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Welcome!

Dear Customer,

Thank you for choosing the Beko product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user's manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.

The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user's manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

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

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

* If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user's manual,
product labels and other relev-
ant documents and parts
should also be given.

* Our company shall not be held
responsible for damages that
may occur if these instruc-
tions are not observed.

* Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the
importer company shall desig-
nate.

* Use original spare parts and
accessories only.

* Do not repair or replace any
component of the product un-
less it is clearly specified in
the user's manual.

* Do not make technical modi-
fications on the product.
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A1 .1 Intended Use

This product is designed to be
used at home. It is not suitable
for commercial use.

Do not use the product in gar-
dens, balconies or other out-
doors. This product is inten-
ded to be used in households
and in the staff kitchens of
shops, offices and other work-
ing environments.

WARNING: This product
should be used for cooking
purposes only. It should not
be used for different purposes,
such as heating the room.

The oven can be used to de-
frost, bake, fry and grill food.
This product should not be
used for heating, plate heating,
drying by hanging towels or
clothes on the handle.

1.2 Child, Vulnerable
Person and Pet
Safety

This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical,
sensory or mental skills, or
who have lack of experience
and knowledge, as long as



they are supervised or trained
about the safe use and haz-
ards of the product.

Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

This product should not be
used by people with limited
physical, sensory or mental
capacity (including children),
unless they are kept under su-
pervision or receive the neces-
sary instructions.

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

Electrical products are dan-
gerous for children and pets.
Children and pets must not
play with, climb on, or enter
the product.

Do not put objects that chil-
dren may reach on the
product.

WARNING: During use, the
accessible surfaces of the
product are hot. Keep children
away from the product.

Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

* When the door is open, do not
put any heavy objects on it or
allow children to siton it. You
may cause the oven to tip over
or damage the door hinges.

* For the safety of children, cut
the power plug and make the
product inoperable before dis-
posing the product.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding in-
stallation made by a qualified
electrician. Do not use the
product without grounding in
accordance with local / na-
tional regulations.

* The plug or the electrical con-
nection of the product should
be in an easily accessible
place (where it will not be af-
fected by the flame of the
hob). If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.
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* The product must not be
plugged into the outlet during
installation, repair, and trans-
portation.

* Plug the product into an outlet
that meets the voltage and
frequency values specified on
the type label.

* If your product does not have
a power cable, only use the
power cable described in the
"Technical specifications”
section.

* Do not jam the power cable
under and behind the product.
Do not put a heavy object on
the power cable. The power
cable should not be bent,
crushed, and come into con-
tact with any heat source.

* The rear surface of the oven
gets hot when it is in use.
Power cords must not touch
the back surface, connections
may be damaged.

* Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

+ Use original cable only. Do not
use cut or damaged cables or
intermediate cables.

« If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer com-
pany in order to prevent pos-
sible dangers.

« WARNING: Before replacing
the oven lamp, be sure to dis-
connect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Do not plug the product into
an outlet that is loose, has
come out of its socket, is
broken, dirty, oily, with risk of
water contact (for example,
water that may leak from the
counter).

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

+ Make sure that the product
plug is securely plugged into
the outlet to avoid arcing.

A] .4 Transportation

Safety

* Disconnect the product from
the mains before transporting
the product.
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* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not put other items on the
product and carry the product
upright.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the product
tightly with tape to prevent the
removable or moving parts of
the product and the product
from getting damaged.

* Check the overall appearance
of the product for any damage
that may have occurred during
transportation.

Al .5 Installation Safety

« Before the product is installed,
check the product for any
damage. If the product is
damaged, do not install it.

* Do not install the product near
heat sources (radiators,
stoves, etc.).

* Keep the surroundings of all
ventilation ducts of the
product open.

EN/T

To prevent overheating, the
product should not be in-
stalled behind decorative
doors.

A1 .6 Safety of Use

Ensure that the product is
switched off after every use.

If you will not use the product
for a long time, unplug it or
turn off the fuse from the fuse
box.

Do not operate defective or
damaged product. If any, dis-
connect the electricity / gas
connections of the product
and call the authorized ser-
vice.

Do not use the product if the
front door glass is removed or
cracked.

Do not climb on the product to
reach anything or for any other
reason.

Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.
Flammable objects kept in the
cooking area may catch fire.
Never store flammable objects
in the cooking area.

The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.



* The hinges of the product door

move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with

the hinges.

Al .7 Temperature Warn-

ings

* WARNING: The accessible
parts of the product will be hot
during use. Care should be
taken to avoid touching the
product and heating elements.
Children under the age of 8
should not be brought close to
the product without an adult.

* Do not place flammable / ex-
plosive materials near the
product, as the edges will be
hot while it is operating.

+ As steam may be exhaled,
keep away while opening the
oven door. The steam may
burn your hand, face and / or
eyes.

* During operation, the product
may become hot. Care should
be taken to avoid touching hot
parts, inside of the oven and
heating elements.

+ Always use heat resistant
oven gloves while placing food
in the hot oven, or removing
the food from the hot oven,
etc.

A1 .8 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

+ Accessories can damage the
door glass when closing the
product door. Always push the
accessories to the end of the
cooking area.

A1 .9 Cooking Safety

* Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.

+ Food waste, oll, etc. in the
cooking area may catch fire.
Before cooking, remove such
coarse dirt.

* Food Poisoning Hazard: Do
not let food sit in oven for
more than 1 hour before or
after cooking. Otherwise it
may cause food poisoning or
diseases.
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* Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up
in the tin/jar may cause it to
burst.

Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven. Remove any
excessive pieces of
greaseproof paper hanging
from the accessory or con-
tainer to avoid the risk of
touching the oven heater ele-
ments. Never use greaseproof
paper at an oven temperature
higher than the maximum use
temperature specified on the
greaseproof paper you are us-
ing. Never place greaseproof
paper on the oven base.

Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

Close the oven door during
grilling. Hot surfaces may
cause burns!
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» Food not suitable for grilling m

carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Also, do not place the
food too far in the back of the
grill. This is the hottest area
and fatty foods may catch fire.

1.10 Maintenance and
Cleaning Safety

« Wait for the product to cool

before cleaning the product.
Hot surfaces may cause
burns!

* Never wash the product by

spraying or pouring water on
it! There is the risk of electric
shock!

* Do not use steam cleaners to

clean the product as this may
cause an electric shock.

* Do not use harsh abrasive

cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass / (if present) oven upper
door glass. These materials
can cause glass surfaces to
be scratched and broken.

* Always keep the control panel

clean and dry. A damp and
dirty surface may cause prob-
lems in operating the func-
tions.



2 Environmental Instructions

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the

Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EU). This product bears a
classification symbol for waste electrical
and electronic equipment (WEEE).

This product has been manu-
factured with high quality parts
and materials which can be re-
used and are suitable for re-
cycling. Therefore, do not dis-
pose of the waste product with
normal domestic and other
wastes at the end of its service life. Take it
to a collection point for the recycling of
electrical and electronic equipment. You
can ask your local administration about
these collection points. Disposing of the
appliance properly helps prevent negative
consequences for the environment and hu-
man health.

Compliance with RoHS Directive:

The product you have purchased complies
with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment

Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you
use your product in an ecological and en-
ergy efficient way:

+ Defrost frozen food before baking.

+ In the oven, use dark or enamelled con-
tainers that transmit heat better.

« If specified in the recipe or user's
manual, always preheat. Do not open the
oven door frequently during baking.

+ Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy
because the oven will not lose its heat.

+ Do not open the oven door when baking
in the “Eco fan heating"” operating func-
tion. If the door is not opened, the in-
ternal temperature is optimized to save
energy in the "Eco fan heating” operating
function, and this temperature may differ
from what is shown on the display.
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3 Your product

3.1 Product Introduction

*%k

1
10
9 o
3**
4
8
7
5
6
1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Lower heater (under the steel plate) 8 Shelf positions
9 Upper heater 10 Ventilation holes

Varies depending on the model. Your product may
not be equipped with a lamp, or the type and loc-
ation of the lamp may differ from the illustration.

Varies depending on the model. Your product may
not be equipped with a wire rack. In the image, a
product with wire rack is shown as an example.

3.2 Product Control Panel Introduc-
tion and Usage

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.2.1 Control Panel

10 9 8
I
— QR &7
ZEEEE 0\ o °HBHA S o
® S EOOET .
& ]/ [|3 Aodc s § IT' ‘
I I I I I I
1 2 3 4 5 6 7
1 On/off key 2 Function display
3 Decrease key 4 Temperature setting key
5 Temperature indicator area 6 Key lock key
7 Baking start/stop key 8 Alarm key
9 Timer/duration indicator area 10 Time and settings key
11 Increase key
3.2.2 Introduction of the oven con- Indicator areas:
trol panel
Oven inner temperature indicator 9 f A f
You can understand the oven inner tem- O © H H:H H g JEl
perature from the inner temperature sym- - 1 Y|
bol on the display. When the cooking o e
starts, the symbol is seen on the display C NIEINIEE 2 1 ﬁl

and when the oven inner temperature
reaches the set temperature, each level of

the symbol illuminates. Keys:
Function display €O :Time and settings key
Working functions of your oven are located G : Temperature setting key
at the function display on your oven. Each @ - Key lock key
function is activated by touching it. All ,

g : Alarm key

functions located on the display are
schematic, they may not be present in your Pl : Baking start/stop key
appliance. Functions of your product are Timer/duration indicator area :
described in the section titled “Oven oper- : Baking time/time of day symbol

ating functions”. : Alarm symbol

: Settings symbol

: Key lock symbol

: Symbol of baking with eco fan

PR &HEDOO

: Low level steam symbol *
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4“\.\ : High level steam symbol *
% : Meat probe symbol *

* [t varies depending on the product model. It may
not be available on your product.

Temperature indicator area :
} : Baking symbol

C : Temperature symbol

i : In-oven temperature symbol

Af} : Quick heating (booster) symbol
: Door lock symbol *

* |t varies depending on the product model. It may
not be available on your product.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the
highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your
product.

Function . . Temperature
Function description o
symbol range (°C)

Description and use

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

Top and bottom heating 40-280

#0 Operating with fan -

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

Bottom heating 40-220

Only lower heating is on. It is suitable for foods that need
browning on the bottom. This function should also be used for
easy steam cleaning.

Fan assisted bottom/top

heating 40-280

The hot air heated by the upper and lower heaters is distrib-
uted equally and rapidly throughout the oven with the fan.
Cooking is done with a single tray.

Fan Heating 40-280

The hot air heated by the fan heater is distributed equally and
rapidly throughout the oven with the fan. It is suitable for
multi-tray cooking at different shelf levels.

Eco fan heating 160-220

In order to save energy, you can use this function instead of
using "Fan Heating” in the range of 160-220°C. But; cooking
time will be slightly longer. The use of this function is ex-

plained at the section titled “Operation of oven control unit".

Pizza function 40-280

The lower heater and fan heating work. It is suitable for cook-
ing pizza.

"3D" function 40-280

Upper heating, lower heating and fan heating functions oper-
ate. Each side of the product to be cooked is cooked equally
and quickly. Cooking is done with a single tray.

{|el||®]|®@][® ][]

Low grill 40-280

The small grill on the oven ceiling works. It is suitable for
grilling smaller amounts.

i

Full grill 40-280

The large grill on the oven ceiling works. It is suitable for
grilling in large amounts.
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ww The hot air heated by the large grill is quickly distributed into
% Fan assisted full grill 40-280 the oven with the fan. It is suitable for grilling in large
amounts.
Keep warm 40-100 Itis used to keep the food at a temperature ready for service
for along time.
. It is used to bake bread. Incoming set temparature and time
Bread function -
may not be changed.
Jt . - Itis used to activate operation functions which do not show
Extra function activation - . h
000 up at the start on the function display.

3.4 Product Accessories

There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user's manual may not be available in your

product. Wire grill
It is used for frying or placing the food to
The trays inside your appliance be baked, fried and stewed on the desired
@ may be deformed with the effect of | ~ shelf.
the heat. This has no effect on the On models with wire shelves :

functionality. Deformation disap-
pears when the tray is cooled.

Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.

On models without wire shelves :

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.
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3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf's stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

Itis crucial to place the wire grill on the
side shelves properly. The wire grill has
one direction when placing it on the shelf.
While placing the wire grill on the desired
shelf, the open section must be on the
front.

Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front.
For better cooking, the tray must be se-
cured on the stopping socket on the wire
shelf. It must not pass over the stopping
socket to contact with the rear wall of the
oven.
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On models without wire shelves :

Itis also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and
safely take out your food. While removing
the wire grill, you can pull it forward until it
reaches the stopping point. You must pass
over this point to remove it completely.

On models with wire shelves :

On models without wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to pre-
vent the tray from tipping out of the wire
shelf. While removing the tray, release it
from the rear stopping socket and pull it
towards yourself until it reaches the front
side. You must pass over this stopping
socket to remove it completely.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) (595 /594 /567

Oven installation dimensions (height / width / depth) 590 - 600 /560 /min. 550
(mm)

Voltage/Frequency 220-240V ~; 50 Hz

Cable type and section used/suitable for use in the min. HOSW-FG 3 x 1,5 mm2
product

Total power consumption (kW) 3,3

Oven type Multifunction oven

Basics: Information on the energy label of home type electrical ovens is given in accordance with the EN 60350-1 /
IEC 60350-1 standard. The values are determined in Top and bottom heating or (if present) Fan assisted bottom/top
heating functions with the standard load.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the rel-
evant functions exist on the product or not. 1-Eco fan heating , 2-Fan Heating , 3-Fan assisted low grill, 4-Top and
bottom heating.

Technical specifications may be changed without prior notice to improve the
@ quality of the product.

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

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 First Use

Before you start using your product, it is
recommended to do the following stated in
the following sections respectively.

4.1 First Timer Setting

Always set the time of day before

@ using your oven. If you do not set
it, you cannot cook in some oven
models.

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

(q

2. Touch the (© key once to activate the
timer field.

= The timer field and the 6 symbol
flash on the timer/duration dis-

play.

© . | |‘:'j 0

>l

3. Set the time of day by touching the =/
— keys and activate the minutes field
by touching the (5 key once.

= The minutes field and the {5t sym-
bol flash on the timer/duration
display.

© |] f{—ﬁ
+ [y}

-
|

( ‘ !
AL a

I o

4. Touch the 4=/— keys to set the minute.
Confirm the setting by touching the (©
key once.

= The time of day is set and the ¢
symbol illuminates continuously.

If the first timer setting is not per-
@ formed, the time of day starts from
the time set at the production pro-
cess. You can change the time of
day setting later as described in

the “Settings” section.

In the event of a long power out-
@ age, the time of day setting is can-

celled. It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

N

Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See "Oven operating
functions [» 13]". You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a
cloth.
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Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft
cleaning sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

5 Using the Oven

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling
the smoke and odours that form.

5.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available
on your product. )

Your product has a cooling fan. The cool-
ing fan is activated automatically when ne-
cessary and cools both the front of the
product and the furniture. It is automatic-
ally deactivated when the cooling process
is finished. Hot air comes out over the
oven door. Do not cover these ventilation
openings with anything. Otherwise, the
oven may overheat. The cooling fan con-
tinues to operate during oven operation or

5.2 Operation of the Oven Control Unit

General warnings for the oven control unit

+ The maximum time that can be set for
the baking process is 5:59 hours. In
keeping warm function, this time is 23:59
hours. In case of a power outage, the
pre-set baking and baking duration are
cancelled.

+ While making any adjustments, the rel-
evant symbols flash on the display. It is
necessary to save the settings made,

after the oven is turned off (approximately
20-30 minutes). If you cook by program-
ming the oven timer, at the end of the bak-
ing time, the cooling fan turns off with all
functions. The cooling fan running time
cannot be determined by the user. It turns
on and off automatically. This is not an er-
ror.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

If the product door is opened while the
oven is operating or in the closed position,
the oven lighting turns on automatically.

either by touching the relevant key in the
description or by waiting for a short
time.

« If baking time is set when baking starts,
the remaining time is shown on the dis-
play.

+ If the quick preheat setting is active on
the control unit the »§ symbol appears on
the display when you start baking and
the oven reaches the temperature you
set for baking quickly. For quick preheat
setting, see the “Ayarlar” section.

EN /20



11 10 9 8

|
N T

RO
% Q
® HEE &|OEET .
° ]
B ‘/ [|3 Ancoey @ ‘
1 2 3 4 5 6 7
1 On/off key 2 Function display
3 Decrease key 4 Temperature setting key
5 Temperature indicator area 6 Key lock key
7 Baking start/stop key 8 Alarm key
9 Timer/duration indicator area 10 Time and settings key
11 Increase key
Temperature indicator area :
@ 7 P : Baking symbol
6] |:| |:||:| I:' Q °C : Temperature symbol
O “oooo e 2 C :Tempsrature
R . ’ “ i :In-oven temperature symbol
° |:| |:| |:| T = ﬁm : Quick heating (booster) symbol
C Joooei © L
: Door lock symbol *
* |t varies depending on the product model. It may
Keys : not be available on your product.

@ : Time and settings key
°C : Temperature setting key
[EI : Key lock key

Q : Alarm key
Pl : Baking start/stop key

Timer/duration indicator area :

: Baking time/time of day symbol
: Alarm symbol

: Settings symbol

: Key lock symbol

: Symbol of baking with eco fan

: Low level steam symbol *

: High level steam symbol *

> D@P & OO

: Meat probe symbol *

W

It varies depending on the product model. It may
not be available on your product.

Turning on the oven

1. Turn the oven on by touching the O
key.

= After the oven is turned on, the first
operating function is shown on the
display. The operating function, tem-
perature, baking time and alarm can be
adjusted when the display is in this
status.

If no setting is made on this dis-

@ play, the oven turns off in approx-
imately 5 minutes and the time of
day is shown on the display.

Turning off the oven

Turn off the oven by touching the (D key.
The time of day is shown on the display.
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Manual baking by selecting temperature
and oven operating function

You can cook by making a manual control
(at your own control) without setting the
baking time by selecting the temperature
and operating function specific to your
food. As an example, the "Top and bottom
heating” function and 180 °C settings are
shown in the pictures.

1. Turn the oven on by touching the O
key.

2. Touch the operation function you want
to activate on the function display.
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3. If the function you want to activate is
not among the operating functions that
appear first on the function display, you
can activate the operating functions in
the lower row by touching "Extra func-
tion activation”

| & [& [¢] [@
D I I

4. The pre-set temperature for the operat-
ing function you selected appears on
the display. Touch the °C key to change
this temperature.

= The °C symbol flashes on the tem-
perature display.

5. Set your desired baking temperature by
touching the <+/— keys.

o [l e

2\ BNI D D R a

>

If you change the operating func-
@ tion after you change the pre-set
temperature of the operating func-
tion, the last temperature set is
shown on the display. However, if
the selected temperature is not
between the temperature range of
the selected operating function, the
highest temperature for that oper-

ating function is displayed.

6. Confirm the set temperature by touch-
ing the °C key.

= The °C symbol lights up continu-
ously on the temperature display.

+\ © 000 e
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7. After setting up operating function and
the temperature touch the p |l key to
start baking.

(]

+\ © 0000 &
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= °C

= Your oven will start operating immedi-
ately at the selected function and tem-
perature. On the temperature display,
the | and P symbols are shown. Bak-
ing time starts counting up on the dis-
play. As the temperature inside the
oven reaches the set temperature,
each stage of the oven temperature |
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symbol will light up. The oven does not
switch off automatically since manual
baking is done without setting the
baking time. You have to control bak-
ing and turn it off yourself. When the
baking is completed touch the p || key
to end the baking or touch the O key
to turn off the oven completely.
Baking by setting the baking time;
You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the baking
time on the timer. As an example, the “Top
and bottom heating” function, 180 °C and
45 minutes baking time settings are shown
in the pictures.

1. Turn the oven on by touching the ©
key.

2. Touch the operation function you want
to activate on the function display.
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3. If the function you want to activate is
not among the operating functions that
appear first on the function display, you
can activate the operating functions in
the lower row by touching "Extra func-
tion activation”

| & [& [¢] [@
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4. The pre-set temperature for the operat-
ing function you selected appears on
the display. Touch the °C key to change
this temperature.

= The °C symbol flashes on the tem-
perature display.

5. Set your desired baking temperature by
touching the 4+/— keys.

odn e
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If you change the operating func-
@ tion after you change the pre-set
temperature of the operating func-
tion, the last temperature set is
shown on the display. However, if
the selected temperature is not
between the temperature range of
the selected operating function, the
highest temperature for that oper-

ating function is displayed.

6. Confirm the set temperature by touch-
ing the °C key.

= The °C symbol lights up continu-
ously on the temperature display.

+\ © 000 e

S °§>\[ﬂ“ 6

7. Touch the © key once for the baking
time.

(]

= The set 30 minutes value appears
on the timer/duration display and
the © symbol flashes.

+ °00dn e

S — pll
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To adjust the baking time quickly,
@ you can activate the baking time as
30 minutes by pushing the oven
control knob or touching the (© key
after the operation function and
temperature are set, and you can
change the time by turning the
oven control knob to the right/left.

8. Set the baking time by touching 4+/—
keys. Confirm the setting by touching
the ©© key.
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The baking time increases by 1
@ minute in the first 15 minutes and

by 5 minutes after 15 minutes.

9. After setting up operating function, the
temperature and the baking time, touch
the P |l key to start baking.
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= Your oven starts operating imme-
diately at the selected function
and temperature and the baking
time countdown appears on the
display. On the temperature dis-
play, the | and P symbols are
shown. As the temperature inside
the oven reaches the set temper-
ature, each stage of the oven tem-
perature | symbol will light up.
When the baking time is com-
pleted, “End” text appears on the

temperature display, the timer
gives an audible warning and bak-
ing stops.

10.The warning sounds for one minute. If
you touch the P |l key while the audible
warning is given and the “End” text is
displayed on the temperature display,
the oven continues operating indefin-
itely. Turn off the oven by touching the
(D key. If any key is touched except for
these, the audible warning stops.

Eco fan heating

In order to save energy, you can use this

function instead of using “Fan Heating" in

the range of 160-220°C. But; baking time

will be slightly longer.

1. Turn the oven on by touching the ©
key.

2. Touch and hold the "Fan Heating" oper-
ation function on the function display
for 3 seconds.

_
(D O & ] ook

(4 [el

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the &9 symbol appears on
the timer/duration display and the
"Eco fan heating" function is activ-
ated.
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3. You can change the set temperature
and set the baking time as described in
the previous sections. Then you can
start baking.
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= In "Eco fan heating” mode, the lamp
lights up shorter than the other baking
function due to energy saving while
baking.
Bread function

Your oven has a "Bread function” defined
specifically for bread making. The temper-
ature and time settings of the function are
unchangeable.

Ingredients

+ 500 g flour

+ 15 g sugar

+ 10 g instant yeast

+ 10 g sunflower seed oil

« 8gsalt

+ 300 ml water (35°C)

For the top of the dough
+ 2 teaspoon sunflower oil

Preparation

1. Sift the flour into a deep container. Add
sugar to the flour and mix it homogen-
eously.

2. Make a well in the middle of the flour,
add the yeast, salt and sunflower oil.
Warm water is poured gradually, start-
ing from the sides of the container.

3. Knead the dough by hand or in a dough
kneading machine for about 10-15
minutes.

4. Turn the dough, which has been
kneaded, a few times by hand and put it
in a container. Apply 1 teaspoon of sun-
flower oil on the dough and cover with
cling film so that it contacts the dough.

5. After covering your dough with cling
film, cover it with a thick cloth and leave
it to ferment at room temperature.

6. Take your dough, which has been fer-
mented for 60 minutes, on the counter
and fold it 4-5 times to remove the air
inside. Apply 1 teaspoon of sunflower
oil on the dough and cover with cling
film so that it contacts the dough. Let
the dough rise for another 30 minutes
at room temperature.

7. Place the oven tray on the 3rd shelf of
your oven.

8. Turn the oven on by touching the ©
key.

9. Activate the lower row operating func-
tions by touching the "Extra function ac-
tivation" on the function display.

| & [& [¢] [@
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10.Touch “Bread function” on the function
display.
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11.Start baking by touching the p || key.
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12.At the end of the baking time, an aud-
ible warning is given for one minute. If
the (D key is touched, the oven will turn
off. If any key is touched except for
these, the audible warning stops.

5.3 Settings

The 3-2-1 countdown is shown on
@ the display in the menus or set-
tings that should be activated by

pressing for a long period. When
the count down expires, the relev-

ant menu or setting is activated.
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Activating the key lock

By using the key lock feature, you can
safeguard the interference of the control
unit.

1. Touch the & key until the & symbol ap-
pears on the timer/duration display.

ar O j Q
- "C

= A countdown of 3-2-1 appears on the
display. When the countdown is over,
the @ symbol appears on the timer/
duration display and the key lock is
activated. After the key lock is set, if
any key is touched or the oven control
knob is pushed, the timer sounds an
audible signal and the & symbol
flashes.

+\ © |3l
M
C

on the oven operating functions. It is used
for warning purposes. For example, you
can use the alarm clock when you want to
turn the food in the oven at a certain time.
As soon as the time you set has expired,
the timer gives you an audible warning.

The maximum alarm time may be
@ 23 hours 59 minutes.

While the key lock is activated, the
@ keys of the control unit cannot be

used. The key lock will not be can-

celled in case of power failure.

Deactivating the key lock

1. Touch the 3 key until the & symbol ap-
pears on the timer/duration display.

= A countdown of 3-2-1 appears on the
display. When the countdown is over,
the & symbol disappears on the timer/
duration display and the key lock is
deactivated.
Setting the alarm
You can also use the control unit of the

product for any warning or reminder other
than baking. The alarm clock has no effect

1. Touch the 2\ key once to set the alarm
period.

= The minute field and A symbol
start to flash on the timer/duration
display.

3 o Nnane
LIl § @ N
A °C 3]

2. First, set the minutes by touching the
“+/— keys and activate the timer field
by touching the ) key once.

3. Set the time by touching +/— keys.
Touch the 2\ key again to confirm the
setting.

© {020*
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= On the timer/duration display, the
£ symbol lights up continuously
and the alarm time starts to count
down on the display.

4. After the alarm time is completed, the Q
symbol starts flashing and gives you an
audible warning.
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If the alarm time and baking time

@ are set at the same time, the
shorter time is shown on the timer/
duration display.

Turning off the alarm

1. Atthe end of the alarm period, the
warning sounds for one minute. Touch
any key to stop the audible warning.

= The audible warning is stopped.
If you want to cancel the alarm;

1. Touch the 2 key once to reset the
alarm period.

= The Q symbol starts to flash on
the timer/duration display.

2. Turn the oven control knob to the right/
left until the alarm time reaches
“00:00”.

Setting the volume

You may set the volume of your control

unit. Your oven should be turned off to per-

form this setting.

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

(q

2. Touch the 4/— keys until the “b-1” or
“b-2” appears on the timer/duration
display.

2 (]

N

3. Activate the volume setting by touching
the © key again.

= The {&t symbol flashes on the
timer/duration display.

4l

4. Set the desired tone by touching the =
/— keys.

5. Confirm the set tone by touching the ©®
key again or pushing the oven control
knob once.

Setting the display brightness

You may set the brightness of the control
unit display. Your oven should be turned
off to perform this setting.

1. With the oven turned off (while the time
of day appears on the display), touch
the ( key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

(q

2. Touch the 4+/— keys until the “d-17,
“d-2” or “d-3” appears on the timer/
duration display.
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3. Activate the brightness setting by
touching the © key again.

= The it symbol flashes on the
timer/duration display.

4. Set the desired period by touching the
+/— keys.

5. Confirm the brightness by touching the
(O key again or pushing the oven con-
trol knob once.

Setting the quick preheating (Booster)
function

You may operate the baking on your
product automatically with quick preheat-
ing function. For this purpose, you should
activate the quick preheat setting. Your
oven should be turned off to perform this
setting.

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.

= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

(q

2. Touch =+/— buttons until A symbol
and “OFF” appear on the display.
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3. Activate the quick preheat (booster)
setting by touching the O key.

= The {6 symbol flashes on the
timer/duration display.
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= By touching key “OFF” setting to
“ON” on the display.

N
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Confirm the quick preheat (booster)
setting by touching the (© key again.

You may turn off the quick preheat
setting with the same procedure.
By turning the setting “OFF” you
may cancel the quick preheat set-
ting.

©)

Changing the time of day

To change the time of day that you have
previously set,

1. With the oven turned off (while the time
of day appears on the display), touch
the © key for about 3 seconds to activ-
ate the settings menu.
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= A countdown of 3-2-1 appears on
the display. When the countdown
is over, the settings menu is activ-
ated.

3. Set the time of day by touching the </
— keys and activate the minutes field
by touching the O key once.

= The minutes field and the 6 sym-
bol flash on the timer/duration

3 A display.

(q

2. Touch the © key once to activate the
timer field.

= The timer field and the 6 symbol

flash on the timer,/duration dis- 4. Touch the 4=/— keys to set the minute.

| Confirm the setting by touching the ©
piay. key once.

= The time of day is set and the §¢;

symbol illuminates continuously.
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6 General Information About Baking
You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most

+ The cooking temperature and time val-
ues given for foods may vary depending
on the recipe and amount. For this
reason, these values are given as

appropriate settings for these foods. Ap-
propriate oven settings and accessories
for these foods are also indicated.

6.1 General Warnings About Baking
in the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the
oven door, stay away.

* Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to
the temperature difference. This is a nor-
mal and physical occurrence.
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ranges.

+ Always remove unused accessories from

the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

+ For foods that you will cook according to

your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures

you get the best cooking performance.
Always observe the warnings and in-
formation provided by the manufacturer
for the external cookware you will use.

+ Cut the greaseproof paper you will use in

your cooking in suitable sizes to the
container you will cook. Greaseproof pa-
pers that are overflowing from the con-
tainer can create a risk of burns and af-



6.1.1

fect the quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

Pastries and oven food

General Information

We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

If you will cook by using cookware on the
wire grill, place it in the middle of the
wire grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

The cooking status of the foods may
vary depending on the amount of food
and the size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.
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+ Place your food on the appropriate shelf

recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Tips for baking cakes
+ If the cake is too dry, increase the tem-

perature by 10°C and shorten the baking
time.

If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry
« If the pastry is too dry, increase the tem-

perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try
to spread the sauce evenly between the
dough sheets and the pastry.

Bake your pastry in the position and
temperature appropriate to the cooking
table. If the bottom is still not browned
enough, place it on a bottom shelf for the
next cooking.



Cooking table for pastries and oven foods

Suggestions for baking with a single tray

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Top and bottom

Cake on the tray  [Standard tray * ) 3 180 30..40
heating
Cake in the mould Cgke ”.‘OU'd on Fan Heating 2 180 30..40
wire grill **
Small cakes Standard tray * Top land bottom 3 160 25..35
heating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round cake
mould, 26 cm in
Sponge cake diameter with Top land bottom 2 150 30..40
) . |heating
clamp on wire grill
*k
Round cake
mould, 26 cm in
Sponge cake diameter with Fan Heating 2 150 35..45
clamp on wire grill
*k
Cookie Pastry tray * Top and bottom 5 170 25 .35
heating
Cookie Pastry tray * Fan Heating 3 170 20..30
Pastry Standard tray * Top land bottom 2 200 30..40
heating
Fan assisted bot-
Pastry Standard tray tom/top heating 2 180 35..45
Bun Standard tray» || OP.@ndbottom 1, 200 20 .. 30
heating
Bun Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * Top land bottom 3 200 30..40
heating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal rect-
Lasagne angular container Top .and bottom 20r3 200 30..40
) : heating
on wire grill #*
Round black metal
. mould, 20 cmin  [Top and bottom
Apple pie diameter on wire  |heating 2 180 50 .65
grill =
Round black metal
) mould, 20 cm in )
Apple pie diameter on wire Fan Heating 3 170 50 ... 65
grill =*
Pizza Standard tray = | 0P @nd bottom )5 280 5..9
heating
Pizza Standard tray * Pizza function 2 280 5..10
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Suggestions for cooking with two trays

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..35
4-Pastry tray *
2-Standard tray *

Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray *

Pastry Fan Heating 1-4 180 40 ... 50
4-Pastry tray *
2-Standard tray *

Bun Fan Heating 2-4 180 20..30
4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Cooking table with operating function

“Eco fan heating”

+ Do not change the temperature setting
after starting cooking in the operating
function "Eco fan heating".

Do not open the oven door when cooking
in the "Eco fan heating” operating func-
tion. If the door does not open, the in-
ternal temperature is optimized to save
energy, and this temperature may differ
from what is shown on the display.

Do not preheat in the "Eco fan heating”
operating function.

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Small cakes Standard tray * 3 160 25..35

Cookie Standard tray * 3 180 25..35

Pastry Standard tray * 3 200 45 .55

Bun Standard tray * 3 200 35..45

* These accessories may not be included with your product.

6.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pep-
per before cooking whole chicken, turkey
and large pieces of meat will increase
cooking performance.

* It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.
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After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

Fish should be placed on the medium or
low level shelf in a heat resistant plate.
Cook the recommended dishes in the
cooking table with a single tray.




Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
. 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted lbot» 3 max, after 180 ... |60 ... 80
Roast (1 kg) tom/top heating 190
Lamb's shank Fan assisted bot-
(1,5-2 kg) Standard tray tom/top heating 3 170 85..110
Wire grill
Fried chicken Fan assisted bot- 2 15 mins. 250/ 60 _ 80
(1,8-2 kg) Place one tray on - |tom/top heating max, after 190
a lower shelf.
Friod chick Wire grill *
ried chicken )
(1,8-2 kg) Place one tray on  |Fan Heating 2 200 ... 220 60 ... 80
a lower shelf.
Fried chick e gril 15 mins. 250/
ried chicken . . mins.
(1,8-2 kg) Place one tray on | "3P" function 2 max, after 190 60 ... 80
a lower shelf.
. 25 mins. 250/
Turkey (5.5kg)  |Standard tray | 27 @ssisted bot- g max, after 180 .. |150 ... 210
tom/top heating 190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 max, after 180 ... |150...210
190
Wire grill » . ab
) an assisted bot-
Fish Place one tray on  |tom/top heating 3 200 20..30
a lower shelf.
Wire grill
Fish Place one tray on | "3P" function 3 200 20..30
a lower shelf.

Preheating is recommended for all food.
*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

6.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy .
vegetables (tomatoes, onions, etc.) are
particularly suitable for grilling. .

General warnings

+ Food not suitable for grilling carries a
fire hazard. Grill only food that is suitable
for heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

The key points of the grill

Prepare foods of similar thickness and

weight as much as possible for the grill.

Place the pieces to be grilled on the wire

grill or wire grill tray by distributing them

without exceeding the dimensions of the
heater.

Depending on the thickness of the

pieces to be grilled, the cooking times

given in the table may vary.

+ Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
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tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This

tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Grill table
Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)
Fish Wire grill 250 20..25
Chicken pieces Wire grill 4 - 250 25..35
g"ﬁgﬁ;ﬁ” (veal) =12 \wie grit 4 250 20..30
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) | Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..3

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

6.1.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

Cooking table for test meals

Suggestions for baking with a single tray

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Shortbread (sweet

Top and bottom

clamp on wire grill

*k

heating

cookie) Standard tray * heating 3 140 20..30
On models with
wire shelves :3
Shortbread (Sweet | gy jard tray «  |Fan Heating 140 15..25
cookie) On models without
wire shelves :2
Small cakes Standard tray + |/ OP @ndbottom 160 25 .35
heating
Small cakes Standard tray * Fan Heating 3 150 25..35
Round cake
mould, 26 cm in
Sponge cake diameter with Top and bottom 1, 150 30.. 40
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Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

cookie)

4-Pastry tray *

Round cake
mould, 26 cm in

Sponge cake diameter with Fan Heating 2 150 35..45
clamp on wire grill
*k
Round black metal

) mould, 20 cmin  [Top and bottom

Apple pie diameter on wire  |heating 2 180 50...65
grill #*
Round black metal

) mould, 20 cm in )

Apple pie diameter on wire Fan Heating 3 170 50..65
grill ==

Suggestions for cooking with two trays

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..35
4-Pastry tray *
2-Standard tray *

Shortbread (sweet Fan Heating 2-4 140 15..25

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Grill

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Meatoall (veal) - 12|y gril 4 250 20...30

amount

Toast bread Wire grill 4 250 1..3

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

+ Wait for the product to cool before
cleaning the product. Hot surfaces may

cause burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

+ The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
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vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for

cleaning.

+ Some detergents or cleaning agents

cause damage to the surface. Unsuitable

cleaning agents are: bleach, cleaning

products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,




abrasive cleaning products (cream
cleaners, scouring powder, scouring
cream, abrasive and scratching scrub-
ber, wire, sponges, cleaning cloths con-
taining dirt and detergent residues).

+ No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

+ Be sure to completely wipe off any re-
maining liquid after cleaning and imme-
diately clean any food splashing around
during cooking.

+ Do not wash any component of your ap-
pliance in a dishwasher.

Inox - stainless surfaces

+ Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

+ Stainless-inox surface may change col-
our in time. This is normal. After each
operation, clean with a detergent suit-
able for the stainless or inox surface.

+ Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

« Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces
immediately without waiting. Stains may
rust under long periods of time.

+ Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

« After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

« If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See "Easy Steam Cleaning [» 37]".)

+ For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratch-
ing scouring pad can be used. Do not
use an external oven cleaner.

+ The oven must cool down before clean-
ing the cooking area. Cleaning on hot
surfaces shall create both fire hazard
and damage the enamel surface.

Catalytic surfaces

+ The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

+ The catalytic walls have a light matte
and porous surface. The catalytic walls
of the oven should not be cleaned.

+ Catalytic surfaces absorb oil thanks to
its porous structure and start to shine
when the surface is saturated with oil, in
this case it is recommended to replace
the parts.

Glass surfaces

+ When cleaning glass surfaces, do not
use hard metal scrapers and abrasive
cleaning materials. They can damage the
glass surface.

+ Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with
a clean and dry microfiber cloth. Resid-
ual detergent may damage the glass
surface next time.

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

+ You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar
or lemon juice.

EN /36



« If the surface is heavily soiled, apply the
cleaning agent on the stain with a
sponge and wait a long time for it to
work properly. Then clean the glass sur-
face with a wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user's manual.

7.3 Cleaning the Control Panel

* When cleaning the panels with knob-
control, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets
underneath to clean the panel. The con-
trol panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.

If your product has a key lock feature, set

the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

7.4 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" [» 35] sec-
tion according to the surface types in your
oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls.
It varies by model. If there is a catalytic
wall, refer to the “Catalytic surfaces” [» 36]
section for information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" [» 35] section according to the side
wall surface type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by

pulling it on the side wall in the oppos-
ite direction.

2. Pull the wire shelf towards you to re-
move it completely.

3. Toreattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

7.5 Easy Steam Cleaning

This allows cleaning of the dirt (not re-
maining for a long time) that is softened by
the steam inside the oven and by the water
droplets condensed in the internal sur-
faces of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and
place it on the 2nd shelf of the oven.
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3. Set the oven to the "Bottom heating” op-
erating mode and operate it at 100°C for
20 minutes.
Immediately open the door and wipe the
oven interiors with a wet sponge or cloth.
Steam will be released when opening the
door. This may pose a risk of burns. Be
careful when opening the door.
For stubborn dirt, clean the product using
dishwashing detergent, warm water and a
soft cloth or sponge and dry it with a dry
cloth.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

(It varies depending on the product model. It
may not be available on your product.) After
the condensation inside the oven, puddle
or moisture may occur in the pool channel
under the oven. Wipe this pool channel
with a damp cloth after use and dry it.

I B

7.6 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and
"Removing the inner glasses of the
door". After removing the door inner
glasses, clean them using a dishwashing
detergent, warm water and a soft cloth or
sponge and dry them with a dry cloth. For
lime residue that may form on the oven
glass, wipe the glass with vinegar and
rinse.

Do not use harsh abrasive clean-

@ ers, metal scrapers, wire wool or
bleach materials to clean the oven
door and glass.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The
following figures show how to open
each type of hinge.

4. (A) type hinge is available in normal
door types.
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Illustration 4: Hinges - open position

6. (C) type hinge is available in soft open-
ing/closing door types.

Illustration 2: Hindes - open position

5. (B) type hinge is available in soft clos-
ing door types.

Illustration 3: Hinges - closed position

lllustration 6: Hinges - open position

7. Get the oven door to a half-open posi-
tion.
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8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-
@ ures applied when removing it

must be repeated from the end to

the beginning, respectively. When

installing the door, be sure to close
the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

Inner glass of the product'’s front door may
be removed for cleaning.

1. Open the oven door.

2. Pull the plastic component, attached on
the upper section of the front door, to-
wards yourself by simultaneously
pushing on the pressure points on both
sides of the component and remove it.

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and
then, remove it by pulling towards “B”.

1 Innermost glass 2+ Inner glass (it may
not be available for
your product)

4. If your product has an inner glass (2),
repeat the same process to detach it
().

5. The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner
glass (2) must be attached to the
plastic slot closest to the innermost
glass (1).

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is
crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards
the frame until a "click” sound is heard.
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7.8 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp

General Warnings

* To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool.
Hot surfaces may cause burns!

+ This oven is powered by an incandes-
cent lamp with less than 40 W, less than
60 mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sock-
ets with less than 60 W power. Lamps
are suitable for operation at temperat-

ures above 300 °C. Oven lamps are avail-

able from Authorised Services or li-
censed technicians. This product con-
tains a G energy class lamp.

* The position of the lamp may differ from
that is shown in the figure.

+ The lamp used in this product is not
suitable for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

+ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1. Disconnect the product from the elec-
tricity.

2. Remove the glass cover by turning it
counter clockwise.

3. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the elec-
tricity.

2. Remove the wire shelves according to
the description.

3. Lift the lamp's protective glass cover
with a screwdriver.

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.
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8 Troubleshooting

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

* Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

+ (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

* No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ For the models with timer, the time is not
set. >>> Set the time.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

+ The oven door may be open. >>> Make
sure the oven door is closed. If the oven
door remains open for more than 5
minutes, the time setting made for cook-
ing is cancelled and heaters do not work.

(For models with timer) The timer display

flashes or the timer symbol is left open.

+ There has been a power outage before.
>>> Set the time / Turn off the product
function knobs and again switch it to the
desired position.

After cooking starts p symbol flashes on
the display and there is an audible warn-
ing.

+ The oven door may be open. >>> Make
sure the oven door is completely closed.
Contact the authorized service if the
fault continues.
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Vitejte!

Vazeni zakaznici,

Dékujeme, Ze jste si vybrali tento Beko produkt. Doufame, Ze Vam tento produkt, ktery byl
navrzen s vyuzitim vysoké kvality a technologie, pomUZe dosahnout nejlepsich vysledku.
Proto si pred pouzitim produktu peclivé prectéte tento navod k pouziti a jakékoli doplnujici
dokumenty.

Méjte na paméti vSechny informace a varovani uvedené v uzivatelské priruc¢ce. Timto
zpUsobem ochranite sebe a svUj produkt pred nebezpecim, které se muze vyskytnout.
Uschovejte uzivatelskou prirucku. Pokud produkt predate dalsi osobé, rovnéz ji predejte
navod k pouziti. Zaru¢ni podminky, pouziti a zplUsob feSeni zavad produktu jsou uvedeny
v této prirucce.

Symboly a jejich popis v uzivatelské prirucce:

Nedodrzeni pokynd pouziti miiZze mit za nasledek smrt nebo zranéni.

@ Dulezité informace nebo uZite&né tipy k pouZiti.

Prectéte si uzivatelskou prirucku.

L[

f Varovani pred horkym povrchem.

POZNAMK Nedodrzeni pokyn( uvedenych v pfiruéce muze mit za nasledek materiéini $kody na produktu nebo
Y zivotnim prostredi.

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

Made in TURKEY
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A 1 Bezpecnostni instrukce

+ Tato ¢ast obsahuje
bezpecnostni pokyny
nezbytné k zamezeni rizika
ujmy na zdravi nebo vécnych
Skod.

* Pokud je produkt predan
nékomu jinému k osobnimu
pouziti nebo k pouziti z druhé
ruky, mél by byt poskytnut
také navod k pouziti, Stitky
produktu a dalsi relevantni
dokumenty a dily.

* Nase spolec¢nost nenese
odpovédnost za Skody, které
nastanou v pripadé
nerespektovani pokynt
uvedenych v pfirucce.

* Nedodrzeni téchto pokynti
zrusi platnost zaruky.

* Instalaéni a opravarenské
prace nechte vzdy provést
vyrobcem, autorizovanym
servisem nebo osobou, kterou
urci dovozce.

* Pouzivejte pouze originalni
nahradni dily a prislusenstvi.

* Neopravujte ani nevyménujte
Zzadnou soucast produktu,
pokud to neni jasné uvedeno v
uzivatelské prirucce.

* Neprovadéjte na vyrobku
technické upravy.
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A1 .1 Zamyslené pouziti

Tento vyrobek je urcen k
domacimu pouziti. Neni
urceny pro komercni vyuziti.
Nepouzivejte vyrobek v
zahradach, na balkonech nebo
v jinych venkovnich
prostorach. Tento vyrobek je
urcen k pouziti v
domacnostech a v kuchynich
zaméstnancu obchodd,
kancelari a dalSich pracovnich
prostredi.
VAROVANI: Tento vyrobek by
mél byt pouzivan pouze pro
ucely vareni. Nemél by byt
pouzivan pro rtzné ucely, jako
je vytapéni mistnosti.
Troubu lze pouzit k
rozmrazovani, pec¢eni, smazeni
a grilovani potravin.
Tento vyrobek by nemél byt
pouzivan k ohfevu, ohrevu
talira, suseni ruénikd nebo
obleceni jejich povésenim na
rukojet.
1.2 Bezpecnost deéti,
zranitelnych osob a
domacich mazlicka

Tento produkt mohou pouzivat
déti starsi 8 letalidé s
omezenymi fyzickymi,
senzorickymi nebo dusevnimi



schopnostmi nebo které
nemaji dostatecné znalosti a
zkusenosti, pokud jsou pod
dozorem nebo jsou proskoleni
0 bezpe¢ném pouzivani a
rizicich produktu.

Déti by si s vyrobkem nemély
hrat. Cisténi a udrzba by
neméla byt provadéna détmi,
pokud na né nékdo nedohlizi.
* Tento vyrobek by nemély
pouzivat osoby s omezenymi
fyzickymi, smyslovymi nebo
dusevnimi schopnostmi
(v€etné déti), pokud nejsou
pod dohledem nebo neobdrzi
potrebné pokyny.

Déti by mély byt pod dozorem,
aby bylo zajisténo, ze si s
vyrobkem nebudou hrat.
Elektrické vyrobky jsou
nebezpecné pro déti a domaci
zvirata. Déti a domaci zvirata
si nesmi se spotrebi¢em hrat,
Iézt na néj nebo do néj.
Nepokladejte na vyrobek
predmeéty, ke kterym by se
mohly dostat déti.

« VAROVANI: Béhem pouzivani
jsou pristupné povrchy
vyrobku horké. Udrzujte déti
mimo dosah vyrobku.
Udrzujte obalové materialy
mimo dosah déti. Hrozi
nebezpeci zranéni a uduseni.

CS /47

Kdyz jsou dvirka otevrena,
neumistujte na né zadné tézké
predméty ani nedovolte, aby
na né sedaly déti. Mohlo by
dojit k prevraceni trouby nebo
poskozeni zavésu dveri.

Z duvodu bezpecnosti déti
pred likvidaci vyrobku
odriznéte napajeci zastrcku a
znemoznéte funkénost
vyrobku.

1.3 Elektricka
bezpecnost

Zapojte spotrebic do
uzemnéné zasuvky chranéné
pojistkou, ktera odpovida
stavajicim hodnotam na
typovém Stitku. Zajistéte, aby
vam uzemneéni provedl
kvalifikovany elektrikar.
Spotrebi¢ nepouzivejte bez
vhodného uzemnéni podle
mistnich/narodnich predpisu.
Zastrcka nebo elektricke
pripojeni vyrobku by mélo byt
na snadno pristupném misté
(kde nebude ovlivnéno
plamenem na plotynce).
Pokud to neni mozné, mél by
byt na elektrické instalaci, ke
které je vyrobek pripojen, v
souladu s elektrickymi
predpisy mechanismus
(pojistka, spinac, spinaci
skrifnka atd.) oddélujici
vSechny poly od sité.



* Vyrobek nesmi byt béhem
instalace, opravy a prepravy
zapojen do zasuvky.

+ Zapojte vyrobek do zasuvky,
ktera splnuje hodnoty napéti a
frekvence uvedené na
typovych stitcich.

* Pokud vas vyrobek nema
napajeci kabel, pouzijte pouze
napajeci kabel popsany v casti
~Technické specifikace".

* Napajeci kabel nezastrkavejte
pod a za spotrebi¢. Na
napajeci kabel nepokladejte
tézké predméty. Napajeci
kabel nesmi byt ohnuty,
rozdrceny a prijit do kontaktu
s zadnym zdrojem tepla.

+ Zadni plocha trouby se také
béhem pouzivani velmi
zahriva. Napajeci kabely se
nesmi dotykat zadniho
povrchu, mohou byt
poskozeny spoje.

* Nedavejte elektrické kabely do
dveri trouby a nenatahujte je
pres horké povrchy. V
opacném pripadeé se muze
izolace kabelu roztavit a
zpusobit pozar nasledkem
zkratu.

* Pouzivejte pouze originalni
kabely. Nepouzivejte ufiznuté
nebo poskozené kabely nebo
propojovaci kabely.

« Je-li napajeci kabel poskozen,
musi jej vymeénit vyrobce,
autorizovany servis nebo
osoba, kterou dovozce
stanovi, aby se predeslo
moznym nebezpecim.

- VAROVANI: Pfed vyménou
lampy trouby se ujistéte, Ze
jste vyrobek odpojili z
elektrickeé sité, aby se
zabranilo nebezpeci urazu
elektrickym proudem. Odpojte
vyrobek nebo vypnéte pojistku
v pojistkové skrince.

Pokud je vas vyrobek vybaven

napajecim kabelem a zastrckou:

* Vyrobek nezapojujte do
volného vystupu, ktery se
vymanil z jeho zasuvky, je
rozbity, znecistény, mastny,
hrozi u néj riziko kontaktu s
vodou (napfriklad voda, ktera
muze stéci z pracovni desky).

* Nikdy se nedotykejte zastrcky
mokryma rukama! Nikdy
neodpojujte kabel tahem, vzdy
vytahujte drzenim za zastrcku.

* Ujistéte se, Ze je zastrcka
vyrobku bezpecné zasunuta
do zasuvky, aby nedochazelo
k jiskreni.

A1 .4 Bezpecnost dopravy

* Pred prepravou vyrobku
odpojte vyrobek od sité.
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* Spotrebic je tézky, pri jeho

prepraveé je potreba minimalné

dvou osob.
* Pri pfeprave nebo premisténi

vyrobku nepouzivejte dvirka a/

nebo rukojet.

* Nepokladejte na vyrobek jiné
predméty a prenasejte jej ve
svislé poloze.

* Kdyz potrebujete produkt
prepravit, zabalte jej do
bublinkové folie nebo silného
kartonu a pevné zalepte
paskou. Vyrobek pevné
zajistéte paskou, aby nedoslo
k poskozeni odnimatelnych
nebo pohyblivych ¢asti
vyrobku a vyrobku.

+ Zkontrolujte celkovy vzhled
produktu, zda nedoslo k
poskozeni, ke kterému mohlo
dojit béhem prepravy.

Al .5 Bezpecna instalace

+ Pred instalaci vyrobku
zkontrolujte, zda neni
poskozen. Pokud je vyrobek
poskozen, neinstalujte jej.

* Neinstalujte vyrobek v
blizkosti zdroju tepla
(radiatory, kamna atd.).

+ Udrzujte okoli vSech
ventilacnich kanalu vyrobku
oteviené.

Aby nedoslo k prehrati,
vyrobek by nemél byt
instalovan za dekorativni
dvirka.

A1 .6 Bezpecnost pouziti

Ujistéte se, Ze je vyrobek po
kazdém pouziti vypnut.

Pokud nebudete vyrobek delsi
dobu pouzivat, odpojte jej ze
zasuvky nebo vypnéte pojistku
z pojistkove skrinky.
Nepouzivejte vadné nebo
poskozené spotrebice.
Odpojte elektrické / plynové
pripojky, pokud existuiji,
vyrobku a zavolejte
autorizovany servis.

* Vyrobek nepouzivejte, pokud

je sklo prednich dveri

odstranéno nebo prasklé.

+ Nestoupejte na vyrobek,

abyste si tak pomohli na néco
dosahnout nebo z jakéhokoli

jiného duvodu.

* Nikdy nepouzivejte vyrobek,

pokud je vas usudek nebo
koordinace narusena pozitim
alkoholu a/nebo drog.

* Horlavé predméty uchovavané
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ve varném prostoru se mohou
vznitit. Nikdy neskladujte
horlavé predméty ve varném
prostoru.




* Rukojet trouby neni susak na

rucniky. Pfi pouzivani vyrobku

nevéste na rukojet rucniky,
rukavice nebo podobné
textilie.

+ Zavesy dveri vyrobku se pri
otevirani a zavirani dveri
pohybuji a mohou se
zaseknout. Pri otevirani /
zavirani dveri nedrzte cast se
zavesy.

Al .7 Upozorneni na

teplotu

« VAROVANI: PFistupné ¢asti
vyrobku budou béhem
pouzivani horké. Je treba
davat pozor, abyste se
nedotkli vyrobku ani topnych
téles. Déti do 8 let by se
nemély priblizovat k vyrobku
bez dospélého.

* Neumistujte do blizkosti
vyrobku horlavé/vybusné
materialy, protoze okraje
budou béhem provozu horké.

« Béhem otevirani trouby z ni
muze uniknout para, drzte se
od ni proto dale. Para muaze
zpUsobit popaleniny rukou,
obliceje a / nebo oci.

* Béhem provozu se muze

vyrobek zahrat. Je tfeba davat

pozor, abyste se nedotkli

horkych ¢asti uvnitr trouby ani

topnych téles.
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+ Budte opatrni pri pouzivani

* Pri vkladani jidla do horké

trouby nebo vyjimani jidla z
horké trouby vzdy pouzivejte
tepelné odolné rukavice do
trouby atd.

/\1.8 Pouziti prislusenstvi

« Je dulezité, aby dratény gril a

tac byly spravné umistény na
draténych policich. Podrobné
informace naleznete v Casti
+Pouziti prislusenstvi".
Prislusenstvi mize poskodit
sklo dvefi pri zavirani dveri
vyrobku. Prislusenstvi vzdy
zasunte az na konec varné
zony.

Bezpecnost pri
vareni

alkoholickych napoju v
pokrmech. Alkohol se pfi
vysokych teplotach odparuje a
mUZe zpUsobit pozar, protoze
se pri kontaktu s horkymi
povrchy muze vznitit.

Zbytky jidla, olej atd.
uchovavané ve varném
prostoru se mohou vznitit.
Pred varenim odstrante takto
hrubé necistoty.

* Nebezpedi otravy jidlem:

Nenechavejte jidlo v troubé
déle nez 1 hodinu pred nebo



po vareni. Jinak maze dojit k
otravé jidlem nebo
onemocneni.

Nezahrivejte v troubé
uzavrené plechovky a
sklenice. Tlak, ktery by se
nahromadil v plechovce/ddze,
muze zpusobit jeji prasknuti.
VloZzte pecici papir do nadoby
nebo na prislusenstvi trouby
(plech, dratény gril atd.) s
jidlem a vlozte jej do
predehraté trouby. Odstrante
veskeré nadbytecné kusy
peciciho papiru presahujici z
prislusenstvi nebo nadoby,
abyste se vyhnuli riziku dotyku
s topnymi télesy trouby. Nikdy
nepouzivejte pecici papir pri
teploté trouby vyssi, nez je
maximalni teplota pouziti
uvedena na pecicim papiru,
ktery pouzivate. PecCici papir
nikdy nepokladejte na dno
trouby.

Nepokladejte plechy, misky
nebo hlinikovou félii pfimo na
dno trouby. Nahromadéné
teplo by mohlo poskodit dno
trouby.

Béhem grilovani zavrete dvirka
trouby. Horké povrchy mohou
zpusobit popaleniny!
Potraviny nevhodné ke
grilovani predstavuji
nebezpeci pozaru. Grilujte
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* Pred vycisténim produktu

pouze potraviny, které jsou
vhodné pro gril na silném ohni.
Také neumistujte jidlo prilis
daleko do zadni ¢asti grilu.
Tato oblast je nejteplejsi a
tucna jidla se mohou vznitit.

Bezpecnost pri
udrzbe a cisteni

vyckejte, dokud produkt
vychladne. Horké povrchy
mohou zpusobit popaleniny!
Nikdy nemyjte vyrobek
stfikanim nebo polévanim
vodou na néj! Hrozi nebezpeci
urazu elektrickym proudem!

K ¢isténi vyrobku nepouzivejte
parni CistiCe, protoZe to muze
zpusobit uraz elektrickym
proudem.

K ¢isténi skla prednich dveri
trouby / (pokud takové jsou)
skla hornich dveri trouby
nepouzivejte drsné abrazivni
Cistici prostredky, kovové
Skrabky, draténou vinu nebo
bélici materialy. Tyto materialy
mohou zpusobit poskrabani a
rozbiti sklenénych povrchu.
Ovladaci panel vzdy udrzujte
Cisty a suchy. Vlhky a
znecistény povrch maze
zpusobit problémy pfi
ovladani funkei.



2 Pokyny pro zivotni prostredi

2.1 Smérnice o odpadech

2.1.1 Soulad se smeérnici WEEE a

Odstranéni odpadii vyrobku

Tento vyrobek spliuje pozadavky smérnice
WEEE EU (2012/19/EU). Tento produkt
nese klasifikaéni symbol pro odpadni
elektrické a elektronické zafizeni (WEEE).

Tento produkt byl vyroben z
vysoce kvalitnich dild a
materialu, které Ize znovu
pouzit a jsou vhodné k
recyklaci. Nelikvidujte proto
odpadni produkt po skonceni
jeho Zivotnosti s béznym
domovnim a jinym odpadem. Odneste jej
do sbérného mista pro recyklaci
elektrickych a elektronickych zafizeni. Na
tato sbérna mista se mlzete zeptat mistni
spravy. Spravna likvidace spotrebice
pomaha predchazet negativnim dopadim
na Zivotni prostredi a lidské zdravi.

Soulad se smérnici RoHS:

Vyrobek, ktery jste si zakoupili, je v souladu
se smérnici EU RoHS (2011/65/EU).
Neobsahuje skodlivé a zakazané materidly
specifikované ve smérnici.

2.2 Informace o balicku

Obalové materialy vyrobku jsou vyrobeny z
recyklovatelnych materiald v souladu s
nasimi narodnimi smérnicemi. Nelikvidujte
obalovy odpad s domovnim nebo jinym

odpadem, odevzdejte je na shérna mista
pro obalovy material uréena mistnimi
Urady.

2.3 Doporuceni pro Usporu energie

Podle EU 66/2014 Ize informace o

energetické ucinnosti nalézt na uctence

vyrobku dodavané s vyrobkem.

Nasledujici doporuc¢eni vam pomohou

pouzwat vyrobek ekologicky a neplytvat:
« Zmrazené potraviny pred pecenim
rozmrazte.

+ V troubé pouzivejte tmavé nebo
smaltované nadoby, které Iépe
propoustéji teplo.

+ Pokud je to uvedeno v receptu nebo
uzivatelské prirucce, vzdy troubu
predehrejte. BEhem peceni neotvirejte
Casto dvirka trouby.

+ P¥i delSim peceni vyrobek vypnéte 5 az
10 minut pred koncem peceni. Vyuzitim
zbytkového tepla mdzete usetfit az 20 %
elektrické energie.

+ Zkuste v troubé varit vice nez jedno jidlo
najednou. Na mfizku mdzete umistit az
dvé nadoby soucasné. Pokud navic
budete pfipravovat pokrmy jeden po
druhém, usetfite energii, protoZe trouba
neztrati teplo.

+ Béhem peceni v provozni funkci
Ekonomicky ohrev ventilatorem”
neotvirejte dvirka trouby. Pokud dvirka
neotevrete, vnitini teplota je
optimalizovana pro Usporu energie v
provozni funkci Ekonomicky ohrev
ventilatorem”, tato teplota se muaze lisit
od teploty zobrazené na displeji.
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3 Vas vyrobek

3.1 Predstaveni vyrobku

1
10
9 o
3**
4
8
7
5
6
1 Ovladaci panel 2 Zarovka
3 Draténé police 4 Motor ventilatoru (za ocelovym
plechem)
5 Dvere 6 Rukojet
7 Spodni ohfiva¢ (pod ocelovou 8 Poloha police
deskou)
9 Horni ohfivaé 10 Ventilaéni otvory

* Lidi se v zavislosti na modelu. Va$ vyrobek nemusi 3.2 Uvoda pouiitl' ovladaciho panelu

byt vybaven zarovkou nebo se typ a umisténi -
zéarovky mlize ligit od ilustrace. verbku

#+ Li&l se v zavislosti na modelu. Va$ vyrobek nemusf V této Casti naleznete prehled a zakladni
byt vybaven mfizkou. Na obrazku je jako pfiklad pouziti ovladaciho panelu vyrobku. V

zobrazen vyrobek s mizkou. zavislosti na typu vyrobku se mohou

obrazky a nékteré funkce lisit.
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3.2.1 Ovladaci panel

10 9 8
o
R e
EEEE® 0\ O °HEHEHS o
O OF0d. — >
5 -/t 3HEEV] @
| -
I I I I I I
1 2 3 4 5 6 7
1 Tlacitko Zapnuti/Vypnuti 2 Zobrazeni funkci
3 Tlacitko snizeni 4 Tlacitko nastaveni teploty
5 Oblast kontrolky teploty 6 Tlacitko uzavreni tlacitek
7 Tlacitko start / stop peceni 8 Tlacitko alarmu
9 Oblast kontrolek ¢asu / trvani 10 Tlacitko ¢asu a nastaveni
11 Tlacitko zvyseni

3.2.2 Predstaveni ovladaciho panelu
trouby

Kontrolka vnitrni teploty trouby

Vnitrni teplotu trouby poznate podle
symbolu vnitfni teploty na displeji. Po
zahajeni peceni se na displeji zobrazi
symbol a kdyz vnitFni teplota trouby
dosahne nastavené teploty, rozsviti se
kazda uroven symbolu.

Zobrazeni funkei

Provozni funkce vasi trouby jsou umistény
na displeji funkci na vasi troubé. Kazda
funkce se aktivuje dotykem na ni. VSechny
funkce umisténé na obrazovce jsou
schematické, nemusi byt k dispozici ve
vasem spotrebici. Funkce vaseho vyrobku
jsou popsany v ¢asti s nazvem ,Funkce
ovladani trouby".

Oblasti indikatoru:

QB A i
oD o
O Yoo a
o~ BOOOT !
C soooed
Tlaéitka :

@ : Tlagitko Casu a nastaveni
°C : Tlacitko nastaveni teploty

Igl : Tlagitko uzavreni tlacitek

Q : Tlagitko alarmu

DIl : Tlagitko start / stop pecent
Oblast kontrolek ¢asu / trvani :
@ : Symbol ¢asu peceni/denniho ¢asu

Q : Symbol alarmu
{é} : Symbol nastaveni

@ : Rozsviti se Symbol Zamku tlacitek

QQ@ : Symbol peceni s eko ventilatorem
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ff'l\\ : Symbol nizké drovné pary *

f : Symbol sondy na maso *

* LiSi se v zavislosti na modelu produktu. * Nemusf

@ Symbol vysoké trovné pary *

byt k dispozici ve vasem produktu.

Oblast kontrolky teploty :
’ : Symbol peceni

°C : Symbol teploty

i : Symbol teploty uvnitf trouby

ﬁm : Symbol rychlého ohfevu (booster)

: Symbol zamku dvetf *
[l =
* Lisi se v zavislosti na modelu produktu. * Nemusf

byt k dispozici ve vaSem produktu.

3.3 Provozni funkce trouby

V tabulce funkci jsou uvedeny provozni
funkce, které muizete ve své troubé
pouzivat, a nejvyssi a nejnizsi teploty, které
Ize pro tyto funkce nastavit. Zde zobrazené
poradi provoznich rezimt se mize lisit od
usporadani na vasem vyrobku.

Symbol

funkce Popis funkce

Teplotni
rozsah (°C)

Popis a pouziti

Trouba neni vyhfata. Funguje pouze ventilator (na zadni
sténé). Mrazené potraviny s granulemi se pomalu rozmrazuji
pti pokojové teploté, varené potraviny se ochlazuji. Cas
potfebny na rozmrazeni celého kusu masa je delS$i nez v
pfipadé potravin se zrny.

Provoz s pomoci
0 ventilatoru

Jidlo se ohfiva shora i zdola sou¢asné. Vhodné na moucniky,

Horni a spodni ohfev 40-280 zakusky nebo moucniky a dusend jidla v pecicich formach.
Vareni se provadi na jednom plechu.
Je zapnuty pouze spodni ohfev. Je vhodny pro jidla, které
Spodni ohfev 40-220 potrebuji zespodu zhnédnout. Tuto funkci pouzivejte také pro
— snadné cisténi parou.
v ] - Horky vzduch ohfivany hornim a dolnim ohfivaéem se pomoci
Spodni/horni ohrev s o L . ) . L
moci ventilator 40-280 ventilatoru rovnomérné a rychle rozvadi po celé troubé. Vareni
— pomoct ventiatoru se provadi na jednom plechu.
Horky vzduch ohfivany ventilatorem je rovhomeérné a rychle
@ Ohrev ventildtorem 40-280 distribuovan v celé troubé pomoci ventilatoru. Je vhodny pro
vareni na vice plesich na rznych urovnich police.
Chcete-li usetfit energii, mGzete tuto funkci pouzit misto
Ekonomicky ohrev pouziti "Ohrev ventildtorem" v rozsahu 160-220°C. Ale; doba
) 160-220 N M o Soet e s } .
ventildtorem vareni bude o néco delsi. Pouziti této funkce je vysvétleno v
¢asti s nazvem ,Obsluha ovladaci jednotky trouby".
® Funkce Pizza £0-280 Fy’ngwe spodnl ohfiva¢ a horkovzdusny ohfev. Je vhodny pro
pfipravu pizzy.
Funguji funkce horni ohrev, spodni ohfev a horkovzdusny
® Funkce ,3D¢ 40-280 ohrev. Kazda strana vareného produktu se vari stejné a rychle.
— Vareni se provadi na jednom plechu.
w J ly gril na horni strané trouby. Je vhodny
Castedny gri 40-280 e pouzivan maly gril na horni strané trouby. Je vhodny pro

grilovani mensich mnozstvi potravin.
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N Je pouzivan Siroky gril na horni strané trouby. Je vhodny pro
Uplny gril 40-280 L s 5o e .
grilovani vétsiho mnozstvi potravin.
WW Horky vzduch ohfaty velkym grilem je rychle distribuovan do
% Rozen s Uplnym grilem 40-280 trouby pomoci ventilatoru. Je vhodny pro grilovani vétsiho
mnozZstvi potravin.
Udrzovani v teplém Slouzi k udrzeni jidla pfi teploté pfipravené k servirovani po
40-100
stavu dlouhou dobu.

Q Funkce peceni chleba -

Pouziva se k peceni chleba. Nastavenou vstupni teplotu a ¢as
nelze ménit.

\l, Aktiva funkce navic -

o0Oo

Slouzi k aktivaci provoznich funkci, které se na zacatku
nezobrazuji na displeji funkei.

3.4 Prislusenstvi k produktu

Vas vyrobek obsahuje rizné dopliky. V
této Casti je k dispozici popis pfislusenstvi
a popisy spravného pouziti. Dodavané
prislusenstvi se lisi v zavislosti na modelu
produktu. Veskeré prislusenstvi popsané v
uzivatelské pfiru¢ce nemusi byt ve vasem
produktu dostupné.

Plechy uvnitf vaseho spotrebice se
mohou vlivem tepla zdeformovat.
Na funkénost to nema zadny vliv.

Deformace zmizi, kdyz se plech
ochladi.

Standardni plech
Pouziva se na pecivo, mrazené potraviny a
smazeni velkych kusu.

Hluboky podnos

Pouziva se na pecivo, ke smazeni velkych
kus(, na Stavnaté potraviny nebo ke sbéru
stékajiciho oleje pfi grilovani.

Dratény gril

Pouziva se ke smazeni nebo umisténi jidla,
které se ma péct, smazit a dusit na
pozadované polici.

U modelt s draténymi policemi :
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U modelt Modely bez draténych polic :

3.5 Pouziti prislusenstvi vyrobku

Police pro pripravu jidel

Ve varné oblasti jsou 5 trovné polohy
police. Poradi polic je také oznaceno ¢Cisly
na prednim ramu trouby.

U modelt s draténymi policemi :

Umisteéni draténého grilu na polici pro
pripravu jidla

U modell s draténymi policemi :

Je dllezité spravné umistit dratény gril na
draténé bocni police. Pri pokladani
draténého grilu na pozadovanou polici
musi byt oteviena ¢ast na predni strané.
Pro lepsi vareni musi byt dratény gril

zajistén na dorazu draténé polici. Nesmi
prechazet pres doraz a dotykat se zadni
stény trouby.

U modell Modely bez draténych polic :
Je dllezité spravné umistit dratény gril na
bocni police. Dratény gril ma pfi umisténi
na polici jeden smér. Pfi pokladani
draténého grilu na poZzadovanou polici
musi byt oteviena ¢ast na predni strané.
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Polozte plech na doporucenou polici

U modelt s draténymi policemi :

Je dulezité plech spravné umistit na
draténé bocni police. Pri pokladani plechu
na pozadovanou polici musi byt oteviena
¢ast na predni strané. Pro lepsi vareni
musi byt plech zajistén na dorazové
zasuvce na draténé polici. Nesmi
prechazet pres doraz a dotykat se zadni
stény trouby.




U modelli Modely bez draténych polic :
Je dulezité plech spravné umistit na boéni
police. Plech ma pfi umistovani na polici
jeden smér. Pfi pokladani plechu na
pozadovanou polici musi byt oteviena ¢ast
na predni strané.

Funkce zastaveni draténého grilu

K dispozici je funkce zastaveni, ktera
zabrani vysunuti draténého grilu z police.
Diky této funkci muGzete jidlo snadno a
bezpecné vyjmout. Pfi vyjimani draténého
grilu jej mGZzete tahnout dopredu, dokud
nedosahne bodu zastaveni. Chcete-li jej
zcela odstranit, musite pres tento bod
prejit.

U modelt s draténymi policemi :

U modell Modely bez draténych polic :

@ 5

=

=

Funkce zastaveni plechu - U modeli s
draténymi policemi

K dispozici je také funkce zastaveni, ktera
zabrani vysunuti plechu z police. P¥i
vyjimani plechu jej uvolnéte ze zadniho
dorazu a tadhnéte smérem k sobé, dokud
nedosahne predni strany. Chcete-li jej
zcela odstranit, musite pres doraz prejit.

Spravné umisténi draténého grilu a plechu
na teleskopické kolejnice - U modelt s
draténymi policemi a teleskopickym
modelem

Diky teleskopickym kolejnicim Ize plechy
nebo dratény gril snadno ulozit i vyjmout.
Pfi pouziti plechll a draténych grilti s
teleskopickou kolejnici je treba dbat na to,
aby koliky na predni a zadni strané
teleskopickych kolejnic dosedaly na okraje
grilu a plechu (zobrazeno na obrazku).

CS /58



CS/59



3.6 Technické specifikace

Obecné specifikace

Vnéjsi rozméry produktu (vyska/sitka/hloubka) (mm)

596 /594 /567

Instalacni rozméry trouby (vyska/sitka/hloubka) (mm)

590 - 600 /560 /min. 550

Napéti/Frekvence

220-240V ~; 50 Hz

Pouzity typ a prirez kabelu/vhodny pro pouZziti ve
vyrobku

min. HO5W-FG 3 x 1,5 mm2

Celkova spotieba energie (kW)

3,3

Typ trouby

Multifunkeni trouba

pomoci ventilatoru funkcich se standardnim zatizenim.

ventilatoru , 4-Horni a spodni ohrev.

Z&klady: Informace na energetickém Stitku elektrickych trub doméaciho typu jsou uvedeny v souladu s normou EN
60350-1 / IEC 60350-1. Hodnoty jsou uréeny v Horni a spodni ohfev nebo (pokud existuji) Spodni/horni ohfev s

Trida energetické ucinnosti je urcena v souladu s nasledujici prioritou v zavislosti na tom, zda vyrobek ma
prislusné funkce ¢i nikoli. 1-Ekonomicky ohfev ventilatorem , 2-Ohfev ventilatorem , 3-Céstecny gril s pomoct

Technické specifikace se mohou zménit bez predchoziho upozornéni za Gcelem
zlepSeni kvality produktu.

@ Obrazky v této pFirucce jsou schematické a nemusi presné odpovidat vasemu
produktu.

lisit.

ziskany v laboratornich podminkach v souladu s pfislusnymi normami. V

@ Hodnoty uvedené na stitcich vyrobk( nebo v doprovodné dokumentaci jsou
zavislosti na provoznich a okolnich podminkach produktu se tyto hodnoty mohou
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4 Prvni pouziti

NezZ zacCnete vyrobek pouzivat,
doporucujeme provést nasledujici kroky
uvedené v nasledujicich ¢astech.

4.1 Prvni nastaveni casovace

Pred pouzitim trouby vZzdy nastavte

@ denni ¢as. Pokud jej nenastavite,
nékteré modely trouby nebudou
fungovat.

1. Kdyz je trouba vypnuta (zatimco se na
displeji zobrazuje denni ¢as), stisknéte
tla¢itko (O priblizné na 3 sekundy, timto
aktivujete nabidku nastaveni.

= Na displeji se zobrazi
odpocitavani 3-2-1. Po dokonceni
odpocitavani je nabidka nastaveni
aktivovana.

(q

2. Dotknéte se tla¢itka € jednou, abyste
aktivovali pole ¢asovace.
= Casovaé a symbol & na displeji
Casovace/doby trvani blikaji.

3. Cas nastavte stisknutim tlagitek 4/—
a minuty aktivujte tak, Ze tlacitka ©
stisknete raz.

= Minuty a symbol & na displeji
casovace/doby blikaji.

© |] f{—ﬁ
+ [y}

0 o
e &

>l

4. Stisknéte tlaéitka |+/— a nastavte
minuty. Potvrdte nastaveni jednim
dotykem tlacitka (9.

= Denni ¢as je nastaven a symbol §¢¢
nepretrzité sviti.

Pokud neni provedeno prvni
nastaveni casovace, denni Cas
zacina Casem nastavenym ve
vyrobnim procesu. Nastaveni ¢asu
dne mUzete zménit pozdéji jak je
popsano v ¢asti ,Nastaveni".

V pripadé dlouhého vypadku

@ proudu se nastaveni denniho ¢asu
zrusi. Mélo by byt nastaveno
Znovu.

4.2 Pocatecni cisténi
1. Odstrante vesSkery obalovy material.

2. Vyjméte veskeré prislusenstvi z trouby
dodané s vyrobkem.

3. Nechte vyrobek bézet 30 minut a poté
jej vypnéte. Timto zpUsobem se spali a
vycCisti zbytky a vrstvy, které mohly v
troubé zlstat pfi vyrobé.

4. P¥i pouzivani vyrobku vyberte nejvyssi
teplotu a provozni funkci, se kterou
pracuji vSechna topna télesa ve vasem
vyrobku. Viz ,Provozni funkce trouby
[» 55]". V nasledujici ¢asti se dozvite,
jak troubu ovladat.

5. Pockejte, az trouba vychladne.

6. Otrete povrchy vyrobku vihkym
hadrikem nebo houbou a osuste
hadrikem.
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Pred pouzitim prislusenstvi:

Prislusenstvi, které vyjmete z trouby,
oCistéte vodou se saponatem pomoci
mékké houbicky.

OZNAMENI: Nékteré saponaty nebo &istici
prostifedky mohou zplsobit poskozeni
povrchu. Pri Cisténi nepouzivejte abrazivni
Cistici prostredky, Cistici prasky, Cistici
krémy nebo ostré predméty.

5 Pouziti trouby

OZNAMENI: Pfi prvnim pouziti miize po
nékolik hodin z trouby vychazet kour a
zapach. To je normalni a k jeho odstranéni
postaci dobré vétrani. Vyvarujte se
primého vdechovani koure a zapachu,
ktery se tvori.

5.1 Vseobecné informace o pouzivani
trouby

Chladici ventilator ( Lisi se v zavislosti na
modelu produktu. * Nemusi byt k
dispozici ve vasem produktu. )

Vas vyrobek je vybaven chladicim
ventilatorem. Chladici ventilator se v
pripadé potreby aktivuje automaticky a
ochlazuje predni stranu vyrobku i nabytek.
Po dokonceni procesu chlazeni se
automaticky deaktivuje. Horky vzduch
vychazi pres dvirka trouby. Tyto ventilacni
otvory ni¢im nezakryvejte. Jinak se mize
trouba prehrat. Chladici ventilator
pokracuje v provozu béhem provozu

5.2 Obsluha fidici jednotky trouby

Obecna varovani pro fidici jednotku trouby
+ Maximalni doba, kterou lze nastavit jako
pecici proces, je 5:59 hodin. Pfi funkci
udrZovani tepla je tato doba 23:59 hodin.

V pfipadé vypadku proudu se
prednastavené peceni a doba peceni
zrusi.

+ PFi provadéni jakychkoli uprav blikaji na
displeji prislusné symboly. Provedena
nastaveni je nutné ulozit bud dotknutim
se prislusné klavesy v popisu, nebo
kratkym vyckanim.

trouby nebo po vypnuti trouby (pfiblizné
20-30 minut). Pokud pecete
naprogramovanim ¢asovace trouby, na
konci doby peceni se vypne chladici
ventilator se vSemi funkcemi. Dobu chodu
chladiciho ventilatoru nem(iZe uzivatel
urcit. Zapina se a vypina se automaticky.
Toto neni chyba.

Osvétleni trouby

Osvétleni trouby se zapne, kdyZ trouba
zacne péct. U nékterych modeld je
osvétleni zapnuto béhem celého peceni, u
nékterych se po urcité dobé vypne.

Pokud jsou dvirka vyrobku oteviena béhem
pouzivani trouby nebo v zaviené poloze,
osvétleni trouby se automaticky zapne.

+ Pokud je doba peceni nastavena pfi
zahdjeni peceni, na displeji se zobrazi
zbyvajici cas.

+ Pokud je na fidici jednotce aktivovano
nastaveni predehfivani na displeji se po
zahajeni peceni zobrazi symbol 2§ a
trouba rychle dosahne teploty nastavené
pro peceni. Informace o nastaveni
rychlého predehrevu naleznete v Casti
“Ayarlar”.
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1 2 3 4 5 6 7
1 Tlac¢itko Zapnuti/Vypnuti 2 Zobrazeni funkci
3 Tlacitko snizeni 4 Tlacitko nastaveni teploty
5 Oblast kontrolky teploty 6 Tlacitko uzavreni tlaCitek
7 Tlacitko start / stop peceni 8 Tlacitko alarmu
9 Oblast kontrolek ¢asu / trvani 10 Tlacitko ¢asu a nastaveni
11 Tlacitko zvyseni
f : Symbol sondy na maso *
Yrr 87 L | delu produktu. * N
11 * iS se v zavislosti na modelu produktu. * Nemusi
O © H H:H H g A byt k dispozici ve vasem produktu.
— - ’“ Oblast kontrolky teploty :
o B ][]C ! : Symbol pedeni
c 70EERL & | R
e °C : Symbol teploty
i : Symbol teploty uvnitf trouby
Tlacditka :

@ : Tlagitko ¢asu a nastaveni
°C : Tlacitko nastaveni teploty

IE, : TlaCitko uzavreni tlacitek

Q : Tlagitko alarmu
Pl

Oblast kontrolek ¢asu / trvani :

: TlaCitko start / stop peceni

: Symbol €asu peceni/denniho casu
: Symbol alarmu

: Symbol nastaveni

: Rozsviti se Symbol Zamku tladitek

: Symbol peceni s eko ventilatorem

: Symbol nizké drovné pary *

PDEEPHEDO O

: Symbol vysoké Urovné pary *

: Symbol rychlého ohrevu (booster)

>
=

: Symbol zamku dveri *

el

Lisi se v zavislosti na modelu produktu. * Nemusi

byt k dispozici ve vaSem produktu.

Zapnuti trouby
1. Zapnéte troubu dotykem tlacitka (D.

= Po zapnuti trouby se na displeji
zobrazi prvni provozni funkce. Kdyz je
displej v tomto stavu, lze nastavit
provozni funkci, teplotu, dobu peceni a
alarm.

Pokud se na tomto displeji
neprovadéji zadna nastaveni,
trouba asi za 5 minut vypne a na

@

displeji se zobrazi denni doba.
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Vypnuti trouby

Troubu vypnete stisknutim tlaéitka (D. Na
displeji se zobrazi denni doba.

Rucni peceni pro vybér teploty a funkce
ovladani trouby

MuzZete vafit ruénim ovladanim (vse
ovladate vy sami) bez nastaveni doby
peceni, pouze vybérem teploty a provozni

funkce specifické pro pfipravovany pokrm.

Funkce "Horni a spodni ohrfev" a nastaveni
180 °C jsou zobrazeny na obrazcich jen
jako priklad.

1. Zapnéte troubu dotykem tlacitka (.

2. Dotknéte provozni funkce, kterou
chcete zvolit pro aktivaci na displeji
funkce.
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3. Pokud funkce, kterou chcete aktivovat,
neni mezi provoznimi funkcemi, které
se zobrazuji jako prvni na displeji
funkci, miZete aktivovat provozni
funkce v dolnim rfadku dotykem na
"Aktiva funkce navic".

% [ ¥ [¢] (g
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4. Na displeji se zobrazi prednastavena
teplota pro vami zvolenou provozni
funkci. Dotknéte se tlacitka °C, pro
zménu této teploty.

= Na displeji teploty blika symbol °C.

5. Pozadovanou teplotu peceni nastavite
dotykem tlagitek 4+/— .

o 000D

Q
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Pokud zménite provozni funkci po
@ zméné preddefinované teploty pro
provozni funkce, na displeji se
zobrazi naposledy nastavena
teplota. Pokud vSak zvolena
teplota neni v teplotnim rozsahu
zvolené provozni funkce, zobrazi
se nejvyssi teplota dané provozni

funkce.

6. Dotknutim se tlacitka °C potvrdte
nastavenou teplotu.

= Na displeji teploty se rozsviti
symbol °C.

+\ © 000 e

S % =1 N -

7. Po nastaveni provozni funkce a teploty
spustte peceni dotknutim se tlacitka p |l

(]

00 e
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= VasSe trouba zacne okamzité pracovat
pfi zvolené funkci a teploté. Na displeji
teploty se zobrazi symboly | a p. Na
displeji se zacne odpocitavat doba
peceni. Jakmile teplota uvnitf trouby
dosahne nastavené teploty, rozsviti se
kazdy stupen symbolu | teploty
trouby. Trouba se nevypina
automaticky, protoze ruéni peceni
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probiha bez nastaveni doby peceni.
Peceni musite ovladat sami a vypnout
ho. Kdyz je vase peceni hotové
stisknéte tlacitko P Il k ukonceni
peceni nebo stisknéte tlacitko D na
Uplné vypnuti trouby.
Peceni nastavenim doby peceni;
Na konci doby muzete nechat troubu
automaticky vypnout vybérem teploty a
provozni funkce specifické pro
pfipravovany pokrm a nastavenim doby
peceni na ¢asovaci. Funkce “Horni a spodni
ohrev" a nastaveni teploty peceni na 180 °C
a doby peceni na 45 minut jsou zobrazeny
na obrazcich jen jako priklad.

1. Zapnéte troubu dotykem tlacitka (D.

2. Dotknéte provozni funkce, kterou
chcete zvolit pro aktivaci na displeji
funkce.
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3. Pokud funkce, kterou chcete aktivovat,
neni mezi provoznimi funkcemi, které
se zobrazuji jako prvni na displeji
funkei, miZete aktivovat provozni
funkce v dolnim rfadku dotykem na
"Aktiva funkce navic".
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4. Nadispleji se zobrazi prednastavena
teplota pro vami zvolenou provozni
funkci. Dotknéte se tlacitka °C, pro
zménu této teploty.

= Na displeji teploty blika symbol °C.

5. Pozadovanou teplotu peceni nastavite
dotykem tlagitek 4+/—.
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Pokud zménite provozni funkci po
zméné preddefinované teploty pro
provozni funkce, na displeji se
zobrazi naposledy nastavena
teplota. Pokud vSak zvolena
teplota neni v teplotnim rozsahu
zvolené provozni funkce, zobrazi
se nejvyssi teplota dané provozni
funkce.

6. Dotknutim se tlacitka °C potvrdte
nastavenou teplotu.

= Na displeji teploty se rozsviti

symbol °C.
o [l a
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7. Chcete-li nastavit Cas peceni, jednou
stisknéte tlacitko €O.

= Nastavena hodnota 30 minut se

+
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Chcete-li rychle upravit dobu

@ peceni, mlzete aktivovat dobu
peceni na 30 minut stisknutim
ovladaciho knofliku trouby nebo
dotykem tlacitka © po nastaveni
provozni funkce a teploty, Cas
muZzete zménit oto¢enim
ovladaciho knofliku trouby
doprava / doleva.

8. Cas peceni nastavite dotykem tlaéitek

—+/— . Nastaveni potvrdte stisknutim
tladitka (.
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Pri nastavovani se doba peceni

@ zvySuje o 1 minutu béhem prvnich
15 minut, po 15 minutach se
zvySuje o 5 minut.

9. Po nastaveni provozni funkce, teploty a
Casu peceni spustte pec¢eni dotknutim
se tlacitka P |I.

N\ 0 °0045 s
-/ & |0

C
>4 s

= Vase trouba za¢ne okamzité
pracovat pri zvolené funkci a
teploté a na displeji se zobrazi
odpocitavani doby peceni. Na
displeji teploty se zobrazi symboly
i a p. Jakmile teplota uvnitf
trouby dosahne nastavené teploty,
rozsviti se kazdy stupen symbolu
{ teploty trouby. Po dokonceni
nastavené doby peceni se na

displeji teploty zobrazi ,,End*
(Konec), casovac vyda zvukové
varovani a peceni se zastavi.

10.Vystraha bude znit jednu minutu. Pokud
se dotknete tlacitka p [l béhem
zvukového upozornéni a na displeji
teploty se zobrazi “End” (Konec),
trouba bude pokracovat v provozu po
neomezenou dobu. Troubu vypnete
stisknutim tlaéitka (D. Pokud se
dotknete libovolného tlacitka kromé
téchto, zvukova vystraha se zastavi.
Ekonomicky ohrev ventilatorem
Chcete-li usetfit energii, mGZete tuto funkci
pouzit misto pouziti "Ohrev ventilatorem" v
rozsahu 160-220°C. Ale; doba peceni bude
o néco delsi.

1. Zapnéte troubu dotykem tlacitka (D.

2. Dotknéte se a 3 sekundy podrZte na
displeji funkei funkei "Ohtev
ventilatorem”.

5 5/ @
& ] ook
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(1 [el
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= Na displeji se zobrazi
odpocitavani 3-2-1. Po dobéhnuti
odpoctu se na displeji Casovace/
trvani objevi symbol ¢9 a funkce
"Ekonomicky ohfev ventilatorem" je

aktivovana.
@ — — N —
+\ © [Ooan s N
° |[r1e
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3. Nastavenou teplotu mazete zménit a
Cas peceni nastavit tak, jak je popsano
v pfedchozich ¢astech. Potom muzete
zaCit péct.
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= V rezimu "Ekonomicky ohiev
ventilatorem” sviti kontrolka kratsi nez
u ostatnich funkci peceni z diivodu
Uspory energie pri peceni.
Funkce peceni chleba

Vase trouba je vybavena "Funkce peceni
chleba” definovanou pro vyrobu chleba.
Funkce nastaveni teploty a ¢asu jsou
nezménény dané.

Ingredience

+ 500 g mouky

+ 15 g cukru

+ 10 g instantnich kvasnic

* 10 g slunecnicového oleje

+ 8gsoli

+ 300 ml vody (35 °C)

Pro horni ¢ast tésta
+ 2 kavové Izicky slunecnicového oleje
Priprava

1. Mouku prosejte do hluboké nadoby. Do
mouky pridejte cukr a homogenné
promichejte.

2. Uprostied mouky udélejte dulek,
pridejte drozdi, sul a slunecnicovy olej.
Tepla voda se naléva postupné,
pocinaje od stran nadoby.

3. Tésto hnéteme rucné nebo ve stroji na
hnéteni tésta priblizné 10-15 minut.

4. Vyhnétené tésto nékolikrat rucné otocte
a vlozte jej do nadoby. Na tésto nalijte 1
¢ajovou Izicku slunec¢nicového oleje a
zakryjte ho potravinarskou félii tak, aby
se dotykala tésta.

5. Po zakryti tésta potravinarskou folii jej
prikryjte hrubou utérkou a nechte
kynout pfi pokojové teploté.

6. Po 60 minut kynuti tésto vyjméte na
prkénko, 4-5 krat prelozte a odstranit z
néj vzduch. Na tésto nalijte 1 ¢ajovou
IZicku slunec¢nicového oleje a zakryjte
ho potravinarskou félii tak, aby se
dotykala tésta. Tésto nechte jesté 30
minut kynout pfi pokojové teploté.

7. Plech na peceni umistéte na 3. polici
trouby.

8. Zapnéte troubu dotykem tlacitka (D.

9. Provozni funkce spodni fady aktivujte
dotykem “Aktiva funkce navic" na displeji
funkei.

| & [& [¢] [@
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10.Dotknéte se "Funkce peceni chleba" na
displeji funkei.
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11.Peceni spustite dotykem tlacitka p|I.
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12.Po uplynuti doby peceni se na jednu
minutu ozve zvukové upozornéni.
Pokud stisknete tlacitko (D, pecici
trouba se vypne. Pokud se dotknete
libovolného tlacitka kromé téchto,
zvukova vystraha se zastavi.

5.3 Nastaveni

Odpocitavani 3-2-1 se zobrazuje
@ na displeji v nabidkach nebo
nastavenich, které by mély byt
aktivovany dlouhym stisknutim. Po
dokonceni odpocitavani je
relevantni nabidka nebo nastaveni

aktivovano.

Aktivace zamku tlacitek

Pomoci funkce zamku tlac¢itek mdzete
zabranit zasahim do kontrolni jednotky.
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1. Drzte tlacitko (@, dokud se na displeji
casovace/trvani neobjevi symbol (3.

<7

= Na displeji se zobrazi odpogcitavani
3-2-1. Po dobéhnuti odpoctu se na
displeji casovace/trvani objevi symbol
@ a zamek tlacitek je aktivovan. Po
nastaveni zamku tlacitek, pokud se
dotknete libovolného tlacitka nebo
stlaéite ovladaci knoflik trouby,
Casovac vyda zvukovy signal a symbol
@ blika.

- O
©

v urcitou dobu chcete obratit jidlo v troubé.
Jakmile nastaveny ¢as vyprsi, Casovac
vyda zvukové upozornéni.

Maximalni doba alarmu je 23 hodin
@ 59 minut.

Kdyz je aktivovan zamek tlacitek,
@ nelze pouzivat tlacitka kontrolni
jednotky. V pfipadé preruseni

dodavky proudu se zamek tlacitek
nezrusi.

Deaktivace zamku tlacitek

1. Drzte tlacitko @, dokud se na displeji
Casovace/trvani neobjevi symbol 3.

= Na displeji se zobrazi odpocitavani

3-2-1. Po dobéhnuti odpoctu z
displeje ¢asovace/trvani zmizi symbol
& a zamek tlacitek je deaktivovan.

Nastaveni alarmu

Na ovladaci jednotce produktu Ize nastavit

jakakoliv jina upozornéni a upominky nez

peceni. Budik na provozni funkce trouby

nema vliv. Pouziva se pro ucely vystrahy.

Budik muzete napfiklad pouzit tehdy, kdyz

1. Chcete-li nastavit ¢as alarmu, jednou
stisknéte tlacitko Q.

= Pole minut a symbol QA zacnou na
displeji casovace/doby blikat.

N\ e [ @ -
N C VA a

2. Nejprve nastavte minuty dotykem
tlagitek 4/— a aktivujte pole asovace
jednim dotykem tlacitka Q).

3. Cas nastavite dotykem tlacitek </— .
Tlacitko L\ stisknéte znovu a potvrdte
nastaveni.

a2
O Ulcl ) N
/N
® Ve
= Na displeji casovace/trvani se

symbol Q) rozsviti a na displeji se
zacne odpocitavat casovac.

2\

4

4. Po uplynuti ¢asu alarmu zacne symbol
A blikat a vyda zvukové upozornéni.

Pokud zaroven nastavite cas

@ alarmu a ¢as peceni, na displeji
Ccasovace/trvani je zobrazen Cas
kratsi.
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Vypnuti alarmu

1. Na konci doby alarmu zni vystraha po
dobu jedné minuty. Zvukovou vystrahu
zastavite stisknutim jakéhokoliv
tlacitka.

= Zvukova vystraha je zastavena.
Pokud chcete alarm zrusit;

1. Chcete-li ¢as alarmu resetovat, jednou
stisknéte tlacitko Q.

= Symbol  za¢ne na displeji
Casovace/trvani blikat.

2. Otacejte ovladacim knoflikem trouby
doprava/doleva, dokud ¢as alarmu
nedosahne ,00:00".

Nastaveni hlasitosti

MuUzete nastavit hlasitost ovladaci

jednotky. K provedeni tohoto nastaveni by

méla byt vase trouba vypnuta.

1. Kdyz je trouba vypnuta (zatimco se na
displeji zobrazuje denni ¢as), stisknéte
tla¢itko €O pfiblizné na 3 sekundy, timto
aktivujete nabidku nastaveni.

= Na displeji se zobrazi
odpocitavani 3-2-1. Po dokonceni
odpocitavani je nabidka nastaveni
aktivovana.

(q

2. Dotykejte se tlagitek <+/—, dokud se
na displeji Casovace/trvani nezobrazi
"b-1" nebo "b-2".

- "

N

3. Hlasitost nastavite tak, ze tlacitko (©
znovu stisknete.

= Symbol & na displeji casovace/
trvani blika.

4l

4. Pozadovany tén nastavte dotykem
tlacitek 4-/—.

5. Potvrdte nastaveny ton opétovnym
dotykem tlacitka 5 nebo jednim
stisknutim ovladaciho knofliku trouby.

Nastaveni jasu displeje

MuZete nastavit jas displeje fidici jednotky.
K provedeni tohoto nastaveni by méla byt
vase trouba vypnuta.

1. Kdyz je trouba vypnuta (zatimco se na
displeji zobrazuje denni ¢as), stisknéte
tlacitko (O priblizné na 3 sekundy, timto
aktivujete nabidku nastaveni.

= Na displeji se zobrazi
odpocitavani 3-2-1. Po dokonceni
odpocitavani je nabidka nastaveni
aktivovana.

(q

2. Dotykejte se tlaéitek ++/—, dokud se
na displeji Casovace/délky nezobrazi
"d-1", "d-2" nebo "d-3".

N g

N

3. Jas nastavite tak, ze tlacitko © znovu
stisknete.
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= Symbol & na displeji casovace/
trvani blika.

4. Dotknutim se tlacitek 4-/— nastavte
pozadovanou dobu.

5. Potvrdte nastaveni jasu opétovnym
dotykem tlacitka 5 nebo jednim
stisknutim ovladaciho knofliku trouby.

Nastaveni funkce Rychlé predehrati (Bustr)
Pomoci funkce rychlého predehrati muzete
peceni na vyrobku ovladat automaticky. Za
timto ucelem musite aktivovat nastaveni
rychlého predehrati. K provedeni tohoto
nastaveni by méla byt vase trouba
vypnuta.

1. Kdyz je trouba vypnuta (zatimco se na
displeji zobrazuje denni ¢as), stisknéte
tlacitko €O pfiblizné na 3 sekundy, timto
aktivujete nabidku nastaveni.

= Na displeji se zobrazi
odpocitavani 3-2-1. Po dokonceni
odpocitavani je nabidka nastaveni
aktivovana.

(q

2. Dotykejte se tlagitek <+/—, dokud se
na displeji nezobrazi A symbol a "OFF

N g

N

w

Dotknutim se tlacitka (O aktivujte
nastaveni rychlého predehrevu (boost).

= Symbol & na displeji casovace/

trvani blika.
+ ure A N,
u \Vo[: AR E’

>

<+ Dotknutim se tlaéitka "OFF "
nastavte na "ON" na displeji.

© Un &
D N

o

Nastaveni rychlého predehrevu
(booster) potvrdte opétovnym dotykem
tlacitka (©.

Stejnym postupem mUzete
nastaveni rychlého predehrati
vypnout. Oto¢enim nastaveni
.OFF" (vypnuto) muzete zrusit
nastaveni rychlého predehfivani.

©)

Zmeéna denni doby

Chcete-li denni dobu, kterou jste dfive
nastavili, zménit,

1. Kdyz je trouba vypnuta (zatimco se na
displeji zobrazuje denni ¢as), stisknéte
tlacitko (O priblizné na 3 sekundy, timto
aktivujete nabidku nastaveni.
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= Na displeji se zobrazi
odpocitavani 3-2-1. Po dokonceni
odpocitavani je nabidka nastaveni
aktivovana.

(q

2. Dotknéte se tlacitka (© jednou, abyste

aktivovali pole ¢asovace.

= Casovaé a symbol & na displeji
¢asovace/doby trvani blikaji.

© . | |‘:'j 0

>l

6 Obecné informace o peceni

3. Cas nastavte stisknutim tlacitek 4/—
a minuty aktivujte tak, ze tlacitka ©
stisknete raz.

= Minuty a symbol & na displeji
Casovace/doby blikaji.

+

e &

4. Stisknéte tladitka |+/— a nastavte
minuty. Potvrdte nastaveni jednim
dotykem tlacitka (9.

= Denni ¢as je nastaven a symbol ¢
nepretrzité sviti.

V této Casti najdete tipy na pfipravu a
vareni jidla.

Navic tato ¢ast popisuje nékteré potraviny
testované vyrobci a nejvhodnéjsi nastaveni
pro tyto potraviny. Uvadi také vhodna
nastaveni trouby a prislusenstvi pravé u
téchto jidel.

6.1 Obecna upozornéni tykajici se

peceni v troubé

Pfi otevirani dvirek trouby béhem peceni
nebo po ném se muZe objevit horka
para. Para muzZe zpUusobit popaleniny
rukou, obli¢eje a / nebo o¢i. Pri otevirani
dvitek trouby zlstante v povzdali.
Intenzivni para vznikajici pfi peceni muze
vlivem rozdilu teplot vytvaret
kondenzované kapky vody na vnitini a
vnéjsi strané trouby a na horni ¢asti
nabytku. Jedna se o normalni, fyzicky
jev.

+ Hodnoty teploty a ¢asu vareni uvedené u
jednotlivych potravin se mohou lisit v
zavislosti na receptu a mnozstvi. Z
tohoto dGivodu jsou tyto hodnoty
uvedeny jako rozsahy.

+ Pred zahajenim vareni vzdy vyjméte
nepouzité prislusenstvi z trouby.
Prislusenstvi, které zlstane v troubé,
muZze zabranit tomu, aby se vase jidlo
varilo pfi spravnych hodnotach.

+ U potravin, které budete vafit podle
svého vlastniho receptu, se mizZete

odkazat na podobné potraviny uvedené v

tabulkach vareni.

Pouziti dodaného prislusenstvi zajistuje

nejlepsi vykon pri vareni. Vzdy dodrzujte

varovani a informace poskytnuté
vyrobcem pro externi nadobi, které
budete pouzivat.

+ Pecici papir, ktery pouzivate béhem
vareni, sefiznéte dle velikosti nadoby, do
které jej chcete vlozit. Pecici papir, ktery
presahuje z nadoby, mdze zpUsobit
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nebezpeci popaleni a ovlivnit kvalitu
peceni. Pouzijte pecici papir vhodny pro
dany teplotni rozsah.

+ Pro dobry vykon peceni uloZte potraviny
na doporucéenou polici. BEhem peceni
neménte polohu police.

6.1.1

Obecné informace

+ Pro dobry vykon vareni doporucujeme
pouzivat prislusenstvi vyrobku. Pokud
budete pouzivat externi nadobi,
preferujte tmavé, nelepici a tepelné
odolné nadobi.

+ Pokud je predehfivani doporuceno v
tabulce vareni, ujistéte se, Ze vkladate
jidlo do predehraté trouby.

+ Pokud k vareni pouZijete dratény gril,
umistéte nadobu s jidlem do stredu
draténého grilu a ne do blizkosti zadni
stény.

+ VSechny ingredience pouzivané pfi
vyrobé peciva by mély byt Cerstvé a mély
by mit pokojovou teplotu.

« Stav vareni potravin se muaze lisit v
zavislosti na mnozstvi jidla a velikosti
nadobi.

+ Kovové, keramické a sklenéné formy

prodluzuji dobu vareni a spodni vrstvy

cukrarskych vyrobka nehnédnou
rovhomerné.

Pouzivate-li pecici papir, na spodni

strané pokrmu Ize pozorovat malé

zhnédnuti. V této situaci maze byt nutné

prodlouzit dobu vareni pfiblizné o 10

minut.

* Hodnoty uvedené v tabulkach vareni
jsou uréeny na zakladé testt
provadénych v nasich laboratofich.
Hodnoty vhodné pro vas se mohou od
téchto hodnot lisit.

Pecivo a potraviny do trouby
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Umistéte jidlo na prislusnou polici
doporucenou v tabulce vareni. Spodni
police trouby je povazovan za polici €. 1.

Tipy na peceni moucniku

Pokud je moucnik prili§ suchy, zvyste
teplotu o 10 °C a zkratte dobu peceni.
Pokud je moucnik vlhky, pouzijte malé
mnozstvi kapaliny nebo sniZte teplotu o
10 °C.

Pokud je horni ¢ast moucniku spalena,
poloZte ho na spodni polici, snizte
teplotu a prodluzte dobu peceni.

Pokud je vnitfek moucniku dobre upecen,
ale zvenku je lepkavy, pouzijte méné
kapaliny, snizte teplotu a zvyste dobu
vareni.

Tipy pro pripravu peciva

Pokud je pecivo pfilis suché, zvyste
teplotu 0 10 °C a zkratte dobu peceni.
Navlhcete list tésta smési skladajici se z
mléka, oleje, vajec a jogurtu.

+ Pokud se pecivo pece pomalu, ujistéte

se, Ze tloustka pfipraveného peciva
nepretéka z plechu.

Pokud je pecivo na povrchu nahnédlé,
ale spodni vrstva neni upecena, ujistéte
se, ze se na dno plechu nedostalo pfilis
velké mnozstvi smési, kterou jste pouzili
na potreni peciva. Pro rovhomérné
opeceni se pokuste rozlozit smés
rovnomérné mezi listy tésta a pecivo.
Pecte pecivo v poloze a teploté, které
jsou uvedené v tabulce vareni. Pokud
neni spodni vrstva dostatecné upecena,
polozte vas vyrobek na spodni polici a
pokracujte v peceni.



Varny stil na pecivo a jidlo v troubé

Doporuceni pro pec¢eni na jednom plechu

Potraviny

Prislusenstvi k
pouziti

Provozni funkce

Poloha police

Teplota (°C)

Cas peéeni
(min.) (pfiblizng)

Horni a spodni

Moucnik na plechu|Standardni plech * |~ 3 180 30..40
ohrev
Forma na mouénik
Moucnik ve formé [na draténém grilu |Ohfev ventilatorem |2 180 30..40
*k
Kolacky Standardni plech » | /0@ spodni 160 25..35
ohrev
Kolacky Standardni plech * |Ohrev ventilatorem |3 150 25..35
Kulata dortova
forma o prdméru Hornf a spodni
Piskotové koldde |26 cm se svorkou | o &SP 2 150 30..40
P ) ohrev
na draténém grilu
*k
Kulata dortova
forma o prdméru
Piskotové kola¢e |26 cm se svorkou |Ohrev ventilatorem |2 150 35..45
na draténém grilu
*k
Kolagky Plech na pedivo » | Omiaspodni |4 170 25 .35
ohrev
Kolacky Plech na pecivo * |Ohrev ventilatorem |3 170 20..30
Spodni/horni
Pecivo Standardni plech * [ohfev s pomoci 2 180 35..45
ventilatoru
Briotka Standardni plech » | o @ spodni 1, 200 20...30
ohrev
Brioska Standardni plech * |Ohrev ventilatorem |3 180 20..30
Cely chiéb Standardni plech » | 1o @ spodni— |5 200 30.. 40
ohrev
Cely chléb Standardni plech * |Ohrev ventilatorem |3 200 30..40
Sklenéna / kovova
Lasagne ot?deln|kova Hovrn| a spodni 2 nebo 3 200 30 .. 40
nadoba na ohrev
draténém grilu #*
Kulata ¢erna
Jablecny kolgs  [kovovatorma, - Homia spodni |, 180 50.. 65
primér 20 cm na  |ohfev
draténém grilu **
Kulata ¢erna
Jablecny kol [KOYOVATOMa, oy ey ventiidtorem |3 170 50.. 65
primér 20 cm na
draténém grilu **
Pizza Standardni plech » | 1o @ spodni 5 280 5.9
ohrev
Pizza Standardni plech * |Funkce Pizza 2 280 5..10
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Doporuceni pro pripravu jidel s dvéma plechy

pouziti

Potraviny PrisluSenstvi k |Provozni funkce |Poloha police Teplota (°C)

Cas peéeni
(min.) (pfiblizné)

2-Standardni
plech *

4-Plech na pecivo

*

Kolasky Ohrev ventilatorem

2-4 150 25..35

2-Standardni
plech *

4-Plech na pecivo

*

Kolacky Ohrev ventilatorem

2-4 170 25..35

1-Standardni
plech *

4-Plech na pecivo
*

Pecivo Ohrev ventilatorem

1-4 180 40..50

2-Standardni
plech *

4-Plech na pecivo
*

Brioska Ohrev ventilatorem

2-4 180 20..30

V pripadé kazdého jidla se doporucuje predehrev.

*Toto prislusenstvi vas spotrebi¢ nemusi obsahovat.

*+Toto pfislusenstvi neni soucasti produktu. Jsou to komeréné dostupné dopliky.

Tabulka vareni s provoznimi funkcemi

"Ekonomicky ohrev ventilatorem”

+ Neménte nastaveni teploty po zahajeni
vareni v provozni funkci "Ekonomicky
ohrev ventilatorem".

« Béhem peceni v provozni funkci
“Ekonomicky ohrev ventilatorem”
neotvirejte dvirka trouby Pokud dvirka

neotevrete, vnitini teplota je
optimalizovana pro Usporu energie, tato
teplota se muze lisit od teploty
zobrazené na displeji.

Béhem pouzivani provozni funkce
“Ekonomicky ohrev ventilatorem" troubu
nepredehfrivejte.

Potraviny Prislusenstvi k Poloha police Teplota (°C) Cas peéeni (min.)
pouziti (priblizné)

Kolacky Standardni plech * 3 160 25..35

Kolacky Standardni plech * 3 180 25..35

Pecivo Standardni plech * 3 200 45 .55

Brioska Standardni plech * 3 200 35..45

* Toto pfisluSenstvi vas spotfebi¢ nemusi obsahovat.

6.1.2 Maso, ryby a driibez

Klicové body grilovani

+ Okorenéni citronovou $tavou a peprem
celého kurete, kruty a velkych kousk
masa pred varenim zvysi vykon vareni.

+ Vareni masa s kostmi trva o 15 az 30
minut déle nez smazeni fizkd.

+ Méli byste pocitat asi 4 az 5 minut doby

vareni na centimetr tloustky masa.

+ Po uplynuti doby vareni ponechte maso

v troubé pfiblizné 10 minut. Stava z
masa se lépe rozmisti do smazeného
masa a pri krajeni masa tolik nevytéka.

+ Ryby by mély byt umistény na stredni

nebo nizké polici v tepelné odolné misce.




« Pokrmy uvedené v tabulce vareni varte
na jednom plechu.

Varny stil na maso, ryby a drabez

poloZte na spodnf
poli¢ku.

Potraviny PfisluSenstvi k |Provozni funkce |Poloha police Teplota (°C) Cas peéeni
pouziti (min.) (pfiblizné)
’ Spodni/horni 15 minuty 250/
Stevalf (c,ely)/ Standardni plech * |ohfev s pomoci 3 max, po 180 ... 60 ... 80
Rosténa (1 kg) o
ventilatoru 190
e e Spodni/horni
Jehneci kolinko Standardni plech * |ohfev s pomoci 3 170 85..110
(1,5-2 kg) o
ventilatoru
Dratény gril * Seodni/hormi
o podni/horni .
' 9 polozte na spodni’ |yentilatoru P
policku.
Dréatény gril *
Smazené kure | jeden plech Ohev ventildtorem |2 200 ... 220 60 ... 80
(1.8-2kg) polozte na spodni
policku.
Dratény gril *
Smazené kure Jeden plech Funkce ,3D" 2 15 minuty 250/ 60 . 80
(1,8-2kg) polozte na spodni max, po 190
policku.
Spodni/horni 25 minuty 250/
Krata (5,5 kg) Standardni plech * |ohfev s pomoci 1 max, po 180 ... 150...210
ventilatoru 190
25 minuty 250/
Krdta (5,5 kg) Standardni plech * |Funkce ,3D* 1 max, po 180 ... 150...210
190
Dréatény gril *
Spodni/horni
Ryby Jeden plech ohfev s pomoci |3 200 20 ...30
polozte na spodni |yentilatoru
policku.
Dréatény gril *
Ryby Jeden plech Funkce ,3D" 3 200 20..30

V pripadé kazdého jidla se doporucuje predehrev.

*Toto prisluSenstvi vas spotrebi¢ nemusi obsahovat.

**Toto prislusenstvi neni soucasti produktu. Jsou to komeréné dostupné doplriky.

6.1.3 Gril

Cervené maso, ryby a drilbeZi maso pfi
grilovani rychle zhnédnou, maji krasnou
karku a nevysychaji. Pro grilovani je
vhodné zejména maso z filet, maso na
$pizu, klobasy a stavnata zelenina (rajcata,

cibule atd.).
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Obecna varovani

Potraviny nevhodné ke grilovani
predstavuji nebezpeci pozaru. Grilujte
pouze potraviny, které jsou vhodné pro
gril na silném ohni. Také neumistujte
jidlo prilis daleko do zadni ¢asti grilu.
Tato oblast je nejteplejsi a tucéna jidla se

mohou vznitit.




+ Béhem grilovani zavirete dvirka trouby.

Nikdy negrilujte s otevienymi dvirky
trouby. Horké povrchy mohou
zpusobit popaleniny!

Klicové body grilu

+ Na gril pfipravujte co nejvice potraviny
podobné tloustky a hmotnosti.

+ Kusy ke grilovani umistéte na dratény
gril nebo dratény grilovaci plech tak, ze
je rozmistite, aniz byste prekrocili
rozméry topidla.

Tabulka grilovani

+ V zavislosti na tloustce kouskd urc¢enych
ke grilovani se mohou doby pfipravy
uvedené v tabulce [iSit.

+ Posunte dratény gril nebo polici na
pozadovanou uroven v troubé. Pokud
pecete na draténém grilu, zasunte plech
na spodni polici v troubé, bude na néj
odkapavat olej. Vami zvoleny plech by
mél mit takovou velikost, aby pokryl
celou grilovaci plochu. Takovyto plech
nemusi byt soucasti baleni vaseho
spotrebice. Pro snadné ¢isténi nalijte do
plechu trochu vody.

Potraviny Prislusenstvi k Poloha police Teplota (°C) Cas peceni (min.)
pouziti (pfiblizné)

Ryby Dréatény gril 250 20..25

Kureci kousky Dratény gril 4-5 250 25..35

Fasii@ 1dec) 12 | prateny gri 4 250 20...30

Jehnédi kotlety Dratény gril 4-5 250 20..25
E&Zﬁg@mago"é Dratény gril 4-5 250 25..30

Teleci kotlety Dréateny gril 4-5 250 25..30
Gratinovana zelenina | Dréatény gril 4-5 220 20..30
Toastovany chléb Dréatény gril 4 250 1..3

Po 1/2 celkového Casu grilovani kousky jidla otocte.

U v8ech grilovanych jidel se doporucuje predehrat troubu na 5 minut.

6.1.4 Testované potraviny

+ Potraviny v této tabulce vareni jsou
pfipravovany podle normy EN 60350-1
pro usnadnéni testovani vyrobku pro
kontrolni instituce.
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Tanulka vareni pro testované potraviny

Doporuceni pro pec¢eni na jednom plechu

Potraviny

Prislusenstvi k
pouziti

Provozni funkce

Poloha police

Teplota (°C)

Cas peéeni
(min.) (pfiblizng)

Krehké pecivo

Horni a spodni

(sladké pecivo)

4-Plech na pecivo

*

(sladké pecivo) Standardni plech * ohfev 3 140 20..30
U modell s
draténymi policemi
Krenke peivo o dardini plech * | Ohtev ventildtorem | 140 15..25
(sladke pecivo) U modeli Modely
bez draténych
polic :2
Kolacky Standardnf plech » | 1o aspodni 4 160 25..35
ohrev
Kolacky Standardni plech * |Ohrev ventilatorem |3 150 25..35
Kulata dortova
forma o prdméru Horni a spodni
Piskotové koldde |26 cm se svorkou | o &SP 2 150 30..40
P ) ohrev
na draténém grilu
Kulata dortova
forma o prdméru
Piskotové kold¢e |26 cm se svorkou |Ohrev ventilatorem |2 150 35..45
na draténém grilu
*k
Kulata ¢erna
Jablecny kolgg  [kovovatorma, - Homiaspodni |, 180 50.. 65
prdmér 20 cm na  |ohfev
draténém grilu **
Kulata ¢erna
Jabletny kolag  [KOvovaTorma, e ventitatorem |3 170 50... 65
primér 20 cm na
draténém grilu **
Doporuceni pro pripravu jidel s dvéma plechy
Potraviny PrisluSenstvi k  |Provozni funkce |Poloha police Teplota (°C) Cas peéeni
pouziti (min.) (pfiblizné)
2-Standardni
plech *
Kolacky Ohrev ventilatorem |2 - 4 150 25..35
4-Plech na pecivo
*
2-Standardni
Yonké pedi plech *
Krehkeé pecivo Ohrev ventilatorem |2 - 4 140 15..25

V pfipadé kazdého jidla se doporucuje predehrev.

*Toto prislusenstvi vas spotrebi¢ nemusi obsahovat.

*+Toto pfislusenstvi neni soucasti produktu. Jsou to komeréné dostupné dopliky.
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Gril

Potraviny Prislusenstvi k Poloha police Teplota (°C) Cas peéeni (min.)
pouziti (priblizné)

Fasirka (telec) - 12 | 5 4ieny gril 4 250 20...30

mnozstvi

Toastovany chléb Dratény gril 4 250 1..3

Po 1/2 celkového Casu grilovani kousky jidla otocte.

U v8ech grilovanych jidel se doporucuje predehrat troubu na 5 minut.

7 Udrzba a cisténi

7.1 Obecné informace o cisténi

Obecna varovani

+ Pred vycisténim produktu vyckejte,
dokud produkt vychladne. Horké povrchy
mohou zpUsobit popaleniny!

+ Neaplikujte Cistici prostredky pfimo na
horké povrchy. To mdze zpUsobit trvalé
skvrny.

+ Vyrobek by mél byt po kazdé operaci
ddkladné vycistén a vysusen. Zbytky
potravin se tak budou snadno Cistit a
zabrani se pripaleni téchto zbytkd pfi
dalSim pouziti vyrobku. Tim se
prodluzuje Zivotnost spotrebice a snizuji
se Casto se vyskytujici problémy.

+ K Cisténi nepouzivejte parni Cistici
prostredky.

+ Nékteré saponaty nebo Cistici prostredky

mohou zpUsobit poskozeni povrchu.

Nevhodné Cistici prostredky jsou: bélidla,

Cistici prostredky s obsahem ¢pavku,

kyseliny nebo chloridy, parni Cistici

prostredky, odvapnovaci prostredky,
odstranovace skvrn a rzi, abrazivni

Cistici prostredky (krémové Cistice,

abrazivni prasky, abrazivni a Skrabaci

Skrabky, draténky, houbicky, Cistici hadry

obsahujici necistoty a zbytky Cisticich

prostredka).

Pri cisténi po kazdém pouziti neni

potfeba Zadny specidlni Cistici

prostiedek. Spotrebic Cistéte pomoci

prostfedku na myti nadobi, teplé vody a

mékkého hadfiku nebo houby a osuste

jej suchym hadrikem.

+ Po Cisténi se ujistéte, Ze jste Uplné setreli
veskerou zbyvajici tekutinu a okamzité
oCistéte veskeré jidlo, které se béhem
vareni rozstriklo.

« Zadnou soucast vaseho spotiebice
nemyjte v mycce na nadobi.

Inox - nerezové povrchy

+ K Cisténi nerezovych povrch( a rukojeti
nepouzivejte Cistici prostredky
obsahujici kyseliny nebo chlor.

+ Nerezovy povrch mdze ¢asem zmeénit
barvu. To je normalni. Po kazdé operaci
oCistéte Cisticim prostfedkem vhodnym
pro nerezovy nebo inoxovy povrch.

+ Cistéte mékkym mydlovym hadfikem a
tekutym (neskrabavym) Cisticim
prostfedkem vhodnym pro nerezové
povrchy, pficemz davejte pozor, abyste
otirali v jednom sméru.

+ Odstrante skvrny od vapna, oleje, Skrobu,
mléka a bilkovin na skle a nerezovych
povrsich okamzité bez ¢ekani. Skvrny
mohou po dlouhé dobé zrezivét.

- Cistici prostfedky nastfikané/aplikované
na povrch by mély byt okamzité
ocistény. Abrazivni CistiCe zanechané na
povrchu zpUsobuji zbéleni povrchu.

Smaltované povrchy

* Po kazdém pouziti oCistéte smaltované
povrchy mycim prostfedkem na nadobi,
teplou vodou a mékkym hadfikem nebo
houbou a osuste je suchym hadfikem.
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+ Pokud je vas vyrobek vybaven funkci
lehkého ¢isténi parou, mizete snadné
¢isténi parou provést i na lehké trvalé
necistoty. (Viz. "Easy Steam cisténi
[» 80]")

+ U obtiznych skvrn Ize pouzit Cistici
prostredek na trouby a grily doporuceny
na webovych strankach znacky vaseho
produktu a Cistici neskrabaci podlozku.
Nepouzivejte externi Cisti¢ trouby.

+ Pred ¢isténim varné plochy musi trouba
vychladnout. Cisténi na horkych
povrsich vytvari nebezpeci poZaru a
poskozuje smaltovany povrch.

Katalytické povrchy

+ Bocni stény ve varném prostoru mohou
byt pokryty pouze smaltovanymi nebo
katalytickymi sténami. LiSi se podle
modelu.

+ Katalytické stény maji svétly matny a
porézni povrch. Katalytické stény trouby
by se nemély ¢istit.

+ Diky své porézni strukture katalytické
povrchy absorbuji olej a po nasyceni
povrchu olejem se za¢nou lesknout, v
tomto pfipadé je doporuceno dily
vymeénit.

Sklenéné povrchy

« Pri ¢isténi sklenénych povrcha
nepouzivejte tvrdé kovové Skrabky a
abrazivni Cistici prostfedky. Mohou
poskodit povrch skla.

+ Spotrebic Cistéte pomoci prostredku na
myti nadobi, teplé vody a hadriku z
mikrovlakna ur¢eného pro sklenéné
povrchy a osuste jej suchym hadfikem z
mikrovlakna.

+ Pokud po cisténi zustaly zbytky Cisticiho
prostredku, otfete jej studenou vodou a
osuste Cistou a suchou utérkou z
mikrovlakna. Zbytkovy Cistici prostfedek
muze pristé poskodit povrch skla.

+ Zaschlé zbytky na sklenéném povrchu v
zadném pripadé necistéte zoubkovanymi
nozi, draténou vinou nebo podobnymi
Skrabacimi nastroji.

+ Vapnité skvrny (Zluté skvrny) na povrchu

skla mazete odstranit bézné dostupnym
odvapnovacim prostredkem, jako je ocet
nebo citronova stava.

+ Pokud je povrch silné znecistény,
naneste na skvrnu Cistici prostredek
houbickou a pockejte dostatecné dlouho,
dokud nezapusobi. Poté sklenény povrch
ocistéte vlhkym hadrikem.

+ Odbarveni a skvrny na povrchu skla jsou
normalni a nejedna se o vady.

Plastové dily a lakované povrchy

+ Plastové dily a lakované povrchy Cistéte
mycim prostfedkem na nadobi, teplou
vodou a mékkym hadfikem nebo houbou
a osuste je suchym hadfikem.

* Nepouzivejte skrabky z tvrdych kovu a
abrazivni Cistici prostfedky Mohou
poskodit povrchy.

+ Zajistéte, aby spoje soucasti vyrobku
nezUstaly vihké a neobsahovaly saponat.
V opac¢ném pripadé mlze na téchto
spojich dochazet ke korozi.

7.2 Prislusenstvi pro cisténi
Nevkladejte prislusenstvi vyrobku do

mycky nadobi, pokud neni v navodu k

pouziti uvedeno jinak.

7.3 Cisténi ovladaciho panelu

« Pri ¢isténi panelt s knoflikovym
ovladanim otrete panel a knofliky vihkym
mékkym hadfikem a osuste je suchym
hadrikem. P¥i ¢isténi panelu
neodstranujte knofliky a tésnéni pod
nim. Mohlo by dojit k poskozeni
ovladaciho panelu a knofliku.

+ Pri cisténi nerezovych panell s
knoflikovym ovladanim nepouzivejte v
okoli knofliku ¢istici prostiedky z
nerezové oceli. Indikatory kolem knofliku
Ize vymazat.

+ Dotykové ovladaci panely Cistéte vihkym
mékkym hadfikem a osuste suchym
hadrikem. Pokud je vas vyrobek vybaven
funkci zamku tlaéitek, nastavte zamek
tlacitek pred ¢isténim ovladaciho panelu.
V opacném pripadé muze dojit k
nespravné detekci na tlacitkach.
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7.4 Cisténi vnitrku trouby (oblast
vareni)

Postupujte podle krok( Cisténi popsanych
v ¢asti ,Obecné informace o &isténi* [» 78]
podle typu povrchu vasi trouby.

Cisténi boénich stén trouby

Bocni stény ve varném prostoru mohou byt
pokryty pouze smaltovanymi nebo
katalytickymi sténami. LiSi se podle
modelu. Pokud vas vyrobek obsahuje
katalytickou sténu, informace naleznete v
casti ,Katalytické povrchy” [ 79].

Pokud je vasim vyrobkem model s
draténymi policemi, pred ¢isténim bocnich
stén je vyjméte. Poté dokoncete Cisténi, jak
je popsano v ¢asti ,Obecné informace o
gisténi“ [» 78] podle typu povrchu boéni
stény.

Vyjmuti boénich draténych polic:

1. Odstrante predni ¢ast draténé police

tazenim za boc¢ni sténu v opacném
smeéru.

2. Zatahnéte draténou polici smérem k
sobé, abyste ji zcela odstranili.

3. P¥i opétovném pripevnéni policky je
tfeba zopakovat postupy pouzité pri
jejich demontazi od konce k zacatku.

7.5 Easy Steam cisténi

Umoziuje snadné Cisténi necistot (které
nezustavaji dlouhou dobu), které jsou
zmékceny parou uvnitf trouby a kapkami
vody kondenzovanymi na vnitrnich
povrsich trouby.

1. Odstrante veskeré prislusenstvi z
vnitrku trouby.

2. Do plechu pridejte 500 ml vody a
umistéte jej na 2. polici trouby.

3. Nastavte troubu na provozni rezim
"Spodni ohfev" a provozuijte ji pfi teploté
100 °C po dobu 20 minut.

Okamzité otevrete dvirka a otrete vnitfek

trouby vlhkou houbou nebo hadfikem. Pri

otevreni dvefi se uvolni para. To mlze
predstavovat riziko popaleni. Pfi otevirani
dvefi budte opatrni.

Pro odolné necistoty, vyrobek Cistéte

Cisticim prostfedkem na nadobi, teplou

vodou a mékkym hadfikem nebo houbou a

osuste jej suchym hadfikem.

Pri funkci EasySteam cisténi parou

@ se ocekava, Ze pridana voda se
odpafri a zkondenzuje na vnitfni
strané trouby a na dvirkach trouby,
aby se zjemnily lehké necistoty,
které se v troubé vytvorily.
Kondenzat vytvoreny na dvirkach
trouby muaze po otevreni dvifek
trouby kapat do okoli. Jakmile
otevrete dvirka trouby, kondenzaci
otrete.

(Lisi se v zavislosti na modelu produktu. *
Nemusi byt k dispozici ve vasem produktu.)
Po kondenzaci uvnitf trouby se v
bazénovém kanalku pod troubou muaze
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objevit kaluz nebo vihkost. Po pouziti
otrete tento bazénovy kanal vihkym
hadfikem a osuste jej.

e oo B

7.6 Cisténi dvifek trouby

Dvere trouby a skla dvifek mGzete
demontovat a vycistit je. Postup
demontaze dvifek a oken je vysvétlen v
castech "Demontaz dvifek trouby" a
"Demontaz vnitinich skel dvirek". Po
vyjmuti vnitfnich skel dvefi je vyCistéte
pomoci prostredku na myti nadobi, teplé
vody a mékkého hadfiku nebo houby a
vysuste je suchym hadfikem. Zbytky
vodniho kamene, které se mohou vytvorit
na skle trouby, otfete octem a oplachnéte
sklo.

4.

Zaveés typu (A) je k dispozici pro bézné

Zobrazeni 2: Zavésy - oteviena poloha

5.

prostredky, kovové skrabky,
draténou vinu ani bélici materialy.

K ¢isténi dvirek a skla trouby
nepouzivejte drsné abrazivni Cistici

Odstranéni dvirek trouby
1. Otevrete dvirka trouby.

2. Otevrete svorky v zasuvce zavésu
prednich dvefi vpravo a vlevo
zatlacenim smérem dol(, jak je
znazornéno na obrazku.

3. Typy zavésu se lisi podle modelu
vyrobku jako typy (A), (B), (C).
Nasledujici obrazky ukazuji, jak otevrit
jednotlivé typy zavésu.

Zavés typu (B) je k dispozici pro typy
dvefi s mékkym zaviranim.

Zobrazeni 3: Zavésy - zaviena poloha
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8. Vytahnéte odstranéné dvere smérem
nahoru, aby se uvolnily z pravého a

Zobrazeni 4: Zavésy - oteviena poloha levého zavésu, a vyjméte je.

6. Zévés typu ((,:) jek di,SPO,ZiCi v “{p,ec,h Pfi opétovném pripevnéni dvefi je
dvefi s mékkym oteviranim/zaviranim. @ tieba zopakovat postupy pouzité
pfi jejich demontazi od konce k
zacatku. Pfi montazi dvefi
nezapomente zavfit svorky na
zasuvce zavesu.

7.7 Odstranéni vnitiniho skla dveri
trouby

Vnitini sklo prednich dvefi vyrobku Ize z

divodu ¢isténi odstranit.

1. Otevrete dvirka trouby.

2. Plastovy komponent pfipevnény na
horni ¢asti prednich dvefi zatahnéte k
sobé soucasnym zatlacenim na tlakové
body na obou stranach komponenty a
vyjméte jej.

Zobrazeni 6: Zavésy - otevrena poloha

7. Dvere trouby dejte do polooteviené
polohy.
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7. Zatlacte plastovy komponent smérem k
ramu, dokud se neozve "cvaknuti”.

7.8 Cisténi svétla trouby

V pfipadé, Ze se zaspini sklenéna dvirka
svétla trouby ve varném prostoru, ocistéte
je pomoci prostredku na myti nadobi, teplé
vody a mékkého hadfiku nebo houbicky a
osuste suchym hadfikem. V pripadé

. , N X . . poruchy lampy v troubé muzete lampu v
- Jakje znazomeno na gpf?zku jemne troubé vyménit podle nasledujicich ¢asti.
nadzvednéte nejvnitinéjsi sklo (1) L. .

Vyména svétla trouby

smérem k "A" a poté jej vyjméte tahem
smérem k "B". Obecna varovani

+ Abyste predesli riziku Urazu elektrickym
proudem pred vyménou svétla trouby,
odpojte vyrobek a pockejte, az trouba
vychladne. Horké povrchy mohou
zpUsobit popaleniny!

+ Tato trouba je vybavena lampou s
vykonem méné nez 40 W, mensi nez 60
mm na vysku a mensi nez 30 mm v
prameéru, nebo halogenovou Zarovkou G9
s vykonem mensim nez 60 W. Svétla

Vnitini sklo 2+ Vnitini sklo (nemusi jsou vhodna pro provoz Pﬁ teplOFéCh nad
byt k dispozici pro 300 °C. Svétla do trouby jsou k dispozici
vas vyrobek) v autorizovanych servisech nebo u

licencovanych techniku. Tento vyrobek
obsahuje Zarovku energetické tridy G.

+ Umisténi svétla se mGze lisit od polohy
znazornéné na obrazku.

. Pokud ma vas vyrobek vnitini sklo (2),
zopakujte stejny postup pro jeho
odpojeni (2).

. Prvnim krokem preskupeni dvefi je + Lampa pouZita v tomto vyrobku neni
opétovna montaz vnitiniho skla (2). vhodna pro osvétleni domacich
Umistéte zkoseny okraj skla tak, aby se mistnosti. Uelem tohoto svétla je
setkal se zkosenym okrajem plastového pomoci uZivateli vidét potravinarské
otvoru. (Pokud ma vas vyrobek vnitfni vyrobky.
sklo). Vnitini sklo (2) musi byt + Svétla pouzité v tomto vyrobku musi
pfipevnéno k plastovému otvoru, ktery odolat extrémnim fyzikalnim
je nejblize k nejvnitinéjsimu sklu (1). podminkam, jako jsou teploty nad 50 °C.

. P¥i opétovné montazi nejvnitinéjsiho Pokud je vase trouba vybavena kulatym
skla (1) davejte pozor, abyste svétlem

potisténou stranu skla umistili na druhé

o ve s 1. Odpojte vyrobek od elektfiny.
vnitini sklo. Je velmi dulezité, aby se

spodni rohy nejvnitingjsiho skla (1) 2. Odstraiite sklenény kryt otocenim proti
setkaly se spodnimi plastovymi smeéru hodinovych rucicek.
drazkami.
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3. Pokud je vase svétlo v troubé typu (A)
zobrazené na obrazku nize, otocte
zarovku podle obrazku a vyménte ji za
novou. Pokud se jedna o model typu
(B), vytahnéte jej, jak je znazornéno na
obrazku, a nahradte jej novym.

4. Nasadte zpét sklenény kryt.
Pokud je vase trouba vybavena
¢étvercovym svétlem

1. Odpojte vyrobek od elektfiny.
2. Vyjméte draténou polici podle popisu.

8 Odstranovani zavad

3. Zvednéte ochranny sklenény kryt svétla
pomoci Sroubovaku.

4. Pokud je vase svétlo v troubé typu (A)
zobrazené na obrazku nize, otocte
zarovku podle obrazku a vyménte ji za
novou. Pokud se jedna o model typu
(B), vytahnéte jej, jak je znazornéno na
obrazku, a nahradte jej novym.

5. Namontujte zpét sklenény kryt a
draténé police.

Pokud problém pretrvava i po provedeni

pokyn( v této ¢asti, kontaktujte svého

prodejce nebo autorizovany servis. Nikdy

se nepokousSejte opravit sv(j vyrobek sami.

Béehem provozu trouby vychazi para.

+ Béhem provozu je normalni vidét paru.
>>> Toto neni porucha.

P¥i vareni se objevuji kapky vody

+ Para vznikajici pfi vareni kondenzuje,
kdyZ se dostane do kontaktu se
studenymi povrchy vné vyrobku a mize
tvorit kapky vody. >>> Toto neni porucha.

Béhem zahfivani a chlazeni vyrobku jsou

slyset kovové zvuky.

+ Kovové casti se mohou pri zahrati
roztahovat a vydavat zvuky. >>> Toto
neni porucha.

Vyrobek neni funkéni.

+ Pojistka mUze byt vadna nebo spalena.
>>> Zkontrolujte pojistky v pojistkové
skfifice. V pfipadé potreby je zménte
nebo je znovu aktivujte.

+ Spotiebi¢ nesmi byt zapojen do
(uzemnéné) zasuvky. >>> Zkontrolujte,
zda je spotrebic zapojen do zasuvky.
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+ (Pokud je na vasem spotiebici casovac) + Bez elektrického napdjeni. >>> Ujistéte

Tlacitka na ovladacim panelu nefunguiji. se, Ze je sit funkéni a zkontrolujte
>>> Pokud je vas vyrobek vybaven pojistky v pojistkové skfifice. V pfipadé
zamkem tlacitek, mize byt zamek potreby vyménte pojistky nebo je znovu
tlacitek aktivovan, deaktivujte jej. aktivujte.

Osvétleni trouby nesuviti. + Dvitka trouby mohou byt oteviena. >>>

Ujistéte se, Ze jsou dvirka trouby
zavrena. Pokud zUstanou dvirka trouby
otevrena déle nez 5 minut, nastaveni
Casu pro vareni se zrusi a ohrivace

+ Osvétleni trouby mdze byt vadné. >>>
Vymeénte zarovku trouby.

+ Bez elektrického napajeni. >>> Ujistéte
se, Ze je sit funkéni a zkontrolujte

pojistky v pojistkové skfifice. V pfipadé nefunguiji. ; 3 o
potieby vymérite pojistky nebo je znovu  (Pro modely s €asovaéem) Displej
aktivujte. casovace blika nebo je symbol casovace

ponechan otevieny.

+ Doslo k vypadku proudu. >>> Nastavte
¢as / Vypnéte knofliky funkci vyrobku a
znovu je prepnéte do pozadované

Trouba netopi.

* Trouba nemusi byt nastavena na
konkrétni funkci peéeni a/nebo teplotu.
>>> Nastavte troubu na konkrétni funkci

peceni a/nebo teplotu. polohy.
+ U modelt s éasovacem neni ¢as Po zahajeni vareni na displeji blika symbol
nastaven. >>> Nastavte ¢as. P aozve se zvukové upozornéni.

+ Dvitka trouby mohou byt oteviena. >>>
Ujistéte se, Ze jsou dvirka trouby zcela
zaviena. Pokud zavada pretrvava,
kontaktujte autorizovany servis.
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ZAKAZNICKE CENTRUM BEKO

BEKO SPOLKA AKCY]NA, organizatni slozka, Bucharova 1423/6, 158 00 Praha 5 - Stodtilky

7 dnivtydnu od 8:00 do 18:00
poradi nebo pom(iZe vyresit zarutni, pfipadn& pozaruZni opravy vyrobk( Beko

tel. kontakt 222525222

tel. kontakt 800 350333

e-mail zakaznickecentrum@bekosa.cz

online objednavka opravy spotfebice www.bekocr.cz

5 let zdruky - podminky a registrace www.bekocr.cz
ZARUCNI PODMINKY CR

Platny a titelny prodejni doklad, ktery obsahuje datum prodeje, model spotfebi¢e a oznaleni prodejce,
opraviiuje uZivatele vyuZit zaruku na vyrobek v souladu s ustanovenimi ObZanského zakoniku, v platném znéni.
Neni-li stanoveno jinak, je zaru¢ni doba na vyrobek 24 mésicl. Zatina plynout ode dne pFevzeti véci kupujicim
vyjma pripadu, kdy je nutné uvedeni do provozu opravnénou firmou. V tom pfipadé zatne zaru¢ni doba plynout
ode dne uvedeni vyrobku do provozu.

Vyrobky vyZadujici odborné zapojeni: plynové a kombinované spordky a varné desky, ddle viechny spotiebice,
které nejsou vybaveny privodnim elektrickym kabelem zakon€enym vidlici. Zapojeni spottebite je sluZbou
hrazenou zdkaznikem. Potvrzeni je nutné uschovat. Dovozce nezodpovida za po3kozeni & 3kody vzniklé
chybnou instalaci nebo chybnym zapojenim vyrobku.

Zaruka vyplyvajici z t&chto zarugnich podminek méZe byt uplatn&na pouze na tizemi Ceské republiky a tykd se
pouze a vyhradné spotiebiti dovezenych do CR prostfednictvim nasi spolegnosti, BEKO SPOLKA AKCY|NA,
organizatni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stodiilky, kterd je oficidlnim zastoupenim znacky Beko
pro Ceskou republiku,

Zaruka je poskytovdna kupujicimu (konecnému spotiebiteli) v souladu se zakonem €. 634/1992 Sb., o ochrané
spotfebitele vplatném znéni, na vyrobek slouZici b&Znému pouZivani vdomdcnosti. Vyrobek neni uréen
k primyslovému pouZiti a poskytovani sluZeb. Spotfebie, které nejsou pouzivany vdomacnosti, nejsou
pfedmé&tem zaruky (hotelova, Skolska a restauracni zafizeni, Gklidové firmy atd.)

Prava ze zodpovédnosti za vady vyrobku se uplatriuji u prodavajiciho. Zaru¢ni oprava se vztahuje vyhradné na
zavady, které vzniknou v dob& platnosti zaru¢ni lhity a to vyrobni vadou. Takto vzniklé zavady je opravn&n
odstranit pouze autorizovany servis.

0 odstranéni vad vyrobku v zaru¢ni Ihiité je kupujici opravnény poZadat prodejce nebo Zdkaznické centrum
Beko na telefonnim Cisle: 222525222, 800350333 nebo online na https://www.bekocr.cz/objednavka-
opravy-spotrebice

Zakaznik musi pro objednani opravy nahlasit datum zakoupeni, model spotfebice, vyrobni a produktové €islo,
které se nachdzi na vyrobnim 3titku kaZdého spotfebice. Bez nahlaseni téchto (dajii nebude moci byt
pozadavek zakaznika na bezplatnou opravu vyreden. Zakaznik je také dale povinen poskytnout autorizovanému
servisu soutinnost potfebnou k ovéreniexistence pfipadné odstranéni reklamované vady.
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PFi navstévé servisniho technika kupuijici prokaze existenci zaruky pfedloZenim Citelného prodejniho dokladu
nebo certifikdtu 5 let zaruky Beko. Po provedeni zaru¢ni opravy jsou autorizovana servisni stiediska nebo
prodavajici povinni vydat kupujicimu Citelnou kopii opravného listu nebo doklad o uplatnéni prava zaruky a dobé
trvani opravy. Po dobu zaruky je kupujici povinen uschovat veskeré doklady souvisejici s koupi a servisem
vyrobku.

Opravni list slouZi k prokazovani prav kupujiciho, proto je ve vlastnim zdjmu kupujiciho si zkontrolovat pfed
podpisem ve3keré tdaje. Zaru¢ni Ihiita se v piipadech, kdy zdvada znemoZnila pouZivani vyrobku, prodluZuje o
dobu, kdy kupuijici uplatnil narok na zaru¢ni opravu u autorizovaného strediska aZ do dne prevzeti opraveného
vyrobku.

Vyrobek musi byt instalovédn a provozovén podle ndvodu kobsluze a platnych norem. Funkce chladnicek,
mraznicek a jejich kombinaci je zarutena pfi okolni teploté od +10°Cdo +32°C.

Touto zarukou nejsou dotZena prava kupujiciho, ktera se ke koupi véci vazi podle zvlastnich pravnich predpist.
Spole€nost BEKO SPOLKA AKCY|NA, organizatni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stoddlky nabizi
spotiebiteldim na vybrané modely prodlouZenou zaruku vcelkové délce trvani 5 let. Pfedmétem této
nadstandardni zaruky je bezplatné odstrafiovani vyrobnich vad po dobu nasledujicich 36 mé&sicl od skonZenf
zakonné dvouleté zarugni Ihity. Podminkou ziskani certifikdtu prodlouzené zaruky je spinéni veskerych
podminek uvedenych na www.bekocr.cz

0 odstranéni vad vyrobku v prodlouZené zaru¢ni Ihiité je kupujici opravnény poZadat Zakaznické centrum Beko
na telefonnim ¢isle: 222 525222, 800350 333 nebo online na https://www.bekocr.cz/objednavka-opravy-
spotrebice

Pi opravé vramci prodlouzené zaruky je uZivatel povinen autorizovanému servisu pfedloZit platny certifikat

prodlouZené zaruky a prodejni doklad.

V dobé trvéni prodlouZené zaruky bude opravnéna reklamace feSena opravou nebo dodanim néhradniho dilu.
V pfipadé neodstranitelné vady zajisti dovozce primo u zakaznika vyménu vyrobku za novy. Narok na vyménu
uplatiiuje zakaznik po zaslani viech potiebnych dokladl (platny certifikat, doklad o zakoupeni, vyjadieni
servisniho technika) na e-mail reklamace@bekosa.cz nebo po3tou na adresu BEKO SPOLKA AKCY|NA,
organizatni slozka, Bucharova 1423/6, 158 00 Praha 5 - Stodlilky. Spotfebitel nema pravo v priibéhu
prodlouZené zaruky na vraceni kupni ¢astky. Uplatnéni prava na bezplatné odstrafiovani vyrobnich vad podléha
zde uvedenym v3eobecnym zdru¢nim podminkam.

Pravo na uplatnénfzaruky zanikd pokud:

Neni vyrobek pouZivan v souladu s navodem;

Doslo k mechanickému po3kozeni vyrobku cizim zavinénim, pfi nesprdvné tdrZzbé nebo jinym zanedbdnim
péce o vyrobek;

Byl na vyrobku proveden neodborny zasah neopravnénou osobou;

Plynové spotfebite nebo spotfebite s napdjenim 400V nebyly uvedeny do provozu odbornou firmou;

Doslo k mechanickému poSkozeni pfi pfepravé;

Je vada zplisobend vnéjsimi podminkami, jako jsou napf. poruchy v elektrické siti nebo vadnd bytovd instalace,
nevhodnymi provoznimi podminkami, poskozeni Ziviem;

Je vyrobek vadny z diivodu pouZiti neoriginalniho pfislusenstvi a ndhradnich dili;

Kuchyriskad linka, do které je vyrobek zabudovany, nespliiuje potfebné technické parametry;

Zaruka se dale nevztahuje na preventivni GidrZbu popsanou v ndvodu k obsluze, popfipadé zévady zplsobené
nevhodnou manipulaci, na opotfebeni vzniklé béZnym pouZivanim, na mechanické poskozeni sklenénych a
plastovych komponentd;

Zaruka se nevztahuje na navitévu technika za i€elem poradenstvi, preventivni kontrolu stavu spotfebite,
vyménu nahradniho dilu, ktery nevyZaduje odborny zasah, zdména sméru otevirani dvefi chladnicek a
susicek.
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