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SAKERHETSFORESKRIFTER

VIKTIGT ATT LASA OCH FOLJA

Innan du anvander apparaten ska du lasa dessa
sakerhetsanvisningar. Forvara dem till hands for
framtida bruk.

| dessa instruktioner och pa sjdlva apparaten
ges viktiga sakerhetsforeskrifter som maste
iakttas hela tiden. Tillverkaren fransager sig
allt ansvar for underlatenhet att folja dessa
sakerhetsinstruktioner, for olamplig anvéandning
av apparaten eller vid felaktig instdllning av
kontrollerna.

&\ Mycket sma barn (0-3 &r) ska héllas pa avsténd
fran apparaten. Sma barn (3-8 ar) ska hallas pa
avstand fran apparaten savida de inte halls under
uppsikt. Barn fran 8 ars alder och personer med
nedsatt fysisk, sensorisk eller mental formaga,
eller bristande erfarenhet och kunskap far lov att
anvanda produkten om de halls under uppsikt eller
om de har fatt instruktioner om hur produkten ska
anvandas pa ett sakert satt och forutsatt att de
forstarvilkafarordetinnebar.Barnfarinte lekamed
apparaten. Rengoéring och anvandarunderhall far
inte utforas av barn utan tillsyn.

M\ VARNING: Denna produkt och dess atkomliga
delar blir heta under anvandning. Var noga med
att inte vidrora varmeelementen. Barn under 8 ars
alder ska hallas pa avstand forutom om de halls
under standig tillsyn.

Lamna aldrig apparaten utan uppsyn da du
torkar mat. Om apparaten dr avsedd att anvandas
med termometer, anvand endast den termometer
som rekommenderas for denna ugn - risk for
brand.

M Hall klader eller andra brinnbara material
borta fran apparaten tills alla komponenter har
svalnat helt - risk for brand. Var alltid uppmarksam
nar du lagar mat som innehaller mycket fett eller
olja och vid tillsattning av alkoholhaltiga drycker
— risk for brand. Anvand handskar for att ta ut karl
och tillbehor. Nar matlagningen ar fardig, Oppna
luckan forsiktigt och Iat varm luft eller anga ta sig
ut gradvis innan du stracker in handerna - risk for
brannskador. Tack inte over varmluftsventilerna
pa framsidan av ugnen - risk for brand.

A Var forsiktig nar luckan ar oppen eller i det
nedre laget sa att du inte stéter emot luckan.
TILLATEN ANVANDNING

M\ FORSIKTIGHET: Apparaten ar inte avsedd att
anvandas med en extern omkopplingsanordning,
sasom en timer, eller ett separat fjarrstyrt system.

Den har apparaten ar avsedd for hushallsbruk
och liknande typ av anvandning, som tex:
| personalrum i butiker, kontor och andra
arbetsplatser | fritidshus Av kunder pa hotell,
motell och andra inkvarteringsanlaggningar.

VAN Ingen annan anvandning ar tilldten (t.ex. for att
varma rummet).

Denna apparat ar inte avsedd for yrkesmassig
anvandning. Anvand inte apparaten utomhus.

Forvara inte explosiva eller brandfarliga amnen
(t.ex. bensin- eller sprayburkar) inuti eller nara
apparaten - risk for brand.

INSTALLATION

Apparaten ska hanteras och installeras av
minst tva personer - risk for skada. Anvand
skyddshandskar vid uppackning och installation -
risk for skarskada.

Installationen (inklusive eventuell
vattentillforsel och elanslutningar) och
reparationerfarbarautforasavkvalificeradtekniker.
Reparera eller byt inte ut delar pa produkten om
detta inte direkt anges i bruksanvisningen. Hall
barn pa sakert avstand fran installationsplatsen.
Nar produkten har packats upp, kontrollera
att den inte har skadats under transporten.
Kontakta din dterforsaljare eller narmaste Cylinda-
kundservice om du upptacker nagot problem.
Efter installationen ska foérpackningsmaterialet
(delar av plast, frigolit osv.) forvaras utom
rackhall for barn - risk for kvavning. Apparaten
ska kopplas bort fran stromforsérjningen innan
nagon installationsatgard utfors — risk for elchock.
Se till att apparaten inte skadar natkabeln under
installationen - risk for brand eller elchock.
Aktivera apparaten endast nar installationen har
slutforts.

Utfor alla utskarningar pa inbyggnadsmobeln
innanduforinapparaten ochavlagsnaalltsagspan
och sdgdamm. Blockera inte minimiutrymmet
mellan bankskivan och den 6vre kanten av ugnen
— risk for brand.

Ta inte ut ugnen fran dess polystyrenskum forran
den ska installeras.

Efter installationen ska apparatens undersida
inte langre vara tillganglig - risk for brannskada.

Montera inte apparaten bakom en dekorlucka
— risk for brand.

ELEKTRISKA VARNINGAR
&Typskylten sitter pa framkanten av
gnsutrymmet (syns nar luckan ar oppen).

Det maste alltid kunna ga att koppla bort
apparaten fran elnatet, antingen genom att ta
ut stickproppen fran eluttaget, om atkomligt,
eller med hjalp av en flerpolig strombrytare
som installeras fore eluttaget i enlighet med
kabeldragningsreglerna. Dessutom ska apparaten
jordas i enlighet med nationella elstandarder.

Anvand inte forlangningskablar, grenuttag
eller adaptrar. Nar installationen ar klar ska inte
anvandaren kunna fa atkomst till de elektriska
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komponenterna. Anvand inte apparaten om du
ar vat eller barfota. Anvand inte denna apparat
om natkabeln eller stickkontakten ar skadad, om
den inte fungerar som den ska eller om den har
skadats eller fallit ned pa golvet.

Om elsladden ar skadad ska den bytas ut mot
en likadan av tillverkaren, dess servicepersonal
eller liknande kvalificerad tekniker for att undvika
fara - risk for elstot.

M\ Kontakta Cylinda-kundservice

stromkabel maste bytas.

RENGORING OCH UNDERHALL

M VARNING: Forsikra dig om att apparaten ar
avstangd och bortkopplad fran elndtet innan
nagot underhallsarbete pabdrjas - risk for elstot.
Anvand aldrig angtvatt - risk for elstot.

Anvand inte starka slipande rengoringsmedel
eller vassa metallskrapor for att rengora luckans
glas eftersom de kan repa ytan, vilket kan leda till
att glaset spricker.

Se till att apparaten har svalnat innan du utfor
nagon form av rengoring eller underhall. - risk for
brannskada.

A\ VARNING: Stang av apparaten innan lampan
byts ut — risk for elstot.

om en

I
SV
ATERVINNING AV FORPACKNINGSMATERIAL
Férpackningsmaterialet kag atervinnas till 100 %, vilket framgar

av atervinningssymbolen ¥®. Darfor ska de olika delarna av
forpackningen kasseras pa ett ansvarsfullt satt och i enlighet med
géllande lokala bestammelser for avfallshantering.

KASSERING AV GAMLA HUSHALLSAPPARATER
Denna apparat ar tillverkad av material som kan ateranvandas

eller dtervinnas. Kassera den enligt lokala bestdammelser for
avfallshantering. For mer information om hantering, atervinning
och ateranvandning av elektriska hushallsapparater, var god
kontakta de lokala myndigheterna, ortens sophanteringstjanst
eller butiken dar apparaten inhandlades. Denna apparat ar markt

i enlighet med direktiv 2012/19/EU om avfall som utgors av eller
innehaller elektrisk och elektronisk utrustning (Waste Electrical
and Electronic Equipment, WEEE). Genom att sakerstédlla att denna
produkt atervinns pa ett korrekt satt hjalper du till att férhindra
negativa konsekvenser pa miljén och manniskors halsa.

Symbolen E pa produkten eller i medféljande dokument anger att
denna produkt inte far kasseras som hushallsavfall, utan ska lamnas
in till en miljostation for atervinning av elektrisk och elektronisk
utrustning.

MILJORAD

Forvarm bara ugnen om detta specificeras i tillagningstabellen
eller i ditt recept. Anvand morka eller svartlackerade ugnsformar
eftersom de absorberar virme mycket battre. Om en matratt
kraver langkok kommer den att fortsatta tillagas aven nar ugnen ar
avstangd.

FORSAKRAN OM EKODESIGN

Denna produkt uppfyller de ekologiska designkraven i de
europeiska bestammelserna 65/2014 och 66/2014 enligt den
europeiska standarden EN 60350-1.
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Anvdndning och skotsel

BESKRIVNING AV PRODUKTEN

- 1. Kontrollpanel
N O 2. Flakt
— 3. Lampa
4. Sidostegar
2.0, . bope 6 (nivdn anges pd vaggen i
3“‘ /f T N ugnsutrymmet)
/ .. -7 5. Lucka
6. Ovre virmeelement/
N grillelement
. 7. Runt varmeelement (dolt)
s -8 8. Identifieringsskylt
- (ska inte tas bort)
9. Undre varmeelement
(dolt)
N .9
5 i@{@;
] [ ]
5 ' oe
. = .60
) L)z e
Q.'.. = :"55.0‘ i :
i3 : 20 505 1'80.16140
: : =]
1 2 3
1. FUNKTIONSVRED 2. TERMOSTATVRED 3.LAMPA TERMOSTAT/
FoOr att satta pa ugnen genom att Vrid for att valja onskad FORVARMNING

valja en funktion.

Vrid till 1aget 0 for att stanga av

ugnen.

temperatur nar de valda
funktionerna aktiveras.

Tands under uppvarmningsfasen.
Slacks nar onskad temperatur har

uppnatts.
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TILLBEHOR

SV

UGNSGALLER

: LANGPANNA

Gallret kan anvandas for
att grilla mat eller som
underlagg for grytor,
kakformar och andra
ugnsfasta matlagningskarl.
Perfekt for griljering av brod, :
kott, fisk gronsaker. :

© Anvands som ugnsplat

: for tillagning av kott, fisk,

¢ gronsaker, focaccia etc. eller
: for att samla upp kottsafter
¢ placerad under gallret.

Antalet tillbehor kan variera beroende pa modellen du kopt.
Andra tillbehor kan kopas separat. Vand dig till Cylinda-kundservice.

. BAKPLAT

© Anvands for att baka brod
. och bakverk, men aven for
¢ kottstekar, inbakad fisk, etc.

SATTA IN GALLRET OCH ANDRA TILLBEHOR

- Sédtt in gallret vagratt genom att skjuta det 6ver
sidostegarna och se till att sidan med den upphdjda

kanten ar vand uppat.

U

\ o
}Q\\h
e mniin
.N\E\' ||=.'.' [

. Ovriga tillbehér, sdsom bakplaten, sétts in
horisontellt pa samma satt som gallret.

Cylinda



TA BORT OCH MONTERA SIDOSTEGARNA

Sa har tar du bort sidostegarna: Ta tag i stegens « Sa har satter du tillbaka sidostegarna: Satt dem
ytterdel och dra den mot dig for att fa ut stodet och nara hdlet och bérja med att fora in de tva stiften i
de tva innerstiften fran utrymmet. deras utrymmen. Placera sedan ytterdelen nara dess

utrymme, for in stodet och tryck in ordentligt sa att
sidostegen faster.

Cylinda



FUNKTIONER

0 AV
For att stanga av ugnen.

2% |TINAR UPP
¢ | For att tina frysta matvaror snabbare.

O BELYSNING
= For att tanda belysningen i ugnsutrymmet.

UNDERVARME

— |OVER/UNDERVARME

For tillagning av alla slags ratter pa en
enda fals. Vi rekommenderar att anvanda den 2:a
ugnsfalsen.

— Anvands for att bryna rattens undersida.
Denna funktion rekommenderas ocksa for langkok,
for att slutfora tillagning av saftiga ratter och for att
gora saser tjockare.

(0| VARMLUFT
~ |Fér tillagning av olika matrétter som kraver

4. |OVER/UNDERV.& FLAKT

—— | For att gradda tartor med flytande fyllning
pa en enda fals. Denna funktion kan aven anvandas
for tillagning pa tva falsar. Byt plats pa matratterna
under tillagningstiden for att fa en jamnare
tillagning.

samma tillagningstemperatur pa flera falsar (hogst
tre) pa samma gang. Funktionen gor det maojligt att
tillaga olika slags mat utan risk att de drar at sig lukt
fran varandra.

) BROD
Anvands for att baka bréd av olika typ och

| GRILL

For att grilla stekar, kebab och korv, gratinera
gronsaker eller rosta brod. Vid grillning av kott
rekommenderar vi att anvdanda en langpanna for att
samla upp stekskyn: Placera ldangpannan pd en av
falsarna under gallret och tillsatt 200 ml kranvatten.

<~
€~ TURBOGRILL

For att steka storre kottbitar (lammstek,
rostbiff, kyckling). Vi rekommenderar att anvanda
en langpanna for att samla upp steksky: Placera
[dangpannan pa en av falsarna under gallret och
tillsatt 500 ml kranvatten.

storlek. Vi rekommenderar att anvanda den 2:a
ugnsfalsen.

LUCKLAS

Stang luckan for att anvanda luckldset. For att 6ppna
luckan med luckldset, se bild 1.

Lucksparren kan avlagsnas genom att folja
bildsekvensen (se bild 2).
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FORSTA ANVANDNING

\VARM UGNEN

En ny ugn kan frigora lukter som har lamnats kvar
under tillverkningen: Detta ar helt normalt.

Innan du borjar laga mat rekommenderar vi darfor att
varma ugnen utan innehall for att avlagsna eventuella
lukter.

Ta bort eventuell skyddskartong eller plastfilm fran
ugnen och avlagsna eventuella tillbehor fran dess insida.
Varm ugnen till 250 °C i cirka en timme, helst med
funktionen "Varmluft". Ugnen ska vara tom nar detta
gors.

Folj instruktionerna for att stalla in funktionen pa ratt
satt.

Anmadrkningar: Vi rader till att vaddra rummet efter att ha
anvant apparaten forsta gangen.

DAGLIG ANVANDNING

1. VALJ ONSKAD FUNKTION

For att valja en funktion, vrid funktionsvredet till
symbolen for 6nskad funktion:

2. AKTIVERA EN FUNKTION

MANUELL

For att starta den valda funktionen, vrid termostatvredet
for att stalla in dnskad temperatur.

For att avbryta funktionen nar som helst stanger du av
ugnen och vrider funktionsvredet och termostatvredet
till 0 och 0.

3. FORVARMNING

Nar funktionen har aktiverats tands termostatens
lysdiod for att signalera att forvarmningsfasen har
borjat.

| slutet av fasen slacks termostatens lysdiod for
att ange att ugnen har uppnatt den installda
temperaturen: Lagg in maten och fortskrid med
tillagningen.

Observera: Att satta in maten i ugnen innan férvarmningen
ar klar kan ha en negativ effekt pa det slutliga
tillagningsresultatet.
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FORVARM- TEMPERATUR TID NIVA
RECEPT FUNKTION .~ NING (°C) (MIN) OCH TILLBEHOR
5 Ja. 150170 30-90 2
Tartor N : i 4 1
& Ja. 160180  30-90 T
— _ _ 2
Tartor med fylining . — Ja 160-200 35-90 L
(cheese cake, appelstrudel, fruktpaj) & Ja 160-200 40-90 .\;,. .\;,
= )a 160-180  15-35 23
Smakakor & Ja.  150-170  20-45 v
& Ja . 1s0-170 20-45 > 3]
— Ja.  180-200 . 40-60 2
Petit-chouer = 2 5
& Ja. . 170-190 3550 Y Z .
— Ja. 90 150200 _?
Maringer & )a 90 10200 42
& )a 90 10200 (> 3 1
— Ja. . 220-250  10-25 1/2
Pizza/Brod —— 4 5
& Ja. 200-240  20-45 T
Smabréd (80 o) ) Ja. 180200  30-45 2
Brédlimpa (500 o) = )a 180 so70 V2
Bréd & Ja.  180-200  30-80 % 2
— Ja. 250 10-20 2
Fryst pizza
: : 4 2
() Ja. . 230-250  10-25
& )a. 180200 30-45 2
Middagspajer ; N _ _ 4 2
(gronsakspaj, quiche) (93 Ja 180-200 35-50 AEe AEe
® 5. wo200  ssso 2 3 1
— : 2
_ Ja. . 190-200  20-30 ‘|
Vol-au-vent/smordegsbakning & Ja 180-190 20-40 “_;ﬁu 2 ,
> Ja 180-190 20-40 > 3 1
Lasagne/Ugnsbakad pasta/ — B B 2
Cannelloni/Brylépudding — Ja 190-200 45-65 —J

Aeennn ~ AF==r J | | S ~ -

TILLBEHOR Bakplat eller kakform Langpanna/bakplat/
pa galler ugnsfast form pa galler

Langpanna med 200

Langpanna
9p ml vatten

Bakplat
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. FORVARM-

TEMPERATUR

RECEPT FUNKTION NING (°Q) (nTnlllil) OCH Thllll.‘lngH()R

Lamm/kalv/nét/flsk 1 kg =y Ja 190-200 go-110 2

Eqrillat flaskkott med knaprig sval 2 = Ja 180-190 110-150 “;
Kyckling/kanin/anka 1 kg — Ja 200-230 50-100 %
Kalkon/gas 3 kg — Ja 180-200 150-200 “;y
gﬁéﬁggkad fisk/inbakad fisk 0,5 kg — Ja 170-190 30-45 “;y
Eglr:\:taegg?cskﬁrlw(i,e;uberqine) ES Ja 180-200 50-70 -\élﬁ

Rostat brod N 5 250 2-6 “_‘fj__m
Fiskfiléer/skivor = 5 250 15-30¢ 43
K::'\‘lé%rrig:?:tt/revbensspjéill/ >~ 5 250 15-30 * -\..?...,- \iwr
Grillad kyckling 1-13 kg T . 200-220 ~ 60-go* 3 T
Rostbiff, blodig 1 kg T - 200 3550 % 3
Lammligg/flaskligg g - 200 60-90** 3
Ugnsbakad potatis g - 200-220 35-55 ** “;
Gronsaksgratang g - 200-220 25-55 “;

Kétt och potatis & Ja 190200 45-100%¢ A 1
Fisk och gronsaker & Ja 180 30-50 *** _\é‘, u;u
Lasagne och kott % Ja 200 50-100 *** 4 K;D
onpletTAITREIN Y Bl woas0 oo 5P T

*Vand maten efter halva tiden

**VVand maten efter tva tredjedelar av tiden (vid

*** Beraknad tid: Maten kan tas ut fran ugnen vid
olika tidpunkter beroende pa hur du vill ha maten

behov). tillagad.
-_— <= S~ nY “a
FUNKTIONER — & & £ =
Over/underviarme Grill Turbo Grill Varmluft Over/underv.& flakt Bréd
12 i
Cylinda




GODA RAD

SV

HUR DU SKA LASA TILLAGNINGSTABELLEN
Tabellen listar den bdsta funktionen, tillbehdren

och nivan som ska anvandas for att laga olika

typer av mat. Tillagningstiden startar fran nar

du satter in maten i ugnen, men inbegriper inte
uppvarmningen (dar sadan kravs). Temperaturer och
tider ar ungefarliga och beror pa mangden mat och
pa vilka tillbehdr som anvands. Anvand i borjan de
lagsta installningarna som rekommenderas och om
tillagningen inte blir som du tankt dig kan du overga
till de hogre installningarna. Anvand de medféljande
tillbehoren och helst tartformar och ugnsfasta platar i
mork metall.

Det gar dven att anvanda formar och tillbehor i pyrex-
glas eller stengods, men tillagningstiderna blir en
aning langre.

TILLAGNING AV OLIKA SORTERS MAT SAMTIDIGT
Med funktionen Varmluft kan du tillaga olika sorters
mat samtidigt (t.ex. fisk och gronsaker) pa olika nivaer.
Ta ut den matratt som kraver kortare tillagningstid
och 13t tillagningen fortsatta for matratter som kraver
langre tid.

UNDERHALL OCH RENGORING

Anvand inte
angrengoringsutrustning.

Anviand skyddshandskar under
alla atgarder.

ugn.

elnatet.

INRE OCH YTTRE YTOR
Rengdr ytorna med en fuktig trasa av mikrofiber. Om
de ar mycket smutsiga, tillsatt nagra droppar pH-
neutralt rengéringsmedel. Torka med en torr duk.

« Anvand inte fratande eller slipande
rengoringsmedel. Om en produkt av denna
typ av misstag skulle spillas pa apparaten ska
du omedelbart reng6ra med en fuktig trasa av
mikrofiber.

INSIDAN
Efter varje anvandning, 13t ugnen svalna och rengor
den sedan, helst medan den fortfarande ar varm, for
att ta bort eventuella avlagringar eller flackar som
orsakas av matrester. For att torka upp eventuell
kondens som bildas vid tillagning av mat med hog
vattenhalt, [at ugnen svalna helt och torka sedan av
den med en trasa eller svamp.

Atgarderna ska utforas med kall

Koppla bort apparaten fran

Anvand inte stalull, slipsvampar
eller slipande/fratande
rengoringsmedel, eftersom
dessa kan skada apparatens ytor.

+ Luckan kan latt tas bort och sattas tillbaka for att
underlatta rengoring av glaset.

« Rengor luckans glas med ett lampligt flytande
rengdringsmedel.

TILLBEHOR

Blotlagg tillbehoren i en 16sning med handdiskmedel
efter anvandning. Hantera dem med grytlappar om
de fortfarande ar varma. Matrester kan avlagsnas med
en diskborste eller svamp.

Cylinda
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BORTTAGNING OCH TILLBAKAMONTERING AV
LUCKAN

1. For att ta bort luckan, 6ppna den helt och sénk
sparrarna tills de ar i olast lage.

2. Sting luckan s& mycket som det gar.

Ta ett fast tag i dorren med bada handerna-hall inte i
handtaget.

Ta helt enkelt av luckan genom att fortsatta att stanga
den samtidigt som du drar den uppat (a) tills den
lossnar fran fastet (b).

3. Montera tillbaka luckan genom att flytta den mot
ugnen, rikta in gangjarnens krokar i hojd med dess
fasten och sdkra den Ovre delen i fastet.

4. Sink luckan och 6ppna den sedan helt.
Sank sparrarna till ursprungligt lage: Se till att du
sanker dem helt.

5. Testa att stanga luckan och kontrollera att den
ar i linje med kontrollpanelen. Om den inte ar det,
upprepa stegen ovan.

CLICK & CLEAN - RENGORING AV GLASET

1. Efter att luckan har tagits bort och lagts ned pa en
mjuk yta med handtaget nedat, tryck samtidigt pa
de tva ldasklammorna och ta bort luckans ovre kant
genom att dra den mot dig.

2. Lyft upp och héll glasrutorna stadigt med béada

handerna, ta bort dem och lagg ner dem pa en mjuk
yta innan du rengér dem.

3. Montera forst mellanglaset (markt med “1R”) innan
den inre glasrutan monteras: For att satta tillbaka
glasrutorna korrekt, kontrollera att market "1R” ar
synligt i det vanstra hornet. Satt forst in glasets
langsida som indikeras av "1R” i dess hallare (a) och
sank det sedan pa plats (b). Gor pa samma satt for bada

glasrutorna.
'

Wy

4. sitt in den dvre kanten: Ett klickljud anger att det
ar korrekt insatt. Forsakra dig om att tatningen ar
saker innan luckan monteras tillbaka.

FELSOKNING

Problem

Ugnen fungerar inte

Mojlig orsak

Strémavbrott
- Frankopplad fran elnatet

Atgard

. Kontrollera att strom finns och att ugnen ar

- ansluten till elnatet. :
- Stang av ugnen och sld pa den igen for att se
- om felet kvarstar 2

14 Cylinda



PRODUKTBLAD

SV

@www produktens fullstandiga specifikationer, inklusive energieffektivitetskvoten foér denna ugn, kan ldsas och

laddas ner fran var webbplats www.cylinda.se

CYLINDA-
KUNDSERVICE

INNAN DU KONTAKTAR KUNDSERVICE:

1. Kontrollera om problemet kan I6sas p& egen hand

med de atgarder som beskrivs i tabellen Felsékning.

2. Sting av ugnen och starta den igen for att se om

problemet kvarstar.

OM FELET KVARSTAR AVEN EFTER ATT DU HAR
UTFORT ALLA NODVANDIGA KONTROLLER,

KONTAKTA NARMASTE CYLINDA-KUNDSERVICE.

For att fa service, ring numret som anges pa
garantihaftet som medfoljer produkten eller f6lj

instruktionerna som anges pa var webbsida. Forbered

dig att uppge:

«  En kort beskrivning av felet.
«  Exakt modell pa din produkt.
« Servicekoden (numret som féljer ordet SERVICE pa

typskylten som finns pa produkten. Denna sitter pa

hoger innerkant och syns ndr luckan ar 6ppen).
- Servicekoden star dven i garantihaftet.
« Din fullsténdiga adress.
«  Ett kontakttelefonnummer.

PLEAT — Model: xxxXXXXxx

. i FEEABBXXKANE  KXXAXIOKRXX
N Eﬂr'ﬁn!l?s v o (€
Mmoo JANCIMANE (IR

Observera: Om reparation kravs, kontakta en auktoriserad
Cylinda-serviceverkstad som garanterar anvandning av
originaldelar och korrekt utford reparation.

Se det medfdljande garantihaftet for mer information om
garantin.

Cylinda
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SAFETY INSTRUCTIONS

|

. EN

IMPORTANT TO BE READ AND
OBSERVED

Before using the appliance, read these safety
instructions. Keep them nearby for future
reference.

These instructions and the appliance itself provide
important safety warnings, to be observed at all
times. The manufacturer declines any liability for
failure to observe these safety instructions, for
inappropriate use of the appliance or incorrect
setting of controls.

&Very young children (0-3 years) should be kept
away from the appliance. Young children (3-8
years) should be kept away from the appliance
unless continuously supervised. Children from 8
years old and above and persons with reduced
physical, sensory or mental capabilities or lack of
experience and knowledge can use this appliance
only if they are supervised or have been given
instructions on safe use and understand the
hazards involved. Children must not play with the
appliance. Cleaning and user maintenance must
not be carried out by children without supervision.
MNWARNING: 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 must be kept away unless
continuously supervised.

Never leave the appliance unattended
during food drying. If the appliance is suitable
for probe usage, only use a temperature probe
recommended for this oven - risk of fire.

Keep clothes or other flammable materials
away from the appliance, until all the components
have cooled down completely - risk of fire. Always
be vigilant when cooking foods rich in fat, oil or
when adding alcoholic beverages - risk of fire. Use
oven gloves to remove pans and accessories. At
the end of cooking, open the door with caution,
allowing hot air or steam to escape gradually
before accessing the cavity - risk of burns. Do not
obstruct hot air vents at the front of the oven - risk
of fire.

A\ Exercise caution when the oven door is in the
open or down position, to avoid hitting the door.

PERMITTED USE

/N CAUTION: The appliance is not intended to
be operated by means of an external switching
device, such as a timer, or separate remote
controlled system.

This appliance is intended to be used in
household and similar applications such as: staff
kitchen areas in shops, offices and other working
environments; farm houses; by clients in hotels,
motels, bed & breakfast and other residential
environments.

&\ No other use is permitted (e.g. heating rooms).
M\ This appliance is not for professional use. Do
not use the appliance outdoors.

Do not store explosive or flammable substances
(e.g. gasoline or aerosol cans) inside or near the
appliance - risk of fire.

INSTALLATION

MDThe appliance must be handled and installed by
two or more persons - risk of injury. Use protective
iloves to unpack and install - risk of cuts.

Installation, including water supply (if any)
and electrical connections, and repairs must
be carried out by a qualified technician. Do not
repair or replace any part of the appliance unless
specifically stated in the user manual. Keep
children away from the installation site. After
unpacking the appliance, make sure that it has
not been damaged during transport. In the event
of problems, contact the dealer or your nearest
Cylinda Service. Once installed, packaging waste
(plastic, styrofoam parts etc.) must be stored
out of reach of children - risk of suffocation. The
appliance must be disconnected from the power
supply before any installation operation - risk of
electrical shock. During installation, make sure
the appliance does not damage the power cable
- risk of fire or electrical shock. Only activate
the appliance when the installation has been
completed.

Carry outall cabinet cutting works before fitting
the appliance in the furniture and remove all wood
chips and sawdust. Do not obstruct the minimum
gap between the worktop and the upper edge of
the oven - risk of burns.

Do not remove the oven from its polystyrene foam
base until the time of installation.

After installation, the bottom of the appliance
must no longer be accessible - risk of burn.

Do notinstall the appliance behind a decorative
door - risk of fire.

ELECTRICAL WARNINGS

The rating plate is on the front edge of the oven
(visible when the door is open).

It must be possible to disconnect the appliance
from the power supply by unplugging it if plug
is accessible, or by a multi-pole switch installed
upstream of the socket in accordance with the
wiring rules and the appliance must be earthed
in conformity with national electrical safety
standards.

Do not use extension leads, multiple sockets
or adapters. The electrical components must not
be accessible to the user after installation. Do not
use the appliance when you are wet or barefoot.

Cylinda 17



Do not operate this appliance if it has a damaged
power cable or plug, if it is not working properly,
or if it has been damaged or dropped.

MNIf the supply cord is damaged, it must be
replacedwithanidenticalonebythe manufacturer,
its service agent or similarly qualified persons in
order to avoid a hazard - risk of electrical shock.

In case of replacement of power cable, contact
Cylinda Service.

CLEANING AND MAINTENANCE

/N WARNING: Ensure that the applianceis switched
off and disconnected from the power supply
before performing any maintenance operation;
never use steam cleaning equipment - risk of
electric shock.

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

Ensure the appliance is cooled down before
any cleaning or maintenance. - risk of burn.
ANWARNING: Switch off the appliance before
replacing the lamp - risk of electrical shock.

DISPOSAL OF PACKAGING MATERIALS

The packaging mategal is 100% recyclable and is marked with
the recycle symbol & . The various parts of the packaging must
therefore be disposed of responsibly and in full compliance with
local authority regulations governing waste disposal.

DISPOSAL OF HOUSEHOLD APPLIANCES

This appliance is manufactured with recyclable or reusable
materials. Dispose of it in accordance with local waste disposal
regulations. For further information on the treatment, recovery
and recycling of household electrical appliances, contact your local
authority, the collection service for household waste or the store
where you purchased the appliance. This appliance is marked in
compliance with European Directive 2012/19/EU, Waste Electrical
and Electronic Equipment (WEEE). By ensuring this product is
disposed of correctly, you will help prevent negative consequences
for the environment and human health.

The E symbol on the product or on the accompanying
documentation indicates that it should not be treated as domestic
waste but must be taken to an appropriate collection center for the
recycling of electrical and electronic equipment.

ENERGY SAVING TIPS

Only preheat the oven if specified in the cooking table or your
recipe. Use dark lacquered or enamelled baking trays as they absorb
heat better. Food requiring prolonged cooking will continue to
cook even once the oven is switched off.

ECO DESIGN DECLARATION

This appliance meets the Eco Design requirements of European
Regulations n.65/2014 and 66/2014 in conformity to the European
standard EN 60350-1.
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Use and Care guide

PRODUCT
DESCRIPTION

1. Control panel
oo O O 2. Fan
= — 3. Lamp
4. Shelf guides
20,00, - b6 (the level is indicated on the wall
3 ° /‘//ﬂ T ° of the cooking compartment)
[ / .. -7 5. Door
6. Upper heating element / grill
3 7. Circular heating element
. (not visible)
3 -8 8. Identification plate
4
- (do not remove)
A 9. Bottom heating element
(not visible)
&\[ .9
o
5. s
[ [ ]
F °C
= ' 0 '
®. = T
=; & " R
° = :.--250. U120
g = s 2076 g'wom :
1 2 3
1. SELECTION KNOB 2. THERMOSTAT KNOB 3.LED THERMOSTAT /
For switching the oven on by Turn to select the temperature PREHEATING

selecting a function.
Turn to the 0 position to switch
the oven off.

you require when activating the
selected function.

Switches on during the heating
process. Switches off once the
desired temperature is reached.

Cylinda
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ACCESSORIES

WIRE SHELF . DRIP TRAY : BAKING TRAY

Neeeeoa al jp N
The wire shelf can be used i Use as an oven tray : Use for cooking all bread
to grill food or as a support  : for cooking meat, fish, i and pastry products, but
for pans, cake tins and i vegetables, focaccia, etc. ¢ also for roasts, fish en
other ovenproof cooking : or position underneath the : papillotte, etc.
receptacles. Useful for i wire shelf to collect cooking
grilling bread, meat, fish and : juices. :

vegetables.

The number of accessories may vary depending on which model is purchased.
Other accessories can be purchased separately from the Cylinda Service.

INSERTING THE WIRE SHELF AND OTHER ACCESSORIES

« Insert the wire shelf horizontally by sliding it across « The other accessories, such as the baking tray, are
the shelf guides, making sure that the side with the inserted horizontally in the same way as the wire
raised edge is facing upwards. shelf.

20 Cylinda



|
EN
REMOVING AND REFITTING THE SHELF GUIDES |

To remove the shelf guides, firmly grip the external -« To reposition the shelf guides, position them near

part of the guide, and pull it towards you to extract the cavity and initially insert the two pins into their
the support and the two internal pins from the lodgings. Next, position the external part near its
lodging.

lodging, insert the support, and firmly press towards
the wall of the cavity to make sure the shelf guide is
properly secured.

Cylinda 2



FUNCTIONS

OFF
For switching off the oven.

% |DEFROSTING
¢ | For defrosting food more quickly.

() ueHr
= For switching on the light in the compartment.

LOWER HEATING

— |CONVENTIONAL

For cooking any kind of dish on one shelf only.
It is best to use the 2nd shelf.

— | Useful for browning the base of the dish. This
function is recommended also for slow-cooking, for
finishing the cooking of juicy dishes, and making
sauce concentrates.

4, |CONVECTION BAKE

—— | For baking cakes with juicy fillings on a single
shelf. This function can also be used for cooking on
two shelves. Switch the position of the dishes to
cook food more evenly.

(0| FORCED AIR

~ |For cooking different foods that require the
same cooking temperature on several shelves
(maximum three) at the same time. This function
can be used to cook different foods without odours
being transferred from one food to another.

| GRILL

For grilling steaks, kebabs and sausages,
cooking vegetables au gratin or toasting bread. When
grilling meat, we recommend using a drip tray to
collect the cooking juices: position the pan on any

of the levels below the wire shelf and add 200 ml of
drinking water.

<~
<€ TURBO GRILL

For roasting large joints of meat (legs, roast
beef, chicken). We recommend using a drip tray to
collect the cooking juices: position the pan on any
of the levels below the wire shelf and add 500 ml of
drinking water.

) BREAD
To bake different types and sizes of bread. It is
best to use the 2nd shelf.

DOOR LOCK DEVICE

When keeping door lock installed, door must be
manually closed. To open the door with the door lock
device see Fig. 1.

The door safety device can be removed by following
the sequence of images (see Fig. 2).

2 Cylinda
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USING THE APPLIANCE FOR THE FIRST TIME

.HEAT THE OVEN

A new oven may release odours that have been left
behind during manufacturing: this is completely
normal.

Before starting to cook food, we therefore
recommend heating the oven with it empty in order
to remove any possible odours.

Remove any protective cardboard or transparent film
from the oven and remove any accessories from inside it.
Heat the oven to 250° C for about one hour,
preferably using the “Forced Air” function. The oven
must be empty during this time.

Follow the instructions for setting the function
correctly.

Notes: It is advisable to air the room after using the
appliance for the first time.

DAILY USE

1. SELECT A FUNCTION
To select a function, turn the selection knob to the
symbol for the function you require:.

2. ACTIVATE A FUNCTION

MANUAL

To start the function you have selected, turn the
thermostat knob to set the temperature you require.

To interrupt the function at any time, switch off the
oven, turn the selection knob and the thermostat knob
to O and 0.

3. PREHEATING

Once the function has been activated, the LED
thermostat will switch on signalling that the
preheating process has begun.

At the end of this process, the LED thermostat
switches off indicating that the oven has reached the
set temperature: At this point, place the food inside
and proceed with cooking.

Please note: Placing the food in the oven before
preheating has finished may have an adverse effect on the
final cooking result.

Cylinda 23



COOKING TABLE

TEMPERATURE DURATION LEVEL
RECIPE FUNCTION PREHEAT °C) H (MIN) AND ACCESSORIES
& Yes 150 - 170 30-90 2
Leavened cakes N 4 1
() Yes 160 - 180 30-90 e
— 2
Filled cakes . _ Yes 160 - 200 35-90 | °
(cheese cake, strudel, fruit pie) (: Yes 160 - 200 40 - 90 “’;’. .\,i..,.
— Yes 160 - 180 15-35  2/3
Biscuits / tartlets @:ﬁ Yes 150 - 170 20 - 45 4 wir
& Yes 150 - 170 20-45 > 3 1
_ Yes 180 - 200 40 - 60 2
Choux buns N 2 5
() Yes 170 - 190 35-50 7 4
— Yes 90 150-200 % |
Meringues & Yes 90 140-200 4 : 2
& Yes 90 140-200 >, 3 1
— Yes 220 - 250 10-25 /2
Pizza / Bread = 2 5
& Yes 200 - 240 20-45 "
Small bread 80 g = Yes 180 - 200 30-45 2,
Bread loaf 500 g = Yes 180 s0-70 172
Bread & Yes 180 - 200 30-80 % 2
— Yes 250 10-20 2
Frozen pizza
I Yes 230 - 250 10 - 25 4 2
5 Yes 180 - 200 30-45 2
Savoury cake D ) } 4 2
(vegetable pie,quiche) (93 Yes 180 - 200 35-30 AR e
& Yes 180 - 200 35-50 > 3 1
— Yes 190 - 200 20-30 %,
Vol-au-vent / Puff pastry cakes Q} Yes 180 - 190 20-40 “_;ﬁ Kiﬂ
> Yes 180 - 190 20-40 > 3 1T
Lasagne / baked pasta / — ) ) 2
cannelloni / flans — Yes 190 - 200 45-65 —J
...... r A=~ J 1 7 TS ~_
. . . Drip tray / Baking tray i .
ACCESSORIES Rack Balg:gt:;sxizzzzleftm / Baking tray on wire Drip tray Drlptrgyf/xlv;ttlfe]rZOO ml Baking tray

shelf

24
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EN

TEMPERATURE DURATION LEVEL
RECIPE 'FUNCTION  PREHEAT Q) MIN) AND ACCESSORIES
Lamb / veal / beef / pork 1 kg f Yes 190 - 200 80- 110 : 2 ﬂ
Roast pork with crackling 2 kg N Yes 180 - 190 110 - 150 : 2 ﬂ
Chicken / rabbit / duck 1 kg — Yes  200-230  50-100 | °
Turkey / goose 3 kg — Yes  180-200  150-200 % |
Baked fish / en papillote 0,5 kg — ) ) 2
(Fillet, whole) — Yes  170-19%0  30-45
Stuffed vegetables - : ) : ) 2
(tomatoes, courgettes, aubergines) £ Yes 180 - 200 350-70 ~Fn
Toasted bread Nt 5 250 2-6 “5 B
. . >~ , 4 3
Fish fillets / slices 5 250 15-30* o g
Sausages / kebabs / spare ribs / s ) ) 5 4
hamburgers > 250 15-307 R R ey
Roast chicken 1-13 kg T . 200-220  60-80% 3 1.
Roast beefrare 1 kg g - 200 35-50% 3
Leg of lamb / knuckle g . 200 60-90% 3
Roast potatoes g - 200 - 220 35-55* 3 u
Vegetable gratin g - 200 - 220 25-55 : 3 u
Meat and potatoes & Yes 190 - 200 45 - 100 *** 4 !
p <~/ AR, | )
Fish and vegetables & Yes 180 30 - 50 *** 4 !
9 ~/ QY===V ]
Lasagna and meat & Yes 200 50-100 %+ 4 ‘ 2 :
Complete meal Fruit tart (Level 5) / D _ 3 5 3 1
Lasagna (Level 3) / Meat (Level 1) G Yes 180 - 190 40-120 7% 7 P I [ S|
* Turn food halfway through cooking *** Estimated length of time: dishes can be removed
** Turn food two-thirds of the way through cooking (if from the oven at different times depending on
necessary). personal preference.
— <~ <~ O\ e
FUNCTIONS — & & EY =
Conventional Grill Turbo Grill Forced Air Convection Bake Bread
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USEFUL TIPS

HOW TO READ THE COOKING TABLE You can also use Pyrex or stoneware pans and
The table lists the best function, accessories and accessories, but bear in mind that cooking times will
level to use to cook different types of food. Cooking be slightly longer.

times start from the moment the food is placed in the

oven, excluding preheating (where required). Cooking  COOKING DIFFERENT FOODS AT THE SAME TIME
temperatures and times are approximate and depend  Using the “Forced Air” function, you can cook different

on the amount of food and the type of accessory foods which require the same cooking temperature
used. Use the lowest recommended settings to begin  at the same time (for example: fish and vegetables),
with and, if the food is not cooked enough, then on different levels. Remove the food which requires a
switch to higher settings. Use the accessories supplied  shorter cooking time and leave the food which requires
and preferably dark-coloured metal cake tins and a longer cooking time in the oven.

baking trays.

MAINTENANCE AND
CLEANING

Do not use steam cleaning Carry out the required Do not use wire wool, abrasive
equipment. operations with the oven cold. scourers or abrasive/corrosive
Use protective gloves during all Disconnect the appliance from (cjlae::;lngtahgee:ut:éaacsetshoefs:hceouId
operations. the power supply. appliagnce.
EXTERIOR SURFACES « The door can be easily removed and refitted to
Clean the surfaces with a damp microfibre cloth. If facilitate cleaning of the glass.
they are very dirty, add a few drops of pH-neutral +  Clean the glass in the door with a suitable liquid
detergent. Finish off with a dry cloth. detergent.

« Do not use corrosive or abrasive detergents. If any
of these products inadvertently comes into contact ACCESSORIES

with the surfaces of the appliance, clean immediately after use, handling them with oven gloves if they

with a damp microfibre cloth. : : .
are still hot. Food residues can be removed using a

INTERIOR SURFACES washing-up brush or a sponge.

After every use, leave the oven to cool and then

clean it, preferably while it is still warm, to remove

any deposits or stains caused by food residues. To

dry any condensation that has formed as a result

of cooking foods with a high water content, allow

the oven to cool completely and then wipe it with a

cloth or sponge.

Soak the accessories in a washing-up liquid solution

2 Cylinda



REMOVING AND REFITTING THE DOOR
1. To remove the door, open it fully and lower the
catches until they are in the unlock position.

—~———

T g\
—

y A

2. Close the door as much as you can.

Take a firm hold of the door with both hands — do not
hold it by the handle.

Simply remove the door by continuing to close it
while pulling it upwards (a) at the same time until it is
released from its seating (b).

Put the door to one side, resting it on a soft surface.

3. Refit the door by moving it towards the oven,
aligning the hooks of the hinges with their seating
and securing the upper part onto its seating.

4. Lower the door and then open it fully.
Lower the catches into their original position: Make
sure that you lower them down completely.

5. Try closing the door and check to make sure that it
lines up with the control panel. If it does not, repeat
the steps above.

|

. EN
CLICK & CLEAN - CLEANING THE GLASS
1. After removing the door and resting it on a soft
surface with the handle downwards, simultaneously
press the two retaining clips and remove the upper
edge of the door by pulling it towards you.

= —

2. Firmly hold the panes of glass with both hands,
remove them and place them on a soft surface before
cleaning.

3. Refit the intermediate pane (marked with “1R")
before refitting the inside pane: To position the panes
of glass correctly, make sure that the “1R” mark can be
seen in the left-hand corner. First insert the long side of
the glass indicated by “1R” into the support seats (a),
then lower it into position (b). Repeat this procedure
for both panes of glass.

4, Refit the upper edge: a click will indicate correct
positioning. Make sure the seal is secure before
refitting the door.

TROUBLESHOOTING

Problem

The oven does not work Power cut

- mains

- Possible cause

: Disconnection from the

Solution

- Check for the presence of mains electrical :
- power and whether the oven is connected to
. the electricity supply. :
- Turn off the oven and restart it to see if the

- fault persists
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PRODUCT FICHE

ww 5 complete product specification, including the energy efficiency ratings for this oven, can be read and

downloaded from our website www.cylinda.se

CYLINDA
SERVICE

BEFORE CONTACTING OUR AFTER-SALES SERVICE:

1. check whether you can resolve the problem
yourself using any of the measures described in the
Troubleshooting table;

2. turn off the oven and restart it to see if the
problem persists.

IF THE FAULT PERSISTS AFTER HAVING PERFORMED
ALL OF THE NECESSARY CHECKS, CONTACT YOUR
NEAREST CYLINDA SERVICE CENTRE.

To receive assistance, call the number given on the
warranty leaflet enclosed with the product or follow
the instructions on our website. Be prepared to
provide:

« a brief description of the fault;

+ the exact type of model of your product;

+ the assistance code (the number following the word
SERVICE on the identification plate attached to the
product; this can be seen on the right-hand inside
edge when the oven door is open);

« the assistance code is also provided in your warranty
leaflet;

« your full address;

« acontact telephone number.

T

Please note: If repairs are required, contact a Cylinda service
centre that is guaranteed to use original spare parts and
perform repairs correctly.

-1
[

< N ANRD Hz
6.3 kW

PLEAT Model: xxxXXXX:
th

Please refer to the enclosed warranty leaflet for more
information on the warranty.
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service

« Vihar service i helalandet / Nationwide service
« Gain pd www.cylinda.se / Visit www.cylinda.se
* Ring 0771-25 25 00 (endast lokaltaxa) / Call 0771-25 25 00

400011206168

Elektroskandia Sverige AB, Cylinda, 191 83 Sollentuna

uppge

« Maskintyp / Model code « Problembeskrivning / Problem description
* Serienummer / Serial number « Namn och adress / Name and address
* Inkdpsdatum / Purchase date - Ditt telefonnummer / Phone number
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