Viktigt!
Las hela bruksanvisningen innan Du borjar anvanda spisen.
Da lar Du Dig anvdnda och skoéta den ratt fran borjan

Las hela bruksanvisningen innan Du borjar anvanda spisen. Da
lar Du Dig anvanda och skoéta den rétt fran borjan!
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Elinstallationen maste utféras av
en behdrig elinstallatér.

Spisen ér endast avsedd for
hushalisbruk. Vid felanvdndning
finns risk fér skador.

Kassering av forbrukade produkter

Nar produkten ar forbrukad far den inte kasseras som vanligt avfall, utan
man bér éverlamna den till en organisation som atervinner elektriska och
elektroniska produkter. P& produkten, bruksanvisningen eller férpack-
ningen finns en symbol som visar att forbrukad produkt ska lamnas till

. atervinning.

Material som anvands for tillverkning av produkten kan atervinnas enligt
ldmplig beteckning. Genom atervinning av materialet i den forbrukade produkten bidrar
man till ett starkt miljéskydd.

Kontakta din kommun for uppgifter om var i din kommun det finns organisationer som
tar hand om férbrukade produkter.



SAKERHETSANVISNINGAR

Obs. Hallen och dess atkomliga delar blir varma
under anvandning. Undvik att rora vid kokzoner-
na eftersom de kan vara heta. Lat inte barn under
8 ar anvanda spisen utan vuxens uppsikt.

Spisen far inte anvandas av personer (inklusive
barn under 8 ar) med nedsatt fysisk eller mental
formaga, eller som saknar erfarenhet och kun-
skap om dess anvandning, utom om de overva-
kas eller har instruerats av den som ansvarar for
deras sakerhet. Barn far inte leka med spishallen.
Lat inte barn rengodra eller anvanda spisen utan
att ha uppsikt over dem.

Obs. Ha alltid uppsikt over spisen om du lagar
mat i olja eller fett, annars kan faror uppsta och
det finns risk for eldsvada. Risk for torrkokning
finns aven nar man kokar. Hall uppsikt dver spi-
sen!

Forsok ALDRIG slacka elden med vatten. Dra ut
spisens kontakt fran vaggen och kvav lagorna
med ett lock eller en brandfilt.

Obs. Brandrisk: Anvand inte spishallen som
forvaringsplats.

Obs. Om hallens yta har spruckit ska du stanga

av strommen for att undvika risken for elstotar.
4



SAKERHETSANVISNINGAR

Obs. Elinstallationen maste utforas av en behdrig
elinstallator.

Spisen ar endast avsedd for hushallsbruk. Vid
felanvandning finns risk for skador.

Ugnen ar mycket het vid anvandning och en
stund efter att den stangts av.

Nar man anvander ugnen, blir nagra delar heta.

Obs. Anvand inte starka rengoringsmedel eller
vassa metallféremal nar du rengor spisens gla-
sytor. Ytan kan repas, vilket kan orsaka sprickor
| glaset.

Obs. Vid byte av glodlampan i ugnen maste spi-
sen stangas av med huvudstrombrytaren. Det
farinte finnas nagon stromtillforsel till spisen nar
lampan byts.

Anvand inte utrustning som rengoér med anga nar
du rengor spisen.



Installation

Montera tippskydd (sid 19)

Tippskyddet ar till for att spisen inte
ska kunna valta. Exempelvis ska
inte ett barn kunna stiga upp pa ugn-
sluckan och tippa spisen. Om det
finns smabarn i familjen bor aven ett
héallskydd monteras.

OBS! Ténk pa att tippskyddet séatts
ur funktion nér spisen dras fram, t ex
vid stadning. Ha extra uppsikt éver
barnen fér att undvika olyckor.

OBS!
Vi férbehaller oss ritten till tekni-
ska féréndringar.

Hur tippskyddet ska monteras
framgar av instruktionen pa sidan
19.

Spisen maste sta jamnt!

Detta ar viktigt bade for stekresultat
och vid bakning. De fyra justerbara
fétternas skruvar nar man nar férva-
ringsladan for platar tagits ut. Kon-
trollera med ett vattenpass , eller
vattenfylld stekpanna.

En ytterligare justering kan behdvas
efter en tid da golvbelaggningen kan
satta sig.

Innan Du bérjar anvanda
spisen

Rengdr spisen med fuktig trasa och
eventuellt lite sapa eller milt diskme-
del. Skdlj och torka torrt. Varm ugnen
efter rengéringen med dver och un-
dervarme till 250° i ca 30 minuter. Det
os som uppstar vid uppvarmningen ar
ofarligt, men bor &nda vadras ut.

Anvand spisen energiklokt!

Anvand karl i lampliga storlekar for
plattorna. Hellre nagot for stort karl,
an att ha ett karl som inte tacker
plattan.

Satt pa locket pa kastruller och grytor
sa spar Du energi. Det ar ocksa smart
att stdnga av plattan lite i fortid och
lata det koka fardigt med hjalp av
eftervarmen.



Fakta om keramikhall

Zoner:

Vanster fram 2300W , 210 mm diameter
Vanster bak 1200W , 145mm diameter
Hoger fram 1200W , 145mm diameter

Hoger bak 1800W , 180 mm diameter

Restvarmesignaler

De fyra signallamporna som visar re-
stvarme ar placerade mellan varme-
zonerna och hallens framkant och de
visar respektive varmezon.

Dessa varningslampor tadnds nar ytan
ar for varm for berdring. Lampan lyser
aven sedan zonen stangts av.

Obs; respektera alltid en héll som
nyligen anvénts, &ven om inte
signallampan lyser.

Skotsel

Hallen torkas av med en fuktig trasa
och eventuellt milt diskmedel. Fast-
brand smuts skrapas bort med en
rakbladsskrapa (Cylinda tillbehor
E4381014). Efter avtorkningen kan
hallen poleras med nagot av de spe-
cialmedel for keramikhallar som finns
i handeln. Detta ger en fin finish och
ger hallen skyddande yta.

Rengdring far ej ske med; Stalull,
repande skurpulver eller annat
som kan repa!

O
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Kokkarl och stekpannor

Anvand karl i ldampliga storlek for
zonerna.

Hellre ett nagot for stort karl, an att ett
karl som inte tacker zonen. Se till att
botten pa karlet ar rent och plant. Ett
kokkarl med ojamn botten kan gora
att kontakten mellan karl och keramik
blir sa dalig att 6verhettningsskyddet
i zonen l6ser ut och darmed att kok-
tiden blir onodigt lang.

Satt pa locket pa kastruller och gry-
tor sa spar Du energi. Det ar ocksa
smart att stdnga av zonen lite i fortid
och lata det koka fardigt med hjalp av
eftervarmen.

Karl med plasthandtag kan ej anvan-
das i ugnen.



Varningar

Lagg ingenting pa hallen sa lange
den ar het.

Fdérvara inte tunga och vas-
sa foremal som kan ramla ner
ovanfor hallen. Skulle en spricka
uppsta maste hallen goras span-
ningslés genom att man drar ur
kontakten eller lossar sakringar-
na.

Plast och socker samt sockerhal-
tigt spill, t ex sylt, saft eller knack
maste omedelbart avlagsnas med
rakbladsskrapa (E4381014) me-
dan hallen ar varm. Branner det
fast kan hallen fa allvarliga skador.
Vissa aluminiumkarl kan ge si-
Iverliknande marken pa hallen,
dessa ska tas bort genast med
putsmedel och rakbladsskrapa.
Dra inte karl med grov botten éver
hallen. De kan orsaka repor.

T

Ugnen och dess funktioner

Symbolerna pa ugnens funktionsvred
har foljande betydelse:

Dessa ugnstyper har ett vred for
ugnsfunktioner och ett fér ugns-
temperatur.

Nar du ska anvanda ugnen, gor sa
har:

@ Stall in 6énskad ugnsfunktion med
funktionsvredet.

@ Stall in temperaturvredet pa 6nskad
temperatur.

® Du stanger av ugnen genom att
vrida bada vreden till lage 0.

Ugnens funktionsknapp - Install-
ning:

Ugnsbelysning

X
B CL Jz =i

X
X
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Over- och undervarme

Undervarme

Overvarme

Grill




Temperaturvredet

Ugnstemperaturen styrs av kontroll-
panelens temperaturvred, forsett med
symbolen °C. Ugnsuppvarmningen
slas av nar vredet vrids till Iage noll.

Folj alltid de rad som ges i receptet
fér det som ska bakas / tillagas!

Las |[m©O

Spisen ar utrustad med ett funktions
Ias.

® |3as aktivering. Satt funktions-
vredet for ugnen moturs i
position.Ugnen och hallen kan inte
aktiveras sa lange funktionsvredet
stannar i detta lage.

® Las upp. Tryck funktionsvredet
och vrid det till IAge "0” eller annan
funktion.

Kontrollampor

Aktivering av ugnen signaleras ge-
nom att tva kontrollampor borjar
lysa — en gul och en réd. Nar den
gula kontrollampan lyser betyder
det att ugnen arbetar. Nar den réda
kontrollampan slacks betyder det att
ugnen natt installd temperatur. Om
det i receptet for en matratt rekom-
menderas att matratten ska place-
ras i en uppvarmd ugn ska man gora
det forst efter att den rdéda kontroll-
lampan slocknat. Under bakning ska
den rbéda lampan lysa och slockna
en stund (for att bibehalla tempe-
raturen i ugnsutrymmet). Den gula
kontrollampan kan &aven lysa nar
vredet star i position "Ugnsbelysning

AN
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Bakning

Vanta till ratt temperatur uppnatts i
ugnen (kontrollampan slacks) innan
Du placerar bakverket i ugnen.

Ratt graddningstid

Folj de installningar som star i re-
ceptet.

Var extra uppmérksam de férsta
géngerna Du graddari den nya spisen,
spisen kan troligen vara nagot snab-
bare an den Du hade tidigare. Tid ,
temperaturinstallning och ugnslage
ar de parametrar som inverkar pa
graddningsresultatet.

Matlagning

Félj raden i receptet. Ar det en ma-
tratt Du gjort manga ganger tidigare
bor Du vara extra uppmarksam de
forsta gangerna Du lagar den i den
nya spisen!

Grillning

Folj raden i receptet. Placera det
som ska grillas pa gallret och satt in
grillgallret pa den Oversta gejdern i
ugnen. Skjut in langpannan pa gej-
dern under, for att fanga droppande
fett.

Placera inte aluminiumfolie pa
ugnens botten och vaggar!

Varmestralningen fungerar da inte pa
ratt satt och det finns risk for att emaljen
i ugnen skadas.

10

Forvaringslada for tillbehor

| ladan kan langpanna, bakplatar,
grillgaller och andra tillbehdr férvaras.
Ett stopp gor att Iadan inte av misstag
dras ut for langt.

Vill man ta ut lddan helt, t ex for
rengoéring, ska man dra till stoppet
och sedan lyfta i framkant och dra
ut den helt.

Ladan satts tillbaka i omvand ordning.
Se till att den kommer ratt i sparen
pa sidorna.



Bakning

Vid bakning tabell 1 rekommenderas.

Bakparametrar ar givna for 3 olika slags av varme:konventionell

uppvarmning ( Ovre och nedre varme-element ).

Kottstekning

Vid ugnsstek rekommenderas tabell 2.

Stekparametrar ar givna bade for konventionell uppvarmning.

Rekommenderade parametrar for kott, fisk och toast ar sammanstéllda i

tabell 3.

TABELL 1: Bakverk

Ovre-och Nedre-

Bakverk Varmeelement ?:II::T
Ugns- Tempe-
lage ratur
[°C]

Bakning i platform
Sockerkaka/spracklig 2 170-180 60-80
Sockerkaka 2 160-180 65-80
Tartbotten 2-3 | 170-180 20-30
Mjuk sockerkaka 2 170-180 30-40
Mérdegsbotten med. frukter 60-70
Cheesecake(pa mordegsbotten) 60-90
Vetebrod 2 160-180 40-60
Brod (t.ex. fullkorn) 2 210-220 50-60

Bakning pa ugnens bakplatar
Mérdegsbotten med. frukter 3 170-180 35-60
Fruktkaka(pa jast-eller ridveg) 30-50
Strosselkaka 3 160-170 30-40
Rulltarta 2 180-200 10-15
Pizza (pa tunn botten) 3 220-240 10-15
Pizza (pa tjock botten) 2 190-210 30-50

Sma bakelser
Smakakor 3 170-180 10-25
Smordeg 3 180-190 18-25
Marang 3 90-110 80-90
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Vetebullar

75 g jast

150 g margarin
5 dl mjolk (rod)
Y, tsk salt

1%2 dl socker
Kardemamma
900 g mjol

Muffins
ca20 st

1 sats Saftig sockerkaka
eller 1 sats Fin sock-
erkaka

smaksatt med rivet ci-
tronskal

1 -1 1/2 dl russin eller
kortinter

Rulltarta

3 4gg
1%2 dl socker

2dI vetemjol
1 tsk bakpulver
1msk vatten

Fyllning:
2dl mos eller sylt eller 1
sats Chokladsmorkram

Graddningstid 10-15 min

Smula jasten och blanda med lite av mjélken. Smalt margarinet
och hall i resten av mjolken. Blanda alla ingredienser tills det blir
en slat och smidig deg.

Lat degen jasa 15 min. i bunken. Baka ut till sma ballar, och lagg
i formar. Lat jasa i 30 — 40 min. pa platen. Pensla med vispat agg
och stro pa parlsocker.

Gradda 160-180°C 6vre-och nedre-varmeelement 30-40 min,
eller 150-170°C varmluft 30-40 min.

Ugnstemperatur :

ovre-och nedre-varmeelement 180-190°C
eller varmluft 160-170°C

Graddningstid 10-20 min

Satt pa ugnen. Gor kaksmeten enligt nagot av férslagen, smak-
satt i bada fallen med rivet citronskal. Blanda dessutom i russin
eller korinter.

Placera muffinsformar — pappersformar pa en plat.

Fordela smeten i formarna, t ex med. en matsked.

Gradda mitt i ugnen 10-20 min.

Blir 20-24 skivor. Ugnstemperatur 6vre-och nedre-varmeelement
180-200°C

Latt hopvispad, snabbt graddad och hoprullad. Kan fyllas med tex
lattsockrat appelmos, hallonsylt eller chokladsm&rkram.

Satt pa ugnen i god tid. Tack en plat med. smorgaspaper eller
bakplatspaper. Vispa &gg och socker posigt. Blanda mjol och
bakpulver och rér ner det forsiktigt tillsammans med vattnet. Bred
ut smeten 6ver papperet till ett jdamnt lager. Gradda mitt i ugnen,
10-15 min i 6vre-och nedre-varmeelement 180-200°C. Stro lite
socker pa kakan och stjalp upp den pa ett smorgaspapper. Pensla
ev med lite kallt vatten och drag av papperet som kakan graddats
pa. Bred pa ett tunt lager mos eller sylt och rulla ihop. Eller lat kakan
kallna under ett fuktat smérgaspapper, bred pa chokladsmoérkram
och rulla ihop den.

TIPS: Skar rulltartan i ca 3 cm tjocka skivor, garnera dem med
vispad gradde och frukt eller bar och servera som bakelser.
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TABELL 2: Kottstekning

Ugnslage Temperatur °C Stektid*
Kottratt nerifran frmin

Konventionell Konventionell

uppvarmning uppvarmning
Nottkott
Rostbiff eller lattstekt ca1cm:
(,rare) 3 250 12-15
férvarmd ugn
rosa (,medium®) 3 250 15-25
férvarmd ugn
genomstekt (,well done®) 3 210-230 25-30
Stek 2 200-220 120-140
Flask kott
Stek 2 200-210 90-140
Skinka 2 200-210 60-90
Filé 3 210-230 25-30
Kalvkott 2 200-210 90-120
Lammkott 2 200-220 100-120
Radjurskott 2 200-220 100-120
Fagel
Kyckling 2 220-250 50-80
Gas (omk. 2 kg) 2 190-200 150-180
Fisk 2 210-220 40-55

*Rekommendationer i tabell 2 galler for 1 kg kottportion.
Stekning av store kottbitar ar att foredra men stektid for varje nasta 1kg ar 30 — 40 min. extra.

Vand upp och ner pa kéttbiten efter halva stektiden.
Viktigt: anvand endast karl som ar godkanda for ugn.
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TABELL 3: Grill

Matratt Ugnslage Temperatur Stektid [min.]
nerifran [°C] Den ene sida Den andra sida
Flaskkotlett 4 250 8-10 6-8
Flaskfars 3 250 10-12 6-8
Kéttspett 4 250 7-8 6-7
Korv 4 250 8-10 6-8
Rostbiff (omk. 1kg) 3 250 12-15 10-12
Kalvkotlett 4 250 8-10 6-8
Kalvstek 4 250 6-8 5-6
Lammekotelett 4 250 8-10 6-8
Halv kyckling (ca 500g) 3 250 25-30 20-25
Fiskfile 4 250 6-7 5-6
Forell (omk. 200 — 250g) 3 250 5-8 5-7
Toast 4 250 2-3 2-3
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Rengo6ring av ugnslucka

Ratt och regelbunden skotsel av en
ugn med avseende pa rengdring och
underhall férlanger livslangden.

Regelbundet underhall
Anvandaren bor se till foljande:
- Att halla ugnen och dess omgivning
ren.

OBS! Se till att ugnen ar avslagen
och att samtliga vreden ar stall-
da i lage “0”. Rengoringen skall
paborjas forst nar ugnen ar kall.

Byte av lampa i ugnen

Sla av huvudstrombrytaren eller skru-
va ur sakringarna, da spisen maste
goras stromlds innan byte av lampan
sker.Ta ur den trasiga lampan och
ersatt den med en ny, (25 W ugn-
slampa)

= Y\
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Ugnsfalsar

Ugnen ar utrustad med uttagbara
ugnsstegar. For att ta ut dem for ren-
goring ska man dra ut fastet som finns
i fronten och darefter dra ut stegen
och avlagsna det bakre fastet. Efter
att ha rengjort stegen ska man pla-
cera dem i ugnens hal och trycka ner
dem i fastet.

Angrengéring
Steam Clean

Placera en skal med 0,25 liter vat-
ten langst ned i ugnen och stang
ugnsluckan. Satt ugnen pa 50°C och
funktionsvredet pa lage "undervarme”
[:I .Varm ugnen i ca. 30 min. Oppna
sedan ugnsluckan, torka ugnen med
trasa eller tvattsvamp och rengor
sedan ugnen med varmt vatten med
diskmedel i.
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Demontering av ugnslucka

For att battre komma at ugnsutrym-
met i samband med rengdring kan
man ta bort ugnsluckan. For att géra
detta ska man 6ppna luckan och dra
upp en sakerhetssparr som finns i
gangjarnen (fig. A). Darefter ska man
trycka till luckan lite, lyfta och ta ut den
framat. For att montera luckan i ug-
nen ska man gdra i omvand ordning.
Vid atermontering av luckan ska man
se till att en utskarning som finns pa
gangjarnen placeras pa gangjarnens
infastning pa ratt satt. Efter att luckan
atermonterats ska man ovillkorligen
dra ner sakerhetssparren. Om man
inte drar den ner, kan det orsaka
skada pa gangarnen vid forsok att
stéanga luckan.

A

Uppdragning av sdkerhetsdelar till
gangérn
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Demontering av det innersta
glaset

1. Anvand en vanlig skruvmejsel for
att ta av luckans 6vre kantlist och
forsiktigt lossa sidorna (fig. B).

2. Dra forsiktigt av kantlisten. (fig. B,




3. Darefter kan glasskivan tas bort
(fig. D). Efter rengéring upprepas be-
skrivningen i omvand turordning.
Viktigt! Tryck inte in den 6vre pro-
filen pa luckans bagge sidor sam-
tidigt. For att passa in luckans 6vre
profil pa ratt satt placerar du profilens
vanstra ande mot luckan och trycker
sedan in den hogra anden tills du hor
ett ,klick”. Darefter trycker du in den
vanstra anden tills du hor ett klick”.

1
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Barnlas

Ugnsluckan har ett barnlas som
hindrar att barn kan 6ppna luckan. Nar
produkten levereras fran tillverkaren
ar barnlaset aktiverat. Nedan visas
hur du gar tillvaga for att lasa upp
barnlaset.

® Aktivera barnlasfunktionen — vrid

moturs tills du hor ett klick.

Lasa upp barnlaset tillfalligt — vrid
moturs tills det tar emot, barnlaset
ar tillfalligt upplast sa att du kan
Oppna luckan. Barnlasfunktio-
nen ar fortfarande aktiverad och
luckan lases nar du stéanger den.

J

® Avaktivera barnlasfunktionen —
vrid medurs tills du hor ett ljudligt
klick.
L J

-

Om ett aktivt barnlas inte laser ugns-
luckan kan det hénda att du oav-
siktligt har andrat installningarna,
t.ex. under rengéringen. Aterstall da
barnlaset.

Du aterstéller barnlasets korrekta
funktion genom att avaktivera laset,
vrid da reglaget medurs tills du kan-
ner ett motstand. Du hor ett klick.
Nar du laser luckan kommer barnla-
set att fungera normalt igen.




Skétsel av emaljhill och plattor Tekniska data

Skydda héllen mot missfargning Matt

genom att torka av den efter varje  Bredd 698 mm
anvandning. Undvik rengoringsmedel  Hojd 900 mm
med starkt skurande eller repande  Djup 600 mm

verkan. Anvand vanligt handiskmedel
eller E?:Ta V|I.I. man pglelra extra, tar Tillbehér
man hallrengérinsmedel. 2 Bakplat

1 Ugnspanna
1 Grillgaller
1 Tippskydd

Effekt

Spisplattor 6500 W
Ugn 2000 W

Grill 2000 W

Totalt 8500 W

Information till installatéren

Spisen ar konstruerad for att anslutas till ett 230 V stromuttag. Den maste
sakras med en 25 A proppsakring. Innan enheten ansluts till strdm maste du
forsakra dig om att uttagets spanning stammer med uppgifterna pa mark-
skylten, som sitter pa spisens baksida. Det finns &ven en bild pa markskylten
i den har manualen. Spisen ar utrustad med en anslutningkabel med kontakt.
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Montering av tippskydd

Om kakel eller motsvarande bara
tacker den ovre delen av den bakre
vaggen sa skall en passbit med mot-
svarande tjocklek monteras mellan
tippskyddet och vaggen.

Justera in spishdjd
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Important!

Read the entire manual carefully before using the appliance
for the first time. You will learn how to use the appliance it
and look after it properly from the start.

Read the entire manual carefully before using the appliance for
the first time. You will learn how to use the appliance it and look
after it properly from the start!

Table of contents

page
Safety AAVICE......ci i 21
Before using the appliance for the first time............ccccoieiiiiiiiii, 23
Facts about ceramic hODS.........ccoiiiiiiiii e 24
The oven and its fUNCHONS..........ocuiiiiiiiee e 25
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Mounting the overturning prevention bracket.............cccoceeeiiee e, 36
NOTE

Electrical connection must be
made by a properly certified,
qualified installer.

The appliance is intended for ho-
usehold use only. Incorrect use
carries the risk of injury.

Disposing of used products

When the product is no longer required, it must not be disposed of as

normal waste, but should be handed over to an organisation that recycles

electrical and electronic products. There is a symbol on the product, user

instructions or packaging that shows that the product should be recycled
. when it is no longer required.

Materials used to manufacture the product can be recycled as indicated.
Recycling the materials used to make the product that you no longer require helps to
protect the environment.

Contact your local authority to find out where the recycling organisations are in your
area.
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GUIDELINES CONCERNING THE SAFETY OF USE

Note. The appliance and its accessible parts be-
come hot during use. Do not touch the cooking
zones because they may be hot. Do not allow
children under 8 years old to operate the applian-
ce unless under adult supervision.

This appliance is not intended for use by persons
(including children under the age of 8) with redu-
ced physical, sensory or mental capabilities, or
lack of experience and knowledge, unless they
are supervised or given instruction about the use
of the appliance by a person responsible for their
safety. Ensure that children do not play with the
appliance. Do not allow children without super-
vision to clean or operate the appliance.

Note. Unattended cooking in fat or oil on the hob
can be dangerous and cause a fire.

NEVER attempt to extinguish fire with water.
Unplug the appliance and cover the flames with
a lid or fire blanket.

Note. Risk of fire: Do not store anything on the
cooking surface.

Note. If the cooking surface is cracked, switch
off power to avoid the risk of electric shock.
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GUIDELINES CONCERNING THE SAFETY OF USE

Note. Electrical connection must be made by a
properly certified, qualified installer.

The appliance is intended for household use only.
Incorrect use carries the risk of injury.

The oven is very hot while in use and for some
time after it has been switched off.

When the ovenis in use, some parts will become
hot.

Note. Do not use abrasive detergents or sharp
metal objects to clean the glass surfaces of the
appliance. You may scratch the surface, which
can cause cracks in the glass.

Note. Before replacing the light bulb in the oven,
unplug the appliance from the wall socket. There
must be no power supply to the appliance when
the bulb is replaced.

Do not use steam cleaning equipment to clean
the appliance.
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Installation

Fit the overturning prevention
bracket (page 36)

The overturning prevention bracket
prevents the appliance from tipping
over. For example, a child should
not be able to climb on the oven door
and tip the appliance over. If there are
young children in the house, a hob
guard should also be fitted.

NOTE Remember that the overtur-
ning prevention device is disabled
when you pull the appliance forwards,
e.g. for cleaning. Supervise children
carefully to avoid accidents.

NOTE
Subject to technical alterations.

See the instructions on page 36 for
how to fit the overturning preven-
tion device.

The appliance must be level.

This is important for frying results
as well as baking. Pull out the plate
storage drawer to access the screws
in the four adjustable feet. Use a spirit
level or frying pan filled with water to
check.

Further adjustment may be required
after some time as the flooring may
settle.

Before using the appliance

Clean the appliance using a damp
cloth, possibly with some soap or
mild washing-up liquid. Rinse and
dry thoroughly. After cleaning, heat
the oven with top and bottom heater
to 250°C for approx. 30 minutes. The
smell produced by heating the oven is
harmless but still you should ventilate.

Use energy wisely

Use pans that are the right size for
the cooking zones. It is better to use
a slightly larger pan than a pan that
does not cover the cooking zone.
Put the lids on saucepans and pots to
save energy. It is also recommended
that you switch off the cooking zone
slightly in advance and let the dish
continue to cook using the residual
heat.
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Facts about ceramic hobs

Zones:

Front left 2300W, 210 mm diameter
Back left 1200W, 145 mm diameter
Front right 1200W, 145 mm diameter
Back right 1800W, 180 mm diameter

Residua heat indicators

The four residual heat indicators are
located between the cooking zones
and the front of the hob and indicate
the respective cooking zone.

These warning indicators light up
when the surface is too hot to touch.
The indicators light up even when the
zones are turned off.

Note: always be careful when the
hob has recently been in use, even
if the indicator is not lit.

Maintenance

Clean the hob using a damp cloth
and some washing-up liquid. Burnt
on dirt can be scraped off using a
scraper. After cleaning, the hob can
be polished using a special product
for ceramic hobs, which is available
in stores. This gives a fine finish and
gives the hob a protective surface.

Do not clean with: steel wool, abra-
sive scouring powder or anything
else that can scratch.

O
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Pots and frying pans

Use pans that are the right size for
the cooking zones.

Itis better to use a slightly larger pan
than a pan that does not cover the
cooking zone. Make sure the bottom
of the pan is clean and flat. A pan
with an uneven bottom can make the
contact between the pan and ceramic
hob so poor that the overheating
protection for the zone is triggered
and the cooking time becomes un-
necessarily long.

Put the lids on saucepans and pots to
save energy. It is also recommended
that you turn off the zone slightly in
advance and let the dish continue to
cook using the remaining heat.

You cannot use pots with plastic han-
dles in the oven.
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Warnings

® Do not put anything on the hob
when it is hot.

®Do not store heavy or sharp objects
which may fall down above the hob. If
a crack appears, the power supply to
the hob must be cut off by unplugging
the appliance or removing the fuses.
®Plastic and sugar or sugary spilla-
ges, e.g. jam, juice or toffee, must be
removed immediately using a scraper
while the hob is warm. If it becomes
burnt on, the hob can be seriously
damaged.

® Some aluminium pots and pans
leave a silvery mark on the hob, this
can be removed using detergent and
a scraper.

®Do not drag pans with rough bot-
toms across the hob. This can cause
scratches.

T

The oven and its functions

The symbols on the oven function
knob have the following meaning:

These types of ovens have one knob
for oven functions and one for oven
temperature.

To use the oven, proceed as follows:
@®Set the required oven function using
the function knob.

@ Set the temperature knob to the
required temperature.

®Turn off the oven by turning both
knobs to 0.

Oven function button — settings:

Oven lighting

B CL Jz =i
X

X X
X v

Conventional

Bottom heater

Top heater

Grill
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Temperature knob

The oven temperature is controlled by
the temperature knob on the control
panel, indicated by the symbol °C.
The oven stops heating up when you
turn the knob to zero.

Always follow the advice given
in the recipe for the food you are
baking/cooking.

Lock|m©O

The oven is equipped with a child
lock.

® Activate Child Lock. Turn the oven
function knob anti-clockwise.
The oven and hob cannot be ac-
tivated when the function knob is
in this position.

® Unlock. Press the function knob
and turn it to "0" or another func-
tion.

Light indicators

Two light indicators indicate that the
oven has been activated — a yellow
and a red indicator. When the yellow
light indicator lights up, it means the
oven operates. When the red light
indicator goes out, it means the oven
has reached the set temperature.
If a recipe for a dish recommends
that the dish is placed in a heated
oven, do not put it in the oven until
the red light indicator has gone out.
During baking, the red light indicator
will light up and go out intermittently
(maintaining the temperature in the
oven). The yellow light indicator can
also light up when the knob is in the
"Oven lighting" position.
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Baking

Wait until the oven reaches the right
temperature (light indicator turns off)
before placing the baking in the oven.

Right baking time

Follow the instructions in the recipe.
Be extra careful the first few times you
use your new appliance to bake, the
appliance may heat somewhat faster
than your previous appliance.

Cooking

Follow the advice in the recipe. If it
is a dish you have made many times
before you should be extra careful
the first few times you make it in your
new appliance.

Grilling

Follow the advice in the recipe. Place
the food on the grill and slide the grill
rack into the top position in the oven.
Push the roasting pan into the posi-
tion below to collect any dripping fat.

Do not put aluminium foil on the
bottom or walls of the oven.

The heat does not radiate properly, so
there is arisk of damaging the enamel
in the oven.

Storage drawer for accessories

You can store the roasting pan,
baking trays, grill rack and other
accessories in the drawer. There is a
safety device that stops the drawer
being pulled out too far accidentally.
If you want to pull out the drawer
completely, e.g. to clean, pull it out
until you reach the safety device and
then lift up the front and pull it out
completely.

You put the drawer back in the rever-
se order. Make sure it is in the right
tracks on the sides.
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Baking

° Table 1 is recommended for baking.

° The baking parameters are given for 3 different types of heat: conventional
heating (top and bottom heating element).

Roasting meat

° Table 2 is recommended for roasting meat.
The roasting parameters are given for conventional heating.

) The recommended parameters for meat, fish and toast are compiled in
table 3.

TABLE 1: Pastries

. Top and bottom Baking time
Pastries Heating element min.
©ven Tempe
setting rature

[°C]

Baking in a baking pan

Sponge cake 2 170-180 60-80
Sponge cake 2 160-180 65-80
Flan case 2-3 170-180 20-30
Soft sponge 2 170-180 30-40
Shortcrust pastry flat with fruit 60-70
Cheesecake (on shortcrust pastry bas¢) 60-90
Yeast cake 2 160-180 40-60
Bread (e.g. granary) 2 210-220 50-60

Baking on baking trays

Shortcrust pastry flat with fruit| 3 170-180 35-60
Fruitcake (yeast or baking powder) 30-50
Hundreds and thousands cakg 3 160-170 30-40
Jelly roll 2 180-200 10-15
Pizza (thin base) 3 220-240 10-15
Pizza (thick base) 2 190-210 30-50
Small pastries/cakes
Small pastries/cakes 3 170-180 10-25
Puff pastry 3 180-190 18-25
Meringue 3 90-110 80-90
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Buns

75 g yeast

150 g margarine

500 ml milk (whole milk)
Y5 teaspoon salt

135 g sugar

Cardamom

900 g flour

Muffins

approx. 20 pcs.

1 juicy sponge cake or
1 rich sponge cake with
grated lemon rind
60-90 g raisins or cur-
rants

Swiss roll

3 eggs

135 g sugar

120 g flour

1 teaspoon baking po-
wder

1 tablespoon water

Filling:

280 g stewed fruit or jam
or 1 portion of chocolate
butter icing

Baking time 10-15 min

Crumble the yeast and mix it with some of the milk. Melt the mar-
garine and pour in the rest of the milk. Mix all the ingredients until
you have a smooth dough.

Let the dough rise for 15 min in the bowl. Shape it into small balls
and put them in moulds. Let them rise for 30—40 min on the tray.
Glaze with beaten egg and sprinkle with granulated sugar.

Bake at 160-180°C top and bottom heating elements for 30-40
min, or 150-170°C fan for 30-40 min.

Oven temperature:

top and bottom heating elements 180-190°C
or fan 160-170°C

Baking time 10-20 min

Switch on the oven. Make the cake mixture according to one of
the suggestions, adding grated lemon rind in both cases. Mix in
raisins of currants.

Put muffin cases/paper cases on a tray.

Put the mixture in the cases, e.g. using a spoon.

Bake in the centre of the oven for 10-20 min.

Makes 20-24 slices. Oven temperature, top and bottom heating
elements 180-200°C

Easy to mix, quick to cook and roll up. Can be filled with e.g. slightly
sweetened stewed apple, raspberry jam or chocolate butter icing.
Switch on the oven in good time. Cover a tray with greaseproof
paper or baking paper. Beat the egg and the sugar. Mix the flour
and backing powder and stir it in carefully, together with the water.
Spread out the dough on the paper in an even layer. Bake in the
centre of the oven, 10-15 min with the top and bottom heating
elements at 180-200°C. Sprinkle some sugar on the cake
and tip it onto a piece of greaseproof paper. Brush with some cold
water and remove the paper the cake was baked on. Spread on
a thin layer of stewed fruit or jam and roll up. Or let the cake cool
under a damp piece of greaseproof paper, spread with chocolate
butter icing and roll it up.

TIPS: Cut the Swiss roll into approx. 3 cm slices, top with whipped
cream and fruit or berries and serve for dessert.
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TABLE 2: Roasting meat

Oven setting Temperature °C Roasting
Meat dish from below time*
min.
Conventional oven Conventional oven
Beef
Roast beef or fillet approx. 1
preheated oven, pink 3 250 cm:
(medium) 12-15
preheated oven, well dong 3 250
15-25
Roast 3 210-230
25-30
Pork 2 200-220
Reast 120-140
Ham 2 200-210
90-140
Fillet 2 200-210
60-90
3 210-230
Veal 25-30
Lamb 2 200-210
90-120
Venison 2 200-220
100-120Q
Poultry 2 200-220
Chicken 100-120
Goose (approx. 2 kg)
2 220-250
Fish 2 190-200 50-80
150-180
2 210-220
40-55

*Recommendations in table 2 apply to a 1 kg meat portion.
Roasting large cuts of meat is preferable, but the cooking time for each additional 1kg is 30—40
min extra.

Turn the cut of meat halfway through the cooking time.
Important: only use ovenproof dishes.
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TABLE 3: Grill

Dish Oven setting| Temperature Cooking time [min.]
fromibelon [°C] One side The other side

Pork chop 4 250 8-10 6-8
Minced pork 3 250 10-12 6-8
Kebab 4 250 7-8 6-7
Sausages 4 250 8-10 6-8
Roast beef (approx. 1kg) 3 250 12-15 10-12
Veal chop 4 250 8-10 6-8
Roast veal 4 250 6-8 5-6
Lamb chop 4 250 8-10 6-8
Half chicken (approx. 500 g) 3 250 25-30 20-25
Fillet of fish 4 250 6-7 5-6
Trout (approx. 200 — 250g) 3 250 5-8 5-7
Toast 4 250 2-3 2-3
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Cleaning the oven door

Correctand regular oven cleaning and
maintenance prolongs its service life.

Regular maintenance

The user must ensure the following:
- Keep the oven and its surroundings
clean.

Important! Make sure the oven is
turned off and all knobs are turned
to "0". Cleaning must not start until
the oven is cold.

Replacing the lamp in the oven

Turn off at the main switch or remove
the fuses as the power supply to the
oven must be cut off before the lamp
is replaced. Remove the broken bulb
and replace it with a new (25 W oven
bulb).

- a
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Oven fittings

The oven is equipped with remov-
able side rails. To remove them for
cleaning, pull the handle at the front
and then pull out the rail and remove
it from the rear fixture. After cleaning
the rails, put them in the openings in
the oven and push down the fixture.

Steam cleaning
Steam Clean

Place a bowl containing 0.25 litres
water at the bottom of the oven and
close the oven door. Set the oven to
50°C and turn the function knob to
"bottom heating" Q . Heat the oven
for approx. 30 min. Then open the
oven door, dry the oven using a cloth
or sponge and then clean the oven
using warm water with washing-up
liquid.
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Remove the oven door

To access the interior of the oven for
cleaning, you can remove the oven
door. To do this, open the door and
pull up the safety device found in the
hinge (Fig. A). Then push the door
slightly, lift it up and pull it out. To fit
the door of the oven, do this in the
reverse order. When replacing the
door, make sure the cut-out part of
the hinge is placed correctly on the
hinge's grip. After replacing the door,
you must pull down the safety device.
If you do not pull it down, the hinges
may be damaged when you try to
close the door.

A

Pulling up safety devices for the hinge

Remove the innermost pane

1. Use an ordinary screwdriver to
remove the upper rod from the door
and carefully loosen the sides (Fig.
B).

2. Carefully remove the rod. (fig. B,

33



3. You can then remove the glass
pane (Fig. D). After cleaning, repeat
the procedure in the reverse order.
Important! Do not force the upper
strip in on both sides of the door
at the same time. In order to correc-
tly fit the top door strip, first put the
left end of the strip on the door and
then press the right end in until you
hear a "click". Then press the left
end in until you hear a "click".

11 11

Child safety lock

Oven door features a child safety
lock device that prevents children
from opening of the door. The appli-
ance is supplied by the manufacturer
with the door safety lock device en-
gaged. The child safety lock device
can be operated as shown below.

® Engage child safety lock function
— turn anticlockwise until you
hear a click.

® Release the child safety lock
temporarily — turn clockwise until
you feel resistance, the lock is
released temporarily and you can
open the door. The child safety
lock is re-engaged once you close
the door.

® Disengage child safety lock func-
tion — turn clockwise until you
hear a click.

If the active child safety lock de-
vice does not lock the oven door, it
is possible that you accidentally, eg
during cleaning, reset the hook to
locking position.

To restore the correct operation of
the child safety lock device, disen-
gage the lock by turning the knob
clockwise until you feel resistance.
You will hear a click.

The child safety lock device will op-
erate normally when you lock the
door.
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Care of enamel hob and plates

Protect the hob against discolouring
by wiping it after each use. Avoid
abrasive detergents. Use ordinary
washing-up liquid or soap. If you want
to polish it, use window cleaner.

Information for the installer

The appliance is designed to be connected to 230 V power supply It must
be protected with a 25 A fuse. Before connecting the appliance to the power
supply, make sure that the parameters of the socket match the information
on the rating plate on the back right of the oven. There is also a picture of
the rating plate in this manual. The appliance is equipped with a connection

cable with plug.

Technical data

Dimensions

Width 698 mm
Height 900 mm
Depth 600 mm

Equipment

2 baking trays

1 roasting tin

1 grill rack

1 anti-tip device

Power

Hob 6500 W
Oven 2000 W
Grill 2000 W

Total 8500 W
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Mounting the overturning pre-  Adjust the height of the ap-
vention bracket. pliance

If the tiles etc. only cover the top part
of the rear wall, the overturning pro-
tection device must be distanced by
the equivalent thickness.

10-CFS-0337 / 8067901
(rev.02.2017)
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