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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 sjalva apparaten ges
viktiga sakerhetsforeskrifter som maste iakttas hela
tiden. Tillverkaren fransager sig allt ansvar for
underlatenhet att félja dessa sakerhetsinstruktioner,
for olamplig anvandning av apparaten eller vid
felaktig installning av kontrollerna .

& Mycket sma barn (0-3 ar) ska hallas pa avstand
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 férmaga, eller
bristande erfarenhet och kunskap, far endast lov att
anvanda denna apparat om de dvervakas eller om
de har fatt instruktioner om hur apparaten ska
anvandas pa ett sakert satt och forutsatt att de
forstar vilka faror det innebar .Barn far inte leka med
apparaten . Rengoring och anvandarunderhall far
inte goras av barn utan 6vervakning .

AVARNING: Nir  produkten  anvinds i
kombinationslaget bor barn endast anvanda ugnen
tillsammans med en vuxen eftersom temperaturen
kan bli mycket hog .

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

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

A\ Hall klader eller andra brannbara material borta
fran apparaten tills alla komponenter har svalnat
helt - risk for brand .Var alltid uppmarksam nar du
lagar mat som innehdller 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, 6ppna luckan
forsiktigt och Iat varm luft eller dnga ta sig ut gradvis

innan du stracker in handerna - risk for brannskador .

Tack inte 6ver varmluftsventilerna pa framsidan av
ugnen - risk for brand .

M\ Var forsiktig nar luckan ar dppen eller i det nedre
laget sd att du inte stoter emot luckan .

M VARNING: Om luckan eller lucktitningarna ar
skadade far ugnen inte anvandas forran den har
reparerats - risk for skada .

AVARNING: Vitska och mat far inte vdrmas i
forseglade behdllare - risk for explosion. Vid
uppvarmning av drycker kan det leda till fordrojd
kokning, darfor ska man vara forsiktig nar man

hanterar behallaren - risk for brannskada .

&\ Mikrovagsugnen &r avsedd for att virma mat och
drycker.Torka inte mat eller klader och varm inte
varmekuddar, tofflor, svampar och liknande - risk for
brand. Nar mat varms i plast- eller
pappersforpackningar ska ugnen hallas under
uppsikt — risk for brand .

M\ Efter uppvarmning av barnmat eller vétskor i
nappflaskor, barnmatskalar eller en saker saker
mikrovagskopp, ror alltid om och kontrollera
temperaturen fore servering Pa sa satt kan du vara
sdaker pa att varmen ar jamnt fordelad, samtidigt
som du undviker risk for skallning eller brannskador.
M Innehallet i nappflaskor och barnmatsburkar ska
roras om eller skakas och temperaturen kontrolleras
- risk for brannskada .Varm inte agg med skal och
hela hardkokta agg - risk for explosion .

M Anviand bara redskap som &r avsedda for
mikrovagsugn .Anvand inte metallbehallare - risk for
skada.

M Anviand endast termometern som
rekommenderas for den har ugnen - risk for brand .
A Om rdk avges, sting av apparaten eller ta ut
kontakten och hadll luckan stangd for att kvava
eventuella lagor.

& Om apparaten installeras pa en hojd dver 850 cm
fran golvet ska man se till s att den roterande
glasplattan inte forflyttas nar man tar ut behallaren
- risk for skada .

A Anvind inte  mikrovdgsugnen for fritering
eftersom oljetemperaturen inte kan kontrolleras .
M\ Metallbehéllare for mat och dryck ér inte [ampliga
for anvandning i mikrovagsugn .

M Ta inte bort mikrovagsinloppets skyddsplattor
som sitter pd sidan av ugnsutrymmets vaggar
(endast pa vissa modeller) .De hindrar att fett och
matsmulor tranger in i mikrovagskanalerna .
TILLATEN ANVANDNING

AN FORSIKTIGHET:  Apparaten r inte avsedd att
anvandas med en extern omkopplingsanordning,
sasom en timer, eller ett separat fjarrstyrt system .
M\ Den hir apparaten &r avsedd for hushallsbruk
och liknande typ av anvandning, som tex: |
personalrumibutiker, kontoroch andraarbetsplatser
| fritidshus Av kunder pa hotell, motell och andra
inkvarteringsanlaggningar.

&\ Ingen annan anvindning &r tillaten (tex.for att
varma rummet).

M\ Denna apparat &r inte avsedd for yrkesmassig
anvandning .Anvand inte apparaten utomhus.

M\ Foérvara inte explosiva eller antindbara dmnen
(t ex .bensin eller aerosolburkar) inuti eller i narheten
av apparaten - risk for brand .
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INSTALLATION

A\ Apparaten ska hanteras och installeras av minst
tva personer-riskforskada Anvand skyddshandskar
vid uppackning och installation - risk for skarskada .
A\ Installation, inklusive  vattentillforsel (i
forekommande fall), elektriska anslutningar och

reparationer ska utforas av behorig tekniker.

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
aterforsaljare eller narmaste kundservice om du
upptacker ett problem. Efter installationen ska
forpackningsmaterialet (delar av plast, frigolit osv)

forvaras utom rackhall for barn — risk for kvavning .

Apparaten ska kopplas bort fran stromforsorjningen
innan nagon installationsatgard utfors - risk for
elchock .Under installation, se till att apparaten inte

skadar natkabeln - risk for brand eller elchock.

Aktivera apparaten endast nar installationen har
slutforts .

A\ Utfor alla utskdrningar pd inbyggnadsmébeln
innan du for in apparaten och avldgsna allt sagspan
och sagdamm .

M\ Ta inte ut ugnen fran dess polystyrenskum férran
den ska installeras .

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

M Installera inte apparaten bakom en dekorativ
lucka - Risk for brand .

M Om apparaten installeras under arbetsbénken,
blockera inte  minimimellanrummet  mellan
arbetsbanken och ugnens o6vre del - risk for
brannskada .

M\ Denna apparat dr avsedd att byggas in .Anvind
den inte fristdende eller i ett skap med lucka .

Nar apparaten har packats upp, kontrollera att
luckan stanger ordentligt Kontakta din aterforsaljare
eller narmaste kundservice om du upptacker nagot

problem .

ELEKTRISKA VARNINGAR

M\ Typskylten sitter pa framkanten av ugnsutrymmet
(syns nar luckan ar 6ppen).

M Det maste alltid kunna g3 att koppla bort
apparaten fran elnatet, antingen genom att ta ut
stickproppen fran eluttaget, om atkomligt, eller
med hjalp av en flerpolig stréombrytare som
installeras  fore eluttaget i enlighet med
kabeldragningsreglerna . Dessutom ska apparaten
jordas i enlighet med nationella elstandarder.

M\ Anvand inte férlangningskablar, grenuttag eller
adaptrar. Nar installationen ar klar ska inte
anvandaren kunna fa atkomst till de elektriska
komponenterna . Anvand inte apparaten om du ar
vat eller barfota.Anvand inte denna apparat om
natkabeln eller stickkontakten ar skadad, om den

SV
inte fungerar som den ska eller om den har skadats
eller fallit ned pa golvet .
&\ Om nitkabeln &r skadad ska den bytas ut mot en
identisk av tillverkaren, tillverkarens serviceagent
eller liknande kvalificerad tekniker for att undvika
fara - risk for elchock .
A Om nitkabeln behdver bytas ut, kontakta ett
auktoriserat servicecenter.
RENGORING OCH UNDERHALL
A\ VARNING: For alla utom utbildade servicetekniker
innebdr det en risk att utféra service eller gora
reparationer som innebar att en kdpa tas bort,
eftersom dessa skyddar mot exponering for
mikrovagsenergi .
& Om ugnen inte halls ren kan dess yta ta skada,
vilket i sin tur kan reducera produktens livslangd
och aven orsaka farliga situationer.
&\ Ugnen ska rengéras regelbundet och matrester
ska tas bort .
M VARNING: Forsakra dig om att apparaten ar
avstangd och bortkopplad fran elnatet innan nagot
underhallsarbete paborjas .Anvand skyddshandskar
(risk for sarbildning) och skyddsskor (risk for
blamarken) for att undvika risk for personskada .Se
till att hantera enheten med tva personer (minska
belastningen). Anvand aldrig angtvatt (risk for
elstot) .Icke-professionella reparationer som inte har
godkants av tillverkaren kan leda till en risk for halsa
och sdkerhet som tillverkaren inte kan hallas ansvarig
for. Eventuella fel eller skador orsakade av icke-
professionella reparationer eller icke-professionellt
underhall tacks inte av garantin, vars villkor beskrivs
i dokumentet som levererades med enheten.
M Rengdr regelbundet insidan av luckan och
tatningen (utan att ta bort den) till luckan .Anvand
en mjuk svamp, ljlummet vatten och en neutral tval;
torla med en neutral mjuk trasa. Anvand inte
metallskrapor.
A\ Anvind inte starka slipande rengéringsmedel
eller vassa metallskrapor for att rengora luckans glas
eftersom de kan repa ytan, vilket kan leda till att
laset spricker.

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

A\ VARNING: Sting av apparaten innan lampan byts
ut - risk for elstot .
ATERVINNING AV FORPACKNINGSMATERIAL

Forpackningsmaterialet kan atervinnas till 100%, vilket framgar av
&tervinningssymbolen ¢ .

Darfor ska de olika delarna av forpackningen kasseras pa ett ansvarsfullt
sattochienlighet med gallande lokala bestammelser for avfallshantering .

KASSERING AV GAMLA HUSHALLSAPPARATER

Denna apparat ar tillverkad av material som kan ateranvandas eller
atervinnas .Kassera den enligt lokala bestimmelser for avfallshantering .
For mer information om hantering, atervinning och ateranvandning av
elektriska hushallsapparater, var god kontakta de lokala myndigheterna,
ortens sophanteringstjanst eller butiken ddr apparaten inhandlades.
Denna apparat ar markt i enlighet med direktiv 2012/19/EU om avfall
som utgdrs av ellerinnehaller elektrisk och elektronisk utrustning (Waste
Electrical and Electronic Equipment, WEEE) . Genom att sakerstdlla att
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denna produkt atervinns pa ett korrekt satt hjalper du till att forhindra
negativa konsekvenser pa miljén och manniskors halsa .

p=¢
Symbolen = pd produkten eller i medféljande dokument visar att denna
produkt inte far kasseras som hushallsavfall, utan ska lamnas in pa en
miljostation for atervinning av elektrisk och elektronisk utrustning .

FORSAKRAN OM OVERENSSTAMMELSE

Den hdr apparaten éverensstammer med den europeiska standarden EN
60705 .

Denna produkt innehaller en ljuskélla med energieffektivitetsklass G .
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Anvdndning och skotsel

BESKRIVNING AV PRODUKTEN

uuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuuu
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1. Kontrollpanel

2. Runt varmeelement
(dolt)

3. Identifieringsskylt
(ska inte tas bort)

4. Lucka

5. Ovre virmeelement/
grillelement

6. Latt
7. Roterande glasplatta

KONTROLLPANEL
= =
: E ............. z
g ..... E
1 34 5 6 7 8
1. ON/OFF 4. MANUELL 7. BEKRAFTA-KNAPP

For att satta pa och stanga av
ugnen eller stoppa en aktiverad
funktion .

2.AUTOMATISK

For att bladdra i listan med
automatiska funktioner.

3.TILLBAKA

For att ga tillbaka till féregdende
installningsmeny .

For att bladdra i listan med
manuella funktioner.

5.DISPLAY

6.NAVIGERINGSKNAPPAR

For att andra installningarna och
vardena for en funktion .

For att bekrafta en vald funktion
eller ett installt varde .

8.START

For att starta en funktion .

Nar ugnen ar avstangd aktiverar
den mikrovagsfunktionen "Jet
Start".
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TILLBEHOR

ROTERANDE GLASPLATTA

Placerad pa dess stdd kan den
roterande glasplattan anvandas
med alla tillagningsmetoder.
Den roterande glasplattan ska
alltid anvandas som underlag till
andra behallare eller tillbehor,
med undantag for den rektanguldra bakplaten .

RULLSTOD

Q Anvand endast stodet till den
roterande glasplattan .Stall inte andra
L=V tillbehor pa stodet .

CRISPPANNA

Endast for anvandning med

den specifika "Crisp Dynamic"-

funktionen .

Crispplattan maste alltid placeras
‘ mitt pa glastallriken och kan

forvarmas nar den ar tom, med
hjalp av specialfunktionen endast for detta andamal .
Lagg maten direkt i crisppannan .

HANDTAG FOR CRISPPANNAN

Anvands for att ta ut den heta
crisppannan ur ugnen .

REKTANGULAR BAKPLAT

Anvand endast bakplaten med
funktioner som tillater tillagning
med varmluft .Anvand den aldrig
i kombination med mikrovagor.
Satt in platen vagratt och lat den
vila pa gallret i ugnsutrymmet .

Observera: Du behdver inte ta bort den roterande glasplattan
och dess stdd nar du anvénder den rektanguldra bakplaten.

Antalet tillbehor kan variera beroende pa modell.

Andra tillbehor kan kodpas separat. Vand dig till var kundservice.

Pa marknaden finns det manga olika sorters
tillbehor. Kontrollera att de ar lampliga for
mikrovagsugnar och tal ugnstemperaturer innan
du koper dem.

Metallbehallare for mat eller dryck ska aldrig
anvandas vid tillagning i mikrovagsugn.

GALLER

Detta gor att du kan placera
maten narmare grillen, for
perfekt bryning av ratten och

lD U for optimal varmluftscirkulation .

Placera gallret pa den roterande
glasplattan och se till att det inte
kommer i kontakt med andra ytor.

For att anga livsmedel sasom fisk

D:1-1 g|ler gronsaker, placera dessa i

korgen (2) och hall dricksvatten

-2 - (100 ml) i botten pa angkokaren
(3) for att uppna ratt mangd

/..3 _ anga.

For att koka livsmedel sasom

pasta, ris eller potatis, placera
dessa direkt pa botten av angkokningssatsen (korgen
behdvs inte) och tillsatt lamplig mangd dricksvatten
for mangden mat som tillagas .

For basta resultat, tack angkokningssatsen med locket
(1) som ingar.

Placera alltid angkokaren pa den roterande
glasplattan och anvand den bara med lampliga
tillagningsfunktioner, eller med mikrovagsugnens
funktioner.

= Anvands for att tacka maten
medan den lagas eller varms upp i
mikrovdgsugnen .

Locket reducerar stank, haller
maten fuktig och kan aven
anvandas for att skapa tva
tillagningsnivaer.

Det dr inte lampligt for tillagning med varmluft eller
med nagon av grillfunktionerna (inklusive "Crisp
Dynamic") .

Se alltid till att livsmedel och tillbehor inte kommer
i kontakt med innervdggarna i ugnen.

Kontrollera alltid att glasplattan kan snurra
obehindrat innan du startar ugnen. Se till att den
roterande glasplattan inte hamnar utanfor avsedd
plats nar du satter i eller tar ut andra tillbehor.

oo
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FUNKTIONER

MAN. MANUAL FUNCTIONS
(MANUELLA FUNKTIONER)

ly | MICROWAVES (MIKROVAGOR)
For att snabbt laga och varma mat eller dryck .
EFFEKT ANVANDNING
200 W Snabb uppvarmning av drycker eller andra
livsmedel med hdg vattenhalt
750 W Koka gronsaker
650 W  Tillaga kott och fisk
Tillaga kottsaser eller sdser som innehdller
500w ost eller agg. Slutbereda kottpajer eller
ugnsbakad pasta
Langsam, varsam tillagning. Perfekt for att
350W smalta smor eller choklad
Upptining av djupfrysta livsmedel eller
160 W . .
mjuka upp smor och ost
20W Mjuka upp glass

Rekommenderade tillbehor: Tacklock

ly/ \q] FORCED AIR + MICROWAVES
® "] (VARMLUFT + MIKROVAGOR)

For att forbereda ugnsbakade ratter pa kort tid .

Rekommenderade tilloehor: Galler
l "”| QUICK REHEAT (SNABB UPPVARMNING)

© | For att snabbt virma upp ugnen innan en
tillagningscykel aktiveras .
Vanta tills uppvarmningen ar fardig innan du lagger
in maten i ugnen.

o TTT SETTINGS (INSTALLNINGAR)
AL UL L Foratt andra ugnens instéliningar (sprak,
Eco-lage, ljusstyrka, ljudsignalens volym, tid) .

Observera: Ndr Eco-lage dr aktivt reduceras displayens
ljusstyrka efter nagra sekunder for att spara energi.
Skdarmen ateraktiveras automatiskt nar nagon av
knapparna trycks ned, osv.

CRISP DYNAMIC

For att bryna en matréatt perfekt, bade pa matens
ovan- och undersida .Denna funktion far endast
anvandas med den speciella crisppannan .

Nodvandiga tillbehor: Crisppanna, handtag for
crisppannan

)\

Auto AUTOMATIC FUNCTIONS
(AUTOMATISKA FUNKTIONER)

Med de automatiska funktionerna behdver du bara vélja
matens typ och vikt eller mdangden mat for att uppna
basta mojliga resultat. Ugnen berdknar automatiskt de
optimala instéllningarna och fortsatter att andra dem
medan tillagningen fortskrider. Den totala tiden inkluderar
inte berednings- eller forvarmningsfaserna.

l GRILL

For att bryna, grillning och gratinera .Vi
rekommenderar att du vander maten under
tillagningen .
For basta resultat, forvarm grillen i 3-5 minuter.
Rekommenderade tillbehor: Galler

lﬂ GRILL + MICROWAVES
(GRILL + MIKROVAGOR)

For snabb matlagning och gratinering av ratter dar
man kombinerar mikrovags- och grillfunktionen .

Rekommenderade tillbehor: Galler

TURBO GRILL + MIKROVAGOR

For snabb matlagning och bryning av maten
genom att kombinera mikrovags-, grill- och
varmluftsfunktionerna .

) \
J,\

Rekommenderade tillbehor: Galler
I _ | FORCED AIR (VARMLUFT)

© Iror tillagning av ratter pa ett satt som ger
liknande resultat som med en varmluftsugn .
Bakplaten eller annat karl som lampar sig for
ugnsbruk kan anvandas for att laga vissa livsmedel .

Rekommenderade tillbehor: Rektanguldr bakplat/galler

Y \\\lfﬁﬁ.ﬂﬂq o DEFROST DYNAMIC
M TV . .. .
For snabb upptining av olika
slags mat genom att helt enkelt ange dess vikt .
Maten ska placeras direkt pa den roterande
glasplattan .Vand maten nar ugnen uppmanar dig
till det .

KATEGORI REKOMMENDERADE LIVSMEDEL VIKT
KOTT 100g -2k
13% (kottfars, kotletter, biffar, stekar) 9 9
@ KYCKLING
PER (kyckling hel, delar eller filéer) 100g-25kg
<> sk
33k (hel, i skivor eller filéer) 1009-1.5kg
GRONSAKER
(blandade grénsaker, artor, 100g-1,5kg
4% broccoli osv.)
D wrop
5% (limpor, bullar, kuvertbrod) 100g-2kg
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REHEAT DYNAMIC
For att vdarma fardiglagad

&S

: H AUTO

I/\\

mat som antingen ar fryst eller har rumstemperatur.

Ugnen berdaknar automatiskt de installningar som
kravs for att uppna basta maojliga resultat pa kortast
mojliga tid .Lagg maten pa en mikrovagssaker och
varmetalig tallrik eller fat .

RIS amo CRISP DYNAMIC

)

I For att snabbt varma upp och
tillaga frysta livsmedel sa att de far en gyllenbrun
och knaprig yta .Anvand denna funktion endast
med den medfdljande crisppannan .Vand maten
nar ugnen uppmanar dig till det .

|w®%]tu0H

COOK DYNAMIC

AUTO

For snabb tillagning av mat
i ugnen och erhalla optimala resultat .Anvand
kokkarl som passar for tillagning i ugn och som tal
mikrovagor .

KATEGORI REKOMMENDERADE LIVSMEDEL VIKT
POMMES FRITES
@ (sprid ut dem i ett laget och salta 300 g - 600 g
1% dem fore tillagningen)
—= PIZZA, TUNN BOTTEN 250g-5009g
2%
PIZZA, TJOCK BOTTEN 300g-800g
3%
KYCKFINGV\NGAI?, KYCKLINGBITAR 300g-600g
43% (Smorj pannan nagot)
'(.; FISKPINNAR
(Crisppannan ska forvarmas) 2009-6009

Nodvandiga tillbehér: Crisppanna, handtag for
crisppannan

KATEGORI MAT VIKT
Q
GRILLAD KYCKLING 800g-15kg
SMAKAKOR 1 sats
Hel fisk 600g-1,2kg
Potatisgratang 800 g-2kg
ROSTBIFF 800g-15kg
[// \lc TEFAM o STEAM DYNAMIC -

For att tillaga mat,
sa som gronsaker eller fisk, med dnga ska du
anvanda den medféljande angkokningssatsen .En
inledande forberedningsfas genererar automatiskt
anga, vilket innebadr att vattnet som halls ned i
angkokningssatsens botten borjar koka .Tidsramarna
for denna fas kan variera .Ugnen fortsatter sedan att
laga maten med dnga, enligt den installda tiden .

Nedan foljer ndgra ungefarliga tillagningstider:
« FARSKA GRONSAKER (250-500 g): 4-6 minuter;
« FRYSTA GRONSAKER (250-500 g): 5-7 minuter;
« FISKFILEER (250-500 g): 4-6 minuter.

Tillbehdr som kravs: Angkokare

FORSTA ANVANDNING

1. VALJA SPRAKET

Du kommer att behova stalla in sprak och tid nar du
slar pa apparaten for forsta gangen: “ENGLISH” rullar
pa displayen .

Anvand A eller \/ for att bladdra i listan med
tillgangliga sprak och valj 6nskat sprak .
Tryck pa -3; for att bekrafta valet .

Observera: Spraket kan ocksa dndras senare i menyn "Settings".

2.STALLA KLOCKAN

Nar du har valt spraket ska du stalla in aktuell tid: Pa
displayen blinkar de tva siffrorna for timmen .

Anvand A eller V for att stdlla in ratt timme och
tryck pa soee :
Pa displayen blinkar de tva siffrorna for minuterna .

//

©

Anvand /\ eller V for att stalla in minuterna och
tryck pad saex for att bekrafta .

1Z3 7
([ i

J——
< _l

Observera: Du kan behéva stdlla in klockan igen efter ldanga
stromavbrott.
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DAGLIG ANVANDNING

SV

1. VALJ ONSKAD FUNKTION

Tryck pa @ for att satta pa ugnen, anvand sedan AUTO
eller MAN. for att komma till menyerna fér de manuella
och automatiska funktionerna .

For att bladdra i menyn, hall AUTO eller MAN.

intryckt tills dnskad funktion visas pa displayen:

Pa displayen visas ikonen for funktionen och dess
grundinstallningar som kan andras .

Y \%l 00

2. STALLA IN FUNKTIONEN

Efter att ha valt onskad funktion kan du dndra dess
installningar.

Displayen visar instdllningarna som kan andras i
sekvens .

Y \%l 00

N7

b5 w

z
>

Nar en installning blinkar pa displayen, anvand A
eller V for att andra den .Tryck sedan pa sae for att
bekrafta och fortsatt for att andra nasta installning
(om mojligt) .

oY

Anmarkning: Genom att trycka pa €€ kan du indra
foregdende installning igen.

3. AKTIVERA FUNKTIONEN

Nar du har angivit alla installningar som behovs, tryck
pa [> for att aktivera funktionen .

(a7
ol

TR
N7
v
2Ny

oEor
b5 w

|
N ]

4,,,,\,,',.-",,-,9,,—,9 ,,,,,
Vo
2Ny

Du kan trycka pa ® nar som helst for att pausa
funktionen som ar aktiv for tillfallet .
.KNAPPLAS

Den har funktionen aktiveras automatiskt for att
forhindra att ugnen slas pa av misstag .

Y \\‘l oA

Oppna och sting luckan och tryck sedan pa [> for att
starta funktionen.

.PAUS
Om du vill pausa en aktiv funktion, t ex .for att rora
om eller vanda maten, behdver du bara 6ppna luckan .

For att starta den igen, stang luckan och tryck pa .

.JET START

N&r ugnen ar avstangd, tryck pa [> for att aktivera
tillagning med mikrovagsugnen installd pa full effekt
(900 W) under 30 sekunder.

Varje gang > trycks in igen okar tillagningstiden med
ytterligare 30 sekunder.

. AUTOMATISKA FUNKTIONER AUTO

KATEGORIER

Vid anvandning av vissa automatiska funktioner ar det
nodvandigt att valja kategori for maten som tillagas
for att erhalla basta resultat .

Referenskategorin éverensstammer med numret som
anges langst upp pa displayen .

Se tabellen med en beskrivning av funktionerna for
information om alla kategorierna .

De flesta av de automatiska funktionerna kraver att
du anger matens vikt efter att ha valt kategorin .

TILLAGNINGSGRAD

De flesta av de automatiska funktionerna uppmanar
dig att valja 6nskad tillagningsgrad (minimun, Iag,
medium, hég, maximum) for maten som tillagas .
Tillagningsgraden kan endast stallas in eller andras
under de 20 forsta sekunderna efter att funktionen
aktiverats: Aktivera funktionen och tryck sedan pa A
eller \V for att vdlja 6nskad installning .

M

) \MID e

ATGARDER (RORA OM ELLER VANDA MATEN)

Vissa automatiska funktioner kraver att du till
exempel vander eller rér om i maten, och pausas for
att tillata att du gor det .

7 N|TURN

Oppna luckan nar ugnen har pausat tillagningen .
Utfor atgarden som ugnen uppmanar dig att gora
innan du stanger luckan igen och trycker pa [> for att
fortsatta tillagningen .

Observera: Vid anvandning av funktionen "Defrost Dynamic"
startar funktionen igen automatiskt efter tva minuter, dven
om du inte har vant eller rort om i maten.

Cylinda }



. RESTVARME

I manga fall, nar maten har tillagats, kommer ugnen
att aktivera en automatisk kylningsprocess, vilket
kommer att anges pa displayen .

Om du vill visa klockan under denna process (med
ugnen avstangd), tryck pd « .

Observera: Nar luckan dppnas avbryts processen tillfélligt.

. TIMER

Nar ugnen ar avstangd kan displayen anvandas som
timer .For att aktivera funktionen och stalla in 6nskad
tidslangd, tryck pa A eller v .

Tryck pa sdes fOr att aktivera timern: En akustisk signal
avges och displayen visar nar timern har slutat rakna
ner den valda tiden .

Nar timern har aktiverats kan du fortfarande valja en
funktion: Timern fortsatter automatiskt att rakna ned
den valda tiden utan ndgon effekt pa funktionen .

Y \l 0:29

For att ga tillbaka till visning av timern, vanta tills
funktionen ar klar eller stang av ugnen genom att
tryckapa @ .

Observera: Timern aktiverar inte ndgon av tillagningscyklerna.
For att andra tiden som stéllts in pd timern, tryck pa << for
att pausa den och tryck sedan pa << tvéa ganger for att ga
tillbaka till visning av aktuell tid.

. INSTALLNINGAR

For att andra ugnens installningar, hall MAN. intryckt
tills "SETTINGS" visas pa displayen .Tryck da pa sseer fOr
att komma till menyn .

Anvand /\ eller Vv for att bladdra i menyn och
tryck pa saee for att komma till installningen du vill
andra.

Anvand A eller \v foratt dndra installning och
tryck pa s3%; for att bekrafta .

TILLAGNINGSTABELL

TEMP. (° C)/ EFFEKT "
MAT FUNKTION GRILLNIVA (W) TID TILLBEHOR
| o] 160-180 . 30-60
Sockerkakor
A 160-180 90 25-50
Fyllda pajer } } R AN (zg
(ostkaka, dppelstrudel, dppelpaj) l @ ] 160-190 35-70
Smakakor | o | 170-180 - 10-20 —
Maringer | o | 100-120 . 40-50 —
Brédbullar | o | 210-220 - 10-12 —
Brédlimpor | o ] 180-200 . 30-35 —
PIZZA / BROD | o] 190-220 - 20-40 —
Pizza (04-0,5 kg) J N - . 14-16 <
Quiche ) ) ) ) JdDYET,
(gronsakspaj, quiche lorraine) l @ ] 180-190 40-55
Quiche Lorraine (1-1,2 kg) J \ - - 18-20 (-
Lasagne/ugnsbakad pasta 7\ Medel 350-500 15-40

12
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TEMP. (° C)/

EFFEKT

MAT FUNKTION GRILLNIVA W) TID TILLBEHOR
3 - - - * =fe
Lamm- eller kalvstek / Rostbiff =] 170-180 70-80
(1,315 kg) A 160-180 160 50-70*
Rostbiff, medium (13-15 ko) |« 170-180 . 40-60*
- - _ * =&
Grillad kyckling / kanin / anka [« 210-220 >0-70
(hel 1-1.2 kg) 7Y 210-220 350 45-60*
Kyckling/kanin/anka 7 s _ _ ~n2
et 7.y Medel-Hég ~ 350-500 20-40*
Kycklingbitar (04-1 kg) [’//_%] - - 12-18 (-
Ugnsstekt fisk (he) 7.y Hag 160-350 20-40
Fiskfiléer/skivor N Hég . 15-30*
Fyllda gronsaker (tomater, squash, G ) ) ~
Rt . Medel 500-650 25-50
Rostade smorgasar l l Hog - 3-6 G
Korv/grillspett/revbensspjall/ e U ) ) an,
hamburgare l l Medel-Hog 20-40*
Korvar/burgare (0,2-1 kg) l@] - - 6-16%* =
Ugnsbakad potatis lﬂ] Medel 350-500 20-40*
Klyftpotatis (0,3-08 ko) Y . - 10-20%* =
Bakad frukt 2 Medel 160-350 1525
Gratinerade gronsaker I”/"S] HOg - medel - 15-25
Stekta gronsaker (0,3-0,8 k) P}] - - 8-18 =
*Vand maten efter halva tiden
*¥* Forvarm crisppannan i 3-5 minuter
Grill + Microwaves Turbo Grill + Forced Air +
Crisp Grill Grill + Mikrova Microwaves (Turbo  Forced Air (Varmluft) Microwaves (Varmluft
FUNKTIONER (Grill + Mikrovagor) Grill + Mikrovagor) + Mikrovagor)
x I R & I - I Y
Véarmetalig platta/behallare
som lampar sig for anvandning i Galler Crisppanna REKTANGULAR BAKPLAT
TILLBEHOR mikrovagsugn
¥ (U = —

Cylinda
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RENGORING

Se till att apparaten har svalnat innan du utfor
underhall eller rengéring.

Anvidnd inte angtvatt.

INRE OCH YTTRE YTOR

« Rengor ytorna med en fuktig trasa av mikrofiber.
Om de ar mycket smutsiga, tillsatt nagra droppar pH-
neutralt rengéringsmedel .Torka med en torr duk .

« Rengor luckans glas med ett lampligt flytande
rengoringsmedel .

« Med jamna mellanrum, eller vid spill, ska man ta
bort den roterande glasplattan och dess stod for att
rengora ugnens botten och avlagsna alla matrester.
« Grillen behover inte rengoras eftersom den starka
hettan branner bort all smuts .Anvand denna funktion
pa en regelbunden basis .

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

TILLBEHOR

Alla tillbehor kan maskindiskas med undantag av
crisppannan .

Crisppannan ska rengdras med vatten och milt
rengoringsmedel .For envist smuts, gnugga forsiktigt
med en trasa .Lat alltid crisppannan svalna innan du
rengor den .

FELSOKNING S

Produktens fullstandiga specifikationer, inklusive energieffektivitetsbetyg

for denna ugn, kan laddas ner fran var webbplats www.cylinda.se

Problem

Ugnen fungerar inte . Stromavbrott.

Ugnen gor ljud, dven nar den ar
avstangd .

Displayen visar “Err”.

Mojlig orsak
Frankopplad frédn elndtet.

Kylflakten dr aktiv.

Programvarufel.

Atgard

Kontrollera att det inte dr stromavbrott och att
ugnen ar ansluten till elndtet. Stdng av ugnen och
: sla pa den igen for att se om felet kvarstar.

Oppna luckan eller vanta tills kylningsprocessen ar
Klar.

Kontakta narmaste kundservice och ange
bokstaven eller numret som foljer texten "Err".

4 Cylinda
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KUNDSERVICE

INNAN DU KONTAKTAR CYLINDAS KUNDSERVICE 1. Kontrollera om problemet kan lésas pa egen hand
med de atgarder som beskrivs i avsnittet "Felsékning".

2. Sting av ugnen och sl& pa den igen for att se om
felet kvarstar.

OM FELET KVARSTAR AVEN EFTER ATT DU HAR For att fa service, ring numret som anges pa
UTFORT ALLA NODVANDIGA KONTROLLER, garantihaftet som medfoljer produkten eller f6lj
KONTAKTA NARMASTE CYLINDA-KUNDSERVICE. instruktionerna som anges pa var webbsida .Forbered

dig att uppge:

«  En kort beskrivning av problemet

«  Typ av produkt och exakt modell

« Servicekoden (numret som féljer ordet SERVICE pa
typskylten som finns pa produkten . Det kan lasas
pa ugnsutrymmets vanstra innerkant och syns nar
luckan ar 6ppen).

« Fullstandig adress

«  Ett telefonnummer

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

Se det medfdljande garantihaftet for mer information om
garantin.

CEMecdE
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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 .

M\ 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 .

M\ WARNING: When the appliance is operated in the
combination mode, children should only use the
oven under adult supervision due to the
temperatures generated .

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

M\ 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 .

M\ Exercise caution when the oven door is in the
open or down position, to avoid hitting the door.
&\ WARNING: If the door or door seals are damaged,
the oven must not be operated until it has been
repaired - risk of injury .

M\ WARNING: Liquids and foods must not be heated
in sealed containers - risk of explosion .Heating of
beverages can result in delayed eruptive boiling,
care must be taken when handling the container -
risk of burns .

&\ The microwave oven is intended for heating food

and beverages Do not dry food or clothing or heat
warming pads, slippers, sponges and similar - risk of
fire When heatingfoodin plastic or paper containers,
remain vigilant on the oven - risk of fire .
A\ After heating baby food or liquids in a baby bottle
or a safe microwave cup, always shake, stir and check
the temperature before service .This will ensure that
the heat is evenly distributed and avoid the risk of
scalding or burns..
A\ Contents of feeding bottles and baby food jars
must be stirred or shaken and temperature checked -
risk of burns.Do not heat eggs in their shell and
whole hard-boiled eggs - risk of explosion .
A&\ Only use utensils suitable for microwave ovens.
Do not use metallic containers - risk of injury .
A\ Only use a temperature probe recommended for
this oven - risk of fire .
AN If smoke is emitted, switch off or unplug the
appliance and keep the door closed in order to stifle
any flames.
MN'If appliance is installed above 850 mm height
from floor, care should be taken not to displace
turntable while removing container - risk of injury .
A\ Do not use your microwave oven for deep-frying,
because the oil temperature cannot be controlled .
&\ Metallic containers for food and beverages are
not suitable during microwave cooking .
M\ Do not remove the microwave inlet protection
plates on the side of the cavity walls (certain models
only) .They prevent grease and food particles from
entering the microwave inlet channels .
PERMITTED USE
M\ 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 .
A\ Thisapplianceisintended to be usedin 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
(eg.gasoline or aerosol cans) inside or near the

appliance - risk of fire .

INSTALLATION

A\ The appliance must be handled and installed by
two or more persons - risk of injury .Use protective
gloves to unpack and install - risk of cuts .

I\ Installation, including water supply (if any),
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
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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 After-sales Service Onceinstalled, 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
electric shock . During installation, make sure the
appliance does not damage the power cable - risk of
fire or electric shock.Only activate the appliance
when the installation has been completed .

A\ Carry out all cabinet cutting operations before
fitting the appliance 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 .

I\ After installation, the bottom of the appliance
must no longer be accessible - risk of burns .

M\ Do not install the appliance behind a decorative
door - risk of fire .

A\ If the appliance is installed under the worktop, do
not obstruct the minimum gap between the
worktop and the upper edge of the oven - risk of
burns.

A\ This appliance is intended to be used built-in .Do
not use it freestanding or place into a cabinet .
After unpacking the appliance, make sure that the
appliance door closes properly.

In the event of problems, contact the dealer or your
nearest After-sales Service.

ELECTRICAL WARNINGS

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

A1t 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 .

M\ 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 .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 .

M\ If the supply cord is damaged, it must be replaced
with an identical one by the manufacturer, its service
agent or similarly qualified persons in order to avoid
a hazard - risk of electric shock .

M\ In case of replacement of power cable, contact an
authorised service centre.

CLEANING AND MAINTENANCE

& WARNING: It is hazardous for anyone other than a
competent person to carry out any service or repair
operation that involves the removal of a cover which
give protection against exposure to microwave
energy.

A\ Failure to maintain the oven in a clean condition
could lead to deterioration of the surface that could
adversely affect the life of the appliance and possibly
result in a hazardous situation .

A\ The oven must be cleaned regularly and any food
deposits removed

M\ WARNING: Ensure that the appliance is switched
off and disconnected from the power supply before
performing any maintenance operation.To avoid
risk of personal injury use protective gloves (risk of
laceration) and safety shoes (risk of contusion); be
sure to handle by two persons (reduce load); never
use steam cleaning equipment (risk of electric
shock) .Non-professional repairs not authorised by
the manufacturer could result in a risk to health and
safety, for which the manufacturer cannot be held
liable . Any defect or damage caused from non-
professional repairs or maintenance will not be
covered by the guarantee, the terms of which are
outlined in the document delivered with the unit .
A&\ Regularly clean appliance door internal side and
related gasket, without removing it. Use a soft
sponge, mild water and neutral soap; dry using a
neutral soft cloth .Do not use metal scrapers.

M 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 .

M\ Ensure the appliance is cooled down before any
cleaning or maintenance - risk of burns .

DISPOSAL OF PACKAGING MATERIALS

The packaging material 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 symbol g 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 centre for the recycling of electrical
and electronic equipment .

DECLARATIONS OF CONFORMITY
This appliance is in compliance with the European standard EN 60705 .

This product contains a light source of energy efficiency class G.
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Use and Care Guide

PRODUCT DESCRIPTION
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1. Control panel

2. Circular heating element
(non-visible)

3. Identification plate
(do not remove)

. Door

. Upper heating element/grill
. Light

Turntable

N o u s

CONTROL PANEL
E .............
g .....
3 4 5 6 8
1. ON/OFF 4. MANUAL 7. CONFIRMATION BUTTON

For switching the oven on and
off and for stopping an active
function.

2.AUTOMATIC

For scrolling through the list of
automatic functions.

3.BACK

For returning to the previous
settings menu.

For scrolling through the list of
manual functions.

5.DISPLAY

6.NAVIGATION BUTTONS

For changing the settings and
values of a function.

For confirming a function selection
or a set value.

8.START

For starting a function.

When the oven is switched off, it
activates the “Jet Start” microwave
function.

Cylinda
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ACCESSORIES

TURNTABLE

Placed on its support, the glass
turntable can be used with all
cooking methods.

The turntable must always

be used as a base for other

containers or accessories, with
the exception of the rectangular baking tray.

TURNTABLE SUPPORT

Q Only use the support for the glass
turntable. Do not rest other accessories
=0 on the support.

CRISP PLATE

Only for use with the specific

“Crisp Dynamic” function.

The Crisp plate must always be

placed in the centre of the glass
‘ turntable and can be pre-heated

when empty, using the special
function for this purpose only. Place the food directly
on the Crisp plate.

HANDLE FOR THE CRISP PLATE

Useful for removing the hot Crisp
plate from the oven.

RECTANGULAR BAKING TRAY

Only use the baking tray

with functions that allow for
convection cooking; it must
never be used in combination
with microwaves. Insert the tray
horizontally, resting it on the rack
in the cooking compartment.

Please note: You do not need to remove the turntable and its
support when using the rectangular baking tray.

WIRE SHELF

This allows you to place food
closer to the grill, for perfectly
browning your dish and for
optimal hot air circulation. Place
U the wire shelf on the turntable,
making sure that it does not
come into contact with other surfaces.

To steam foods such as fish or
vegetables, place these in the
basket (2) and pour drinking
water (100 ml) into the bottom
of the steamer (3) to achieve the
right amount of steam.

To boil foods such as pasta, rice
or potatoes, place these directly
on the bottom of the steamer (the basket is not
required) and add an appropriate amount of drinking
water for the amount you are cooking.

For best results, cover the steamer with the cover (1)
provided.

Always place the steamer on the glass turntable and
only use it with the appropriate cooking functions, or
with microwave functions.

COVER
= Useful for covering food while
C i D) it is cooking or heating in the
o A microwave.

The cover reduces splashes, keeps
foods moist and can also be used

to create two cooking levels.

It is not suitable for use in convection cooking or with
any of the grill functions (including “Crisp Dynamic”).

The number of accessories may vary according to which model is purchased.
Other accessories can be purchased separately from the After-sales Service.

There are a number of accessories available on
the market. Before you buy, ensure they are
suitable for microwave use and resistant to oven
temperatures.

Metallic containers for food or drink should never
be used during microwave cooking.

Always ensure that foods and accessories do not
come into contact with the inside walls of the oven.

Always ensure that the turntable is able to turn
freely before starting the oven. Take care not to
unseat the turntable whilst inserting or removing
other accessories.

N
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FUNCTIONS

MAN. MANUAL FUNCTIONS

ly | MICROWAVES
For quickly cooking and reheating food or
drinks.
POWER SUGGESTED USE
Quickly reheating drinks or other foods
200w with a high water content
750 W Cooking vegetables
650 W Cooking meat and fish
Cooking meaty sauces, or sauces
500 W | containing cheese or egg. Finishing off
meat pies or pasta bakes
Slow, gently cooking. Perfect for melting
350W butter or chocolate
Defrosting frozen foods or softening
160W butter and cheese
20W Softening ice cream

Recommended accessories: Cover

FORCED AIR + MICROWAVES

For preparing oven-baked dishes in a short
amount of time.

)\

Recommended accessories: Wire shelf

e ad

QUICK HEAT

For quickly heating the oven before
activating a cooking cycle.

Wait for the function to finish before placing food
inside the oven.

&3)
)

CeTTT SETTINGS

ALl For changing the oven settings
(language, Eco mode, brightness, audible signal
volume, clock).

Please note: When Eco mode is active, the brightness of
the display will be reduced after a few seconds to save
energy. The display is reactivated automatically whenever
any of the buttons are pressed, etc.

auto AUTOMATIC FUNCTIONS

CRISP DYNAMIC

For perfectly browning a dish, both on the top
and bottom of the food. This function must only be
used with the special crisp plate.

)\

With the automatic functions, simply select the type and
weight or quantity of food to achieve the best results. The
oven will automatically calculate the optimum settings
and continue to change them as cooking progresses. The
total time does not include preparation or preheating
phases.

Required accessories: Crisp plate, handle for the Crisp plate
GRILL

l For browning, grilling and gratins. We
recommend turning the food during cooking.
For best results, preheat the grill for 3-5 minutes.

Recommended accessories:; Wire shelf

GRILL + MICROWAVES

For quickly cooking and gratinating dishes,
combining the microwave and grill functions.

)\

Recommended accessories: Wire shelf

TURBO GRILL + MICROWAVES

For quickly cooking and browning your food,
combining the microwave, grill and convection
oven functions.

-

Recommended accessories: Wire shelf

FORCED AIR

For cooking dishes in a way that achieves
similar results to using a conventional oven.

The baking tray or other cookware that is suitable
for oven use can be used to cook certain foods.

Recommended accessories: Rectangular baking tray/wire
shelf

ly \\I%E: R auro DEFROST DYNAMIC

i For quickly defrosting various
different types of food simply by specifying their
weight.
Food should be placed directly onto the glass
turntable. Turn the food when prompted.

CATEGORY RECOMMENDED FOODS WEIGHT
MEAT
(mince, cutlets, steaks, roasting 100 g-2 kg
1% joints)
@ POULTRY . . 100 g-2.5kg
2% (whole chicken, pieces, fillets)
<D s
33k (whole, steaks, fillets) 100g-1.5kg
VEGETABLES
(mixed vegetables, peas, broccoli, 100 g-1.5kg
4% etc)
D e 100g-2kg
53k (loaves, buns, rolls)

Cylinda 2




FIET LI uro REHEAT DYNAMIC

Y \rere

For reheating ready-
made food that is either frozen or at room
temperature. The oven automatically calculates
the settings required to achieve the best results
in the shortest amount of time. Place food on a
microwave-safe and heatproof dinner plate or dish.

&S

Y\ CRTGH wo CRISP DYNAMIC

— For quickly reheating and
cooking frozen foods and giving them a golden,
crunchy top. Only use this function with the crisp
plate provided. Turn the food when prompted.

CATEGORY RECOMMENDED FOODS WEIGHT
FRENCH FRIES
@ (spread out in a single layer and 300-6009g
1% sprinkle with salt before cooking)
== PIZZA, THIN CRUST 250-500g
2%
PIZZA, THICK CRUST 300-800g
3%
CHICKEN WINGS, CHICKEN PIECES 300-600
4% (Lightly oil the plate)
FISH FINGERS
3 (Crisp plate must be preheated) 200-600g

Required accessories: Crisp plate, handle for the crisp plate

COOK DYNAMIC

Y\
: For oven-cooking foods quickly

and achieving optimal results. Use cookware

that is suitable for oven cooking and resistant to

microwaves.

LOOH

CATEGORY FOOD WEIGHT
Q
ROAST CHICKEN 800g-15kg
COOKIES 1 batch
WHOLE FISH 6009 - 1.2 kg
POTATO GRATIN 800 g -2 kg
ROAST BEEF 800g-15kg
Y \GTEAM ame STEAM DYNAMIC g
For steam-cooking foods

such as vegetables or fish, using the steamer
provided. An initial preparation phase automatically
generates steam, bringing the water poured into
the bottom of the steamer to the boil. Timings for
this phase may vary. The oven then proceeds with
steam-cooking the food, according to the time set.

Some indicative cooking times are as follows:

« FRESH VEGETABLES (250-500 g): 4-6 minutes;
«F OZEN VEGETABLES (250-500 g): 5-7 minutes;
« FISH FILL TS (250-500 g): 4-6 minutes.

Required accessory: Steamer

USING THE APPLIANCE FOR THE FIRST TIME

1. SELECT THE LANGUAGE

You will need to set the language and the time
when you switch on the appliance for the first time:
“ENGLISH” will scroll along the display.

Use A or \/ to scroll through the list of available
languages and select the one you require.
Press 9% to confirm your selection.

Please note: The language can subsequently be changed
from the “Settings” menu.

2. SET THE TIME

After selecting the language, you will need to set the
current time: The two digits for the hour will flash on
the display.

N e e
\u“"ll'”/ i
R

Use A or V to set the correct hour and press 9% :
The two digits for the minutes will flash on the display.

—N-- -~
TWATACT
Cou e

Use A or V to set the minutes and press sg&x to
confirm.

Please note: You may need to set the time again following
lengthy power outages.
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DAILY USE

' EN

1. SELECT A FUNCTION

Press @ to switch on the oven, then use AUTO or MAN.
to access the menus for the manual and automatic
functions.

To scroll through the menu, keep pressing AUTO or
MAN. until the function you require is shown on the
display: The display will show the icon for the function
and the basic settings for it that you can change.

=

2.SET THE FUNCTION

After having selected the function you require, you
can change its settings.

The display will show the settings that can be
changed in sequence.

/\]

When a setting is flashing on the display, use A or V
to change it, then press sss to confirm and continue
to alter the settings that follow (if possible).

A

Note: Pressing €K allows you to change the previous setting
again.

3. ACTIVATE THE FUNCTION

Once you have applied the settings you require, press
> to activate the function.

III __

(]

m
SUQL

>
z

&t 650.

2T

‘,,,,\‘,,9"/*,-,2,:9,,—,:

(v:
PAIEEN

s =

You can press @ at any time to pause the function
that is currently active.

. SAFETY LOCK

This function is automatically activated to prevent the
oven from being switched on accidentally.

Y \l R

650.

Open and close the door, then press [> to start the
function.

.PAUSE
To pause an active function, for example to stir or turn
the food, simply open the door.

To start it up again, close the door and press >

.JET START

When the oven is switched off, press [> to activate
cooking with the microwave function set at full power
(900 W) for 30 seconds.

Every time the [> button is pressed again, the cooking
time will be increased by a further 30 seconds.

. AUTOMATIC FUNCTIONS AuTO

CATEGORIES

When using certain automatic functions, you will
need to select a category for the food you are
cooking in order to achieve the best results.

The reference category corresponds to the number
indicated at the top right of the display.

Refer to the table containing descriptions of the
functions for information on all of the categories.

Once you have selected the category, most of the
automatic functions will also require you to enter the
weight of the food.

DEGREE OF DONENESS

Most of the automatic functions will prompt you to
select how well done (minimum, low, medium, high,
maximum) you require the food to be.

The degree of doneness can only be altered during
the first 20 seconds of operation after activating the
function: Activate the function and then press A or
V to select the setting you require.

/ \ \ /l T -I-I

i
L

AUTO

ACTIONS (STIRRING OR TURNING FOOD)

Certain automatic functions require you to turn or stir
the food, for example, and will pause in order for you
to do so.

Once the oven has paused cooking, open the door
and carry out the action you are prompted to perform
before closing the door again and pressing

continue with cooking.

Please note: When using the “Defrost Dynamic” function, the
function will start again automatically after two minutes,
even if you have not turned or stirred the food.
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. RESIDUAL HEAT

In many cases, when food has been cooked, the oven
will activate an automatic cooling process, which will
be indicated on the display.

13 ec
cJ

To view the clock during this process (with the oven
switched off ), press «< .

Please note: Opening the door will temporarily interrupt the
process.

. TIMER

When the oven is switched off, the display can be
used as a timer. To activate the function and set the
length of time you require, press A or V/ .

P |
N LA
R

Press sgest to activate the timer: An audible signal will
sound and the display will indicate once the timer has
finished counting down the selected time.

Once the timer has been activated, you can activate
a function as well: The timer will continue to count
down the selected time automatically without having
any effect on the function.

)\ 39

To go back to viewing the timer, wait for the function
to finish or switch off the oven by pressing @ .

Please note: The timer does not activate any of the cooking
cycles.

To change the time set for the timer, press << to pause it and
then press € twice to go back to viewing the current time.

. SETTINGS

To change the oven settings, keep pressing MAN. until
“SETTINGS” appears on the display and then press
st to access the menu.

Use A or V to scroll through the menu and press
soeet to access the setting you would like to change.
Use A or V to change the setting and press :3%; to
confirm.

COOKING TABLE

TEMP. (°C)/ POWER
FOOD FUNCTION GRILL LEVEL (W) TIME ACCESSORIES
S ) | o ] 160-180 . 30-60
ponge cakes

A 160-180 90 25-50

Filled pies e

(cheesecake, strudel, apple tart) l @ ] 160-190 ) 35-70
Biscuits | o | 170-180 . 10-20 —
Meringues | o | 100-120 . 40-50 —
Rolls | o | 210-220 . 10-12 —
Loaves of bread | o] 180-200 . 30-35 —
Pizza/bread | o] 190-220 - 20-40 S—
Pizza (0.4-05 kg) J N - - 14-16 =S

Quiche ) ) ) . JdDYET,

(vegetable tart, quiche lorraine) l @ ] 180-190 40-55
Quiche lorraine (1-1.2 kg) y \ - - 18-20 =

Lasagne/pasta bake 7\ Medium 350-500 15-40

24
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' EN

TEMP. (°C)/

POWER

FOOD FUNCTION GRILL LEVEL W) TIME ACCESSORIES
3 - - - * 1.".) =fe
Roast lamb/veal/roast beef l @ l 170-180 70-80
(1315 kg) A 160-180 160 50-70*
Roast beef - medium (13-15 kg) |« 170-180 . 40-60*
- - - * 1"'.) ~fNe
Roast chicken/rabbit/duck l N l 210-220 >0-70
(whole 1-1.2 kg) [Ze| 210-220 350 45-60*
Chicken/rabbit/duck A Medium - ) ) 1D =g
(fillets/pieces) l * l High 350-500 20-40*
Chicken pieces (0.4-1 kg) l@ - - 12-18 (-
Baked fish (whole) 7.y High 160-350 20-40
Fish fillets/slices N High . 15-30%
Stuffed vegetables A . i i dD Eg
(tomatoes, courgettes, aubergines) l * l Medium 500-650 25-30
Toasted sandwiches High - 3-6 @
Sausages/kebabs/spare ribs/ - Medium - ) 20-40* dan
hamburgers High i
Sausages/burgers (0.2-1 kg) Pj - - 6-16** =
Baked potatoes I\ Medium 350-500 20-40*
Potato wedges (0.3-0.8 kg) l@] - - 10-20%* =
Baked fruit 7. Medium  160-350 15-25
. 7R High - ~f
Vegetable gratin l’**l Medium - 15-25
Fried vegetables (0.3-0.8 kg) PE] - - 8-18 =
*Turn the food halfway through cooking
** Preheat the Crisp plate for 3-5 minutes
Crisp Grill Grill + Microwaves -Ir-\;ljirct:'(:)vfa:i\lle: Forced Air I;;E:V/:Lrei
FUNCTIONS —— — S -
lﬂ/ Q] l ] lw ¢ I\ | o ] Y\
N suizztlzrf(c))(:fuzljit:/rfw?:rtjw:vres Wire shelf Crisp plate Rectangular baking tray
L5 (UL > -

Cylinda
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CLEANING

Make sure that the appliance has cooled down
before carrying out any maintenance or cleaning.

Do not use steam cleaners.

INTERIOR AND EXTERIOR SURFACES

« Clean the surfaces with a damp microfibre cloth.
If they are very dirty, add a few drops of pH-neutral
detergent. Finish off with a dry cloth.

« Clean the door glass with a suitable liquid detergent.

- At regular intervals or in case of spills, remove the
turntable and its support to clean the bottom of the
oven, removing all food residue.

« The grill does not need to be cleaned as the intense
heat burns away any dirt: Use this function on a
regular basis.

Do not use wire wool, abrasive scourers or abrasive/
corrosive cleaning agents, as these could damage
the surfaces of the appliance.

ACCESSORIES

All accessories are dishwasher safe with the exception
of the crisp plate.

The crisp plate should be cleaned using water and

a mild detergent. For stubborn dirt, rub gently with

a cloth. Always leave the crisp plate to cool down
before cleaning.

A complete product specification, including the energy efficiency ratings for this
T RO U B L E S H o OTI N G @WWW oven, can be consulted at and downloaded from our website www.cylinda.se

Problem
The oven is not working. Power cut.
. mains.

The oven makes noises, even
when it is switched off.

The display is showing “Err”.

Possible cause
Disconnection from the

Cooling fan active.

Software fault.

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.

Open the door or wait until the cooling process has
finished.

Contact you nearest After-sales Service Centre and
state the letter or number that follows “Err”.
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AFTER-SALES
SERVICE

BEFORE CONTACTING CYLINDA AFTER-SALES
SERVICE

1. Check whether you can resolve the problem
yourself using any of the measures described in the
“Troubleshooting” section.

2. Turn the oven off and on again to see whether the
fault persists.

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

CEMecdE

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 left-hand edge of
the cooking compartment when the oven door is
open).

+  Your full address

« A contact telephone number

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

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

Cylinda
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service

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

400011645380

Elektroskandia Sverige AB, Cylinda, 19183 Sollentuna

uppge

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