticky 210°C Y Plech na L3 30-45
pelenie
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Predhrie- Prislusenstvo Poloha

Pocet Programy pripravy

Doba pripravy po

Rate=uid e urovni jedla e vanie rary rostu predhriati* (min)
Toastovy chlieb Supergril 5 Kovovy rost L6 4-6
chlieba | g5 caccia Staticky 200°C Plechna |5 dlebo 13 25-35
nekysnuty pecenie
chlieb
Chlieb, cely Staticky 200°C Plech na 13 35-50
pecenie
Slané Staticky 200°C f';‘:r‘;z":']:t’;tr; L1 alebo L2 30-50
kolate/Quiches P
(26cm @) Viactiroviiové | 180°C Rovowyrostt | L1+1a 50-70
orma na tortu
Syrové suflé Staticky 200°C  Plech na 13 20-35
pecenie + formy
Kovovy rost +
Lasagne, Cerstvé Staticky 200 °C riad na pecenie L3 40 - 60
Slané vrire
kolace i Lasagne Kovovy rost +
adusené gne, Staticky 180 °C riad na pecenie L3 50-60
jedlé mrazene .
v rire
Cannelloni Kovovy rost +
mrazené ! Staticky 180 °C riad na pecenie L3 45-55
vrire
Zapetené Kovovy rost +
ce?tovin Gratinovanie** | 200 °C riad na pecenie L4 20-30
v vrire
Pizza, Cerstva Staticky 250°C Plechna 15 alebo 13 15-20
(plech) pecenie <
Plech S
Pizza 250°C p;cen’i‘: L2 alebo L3 18-25 S
Pizza, Cerstva *E
(plech) o . VPle.Ch na B ~
ViacUroviové 180 °C pecenie + HIbsi L2+L5 25-35 <
plech a
. v 7 z
Pizza, Cerstva Staticky 250°C Plechna 15 slebo 13 8-10 £
(okruahla) pecenie ]
Plech S
Pizza 300 °C ehna | L2alebol3 15-20
B | pecenie
Pizza Pizza, Cerstva
(okrahla) o Plechna
Viacuroviové 180 °C pecenie + HIbsi L2+L5 30-40
plech
Pizza, mrazens Staticky 220°C Kovovy rost L3 10-15
(nizka, Viacurovriové 200 °C Kovovy rost L2+L5 15-25
chrumkava) Viacurovriové 180 °C Kovovy rost L2+L4+L6 20-30
Pizza, mrazenda
(nizka, Pizza 200 °C Kovovy rost L2 10-15
chrumkava)
Kovovy rost/L4
o . Umiestnite
Pvecene celé Gratinovanie** | 220°C plech na L4 40-60
kurca (1-1,2 kg) Lo
pecenie na L1
Miso a 50 150 ml vody
hydina Kuracie stehna S:;slzjigf*\io 220°C Airfry plech** L4 30-50
Kovovy rost +
Pecend kacica Gratinovanie** | 200 °C riad na pecenie L3 50-60
vrire
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Katesona Recept f’ocetl Programy pripravy  oc Predhlrle— Pr|s|us:enstv0 Pol?ha Doba plr|p’r*avy po
urovni jedla vanie rary rostu predhriati* (min)
Kovovy rost
Kohat Gratinovanie** | 220°C Umiestnite L4 20-40
plech na
pecenie na L1
Kovovy rost +
Pecend morka Gratinovanie** 200 °C riad na pecenie L3 50-60
vrire
Bravcové Kovovy rost +
rebierka Staticky 200 °C riad na pecenie L3 80-100
(1000 -1200 g) v rure
Miso a Klobasa Supergrill 4 Kovovy rost L5 40-50
hydina Svietkovica Kovovy rost +
(1000-1500g) Staticky 60 °C riad na pecenie L3 60-80
vrire
Rozbif (500 g) Gratinovanie** | 220°C Plech na 13 20-40
pecenie
Fasirka - o Plech na
(1000 1500 g) Staticky 180 °C petenie L3 40-50
Pecené kurca so Gratinovanie** | 200 °C HIbsi plech L4 45-60
zemiakmi
Grilované morské Supergrill 4 Kovovy rost L5 15-30
plody
Mrazené rybie Smazenie vo
-ne ryl AirFry** 200 °C vzduchu L4 20-25
tycinky .
Ryby a plech
mcrr;ké Kovovy rost
o : :
plody Petené ryby ECO 200°C Umiestnite 13 40-60
plech na
pecenie na L1
Gratinovana Kovovy rost +
. ECO 200 °C riad na pecenie L3 80-90
zelenina .
vrire
Mrazené Smazenie vo
hranolceky AirFry** 220°C vzduchu L4 18-25
Zelenina (300-500 g) plech**
Gratinované Kovovy rost +
; Gratinovanie** | 200 °C riad na pecenie L4 15-25
zemiaky .
vrire
Petené zemiaky Staticky 200°C Plech na L4 30-50
pecenie

Doby pripravy jedla sa méZu liSit v zavislosti od receptury a surovin.

*ak sa vyZaduje predhrievanie
**\/ zavislosti od modelu rary.

@ POZNAMKA: Pri peteni kolacov, slanych kola¢ov a inych receptov, ktoré vyzadujd formu alebo
nadobu na 2 Urovniach, umiestnite riad takto: horny plech vlavo a spodny plech vpravo.
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5.2. TABULKA PRE EVERYDAY COOKING
Ponuka kategdrie potravin umoZriuje pripravovat rozne jedld bez predhrievania rury, a to vdaka
Specializovanym programom prispésobenym potrebam kazdej kategorie.
Po vybere programu sa zobrazi vopred nastaveny cas, ktory mozete upravit otofenim pravého
gombika. Teplotu pripravy jedla mozete zmenit stlatenim prislusnej ikony. Oba parametre je mozné
nastavit vo vyhradenom rozsahu, ako uvadza tabulka nizsie.

Teplota
sondy Preci

Probe (ak je k
dispozicii)

Casovy
rozsah
(min)

Predhrie- Poloha Objem Teplotny
vanie rostu vody rozsah (°C)

Symbol Opis

Na pecenie hovadzieho,
Maso NIE L2-L3-L4 180-200 | 20-80 55-85°C |telacieho a bravcového
masa, hydiny a kusov mésa.

Ryby NIE L3-L4 160—-180 | 15-45 [ 55-65°C |Ryby vcelku a filety.

e
ﬂ Zelenina NIE L3-L4 180-200 | 30-80 | 70-90°C |Pecena zelenina a zemiaky
Miso + para %\?IZ'rtY;l Na pecenie hovadzieho,
6)(3 (***5) NIE | L2134 | O u’ 4o | 180-200 |20-120| 55-85°C |tefacieho a bravéového
N . maésa, hydiny a kusov mésa.
vnutra)
150 ml
Z 7 Ryby + para | (vlejte _ _ oo X
Q (++%) NIE L3-L4 vodu do 160-180 | 15-60 | 55-65°C |Ryby vcelku a filety.
vnutra)
<<
Zelenina+ %32.?;' >5
Para NIE L3-L4 1 180-200 [ 30-90 | 70-90°C |Pecenad zelenina a zemiaky 2
Q (++%) vodu do &
dutiny) e
o 100 ml g
Chlieb+Para (vlejte _ o Na chlieb alebo bochniky 2
@ (**%) NIE L2-L3 vodu do 220 40 - 60 95 °C chleba e
vnutra) 5
Na kysmtie  pecen 2
_ Univerzalna 100 ml hal glsnu'le apecenie leb
£ ekareri + (vlejte 0d 40 do chieba priamo v rure a'evo
P NIE L2-L3 80-130 95°C bochnikov chleba v nddobe.
para vodu do 200 ) )
(:\{ - ) Celkova doba pripravy
(***) vnutra)
zahffia 60 minut kysnutia.
Méso+Parna (}g?er.:é Na pecenie hovadzieho,
6.’(3 nadoba NIE L2-13-L4 vodquo 180-200 | 20-80 55-85°C |telacieho a bravCového
» ok ok - . -
(***) nadoby) masa, hydiny a kusov mésa.
Ryba + parna (Zaslgtle
nadoba NIE L3-L4 1 160-180 | 15-45 [ 55-65°C |Ryby vcelku a filety.
Q (***) vodu do
nadoby)
Zelenina + 100 ml
parna NIE (3-1a | (maleite | 100 500 | 30-80 | 70-90x  |Pecend zelenina a zemiaky
Q nadoba vodu do
(***) nadoby)
| Chlieb + 100 ml
<& parna NIE 12-13 (nalejte 220 40— 60 95 °C Na chlieb alebo bochniky
Q nadoba vodu do chleba
(***) nadoby)
Pekaren 75 ml Na kysnutie a pecenie
=N vsetko spolu (nalejte 0d 40 do chleba priamo v rure alebo
@\ +parnd NIE L2-13 ) 80-130 95°C bochnikov chleba v nddobe.
R ; vodu do 200 ) p
nadoba nadoby) Celkova doba pripravy
(*¥**) v zahfia 60 minut kysnutia.

***V zavislosti od modelu rary.
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@ POZNAMKA: ak ma rura po vypnuti pokracovat v priprave jedla, odporuéa sa vyhnut sa pouZivaniu
programov Everyday Cooking a namiesto toho poufZit Standardné funkcie.

© POZNAMKA: Na varenie jedla mozete poutzit rezim pary s ponukou kategoérii potravin. Rezim pary
mozZno pouZit na ziskanie chrumkavejSej kérky a lesklejSieho povrchu. ReZim pary pouZivajte na
varenie na jednej Urovni a bez predhrievania. Nalejte mnoZstvo vody uvedené v tabulke do vnutra
rury alebo do nddoby (umiestnite ju do vnutra rary)* a aktivujte funkciu, kym je rdra studena. Hodnoty
v tabulke st priemerné parametre pre kazdu skupinu potravin. MézZu sa zmenit podla preferencii.

* Po pouZiti rezZimu Easy Steam

V zavislosti od frekvencie pouzivania a tvrdosti vody mézu na dne rury zostat skvrny od vodného
kamena.

Po poutziti rezimu Easy steam nechajte spotrebi¢ pred ¢istenim vychladnut.

Na odstranenie skvin od vodného kameria nalejte na dno rary roztok 100 ml octu a 50 ml vody.
Pockajte priblizne 10 minut a poutierajte makkou handric¢kou.

* Po pouZiti parnej nadoby

V zévislosti od frekvencie pouZivania a tvrdosti vody mézu v nadobe zostat Skvrny od vodného
kamena.

Po poutziti parnej nadoby nechajte spotrebi¢ pred ¢istenim vychladnat.

Na odstranenie Skvin od vodného kamena nalejte do nadoby roztok 150 ml octu a 50 ml vody.
Pockajte priblizne 10 minut a poutierajte makkou handric¢kou.

AKO POUZiVAT PARNU NADOBU PRE PROGRAMY PRiPRAVY JEDLA S PAROU
Po vybere programu varenia v pare postupujte nasledovne:

1. Do parnej nadoby vlejte odporticané mnozstvo vody z vodovodu alebo z kanvice.

2. Umiestnite parnt nadobu na dno rary.
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3. \Uistite sa, Ze su dvierka rury zatvorené.

Potom sa zobrazi predvoleny cas a po jednej sekunde sa automaticky spusti program varenia. Dobu
pripravy je mozné upravit otacanim pravého gombika, teplota sa da zmenit stla¢anim prislusnej ikony.
Oba parametre je mozné nastavit v obmedzenom rozsahu, ako je uvedené v tabulke vyssie.

*V zavislosti od modelu rury.
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Velkost porcie pr?[;?agvr\??;z;la Prislusenstvo rury | Poloha rostu D?eb;ap'(';’::':;ly
Hovéadzie pecené 500-800g Maso 190 °C Kovovy rost L3 30-40
Hovadzi steak 200 g Miso 200 °C Kovovy rost L3 20-25
Masova fasirka 1000 - 1500 g Maso 180 °C Kovovy rost L3 40-50
Wellington
z hovédzieho 500 g Miso 200 °C Kovovy rost L3 50-80
masa
Dusené maso 800-1000 g Maso 200 °C Kovovy rost L3 40-70
Bravcové 1000-1200 g Maso 200°C Kovovy rost 13 80
rebierka
Jahnacie rebierka 800-1000 g Maso 200 °C Kovovy rost L3 60-80
Jahnacie stehno | 1500 - 2000 g Maéso 190 °C Kovovy rost L3 80
Filety z lososa 200-600 g Ryby 170°C Plech na pecenie L3 20-35
Filety z tuniaka [600 g (pribl. 4 ks) Ryby 180 °C Kovovy rost L3 15-20
Filety z meciara | 700 g (pribl. 4 ks) Ryby 180 °C Plech na pecenie L3 15-20
Filety z tresky |600 g (pribl. 4 ks) Ryby 160 °C Plech na pecenie L3 15-20
Prazma, vcelku 1 Ryby 170°C Plech na pecenie L3 35-45
Prazma, filety |600 g (pribl. 4 ks) Ryby 160 °C Plech na pecenie L3 15-20
Filety
z morského 600 g (pribl. 4 ks) Ryby 160 °C Plech na pecenie L3 15-20
okuna
Rybi Egﬁe“é 1 Ryby 180°C Plech na petenie 13 30-40
Rybacie Spizy 8 ks Ryby 160 °C Kovovy rost L3 20-30
Plneny kalmar 4 ks Ryby 180°C Plech na pecenie L3 25-40
Fenikel 1 plech Zelenina 200 °C Kovovy rost L3 30-40
Miesana zelenina 1 plech Zelenina 190 °C Kovovy rost L3 40-45
Karfiol 1 plech Zelenina 190 °C Kovovy rost L3 40-50
Tekvica, kocky 1 plech Zelenina 200 °C Kovovy rost L3 30-40
Plnend paprika 1 plech Zelenina 180 °C Kovovy rost L3 70-80
Plnena cuketa 1 plech Zelenina 190 °C Kovovy rost L3 35-45
Mrkvové ty€inky 1 plech Zelenina 180 °C Plech na pecenie L3 35-40
Brokolica 1 plech Zelenina 190 °C Plech na pecenie L3 30-40
Ratatouille 1 plech Zelenina 190 °C Kovovy rost L3 40-45
Zeleninovy nakyp 6 formiciek Zelenina 180 °C Plech r;gr;:r?;“:enie * L3 25-35
fr SK36



6. STAROSTLIVOST A CISTENIE

6.1. VSEOBECNE ODPORUCANIA

Pravidelné &istenie moze predizit Zivotnost vasho spotrebica. Pred manudlnym Cistenim pockajte, kym

rura nevychladne.

e Po kazdom pouZiti riry vdm minimalne Cistenie pomdze udrzat rdru dokonale Cistu.

e Steny rary nezakryvajte hlinikovou féliou ani komeréne dostupnym chréni¢om na jedno poufzitie.
Ak sa alobal alebo akykolvek iny chrani¢ dostane do priameho kontaktu s hordcim smaltom,
riskujete ich roztavenie a poskodenie smaltu vnutri rary.

e Aby ste predisli nadmernému znecisteniu rdry a naslednému silnému zapachu, odporic¢ame vam
nepouzivat raru pri velmi vysokej teplote. Je lepsie predizit ¢as pe¢enia a trochu zniZit teplotu.

e Okrem prislusenstva doddvaného s rirou vdm odporti¢ame poutzivat iba riad a formy na pecenie,
ktoré su odolné voci velmi vysokym teplotam.

6.2. CISTENIE RURY
6.2.1. VNUTRI RURY: FUNKCIE CISTENIA

Y Pyrolytické Cistenie (*v zavislosti od modelu ruary)
Tento proces je zaloZeny na chemickom procese s rovnakym nazvom, ktory zahfia rozklad
komplexnych latok pésobenim tepla.

Po spusteni sa dvierka rury automaticky uzamknu a teplota rury sa rychlo zvysi na 410 °C.

Na konci cyklu Cistenia zanechaju zvysky jedal na smaltovanych povrchoch biely povlak. Odstrante
tento povlak handrickou navlhéenou v teplej vode so saponatom a pouzite kefu alebo drotenku.
Vhodnymi prostriedkami na Cistenie su tepla voda so saponatom alebo pripravok na Cistenie rury.

Princip fungovania:

1. Odstrante z rury vsetko prislusenstvo, ako su rosty, boc¢né stojany a skrutky bo¢nych stojanov (*);

2. Otocte funkény gombik na % Otoenim ovladaca nastavte pyrolyticky program;
Nechajte funkciu zapnutu pocas prednastaveného Casu. Pocas tohto postupu a nasledujucej fazy
chladenia ostanu dvierka rary uzamknuté.

3. Po vychladnuti spotrebica vycistite vnatorné povrchy rdry handric¢kou.
A VAROVANIE: Pred dotykom spotrebi¢a sa uistite, Zze je chladny. Pri vietkych hordcich
povrchoch sa musi postupovat opatrne, pretoze hrozi riziko popdlenia. PouZivajte destilovanu
alebo pitnu vodu.

(*) len pre modely so 7 droviiami.
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888 H20 Cleaning
Funkcia ¢istenia vodou H20 Cleaning je navrhnuta tak, aby bez namahy odstranovala lahké necistoty
a poskytovala rychle a ekologické rieSenie Cistenia dutin riry pomocou sily pary.

Princip fungovania:

1. Vlejte 100 ml vody s par kvapkami umyvacieho prostriedku na dno vnutri rury.

2. Otocte gombik do polohy Y, pripade potreby nastavte ovladacom program Hydro Clean.
Nechajte funkciu zapnutu pocas prednastaveného casu.

3. Po ukonéeni postupu Cistenia nechajte rdru vychladnut.

4. Po vychladnuti spotrebica vycistite vnutorné povrchy rury handri¢kou.

5. A\ VAROVANIE: Pred dotykom spotrebia sa uistite, 7e je chladny. Pri vietkych horcich
povrchoch sa musi postupovat opatrne, pretoze hrozi riziko popalenia. PouZivajte destilovanu
alebo pitnu vodu. Utrite priestor na pripravu jedla a nechajte ho Uplne uschnut, aby sa zabranilo
korézii.

006 C_\

PREDNASTAVENY CAS

Katalytickeé cistenie (v zavislosti od modelu rury)

Vndtro rury je vystlané katalytickymi panelmi, ktoré zaistujd, Ze nikdy nebudete musiet zapasit so
$pinavou rarou.

Panely maju Specidlny smaltovany povrch s mikroporéznou Struktirou, ktory absorbuje vystreknutu
mastnotu.

Prostrednictvom katalytickej chemickej reakcie pri vysokych teplotach uUcinne premienaju
absorbovany tuk na plynné prvky.

Odporucanie: Po priblizne troch rokoch pouzivania zvazte vymenu katalytickych panelov, najma ak
rdru pouZivate dva a? trikrat tyZdenne. To zaistuje optimalny vykon a ¢istotu.
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6.2.2. VONKAJSOK RURY: DEMONTAZ A CISTENIE
SKLENENYCH DVIEROK

1. Dvierka umiestnite do polohy 90°. Otocte
poistné zarazky zdvesov smerom von z rury.

2. Dvierka umiestnite do polohy 45°. Sucasne
stlacte dve tlacidla na oboch stranach boc¢nych
ramien dvierok a potiahnite smerom k sebe,
aby ste vybrali horny skleneny kryt dvierok.

3. Sklo dvierok rury vyberte velmi opatrne,
zacnite vnutornym sklom. Pocas ukonu drzte /
sklo pevne oboma rukami a polozte ho na
rovnu plochu s podlozkou (napr. na handru).

4. A VAROVANIE: Vonkajsie sklo sa neda
vybrat.
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5. Sklo Cistite makkou handrickou a vhodnymi
Cistiacimi prostriedkami.
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6. Vlozite sklenené panely, pricom sa uistite, ze
Stitok ,,LOW-E/PYRO* je v spravnom smere na
¢itanie a umiestneny na lavej dolnej strane
dvierok, v blizkosti lavého zavesu. Takto
ostane vytlaceny stitok na prvom skle na
vnutornej strane dvierok.

7. Znovu pripevnite horny skleneny kryt dvierok
zatlacenim dovnutra, kym nezacujete kliknutie
dvoch bocnych tlacidiel.

8. Potom vrétte dvierka spat do polohy 90°
a otocCte poistné zarazky zavesov smerom do
vnutra rury.
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6.3. CISTENIE PRISLUSENSTVA

Po kaidom poutiti prislusenstvo dokladne vycistite a osuste ho uterdkom. V pripade pretrvavajicich
zvyskov skuste prislusenstvo namodit do vody s pridavkom saponétu na priblizne 30 mindt a potom
ho znova umyte.

CISTENIE BOCNYCH STOJANOV:
- Model so 6 uroviiami
1. Vyberte boc¢né drziaky potiahnutim v smere Sipok.
2. Bocné drziaky umyte v umyvacke riadu alebo pouzite mokra Spongiu, uistite sa, Ze potom
dokladne oschli.
3. Po disteni namontujte bo¢né drZiaky v opa¢nom poradi tkonov.

- model so 7 uroviiami*
1. Odstrante boc¢né drziaky najprv potiahnutim prednej Casti v smere Sipky a odpojenim zadnej
Casti od skrutiek.
2. Bocné drziaky umyte v umyvacke riadu alebo pouzite mokru $pongiu, uistite sa, Ze potom
dokladne oschli.
3. Po procese Cistenia namontujte bo¢né drZiak v opaénom poradi: umiestnite zadnu ¢ast
medzi skrutky a zatlaéte prednu ¢ast v smere Sipky.
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* V zdvislosti od modelu rary.
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6.4. UDRZBA
VYMENA KOMPONENTOV

Vymena vrchnej Ziarovky:

Odpojte ruru od elektrickej siete.
Odstrante skleneny kryt Ziarovky.
Demontujte Ziarovku.

Vymernte Ziarovku za novu rovnakého typu.
Znovu nasadte skleneny kryt Ziarovky.
Raru znovu zapojte do elektrickej siete.

Ok W R

Krok 1 Krok 2 Krok 3
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Tento vyrobok obsahuje jeden alebo viac zdrojov svetla triedy energetickej G¢innosti G (Ziarovka)
* V pripade problémov so Ziarovkou kontaktujte zakaznicky servis.
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Vymena bocnej Ziarovky:

Odpoijte ruru od elektrickej siete.

Plochym skrutkovacom opatrne vypacte ochranny kryt a vyberte ho.

Opatrne vyberte Ziarovku zo zakladne.

Vlozte novu.

Znovu namontujte ochranny skleneny kryt opatrnym zatlacenim, aby zapadol na miesto.
Rdru znovu zapojte do elektrickej siete.

ok WNE

Krok 1 Krok 2 Krok 3 Krok 4

Tento vyrobok obsahuje jeden alebo viac zdrojov svetla triedy energetickej G¢innosti G (ziarovka)
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7. RIESENIE PROBLEMOV

Ak sa pocas pouZivania rury vyskytne nejaka chyba, na displeji sa zobrazi kéd ,ER” a dve Cislice, ktoré
identifikuju chybu.

Ruru vypnite a odpojte od elektrickej siete, pockajte niekolko minut a potom ju znova zapojte.

Ak chyba zmizne, moZete pokracovat v pouzivani rury. Ak nie, zavolajte na zakaznicky servis a oznamte
koéd (ERXX), ktory vidite na displeji.

Chyba

Dym
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8. OCHRANA ZIVOTNEHO PROSTREDIA A LIKVIDACIA
SPOTREBICA

8.1. LIKVIDACIA SPOTREBICA

Tento spotrebic je oznaceny v stlade s eurépskou smernicou 2012/19/EU o elektrickych
a elektronickych zariadeniach (OEEZ — odpad z elektrickych a elektronickych zariadeni).
OEEZ obsahuje znedistujuce latky (ktoré mézu mat negativny vplyv na Zivotné
prostredie) a zdkladné prvky (ktoré sa daju opatovne poutzit). Je dolezité, aby sa OEEZ
likvidoval spravne pouzitim Specifickych postupov s cielom zaistit spravne odstranenie
I idaciu vsetkych znecistujucich latok, ako aj obnovenie ostatnych materialov.

Jednotlivci prispievaju vyraznou mierou k minimalizacii vplyvov OEEZ na Zivotné prostredie.

Bezpodmienetne treba dodrziavat urcité zakladné pravidla:

- OEEZ sa nesmie spracuvat ako bezny domaci odpad;

- OEEZ je potrebné odovzdavat na prislusnych zbernych miestach, ktoré su riadené prislusnou
samospravnou obcou alebo registrovanymi spolo¢nostami.

V mnohych krajinach je k dispozicii domaci zber velkych zariadeni spadajicich do kategérie OEEZ.

V pripade zakupenia nového spotrebi¢a mozete vrétit stary spotrebi¢ maloobchodnému predajcovi,

ktory musi zabezpedit jeho bezplatny odvoz, pokial ide o spotrebi¢ rovnakého typu a disponujiceho

rovnakymi funkciami ako zakupené zariadenie.

8.2. SETRENIE A OCHRANA ZIVOTNEHO PROSTREDIA

Ak je to mozné, ruru vopred nepredhrievajte a snazte sa ju vidy naplnit.

Dvierka rury otvarajte ¢o najmenej, pretoze pri kazdom otvoreni unikd z vnutra teplo. S ciefom
vyrazne udetrit energiu, vypnite rdru 5 az 10 minut pred planovanym ukonéenim doby pecenia a
pouZite zvyskové teplo, ktoré rura nadalej generuje. Tesnenia udrzujte Cisté a v poriadku, aby sa
zabranilo rozptylu tepla mimo vnatorného priestoru. Ak mate zmluvu o elektrickej energii

s hodinovou tarifou, program ,oneskoreny Start” zjednodusuje Gsporu energie a proces pecenia sa
zacne tak, aby priprava jedla prebiehala v ¢asovom intervale s nizSou tarifou.
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9. INSTALACIA
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Instalaéné video vyrobku si mdZete pozriet naskenovanim Qr kédu
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Pohlad zozadu Boc¢ny pohlad
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https://www.youtube.com/watch?v=egt8mq67rKM&ab_channel=Haier

VIDVIVLSNI
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Uplna
uzivatelska
prirucka

Haier

Haier.com

CANDY HOOVER GROUP Via Comolli 16 Brugherio — Italie



VITEJTE

Dékujeme vam, Ze jste si vybrali nas vyrobek. Pozorné si prectéte tuto
priruc¢ku véetné bezpecnostnich pokyn(l a uschovejte ji pro budouci pouziti,
abyste byli v bezpeci a dosahli téch nejlepsich vysledka.

Pred instalaci trouby si poznamenejte sériové Cislo, budete ho potfebovat
pro pfipadné opravy. Zkontrolujte, zda béhem prepravy nedoslo k
poskozeni, a pokud si nejste jisti, pfed pouzitim spotrebice se poradte s
technikem. Uchovavejte obalovy material mimo dosah déti.

@ POZNAMKA: Upozoriiujeme, Ze funkce a pfisluienstvi trouby se mohou
liSit v zavislosti na zakoupeném modelu.
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1. BEZPECNOSTNIi INFORMACE

VSEOBECNA VAROVANI

K ¢isténi nepouzivejte parni Cistic.
Béhem poutzivani je spotrebi¢ horky. Je tfeba davat pozor, abyste se
nedotkli topnych téles uvnitf trouby.

Pouziti v souladu s urécenim

Pouzivejte troubu pouze ke stanovenému ucelu, kterym je peceni
pokrmu; jakékoli jiné pouZiti, naptiklad jako zdroj tepla, je povazovano
za nevhodné a proto nebezpecné. Vyrobce nemuize nést odpovédnost za
pripadné Skody vzniklé nespravnym ¢&i nevhodnym pouzivanim.

Omezeni pouziti

Tento spotiebi¢ mohou pouzivat déti starsi osmi let a osoby

s omezenymi fyzickymi, smyslovymi nebo dusevnimi schopnostmi nebo
osoby nezkusené a neznalé za predpokladu, Ze maji zajistény dohled
nebo byly pouceny o bezpe¢ném pouzivani spotiebice a chapou
souvisejici rizika. Déti si se spotfebicem nesméji hrat. Déti nesméji
provadét Cisténi a udrzbu bez dozoru.

Tento spotrebic¢ neni uréen k pouzivani osobami (véetné déti)

s omezenymi fyzickymi, smyslovymi nebo dusevnimi schopnostmi nebo
osobami nezkusenymi a neznalymi, pokud nejsou pod dohledem nebo
nebyly pouéeny o pouzivani spotfebi¢e osobou odpovédnou za jejich
bezpeénost.

Déti by mély byt pod dohledem, aby si se spotfebi¢em nehraly.

A\ VAROVANI: Spotiebi¢ a jeho piistupné soucasti jsou béhem
pouzivani horké. Je tfeba davat pozor, abyste se nedotkli topnych téles.
Déti mladsi osmi let se nesmi pfiblizovat ke spotfebici, pokud nejsou pod
nepretrzitym dohledem.

A\ VAROVANI: PFistupné souasti mohou byt b&hem pouzivani horké.
Zabrante pfistupu malych déti ke spotrebici.

UPOZORNENI K INSTALACI

Trouba mUze byt umisténa ve vysce ve sloupci nebo pod pracovni deskou.
Pfed upevnénim je nutné zajistit dobré vétrani v prostoru pro troubu,
které umozni radnou cirkulaci ¢erstvého vzduchu potiebného pro
chlazeni a ochranu vnitfnich ¢asti. Na zakladé typu upevnéni vytvorte
otvory popsané na obrdzcich. Troubu vZdy ptipevnujte k ndbytku pomoci
Sroubl dodanych se spotiebicem.

K provozovani spotfebice pfi jmenovitych frekvencich nejsou nutné
zadné dalsi ukony ani nastavovani.

Spotrebic se nesmi instalovat za dekoracni dvirka, aby se zamezilo
prehrivani.
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« Béhem instalace by méla byt trouba odpojena od sitového napajeni, aby
se zamezilo prehrati.

« Pokud je poZzadovana pomoc vyrobce k nadpraveé skod zplsobenych
nespravnou instalaci, na takovou pomoc se nevztahuje zaruka. Je nutno
dodrzet pokyny pro instalaci uréené pro odborné vyskolené pracovniky.

« Nespravna instalace mlZe zpUsobit zranéni osob a zvifat nebo skodu na
majetku. Vyrobce nemuze byt za takové skody nebo zranéni
zodpovédny.

« Instalaci musi provést kvalifikovany technik, ktery musi znat a dodrzovat
zdkony platné v zemi instalace a pokyny vyrobce.

« Po vybalenividy zkontrolujte spotrebic, zda neni posSkozeny; v pfipadé
problému kontaktujte zakaznicky servis jesté pred instalaci a
nepfipojujte spotrebic k sitovému napajeni.

« NezZ zacnete spotfebi¢ pouzivat, odstrarte obalovy material.

« Béhem instalace nepouZivejte madlo dvifek ke zdvihani a premistovani
trouby.

« Instala¢ni a sousedni nabytek musi odolat teplotdm do 95 °C.

« Béhem instalace se doporucuje nosit ochranné rukavice, aby se zamezilo
feznym zranénim.

« Neinstalujte vyrobek do otevieného prostfedi vystaveného plisobeni
povétrnostnich vliv{.

« Tento spotrebic je uréen k pouzivani v nadmotrské vysce nizsi nez
2000 m.

« Pfed prvnim pouzitim odstrarite ochranné félie a reklamni nalepky z
predniho povrchu trouby.

VAROVANI TYKAJICI SE ELEKTRINY

o Zdasuvka musi byt vhodna pro zatiZzeni uvedené na Stitku a musi mit
pfipojeny a funkéni zemnici kontakt. Zemnici vodi¢ ma Zlutozelenou
barvu. Tento Ukon by mél provést odbornik s vhodnou kvalifikaci.

« Pripojeni ke zdroji energie Ize provést pomoci zastrcky nebo pevné
kabelaze a vicepdlového jistice se vzdalenosti kontaktd vyhovujici
pozadavk(im na kategorii prepéti lll, ktery je umistén mezi spotfebicem
a sitovym napajenim, je dimenzovan na maximalni pfipojené zatizeni a
je vsouladu s platnymi pravnimi predpisy.

« V pfipadé nekompatibility mezi zasuvkou a zastrckou spotiebice
pozadejte kvalifikovaného elektrikare o nahrazeni zasuvky jinym
vhodnym typem. Zastrcka a zasuvka musi spliovat aktualni normy
platné v zemi instalace.

« Zlutozeleny zemnici kabel by nemél byt prerusen jisticem. Zasuvka a
vicepdlovy jisti¢ pouzivané pro pfipojeni by mély byt snadno pristupné
pfi instalaci spotfebice.
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Pokud se poskodi napdjeci kabel, vyménu musi provést vyrobce, jeho
servisni zastupce nebo osoba s podobnou kvalifikaci, aby se vyloucilo
riziko. V pripadé jakychkoli oprav kontaktujte pouze oddéleni péce
o zakazniky a poZadujte pouZiti originalnich nahradnich dild.
Pred provadénim jakékoli prace na spotrebici nebo udrzby odpojte
spotfebic od sitového napajeni.
A VAROVANI: P¥ed vymeénou Zarovky se ujistéte, Ze je spotrebic
vypnuty, aby se predeslo Urazu elektrickym proudem.
Pfed odstranénim odnimatelnych soucasti je nutné vypnout troubu.
Po vycisténi je namontujte zpét podle pokyn(.
Pouziti jakéhokoliv elektrického spotrebice pfedpoklada dodrzovani
nékterych zakladnich pravidel:
- netahejte za napajeci kabel, abyste spotrebi¢ odpojili od zdroje
napajeni;
- nedotykejte se spotfebi¢e mokryma nebo vlhkyma rukama ¢i
nohama;
- pouziti adaptérd, rozdvojek a prodluzovacich kabel( se vieobecné
nedoporucuje;
- v pfipadé selhani nebo a/nebo Spatné funkce vypnéte spotiebic
a nemanipulujte s nim.
© rozNAMKA: Protoze trouba maze vyZzadovat udrzbu, je vhodné mit
k dispozici dalsi elektrickou zasuvku, ke které lze troubu pfipojit po
vyjmuti z prostoru, ve kterém je nainstalovana.
Kazda nespravné provedend oprava, instalace a Udrzba muze vainé
ohrozit uzivatele.
Vyrobce timto prohlasuje, Ze nezarucuje Zddnou odpovédnost za pfimé
nebo nepfimé skody zplsobené nespravnou instalaci, tdrzbou nebo
opravou. Dale neni odpovédny za Skody zpUsobené nepfitomnosti nebo
prerusenim uzemnovaci soustavy (napf. za uraz elektrickym proudem).
A\ POZOR: Aby se vyloutilo riziko vzniklé v diisledku netimysiného
resetovani jistiCe s tepelnou ochranou, tento spotrebi¢ nesmi byt
napajen pres externi vypinaci zafizeni, naptiklad pres ¢asovac, ani nesmi
byt pfipojen k okruhu, ktery je pravidelné zapinan a vypindn
dodavatelem elektrické energie.
Tento spotfebic¢ neni urcen k aktivaci externim ¢asovym spinacem ani
samostatnym systémem dalkového ovladani.

POUZiVANI A UDRZBA

V odkapdvacim plechu se hromadi zbytky, které odkapavaji béhem
peceni.
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Pfi umistovani plechu Airfry nebo rostu na bocnice se ujistéte, Ze kratsi
bocni ¢ast (mezi zarazkou a vzdalenym koncem) je obracena dovnitf
trouby. Pokud ma rost ozdobnou kovovou listu, vénujte pozornost
jejimu umisténi na vnéjsi stranu trouby, aby bylo viditelné a Citelné logo
znacky. Spravné umisténi naleznete také na obrdzku v ¢asti Prislusenstvi
této uzivatelské prirucky.

K ¢isténi skel ve dvirkach trouby nepouzivejte drsné Cistici prostiedky s
brusnym ucinkem ani ostré kovové skrabky, protoze by mohly poskrabat
povrch, coZ by mohlo vést k roztfisténi skla.

Pouzivejte pouze takovou teplotni sondu, kterd je doporucena pro tuto
troubu.

Béhem peceni mlzZe dojit ke kondenzaci vlihkosti uvnitf vnitfniho
prostoru nebo na skle dvifek trouby. Jednda se o normalni stav. Aby se
tento jev omezil, po zapnuti trouby pockejte 10—15 minut, neZ do ni
vloZite pokrm. V kazdém pripadé kondenzace zmizi, aZ trouba dosahne
teploty peceni.

Zeleninu nepfipravujte v otevieném pekaci, ale v nadobé s vikem.

Po upeceni nenechdvejte pokrm uvnitf trouby déle nez 15-20 minut.
Dlouhy vypadek napdjeni béhem probihajici faze peceni mize zplsobit
selhani monitoru. V takovém pfipadé kontaktujte zdkaznicky servis.

A VAROVANI: Nevykladejte stény trouby hlinikovou félii nebo
jednordzovou ochranou dostupnou ve specializovanych prodejnach.

U hlinikové félie nebo jakékoli jiné ochrany hrozi pfi pfimém kontaktu

s horkym smaltem riziko taveni a poskozeni vnitfniho smaltu.

A\ VAROVANI: Nikdy neodstrariujte t&snéni dvitek trouby.

A POZOR: B&hem peceni, nebo kdyz je trouba horka, nedoplnujte vodu
do spodni ¢asti vnitfniho prostoru.

Plechy a rosty v troubé nejsou vhodné pro primy kontakt s jidlem.
Pouzivejte vhodné nadobi nebo pecici papir.

Pfed prvnim pouzitim umyjte veskeré ptislusenstvi roztokem horké vody
a myciho prostfedku na nadobi.

VAROVANI (*PRO PYROLYTICKE TROUBY)

Pfed CiSténim musi byt odstranény vylité tekutiny.

A VAROVANI: P¥ed spuiténim cyklu automatického &idténi:

- Vycistéte dvirka trouby.

- Vlhkou houbou odstrante velké nebo hrubé zbytky jidla z vnitrku
trouby. Nepouzivejte Cistici prostredky.

- Vyjméte veskeré pfislusenstvi a vysuvny rost (pokud se pouziva).

- NepoutZivejte utérky.

& css



U trub se sondou Preci Probe je nezbytné pred provadénim cisténi
uzavrit otvor pomoci dodané matice. Otvor méjte uzavreny vzdy, kdyz
sondu Preci Probe nepouzivate.

Béhem pyrolytického cisténi (pokud je k dispozici) mohou mit povrchy
vyssi teplotu nez obvykle a mélo by se zabranit pristupu déti ke
spotrebidi.

Pokud je nad troubou varna deska, nikdy ji nepouzivejte béhem
pyrolytického Cisténi; zabranite tim prehrivani varné desky.

VAROVANI (*PRO SNADNE PECENI V PARE)

A VAROVANI: Nebezpedi popaleni a poskozeni spotrebice: unikajici
para pti peceni v pare muze zplsobit popaleniny. Po pouziti funkce
peceni v pare otvirejte dvirka opatrné, abyste predesli zranéni.

K plnéni spodni ¢asti vnitfniho prostoru béhem peceni v pare pouzivejte
pouze pitnou vodu.

VAROVANI TYKAJICi SE TEPLOTNi SONDY S KABELEM*

Po vybrani programu peceni se na displeji zobrazi vychozi teplota, ale ta
neni nikdy vyssi nez 200 °C; volitelnd teplota je také omezena na 200 °C.

VAROVANI (*PRO PARNi NADOBU)

A\ VAROVANI: Nebezpeti popaleni a poskozeni spottebite: unikajici
para pti peceni v pare muze zplsobit popaleniny. Po poutziti funkce
peceni v pare otvirejte dvifka opatrné, abyste predesli zranéni.

K plnéni nadoby béhem peceni v pare pouZivejte pouze pitnou vodu.
A\ VAROVANI: Po pouziti mtze byt zbyld voda v nddobé stale horka.
P¥i manipulaci budte opatrni.

Upozorfiujeme, Ze parni nadoba je uréena pouze k pouzivani uvnitf
trouby. Nepouzivejte parni nadobu na varnych deskach ani otevieném
plameni.

Nedoporucuje se vkladat nddobu do mycky. Myjte ji ruéné béznym
prostiedkem na myti nadobi.

Na parni nadobu nepouzivejte drsné Cistici prostfedky s brusnym
ucinkem ani ostré kovové skrabky.

* Zavisi na modelu trouby.
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2. PREDSTAVENI VYROBKU

2.1. PREHLED VYROBKU

2.2. PRISLUSENSTVI
Kovovy rost

Ovladaci panel

Cisla pozic

Rosty

Plechy

Kryt ventilatoru

Dvirka trouby

Bocni draténé rosty (pokud se pouzivaji;
pouze pro plochy vnitini prostor)
Teleskopické vodici listy

Sériové Cislo a kéd QR

NoorwhE

© ©

Sem zapiste sériové ¢islo pro budouci pouZiti.

Hlubsi plech

Kovovy rost v troubé je vyjimatelny, nastavitelny
rost, ktery drzi nadobi, zarucuje rovnomérné
propeceni a usnadnuje Cisténi. Lze jej pouzivat

k umistovani talitd a hrnc do rGznych vysek
podle riznych potieb peceni.

Plech (pouze pokud je ve vybavé*)

Hlubsi plech je idedlni pro recepty s doplfiovanim
tekutin nebo vrstvami, napfiklad casserole nebo
pecené. Jeho hloubka je specidlné navrzena tak,
aby zajistila pozadovanou konzistenci
pfipravovaného pokrmu.

Teleskopické vodici listy

(pouze pokud jsou ve vybavé*)

Plech je idealni k dosazeni rovhomérného
propeceni spodni strany a diky mélkému,
plochému provedeni se vyborné hodi pro
susenky a sladké pecivo. KdyZ se navic umisti
pod rost, miZe pomoci zachytavat odkapavajici
stavy, aby se trouba neznedistila.

Teleskopické vodici listy jsou rosty, které Ize
roztahovat, coz usnadnuje vkladani nebo vyjimani
pokrmi bez nutnosti sahat hluboko dovnitf horké
trouby. Zlepsuji bezpecnost, stabilitu a Ize je
umistovat do rdiznych vyskovych pozic.

1) CS 10



Bocni draténé rosty Sonda Preci Probe (pouze pokud je ve vybavé*)
(pouze pokud jsou ve vybavé*)
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Bocnice umisténé po obou strandach vnitfniho Tato sonda Preci Probe je snimac teploty, ktery 5

prostoru trouby jsou urcéeny k vkladani plechl a po zasunuti do pokrmu a pfipojeni k troubé 2

rostu béhgm peceni. prostfednictvim kabelu umoZfiuje ovlddat vnitini s

@ POZNAMKA: 6 nebo 7 trovni v zavislosti na teplotu pokrmu béhem peceni. PouZiva se

modelu. hlavné pro ryby a maso.

Dvojity plech — rezim GRILOVANI Dvojity plech — rezim PARA

(pouze pokud je ve vybavé*) (pouze pokud je ve vybavé*)

Vyduty tvar je vhodny pro grilovani v troubé pfi Vyduty tvar umoznuje spravnou cirkulaci
vysoké teploté (220°), coz umozriuje grilovat i vlhkosti vznikajici pfi peceni, coz udrzuje vysoké
doma s minimem koufe diky odvadéni tukd na procento vlhkosti v pokrmech. Podle mnozstvi
dné plechu. vody nalité na plech se dosahne sussiho nebo

,vIhciho” peceni.

Katalytické panely (pouze pokud jsou ve vybavé)  Zavésy pro tlumené zavirani/otvirani
(pouze pokud jsou ve vybavé*)

=

Specidlni panely potazené smaltem s mikropo- Zavésy pro tlumené zavirani a otvirani fidi pohyb
rézni strukturou pfeménujici tuk na plynné prvky, dvitek, aby byl vyrovnany a nedochazelo k
které se snadno odstranuji. Vymérnte je po 3 pribouchnuti.

letech pouZivani (pfi 2/3 cyklech peceni za tyden).
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Rozen (pouze pokud je ve vybavé*)

Plech Airfry (pouze pokud je ve vybavé*)

Rozen funguje spolecné s hornim topnym
télesem, aby byl otacejici se pokrm rovnomeérné
propeceny. Je nevhodnéjsi pro stfedné velké
pokrmy. Idedlni pro znovunalezeni chuti tradi¢ni
pecené.

Parni nadoba (pouze pokud je ve vybavé*)

-

Parni nadoba je uzitecné prislusenstvi pro plnéni
vody za Ucelem vytvareni pary béhem peceni,
ktera zvyraziuje chut, strukturu a vlihkost, aby
byly pokrmy chutnéjsi.

Plech Airfry zajistuje, Ze horky vzduch
rovnomeérné proudi k pokrmu ze vsech stran,
coZ ma za nasledek, Ze pokrm je na povrchu
krehci a uvnitf mékky. Do Urovné L1 Ize
pfipadné vlozit plech na zachytévéni $tav a
odpadavajicich kousk( povrchu.

CS: Plechy a rosty v troubé nejsou vhodné pro pfimy kontakt s jidlem. PouZivejte vhodné nadobi nebo

pecici papir
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2.3. OVLADACI PANEL

Funkce a jejich umisténi se mohou ménit v zavislosti na modelu.

Otocny volic funkci
Cas

Teplota

Displej LED
Dalkové ovladani
Svétlo

Otocny ovladac

HLAVNI FUNKCE
Displej ma ctyfi hlavni funkce:
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Symbol Funkce Popis

Stisknéte jednou pro dobu peceni, dvakrat pro
minutku (k dispozici pouze v pohotovostnim
rezimu), tfikrdt pro denni ¢as a Ctyfikrdt pro
odloZzené spusténi. V pohotovostnim reZzimu je
k dispozici pouze minutka.

Jednim stisknutim zkontrolujte teplotu vnitfniho
prostoru, stisknutim a podrzenim na 3 sekundy
aktivujte moznost rychlého predehrevu (k dispozici
pouze béhem faze predehfevu trouby). Kdyz je
aktivni pfedehrev, na displeji se zobrazuje ptislusna
ikona.

= ©

Teplota

%
«

Po sparovani trouby s aplikaci hOn aktivujte

Dalkové ovladani stisknutim tlacitka dalkové ovladani (prostfednic-

5]

zapnuto/vypnuto tvim aplikace).
« Stisknutim zapnéte/vypnéte osvétleni vnitfniho
- - Svétlo
P prostoru trouby.
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2.4. PRIPOJENI

Parametry bezdratového prenosu

[mwW]

Technologie Wi-Fi ‘Bluetooth
- Standard IEEE 802.11 b/g/n Bluetooth v4.2, BR/EDR, BLE
at
o v oz
g |Frekvencnipdsmo 5015483 2402-2480
J<> [MHz]
m
Z . ’ ’ .
s Maximalni vykon 100 10
<
o
o
o
Py
c

Informace o vyrobku pro sitové zafizeni

Prikon vyrobku s pfipojenim k siti v pohotovostnim reZzimu, pokud jsou pfipojené vsechny porty
pevné sité a jsou aktivovany vSechny porty bezdratové sité:

2,0 W.

Jak aktivovat port bezdratové sité:
Modul WIFI se zapne, jakmile je ovladac funkci otocen do jiné neZ nulové polohy.

Jak deaktivovat port bezdratové sité:
Modul WIFI se vzdy vypne po otoceni ovladace funkci do nulové polohy.
Pokud je ovladac otocen do jiné polohy, prejdéte do nabidky WIFI a volbou Vypnout deaktivujte WIFI.

Spoleénost Candy Hoover Group Srl timto prohladuje, Ze radiové zafizeni je v souladu se smérnici 2014/53/EU a s pfislusnymi
zakonnymi pozadavky pro trh ve Velké Britanii. Uplny text prohlaseni o shodé je k dispozici na této internetové adrese:
www.candy-group.com
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JAK KOMUNIKOVAT S APLIKACI

Spotrebic Ize pripojit k domaci bezdratové siti a ovladat na dalku pomoci aplikace. Pripojte spotrebic,
aby byl stéle aktualizovan nejnovéjsim softwarem a funkcemi.

© POZNAMKA

e Jakmile se trouba zapne, po dobu 30 minut bude blikat ikona WIFI. BEhem této doby je mozné
registrovat spotrebic.

Ujistéte se, Ze je zapnutd vase domaci sit Wi-Fi.

Na spotrebici i v mobilnim zafizeni se zobrazi pokyny k jednotlivym krokim.

Pfipojovani trouby maZze trvat az 10 minut.
Dalsi rady a pokyny k feseni problému najdete v aplikaci.
o E £ Available on the
g - App Store
xl GETITON
® Google Play
X

Stahnéte si aplikaci na chytrém telefonu.
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REGISTRACE NOVEHO UZIVATELE

e Kliknéte na ,Registrovat” h
e MilZete se zaregistrovat pomoci U¢tl na
socidlnich sitich nebo osobniho e-mailu e
Welcome! nd g the ceses and astest woy
Signin to enter in your home page G SIGN UPWITH GOOGLE

REGISTER
§ SIGN UPWITH FACEBOOK

Are you new to hOn?

Click below to learn about our

products W4 SIGN UPWITH EMAIL
® TRYDEMO Already registered? LOGIN
RYCHLE PAROVANI S REGISTRACI
Krok 1 = Hello USERNAME =]

e Vyberte ,Pridat spotrebic”. =

YOUR WiDGETS @

. ®

dolor st est

YOUR NEWS

CcS15 1)



Krok 2 °

e Udélte opravnéni ke zjistovani polohy.
Allow your location
permission

To enhance your experience, please allow
location permission to hOn app In the next

step.
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<« CONTINUE

Krok 3 °

eV kategorii spottebicl vyberte troubu.
Select your appliance
category

Q. Searchyour sppliance
% Washing machine
Washer dryer
Tumble dryer

Dishwasher

@ Air conditionair

Air purifier
Air scanner
Krok 4 ° Appliance connection ®
e Zapnéte spotrebic; pokud je jiz zapnuty,
vypnéte ho a znovu ho zapnéte. Turn OFF and then ON
your appliance

In case you can't switch OFF your appliance,
unplug (for at least 10 seconds) and then
plug its power supply.

1) CS16



Krok 5 ° Appliance connection
e Po zapnuti zacne aplikace hOn vyhledavat

vase domdci spotiebice. Searching your appliance

Don't tum off your Bluetooth. hOn app s looking
for your appliance.

00:00:40
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@ Savclosetoyourapplinceinorderto
correctly capture the signal.

Kroky 6.1-6.2 ° Appliance connection ° Appliance connection
e Vyberte domaci spotfebic, klepnéte na
,,Pripojit” a pockejte nékolik sekund. Searching your appliance Searching your appliance

Don't tum off your Bluetooth. Don't tum off your Bluetooth.

B oven PO
New appliance wl O New appliance i)
L Longappliancenameto... a O JL, Longappliancenameto.. w O

CONNECT
@ Smvcosetoyour soplamce narderto

correctly capture the signal.
PRODUCT NOT FOUND

Krok 7 ° Appliance connection ®
e Trouba bude nalezena a mUzete ji ovladat

pomoci aplikace hOn. Your appliance has been
correctly identified!

Brand Hoover
Model 31008486-7888-1824
Serial number 12345678-1234-1234

15 this your appliaice?

YESIT'S MY OVEN

NOITSNOT

CS17 @



= JAK ZMENIT NASTAVENI WIFI

Jakmile je spotiebic zaregistrovan, uZivatel mize ménit nastaveni WIFI mezi:

e ZAPNOUT WIFI: Stav trouby je mozné sledovat pouze pomoci aplikace.

e VYPNOUT WIFI: Trouba neni pfipojena, ale je stale zaregistrovana s uloZzenymi pfihlasovacimi
udaji k siti.

e RESETOVAT WIFI: Pfipojeni se resetuje a je mozné provést novou registraci.

h-)
=8 1. Otocte ovladat funkci na nabidku WIFI.
g 2. Na displeji se zobrazi ,Zapnuto”.
1<> 3. Otdacejte otocnym ovladaéem, dokud se nezobrazi ,,Vypnuto” nebo nastaveni resetu ,,rSt*.
2
s :
g = 0
] 993 (] &
= .
[y O
1*3
T A A

[* DALKOVE OVLADANI
Dalkové ovladani umoznuje ovladat spotfebi¢ pfimo z panelu a z aplikace hOn, coZ nabizi uzivatelim
fadu vyhod zlepsujicich pohodli, ic¢innost a celkovy pfistup k peceni.

Tato funkce umoziuje vyuZzivat rlizné moznosti pomoci vaseho zafizeni, napfiklad: okamZzité nebo
planované spousténi receptl nebo programu pripravy pokrmf, které jsou jiz v aplikaci, sledovani
pribéhu pripravy receptl v redlném case, upravovani pouzitych parametr( peceni, sledovani
pribéhu peceni pomoci sondy, spravovani uloZenych receptl pomoci ,funkce Jolly“ na spotrebici
(viz pFislusny oddil). Navic je mozné dostdvat oznameni po dokonceni programi nebo receptd.
Dalkové ovladani lze aktivovat vyhradné v pfipadé, Ze je vyrobek registrovan.

@ POZNAMKA: Je k dispozici pro viechny funkce peteni na spotiebiti kromé programd Gratinovani
a Supergrill.

Jak aktivovat dalkové ovladani:

1. Otocte ovladac funkci na nabidku WIFI.

2. Stisknéte 2.

3. Na displeji se zobrazi ,hOn“. Zobrazi se obé ikony WIFI a Dalkové ovladani.

4. Vstupte do aplikace, vyberte program a nechte spustit peceni. V pribéhu peceni je mozné
ovladat a ménit parametry programu jak ze spotiebice, tak z aplikace.

’?\0
c

000
000

R—3

STISKNETE DALKOVE
OVLADANI
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Dalkové ovladani lze aktivovat také v pribéhu peceni stisknutim pfislusného tlacitka.

STISKNETE DALKOVE
OVLADAN{

Jak zastavit dalkové ovladani:

V prabéhu programu pripravy pokrmu je mozné provést zastaveni pfimo na spotrebici otocenim
ovladace funkci do jiné polohy. Tyto Ukony prerusi probihajici peceni.

Dalsi moZnosti je stisknuti odpovidajiciho tlacitka na dalkovém ovladaci dodaném se spotiebi¢em.
Tyto Ukony prerusi probihajici peceni.
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Program pfipravy pokrmu je mozné zastavit také na dalku pomoci aplikace, ve které klepnete na
tlacitko ,,ZASTAVIT” na displeji. Trouba automaticky zastavi peceni.

© POZNAMKA: Jestlize uzivatel zastavi probihajici peceni na troubé, toto zastaveni se zaroven
objevi i v aplikaci.

@ g v a
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DALKOVE AKTUALIZACE (OTA)

Trouba je vybavena funkci dalkové aktualizace (OTA). Pokud je k dispozici aktualizace, spusti se
automaticky po pfipojeni trouby a otoceni ovladace do polohy ,Wi-Fi“ nebo ihned po skonceni
programu peceni. Na displeji se zobrazi ,,0tA“, ikona Wi-Fi bude blikat a vSechny pfikazy spotiebice
budou docasné nedostupné. Tento proces muze trvat nékolik minut. BEhem této doby neodpojujte
troubu od sité ani od napajeni. Po dokonceni aktualizace bude na displeji blikat ,,12:00“. Znovu
nastavte Cas, abyste mohli opét pouzivat troubu.

©

3. NEZ ZACNETE

3.1. INFORMACE KE SPUSTENI

KdyZ poprvé zapnete troubu, mozna ucitite trochu koure. Budte bez obav, pred pouZitim trouby staci
pockat, nez se kour rozptyli.

Jak funguji dvirka
Béhem pyrolytického ¢isténi zGstavaji dvifka trouby po celou dobu zaméenda. Pokud nejsou zamcena,
trouba zobrazi chybovy kéd 24 a pozastavi funkci Cisténi.

Jak funguje osvétleni

Vnitrni prostor trouby je osvétlovan jednou nebo vice Zarovkami, které se obvykle aktivuji pti kazdém
zahajeni peceni.

U modell vybavenych dvefnim spinacem (viz nize) se svétlo automaticky zapina po otevieni dvirek.
U modell vybavenych tlacitkem svétla Ize osvétleni aktivovat také timto tladitkem.

Pokud zUstanou dvifka trouby oteviena déle nez 10 minut, svétlo se automaticky vypne.

Béhem pyrolytického cisténi zUstava svétlo vypnuté.*

Jak funguje chladici ventilator

Ucelem chladiciho ventilatoru je odvadét teplo, branit nadmérnému ohfivani trouby a jejiho okoli a
rovnéz chranit kuchyriské spottebice pred ucinky vysokych teplot. Z tohoto divodu je slySet béZici
chladici ventilator jesté néjakou dobu po vypnuti trouby.

Je v provozu béhem cyklu peceni a po jeho skonceni v zavislosti na teploté uvnitf trouby.

Kdyz je chladici ventildtor v provozu, obvykle se ozyva lehké huceni nebo vréeni. Také mizete
zaznamenat proud teplého vzduchu vychazejici z mezery mezi dvirky trouby a ovladacim panelem.
Ventildtor je zapnuty béhem pyrolytického cisténi, kdyz jsou zamcena dvirka.*

Po zapnuti funkce ECO zlstane svétlo vypnuté.

(* pouze pro pyrolytické trouby)
Jak funguje stavovy radek
Stavovy radek zjednodusuje sledovani teploty a ¢asu podle nastavenych program. Konkrétné u funkci

zahrnujicich predehrev zobrazuje zvysovani teploty béhem této faze. V programech pripravy pokrmu
a pfi pyrolytickém cisténi ukazuje odpocet doby peceni a cyklu ¢isténi.

1) CS 20



3.2. PRVNi POUZITI

Uvodnimi kroky po prvnim zapnuti spottebice jsou nastaveni denniho &asu, volba mezi 13 ampéry

nebo 16 ampéry a nastaveni jasu a hlasitosti.

e NASTAVENI CASU: Na displeji se bude zobrazovat blikajici prednastaveny &as ,12:00“. Chcete-li
ho upravit, stisknéte tla¢itko () a pravym otoénym ovladatem nastavte aktualni hodiny. Znovu
stisknéte tlagitko (O a stejnym postupem nastavte minuty. Dal$im stisknutim tlacitka (© potvrdte

nastaveni.

NASTAVTE CAS

N

STISKNUTIM POTVRDTEI

e PROUD: Trouba je standardné nastavena tak, aby pracovala s vy$s$im vykonem vhodnym pro
domacnosti s prikonem vyssim nez 3 kW (16 A). Jestlize ma vase domacnost nizsi ptikon, mizete
zménit toto nastaveni na 13 A. Toto nastaveni ovliviiuje rychlost ohfivani trouby. Volba vyssi
moznosti (16 A) znamena, Ze se ohreje rychleji (protoze ma vyssi odbér proudu). Na displeji uvidite
dvé volby: 13 A a 16 A. Jednoduse vyberte jednu z nich oto¢enim ovladace a potom potvrdte

nastaveni stisknutim tlagitka (9.

NASTAVTE PROUD

STISKNUTIM POTVRDTE

© POZNAMKA: Moznost nastaveni proudu je k dispozici pouze béhem poéateéni instalace. Cheete-li

zménit nastaveny proud, viz pokyny pro ¢innosti po instalaci.

Cs21
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e JAS: Na displeji se zobrazuje symbol ,br“. Cisla pFestavuji Groveri intenzity jasu, kterou lze
upravovat ota¢enim pravého ovladace. Potvrdte nastaveni stisknutim tlagitka (©

NASTAVTE JAS

STISKNUTIM POTVRDTE

e ZVUK: Na displeji se zobrazuje symbol ,Sn“. Cisla pFestavuiji Groveri intenzity zvuku, kterou lze
upravovat ota¢enim pravého ovladade. Potvrdte nastaveni stisknutim tlagitka (©

NASTAVTE ZVUK

STISKNUTIM POTVRDTE

e POKYNY PRO CINNOSTI PO INSTALACI

Kdyz je trouba v pohotovostnim rezimu, souc¢asnym stisknutim tlacitek Teplota a Svétlo po dobu

5 sekund je mozné prejit zpét k poc¢atecnimu nastaveni.

SOUCASNE
STISKNETE NA
5 SEKUND

3.3. PREDBEZNE CISTENi

Pfed prvnim pouzitim troubu vycistéte. Otfete vnéjsi povrchy vlhkym meékkym hadfikem. Umyjte
veskeré prislusenstvi a vytrete vnitfek trouby roztokem horké vody a myciho prostfedku na nadobi.
Nastavte prazdnou troubu na maximalni teplotu a ponechte ji zapnutou zhruba po dobu 1 hodiny. To

odstrani veSkeré zapachy novosti.

Z

CS22



4. OVLADANI SPOTREBICE

4.1. JAK TENTO VYROBEK FUNGUJE
ZAPINANI/VYPINANIi TROUBY

Chcete-li ZAPNOUT troubu, otoc¢te ovladac funkci (doprava/doleva) a vyberte néjaky program ptipravy

pokrmu. Chcete-li ji VYPNOUT, nastavte ovladac funkci do polohy ,0“.

ON
"30
O

P e

OFF
(]

¥ O N O
L & L &

7@

NASTAVENi PROGRAMU PRIPRAVY POKRMU
Otacejte ovladac funkci a vyberte pozadovany program. Na displeji se zobrazi vychozi teplota, kterou
Ize kdykoli upravit otocenim pravého ovladace (doprava pro zvyseni a doleva pro sniZeni teploty).

NABIDKA CAS
Stisknutim tlacitka (® vstupte do nabidky Cas. Prochazejte nabidku opakovanim stisknutim tlacitka (©
pro zadani nasledujicich nastaveni:

[>T}
=
o0
w
o
=
o
o
wv
=
=4
(=)
<<
o
>
o

STISKNETE CAS

doba peceni

minutka

odloZené spusténi

@ POZNAMKA: Soutasné nelze nastavovat vice parametrii, proto ziistane v paméti pouze naposledy
nastaveny parametr, zatimco predchozi se odstrani.
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() DOBA PECENT
Umoznuje nastavit poZzadovanou dobu peceni pro zvoleny recept.

AKTIVACE: Stisknutim tlacitka (O vstupte do nabidky Cas. Opakovanym stisknutim tlagitka (O vyberte
funkci ,,Doba peceni”. Potom upravte hodnotu otocnym ovladacem.

STISKNETE CAS - . 4

NASTXﬁ‘_/

DOBU PECENI

Odpocet se spusti na konci predehfevu (pokud se pouziva). V pribéhu pecdeni je mozné ménit hodnotu
doby otacenim pravého ovladace. Po uplynuti této doby se peceni zastavi.

@G MINUTKA
UmoZniuje pouZivat troubu jako budik.

AKTIVACE: Stisknutim tlacitka (© vstupte do nabidky Cas. Opakovanym stisknutim tla¢itka (5 vyberte
funkci ,Minutka”. Potom upravte hodnotu oto¢nym ovladacem.

NASTAVTE MINUTKU

Po nastaveni této funkce se bude na displeji vidy zobrazovat Cas jako primarni informace. Chcete-li
upravit teplotu, stisknutim tlacitka < 151 vstupte do urceného reZzimu Uprav. Po uplynuté nastavené doby
bude peceni pokracovat, dokud neotocite levy ovladac do polohy 0.

Tuto funkci Ize nastavit stisknutim tla¢itka (©, i kdyZ je trouba v pohotovostnim rezimu. Po aktivaci
funguje minutka nezavisle na funkcich trouby pro peceni.

(9 ODLOZENE SPUSTENI

UmoZniuje zvolit ¢as spusténi peceni.

AKTIVACE: Stisknutim tlagitka (© vstupte do nabidky Cas. Opakovanym klepnutim vyberte funkci
,OdloZené spusténi”. Potom otocnym ovladacem nastavte ¢as spusténi peceni.

STISKNETE CAS _ . +

NASTAVTE
ODLOZENE SPUSTENI

@ POZNAMKA: Odlozené spuiténi Ize aktivovat pouze po nastaveni doby pedeni a neni k dispozici s
funkcemi grilu.
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DALSI FUNKCE
2 DETSKY ZAMEK

Tato funkce umozriuje zamknout obrazovku, aby se zamezilo jakémukoli nezddoucimu ovladani détmi. Chcete-li ji
aktivovat, na 3 sekundy soucasné stisknéte tlacitka Svétlo a Dalkové ovladani.

Na uZivatelském rozhrani se zobrazi ikona s visacim zdmkem. V tomto stavu je uZivatelské rozhrani trouby zaméené
a nelze ménit Zadnd nastaveni.

Chcete-li deaktivovat détsky zamek, opét na 3 sekundy stisknéte tladitka Svétlo a Dalkové ovladani (ikona s klicem
zmizi).

STISKNETE
SOUCASNE
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4.2. FUNKCE PECENi

MOZNOST RYCHLEHO PREDEHREVU

Po vybrani programu pripravy pokrmu a teploty lze vybrat moZnost predehfevu stisknutim ikony
teploty na 3's, aby se urychlila faze predehtivani. Tato moZznost aktivuje kombinaci ventilatoru a
topnych téles bez ohledu na zvolenou funkci peceni.

Kdyz je aktivovan rychly predehrev, svétlo se vypne, dokud trouba nedosdhne pozadované teploty,
aby se setfila energie.

4.2.1. STANDARDNI FUNKCE

@ POZNAMKA: Pfi pouzivani funkci vyzadujicich pifedehfev je nutné bé&hem této fize vyjmout
veskeré prislusenstvi. Pokud jde o predehfreyv, fidte se pokyny v nasledujici tabulce.

ANO/RYCHLY PREDEHREV“ znamena, e se vyzaduje predehtev a je k dispozici moznost rychlého
predehrevu, ,,NE“ znamen3, Ze predehrev neni k dispozici a pokrmy se musi vkladat do studené trouby.
A3 skonéi predehtev, displej bude blikat a ozve se pipani; klepnutim na ikonu (©® nechte program
peceni pokracovat.

Vychozi T °C | Doporucena

Symbol Funkce Predehrev Doporuceni

Rozsah T °C pozice

IDEALNI PRO: grilované maso,
ryby nebo zeleninu

Qs-c)o *ECO 150°C R L3 NE Tato funkce umozZriuje Setfit

— 150-220°C energii béhem peceni a zachovat
vlhkost a kiehkost pokrmu. Svétlo
ve vnitinim prostoru je vypnuté.

IDEALNI PRO: kolage, chléb,

- 200 °C ANO/' sudenky, quiche na jedné Urovni s
*Konvenéni 30-250 °C L2/1L3 RYCHLY |poutitim horniho i spodniho
— PREDEHREV |ohfevu.

Lze pouZit se sondou Preci Probe.

L4 o ;
ieden plech IDEALNI PRO: dorty, susenky a
160 °C G L2+T5 ) ANO/’ pizzu v jednom nebo vice
@ Vicedroviovy o RYCHLY |patrech. Idealni pro pfipravu
50-250°C | (dva plechy) |, ~ P . S
PREDEHREV |rGznych pokrmd. Lze pouZit se
Lv2+L4+L6 sondou Preci Probe.
(tri plechy)

IDEALNI PRO: velké mnoZstvi
klobas, steakll a toastového

L6 pro tenké chleba.
. 05 pokrmy, L4 pro Celd plocha pod grilovacim
A * % 4
Superegrill 01-05 silnéjsi NE télesem se zahfiva. PouZivejte se
pokrmy. zavienymi dvitky. Ve dvou
tfetindch peéeni pokrm obratte
(je-li to nutné).
IDEALNI PRO: celé kusy masa
/ (pecené) nebo gratinované
. - o ANO pokrmy. PouZivejte se zavfenymi
* %k ,
-~ Gritﬂovan' 15(2)0(2)55 °c L4/L5 RYCHLY |dvitky. Zasufite pod rost
<=5 (***) ~ PREDEHREV |odkapdvaci plech na zachytavani

$tav. V pfipadé potieby
v poloviné peceni obratte pokrm.
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IDEALNI PRO: pfipravu
mrazZenych potravin nebo

@ Horkovzdusné 200 °C L4 NE pfedpelenych potravin, které se
= fritovani (***) | 150-250 °C obvykle smazi. Diky vyhrazenému
plechu muze horky vzduch
rovnomérné proudit nad pokrmy.

* Testovano podle normy EN 60350-1 pro tcely prohlaseni o spotfebé energie a stanoveni energetické tfidy.
**Pouzivejte se zavienymi dvirky.
*** Zavisi na modelu trouby.

4.2.2. SPECIALNi FUNKCE

Vychozi T°C  Doporuce

Symbol Funkce Doporuceni

pozice

IDEALNI PRO: véechny druhy pizzy
o bez predehrevu trouby.
Pizza 203020((): °c L2/L3 NE Pouzivejte nizsi teploty pro
i mraZzené potraviny a 300 °C pro
domadci recepty.

Pfidejte do prednastaveného
seznamu funkci svou oblibenou

o funkci, kterou jesté nemate
Jolly - - -

v troubé. Muzete ji

nakonfigurovat pomoci
aplikace hOn.

Lt
=
o0
w
o
=
o
a
wv
=
=4
(=)
<
o
>
o

[ Funkce Jolly
Diky funkci Jolly nabizi tento spotfebi¢ plné prizpUsobitelné peceni umozriujici uloZit individualné
upravené recepty pfimo do trouby. Tyto recepty miZete pouzivat tak Casto, jak budete chtit, aniz
byste se museli pfihlasovat do aplikace.

40230

° v P Jak nastavit funkci Jolly:

Chcete-li nastavit funkci Jolly na troubé, v aplikaci oteviete Cast s recepty,
vyberte recept, ktery chcete pouZit, a kliknéte na ,,Pouzit jako funkci Jolly“.
Od tohoto okamziku muZete spoustét recept ze spotfebice, a to i bez
komunikace s aplikaci. Chcete-li spustit peceni, staci otocit ovladac funkci
na funkci Jolly.

Na displeji se bude zobrazovat prednastavena teplota.

Torta ai 3cioccolati 2

USE AS JOLLY FUNCTION

SAVE RECIPE
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Jak upravit funkci Jolly: wanun
Chcete-li upravit funkci Jolly, v aplikaci prejdéte do Casti s recepty a vyberte ° SacherTorta
kartu receptu oznacenou jako funkce Jolly. Klepnutim na tlacitko ,,Upravit”

si pfizpUsobite recept a upravite dfive nastavené parametry. Torta ai tre cioccolati eorr
Ptekryvnd zprava vas informuje, Ze abyste mohli uloZit nové upravenou

funkci Jolly, musite odebrat tu predchozi. Jestlize ji potvrdite, predchozi Single Step

funkce Jolly se odstrani, nové parametry se uloZi do spotfebice a budou prehest

vidét v aplikaci.

Cooking program & temperature
jons, 180°C

Duration

1!

START JOLLY FUNCTION

Jak odstranit funkci Jolly:

Chcete-li odebrat funkci Jolly z uZivatelského rozhrani trouby, v aplikaci
vstupte do Casti s recepty.

Po klepnuti na kartu receptu oznacenou jako funkce Jolly Ize tuto funkci
odstranit kliknutim na cervené ,tlacitko Odstranit”.

Zobrazi se prekryvné okno se Zadosti o potvrzeni. Budete-li pokracovat,
FOR— TR funkce Jolly uloZend v troubé bude odebrdna a jiz nebude k dispozici
the Jolly Function section? Vv aphkaCI
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By doing this action all data will be
ot

CANCEL

YES, CONFIRM
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/" SONDA PRECI PROBE

Jak pouzivat sondu:

1. Zapojte sondu do urceného portu na troubé a zasurite toto pfislusenstvi do pokrmu. Chcete-li
pouzit sondu, zasunte ji pfed spusténim funkce.

2. Nadispleji se zobrazi ikona sondy. K dispozici jsou pouze vybrané funkce nebo programy
pfipravy pokrmu. Od tohoto okamZiku se bude zobrazovat teplota sondy.

3. Zacnéte tim, Ze zvolite funkci pfipravy pokrmu a nastavite cilovou teplotu sondy. Trouba bude
potom pomoci sondy monitorovat vnitini teplotu pokrmu a jakmile dosdhne poZadované
hodnoty, peceni se zastavi.

@ POZNAMKA: Pfi pouzivani sondy neni nutné nastavovat ¢asova¢; po dosazeni poZzadované
teploty se peceni automaticky zastavi.

4. Jakmile je dosazeno poZadované teploty, ozve se alarm a trouba se vypne. Pfed vyjmutim
pokrmu z trouby je nutné opatrné vyjmout sondu.

— . +

b S

Na obrazovce se zobrazi ikona sondy. Kdyz je tato ikona aktivni, k dispozici jsou pouze urcité funkce
nebo programy pfipravy pokrmu. Jestlize se pokusite pouZit jiné funkce, trouba zobrazi hldseni ,Nelze
pouZzit sondu“.

Tipy pro pfipravu pokrmQ

Sonda ma jeden méfici bod. Zasunte do pokrmu celou sondu
s kovovou 3$pi¢kou umisténou ve stifedu pokrmu. Umistéte
tento bod co nejblize nejsilnéjsi (nejchladné;jsi) ¢asti pokrmu,
aby mohla presné monitorovat pribéh peceni.

Sondu lze pouZivat s ru¢nimi funkcemi (Konvencni, Konvekce + ventilator, Gril, Super grill, Gratinovani
a ViceUroviiovy), jednotlivymi KATEGORIEMI PRIPRAVY POKRMU (Maso, Ryby a Zelenina) a Gentle
Cooking.*

Kategorie pokrmu Doporucend vnitfni T °C Doporucené umisténi
Hovézi pecené 45 °C Sikmo do nejsilngjsi ¢asti.
U pokrm valcovitého tvaru (napt.
Pecené maso 55°C/60°C/65°C hovézi pe¢ené) umistéte Spicku co
nejblize geometrickému stredu
Dribez 83-85 °C Do nejsilnéjsi ¢asti prsou
Ryby (celé/plétky) 65 °C Sikmo do nejsiln&jsi ¢asti
Chiéb/casserole 90 °C Blizko geometrickému stfedu

pokrmu

4.2.3. FUNKCE ViCE KROKU

Funkce Vice krok(i umoZriuje zachovat dfive nastavené parametry peceni (teplotu a cas) a zaroven
otacenim ovladace ménit funkci béhem peceni.

Tato funkce je k dispozici pro vSechny ostatni funkce kromé ECO a JOLLY.

* Zavisi na modelu trouby.
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5. POKYNY PRO PECENI

5.1. VSEOBECNA TABULKA PECENI

Doba peceni po

Pocet Program Prede- Prislusenstvi pro

Kategorie Recept o 2 | = 5 T Pozice predehievu*
Urovni pfipravy pokrmu hiev peleni e
1 Konvenéni 175°C Plech/pekaé L3 20-30
vicetroviiovy | 160 °C Plech/pekaé L4 30-40
Dortiky /muffiny | 5| Vicearoviiowy | 150°c | A Plech/pekat + 12415 30-40
hlubsi plech
3 Viceurovnovy | 140°C Plechy/pekace L2+L4+L6 40-50
Konvenéni | 170°C ovoy rost + 12 30-40
1
Piskotové buchty PR o Kovovy rost +
(@ 26 cm) Vicelroviiovy 150 °C A dortova forma L4 40-50
2 | Vicedrowiowy | 150°C zz:f;’fa'g:;; L1+L4 50-60
Konvenéni 150 °C Plech/pekat L3 25-30
1
Vicetroviiovy | 150 °C Plech/pekaé L4 30-40
8 Pecivo A
lineckého tést: 53¢
= ZHNECKENOTESTa L 5 | Vicedroviiovy | 140°C PL‘TCh{PEkaC * 12415 30-40
S ubsi plech
<
g 3 Viceuroviovy | 140°C Plechy/pekace L2+L4+L6 35-40
m Sladké , 1 Konvenéni 190 °C Plech/pekat L3 25-35
O .. Francouzské
T pecivo koblizky A
= 2 Vicetroviiovy | 180 °C Plech/pekaé L2+L5 25-35
Yorkshirsky 1 Konveneni | 200°C | A Plech/pekat 13 20-30
pudink
Pusinky 1 Viceuroviovy 90 °C A Plech/pekaé 90-160
Makronky 1 Konvenéni 150 °C A Plech/pekaé L3 15-20
1 Konvenéni | 185°C | A dK:r‘;‘;‘\j‘af ;gi;z L2 60-70
Jablkovy kolaé
1 Vicetroviiovy | 170°C | A ch‘,’r‘;g:’lé ;?;:n*a L4 65-75
Tarte tatin 1 Konventni | 170°C | A dK;’r‘:g:’I‘af ;gf_:n*a 2 40-60
Cokoladové suflé | 1 Konvenéni 200 °C A |Plech/peka¢ + formy L3 10-15
Tvarohovy kola¢ | 1 Konvenéni | 150°C | A dK;’r‘;g:’I‘a( ;gi:n’; L2 50-65
" 1 Konvenéni 180°C Plech/pekat L3 20-25
MraZené A
i t
crofssanty 2 Viceurovnovy | 180 °C Plechy/pekace L2+L5 25-35
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Doba peceni po

Pocet Program F Prislusenstvi pro

q ¥ ¥ *
Kategorie Recept rovinll | T el predehievu
3 Vicetroviiovy | 160 °C Plechy/pekace L2+L4+L6 30-40
Zavin, mrazeny 1 Konvenéni 210°C A Plech/pekaé L3 30-45
Opékany chléb 1 Supergrill 5 N Kovovy rost L6 4-6
Chléb a
chlebové Focaccia 1 Konvenéni 200 °C A Plech/pekat L2 nebo L3 25-35
placky
Chléb, celozrnny 1 Konvenéni 200 °C A Plech/pekaé L3 35-50
1 Konvenéni | 200°C | A Kovowyrost+ 4 hepot2|  30-50
LAl4x forma na quiche
Slané kolace /
quiche (@ 26 cm) K i rott +
2 Vicetroviiovy | 180°C | A ovovy Tost L1+L4 50-70
forma na quiche
Syrové suflé 1 Konvenéni 200 °C A Plech/pekac + formy L3 20-35
Lasagne, Cerstvé 1 Konvenéni 200 °C A N ,Kovovy rqst + L3 40-60
) . Zaruvzdornd misa
Pikantni
kolace a L K ’ rott +
casserole asagne, 1 Konvenéni | 180°C | A , OVOVY TOSt % 3 50-60
mrazené Zaruvzdornd misa
Cannelloni, 1 Konventni | 180°C | A  Kovovy rost + 3 45-55 —
mrazené Zaruvzdornd misa =
(>
Zapecené 1 | Gratinovéni** | 200°C | A  Kovovyrost + L4 20-30 =
téstoviny Zaruvzdornd misa 8
a
. Y . >
Pizza, cerstva 1 Konvenéni | 250°C | A Plech/pekat L2 nebo L3 15-20 Zz
(plech) ;
[e]
1 Pizza 250 °C N Plech/pekat L2 nebo L3 18-25 =
Pizza, Cerstva
lech a¢ &
(plech) 2 | vViceroviovy | 180°c | a |Plech/pekal+hlubsi) . 25-35
plech
Pizza, cers,tva 1 Konvenéni 250°C A Plech/pekaé L2 nebo L3 8-10
(kruhova)
1 Pizza 300 °C N Plech/pekaé L2 nebo L3 15-20
Pizza, Cerstva
. kruhova (v
pizza (kruhova) 2 | vVicetroviowy | 180°c | A Plech/pekd + L2415 30-40
hlubsi plech
1 Konvenéni 220°C Kovovy rost L3 10-15
Pizza, mrazena L, o .
(tenka kairka) 2 Viceudroviovy | 200 °C A Kovovy rost L2+L5 15-25
3 Viceuroviovy | 180 °C Kovovy rost L2+L4+L6 20-30
Pizza, mrazend . o L
(tenka kiirka) 1 Pizza 200°C N Kovovy rost L2 10-15
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Doba peceni po

Pocet Program F Prislusenstvi pro

Kategorie , o Pozice predehievu*
Urovni pfipravy pokrmu
Kovovy ro3t/droveri
Celé pecené kure e o L4 Umistéte plech se
(1-1,2 kg) 1 Gratinovani 220°C A 150 ml vody do L4 40-60
urovné L1
Maso a
dribe? | reci stehna 1 Airfry** 220°C | N Plech Airfry** L4 30-50
Petendkachna | 1 | Gratinovéni** | 200°C | A  Kovowyrost + 3 50-60
7aruvzdorna misa
Kohout 1 | Gratinovéni** | 220°c | a | KovowrostViozte L4 20-40
plech do L1
Peceny krocan 1 Gratinovani** | 200 °C A s ,Kovovy rqst + L3 50-60
7aruvzdorna misa
Veprova zebirka - o Kovovy rost + -
(1000-1200 g) ! Konvencni 200°C A Zaruvzdornd misa L3 80-100
Klobasy 1 Supergrill 4 A Kovovy rost L5 40-50
Masoa | loveézifilet 1 Konvenéni | 60°C | N Kovovy rost + 13 60-80
P (1000-1500 g) Zaruvzdornd misa
dribez
Hovézi pe¢ené N -
1 Gratinovani** | 220°C A Plech/pekac L3 20-40
© (500 g) /e
o
2 sekand
ekana . (s
> o
= (1000-1500 g) 1 Konvencéni 180 °C A Plech/pekaé L3 40-50
°
2 o
= Petené kure s 1 | Gratinovani** | 200°c | A Hlubgi plech L4 45-60
m bramborem
(o]}
=z . v
- Grilované mofské 1 Supergrill 4 N Kovovy rost L5 15-30
plody
MraZené rybi 1 AirFry** 200°C | N Plech Air fry** L4 20-25
Ryby a prsty
morské
lod V ros ¥
PIOAY | pecens ryba 1 ECO 200°C | N K°"gl‘2’d:°;g\('1°ne L3 40-60
Gratinovana 1 ECO 200°C | N  Kovovy rost + 3 80-90
zelenina Zaruvzdorna misa
Mrazené
hranolky 1 AirFry** 220°C N Plech Air fry** L4 18-25
Zelenina (300-500 g)
Gratinované 1 | Gratinovéni** | 200°c | A | ,Kovowyrost+ L4 15-25
brambory Zaruvzdornd misa
Pecené brambory 1 Konvencéni 200 °C A Plech/pekaé L4 30-50

Doba peceni se muze lisit podle vlastniho receptu a ingredienci.
* Pokud je nutny predehiev
** Zavisi na modelu trouby.

@ POZNAMKA: V pfipadé kolatd, quiche a daldich receptd, které vyzaduji formu nebo nadobu ve
dvou drovnich, umistujte nadoby stfidavé: horni plech na levou stranu a dolni plech na pravou stranu.
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5.2. TABULKA EVERYDAY COOKING

Nabidka kategorii potravin umozriuje pfipravovat rizné recepty bez predehftivani trouby diky uréenym
programim pfipravy pokrm0 prizptisobenym potfebam jednotlivych kategorii.

Po vybéru programu pripravy pokrmu se zobrazi vychozi ¢as, ktery Ize upravit otaCenim pravého
ovladace; teplotu peceni Ize zménit stisknutim pfislusné ikony. Oba parametry Ize nastavovat v ramci
omezeného rozsahu, jak je uvedeno v tabulce nize.

Casovy | Teplota sondy

rozsah Preci Probe
(min) | (je-li k dispozici)

Rozsah
hrev vody teplot (°C)

Symbol Popis

12-L3— Pro hovézi, teleci a vepfové
Maso NE 180-200 | 20-80 55-85°C |pelené, dribeZ a masové
narezy.

Ryby NE | L3-L4 160-180 | 15-45 55-65°C |Pro celé ryby a filety.

Pro pecenou zeleninu a

e
Zelenina NE | L3-L4 180-200 | 30-80 70-90 °C
brambory.
Maso + L-13- | 120 ml Pro hovézi, teleci a vepfové
67(3 para NE L (gievﬁneitggiuo 180-200 | 20-120| 55-85°C |peteng, driibe? a masové
> (***) prostoru) nafezy.
150 ml
Ryby + para (dejte vodu ° 4 4
Q (F5%) NE | L3-L4 do JnitFm’ho 160-180 | 15-60 55-65°C |Pro celé ryby a filety.
S prostoru)
Zelenina + 1-80 m! Pro pecenou zeleninu a
j%{ para NE | L3-L4 | [deftevodu | 180-200 | 30-90 | 70-90°C brargbory —
N (***) prostoru) >§
& Chléb + IQO ml o
G para NE | L2-13 éievlaeitggﬁ“; 220 40-60 95 °C Pro chléb a nebo pecny Q
(***) prostoru) a
>
v. 4
Py k Pecllwt) é 100 ml 0d40d P}:? I;ynutl'ba pFl'ménpeEt?gl' bé <
3 ompletné . (dejte vodu o . o chleba nebo pecnl v nddobé. o
C&{ +para NE | L3 | 4 tnitiniho 200 80-130 %C Celkové doba peceni véetné e
(***) prostoru) kynuti je 60 min.
Maso + - . Y
G) parni 12-13—| 100ml . Prc3 hovveu,otelevza a vepfové
G QR nadoba NE L4 (dejte vodu | 180—200 | 20-80 55-85°C |pecené, dribeZ a masové
do nadoby) narezy.
(***)
Ryby +
parni 75 ml . )
Q <dob NE | L3—L4 | (dejte vodu | 160-180 | 15-45 55-65°C |Pro celé ryby a filety.
N\ n?**ci)a do nadoby)
Zelenina + 100 mi
parni m Pro pecenou zeleninu a
j NE | L3—L4 | (dejte vodu | 180-200 | 30-80 70-90X
Q n(a*d*cilia do nadoby) brambory.
Chléb + 00 mi
' 1 100 m
G parni NE | L2-L3 | (dejtevodu | 220 | 40-60 95°C  |Pro chléb a nebo pecny
() | nadob o
n(a**i)a do nadoby)
Pecivo Pro kynuti a pfimé peceni
N kompletné 75 ml bk
/ Y m
(™ +parni | NE | 12213 | (gejevoau | 092090 [ g0 130 |  g5ec  |chleba nebo pecniiv nddobé.
R . . 200 Celkovd doba peceni véetné
nadoba do nadoby) L "
(*%%) kynuti je 60 min.

*** Zavisi na modelu trouby.
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@ POZNAMKA: Jestlize je nutné po vypnuti trouby pokratovat v peéeni, doporuéuje se nepouzivat
programy Everyday Cooking a namisto nich zvolit standardni funkce.

© rozNAMKA: K pfipravé pokrm0 muzete pouZit rezim pary s nabidkou kategorie potravin. ReZzim
pary lze pouzit k dosazeni kfupavéjsi kirky a lesklejsiho povrchu. PouZijte rezim pary pro peceni
v jedné Urovni a bez predehrevu. Do vnitiniho prostoru nebo do nadoby (umisténé uvnitf trouby)*
nalijte vodu o objemu stanoveném v tabulce a aktivujte funkci, kdyZ je trouba studend. Hodnoty
v tabulce jsou primérné parametry pro kazdou skupinu potravin. Lze je zménit podle preferenci.

* Po pouziti rezZimu Snadné peceni v pare

V zavislosti na ¢etnosti pouzivani a tvrdosti vody mohou na dné vnitfniho prostoru zlstat skvrny od
vodniho kamene.

Po poufZiti reZimu Snadné peceni v pare nechte spotrebic pred ¢isténim vychladnout.

Chcete-li odstranit skvrny od vodniho kamene, nalijte na dno vnitfniho prostoru roztok 100 ml octa a
50 ml vody. Pockejte asi 10 min a potom otfete povrch mékkou latkou.

* Po pouZiti parni nadoby

V zavislosti na Cetnosti pouzivani a tvrdosti vody mohou v nadobé zlstat skvrny od vodniho kamene.
Po pouZiti vodni nadoby nechte spotiebic pred ¢isténim vychladnout.

Chcete-li odstranit skvrny od vodniho kamene, nalijte do nadoby roztok 150 ml octa a 50 ml vody.
Pockejte asi 10 min a potom otfete povrch mékkou latkou.

*JAK POUZIVAT PARNi NADOBU PRO PROGRAMY PECENI V PARE
AZ vyberete program peceni v pare, postupujte takto:

1. Nalijte do parni nadoby doporucené mnozstvi vody z umyvadla nebo konvice.

2. PoloZte parni nadobu na dno vnitfniho prostoru trouby.
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3. Je nutné zavrit dvitka trouby.

Potom se zobrazi vychozi ¢as a po jedné sekundé se automaticky spusti program pripravy pokrmu.
Cas Ize upravit otacenim pravého ovladace; teplotu peceni Ize zménit stisknutim pfislusné ikony. Oba
parametry lze nastavovat v ramci omezeného rozsahu, jak je uvedeno v tabulce vyse.

* Zavisi na modelu trouby.
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Doba pfipravy

Program ptipravy Pfislusenstvi pro

Velikost porci o Pozice
pokrmu peceni
Hovézi pecené 500-800 g Maso 190 °C Kovovy rost L3 30-40
Hovézi filet 200 g Maso 200 °C Kovovy rost L3 20-25
Sekana 1000-1500 g Maso 180°C Kovovy rost L3 40-50
Hovézi ° P
Wellington 500g Maso 200 °C Kovovy rost L3 50-80
Rosténa 800-1000 g Maso 200 °C Kovovy rost L3 40-70
Veprova zebirka 1000-1200 g Maso 200 °C Kovovy rost L3 80
Jehnéci zebra 800-1000 g Maso 200 °C Kovovy rost L3 60-80
Jehnéci kyta 1500-2000 g Maso 190 °C Kovovy rost L3 80
Filety z lososa 200-600 g Ryby 170°C Plech/pekac L3 20-35
Turidkové steaky | 600 g (ptibl. 4 ks) Ryby 180 °C Kovovy rost L3 15-20
Steaky 700 g (pfibl. 4 ks) Ryby 180 °C Plech/pekat 13 15-20
zmecouna :
Filet ztresky 600 g (pfibl. 4 ks) Ryby 160 °C Plech/peka¢ L3 15-20
Prazma, celd 1 Ryby 170°C Plech/pekac L3 35-45
= Prazma, filety |600 g (pfibl. 4 ks) Ryby 160 °C Plech/pekad L3 15-20
o
2 Filety
2 z mofského | 600 g (pfibl. 4 ks) Ryby 160 °C Plech/pekac L3 15-20
: okouna
3
- Ryba pecena 1 Ryby 180°C Plech/pekét 3 30-40
m v soli
(o]}
m
2 Rybi Spizy 8 kusl Ryby 160 °C Kovovy rost L3 20-30
PInénd olihen 4 kusy Ryby 180°C Plech/pekad L3 25-40
Fenykl 1 plech Zelenina 200 °C Kovovy rost L3 30-40
Zeleninovd smés 1 plech Zelenina 190°C Kovovy rost L3 40-45
Kvétak 1 plech Zelenina 190 °C Kovovy rost L3 40-50
Dyné, nakrajena 1 plech Zelenina 200 °C Kovovy rost L3 30-40
na kostky
PInéné papriky 1 plech Zelenina 180 °C Kovovy rost L3 70-80
PInéné cukety 1 plech Zelenina 190 °C Kovovy rost L3 35-45
Mrkvové ty€inky 1 plech Zelenina 180 °C Plech/peka¢ L3 35-40
Brokolice 1 plech Zelenina 190 °C Plech/pekac L3 30-40
Ratatouille 1 plech Zelenina 190 °C Kovovy rost L3 40-45
Zeleninovy kolaé 6 forem Zelenina 180 °C Plecpo/fntzl;ac + L3 25-35
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6. CISTENI A UDRZBA

6.1. VSEOBECNA DOPORUCEN|

Pravidelné ¢isténi mizZe prodlouzit Zivotnost vaseho spotfebice. Pfed provadénim ruéniho ¢isténi

pockejte, nez trouba vychladne.

e Po kazdém pouziti trouby napomUze minimalni vycisténi udrZet troubu v dokonalé cistoté.

¢ Nevykladejte stény trouby hlinikovou félii nebo jednorazovou ochranou dostupnou ve
specializovanych prodejnéch. U hlinikové félie nebo jakékoli jiné ochrany hrozi pfi pfimém
kontaktu s horkym smaltem rizika taveni a poskozeni vnitfniho smaltu.

e Aby se zabranilo nadmérnému znecisténi trouby a vyslednym silnym koufovym zapachdm,
doporucujeme nepouZivat troubu pfi velmi vysokych teplotach. Je lepsi prodlouZit dobu peceni
a mirné snizit teplotu.

¢ Kromé pfislusenstvi dodavaného s troubou doporucujeme pouzivat pouze nadobi a pecici formy
odolné proti velmi vysokym teplotam.

6.2. CISTENi TROUBY
6.2.1. VNITREK TROUBY: FUNKCE CISTENI

232 Pyrolytické cisténi (*v zavislosti na modelu trouby)
Tento postup spoléha na stejnojmenny chemicky proces, ktery zahrnuje rozklad slozitych latek
prostfednictvim tepelného zpracovani.

Jakmile je spustén, dvirka trouby se automaticky zamknou a teplota rychle vzroste na zhavych 410 °C.
Na konci cyklu ¢isténi zanechaji zbytky pokrm bily povlak na smaltovaném povrchu. Chcete-li tyto
Castecky odstranit, otfete povrch latkou namocenou v horké mydlové vodé a pouzijte kartacek nebo
draténku. Vhodnym Cisticim prostifedkem je horka mydlova voda nebo Cistici prostiedek na trouby.

Jak to funguje:

1. Vyjméte z trouby veskeré prislusenstvi jako rosty, bo¢nice a Srouby bocnic (*).

2. Otocte ovladac funkci do polohy . Otocnym ovladacem nastavte Pyrolyticky program.
Nechte funkci probihat po prednastavenou dobu. Béhem tohoto procesu a nasledujici faze
chlazeni zlistanou dvitka trouby zaméena.

3. Jakmile je spotfebic studeny, vycistéte vnitfni povrchy trouby hadrikem.
A VAROVANI: Nei se spotfebice dotknete, presvédite se, 7e je studeny. U viech Zhavych
povrch( je nutné postupovat opatrné, protoze hrozi riziko popéleni. PouZijte destilovanou nebo
pitnou vodu.

(*) Pouze pro modely se 7 Grovnémi.
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888 H20 Cleaning
Funkce H20 Cleaning je uréena k bezpracnému odstrafiovani lehkého znecisténi a predstavuje rychlé
a ekologické feseni pro ¢isténi vnitiniho prostoru trouby plsobenim pary.

Jak to funguje:

1. Nalijte 100 ml vody s kapkou tekutého myciho prostfedku do prohlubné na dné trouby.

2. Otocte ovladac do polohy &0V pripadé potreby nastavte oto¢nym ovladacem program Hydro
Clean. Nechte funkci probihat po prednastavenou dobu.

3. Na konci Cisténi nechte troubu vychladnout.

4. Jakmile je spottebic¢ studeny, vycistéte vnitini povrchy trouby hadrikem.

5. A\ VAROVANI: Ne? se spotFebice dotknete, pFesvédcte se, Ze je studeny. U véech zhavych
povrchd je nutné postupovat opatrné, protoze hrozi riziko popaleni. PouZijte destilovanou nebo
pitnou vodu. Otrete prostor pro peceni a nechte ho Uplné vyschnout, aby se zamezilo ptipadné
korozi.

006 C_\

NASTAVTE CAS

Katalytické cisténi (v zavislosti na modelu trouby)

Vnitini prostor trouby je vyloZen katalytickymi panely, které zarucuji, Ze se nikdy nebudete muset
potykat se $pinavou troubou.

Panely jsou potazeny specidlnim smaltem s mikroporézni strukturou, ktera dokaze dobre absorbovat
prskajici tuk z pokrmd.

Diky katalytické chemické reakci pfi plsobeni vysokych teplot ucinné preméniuji absorbovany tuk na
plynné slozky.

Doporuceni: Pfiblizné po tfech letech pouzivani zvazte vyménu katalytickych paneld, zejména pokud
vyuZivate troubu ke dvéma az tfem cykliim peceni za tyden. Tim bude zajisténa optimalni Gc¢innost a
Cistota.
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6.2.2. VNEJSi POVRCH TROUBY: DEMONTAZ
A CISTEN{ SKLENENYCH DVIREK
1. Otevrete dvitka v Ghlu 90°. Otocte zajistovaci

vystupky zavésd ven od trouby.

2. Otevrete dvirka v uhlu 45°. Soucasné stisknéte
dvé tlacitka na obou bocnich stranach dvirek
a zataZenim k sobé odstrante horni kryt skla
dvirek.

3. Velice opatrné vyjméte sklo trouby, zacnéte
vnitfnim. BEhem tohoto postupu pevné drzte /
sklo obéma rukama a poloZte ho na
polstrovany plochy povrch (napf. na tkaninu).
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4. A\ VAROVANI: Vnéjsi sklo neni odnimatelné.

5. Vycistéte sklo mékkym hadrikem a vhodnymi
Cisticimi prostredky.
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6. Vlozte sklenéné panely a ujistéte se, Ze Stitek
,LOW-E / PYRO" je dobfe ¢itelny a nachazi se
na levé dolni strané dvifek blizko levého
zavésu. Pak zlstane natistény Stitek prvniho
skla na vnittni strané dvirek.

7. Upevnéte horni kryt skla dvirek zpét na misto
tak, Ze ho zatlacite dovnitF, aZ se ozve cvaknuti
obou bocnich tladitek.

8. Potom vratte dvitka zpét do 90° polohy a
otocte zajistovaci vystupky zdvésa k vnitfni
strané trouby.
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6.3. CISTENI PRISLUSENSTVI
Dbejte na to, abyste po kazdém pouziti dikladné vycistili pfisluSenstvi a osusili jej utérkou. V pfipadé
nepoddajnych zbytkd zkuste namocit prislusenstvi asi na 30 minut do mydlového roztoku a potom jej
podruhé umyjte.
CISTENi BOCNIC:
- Model se 6 trovnémi

1. Vytahnéte bocnice ve sméru Sipek a vyjméte je.

2. Umyjte bocnice bud'v mycce, nebo mokrou houbou, a potom je nezapomernte osusit.

3. Po vycisténi nainstalujte bocnice zpét v opacném poradi krok(.

<
o0
N
- Model se 7 urovnémi* =
1. Vyjméte bocnice tak, Ze nejprve vytahnete predni ¢ast ve sméru Sipky a potom uvolnite ‘2
zadni €ast ze Sroubd. =
2. Umyjte bocnice bud v mycce, nebo mokrou houbou, a potom je nezapomerite osusit. =
3. Po vycisténi nainstalujte bocnice zpét v opacném poradi krok(: umistéte zadni ¢ast mezi 3
Srouby a zatlacte predni ¢ast ve sméru Sipky.
« « €
i AT ‘ g
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|\~. = - 1

* Zavisi na modelu trouby.
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6.4. UDRZBA
VYMENA SOUCASTI

Vyména horni Zarovky:

Odpojte troubu od sitového napajeni.
Sejméte sklenény kryt zarovky.

Vymontujte Zarovku.

Nahrad'te zarovku novou stejného typu.
Nasadte sklenény kryt Zarovky zpét na misto.
Znovu pfipojte troubu k sitovému napdjeni.

Ok W R

Krok 1 Krok 2 Krok 3
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Tento vyrobek obsahuje jeden nebo vice svételnych zdroju s tfidou Uéinnosti G (zarovka)
*V pfipadé probléma s timto svétlem kontaktujte zékaznicky servis.
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Vyména bocni Zarovky:

Odpojte troubu od sitového napéjeni.

Vlozte plochy Sroubovak pod bocni stranu ochranného skla a lehkym tlakem sejméte sklo.
Opatrné uchopte zarovku za patici.

VloZte novou Zarovku.

Vratte ochranné sklo a lehkym zatladenim jej zajistéte na misté.

Znovu pfipojte troubu k sitovému napdjeni.

ok WNE

Krok 1 Krok 2 Krok 3

Tento vyrobek obsahuje jeden nebo vice svételnych zdroju s tfidou G¢innosti G (Zérovka)
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7. RESENi PROBLEMU

Pokud béhem pouzivani trouby dojde k chybé, na displeji se zobrazi kéd ,,ER” nasledovany dvéma
Cislicemi oznacujicimi chybu.

Postupujte tak, Ze vypnete troubu, odpojite ji od napajeni, pockate nékolik minut a potom ji znovu
pfipojite.

Pokud chyba zmizi, mGZete nadéle pouzivat troubu. Pokud nezmizi, zavolejte zakaznicky servis a sdélte
kod (ERXX), ktery vidite na displeji.

Chyba

Kouf
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8. OCHRANA ZIVOTNIHO PROSTREDI A LIKVIDACE

8.1. LIKVIDACE SPOTREBICE

Tento spotiebic je oznacen v souladu s evropskou smérnici 2012/19/EU o odpadnich
elektrickych a elektronickych zatizenich (OEEZ). OEEZ obsahuiji jak znecistujici latky
(které mohou mit negativni vliv na Zivotni prostredi), tak i zakladni prvky (které mohou
byt znovu poutZity). Je dalezZité, aby OEEZ podstoupila zvlastni zpracovani, aby bylo
B MoZné spravné odstranit a zlikvidovat zneciStujici latky a znovu vyuZit vSechny materidly.

Jednotlivci mohou hrat vyznamnou roli pfi ochrané Zivotniho prostredi pred OEEZ; je nezbytné

dodrZovat nékolik zakladnich pravidel:

- s odpadnimi elektrickymi a elektronickymi zafizenimi se nesmi zachazet jako s domovnim
odpadem;

- OEEZ by méla byt odvezena do specialnich sbérnych dvorl spravovanych mistnim Ufadem nebo
registrovanou spolecnosti.

V mnoha zemich maZe byt k dispozici vyzvednuti velkych OEEZ u zdkaznika. KdyZ koupite novy

spotrebi¢, mlzZete stary odevzdat obchodnikovi, ktery musi bezplatné pfijmout jeden stary

spotrebic za jeden novy prodany spotrebic, pokud se jedna o ekvivalentni typ se stejnymi funkcemi,

jaké ma novy zakoupeny spotrebic.

8.2. SETRNOST A OHLEDUPLNOST K ZIVOTNiIMU PROSTREDI

Kdykoli je to mozné, vyhnéte se predehfivani trouby a vidy se ji snazte naplnit.

Otevirejte dvirka trouby co moZzna nejméné casto, protoze pfi kazdém otevreni unika teplo

z vnitfniho prostoru. Vypnéte troubu 5 az 10 minut pred planovanym koncem doby peceni a vyuZijte
zbytkové teplo, které trouba dale vytvari. Dosdhnete tak vyznamné Uspory energie. UdrZujte tésnéni
v Cistoté a v poradku, aby nedochazelo k unikani tepla z trouby. Mate-li hodinovy tarif, program
,Zpozdéné peceni” usnadnuje Uspory energie presunutim zacatku peceni do doby s nizsi sazbou.
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9. INSTALACE

Chcete-li se podivat na video o instalaci vyrobku, naskenujte kod QR

EE5E A
[ ferk F .;-.F!
DR

nebo kliknéte na tento

napajeci kabel 1100

napaieci kabel 1100

595

Pohled ze strany

du

Pohled zeza

INSTALACE
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https://www.youtube.com/watch?v=egt8mq67rKM&ab_channel=Haier

INSTALACE
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Manual
do utilizador

Haier

Haier.com

CANDY HOOVER GROUP Via Comolli 16 Brugherio - Italia



BEM-VINDO

Obrigado por ter escolhido o nosso produto. Para garantir a sua

seguranca e obter os melhores resultados, leia atentamente este manual,
incluindo as instrugdes de seguranca, e guarde-o para consulta futura.
Antes de instalar o forno, anote o numero de série, que pode ser
necessario para reparagdes. Verifique se houve danos durante o transporte
e consulte um técnico se ndo tiver a certeza antes de o utilizar.

Mantenha os materiais de embalagem longe do alcance das criangas.

© NOTA: As caracteristicas e os acessérios do forno podem variar
consoante o modelo que adquiriu.
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1. INFORMAGCOES DE SEGURANCA

AVISOS GERAIS

N3ao utilize um dispositivo de limpeza a vapor para operacdes de limpeza.
Durante a utilizacdo, o aparelho fica quente. Proceda com cuidado para
evitar tocar nas resisténcias dentro do forno.

Utilizar de acordo com a utilizagdo prevista

Sé utilize o forno para o fim a que se destina, ou seja, para cozinhar
alimentos: qualquer outra utilizagdo, por exemplo como fonte de calor,
é considerada inadequada e, por conseguinte, perigosa. O fabricante ndo
pode ser responsabilizado por quaisquer danos que resultem de utilizacdo
imprdpria, incorreta ou nao razoavel.

Limitagoes de utilizacao

Este aparelho pode ser utilizado por criancas de idade igual ou superior
a 8 anos e por pessoas com capacidades fisicas, sensoriais ou mentais
reduzidas ou falta de experiéncia e conhecimento, caso Ihes tenha sido
fornecida supervisao ou instrugdes relativas a utilizagdo do aparelho
de forma segura e desde que compreendam os perigos envolvidos.

As criangas ndao devem brincar com o aparelho. A limpeza e manutencao
ndo deve ser realizada por criangas sem supervisao.

Este aparelho ndo se destina a ser utilizado por pessoas (incluindo criancas)
com capacidades fisicas, sensoriais ou mentais reduzidas, ou falta

de experiéncia e conhecimento, exceto se estiverem sob supervisao

ou instrucdo referente a utilizacdo do aparelho por uma pessoa
responsavel pela sua seguranga.

As criangas devem ser supervisionadas para garantir que nao brincam
com o aparelho.

A\ AVISO: o aparelho e suas pecas acessiveis ficam quentes durante

a utilizacdo. Deve ter-se o cuidado de evitar tocar nas resisténcias.

As criangcas com menos de 8 anos de idade devem ser mantidas
afastadas, exceto se forem permanentemente vigiadas.

A AVISO: As pecas acessiveis podem ficar quentes durante a utilizac3o.
As criangas pequenas devem ser mantidas afastadas.

AVISOS DE INSTALACAO

O forno pode ser montado num local alto numa coluna

ou sob uma bancada.

Antes de o fixar, deve assegurar uma boa ventilacdao no espaco do forno
para proporcionar a circulagcdo adequada de ar fresco necessdria para

a refrigeracdo e protecao das pecas internas. Efetue as aberturas
indicadas nas ilustragdes em fung¢do do tipo de ligagao. Fixe sempre

o forno aos armarios com os parafusos fornecidos com o aparelho.

N3o é necessaria qualquer operacdo/definicdo adicional de forma

a operar o aparelho nas frequéncias indicadas.
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« Este aparelho ndo pode ser instalado atrds de uma porta decorativa

de forma a evitar sobreaquecimento.

Durante a instalacdo, o forno deve ser desligado da rede de alimentacao

elétrica para evitar sobreaquecimento.

« Se for necessdria assisténcia do fabricante para corrigir avarias que
decorram de uma instalacdo incorreta, esta assisténcia ndo esta
abrangida pela garantia. Devem ser seguidas as instrucdes de instalacdo
para pessoal profissionalmente qualificado.

« Umainstalacdo incorreta pode prejudicar ou ferir pessoas,
animais ou danificar objetos materiais. O fabricante nao pode ser
considerado responsavel por tais danos ou lesdes.

« Ainstalacdo deve ser efetuada por um técnico qualificado que
deve conhecer e respeitar as leis em vigor no pais de instalacdo
e as instrucdes do fabricante.

« Depois de desembalar o aparelho, verifigue sempre se ndo esta danificado.
Em caso de problema, contacte a assisténcia ao cliente antes de o instalar
e ndo o ligue a rede elétrica.

« Retire o material de embalagem antes de colocar o aparelho
em funcionamento.

« Durante ainstalagdo, ndo use a pega da porta do forno para levantar
e deslocar o forno.

« O armario de instalacdo e os adjacentes devem resistir
a temperaturas de 95°C.

« Recomenda-se a utilizacdo de luvas de protecdo durante a instalacdo
para evitar ferimentos por corte.

« Naoinstale o produto em ambientes abertos expostos
a agentes atmosféricos.

« Este aparelho foi concebido para ser utilizado a uma altitude
inferior a 2000 m.

« Remover as peliculas de protecdo e os autocolantes publicitarios
da superficie frontal do forno antes da primeira utilizacdo.

AVISOS ELETRICOS

« Atomada deve ser adequada para a carga indicada na etiqueta e deve
ter o contacto com a terra ligado e em funcionamento. O condutor
de terra tem uma cor amarelo-verde. Esta operacao deve ser efetuada
por um profissional devidamente qualificado.

« Aligagao a fonte de alimentagao pode ser feita através de uma ficha
ou por cablagem fixa colocando um disjuntor omnipolar, com separacao
de contacto em conformidade com os requisitos para a categoria
lll de sobretensdo, entre o aparelho e a fonte de alimentacdo que pode
suportar a carga maxima conectada e que esta em conformidade com
a legislacdo vigente.
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No caso de incompatibilidade entre a tomada e a ficha do aparelho,
peca a um eletricista qualificado para substituir a tomada por outra
de tipo adequado. A ficha e a tomada tém de estar em conformidade
com as normas atuais do pais de instalacao.
O cabo de terra amarelo-verde ndo deve ser interrompido pelo disjuntor.
A tomada ou o disjuntor omnipolar utilizados para a ligacdo devem estar
facilmente acessiveis quando o aparelho é instalado.
Se o cabo de alimentagao estiver danificado, tem de ser substituido pelo
fabricante, pelo agente de servico ou por pessoas igualmente
qualificadas de forma a evitar o perigo. Para quaisquer reparacdes,
consulte apenas o Departamento de Assisténcia ao Cliente e solicite
pecas sobressalentes originais.
Desligue o aparelho da alimentacdo elétrica antes de realizar qualquer
trabalho ou manutencao.
A AVISO: certifique-se de que o aparelho esta desligado antes
de substituir a lampada, para evitar a possibilidade de choques elétricos.
O forno deve ser desligado antes de se retirar as partes amoviveis.
Apds a limpeza, volte a monta-las de acordo com as instrugdes.
A utilizacdo de qualquer aparelho elétrico implica a observacao
de algumas regras fundamentais:
- ndo puxe o cabo de alimentacdo para desligar o aparelho

da fonte de alimentacdo;
- ndo toque no aparelho com maos ou pés molhados;
- no geral ndo se recomenda a utilizacdo de adaptadores,

tomadas multiplas e cabos de extensao;
- no caso de avaria e/ou operacao fraca, desligue aparelho

e nao efetue qualquer intervengdo no mesmo.
@ NOTA: uma vez que o forno pode necessitar de trabalho
de manutencdo, recomenda-se que tenha outra tomada de parede
disponivel de forma que o forno possa ser ligado a mesma se for
removido do espaco em que esta instalado.
Qualquer reparacdo, instalacdo ou manutencdo nao efetuada
corretamente pode por seriamente em perigo o utilizador.
A empresa fabricante declara que ndao assume qualquer
responsabilidade por danos diretos ou indiretos causados por trabalhos
de instalagdo, manutencdo ou reparacao incorretos. Além disso,
ndo é responsavel por danos causados pela auséncia ou interrupgao
do sistema de ligacdo a terra (por exemplo, choque elétrico).
A\ CUIDADO: A fim de evitar perigo devido a reposicdo inadvertida
da protecdo térmica, este aparelho ndo deve ser alimentado por um dispo-
sitivo de comutacado externo, como um temporizador, ou ligado
a um circuito que seja ligado e desligado regularmente pelo servigo.
O aparelho nao foi concebido para ser ativado por um temporizador
externo ou por um sistema de controlo remoto separado.
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UTILIZACAO E MANUTENCAO

A bandeja para pingos recolhe os residuos que gotejam

durante a cozedura.

Quando colocar o tabuleiro Fritadeira a Ar ou a grelha nos suportes
laterais, certifique-se de que a parte lateral mais baixa (entre o batente
e a extremidade) estd virada para o interior do forno. Se a grelha tiver
uma barra metalica decorativa, posicione-a voltada para o exterior

do forno para que o logétipo da marca seja visivel e legivel.

Para o posicionamento correto, consulte também a imagem

na seccdo Acessorios deste manual do utilizador.

N3o use produtos de limpeza abrasivos ou raspadores afiados de metal
para limpar o vidro da porta do forno, uma vez que podem arranhar

a superficie, o que pode fazer estalar o vidro.

Utilize apenas a sonda de temperatura recomendada para este forno.
Durante a cozedura, pode ocorrer condensac¢do de humidade dentro
da cavidade do forno ou no vidro da porta. Esta situagao é normal.
Para reduzir este efeito, aguarde 10 a 15 minutos, depois de ligar o forno,
antes de por alimentos no forno. Em qualquer caso, a condensagao
desaparece quando o forno atinge a temperatura de cozedura.
Cozinhe os legumes num recipiente com tampa em vez de ser num
tabuleiro aberto.

Evite deixar a comida dentro do forno depois da cozedura durante mais
de 15/20 minutos.

Uma falha de alimentacdo prolongada durante uma fase de cozedura
em curso pode provocar uma avaria do monitor. Neste caso contacte

a assisténcia ao cliente.

A\ AVISO: N3o forre as paredes do forno com pelicula de aluminio nem
com protecdes descartaveis disponiveis em lojas. Folha de aluminio

ou outra protecdo, em contacto direto com esmalte quente,

apresenta o risco de derreter e deteriorar o esmalte do interior.

A\ AVISO: Nunca remova o vedante da porta do forno.

A\ CUIDADO: N3o reencha o fundo da cavidade com &gua durante

a cozedura ou quando o forno estd quente.

Os tabuleiros e grelhas do forno ndo sdao adequados para o contacto
direto com alimentos. Utilize utensilios de cozinha ou papel

vegetal adequado.

Lave todos os acessdrios antes da primeira utilizagdo com uma solugao
de agua quente e detergente para a loica.

AVISOS (*PARA FORNOS PYRO)

Derrames em excesso devem ser removidos antes da limpeza.

A\ AVISO: antes de iniciar o ciclo de limpeza automatico:

- Limpe a porta do forno;

- Remova residuos grandes ou grosseiros do interior do forno
utilizando uma esponja humida. N3o use detergentes;
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- Remova todos os acessorios e o kit da prateleira deslizante
(caso presente);
- N&o use panos da loica.
Nos fornos com Preci Probe para carne é necessario, antes de fazer
o ciclo de limpeza, fechar o orificio com a porca fornecida. Feche sempre
o orificio com a porca quando a Preci Probe para carne nao estiver
a ser utilizada.
Durante o processo de limpeza pirolitica (se disponivel), as superficies
podem ficar mais quentes do que o habitual e as criancas devem ser
mantidas afastadas.
Se uma placa estiver equipada sobre o forno, nunca utilize
a placa enquanto o Pirolisador estiver a funcionar, isto impedira
o sobreaquecimento da placa.

AVISOS (*PARA EASY STEAM)

A\ AVISO: Risco de queimadura e danos no aparelho: ao usar a fungdo
de vapor, a libertacdao de vapor pode causar queimaduras: Abra a porta
cuidadosamente para evitar lesdoes depois de usar uma fungdo

de cozedura com vapor.

Use apenas agua potavel para preencher o fundo da cavidade durante
a funcdo de vapor.

AVISOS SONDA DE TEMPERATURA COM FIOS*

Quando um programa de cozedura é selecionado, o visor indica
a temperatura predefinida, mas esta nunca é superior a 200°C:
a temperatura selecionavel também esta limitada a 200°C.

AVISOS (*PARA RECIPIENTE PARA VAPOR)

A\ AVISO: Risco de queimadura e danos no aparelho: ao usar a funcdo
de vapor, a libertacdo de vapor pode causar queimaduras: Abra a porta
cuidadosamente para evitar lesdes depois de usar uma fungao

de cozedura com vapor.

Utilize apenas dgua potavel para encher o recipiente durante

a funcao de vapor.

A AVISO: Apés a utilizacdo, a dgua residual no recipiente pode ainda
estar quente. Manuseie com cuidado.

Tenha em atenc¢do que o recipiente para vapor se destina a ser utilizado
apenas no interior de um forno. N3o utilize o recipiente para vapor sobre
a placa de fogdo ou sobre uma chama aberta.

Nao é recomendavel colocar o recipiente na maquina de lavar loica.
Lave-o a mao com um detergente normal.

Nado utilize produtos de limpeza abrasivos nem raspadores de metal
afiados no recipiente para vapor.

* Dependendo do modelo do forno.
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2. APRESENTACAO DO PRODUTO

2.1. VISTA GERAL DO PRODUTO

2.2. ACESSORIOS
Grade metalica

Painel de controlo

Numeros das posi¢oes das prateleiras
Grades

Tabuleiros

Tampa do ventilador

Porta do forno

Grades de arame laterais

(se presentes: apenas para cavidade plana)
Guias telescépicos

Numero de série e codigo QR

NouhkWNE

©

Escreva aqui o seu nimero de série para referéncia futura.

Tabuleiro mais Fundo

Uma grelha metalica num forno é uma prateleira
amovivel e ajustavel que suporta utensilios

de cozinha, garantindo uma cozedura uniforme
e facilitando a limpeza. Pode ser utilizada para
pousar pratos e frigideiras a diferentes alturas
para varias necessidades culinarias.

Tabuleiro de forno (apenas se presente*)

O tabuleiro mais fundo é ideal para receitas
com liquidos ou em camadas, como travessas
de forno ou assados. A sua profundidade foi
especificamente concebida para garantir

a consisténcia desejada dos alimentos

nele preparados.

Guias telescopicos (apenas se presentes*)

Um tabuleiro de forno é ideal para obter

um dourado uniforme no fundo, tornando-

o perfeito para biscoitos e bolos devido ao seu
design raso e plano. Além disso, a sua colocagdo
sob uma grelha de cozedura pode ajudar a recolher
pingos e evitar sujidade no forno.

As calhas telescopicas para fornos sao prateleiras
que podem ser estendidas, facilitando a colocagdo
ou remogado de artigos, sem necessidade de
alcangar o interior de um forno quente.
Melhoram a segurancga, a estabilidade e podem
ser ajustadas para diferentes posicoes de nivel.
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Grades de arame laterais (apenas se presentes*)  Preci Probe (apenas se presente*)
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Localizadas em ambos os lados do forno, Esta Preci Probe é um sensor de temperatura
os suportes laterais foram concebidas para que, inserido nos alimentos e ligado ao forno
colocar o tabuleiro de forno e as grades por cabo, permite controlar a temperatura
durante a cozedura. interior dos alimentos durante a cozedura.
@ NOTA: 6 ou 7 niveis, consoante o modelo. E utilizado principalmente para peixe e carne.
Tabuleiro duplo — modo BBQ Tabuleiro duplo — modo VAPOR

(apenas se presente*) (apenas se presente*)

A forma convexa é adequada para grelhar A forma concava permite uma correta circulagao
no forno a alta temperatura (220°) permitindo da humidade gerada na cozedura, mantendo
um resultado de churrasco mesmo em casa a taxa de humidade dos alimentos elevada.
com pouco fumo gragas a agdo de drenagem Consoante a quantidade de dgua introduzida
das gorduras no fundo do tabuleiro. no tabuleiro, obtém-se uma cozedura mais

seca ou mais "humida".

Painéis cataliticos (apenas se presentes*) Dobradicgas de fecho suave/abertura suave
(apenas se presentes*)

D

Painéis especiais revestidos com esmalte, As dobradicas de fecho e abertura suaves
feitos com uma estrutura microporosa para controlam o movimento da porta,
transformar a gordura em elementos gasosos assegurando um movimento suave

que sdo faceis de remover. Substituir apds e evitando bater.

3 anos de utilizagdo (a 2/3 ciclos de cozedura

por semana).

PT11 &



Espeto rotativo (apenas se presente*) Tabuleiro Fritadeira a Ar (apenas se presente*)

O espeto rotativo funciona em conjunto com O tabuleiro Fritadeira a Ar garante que o ar quente
a resisténcia superior, rodando os alimentos chega aos alimentos de forma uniforme e tridi-
podem ser cozinhados de forma homogénea. mensional, o que resulta num exterior mais
Resulta melhor em alimentos de tamanho estaladigco, mantendo a maciez no interior.
médio. Ideal para redescobrir o sabor dos Opcionalmente, pode ser colocado um tabuleiro
assados tradicionais. de forno em L1 para recolher sucos ou migalhas.
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Recipiente para vapor (apenas se presente*®)

I

O recipiente para vapor é um acessorio util
para encher com agua de forma a gerar vapor
durante a cozedura, melhorando o sabor,

a textura e a humidade para obter refei¢Ges
mais saborosas.

PT: Os tabuleiros e grelhas do forno ndo sdo adequados para o contacto direto com alimentos.
Utilize utensilios de cozinha ou papel vegetal adequado

@ PT 12



2.3. PAINEL DE CONTROLO

As fungOes e a classificagdo das fungdes podem ser alteradas consoante o modelo.

Tempo
Temperatura
Visor LED
Controlo remoto
Lampada

Nouk~wne

FUNGCOES PRINCIPAIS
O ecrd tem 4 fungbes

Simbolo

Botdo de selegdo de fungbes

Controlo de marcador

principais:

Fungdo

Tempo

Descrigao

Premir uma vez para a duragao da cozedura,
duas vezes para o contador de minutos
(disponivel no modo standby), trés vezes para
a hora do dia e quatro vezes para o inicio
retardado. No modo de espera, apenas

o temporizador de cozinha esta acessivel.

Temperatura

Prima uma vez para verificar a temperatura

da cavidade, prima e mantenha premido durante
3 segundos para ativar a opgao de pré-aquecimento
rapido (apenas disponivel durante a fase

de pré-aquecimento do forno). Quando

o pré-aquecimento esta ativo, o icone
relacionado é apresentado no visor.

Controlo Remoto on/off

Prima o botdo para ativar o controlo remoto,
depois de emparelhar o forno com a aplicagao
hOn (através da aplicagdo).

Luz

Prima para ligar/desligar a luz do forno.

PT 13 iy
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2.4. CONETIVIDADE

Parametros Wireless

Tecnologia Wi-Fi Bluetooth

Standard IEEE 802.11 b/g/n Bluetooth v4.2, BR/EDR, BLE
Banda(s) de frequéncia |, 515,85 24022480

[MHz]

Poténcia maxima [mW] | 100 10

Informacgao sobre o produto para equipamentos em rede
O consumo de poténcia do produto com a rede em standby, se todas as portas de rede estiverem
conectadas e todas as portas de rede wireless estiverem ativadas:

2,0W.

Como ativar a porta de rede sem fios:
O madulo WIFI liga-se assim que o botdo de fungdo é colocado numa posigdo diferente de zero.

Como desativar a porta de rede wireless:
O médulo Wifi esta sempre desligado quando o botdo de fungdo é colocado na posigdo zero.
Se o botdo estiver numa posicdo diferente, va ao menu wiifi e selecione

Desligar para desativar o WIFI.

A Candy Hoover Group Srl declara, por este meio, que o equipamento de radio estd em conformidade com a Diretiva 2014/53/UE

e com os requisitos estatutarios pertinentes para o mercado do Reino Unido. O texto integral da declaragdo de conformidade esta

disponivel no seguinte enderego Internet: www.candy-group.com

fr
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COMO INTERAGIR COM A APLICACAO

O seu aparelho pode ser ligado a sua rede wireless doméstica e operado remotamente através
da aplicagdo. Ligue o seu aparelho para garantir que este se mantém atualizado com o software
e as funcionalidades mais recentes.

O noTA
e Quando se liga o forno, os icones WIFI piscam durante 30 minutos. Durante este periodo

é possivel registar o produto.
Certifique-se de que a sua rede Wi-Fi doméstica estad ligada.
Ser-lhe-3o dadas orientagGes passo a passo no seu aparelho e no seu dispositivo movel.

A ligagdo do forno pode demorar até 10 minutos.
#  Available on the
[ ¢ App Store

Para mais orientacdes e resolugdo de problemas, consulte a aplicagdo.
GETITON

® Google Play

Descarregue no seu smartphone.
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REGISTO DE NOVO UTILIZADOR x

e Clique em "Registar" h

e Pode registar-se através de contas de redes Doy e ves thuseine meie

sociais ou inscrever-se com o seu e-mail pessoal e e e

Sign in to enter in your home page G SIGN UPWITH GOOGLE

REGISTER
f SIGN UP WITH FACEBOOK

Are you new to hOn?
or

Click below to learn about our

products 4 SIGN UPWITH EMAIL
S TRYDED) Already registered? LOGIN
EMPARELHAMENTO RAPIDO
Passo 1 = HelloUSERNAME [

e Selecione "Adicionar aparelho".

Hon o
Virtual Wine Bank
second row
Add appliance
2bottles thereis a

YouR wiocers @
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Passo 2 °
e Permita a sua localizagdo.

Allow your location
permission

To enhance your experience, please allow
location permission to hOn app In the next

step.

<« CONTINUE
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Passo 3 °
e Selecione o forno na categoria de aparelhos.

Select your appliance
category

Q searchyour appliance
& Washing machine
& Washer dryer
& Tumbledryer
Dishwasher

==  Air conditionair

B Air purifier
= Air scanner
Passo 4 ° Appliance connection ®
e Ligue o aparelho; se ja estiver ligado,
desligue e volte a ligar. Turn OFF and then ON

your appliance

In case you can't switch OFF your appliance,
unplug (for at least 10 seconds) and then
plug its power supply.

OK.1DIDIT
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Passo 5 °
e Depois de ligar, a aplicagdo hOn comecga
a procurar o seu eletrodoméstico. Searching your appliance

Don't turn off your Bluetooth. hOn app is looking
for your appliance.

Appliance connection

00:00:40

@ Sveosetoyourapplanceinorderto
correctly capture the signal.
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Passo 6.1-6.2 ° Appliance connection ° Appliance connection
e Selecione o seu aparelho, toque em "ligar"

e aguarde alguns segundos. Searching your appliance Searching your appliance
Don't turn off your Bluetooth. Don't turn off your Bluetooth.
E . ; @
New appliance al O New appliance al O
AL Longappliancenameto... ol O AL Longappliancenameto... ul O

CONNECT
@ Stavclosetoyour pplsnceinorderto

correctly capture the signal.
PRODUCT NOT FOUND

Passo 7 ° Appliance connection ®
e O seuforno é encontrado e podera

controla-lo através de hOn. Your appliance has been
correctly identified!

Brand Hoover
Model 31008486-7888-1824
Serial number 12345678-1234-1234

I this your appliance?

YESIT'S MY OVEN

NOIT'SNOT

PT 17 &



>
o
=
m
(%)
m
=2
=
>
0
>
o
o
o
o
=
o
o
C
=
(©)

= COMO ALTERAR AS DEFINICGES DE WIFI

Quando o aparelho estiver registado, o utilizador pode alterar as definigdes WIFI entre:

e WIFI ON: S6 é possivel monitorizar o estado do forno através da aplicagao.

e WIFI DESLIGADO: O forno ndo esta conectado, mas esta inscrito com as credenciais
de rede guardadas.

e  WIFI RESET: A conexdo é redefinida e uma nova matricula é possivel.

1. Rode o botdo de fungdo no menu WIFI.
2. No ecrd aparece "On".
3. Rode o botdo rotativo até aparecer "Off" ou a definigdo de reposicdo "rSt".

S 1
%0 +
000 E] = 8

006 0O
= .
¥ O )
Cre 2

[# CONTROLO REMOTO

O Controlo Remoto oferece inUmeras vantagens para os utilizadores, melhorando a conveniéncia,
a eficiéncia e a experiéncia geral de cozinhar, dando a capacidade de controlar o produto diretamente
a partir do aparelho e da aplicagdo hOn

Esta fungdo permite, através do seu dispositivo, usufruir de varias funcionalidades, tais como: inicio
instantaneo ou programado de receitas ou programas de cozedura ja disponiveis na aplicagdo;
monitorizacdo em tempo real do progresso das suas receitas; ajuste dos parametros de cozedura
em utilizagdo; monitorizagdo do processo de cozedura utilizando a sonda; gestdo de receitas guardadas
utilizando a "funcdo Jolly" no produto (ver secgdo relacionada). Além disso, é possivel receber notificagdes
guando os programas ou receitas sao concluidos. O controlo remoto pode ser ativado exclusivamente
quando o produto esta registado.

© NOTA: Esta disponivel para todas as funcdes do produto, exceto para os programas
Gratinar e Supergrill.

Como ativar o controlo remoto:

1. Rode o botdo de fungdo no menu WIFI.

2. Prima 2.

3. No ecrd aparece "hOn". Sdo exibidos os icones WIFI e Controlo remoto.

4. Aceda a aplicagdo, selecione um programa e deixe a cozedura comegar. Durante o processo
é possivel controlar e alterar os parametros do programa tanto a partir do produto
como da aplicagdo.

?O
000 |:|

000

-

PREMIR
O CONTROLO REMOT
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Também é possivel ativar o Controlo Remoto durante o processo de cozedura,
premindo o botdo correspondente

PREMIR
O CONTROLO REMOTO

Como parar o Controlo Remoto:

Enquanto o programa de cozedura esta em curso, pode ser interrompido diretamente a partir

do proprio produto, rodando o botdo de fungdo para uma posicdo diferente. Estas a¢Ges interrompem
o processo de cozedura.

Outra forma é premir o botdo correspondente do controlo remoto que acompanha o aparelho.
Estas a¢Oes interrompem o processo de cozedura.
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Também pode parar o programa de cozedura remotamente usando a aplicagdo clicando no botdo
'STOP' no ecra do dispositivo. O forno para automaticamente a cozedura.

© NOTA: Se o utilizador parar a cozedura em curso a partir do forno, esta cozedura parada ser3,

ao mesmo tempo, vista na aplicagdo.

® ovn v @
Cooking
HIOMLEFT
® Avosum

Current program PROGRAMS

Conventional v

EDITDETALS >
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ATUALIZACAO SEM FIOS (OTA)

O forno estd equipado com uma fun¢do de atualizagdo por via aérea (OTA). Se disponivel, logo que
o forno estiver ligado, quando o botdo é rodado para "Wi-Fi" ou quando um programa de cozedura
tiver acabado de terminar, a atualizagdo sera iniciada automaticamente. Aparecera "OtA" no ecr3,

o icone Wi-Fi ficara intermitente e todos os comandos do produto ficardo temporariamente indisponiveis.
Este processo pode demorar alguns minutos. N3o desligar o forno durante este periodo.

Quando a atualizagao estiver concluida, a indicagdo "12:00" ficard intermitente no visor.

Repor a hora para voltar a utilizar o forno.

3. ANTES DE COMECAR

3.1. INFORMAGOES PARA COMECAR

Quando se liga o forno pela primeira vez, pode notar-se algum fumo. Nao se preocupe, espere que
o fumo se dissipe antes de utilizar o forno.

Como funciona a porta
Durante o processo de limpeza pirolitica, a porta do forno permanece sempre fechada. Se ndo estiver
bloqueada, o forno exibira o cddigo de erro 24 e interrompera a fungdo de limpeza.

Como funciona a iluminagao

O forno é iluminada por uma ou mais lampadas, normalmente ativadas sempre que se inicia uma
fungdo de cozedura.

Nos fornos equipados com um interrutor de porta (ver abaixo), a luz acende-se automaticamente
guando a porta é aberta.

Nos fornos equipados com botdo de lampada, pode também ser utilizado para ativar a iluminagao.
Se a porta do forno permanecer aberta durante mais de 10 minutos, as luzes apagam-

se automaticamente.

Durante o processo de limpeza pirolitica, a luz permanece apagada. *

Como funciona a ventoinha de refrigeragao

A ventoinha de refrigeragdo é responsavel pela dissipagdo do calor, impedindo que o forno e as suas
imediagdes fiquem demasiado quentes e protegendo os aparelhos de cozinha dos efeitos das altas
temperaturas. Por este motivo, a ventoinha de refrigeragdao permanece audivel durante algum
tempo, mesmo depois do forno ter sido desligado.

Funciona durante e apds o ciclo de cozedura em fungdo da temperatura interna do forno.

Quando a ventoinha de refrigeragdo esta a funcionar, gera normalmente um zumbido suave

ou um zumbido. O utilizador pode também notar um fluxo de ar quente que emana do espago entre
a porta do forno e o painel de controlo. Durante a limpeza pirolitica e quando a porta estd fechada,
a ventoinha de arrefecimento esta ligada. *

Durante a fungdo ECO, a luz permanece apagada.

(*apenas para fornos piroliticos)

Como funciona a barra de estado

A barra de estado, baseada nos programas definidos, simplifica a monitorizacdo da temperatura

e do tempo. Especificamente, para fungdes que envolvem pré-aquecimento, apresenta o aumento
de temperatura durante esta fase. Nos programas de cozedura e na fungdo de limpeza pirolitica,
mostra a contagem decrescente do tempo de cozedura e o ciclo de limpeza, respetivamente.

& PT 20



3.2. PRIMEIRA UTILIZAGAO

Quando o aparelho é ligado pela primeira vez, o primeiro passo é definir a hora do dia,
escolher entre 13 amperes ou 16 amperes, selecionar a luminosidade e o nivel sonoro.

o DEFINIR A HORA: O ecrd apresentard a hora predefinida '12:00' a piscar. Para a modificar,
prima (O e utilize o bot3o direito para ajustar a hora atual. Prima novamente (O e siga
0 mesmo procedimento para definir os minutos. Para confirmar, prima (© mais uma vez.

<)

PREMIR ACERTAR A HORA

NG

o
<
O
w
=
(@]
O
w
=)
(%]
w
e
z
<

PREMIR PARA CONFIRMAR I

e AMPERAGEM: Por predefinigdo, o forno esta configurado para funcionar com uma poténcia
mais elevada, adequada para agregados familiares com mais de 3 kW (16 A). Se a sua casa tiver
uma poténcia mais baixa, pode alterar esta definicdo para 13 A. Esta defini¢do afeta a rapidez
com que o forno aquece. Escolher a opgdo mais elevada (16A) significa que aguece mais rapidamente
(porque a absorgdo de energia é maior). No ecrd, aparecem duas opgoes: 13A e 16A. Basta rodar
o botdo direito para escolher o que pretende e, em seguida, premir (O para confirmar.

AJUSTAR A AMPERAGEM PREMIR PARA CONFIRMAR

@ NOTA: A opcio de definir a amperagem s6 esta disponivel durante a instalacgo inicial.
Para modificar a amperagem definida, consulte as instrugdes pds-instalagao.
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e BRILHO: O visor apresenta o simbolo "br". Os niUmeros representam o nivel de intensidade
de brilho, que pode ser editado rodando o bot3o direito. Para confirmar, prima (©

= pe + [
G o
O g
\_/ B

DEFINIR LUMINOSIDADE PREMIR PARA CONFIRMAR

e SOM: O visor apresenta o simbolo "Sn". Os nimeros representam o nivel de intensidade do som,
editavel rodando o botdo direito. Para confirmar, prima @

DEFINIR SOM PREMIR PARA CONFIRMAR

o INSTRUCOES APOS A INSTALACAO

Quando o forno esta no modo standby, é possivel voltar as defini¢des iniciais premindo simultaneamente
os botdes Temperatura e Lampada durante 5 segundos.

PREMIR 5 SEGUNDOS
EM SIMULTANEO

3.3. LIMPEZA PRELIMINAR

Limpe o forno antes de utilizar pela primeira vez. Limpe as superficies externas com um pano macio
hdmido. Lave todos os acessorios e limpe dentro do forno com uma solugdo de agua quente e liquido
de lavagem. Defina o forno vazio para a temperatura maxima e deixe ligado durante cerca de 1 hora,
isto ird remover quaisquer cheiros residuais decorrentes do facto de ser novo.

7
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4. FUNCIONAMENTO DO PRODUTO

4.1. COMO FUNCIONA O PRODUTO

LIGAR/DESLIGAR O FORNO
Para ligar o forno, rode o botdo de fungdo (para a direita/para a esquerda) e selecione um programa
de cozedura. Para o desligar, coloque o botdo de fungdo na posi¢do "0".

ON OFF
%0 60
359 O 339 O
- -
¥ O R 0
ﬂﬂ@, ﬂﬁ@,

DEFINIR O PROGRAMA DE COZEDURA

Rode o botdo de fungdo e selecione o programa pretendido. No ecrd aparecera uma temperatura
predefinida que pode ser editada em cada momento rodando o botdo direito (para a direita para
aumentar e para a esquerda para diminuir a temperatura).

MENU TEMPO
Aceda ao menu Hora premindo (D. Para navegar para tocar (O tantas vezes quantas forem necessarias
para introduzir as seguintes defini¢des:
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PREMIR TEMPO

duragdo da cozedura

contador de minutos

atraso de inicio

© NOTA: n3o é possivel definir varios pardmetros ao mesmo tempo, pelo que apenas o Ultimo
parametro definido permanece na memaria enquanto o anterior é apagado.
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(&) DURAGAO DA COZEDURA
Permite pré-ajustar o tempo de cozedura necessario para a receita escolhida.

ATIVACAO: prima (O para entrar no menu Tempo. Toque em (Y) tantas vezes quantas as necessarias

para selecionar a fungdo "Duragao da cozedura". Em seguida, utilize o controlo do mostrador
para regular o valor.

PREMIR TEMPO - . +

2

DEFINIR A DURAGAO
DA COZEDURA

A contagem decrescente comega no final do pré-aquecimento (se existir). Durante a fase de cozedura,
é possivel alterar o valor da duragdo rodando o botédo direito. Quando a duragdo decorre,
a cozedura para.

@ CONTADOR DE MINUTOS
Permite utilizar o forno como despertador.

ATIVACAO: prima (O para entrar no menu Tempo. Toque em (Y tantas vezes quantas as necessarias
para selecionar a fungdo "Contador de minutos". Em seguida, utilize o controlo do mostrador para
regular o valor.

DEFINIR CONTADOR
DE MINUTOS

Quando a fungdo esta definida, a informacao principal apresentada no ecra é sempre a hora.

Para editar a temperatura, prima {5 para entrar no modo de edi¢io dedicado. Quando a duracdo

é ultrapassada, a cozedura continua até o botdo esquerdo ser rodado para a posigdo 0.

Esta fungdo também pode ser definida quando o forno estd no modo standby, premindo (©.
Quando ativado, o contador de minutos funciona independentemente das fungdes de cozedura do forno.

(9 ATRASO DE INiCIO

Permite selecionar a hora de inicio da cozedura.

ATIVACAO: prima (O para entrar no menu Tempo. Toque tantas vezes quantas as necessarias
para selecionar a fungdo "Inicio adiado". Em seguida, utilize o botdo rotativo para definir a hora
de inicio da cozedura.

PREMIR TEMPO — ° Je

Wit

DEFINIR ATRASO DE INICIO
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@ NOTA: O inicio retardado sé pode ser ativado ap6s a definicio da duragio da cozedura e
nao esta disponivel com as fun¢des do grelhador.
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FUNCOES ADICIONAIS
() TRANCA DE SEGURANGCA INFANTIL

Esta fungdo permite-lhe bloquear o ecrd para evitar qualquer utilizagdo indesejada por menores.

Para o ativar, prima simultaneamente os botGes da lampada e do controlo remoto durante 3 segundos.

Um icone com um cadeado aparecera na interface do utilizador. Neste estado, a interface de utilizador do forno
estd bloqueada e ndo é possivel efetuar alteragées nas defini¢des.

Para desativar a tranca de seguranga infantil, prima novamente os bot&es da lampada e do controlo remoto
durante 3 segundos (o icone com a chave desaparece)

PREMIR
SIMULTANEAMENTE
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4.2. FUNGCOES PARA COZINHAR

OPCAO DE PRE-AQUECIMENTO RAPIDO

Para acelerar a fase de pré-aquecimento, a opgdo de pré-aquecimento rapido pode ser selecionada
premindo o icone da temperatura durante 3 s depois de ter selecionado o programa de cozedura

e a temperatura. Esta opgdo ativa uma combinacgdo de ventilador e resisténcias, independentemente
da fungdo de cozedura escolhida.

Para poupar energia, quando o pré-aquecimento rapido é ativado, a lampada é desligada até o forno
atingir a temperatura desejada.

4.2.1. FUNGOES PADRAO

© NOTA: para as fungdes que requerem um pré-aquecimento, assegurar que todos os acessorios s3o
retirados durante esta fase. Seguir as instrugbes do quadro abaixo no que respeita ao pré-aquecimento.
"SIM/PRE-AQUECIMENTO RAPIDQ" significa que é necessario pré-aquecimento e que a op¢do de pré-
aquecimento rapido esta disponivel; "NAQO" significa que o pré-aquecimento ndo esta disponivel

e que os alimentos devem ser introduzidos com o forno frio.

Quando o pré-aquecimento termina, o visor pisca e ouve-se um sinal sonoro: toque em ® para
prosseguir o programa de cozedura.

T°C
Simbolo FireEe predefinida Posicao sugerl.da Pré-aqueci- Sresies
Intervalo  para a prateleira mento
de T°C
IDEAL PARA: cozinhar carne,
peixe ou legumes
190 °C = Esta fungdo permite poupar
.@, *ECO 150-220 °C L3 NAO energia durante a cozedura,
mantendo os alimentos humidos
e tenros. A lampada da cavidade
estd desligada
IDEAL PARA: bolos, paes,
200 °C SIM/PRE- biscoitos, quiches em um nivel
—_— P ° utilizando tanto o aquecimento
Estatico 30-250 °C L2/L3 AQUE,CIMENTO superior como o inferior.
—_— RAPIDO Pode ser usado com
a Preci Probe.
L4
(um tabuleiro) SIM/PRE-  |IDEAL PARA: bolos, biscoitos
o _ e pizzas em um ou mais niveis.
A Multinivel 160 Co . L2+L5 . AQUECI Ideal para cozinhar diferentes
50-250°C |(dois tabuleiros) M’ENTO alimentos. Pode ser usado com
L2+L4+L6 RAPIDO a Preci Probe.
(trés tabuleiros)
IDEAL PARA: grandes
quantidades de salsichas,
X L6 para. bifes e p&o torrado.
= 05 alimentos finos, - Toda a 4rea abaixo do
**Supergrill L4 para NAO elemento do grelhador fica
01-05 alimentos mais quente. Utilize com a porta
fechada. Vire os alimentos
grossos. a dois tergos do tempo de
cozedura (Se necessario).
IDEAL PARA: pedagos inteiros
. de carne (assados) ou alimentos
200 °C SA“CAIGF;EF- gratinados. Utilize com a porta
- * % PR ° - fechada. Faga deslizar a bandeja
g Gratin(***) | e 550 °c L4/L5 MENTO |por baixo da prateleira para
RAPIDO recolher os sucos. Volte os ali-
mentos a meio da cozedura
se necessario.
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IDEAL PARA: preparar alimentos
congelados ou alimentos
panados pré-cozinhados que
@ Fritadeira 2002C L4 NAO sdo normalmente fritos.

= a Ar(***) 150-250 °C Gragas ao tabuleiro dedicado,
o0 ar quente pode circular
uniformemente sobre

os alimentos.

* Testado de acordo com o EN 60350-1 para efeitos de declaragdo de consumo de energia e classe de energia.
**Utilize com a porta fechada.
*** Dependendo do modelo do forno.

4.2.2. FUNGOES ESPECIAIS

T°C
predefinida Posigdo sugerida Pré-

Simbolo Fungao Sugestodes

Intervalo  para a prateleira |aquecimento
de T°C

IDEAL PARA: todo o tipo de
pizzas sem pré-aquecer o forno.
Utilize temperaturas mais
baixas para produtos
congelados e 300°C para
receitas caseiras

300 °C

200-300 °C L2/13 NAO

Pizza

Adicione a lista de fung¢des
predefinidas a sua fungdo
E\? Joll favorita que ainda ndo estd

Y presente no seu forno.
Pode configura-lo através
da aplicagdo hOn.
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N Fungao Jolly

Gragas a fungdo Jolly, este produto oferece uma experiéncia totalmente personalizavel,
permitindo Ihe guardar as suas receitas personalizadas diretamente no forno. O utilizador pode
executar estas receitas sempre que quiser, mesmo sem ter de iniciar sessdao na aplicagdo.

V401230 -
° Newdloly Eleton Como definir a fungdo Jolly:

Para definir a fungdo Jolly no seu forno, abra a secgdo de receitas

da aplicagdo, selecione a receita que pretende utilizar e clique

Step1 em "Utilizar como Fungdo Jolly".

T A partir deste ponto, pode langa-lo a partir do produto, mesmo sem
- interagdo com a aplicagdo. Basta rodar o botdo de fungdo para a fungao
e Jolly para iniciar o processo de cozedura.

Tempeature O visor apresenta a temperatura predefinida.

Torta ai 3 cioccolati 2

Preheat
No

Duration
1hasm

Note

USE AS JOLLY FUNCTION

SAVERECIPE
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Como editar a fungao Jolly: v4n0
Para editar uma fungdo Jolly, va a seccdo de receitas da aplicagdo e selecione ° SatherTorts

o cartdo da receita designado como fungao Jolly. Toque no botao "editar"

para personalizar a receita e modificar as definicGes previamente definidas.  Tortaai tre cioccolati i
Uma mensagem pop-up informa-lo-a de que, para guardar a fungdo

Jolly recentemente modificada, tem de remover a anterior. Se confirmar, Single Step

a fungdo Jolly anterior sera eliminada e os novos pardmetros serdo prenet

guardados no produto e ficardo visiveis na aplicagdo.

Cooking program & temperature
Conventional, 180°C

Duration
1hssm

Note

1's uick and easy to make onthe stovetop, it's
nice and creamy (without using heavy cream),
andit’s abways so cozy and comforting and
delicious.

START JOLLY FUNCTION

(m]

Como eliminar a fungao Jolly:

Para remover a fungdo Jolly da interface de utilizador do forno,

aceda a sec¢do de receitas da aplicagdo.

Ao tocar no cartdo da receita designada como uma fungdo Jolly,

é possivel elimina-la clicando no botdo vermelho "botdo eliminar".

Uma janela pop-up confirmara a operagdo, pedindo a sua confirmagao.
F— Se prosseguir, a fungdo Jolly guardada no forno sera removida e deixara
el Functonsectiont de estar disponivel na aplicacdo.
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By doing this action all data will be
lost.

CANCEL

YES, CONFIRM
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/" PRECI PROBE

Como utilizar a sonda:

1. Puxe a Sonda para a porta concebida no forno e insira o acessério no alimento. Se pretender
utilizar a sonda, introduza-a antes de iniciar a fungao.

2. No ecrd aparece o icone Sonda. S6 estdo disponiveis fungdes ou programas de cozedura
especificos. A partir deste momento, a temperatura indicada serd a da sonda

3. Escolher a fungdo de cozedura e definir a temperatura alvo da sonda para comegar. O forno utiliza
entdo os dados da sonda para monitorizar a temperatura interna dos alimentos e para de cozinhar
quando a temperatura desejada é atingida.
@ NOTA: Ao utilizar a sonda, ndo é necessario definir um temporizador de cozedura; este para
automaticamente quando a temperatura desejada é atingida.

4. Quando a temperatura interna desejada é atingida, o alarme soa e o forno desliga-se. Antes de retirar
os alimentos do forno, certifique-se de que retira cuidadosamente a Sonda dos alimentos.

%% @ D—* - - "
3

(%é\};‘ \

L’\”:ii/fif > L .4

O icone da sonda é apresentado no ecra. Apenas fungGes ou programas de cozedura especificos estdo
acessiveis quando este icone esta ativo. Se tentar utilizar outras fungdes, o forno apresenta uma
mensagem com a indicagdo "can't: use probe".

Dicas de cozinha

A sonda esta equipada com um Unico ponto de medigdo.
Introduza-a completamente no alimento com a ponta
metalica posicionada no centro do alimento. Coloque este
ponto o mais proximo possivel da parte mais espessa (mais
fria) do alimento para monitorizar com precisdo o processo
de cozedura.

A sonda pode ser utilizada com as funges manuais (Estatico, Convecgdo + Ventilador, Grelhador,
Super grill, Gratinar e Multinivel), com as CATEGORIAS DE COZEDURA DE ALIMENTOS (Carne, Peixe
e Legumes) e com Gentle Cooking.*

Categoria alimentar T°C do nucleo sugerida \ Posicionamento sugerido

Rosbife 45°C Diagonalmente na parte mais grossa.
Para alimentos com forma cilindrica
(ou seja assados de carne) coloque

Carnes assadas 55°C/60°C/65°C a ponta o mais préximo possivel
do centro geométrico
Aves 83-85 °C Na parte mais grossa do peito
Peixe (inteiro/bifes) 65 °C Diagonalmente na parte mais grossa

Préximo do centro geométrico

P3o/travessas de forno 90 °C .
do alimento

4.2.3. FUNGAO MULTIPASSO

A fungdo multipasso permite manter os parametros de cozedura previamente definidos
(temperatura e tempo) enquanto muda de fungdo durante a cozedura, rodando o botdo de selegdo.
Esta carateristica esta disponivel para todas as fungGes, exceto ECO e JOLLY.

* Dependendo do modelo do forno.
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5. ORIENTAGOES PARA COZINHAR

5.1. TABELA DE COZEDURA GERAL

Categoria

Padaria
Doce

Receita

Pequenos
bolos/
Queques

N.2
de niveis

Programa
de cozedura

Estético
multinivel

€

175°C

160 °C

Multinivel

150°C

Multinivel

140°C

Pré-aque-
cimento

Acessorio
de cozinha

Tabuleiro
de forno

Posicdo

Tempo
de cozedura apos

da prateleira pré-aquecimento*

L3

(min)

20-30

Tabuleiro
de forno

L4

30-40

Assar +
Tabuleiros
mais fundos

L2+L5

30-40

Tabuleiros
de forno

L2+L4+L6

40-50

Pdo deld
(26 cm @)

Estatico

170°C

Multinivel

150°C

Multinivel

150°C

Grelha
metdlica +
Forma para

bolos

L2

30-40

Grelha
metalica +
Forma para

bolos

L4

40-50

Grelhas
metdlicas +
Forma para

bolos

L1+L4

50-60

Biscoitos/
Bolachas

Estdtico

150°C

Multinivel

150°C

Multinivel

140°C

Multinivel

140°C

Tabuleiro
de forno

L3

25-30

Tabuleiro
de forno

L4

30-40

Assar +
Tabuleiros
mais fundos

L2+L5

30-40

Tabuleiros
de forno

L2+L4+L6

35-40

Choquettes

Estatico

190°C

Multinivel

180°C

Tabuleiro
de forno

L3

25-35

Tabuleiro
de forno

L2+L5

25-35

Pudim
de Yorkshire

Estdtico

200°C

Tabuleiro
de forno

L3

20-30

Merengues

Multinivel

90 °C

Tabuleiro
de forno

90-160

Macaron

Estatico

150°C

Tabuleiro
de forno

L3

15-20

Tarte de maga

Estatico

185°C

Grelha
metdlica +
Forma para

bolos

L2

60-70

Multinivel

170°C

Grelha
metalica +
Forma para

bolos

L4

65-75

Tarte tatin

Estético

170°C

Grelha
metdlica +
Forma para

bolos

L2

40-60

Suflé
de chocolate

Estatico

200°C

Tabuleiro
de forno +
formas

L3

10-15

Cheesecake

Estdtico

150°C

Grelha
metdlica +
Forma para

bolos

L2

50-65
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Tempo

. . N.2 Programa Pré-aque- Acessorio Posigdo de cozedura apds
Categoria Receita deniveis  de cozedura cimento de cozinha  daprateleira pré-aquecimento*
(min)
- o Tabuleiro
1 Estético 180°C de forno L3 20-25
Croissants . ° Tabuleiros
congelados 2 Multinivel 180 °C Y de forno L2+L5 25-35
i ° Tabuleiros
3 Multinivel 160 °C de forno L2+L4+L6 30-40
Strudel, . o Tabuleiro
congelado 1 Estético 210°C Y de forno L3 30-45
= . Grade
P3o torrado 1 Supergrill 5 N metalica L6 4-6
Pdes e Pdo . - o Tabuleiro
de forma Focaccia 1 Estatico 200°C Y de forno L2 ou L3 25-35
P - o Tabuleiro
Pdo, integral 1 Estatico 200 °C Y de forno L3 35-50
Grelha
- o metdlica +
Bolos 1 Estatico 200 °C Y form_a para L1 oulL2 30-50
salgados / quiche
(%”Cheé) Grelha
cm o o metdlica +
2 Multinivel 180°C Y forma para L1+L4 50-70
quiche
Tabuleiro
Suflé de queijo 1 Estatico 200 °C Y de forno + L3 20-35
formas
Tartes Grelha
salgadas Lasanha, fresca 1 Estético 200 °C Y metalica + L3 40-60
o e travessas prato de forno
c de forno Grelh
= relha
g Lasanha, 1 Estitico | 180°C Y metalica + 13 50-60
8 g prato de forno
@ . Grelha
o Eg: ”:l';‘(’j':)'é 1 Estatico 180°C Y metalica + 13 45-55
Z g prato de forno
g Grelha
m
N n'c\,"?grsso 1 Gratinar** | 200 °C Y metalica + L4 20-30
prato de forno
Pizza, fresca - o Tabuleiro
(Tabuleiro) 1 Estatico 250°C Y de forno L2 ou L3 15-20
1 Pizza 250°C N Tabuleiro |15 0u13 1825
Pizza, fresca
(Tabuleiro) . Assar +
2 Multinivel 180 °C Y Tabuleiros L2+L5 25-35
mais fundos
Pizza, fresca . o Tabuleiro
(Redonda) 1 Estético 250°C Y de forno L2oul3 8-10
1 Pizza 300°C N Tabuleiro |15 0u13 1520
Pizza, fresca
. (Redonda) . Assar +
Pizza 2 Multinivel 180 °C Y Tabuleiros L2+L5 30-40
mais fundos
. o Grade
1 Estatico 220°C metélica L3 10-15
Pizza,
congelada 2 Multinivel | 200°C Y mGerti'ﬁiia L2+L5 15-25
(massa fina)
- o Grade
3 Multinivel 180°C metalica L2+L4+L6 20-30
Pizza,
congelada 1 Pizza 200 °C N mGertaé\(Iiiia L2 10-15
(massa fina)
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Tempo

. . N.2 Programa Pré-aque- Acessorio Posigdo de cozedura apds
Categcrid Receitd deniveis  de cozedura cimento de cozinha  daprateleira pré-aquecimento*
Grelha
metalica/
Frango L4 Colocar
inteiro assado 1 Gratinar** 220°C Y o tabuleiro L4 40-60
(1-1,2 kg) de forno em
L1 com 150
Carnes ml de agua
e Aves Coxas Tabuleiro
1 Fritadeira a Ar** | 220 °C N Fritadeira L4 30-50
de frango a ArF*
Grelha
Pato assado 1 Gratinar** 200 °C Y metalica + L3 50-60
Prato de forno
Grelha
metalica
Galo 1 Gratinar** 220°C Y Colocar L4 20-40
o tabuleiro
de fornoem L1
Grelha
Peru assado 1 Gratinar** 200 °C Y metalica + L3 50-60
Prato de forno
Costeletas Grelha
de porco 1 Estético 200 °C Y metalica + L3 80-100
(1000-1200 g) Prato de forno
. . Grade
Carnes Salsichas 1 Supergrill 4 Y P LS 40-50
e Aves metalica
Grelha
L("lrgggjgo"gc)a 1 Estético 60°C N metalica + 13 60-80
e Prato de forno
' N]
Rosbife (500g) | 1 Gratinar** | 220°C Y Tabuleiro 13 20-40 o
=
Rolo de carne . o Tabuleiro =
(1000-1500g) 1 Estético 180 °C Y de forno L3 40-50 o
(%)
Frango assado - o Tabuleiro o
com batatas 1 Gratinar 200°C Y mais fundo L4 45-60 <D(
Marisco . Grade =]
grelhado 1 Supergrill 4 N metalica L5 15-30 8
. . Tabuleiro
Palitos de peixe . . % o - R -
congelados 1 Fritadeira a Ar 200 °C N Fr;tz?ﬂra L4 20-25
Peixe Grelha
e marisco metalica
Peixe no forno 1 ECO 200 °C N Colocar L3 40-60
o tabuleiro
defornoem L1
Grelha
Lrgfiﬁg‘jgs 1 ECO 200°C N metélica + 13 80-90
g Prato de forno
Batatas fritas Tabuleiro
congeladas 1 Fritadeira a Ar*¥* | 220 °C N Fritadeira L4 18-25
Legumes | (300-500g) aar**
. Grelha
gga;g‘taa‘ﬂg 1 Gratinar** | 200 °C Y metalica + L4 15-25
Prato de forno
Batatas - o Tabuleiro
assadas 1 Estético 200 °C Y de forno L4 30-50

Os tempos de cozedura podem variar consoante a receita e os ingredientes do consumidor.
*se for necessario pré-aquecimento
** Dependendo do modelo do forno.

@ NOTA: Para cozinhar bolos, quiches e outras receitas que exijam uma forma ou um recipiente
em 2 niveis, coloque o tabuleiro escalonado: o tabuleiro superior do lado esquerdo e o tabuleiro
inferior do lado direito.
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5.2. TABELA EVERYDAY COOKING

O menu de categorias de alimentos permite cozinhar uma variedade de receitas sem pré-aquecer

o forno, gragas a programas de cozedura dedicados e adaptados as necessidades de cada categoria.
Depois de selecionar o programa de cozedura, o tempo predefinido serd apresentado e pode ser
editado rodando o botdo direito; a temperatura de cozedura pode ser alterada premindo o icone
dedicado. Ambos os parametros podem ser definidos dentro de um intervalo limitado, conforme indicado
no quadro seguinte.

Intervalo Intervalo Temperatura
de temperaturas| de tempo da Preci Probe Descrigdo
(°C) (min)  (se disponivel)

Simbolo Descrigdo AIED Volliine

da prateleira | de agua

. Para assados de carne
Carne NAO L2-L3-L4 180-200 20-80 55-85°C |de vaca, vitela e porco,
aves e cortes de carne.

Peixe NAO L3-L4 160-180 15-45 55-65°C |Para peixe inteiro e filetes.

Carne + 150 ml Para assados de carne de vaca,
Vapor NAO | L2-L3-L4 a(ca?:;i; 180-200 |20-120| 55-85"C |vitela e porco, aves e cortes
cavidade)

Peixe + 150 ml
Vapor NAO L3-L4 (colocar 160-180 15-60 55-65°C |Para peixe inteiro e filetes.

aaguana
cavidade)

Legumes+ 180 ml
Vapor NAO 13-4 | (cologue | 180.200 30-90 | 70-90°C |Para assar legumes e batatas

aaguana
cavidade)

N 100 ml
Pa?:}’f)p” NAO | L2-13 | (colocar 220 40-60 | 95°C  |Para piio ou pdes de forma

adguana

(¥**) de carne.

(***)

(***)

%
7
ﬂ Legumes NAO L3-L4 180-200 30-80 70-90°C |Para assar legumes e batatas
Z
s
£
o

cavidade)
. Para levedar e cozer
P PiSZQa 100 ml diretamente paes ou pdes
A - .
incluido+ NAO 12-13 | (colocar | pe 40 a3 200 | 80-130 95°C de forma no recipiente.

Vapor adguana O tempo total de cozedura
(*E*) cavidade) é de 60 minutos, incluindo

o processo de fermentacgdo.

rne +
Carne 100 ml Para assados de carne de vaca,

Recipierte| NAO | L2-43-L4 | egloaue | 180200 | 20-80 | 55-85°C Viels  porco, aves e ortes
(***) recipiente) € carne.

o)
=
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>
o
(@]
(%]
m
=
<
o
m
N
>

para vapor adguano
(¥*%)

C&
(7
Peixe + 75 ml
_ﬂ(:\’\ Recipiente | - nxo 13-4 |(coloque| 160.180 | 15-45 | 55-65°C |Para peixe inteiro e filetes.
AC:&
&

recipiente)
Legl_.lmes + 100 ml
Recipiente | \xq L3-L4 |(coloque | 180-200 | 30-80 | 70-90X |Para assar legumes e batatas
para vapor adguano
(**%) recipiente)
RetF:" ipeJrnte 100 mi
1pI A ~ (coloque _ ° = =
para vapor NAO L2-13 adgua no 220 40-60 95°C Para pdo ou pdes de forma
(***) recipiente)
Padaria Para levedar e cozer
s tudo 75 ml diretamente pdes ou pdes
\ incluido+ X ~ (coloque ~ ° de forma no recipiente.
@{\;{( Recipiente NAO L3 |, 4gua no De 402200 | 80-130 95°C O tempo total de cozedura
para vapor recipiente) é de 60 minutos, incluindo
(***) o processo de fermentacdo.

*** Dependendo do modelo do forno.
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@ NOTA: se, depois de ter desligado o forno, for necessario continuar a cozinhar, recomenda-se evitar
a utilizagdo dos programas Everyday Cooking e optar pelas fun¢des padrao.

© NOTA: Pode utilizar o modo de vapor com o menu de categorias de alimentos para cozinhar os seus
alimentos. O modo de vapor pode ser utilizado para obter uma crosta mais estaladica e uma superficie
mais brilhante. Utilizar o modo vapor para uma cozedura de nivel Unico e ndo pré-aquecer.

Colocar o volume de agua indicado na tabela na cavidade ou no recipiente (colocado na cavidade

do forno)* e ativar a fungdo quando o forno estiver frio. Os valores no quadro sdo pardmetros médios
para cada grupo de alimentos. Podem ser alterados de acordo com as preferéncias.

* Depois de utilizar o modo de vapor facil

Consoante a frequéncia de utilizagdo e a dureza da agua, podem permanecer manchas de calcario
no fundo da cavidade.

Depois de utilizar o modo de vapor facil, deixe arrefecer o aparelho antes de o limpar.

Para remover as manchas de calcario, deite uma mistura de 100 ml de vinagre e 50 ml de dgua no fundo
da cavidade. Depois de esperar cerca de 10 minutos, limpe com um pano macio.

* Depois de utilizar o recipiente para vapor

Consoante a frequéncia de utilizacdo e a dureza da agua, podem permanecer manchas
de calcario no recipiente.

Depois de utilizar o recipiente para vapor, deixe arrefecer o aparelho antes de o limpar.
Para remover as manchas de calcario, deite uma mistura de 150 ml de vinagre

e 50 ml de agua no recipiente.

Depois de esperar cerca de 10 minutos, limpe com um pano macio.

COMO UTILIZAR O RECIPIENTE PARA VAPOR PARA OS PROGRAMAS DE COZEDURA A VAPOR
Apds ter selecionado o programa de cozedura a vapor, proceda da seguinte forma:

1. Adicione a quantidade recomendada de dgua ao recipiente para vapor a partir da torneira
ou com um jarro.
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2. Coloque o recipiente para vapor no fundo da cavidade do forno.

A
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3. Nao se esquega de fechar a porta do forno.

A hora predefinida sera entdo indicada e o programa de cozedura comegara automaticamente apos
um segundo. O tempo pode ser editado rodando o botdo direito; a temperatura de cozedura pode ser
alterada premindo o icone dedicado. Ambos os parametros podem ser definidos dentro de um intervalo

limitado, conforme indicado no quadro acima.

* Dependendo do modelo do forno.
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Receita

Tamanho

da dose

Programa
de cozedura

Acessorio
de cozinha

Posigdo
da prateleira

Tempo
de cozedura (min)

Assado de carne 500-800g Carne 190 °C Grade metalica L3 30-40
Lombo de vaca 200g Carne 200 °C Grade metalica L3 20-25
Rolo de carne 1000-1500g Carne 180 °C Grade metalica L3 40-50
Bife Wellington 500 g Carne 200 °C Grade metalica L3 50-80
Estufado 800-1000 g Carne 200 °C Grade metalica L3 40-70
Costeletas 1000-1200g Carne 200°C Grade metélica 3 80
de porco
Costeleta 800-1000 Carne 200°C Grade metilica 3 60-80
de borrego
Perna 1500-2000g Carne 190 °C Grade metalica L3 80
de borrego
Filetes de salmdo 200-600g Peixe 170°C Tabuleiro de forno L3 20-35
Bifes de atum | 600g (aprox. 4 pg) Peixe 180 °C Grade metalica L3 15-20
'Blfes de 700g (aprox. 4 pg) Peixe 180 °C Tabuleiro de forno L3 15-20
peixe-espada
Filete 600g (aprox. 4 pg) Peixe 160 °C Tabuleiro de forno L3 15-20
de bacalhau 6 {aprox. & p¢
Goraz, inteiro 1 Peixe 170°C Tabuleiro de forno L3 35-45
Goraz, filete | 600g (aprox. 4 pg) Peixe 160 °C Tabuleiro de forno L3 15-20
Filete de robalo | 600g (aprox. 4 pg) Peixe 160 °C Tabuleiro de forno L3 15-20
Peixe ao sal 1 Peixe 180 °C Tabuleiro de forno L3 30-40
Espeta'das 8 pedagos Peixe 160 °C Grade metalica L3 20-30
de peixe
Lulas recheadas 4 pedagos Peixe 180 °C Tabuleiro de forno L3 25-40
Funchos 1 tabuleiro Legumes 200 °C Grade metalica L3 30-40
Leg.umes 1 tabuleiro Legumes 190 °C Grade metdlica L3 40-45
variados
Couves-flor 1 tabuleiro Legumes 190 °C Grade metdlica L3 40-50
Abdboras, 1 tabuleiro Legumes 200 °C Grade metalica L3 30-40
em cubos
Pimentos 1 tabuleiro Legumes 180 °C Grade metalica L3 70-80
recheados
Abobrinhas 1 tabuleiro Legumes 190 °C Grade metalica L3 35-45
recheadas
Palitos 1 tabuleiro Legumes 180 °C Tabuleiro de forno L3 35-40
de cenoura
Brécolos 1 tabuleiro Legumes 190 °C Tabuleiro de forno L3 30-40
Ratatouille 1 tabuleiro Legumes 190 °C Grade metdlica L3 40-45
Pudim 6 formas o Tabuleiro
de legumes individuais Legumes 180°C de forno + formas L3 25-35
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6. CUIDADOS E LIMPEZA

6.1. RECOMENDAGCOES GERAIS

A limpeza regular pode prolongar o ciclo de vida do seu aparelho. Aguarde que o forno arrefega antes

de efetuar a limpeza manual.

e Apds cada utilizagdo do forno, se efetuar uma limpeza minima ird ajudar a manter o forno
perfeitamente limpo.

e N3ao forre as paredes do forno com folha de aluminio ou prote¢des descartdveis a venda
no mercado. Folha de aluminio ou outra prote¢do, em contacto direto com esmalte quente,
apresenta o risco de derreter e deteriorar o esmalte do interior.

e Por forma a evitar sujidade excessiva no seu forno e os cheiros fortes a fumo dai resultantes,
recomendamos n3o utilizar o forno com uma temperatura muito alta. E melhor prolongar
o empo de cozedura e diminuir a temperatura um pouco.

e Além dos acessérios fornecidos com o forno, recomendamos a utilizagdo apenas de pratos
e formas resistentes a temperaturas muito altas.

6.2. LIMPEZA DO FORNO
6.2.1. INTERIOR DO FORNO: FUNGOES DE LIMPEZA

gon

i3 Limpeza pirolitica (*consoante o modelo do forno)
Este processo baseia-se no processo quimico com o mesmo nome, que consiste na decomposicdo
de substancias complexas através da aplicagdao de um tratamento térmico.

Uma vez iniciado, bloqueia automaticamente a porta do forno e eleva rapidamente a temperatura
para uns abrasadores 410°C.

No final do ciclo de limpeza, os residuos alimentares deixardo uma camada branca nas superficies
de esmalte. Para remover estas particulas, limpe com um pano embebido em agua quente com sabdo
e utilize uma escova ou palha de ago. Os agentes de limpeza adequados sdao agua quente com sabdo
ou detergente para fornos.

Como é que funciona:

1. Retirar todos os acessérios do forno, como as grelhas, os suportes laterais e o parafuso dos
suportes laterais (*);

2. Rodar o botdo de fungdo em % . Rodar o botdo rotativo para definir o programa pirolitico;
Deixar a fungdo funcionar durante o tempo predefinido. Durante este processo e a fase
de arrefecimento seguinte, a porta do forno permanece fechada.

3. Quando o aparelho estiver frio, limpar as superficies interiores do forno com um pano.
A\ AVISO: Certifique-se de que o aparelho esta frio antes de |Ihe tocar. E necessario
ter cuidado com todas as superficies quentes, pois existe o risco de queimaduras.
Utilizar agua destilada ou potavel.

(*) apenas para modelos com 7 niveis.

L
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688 H20 Clean
A fungdo H20 Clean foi concebida para eliminar sem esfor¢o a sujidade ligeira e proporcionar uma
solucdo rapida e ecoldgica para limpar o forno utilizando o poder do vapor.

Como é que funciona:

1.
2.

3.
4.
5

Verta 100 ml de dgua com uma gota de detergente para a loi¢a no fundo do forno.

Rodar o botdio em /4. Se necessario, rode o controlo do seletor para definir o programa
Hydro Clean. Deixar a fungdo funcionar durante o tempo predefinido.

No final do processo de limpeza, deixe o forno arrefecer.

Quando o aparelho estiver frio, limpar as superficies interiores do forno com um pano.

A AVISO: Certifique-se de que o aparelho esta frio antes de lhe tocar. E necessario ter cuidado
com todas as superficies quentes, pois existe o risco de queimaduras. Utilizar agua destilada

ou potavel. Limpe o compartimento de cozedura e deixe-o secar completamente para evitar
possiveis corrosoes.

Limpeza catalitica (consoante o modelo do forno)

Os painéis cataliticos revestem o forno e permitem-lhe o luxo de nunca ter de se preocupar com

um forno sujo.

Os painéis sdo revestidos com um esmalte especializado que possui uma estrutura microporosa,
capaz de absorver a gordura dos salpicos.

Através de uma reagdo quimica catalitica, convertem eficazmente a gordura absorvida em elementos
gasosos quando expostos a temperaturas elevadas.

Recomendacdo: Considere a substituicdo dos painéis cataliticos apos cerca de trés anos de utilizagdo,
especialmente se utilizar o forno durante dois a trés ciclos de cozedura por semana. Isto garante
um desempenho e uma limpeza 6timos.
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6.2.2. EXTERIOR DO FORNO:
REMOGAO E LIMPEZA DA PORTA DE VIDRO

1. Posicionar a porta a 90°. Rodar as patilhas
de bloqueio das dobradigas para fora do forno.

\}

2. Posicionar a porta a 45°. Prima simultaneamente
os dois botdes situados em ambos os lados dos
ombros laterais da porta e puxe para si para
retirar a tampa superior da porta dos vidros.

maos e coloca-las sobre uma superficie plana

3. Retirar com muito cuidado o vidro do forno,
comecando pelo interior. Durante o procedi-
mento, segurar firmemente o copo com as duas

e almofadada (por exemplo, sobre um tecido). —

4. A AVISO: O vidro exterior ndo é amovivel. J

5. Limpe o vidro com um pano macio e produtos
de limpeza adequados.
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6. Insira os painéis de vidro, certificando-se de que
a etiqueta "LOW-E / PYRO" esta corretamente
legivel e posicionada no lado inferior esquerdo
da porta, perto da dobradica do lado esquerdo.
Desta forma, a etiqueta impressa no primeiro
vidro permanecera no interior da porta.

7. Volte a colocar a tampa superior da porta dos
vidros, empurrando-a para dentro até ouvir
um clique dos dois botdes laterais.

8. Em seguida, volte a colocar a porta a 90° e rode
as patilhas de bloqueio das dobradigas para
dentro, em diregdo ao interior do forno.
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6.3. LIMPEZA DOS ACESSORIOS

Certifique-se de que limpa bem os acessérios apds cada utilizagdo e seque-os com uma toalha.
Para residuos persistentes, considere a possibilidade de mergulhar os acessérios numa mistura
de 4dgua e sabdo durante cerca de 30 minutos antes de os lavar novamente.

LIMPEZA DOS SUPORTES LATERAIS:
- Modelo de 6 niveis
1. Retire os suportes laterais puxando-os na diregdo das setas.
2. Paralimpar os suportes laterais, coloque-os numa maquina de lavar loiga ou utilize
uma esponja molhada, certificando-se de que ficam bem secos posteriormente.
3. Apbds o processo de limpeza, instale os suportes laterais pela ordem inversa.

- Modelo de 7 niveis*
1. Retire os suportes laterais puxando primeiro a parte da frente na diregdo da seta
e separando a parte de tras dos parafusos.
2. Paralimpar os suportes laterais, coloque-os numa maquina de lavar loica ou utilize uma
esponja molhada, certificando-se de que ficam bem secos posteriormente.
3. Apds o processo de limpeza, instale os suportes laterais pela ordem inversa: posicione
a parte traseira entre os parafusos e empurre a parte frontal na direcdo da seta.

s W ©
s Qs “ \
1 = 4 \

© “«
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* Dependendo do modelo do forno.
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6.4. MANUTENCAO
SUBSTITUICAO DE COMPONENTES

Trocar a lampada no topo:

Desligue o forno da alimentagdo de rede.

Retire a tampa de vidro da lampada.

Desmonte a lampada.

Substitua a lampada por uma nova do mesmo tipo.
Volte a por a tampa de vidro da lampada.

Volte a ligar o forno a alimentagdo de rede.

oUW E

Passo 1 Passo 2 Passo 3 Passo 4

Passo 6
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Este produto contém uma ou mais fontes de luz de classe de eficiéncia energética G (Lampada)
* Em caso de problemas com esta lampada, contactar o servigo de assisténcia ao cliente.
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Substituicdao da lampada lateral:

1. Desligue o forno da alimentagdo de rede.

2. Utilize uma chave de parafusos de cabeca plana, posicionando-a no lado do vidro de prote¢édo
e aplique uma ligeira pressdo para o retirar.

3. Agarre cuidadosamente a lampada pela sua base.

4. Insiraanova.

5. Volte ainstalar o vidro de protegao, pressionando-o suavemente até encaixar na sua posigao.
6. Volte aligar o forno a alimentagdo de rede.

Passo 1 Passo 2 Passo 3 Passo 4

==

Passo 6

Este produto contém uma ou mais fontes de luz de classe de eficiéncia energética G (Lampada)
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7. RESOLUCAO DE PROBLEMAS

Se, durante a utilizagdo do forno, ocorrer um erro, o visor apresentara o cédigo "ER" seguido de dois
digitos, que identificardo o erro.

Desligue o forno e retire a ficha da tomada, aguarde alguns minutos e volte a liga-la.

Se o erro desaparecer, pode voltar a utilizar o forno. Se isso ndo acontecer, contacte a assisténcia

ao cliente e comunique o codigo (ERXX) que vé no visor.

Erro

A

A

Fumo

PT 45 ®
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8. PROTECAO DO AMBIENTE E ELIMINACAO

8.1. ELIMINAGAO DO APARELHO

Este aparelho esta rotulado de acordo com a Diretiva Europeia 2012/19/EU
relativamente a aparelhos elétricos e eletrénicos (REEE). Os REEE incluem substancias
poluentes (que podem ter um efeito nocivo no ambiente) e elementos base (que podem
ser reutilizados). E importante que os REEE sejam submetidos a tratamentos especificos
para remover e eliminar corretamente os poluentes e recuperar todos os materiais.
]

Os individuos tém um papel importante em assegurar que os REEE ndo se tornam num problema

ambiental; é essencial seguir algumas regras basicas:

- 0s REEE ndo devem ser tratados como residuos domésticos;

- 0s REEE devem ser entregues em areas de recolha dedicadas geridas pela camara

ou uma empresa registada.

Em muitos paises, recolhas domésticas podem estar disponiveis para REEE grandes. Ao comprar

um novo aparelho, o antigo pode ser devolvido ao fornecedor que tem de o recolher sem qualquer

custo, pontualmente, desde que o equipamento seja de um tipo equivalente e tenha as mesmas

fungbes que o eletrodoméstico comprado.

8.2. POUPAR E RESPEITAR O AMBIENTE

Sempre que possivel, evite pré-aquecer o forno e tente sempre enché-lo.

Abra a porta do forno o menor nimero de vezes possivel, porque o calor da cavidade do forno
dispersa-se de cada vez que este é aberto. Para obter uma poupanca de energia significativa,
desligue o forno entre 5 e 10 minutos antes do fim planeado para o tempo de cozedura e use o calor
residual que o forno continua a gerar. Mantenha os vedantes limpos e em bom estado para evitar

a dispersdo de calor para fora da cavidade. Se tiver um contrato de eletricidade com tarifa horéria,

o programa “Cozinhar Adiado” torna a poupanga de energia mais simples, fazendo com que o processo
de confegdo comece no horario de tarifa reduzida.
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9. INSTALACAO

Pode ver o video de instalagdo do produto digitalizando o cédigo Qr

to
e e B
) | )
5 b
ou clicando neste %

cabo de

alimentacdo 1100

cabo de

alimentagdo 1100

482

83

595

OYIVIVLSNI

Vista lateral

Vista traseira
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INSTALACAO
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