BASTA KUND

Den hér spishéllen férenar en exceptionellt enkel anvdndning med utmérkt effektivitet. Nar du
har last instruktionerna kommer produktens anvéndning inte att vara nagot problem.

Varje spishéll genomgar rigorésa sékerhets- och funktionstest i var kvalitetssékringsavdelning
innan den packas.

L&s anvdndarmanualen noga innan du anvénder produkten férsta gangen. Folj alla instruk-
tioner i manualen fér att undvika att produkten anvénds pa ett felaktigt sétt.

Férvara anvdndarmanualen pa ett sékert stélle fér framtida bruk. Félj alla instruktioner och
rekommendationer i anvdndarmanualen fér att férhindra olyckor.

Viktigt!
Du ska inte bérja anvédnda produkten innan du har Idst och forstatt anvdndarmanualen.

Spishéllen &r endast konstruerad fér matlagning. All annan anvéndning (t.ex. som vér-
mekdlla) strider mot héllens avsedda anvéndning och kan orsaka faror fér anvédndaren.

Tillverkaren férbehaller sig rétten till andringar som inte inverkar pa produktens
funktioner.
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SAKERHETSINSTRUKTIONER

Varning: Produkten och de komponenter som du
kommer at blir varma under anvandningen. Var noga
med att inte rora vid uppvarmningselementen. Barn
under 8 ar far inte anvanda maskinen, utom om de
star under standig uppsikt.

Produkten far anvandas av barn over 8 ar och av
personer med fysiska, sensoriska eller psykiska
funktionshinder, eller med bristande erfarenhet av
och kunskap om produkten, om de star under up-
psikt eller har blivit instruerade om hur den anvands
pa ett sakert satt och om hur de ska undvika faror.
Barn far inte leka med produkten. Rengdring och
underhall av produkten far inte utféras av barn utan
vuxens uppsikt.

Varning: Om du lamnar spisen utan uppsikt under
matlagning med fett eller olja kan faror uppsta som
kan orsaka eldsvada.

Forsok ALDRIG slacka eld med vatten, utan stang
av spishallen och tack elden med ett lock eller en
eldtalig filt.

Varning: Brandrisk: foérvara inte foremal pa kokytor-
na.



SAKERHETSINSTRUKTIONER

Produkten ar inte avsedd att anvandas tillsammans
med en extern timer eller en separat fjarrkontroll.

Du ska inte anvanda inte utrustning som rengor med
anga nar du rengor produkten.

» Barn far inte leka med produkten.

» Set till att inga elkablar till annan utrustning vidror nagon het yta pa hallen.

» Elkabelns kontakt maste vara atkomlig nar produkten ar installerad.

» Installera inte produkten i narheten av kylutrustning.

+ Lamna inte produkten utan uppsikt vid matlagning. Olja och fett kan antandas pa grund
av 6verhettning.

*  Om produkten gar sonder far den inte anvandas innan felet ar atgardat.

« Personer utan ratt kvalifikationer och utbildning ska inte utféra nagra andringar eller
reparationer av produkten.

+ Om nagot tekniskt fel intraffar ska du genast avskilja spishallen fran elnatet (enligt
beskrivningen ovan) och sedan ringa kundtjanst for att fa felet atgardat.

* Nar du anvander spisen for att laga mat och baka avges varme och fukt i utrymmet dar
spisen ar installerad. Férsakra dig om att koket har en god ventilation. Det ska finnas
mojligheter att ventilera kdket pa ett naturligt eller mekaniskt (spisflakt) satt.

» Om spisen anvands mycket under en lang tid kan extra ventilation behdvas, som att du
Oppnar ett fonster eller att du 6kar spisflaktens, om sadan finns, hastighet.



SA SPARAR DU ENERGI

En ansvarsfull energia-
nvandning innebar inte bara
att du sparar pengar, utan
hjalper till att skydda miljon
ocksa. Lat oss darfor halla
energiférbrukningen nere!
Folj bara dessa tips:

j

e Anvand ratt sorts kokkarl.
Plana, tjockbottnade kokkarl kan spara
upp till 1/3 av elférbrukningen. Tank pa att
anvanda lock nar du lagar maten, annars
stiger elforbrukningen fyra ganger!

¢ Setill att kastrullernas storlek matchar
kokzonens.
Kastrullens botten ska aldrig vara mindre
an kokzonen.

¢ Hall alltid kokzonerna och kokkéarlens
botten rena.
Smuts férhindrar att varmen overférs
korrekt och branda flackar kan oftast bara
avlagsnas med rengéringsmedel som inte
ar bra for miljon.

¢ Undvik att lyfta pa locket i onédan for
att se efter i grytan.

e Stdng av produkten i tid och anvand
restvarmen.
Stang kokzonerna 5 till 10 minuter innan
tilagningen beréaknas vara klar om du
tillagar langkok. Det kan spara upp till
20 % energi.

¢ Installera inte hallen i omedelbar nar-
het av din kyl/frys.
| saddana fall 6kar elférbrukningen i
onddan.

UPPACKNING

N

Produkten har paketerats
for att skyddas fran skada
under transporten. Nar du
har packat upp produkten
ska du avfallshantera allt
foérpackningsmaterial pa ett
miljosakert satt.

Allt anvant férpackningsmaterial &r miljovan-
ligt. Det ar 100 % atervinningsbart och markt
med en symbol som anger detta.

Viktigt! Hall barn pa avstand fran férpack-
ningsmaterialet (pasar, frigolit, smadelar
0.s.v.) nar du packar upp hallen.

AVFALLSHANTERING

Markningen betyder att

hallen inte far slangas i

hushallssoporna nar den ar ut-

tjant.

Det ar képarens ansvar att lam-
B e in den pa ett deponerings-

stalle for elektriskt och elektro-
niskt skrot. Information om atervinning kan
du fa fran lokala deponeringsstallen, i buti-
ker samt fran lokala myndigheter.
En korrekt hantering av elektriskt och elek-
troniskt skrot hjalper till att undvika milj6-
och halsorisker som orsakas av farliga kom-
ponenter och av en felaktig férvaring och
hantering av dessa.



BESKRIVNING AV PRODUKTEN

Elektrisk spishall IH 660-A

Fig.1

Specifikation

- Markspanning
- Matt
- Spishallens vikt

Spishéllen har:
Standard kokzoner

230V ~50 Hz
576 x 501 x 55 mm

8,4 kg

@180—-1800 W
@ 145-1200 W

1, 2, 3, 4 — kokzoner

5 —vred

6 — kontrollampa

7 - Indikator for restvarme



INSTALLATIONSANVISNINGAR

Gora 6ppning i koksbanken

» Koksbanken maste vara 28 - 40 mm tjock och minst 600 mm bred. Kéksbanken maste
vara plan och sta vagratt. Bankens kant mot vaggen maste tatas for att férhindra att vatten
eller andra vatskor tréanger in.

» Se till att det finns tillrackligt plats runt 6ppningen, i synnerhet minst 50 mm till vaggen
och 60 mm till kbksbankens framkant.

+ Koksbankens material, inklusive faner och lim, maste tala temperaturer upp till 100 °C. |
annat fall kan faneret lossna och kéksbanken blir deformerad.

+  Oppningarnas kanter maste tatas med ett lampligt material fér att forhindra att vatten
tranger in.

» Koksbankens 6ppning maste skaras i de dimensioner som visas i fig. 1.

» Forsakra dig om att det finns ett fritt utrymme pa minst 80 mm under hallen dar luften kan
cirkulera fritt sa att dverhettning férhindras.

560

50 [«—

@

min

490

min
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INSTALLATION

Gora 6ppning i koksbanken

e Anvand fyra “A” beslag for kdksbankar som ar 38 mm tjocka. Passa in héllen enligt avbild-
ningen i fig. 3 och 4. Anvand de fyra “B” beslagen for att sékra hallen ordentligt i bankar
som ar 28 mm tjocka. Passa in héllen i dppningen enligt avbildningen i fig. 5 och 4.

e Kontrollera sa att limtatningen ar ordentligt applicerad pa hallens kant. Satt fast beslagen
I0st pa hallens botten.

e Ta bort damm fran kdksbanken, placera hallen i 6ppningen och tryck ordentligt.

e Placera beslagen lodratt till hallens kant och fast dem ordentligt.

1 - kbksbank
2 - skruv

3 - beslag

4 - spishall

5 - tatning

560

min
50 [—

490

466

min
—760
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INSTALLATION

ELSCHEMA

Viktigt! Varmekomponenterna fungerar vid 230 V.

Viktigt! En skyddsledare maste anslutas till den

terminal som ar markt med @

for varje anslutning.

Rekom-
menderad
anslutning-
skabel
1| 230 V enfas-anslutning med neu- 1 2 3
tralledare, terminalerna 1-2 och 4 &r| 4N~ 0w AO—0—0 HO5VV-FG
bryggade, skyddsledare till @ " 3X 4 mm?
PE,/8 M/'O
2| 400/230 V tvafas-anslutning med 12 3
neutralledare, terminalerna 2-3 och 2N~ ,_J/'vao_o HO5VV-FG
4 &r bryggade, skyddsledare till @ . ® 3 4X 2,5 mm?
WO O
3 400/230 V trefas-anslutning med neu- V«é 2 3
tralledare, individuella faser ar anslutna A
till respektive terminaler 1, 2, 3, neutral- | 3N~ LV((")V'O HO5VV-FG
ledare leder till bryggade terminaler 4 ;/8 R_A 5X 1,5 mm?
och till skyddsledaren till @ . P [Pl

Fasledare - L1=R, L2=S, L3=T; N - neutralledare; @ - skyddsjord

11




ANVANDNING

Innan du anvander héllen forsta gangen

« Ska du rengdra den keramiska hallen noga. Ytan till den keramiska hallen maste skétas lika
forsiktigt och noga som en glasyta.

+ Oppna ett fonster eftersom hallen kan avge en otrevlig lukt férsta gangen den anvands.

» Fdlj alla sdkerhetsanvisningar nar du anvander hallen.

Obs. Forsta gangen du ansluter produkten till stromuttaget kan det hdanda att kokzo-
nens display visar bokstaven ,H”. Det ar inte ett fel och bokstaven ,,H” kommer att
slockna efter ca 60 minuter.

Den keramiska kokplattan ar utrustad med sensorstyrning. Sensorerna aktiveras nar man
ror vid plattan pa markerade platser. Varje aktivering medfor en ljudsignal.

Nar du satter pa, stanger av eller justerar varmenivan ska aldrig mer @n en sensor
aktiveras. Vid aktivering av flera sensorer (bortsett fran varmesensorn och klockan)
ignorerar systemet alla mandversignaler och under lang aktivering kommer signal om fel.

Lampliga kokkarl

De finns speciella kokkarl for kokning och stekning pa den glaskeramiska kokplattan. Folj
tillverkarens anvisningar.

Kokkarl med botten av aluminium eller koppar kan Iamna avlagringar som ar svara att fa bort.
Det rekommenderas att vara dubbelt férsiktig med emaljerade karl, vilka kan géra skada vid
torrkokning. For att minimera energiférbrukningen och koktiderna samt férebygga vidbranning
ska man iaktta féljande anvisningar:

Kokgrytans botten

Kokkarl ska ha en stabil, plan botten. Botten med skarpa kanter eller férkolnade matrester
kan skada kokplattan.

Kokgrytans storlek

Kokgrytans bottendiameter ska helst stdmma exakt med varmeplattans diameter.

Kokgrytans lock

Locket forhindrar varmeflykt, vilket forkortar uppvarmningstid och sparar energi.

12



ANVANDNING

Hur du anvéander spisplattorna

Spara energi genom att anvanda lampliga kokkarl. Lampliga kokkarl maste ha en plan och
stabil botten och karlets diameter maste matcha kokzonens diameter f6r en god varmedver-

foring (fig. 4).
N \§-</ \
=\

Fig.4 Fig5 A B C

Hur gar energi till spillo?

Fig. 5 A — kokkarlet &r mindre an kokzonen
Fig. 5 B — kokkarlets botten ar konkav

Fig. 5 C — locket sluter inte tatt

Tips du kan folja:

*  Kokzonen ska inte vara igang utan kokkarl.

*  Kokkarlet som anvands maste ha en ren, torr botten.

» Laga aldrig mat i kokkarl av plast.

«  Stall inte plastféremal, som skedar, gafflar och liknande, pa en het spishall.

* Anvand bara kokkarl med lock och se till att locket inte ar storre an kastrullen sa att
kondens droppar pa spishallen.

»  Skydda kokzonerna mot korrosion.

+  Stang av kokzonerna ca 5 minuter innan du lyfter av kokkarlet.

13



ANVANDNING

Symbolerna bredvid vreden visar vilken kokzon de styr.

Kokzonen ar avstangd:

«  "0”pavredet arilinje med kontrollpanelens lodratta linje om varmeinstallningarnas
markeringar sitter pa vredet.

* "0” pa kontrollpanelen &r i linje med vredets markering om instéllningarnas mar-
keringar sitter pa kontrollpanelen.

Varmen stalls in genom att du vrider vredet med- eller moturs. Kontrollampan tands

for att visa att en kokzon ar igang.

Fig. 6

Vredets | Exempel pa anvandning
lage
3 MAX. Snabb uppvarmning, snabb kokning, stekning

° Koétt-, fiskgrillning

2 Langsam stekning
° Soppor, stora mangder
1 Stuva gronsaker, langkok

° MIN. Uppvarmning

0 Avstangning

14



ANVANDNING

Allman information om kokzonernas anvandning
Den elektriska spishéllen kan ha standard- eller snabbkokningszoner beroende pa
utférande.
Koka och steka med standard- och snabbkokningszoner
Snabbkokningszonerna har storre effekt &n standardkokzonerna. De &r markerade med en
rod ring for att urskiljas enklare. Ringen kan brannas bort med tiden.

Koka

Stall vredet pa 3 for att koka upp maten. Stall vredet pa 1 for att fortsatta koka och sank eller
hoj varmen efter behov. (Se tabellen.)

Steka

Stall vredet pa 3 for att varma upp oljan. Lagg i maten som ska stekas och stall vredet pa 2.
Oka eller séank sedan varmen efter behov.

15



RENGORING OCH UNDERHALLNING

Anvandarens I6pande rengdéring och
underhall av kokhallen paverkar kokhallens
livslangd och funktion.

/N

Keramiska ytor ska rengdras pa
samma satt som glasytor. Man far
inte anvanda varken kraftiga ren-
goringsmedel, skursand, stalull eller
tvattsvamp med en slipyta.

Man far anvanda utrustning for
angrengoring.

Rengoring efter varje anvandning

e Vid latt, oforbrand nedsmutsning ska
man anvanda en vat trasa utan ren-
goéringsmedel. Anvandning av diskmedel
kan férorsaka blaa flackar. Dessa flackar
forsvinner inte alltid vid en forst rengoring,
aven om man anvander speciella ren-
gbéringsmedel.

Vid svar nedsmutsning (branda ma-
trester mm) ska man anvanda en vass
skrapa och torka efter med en vat trasa.

Héllskrapa,
E4381014,
fér rengéring
av plattan oss
< jaN Q Esy

Borttagning av flackar

Ljusa parlfargade flackar (rester av
aluminium) kan avlagsnas fran kall
varmeplatta med hjalp av speciella
rengoringsmedel. Kalkrester (t.ex. efter
overkokning av vatten) avlagsnas med
attika eller speciella rengéringsmedel.
Vid borttagning av socker, matratter som
innehaller socker samt plastmaterial och
aluminiumfolie far man inte stédnga av
varmezonen innan man rengjort den!
Man bdér omedelbart skrapa bort rester (i
varmt tillstand) med en vass héllskrapa.
Nar plattan ar rengjord ska den stédngas
av och tvattas med speciella rengdring-
smedel.

16

Speciella rengéringsmedel kan man kdpa
i varuhus, elaffarer, farghandlar, livsmedel-
saffarer och vitvaruaffarer. Vassa skrapor
finns i hobbyaffarer, pa byggmarknader och
i farghandlar.

Man far aldrig anvanda rengéringsmedel
pa uppvarmd varmeplatta. Det ar bast att
lata rengoringsmedel torka och sedan torka
bort med vat trasa. Eventuella rester efter
rengdringsmedel boér torkas bort med vat
trasa innan man varmer upp plattan. Annars
kan de bli fratande.

Garantin galler inte vid felaktig behandlig
av héllens keramiska yta!

Observera!

Om kokhallens styrfunktion av nagon
anledning fungerar inte medan ko-
khallen ar aktiverad, bor man stanga
av huvudstrémbrytaren eller skruva
ur proppen och vanda sig till service.

Observera!

Om det uppstar sprickor i den kera-
miska kokhallen bér man omedelbart
stédnga av den och koppla bort den
fran elnatet. For att gora detta ska
man skruva ur proppen eller dra ut
stickkontakten ur vagguttaget. Dare-
fter ska man vanda sig till service.



DEAR CUSTOMER

This hob combines exceptional ease of use with excellent effectiveness. Once you have read
the instructions, operating the appliance will not be a problem.

Before packing each hob is subjected to rigorous safety and operational testing in our quality
control facilities.

Please carefully read this User Manual before using the appliance for the first time. By follo-
wing all instructions contained in this manual you will avoid improper use of the appliance.

Please keep this User Manual in a safe place for future use. Please follow all instructions and
recommendations of this User Manual in order to avoid an accident.

Important!

The appliance may only be operated when you have read and understood this manual
thoroughly.

The appliance is designed solely for cooking. Any other use (eg heating) is incompatible
with the appliance’s intended purpose and can pose a risk to the user.

The manufacturer reserves the right to infroduce changes which do not affect the
operation of the appliance.

17
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SAFETY INSTRUCTIONS

Warning: The appliance and its accessible parts
become hot during use. Care should be taken to
avoid touching heating elements. Children less than 8
years of age shall be kept away unless continuously
supervised.

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

Warning: Unattended cooking on a hob with fat or
oil can be dangerous and may result in fire.

NEVER try to extinguish a fire with water, but switch
off the appliance and then cover flame e.g. with a lid
or a fire blanket.

Warning: Danger of fire: do not store items on the
cooking surfaces.

19



SAFETY INSTRUCTIONS

The appliance is not intended to be operated by me-
ans of an external timer or separate remote-control
system.

You should not use steam cleaning devices to clean
the appliance.

» Ensure that children do not play with the appliance.

» Make sure that the power cords of other equipment do not touch any hot surfaces of the
appliance.

» Plug of the power cord must be accessible after appliance has been installed.

» Do not install the appliance near the cooling equipment.

» Do notleave the appliance unattended while cooking. Oil and fats may ignite due to overheating.
* Inthe event the appliance is damage, do not used it until it is repaired.

» Persons without proper qualifications and training must not make any alterations or repairs of
the appliance.

» Incase of any technical defect, immediately unplug or disconnect the appliance (as explained
above) and refer the defect to service to be repaired.

» Using the appliance for cooking and baking results in the emission of heat and moisture in

the room in which it is installed. Make sure that kitchen is well ventilated. Natural ventilation
openings or forced mechanical ventilation (exhaust hood) should be available.

» Prolonged intensive use of the appliance may require additional ventilation, for example,
opening a window or a more effective ventilation, such as increasing efficiency of mechanical
ventilation, if applicable.

20



HOW TO SAVE ENERGY?

Using the energy in a re-
sponsible manner not only
saves money, but also
helps protect the environ-
ment. Therefore, let’s try to
save electricity! Just follow
these tips:

j

Use the correct cookware.

Cookware with flat and a thick base
can save up to 1/3 of electricity. Please
remember to cover cookware with the
lid, otherwise electricity consumption
increased four times!

Match the size of the cookware to the
cooking zone.

Cookware base should never be smaller
than cooking zone.

Always keep the cooking zones and
cookware bases clean.

Dirt prevents proper heat transfer. burnt
stains can be often removed only with
agents harmful to the environment.
Avoiding unnecessary lifting the lid to
peek into the pot.
Turn off the appliance in time and use
the residual heat.

For long cooking times, switch off heating
zones 5 to 10 minutes before finishing
cooking. This can save up to 20% of
electricity.

Do not install the hob in the immediate
vicinity of refrigerator / freezer.

The electricity consumption is then unne-
cessarily increased.

21

UNPACKING

N

The appliance was packed
to protected it from dama-
ge during transport. After
unpacking, please dispose
of all elements of packaging
in a way that will not cause
damage to the environment.

All materials used for packaging the applian-
ce are environmentally friendly; they are
100% recyclable and are marked with the
appropriate symbol.

Important! Keep the packaging material
(bags, Styrofoam pieces, etc.) out of reach
of children during unpacking.

DISPOSAL

This marking means that the ap-
pliance must not be disposed of
together with other household
waste after it has been used.
The user is obliged to hand it
I ©Ver to waste collection centre
collecting used electrical and
electronic goods. The collectors, including
local collection points, shops and local au-
thority departments provide recycling sche-
mes.
Proper handling of used electrical and elec-
tronic goods helps avoid environmental and
health hazards resulting from the presence
of dangerous components and the inappro-
priate storage and processing of such go-
ods.



DESCRIPTION OF THE APPLIANCE

Electric hob type IH 660-A

Fig.1

Specification

- Voltage rating
- Dimensions
- Hob weight

hob is equipped with:
Standard cooking zones

230V ~50 Hz
576 x 501 x 55 mm

8,4 kg

@ 180 — 1800 W
@ 145 -1200 W

22

1, 2, 3, 4 — cooking zones
5 - knobs

6 - pilot light

7 - Residual heat indicator



INSTALLATION

Installing hob - bracket

to the bottom of the hob

@

A
1. worktop
2. screw
3. fixing bracket
4. hob
5. seal
l 285
o
Ew
= A
o o
Te) 0
4 Ry 2
g | | |
¥ ¥
8 8
1 1
o
£ ©

B

Use four “A” brackets for 48 mm thick worktops. Fit the hob into worktop opening as shown
on figure2 and 3. To properly secure hob in 28 mm and 38 mm thick worktop, use four
15x15x50 mm wooden blocks in addition to “A” brackets. Fit the hob into worktop opening
as shown on figure 4 and 5.

Check if adhesive seal is properly applied to the hob’s flange. Loosely attach fixing brackets

Remove dust from the worktop, insert hob into the opening and press in firmly,
Position fixing brackets perpendicularly to the hob’s edge and tighten firmly.

1. worktop
2. screw
3. fixing bracket
4, hob
@ 5. seal
l 285
o
g w
— +
n wn
Q & o
g | |
i ¥
| v 75
So
E®
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INSTALLATION

WIRING DIAGRAM

Important! Heating elements operate at 230V

Important! For each connection the protective con-

ductor must be connected to the terminal marked .

Recom-
mended
connection
lead
1 2 3
1| 230 V single phase connection with a LVVO_O_O
neutral lead, terminals 1-2 and 4 are | 4N~ © “ HO5VV-FG
bridged, protective conductor to 3X 4 mm?
&) O P
2| 400/230 V two phase connection with LJ/'Q;/'O_O
a neutral lead, terminals 2-3 and 4 are 2N~ ® a H05VV'FG2
bridged, protective conductor to 4X 2,5 mm
@ WO O
1 2 3
3| 400/230 V three phase connection with
a neutral lead, individual phases are "/OL;/'(L)V'O
connected to terminals 1, 2, 3 respec- 3N~ o4 A HO5VV-FG
tively, neutral lead to bridged terminals pg/o ,Vfo 5X 1,5 mm?
4, and the protective conductor to @

Phase conductors - L1=R, L2=S, L3=T, N- neutral lead; @ - protective earth




OPERATION

Before using the appliance for the first time

e Thoroughly clean your ceramic hob first. The ceramic hob should be treated with the
same care as a glass surface.

e Switch on the ventilation in the room or open a window, as the appliance could emit
an unpleasant smell during first use.

e Operate the appliance while observing all safety guidelines.

The first time you connect the product to the power outlet, the cooking zone display may
show the letter "H". It is not a mistake and the letter "H" will go out after about 60 minutes.

The ceramic hob is equipped with electronic touch control sensor fields, which are
operated by touching the marked area with a finger.

Each time a sensor field is touched, an acoustic signal can be heard.

When changing the heat setting, attention should be paid that only one sensor field at a
time is touched. When two or more sensor fields are touched at the same time (except
when a cooking zone is switched off), the appliance ignores the control signals and may
trigger a fault indication if sensor fields are touched for a long time.

Choice of cookware

There is specially tested cookware available for cooking and baking in cookers with ceramic
hob. Follow the instructions of their manufacturer.

Cookware with aluminium or copper base can leave stains, which very difficult to remove.
Particular caution is advised in the case of enamel-painted cookware, which could cause
irreparable damage when contents off accidentally. To achieve optimal energy use, the
optimal cooking times and to prevent seething food from getting burned on the hob, please
follow these guidelines.

Cookware base:

Cookware should have always a stable, flat base. Base with sharp edges, burrs and the
charred remains of food may scratch the ceramic hob!

Cookware size:

Cookware diameter should correspond as closely as possible the diameter of the hob cooking
zone.

Cookware lid:

Lid prevents heat from escaping and thus reduces heating time and lowers energy consump-
tion.
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OPERATION

How to use the heating plate

Save energy by using the appropriate cookware. Properly selected cookware must have a
flat and solid base, and its diameter must match the diameter of the cooking zone, which
results in a better heat transfer (Fig. 4)
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Fig.4 Fig.5 A B c

How is energy lost?

Fig. 5 A - Cookware is smaller than the cooking zone
Fig. 5 B - Cookware has a concave base

Fig. 5 C — Lid lets heat escape

Tips to follow:

» Do not operate a cooking zone without cookware

»  Cookware to be placed on a cooking zone must have a clean and dry base

*  Never cook food in plastic cookware

» Do not place plastic products, such as spoons, forks, etc. on a hot hob

*  Always use cookware with a lid, and make sure that lid does not protrude outside the
pot’s rim and condensation does not leak on the hob.

. Protect cooking zones against corrosion,

»  Turn off the cooking zones approximately 5 minutes before removing cookware.
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OPERATION

The symbols by the knobs indicate which knob operates each cooking zone.

The cooking zone is off if:

. “0“ on the knob is aligned with the vertical line marked on the control panel, when
heat settings are marked on the knob.

*  “0"“onthe control panel is aligned with the marker on the knob, when heat settings
are marked on the control panel.

The heat setting can be adjusted by turning the knob clockwise or anticlockwise. Pilot

light comes on to indicate a cooking zone operates.

Fig. 6

Knob Example of cooking application
setting
3 MAX. Fast heating up, fast cooking, frying

° Grilling meat, fish

2 Slow frying

° Cooking soups, larger dishes

1 Stewing vegetables, slow cooking
° MIN. Warming up

0 Switch off
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OPERATION

General information on using cooking zones
Depending on the type of electric hob, it can by equipped with standard or fast cooking
zones.

Cooking and frying on the standard and fast cooking zones

Fast cooking zones have greater power than standard cooking zones. For easy distinction
they are marked with a red ring. The ring could gradually burn out.

Cooking

Set the knob to 3 to bring food to the boil. Set the knob to 1 to continue cooking and then
increase or reduce power as required. (See table).

Frying

Set the knob to 3 to preheat oil. Place food to be fried in the pan and set the knob to 2. Then
increase or reduce power as required.
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CLEANING AND MAINTENANCE

Proper routine maintenance and cleaning
of the appliance can significantly extend its
trouble-free operation.

/N

When cleaning induction hobs, the
same principles apply as for glass
surfaces. Do not use under any cir-
cumstances any abrasive or caustic
cleaners or scouring powders or
pads! Do not use steam or pressure
cleaners.

Cleaning after each use

e Wipe light stains with a damp cloth without
detergent. The use of dishwashing liquid
may cause a bluish surface discoloura-
tion. These persistent stains cannot al-
ways be removed right away, even using
a special cleaner.

Firmly adhering dirt can be carefully
removed with a scraper. Then wipe the
cooking surface with a damp cloth.

%‘O
an o

Scraper to clean the hob

29

Removing stains

e Bright stains of pearl colour (residual
aluminium) can be removed from the
cool hob using a special cleaning agent.
Limestone residue (eg. after evaporated
water) can be removed by vinegar or a
special cleaning agent.

Do not turn off the cooking zone when
removing sugar, food containing sugar,
plastic and aluminium foil. Immediately
and thoroughly scrape the leftovers off the
hot cooking zone using a sharp scraper.
Once the bulk of the stain is removed
the hob can be turned off and clean the
cooled off cooking zone with a special
cleaning agent.

Do not use any descaling agents to
clean the hob.

Special cleaners are available in supermar-
kets, electrical and home appliance shops,
drug stores, as well as retail food shops and
kitchen showrooms. Scrapers can be pur-
chased in DIY and construction equipment
stores, as well as in shops carrying painting
accessories.



CLEANING AND MAINTENANCE

Never apply a detergent on the hot cooking
zone. ltis best to let the cleaner dry and then
wipe it wet. Any traces of the detergent should
be wiped off clean with a damp cloth before
re-heating. Otherwise, it can be corrosive.

Warranty will be void if you do not follow
the above guidelines!

Periodic inspections

In addition to normal cleaning and

maintenance:

e carry out periodic checks of touch controls
and other elements. After the warranty
expires, have authorised service inspect
the appliance every two years,

e repair and identified problems,

e carry out periodic maintenance of the hob.
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Important!

If the hob’s controls do not respond
for whatever reason, then turn off the
main circuit breaker or remove the
fuse and contact customer service.

Important!

In the event of breakage or chipping
of the hob cooking surface, turn off
and unplug the appliance. To do this,
disconnect the fuse or unplug the
appliance. Then refer the repair to
professional service.

Important!

All repairs and adjustments must
be performed by a competent tech-
nician or by an authorised installer.
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