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Basta kund,

Las den har manualen noggrant innan produkten anvands.

Cylinda tack for att du valt den har produkten. Vi vill att din produkt, som tillverkas med hog
kvalitet och teknik, ska ge dig basta majliga effektivitet. For att gora detta ska du noggrant lasa
den har manualen och all annan dokumentation som tillhandahélls innan du anvander
produkten och spara den som referens. Om du ger produkten till nagon annan ska du dven ge
manualen till den nya anvéandaren. Folj instruktionerna och ta hansyn till all information och alla
varningar som anges i anvandarmanualen.

Beakta all information och alla varningar i anvandarmanualen. Pa s& satt skyddar du dig sjalv
och din produkt mot de faror som kan uppsta.

Spara den har anvdandarmanualen. Om du ger produkten till ndgon annan ska du dven ge
manualen till den nya anvéandaren.
Anvandarmanualen innehaller foljande symboler:

A Risk som kan leda till dodsfall eller skador.
OBS! Risk som kan leda till materiella skador pa produkten eller dess omgivning.

& Risk som kan leda till brannskador vid kontakt med heta ytor.
ﬂ Viktig information eller anvandningsrad.

@ L&s anvandarmanualen.

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

C€ Made in TURKEY
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il Sékerhetsanvisningar

- Det har avsnittet innehaller
sakerhetsinstruktioner som
hjalper till att forebygga
risker for personskador eller
materiella skador.

- Om produkten overlats till en
annan person eller anvands i
andra hand ska
anvandarmanualen,
produktetiketter, andra
relevanta dokument och
tillbehor levereras
tillsammans med produkten.
- Vart foretag kan inte hallas
ansvarigt for eventuella
skador som kan uppsta till
foljd av att dessa anvisningar
inte foljs.

- Om dessa anvisningar inte
foljs, upphor all garanti att
galla.

- ALat alltid tillverkaren, den
auktoriserade
serviceverkstaden eller en av
importoren angiven person
utfora installations- och
reparationsarbeten.

- & Anvand endast
originalreservdelar och -
tillbehor.

- AFOrsok inte att reparera
eller byta ut nagon del av
produkten om det inte tydligt
anges i anvandarmanualen.
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- A GOringa tekniska
andringar pa produkten.

ASyftet med anvandningen
- Den har produkten ar avsedd
for hemmabruk. Den ar inte
lamplig for kommersiellt

bruk.

- Anvand inte produkten i
tradgardar, balkonger eller
andra utomhusmiljoer.
Apparaten ar avsedd att
anvandas i hushalls- och
personalkok i butiker, kontor
och andra arbetsmiljoer.

- VARNING: Produkten far
endast anvandas for
matlagning. Den far inte
anvandas for olika andamal,
t.ex. for att varma upp
rummet.

- Ugnen kan anvandas for att
tina, baka, steka och grilla
mat.

- Denna produkt far inte
anvandas for uppvarmning,
tallriksvarmning eller for att
hanga handdukar eller klader
pa handtaget for torkning.

ASi:ikerhet for barn, utsatta

personer och husdjur

- Denna produkt kan
anvandas av barn fran 8 ar
och aldre och personer som



ar underutvecklade i fraga
om fysiska, sensoriska eller
mentala fardigheter, eller
som saknar erfarenhet och
kunskap, sa lange de
overvakas eller instrueras
betraffande saker
anvandning och faror med
produkten.

- Barn far inte leka med
produkten. Rengoring och
anvandarunderhall bor inte
utforas av barn om det inte
finns nagon som dvervakar
dem.

- Denna produkt far inte
anvandas av personer med
begransad fysisk, sensorisk
eller mental formaga
(inklusive barn), om de inte
halls under uppsikt eller far
nodvandiga instruktioner.

- Barn bor 6vervakas sa att de
inte leker med produkten.

- Elektriska produkter ar farliga
for barn och husdjur. Barn
och husdjur far inte leka med,
klattra paellerga in i
produkten.

- Placera inte foremal som
barn kan na pa produkten.

- VARNING: Under anvandning
ar produktens atkomliga ytor
varma. Hall alltid barn borta
fran produkten.

- Forvara
forpackningsmaterialet utom

rackhall for barn. Det finns
risk for skador och kvavning.

- Nar luckan ar 6ppen far du

inte stalla tunga foremal pa
den eller |ata barn sitta pa
den. Du kan fa ugnen att
tippa over eller skada
luckans gangjarn.

- (Det ar inte alla produkter

som levereras med en
stickpropp, sa om din
produkt HAR en stickpropp)
For barnens sakerhet ska du
koppla ur stromkontakten
och gora produkten obrukbar
innan produkten kasseras.

AElsiaikerhet
- Anslut produkten till ett

jordat uttag som skyddas av
en sakring som motsvarar
den stromstyrka som anges
pa typskylten. Lat en
kvalificerad elektriker utfora
jordinstallationen. Anvand
inte produkten utan att den
ar jordad i enlighet med
lokala/nationella
bestammelser.

- Produktens stickkontakt eller

elanslutning ska vara
placerad pa ett lattillgangligt
stalle (dar den inte paverkas
av spisens laga). Om detta
inte ar mojligt ska det finnas
en mekanism (sakring,
strombrytare etc.) pa den
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elektriska installationen som
produkten ar ansluten till, i
enlighet med de elektriska
bestammelserna och som
skiljer alla poler fran natet.

- Produkten far inte anslutas
till eluttaget under
installation, reparation och
transport.

- Anslut produkten till ett uttag
som uppfyller de spannings-
och frekvensvarden som
anges pa typskylten.

- (Det ar inte alla produkter

som levereras med en sladd,

sa om din produkt INTE har
en sladd) Anvand endast den
anslutningskabel som anges
I avsnittet "Tekniska
specifikationer”.

- Klam inte fast natsladden
under och bakom produkten.
Placera inga tunga foremal
pa sladden. Stromsladden
far inte bojas, krossas eller
komma i kontakt med nagon
varmekalla.

- Nar ugnen ar i drift blir aven
baksidan varm.
Stromkablarna far inte
vifrora baksidan, da kan
anslutningarna skadas.

- Klam inte in elkablarna i
ugnsluckan och for dem inte
over heta ytor. Det kan leda
till att ugnen kortsluts och

6/SV

fattar eld pa grund av att
kabeln smalter.

- Anvand enbart originalkabeln.
Anvand inte avklippta eller
skadade kablar eller
forlangningskablar.

- Om stromsladden ar skadad
maste den bytas ut av en
tillverkare, en auktoriserad
service eller en person som
anges av importforetaget for
att forhindra eventuella faror.

- VARNING: Innan du byter
ugnslampan maste du
koppla bort produkten fran
elnatet for att undvika risken
for elektriska stotar. Stang av
produkten eller stang av
sakringen i sakringsfacket.

(Det ar inte alla produkter

som levereras med en

stickpropp, sa om din produkt

HAR en stickpropp)

- Anslut inte produkten till ett
uttag som ar |ost, har lossnat
ur sitt uttag, ar trasigt,
smutsigt, oljigt, med risk for
vattenkontakt (t.ex. vatten
som kan lacka fran banken).

- Vidror aldrig kontakten med
vata hander! Hall inte i
sladden for att dra ut
kontakten, utan alltid i sjalva
kontakten.

- Se till att produktkontakten
ar ordentligt inkopplad i



uttaget for att undvika
ljusbagar.

ATransportsi:ikerhet

- Koppla bort produkten fran
elnatet innan du
transporterar den.

- Produkten ar tung, det kravs
minst tva personer att bara
den.

- Anvand inte luckan och/eller
handtaget for att
transportera eller flytta
produkten.

- Lagg inga andra foremal pa
produkten och bar produkten
uppratt.

- Nar du ska transportera
produkten ska du sla in den
med bubbelplast eller tjock
kartong och tejpa fast den
ordentligt. Fast produkten
ordentligt med tejp for att
forhindra att produktens
|ostagbara eller rorliga delar
eller produkten skadas.

- Kontrollera produktens
overgripande utseende for
att upptacka eventuella
skador som kan ha uppstatt
under transporten.

ASi:ikerhet vid installation

- Innan produkten installeras
ska du kontrollera att den
inte ar skadad. Installera inte

produkten om den ar skadad.

- Installera inte produkten i

narheten av varmekallor
(radiatorer, kaminer etc.).

- Hall alla ventilationskanaler

oppna runt produkten.

- For att undvika dverhettning

bor produkten inte installeras
bakom dekorativa luckor.

A Saker anvandning

- Se till att produkten stangs

av efter varje anvandning.

- Om du inte anvander

produkten under en langre
tid ska du koppla bort den
eller stanga av sakringen
fran sakringsfacket.

- Anvand inte en defekt eller

skadad produkt. Koppla i
forekommande fall bort
produktens el- eller
gasanslutningar och
kontakta auktoriserad
service.

- Anvand inte produkten om

luckans framre glas ar
borttaget eller trasigt.

- Klattra inte pa produkten for

att na nagot eller av nagon
annan anledning.

- Anvand inte produkten i

situationer som kan paverka
ditt omdome, till exempel om
du tar droger och/eller
dricker alkohol.

- Brandfarliga foremal som

forvaras i
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matlagningsomradet kan
borja brinna. Forvara aldrig
brandfarliga foremall i
matlagningsomradet.

- Ugnshandtaget ar ingen
handdukstork. Nar du
anvander produkten far du
inte hanga upp handdukar,
handskar eller liknande
textilier pa handtaget.

- Luckans gangjarn ror sig och
dras at nar dorren oppnas
och stangs. Nar du
oppnar/stanger luckan far du
inte halla i delen med
gangjarnen.

ATemperaturvarningar

- VARNING: Nar produkten ar i
drift kommer de exponerade
delarna att bli varma. Vidror
inte produkten och
varmeelementen. Barn under
8 ar bor inte befinna sig i
narheten av produkten utan
en vuxen.

- Placera inte
brannbara/explosiva
material i narheten av
produkten, eftersom
kanterna blir varma nar den
ar i drift.

- Eftersom anga kan fly ut ska
du halla dig borta nar du
oppnar ugnsluckan. Angan
kan branna din hand, ditt
ansikte och/eller dina 6gon.
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. Produkten kan bli varm

under anvandning. Ror inte
de varma utrymmena,
ugnens inre delar,
varmeelementen osv.

- Anvand alltid

varmebestandiga
ugnshandskar nar du
placerar maten i den heta
ugnen, tar bort maten osv.

AAnvi:indning av tillbehor

- Det ar viktigt att gallret och

brickan placeras korrekt pa
ugnsgallret. Detaljerad
information finns i avsnittet
"Anvandning av tillbehor".

. Tillbehor kan skada luckans

glas nar du stanger
produktluckan. Skjut alltid
tillbehoren till slutet av
matlagningsomradet.

- Anvand endast den kottsond

som rekommenderas for den
har ugnen.

ASi:ikerhet vid matlagning

- Var forsiktig nar du anvander

alkohol i maten. Alkohol
forangas vid hoga
temperaturer och kan fatta
eld nar den utsatts for heta
ytor, vilket kan orsaka en
brand.

- Matavfall, olja etc. i

matlagningsomradet kan



fatta eld. Ta bort grov smuts
fore tillagning.

- Matforgiftningsfara: Forvara
inte mat i ugnen i mer anen
timme fore och efter
tillagningen. Annars kan det
orsaka matforgiftning eller
sjukdomar.

- Varm inte slutna platburkar
och glasburkar. Uppbyggt
tryck kan fa burken att
spricka.

- Lagg smorpappret i en
ugnsform eller pa
ugnstillbehoret (trag,
tradgaller osv.) med mat och
sattin det i den forvarmda
ugnen. Ta bort alla
overflodiga bitar av
smorpapper som hanger
fran tillbehoret eller
behallaren for att undvika
risken att de kommer |
kontakt med ugnens
varmeelement. Anvand aldrig
smorpapper i en
ugnstemperatur som ar
hogre an den hogsta
temperatur som anges pa

det smorpapper du anvander.

Lagg aldrig smorpapper pa
ugnsbotten.

- Placera inte bakformar,
tallrikar eller aluminiumfolie
direkt pa ugnens botten. Den
samlade varmen kan skada
ugnens botten.

- Hall ugnsluckan stangd

under grillning. Heta ytor kan
orsaka brannskador!

- Mat som inte lampar sig for

grillning utgor en brandfara.
Grilla endast mat som
lampar sig for kraftig grilleld.
Placera inte heller maten for
langt bak i grillen. Detta ar
det hetaste omradet och fet
mat kan fatta eld.

AUnderh:‘;’\lls- och
rengoringssakerhet
- Vanta tills produkten har

svalnat innan du rengor den.
Heta ytor kan orsaka
brannskador!

- Tvatta aldrig produkten

genom att spruta eller halla
vatten pa den! Det finns en
risk for elektrisk stot!

- Rengor inte produkten med

angrengorare eftersom detta
kan orsaka elektriska stotar.

- Anvand inte starka slipmedel,

metallskrapor, stalull eller
blekmedel for att rengora
glaset pa ugnens framre
lucka eller (om sadant finns)
glaset pa ugnens ovre lucka.
Dessa material kan orsaka
repor och skador pa glasytor.

- Hall alltid kontrollpanelen ren

och torr. En fuktig och
smutsig yta kan orsaka
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problem vid anvandningen
av funktionerna.

ASj.‘;ilvrengiiring vid hog

temperatur (Pyrolys)

- Vid sjalvrengorande blir
ytorna varmare an vid
standardanvandning. Hall
barnen borta.

- Heta ytor orsakar
brannskador! Ror inte
produkten vid
sjalvrengorande och hall
barn borta fran produkten.
Vanta minst 30 minuter
innan du tar bort aterstoden.

- Vid sjalvrengorande kommer
rok att slappas pa grund av
forbranning av matrester.
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Ventilera ditt kok val under
rengoringsprocessen.

- Innan du paborjar

rengoringen ska du rengora
ugnens ytterytor och
matresterna inuti ugnen med
tvalduk. Ta bort alla tillbehor
och koksredskap fran ugnen.
Om produkten har ett
pyrosakert tillbehor (resistent
mot sjalvrengdring vid hog
temperatur) behover du inte
ta bort dessa tillbehor fran
ugnen.

- Om det finns en hall pa

ugnen, anvand inte hallen
under sjalvrening.



A Miljsanvisningar

forpackningsmaterial som utsetts av de

Avfallsforordning

I enlighet med WEEE-direktivet for

hantering av avfallsprodukter
avfallshantering av elektriskt och

elektroniskt material (WEEE).

Denna produkt &r tillverkad med delar av
hog kvalitet samt material som kan
ateranvandas och atervinnas. Produkten far
inte slangas i hushéllssoporna eller i annat
avfall vid livsslut. Ta den till en
atervinningsstation for elektrisk och
elektronisk utrustning. Kontakta din
kommun for mer information om narmaste
atervinningsstation.

Lampligt avfallshantering av begagnad
apparat hjalper till att forhindra potentiella
negativa konsekvenser fér miljon och
manniskors halsa.

I enlighet med RoHS-direktivet:

Produkten du har kopt géller under EU
RoHS-direktivet (2011/65/EU). Den
innehaller inga av de farliga eller férbjudna
material som anges i direktiven.

Forpackningsinformation

+ Produktens forpackningsmaterial
tillverkas av atervinningsbara material i
enlighet med vara nationella
miljobestammelser. Slang inte
forpackningsmaterialet tillsammans med
hushallsavfall eller annat avfall. Ta dem till
de insamlingsstallen for

Den har produkten géller under EU
WEEE-direktivet (2012/19/EU).
Den har produkten ar férsedd
med en klassificeringssymbol for

lokala myndigheterna.
Rekommendationer for

energibesparing

Information om energieffektivitet enligt EU

66/2014 finns pa produktbladet som

medfdljer produkten. Foljande rad hjalper

dig att anvanda din produkt pa ett ekologiskt
och energieffektivt séatt:

+ Tina frysta livsmedel fore tillagning.

+ lugnen bor du anvanda morka eller
emaljerade behallare som slapper igenom
varmen battre.

+ Stang av produkten 5-10 minuter fore
matlagningens sluttid for langre
matlagning. Nu kan du spara upp till 20 %
el genom att anvanda varme.

+ Om det anges i receptet eller
anvandarmanualen ska du alltid forvarma
ugnen. Oppna inte ugnsluckan ofta under
tillagningen.

+ Oppna inte ugnsluckan nar du tillagar
med driftsfunktionen "Eco flaktvarme”.
Om luckan inte 6ppnas, optimeras
innetemperaturen for att spara energi i
driftslaget "Eco flaktvarme" och denna
temperatur kan skilja sig fran vad som
visas pa skarmen.

+ Forsok att tillaga mer &n en matratt at
gangen i ugnen. Du kan laga mat
samtidigt genom att placera tva
matlagningsbehallare pa tradgallret. Om
du dessutom tillagar dina maéltider efter
varandra sparar du energi eftersom ugnen
inte forlorar sin varme.
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El Din produkt
Produktintroduktion

Kontrollpanel
Lampa*
Hyllorsx
Flaktmotor (bakom stalplat)
Lucka
Handtag
Undervarmare (bottenplatta av stal)
Hyllpositioner
Overvdrmare
0 Ventilationshal

— O 0 N O 0o wN
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Det beror pa modellen. Din produkt kanske
inte har nagon lampa, eller sa kan lampans
typ och placering skilja sig fran bilden.

Det beror pa modellen. Din produkt kanske
saknar hyllor. Pa bilden visas hyllor som
exempel.



Introduktion och anvandning av produktens kontrollpanel

| det har avsnittet hittar du en dversikt Gver och grundlaggande anvandningsomraden for
produktens kontrollpanel. Skillnader kan férekomma i bilder och vissa funktioner beroende
pa produkttyp.

Ugnskontroll

5 SHEBET 2
8

e & & o o

1 Funktionsvred Timer*
2 Timer

3 Temperaturvred . O 0 _l
Om det finns rattar som styr produkten kan % _l Il I

7
dessa rattar (s) vara infallda i panelen som a
kommer ut nar de trycks in pa vissa
modeller. For installningar som ska goras f;t. @ @ @ '3:?} @]
med dessa rattar, tryck forst in den aktuella ‘ ‘ [ I |
ratten och dra ut vredet. Nar du har gjort y > 3 4 5 6
justeringen trycker du in den igen och byter
ut vredet.

1 Larmknapp

Funktionsvred 2 Knapp for tidsinstallning
Du kan vélja ugnsfunktioner med fupktion 3 Minskningsknapp
valsratten. Svang vanster / hGger fran 4 Okningsknapp
stangt (ovre) lage for att valja. 5 Instéllningsknapp
Temperaturvred 6 Knapp for knapplas
Du kan valja den temperatur du vill tillaga Displaysymboler
med temperaturratten. Vrid medurs fran det , . . .

~ . .. .. - © - Symbol for tillagningstid
stangda (Gvre) laget for att vélja. 9 : Symbol for tillagningssluttidx
Temperatur indikator I8} ' Larmsymbol
Du kan se ugnens inre temperatur pa Va - Kdttsondsymbol*
timerskarmen. Ugnen varms upp tills den 0l : Symbol fér knapplas
nar den installda temperaturen och B : Temperatursymbol
uppratthaller denna temperatur och 3-line £ - Instéliningssymbol
uppvarmning animation blinkar 1angst till : Symbol for lucklas*

héger. Nar ugnstemperaturen nar det * Det varierar beroende pa produktmodell.
instllda vérdet stannar animeringen och C- D€ kanske inte finns tillgangligt pa din
symbolen visas konstant bredvid det produkt.

installda temperaturvardet.
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Funktioner for ugnsdrift

| funktionstabellen visas de funktioner som du kan anvanda i ugnen och de hégsta och
lagsta temperaturer som kan stallas in for dessa funktioner. Ordningen av driftslagena som

7N Ugnslampa

visas har kan skilja sig fran ordningsfdljden pa din produkt

Ingen vdrmare fungerar i ugnen. Det &r
bara ugnslampan som lyser.

Over- och
undervarme

40-280

Maten varms upp bade uppifran och
nerifran samtidigt. Lamplig for kakor
och grytor i bakformar eller kakor och
bakverk. Tillagningen sker med ett enda
trag.

Undervarme

40-220

Endast undervarmen ar pa. Den ar
lamplig for mat som behdéver brynas i
botten.

% Flaktassisterad
over-/undervarme

40-280

Den varma luften som varms upp av de
ovre och undre vdarmarna férdelas jamnt
och snabbt i hela ugnen med hjalp av
flakten. Tillagningen sker med ett enda
trag.

® Flaktvarme

40-280

Den varma luften som varms upp av
flaktvarmaren fordelas jamnt och
snabbt i hela ugnen med hjalp av
flakten. Den &r lamplig for tillagning av
mat i flera trag pa olika hylinivaer.

@3 Eco flaktvarme

160-220

For att spara energi kan du anvanda
den har funktionen i stallet for att
anvanda "Flaktvarme" i intervallet 160-
220 °C. Tillagningstiden blir dock nagot
langre.

40-280

Overvérme, undervarme och flaktvarme
ar igang. Alla delar av produkten tillagas
jamnt och snabbt. Tillagningen sker
med ett enda trag.

® "3D"-funktion
YWW

Full grill

40-280

Den stora grillen i ugnstaket ar igang.
Den ar lamplig for att grilla stérre
mangder.

XX} Pyrolys

Den anvéands for sjalvrengdring av
ugnen vid hog temperatur.. Las
forklaringarna i avsnittet om underhall
och rengoring fér denna funktion.

14/SV



Produkttillbehor

Det finns olika tillbehdr till din produkt. | det har avsnittet finns en beskrivning av tillbehdren
och hur de ska anvandas pa ratt satt. Beroende pa produktmodell varierar det medfoljande
tillbehdret. Alla tillbehdr som beskrivs i manualen kanske inte finns tillgangliga for din
produkt.

OBS!: Tragen i din produkt kan deformeras pa grund av temperaturen. Detta paverkar inte
funktionen. Deformationen férsvinner nar traget svalnar.

Djupt trag

Anvands for bakverk, stekning av stora bitar,
saftig mat eller for att samla upp flédande oljor
vid grillning.

Baktrag
Anvands for bakverk som kakor och kex.

Galler

Anvands for att steka eller placera maten som
ska bakas, stekas och graddas pa dnskad
hylla.

Kottsond

Vid tillagning av kottratter satts den tunna
langa anden pé kottet och den andra anden
anvands genom att fasta den andra anden i sitt
uttag pa chassits sidovagg.
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Anvandning av produkttillbehor
Tillagningshyllor

Det finns 5 nivéer av hyllplacering i
matlagningsomréadet. Du kan ocksa se
hyllornas ordning i siffrorna pa ugnens
framre ram.

Modeller med hyllor

Modeller utan hyllor

Placera ugnsgalliret pa hyllorna
Modeller med hyllor:

Det ar viktigt att placera gallret pa hyllorna
pa ratt satt. Nar du placerar gallret pa
onskad hylla maste den 6ppna delen vara
pa framsidan. For battre tillagning méaste
gallret sdakras med stoppet pa hyllan. Det far
inte passera 6ver stoppet for att kommai
kontakt med ugnens bakre vagg.
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Modeller utan hyllor:
Det ar viktigt att placera gallret pa
sidohyllorna pa ratt satt. Gallret har en
riktning nar det placeras pé hyllan. Nar du
placerar gallret pa 6nskad hylla méaste den
0 del : id

Placera traget pa hyllorna

Modeller med hyllor:

Det ar ocksa viktigt att placera tragen pa
sidohyllorna pa ratt sétt.

Nar du placerar traget pa den dnskade
hyllan maste den sida som ar avsedd att
halla det vara pa framsidan.

For battre tillagning maste traget sékras
med stoppet pé hyllan. Det far inte passera
over stoppet for att komma i kontakt med
ugnens bakre vagg.

Modeller utan hyllor:

Det ar ocksa viktigt att placera tragen pa
sidohyllorna pa ratt satt. Traget har en
riktning nar det placeras pé hyllan. Nar du
placerar traget pa den énskade hyllan maste
den sida som &r avsedd att halla det vara pa
framsidan.



Stoppfunktion for galiret

Det finns en stoppfunktion som férhindrar
att gallret tippar ut ur hyllan. Med den har
funktionen kan du enkelt och sakert ta ut din
mat. Nar du tar bort gallret kan du dra det
framat tills det nar stoppet. Du maste
passera Over stoppet for att ta bort det helt
och hallet.

Modeller med hyllor

Stoppfunktion for traget - Modeller
med hyllor

Det finns ocksa en stoppfunktion som
forhindrar att traget tippar ut ur hyllan. Nar
du tar bort traget frigor du den fran det
bakre laset och drar det mot dig sjalv tills
det kommer fram till stoppet. Du maste

passera Over stoppet for att ta bort det helt
och hallet.

Placera gallret och traget pa de te-
leskopiska skenorna pa ratt satt-
Modeller med hyllor och teleskopske-
nor

Tack vare de teleskopiska skenorna &r det
latt att montera och ta bort trag eller gallret.
Nar du anvander trdg och galler med
teleskopskenan ska du se till att stiften pa
fram- och baksidan av teleskopskenan vilar
mot gallrets och tragets kanter (se bilden).
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Tekniska specifikationer

Produktens yttermatt (h6jd/bredd/djup) 595 mm/594 mm/567 mm
Ugnens installationsmatt (hojd/bredd/djup) 590 eller 600 mm/560 mm/min. 550 mm
Spanning/frekvens 220-240V ~ 50 Hz

K.abe._ltyp o_(?h tvérsnitt som anvands / lampar min.HOBVV-FG 3 x 1,5 mm?

sig for anvdndning i produkten

Total stromforbrukning 2,6 kW

Ugnstyp Multifunktionsugn

* Grunder: Information om energimarkning av elektriska ugnar ges i enlighet med standarden
EN 60350-1 / IEC 60350-1. Dessa varden bestams under standardbelastning med
funktionerna fér uppvarmning av botten och topp eller flaktassisterad uppvarmning (i
forekommande fall).
Energieffektivitetsklassen bestams enligt foljande prioritering beroende p& om de relevanta
funktionerna finns i produkten eller inte: 1-Eco flaktvarme, 2-Flaktvarme 3- Flaktassisterad
lag grill, 4-Over- och undervarme.

ﬂ Tekniska specifikationer kan andras utan foregaende meddelande for att férbattra
produktens kvalitet.

ﬂ Bilderna i den har manualen &r schematiska och stammer kanske inte exakt
overens med din produkt.

ﬂ De varden som anges pa produktetiketter eller i den dokumentation som medfdljer
produkten har tagits fram under laboratorieforhallanden i enlighet med relevanta
standarder. Beroende pa produktens drifts- och miljoforhallanden kan dessa varden
variera.
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Il Forsta anvindningen

Innan du borjar anvanda produkten
rekommenderas att du gor foljande i
foljande avsnitt.

Instéllning forsta gangen

Stéll alltid in tiden pa dagen innan du
anvander ugnen. Om du inte staller in
det kan du inte laga mat i vissa
ugnsmodeller.
1.Nar ugnen slas pa for forsta gangen
kommer faltet med timmar "12:00" och
symbolen att borja blinka pa skarmen.

2. Stall in tiden pa dagen genom att trycka
pa ®/C,

a o o © 6

3. Tryck € eller & knappen for att aktivera
faltet med minuter.

ol lininl
| LI

8 KN @ & &

4. Stall in minuter for dagen genom att
trycka pa ®/O.

o \oCo
[

Q@@@@@

5. Bekrafta installningen genom att trycka
pa  knappen.

» Tiden pa dagen &r instélld och (&

symbolen slacks pa skarmen.

Om den forsta tiden inte ar installd
fortsatter "12:00" och (9 symbolerna
att blinka och ugnen startar inte. For
att din ugn ska fungera du méaste
bekrafta tiden pa dagen genom att
stalla in tiden pa dagen eller trycka ©
knappen nar den star pa klockan
"12:00". Du kan andra installningen
for tiden senare som beskrivs i
avsnittet "Instéllningar”.

stromavbrott. De behdver stéllas in
pa nytt.

Forsta rengoringen

1. Avlagsna allt forpackningsmaterial.

2. Avlagsna alla tillbehor fran ugnen som
medfdljer produkten.

3. Sla pa produkten i 30 minuter och stang
sedan av den. P& sa sétt branns och
rengors rester och lager som kan ha blivit
kvari ugnen under tillverkningen

4. Nar du anvander produkten ska du vélja
den hogsta temperaturen och den
driftsfunktion som alla varmare i
produkten anvander. Se "Funktioner for
ugnsdrift”. | féljande avsnitt lar du dig
anvanda ugnen.

5.Vanta péa att ugnen ska kallna.

6. Torka av produktens ytor med en vét
trasa eller svamp och torka torrt med en
trasa.

Innan tillbeho6r anvands;

Rengar tillbehdren som du tar ut ur ugnen

med rengdringsvatten och en mjuk

rengoringssvamp.

OBS! Ytan kan skadas av vissa

rengdringsmedel. Anvand inte

aggressiva rengdringsmedel,
skurpulver/-mjdlk eller nagra vassa
foremal under rengdring.

Doft och rok kan utvecklas under ett

par timmar vid férsta anvandningen.

Detta ar normalt. Se till att rummet

ar valventilerat sa att rok och lukt

forsvinner. Undvik direkt inandning
av roken och den lukt som den
sander.

ﬂ Aktuella tidsinstallningar avbryts vid

OBS!
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B Hur man anvénder ugnen

Allman information om
ugnsanvandning

Kylflakt (De kanske inte finns pa din
produkt.)

Din produkt har en kylflakt. Kylflakten
aktiveras automatiskt vid behov och kyler
bade produktens framsida och mobeln. Den
avaktiveras automatiskt nar kylprocessen ar
avslutad. Het luft kommer ut genom
ugnsluckan. Tack inte dessa
ventilationsdppningar med nagot. Annars
kan ugnen dverhettas.

Kylflakten fortsatter att fungera under
ugnsdrift eller efter att ugnen stangts av (ca
20-30 minuter). Om du lagar mat genom att
programmera ugnstidsklockan stangs
kylflakten av i slutet av tillagningstiden
tillsammans med &vriga funktioner.
Anvandaren kan inte bestamma drifttiden
for kylflakten. Den startar och stéangs av
automatiskt. Detta &r inget fel.
Ugnsbelysning

Ugnslampan tands nar ugnen borjar
tillagningen. | vissa modeller ar lampan pa
under tillagningen, medan den i vissa
modeller slacks efter en viss tid.

| vissa driftsfunktioner tands inte lampan
med syfte att spara energi.

Om du vill att ugnslampan ska lysa
kontinuerligt valjer du driftsfunktionen
"Ugnslampa" med funktionsvredet.
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Anvandning av ugnens

kontrollenhet
Allmanna vamingar for ugnsstyrningen

Den maximala tiden som kan stéllas
in for tillagningstidens slut ar 5
timmar och 59 minuter.
Programmet avbryts vid ett
stromavbrott. Du maste
omprogrammera ugnen.

Nar du gor en justering blinkar de
relevanta symbolerna pa displayen.
Vanta en kort stund innan
installningarna sparas.

Om nagon tillagningstid stallts in kan
dagens tid inte justeras.

Om tillagningstiden ar installd nar
tillagningen barjar visas den
aterstaende tiden pé displayen.

Om tillagningstid har stallts in kan du
avbryta den automatiskt genom att
trycka lange pa (9-knappen.

> HHEHH S

‘ \

2 3 4 5

4
Q &
Lll O O @ & L?]
1 6

Larmknapp

Knapp for tidsinstélining
Minskningsknapp
Okningsknapp
Instéliningsknapp
Knapp for knapplas
Displaysymboler

o Ok wN =

© . Symbol fér tillagningstid

) - Symbol for tillagningssluttid=
jal : Larmsymbol

Va - Kéttsondsymbol«

& . Symbol fér knapplas

0 . Temperatursymbol



4% - Installningssymbol

: Symbol for lucklas*

* Det varierar beroende pa produktmodell.
De kanske inte finns tillgangligt pa din
produkt.

Starta ugnen

Nar du véljer en funktion som du vill laga

mat med, med hjalp av funktionsvalsvredet
och stéller in en viss temperatur med hjalp

av temperaturvredet, borjar ugnen att arbeta.

Stang av ugnen

Du kan stdnga av ugnen genom att vrida
funktionsvalsvredet och temperaturvredet
till avstangningslaget (uppat).

Manuell matlagning for att vilja
temperatur och ugnsfunktion

Du kan laga mat genom att gdra en manuell
installning (egenkontroll) utan att stalla in
tillagningstiden genom att valja temperatur
och driftsfunktion som ar specifik for din
mat.
Exempel:

anvanda med hjalp av funktionsvalsvredet.

2. Stéll in den temperatur du vill anvanda
med temperaturvredet.
» Ugnen borjar genast arbeta med den valda
funktionen och temperaturen och 8 visas pa
displayen. Det instéllda temperaturvardet
och 3 linjeanimationer visas pa displayen.
Darefter visas i tur och ordning den tid som
forflutit sedan matlagningen pabdrjades.
Nar temperaturen i ugnen nar den instéllda
temperaturen, slacks symbolen 8 och timern
piper. Animationen med tre linjer pa
skarmen stannar och C-symbolen visas
kontinuerligt bredvid temperaturvardet.
Ugnen stangs inte av automatiskt eftersom
den manuella tillagningen sker utan att du

stéller in tillagningstiden. Du méste sjalv

kontrollera matlagningen och stanga av

ugnen. Nar matlagningen &r klar stanger du

av ugnen genom att vrida

funktionsvalsvredet och temperaturvredet

till avstangningslaget (uppat).

Tillagning med instéllning av

tillagningstid;

Du kan fa ugnen att stanga av sig

automatiskt nar tiden ar slut genom att valja

den temperatur och driftfunktion som ar

specifik for din mat och stélla in

tillagningstiden pa timern.

1. Valj driftsfunktion for tillagning.

2. Tryck pa @ tills 9-symbolen visas pa
displayen for tillagningstid.

QC@@@@@

Nar du har stallt in driftfunktionen
och temperaturen kan du stalla in
tillagningstiden pa 30 minuter genom
att trycka pa @® direkt fdor
snabbinstallning av tillagningstiden
Oéh andra tiden med knapparna ®

/

3. Sctgll in tillagningstiden med knapparna @®
/.

O M4
IR

Q@@@@@

Tillagningstiden dkar med 1 minut
under de forsta 15 minuterna, efter
15 minuter okar den med 5 minuter.

4. Satt in maten i ugnen och stall in
temperaturen med temperaturvredet.

» Ugnen borjar genast fungera med den

valda funktionen och temperaturen. Den

installda tillagningstiden barjar rakna ner

och 8 visas pa displayen. Den nedraknade
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tillagningstiden och det installda
temperaturvardet visas sekventiellt med tre o nintEln
linjeanimationer bredvid dem. Nar L
temperaturen i ugnen nar den instéllda o -
temperaturen, slacks symbolen 8 och timern

piper. Animationen med tre linjer pa QS @ @ @@ IEI

skarmen stannar och C-symbolen visas

kontinuerligt bredvid temperaturvardet. Tillagningstiden dkar med 1 minut
5.Nar den installda tillagningstiden ar slut under de forsta 15 minuterna, efter
visas "Slut" visas och {9-symbolen 15 minuter 6kar den med 5 minuter.
blinkar och timern piper. , » Nar tillagningstiden stéllts in visas
6. Varningen ljuder i ungefar en minut. Tryck symbolen & konstant pa displayen.
pa valfri knapp for att stoppa varningen. 4. Tryck pa @ tills ©D-symbolen visas pa
Varningen upphor och klockslaget visas displayen fér tillagningssluttid.
péa displayen.
Om du vill stélla in sluttiden for O L0
matlagning till en senare tidpunkt; (Det ) |1 1O
varierar beroende pa produktmodell. ;
De kanske inte finns tillgangligt pa din
produkt.) Q © O & @A
Genom att valja temperaturoch 5. Stall in tillagningens sluttid med
driftfunktion for din maltid kan du stélla in knapparna @/(%

tillagningstiden och sluttiden for tillagningen
till en senare tidpunkt, sa att ugnen startar o o
och stéangs av automatiskt. O l L ;l l l |
1. Valj driftsfunktion for tillagning. D g
2. Tryck pa (D tills ©-symbolen visas pa

displayen fér tillagningstid. Q @ @ W @

) uininlin »Nértillagningsslut:tiden ér.instéll.d visas

| Il |-| ” | symbolerna © och ¢Smed tidsperioden
B, konstans pa displayen. Nar tillagningen
startar slacks symbolen 9.

Q W @ @ &] 6. Satt in maten i ugnen och stall in

temperaturen med temperaturvredet.

Nar du har stéllt in driftfunktionen » Ugnsklockan beraknar tiden for start av
och temperaturen kan du stallain tillagningen genom att subtrahera
tillagningstiden p& 30 minuter genom tillagningstiden fran den sluttid for
att trycka pa @ direkt fdor tillagning som du har stallt in. Nar
snabbinstallning av tillagningstiden tillagningen startar aktiveras den valda
och andra tiden med knapparna @ funktionen och ugnen varms upp till den
/Q. installda temperaturen. Den instéllda

3. Stall in tillagningstiden med knapparna @ tillagningstiden borjar rékna ner och B visas

/. pa displayen. Den nedraknade

tillagningstiden och det installda
temperaturvardet visas sekventiellt med tre
linjeanimationer bredvid dem. Nar
temperaturen i ugnen nar den instéllda
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temperaturen, slacks symbolen B och timern
piper. Animationen med tre linjer pa
skarmen stannar och C-symbolen visas
kontinuerligt bredvid temperaturvardet.
7.Nar den instéllda tillagningstiden ar slut
visas "Slut” och (-symbolen blinkar och
timern piper
8.Varningen ljuder i ungefar en minut. Tryck
pa valfri knapp for att stoppa varningen.
Varningen upphor och klockslaget visas
pa displayen.
Om du trycker pa nagon knapp i
slutet av ljudvarningen bérjar ugnen
arbeta igen. For att forhindra att
ugnen borjar arbeta igen i slutet av
varningen, satt temperatur- och
funktionsvredet i Iage "0" (av) och
stang av ugnen.

Installningar

Aktivering av knapplas

Du kan férhindra att styrenheten stors

genom att aktivera knapplasfunktionen.

1. Tryck pa (i tills @ symbolen visas pa
skarmen.

» 18 Symbolen visas och nedrakningen 3-2-
1 borjar pa skarmen. Nar nedrakningen ar
oOver aktiveras knapplaset. Nar nagon knapp
trycks med knapplaset installt ljuder timern
en hérbar signal och 1 symbolen blinkar.

ﬂ Om du slutar trycka pafi-knappen
innan nedrakningen slutar, kommer
knapplaset inte att aktiveras.

Timerknappar kan inte anvandas nar
knapplaset ar pa. Knapplaset avbryts
inte vid ett stromavbrott.

Inaktivering av knapplaset

1. Tryck pa (i tills & symbolen slocknar pa
skarmen.

» @ Symbolen slocknar och knapplaset

inaktiveras pa skarmen.

Stalla in larmet

Du kan ocksa anvanda produktens timer for
alla varningar eller pAminnelser utom
matlagning.

Larmklockan har ingen effekt pa ugnens
driftfunktioner. Anvands i varningssyften. Du
kan exempelvis anvanda larmklockan nar du
vill vinda pa maten i ugnen vid en viss
tidpunkt. Sa fort den installda tiden har gatt
ut avger klockan en hérbar varning.

Den maximala alarmtiden kan vara
23 timmar och 59 minuter.

1. Tryck pa L tills L symbolen visas pa
skarmen.

s Ldd

@@@@‘{é‘?@]

knapparna.

1
al T

Q@@@@éﬁ

» Efter att tiden for larmet har stallts in

forblir 2 symbolen tand och tiden for larmet

borjar nedrakningen pa skarmen. Om tiden

for larmet och tillagning stalls in samtidigt

visas den kortare tiden pa skarmen.

3. Efter att tiden for larmet ar klar borjar 2
symbolen att blinka och ger dig en hérbar
varning.

Stdnga av larmet

1.1 slutet av larmets period ljuder
varningsljudet i tva minuter. Tryck valfri
knapp for att stoppa ljudvarningen.

» Ljudvarningen stoppas och dagens tid

visas pa skarmen.

Om du vill avbryta larmet;
1. Tryck pa L tills 2 symbolen visas pa
skarmen for att aterstalla tiden for larmet.
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Tryck pa © knappen tills den visar
"00:00".

2.3 du kan ocksé avbryta larmet genom att
trycka langt pa knappen.

Andra volymnivan

1. Tryck pa i-tangenten tills &-symbolen
och ett av vardena b-01-b-02-b-03 visas
pa displayen.

Q@@@@ﬁz

(b-01-b-02-b-03)

H-[04°

0 © O %

3. Tryck pa 1% knappen for bekraftelse eller
aktiveras installningen inom kort utan att
en knapp rors.

Stilla in skdarmens ljusstyrka

1. Tryck pa %-tangenten tills &-symbolen
och ett av vardena d-01-d-02-d-03 visas
pa displayen.

0 © 0 O &

2.Stéll in 6nskad ljusstyrka med /@
knapparna. (d-01-d-02-d-03)

4-14°

a0 ¢ o % O

» Tryck pa s& knappen for bekraftelse eller
aktiveras installningen inom kort utan att en
knapp rors.
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2.Stall in 6nskad niva med @/ knapparna.

Andra tid pa dagen

Pa din ugn kan du andra tiden pa dagen

som du tidigare har stalltin,

1. Tryck pa i tills €©© symbolen visas pa
skarmen.

2. Stall in tiden pa dagen genom att trycka

pa @/Q

° 1200

o O % o

3. Tryck € eller & knappen for att aktivera
faltet med minuter.

QC@@@@@

4. Stall in minuter for dagen genom att
trycka pa @/©

o |TJCo
o] mi

Q@@@@@l

5. Bekrafta installningen genom att trycka
pa (O knappen.

» Tiden pa dagen &r instélld och (®

symbolen slacks pa skarmen.

Att anvanda kottsonden
Allmanna varningar och information

Ugnen maste stéllas till en viss
funktion och temperatur, for att
kottsonden ska fungera.

Kottsonden ar aktiv under
anvandning av funktioner, dar
kdttsondsymbolen visas
kontinuerligt.



Om ugnens timer har stéllts in till en
viss kokningstid innan kéttsonden
anvands, avbryts denna
tidsinstallning automatiskt, nar du
ansluter kottsonden.

Nar kdttsonden anvands till
tillagning, kan inte hyllorna ovanfor
kottsonden anvandas.

Rengdr kottsonden med en fuktig
trasa och torka med en torr trasa
efter varje anvandning.

Om 75C intevisas i
temperaturindikatorfaltet, kontrollera
att kéttsondens kontakt ha anslutits
ordentligt i uttaget.

Om kéttsonden anvands utan att
sensorspetsen satts i kottet,
detekterar sensorspetsen
temperaturen inne i ugnen och
avslutar kokningen vid installd
temperatur. Men om kottsonden
utsatts for 250 °C temperatur eller
Over, kan sensorn skadas.

ﬂ * FOr matsdkerhet rekommenderar vi,
att rod kotts karna (kallaste punkten)
ar minst 63 °C.

Referensbord for tillagningsintervaller for
rott kott:

Y
Latt kokt 60-62
Medelkokt 63-70
Medium 71-76
Valstekt 77-81
Mycket valstekt >82

* For livsmedelssakerhet bor
karntemperaturen pa den kallaste
punkten i fjaderfakottet vara minst
74 ° C och karntemperaturen bor
vara 85 ° C for att det ska vara vl
kokt.

1. Koppla kéttsondens kontakt (2) i
kéttsondens uttag (1) efter att uttagets
skydd (4) dragits upp pa ugnens sidovagg.

4

12 3

Uttag for kottsond

Kontakt for kottsond
Sensorspets for kottsond
Uttagets skydd for kéttsond

. Stick kdttsondens sensorspets i maten du
ill till

3. Vrid funktionens valknopp till 6nskad
anvandningsfunktion. Kéttsonden
fungerar inte i alla funktioner, utan barai
funktioner, dar kéttsondsymbolen 7 lyser
konstant. Kontrollera, att 7 symbolen
visas for vald funktion.

Nar anvandningsfunktion valjs dar
kottssonden inte ar aktiv, blinkar "- -
- C" symbolen péa skarmen.

4. Nar anvandningsfunktion valjs dar
kottssonden fungerar, visas 7 symbolen
och rekommenderad temperaturvarde for
kdttsonden 75 °C och nuvarande
kottsondens temperatur turvis.
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Kottsondens rekommenderade
temperatur ar 75 °C. Du kan dndra
temperaturen mellan 40 - 99 °C, om
du vill.

5.Du kan &ndra kottsondens
temperaturinstalining med ®/&
knapparna.
6. Stall in ugnens innertemperatur med
temperaturratten.
» Under tillagning med kdttsond, visas
verklig innertemperatur av maten, dar
kottsonden &r placerad i och kéttsondens
installda temperatur pa skarmen med 3
sekunders intervaller. Nar kéttsondens
installda temperatur visas, kommer tre
strack vid sidan om temperaturen pa
skarmen.
» Kottsondens sensor kanner automatiskt
nar temperaturen inne i kottet nar
kottsondens installda temperatur och
avslutat tillagningen, nar kottets insida nar
denna temperatur. Om kéttsonden
avlagsnas innan tillagningen ar fardig,
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fortsatter ugnen att fungera med installd
funktion och temperatur.

Innan tillagningen avslutas eller nar
det avslutas, kommer kdttsonden
vara het p.g.a. ugnens
innertemperatur. Anvand alltid
ugnsvantar, nar kottsonden
avlagsnas. Annars finns risk for
brannskador!

7. Nar tillagningen ar fardig, visas "End" pa
skarmen och ugnen sander ett
varningssignal. Tryck pa nagon knapp for
att stédnga av varningssignalen.

8. Nat tillagningen ar fardig, stang ugnen
genom att vrida av funktionsvalsknoppen
och temperaturknoppen (6vre) lage.

Om du inte tar bort kdttsonden vid
slutet av tillagningen och vrider pa
funktions- och temperaturvreden
uppat (i 6vre) lage, kommer 7 -
symbolen att visas pa displayen hela
tiden.



E Allmén information om matlagning

Det har avsnittet beskriver tips om
beredning och tillagning av din mat.

Du kan dessutom hitta nagra av de ratter
som testats som producenter och de
lampligaste beredningarna for dessa. Det
anges ocksa vilka ugnsinstallningar och
tillbehdr som ar lampliga for dessa rétter.

Allma@nna varningar om tillagning i

ugnen.

+ Nar ugnsluckan 6ppnas under eller efter
matlagning kan det uppsta het anga.
Angan kan branna din hand, ditt ansikte
och/eller dina 6gon. Hall dig borta fran
ugnsluckan nar den Gppnas.

+ Den intensiva anga som genereras under
tillagningen kan péa grund av
temperaturskillnaden bilda kondenserade
vattendroppar pa ugnens insida och
utsida och pa mabelns 6vre delar. Detta
ar en normal och fysisk foreteelse.

+ De varden for tillagningstemperatur och
tillagningstid som anges for livsmedel kan
variera beroende pé receptet och
mangden. Darfér anges dessa varden
som intervall.

+ Ta alltid bort oanvanda tillbehor fran
ugnen innan du borjar laga mat. Tillbehor
som blir kvar i ugnen kan férhindra att
maten tillagas med rétt varden.

+ Nar det géller livsmedel som du tillagar
enligt ditt eget recept kan du hanvisa till
liknande livsmedel som anges i
matlagningstabellerna.

+ Genom att anvanda de medféljande
tillbehdren uppnar du basta majliga
matlagningsresultat. Folj alltid de
varningar och den information som
tillverkaren tillhandahéller for de externa
kokkarl som du ska anvanda.

+ Klipp det smdrpapper som du ska
anvanda i matlagningen i Iampliga
storlekar for den behallare du ska tillaga i.
Smorpapper som I6per dver fran karlet
kan skapa risk for brannskador och
paverka kvaliteten pa din matlagning.
Anvand det smorpapper som du kommer
att anvanda i det angivna
temperaturomradet.

+ For god tillagning bor du placera maten
pa ratt rekommenderad hylla. Andra inte
placeringen under tillagningen.

Bakverk och mat i ugnen

Allman information

+ Virekommenderar att du anvander
tillbehoren till produkten for att uppna ett
bra matlagningsresultat. Om du ska
anvanda externa kokkarl ska du foredra
morka, non-stick och varmebestandiga
kokkarl.

+ Om forvarmning rekommenderas i
matlagningstabellen, se till att du satter in
maten i ugnen efter forvarmning.

+ Om du ska laga mat med kokkarl pa
grillgallret ska du placera det i mitten av
gallret, inte nara den bakre vaggen.

+ Alla rdvaror som anvands vid beredning
av bakverk ska vara farskt och ha
rumstemperatur.

+ Produkternas tillagningsstatus kan variera
beroende pad mangden mat och storleken
pa kokkarlet.

+ Metall-, keramik- och glasformar
forlanger tillagningstiden och bakverkets
undersida bryns inte jamnt.

+ Om du anvander smorpapper under
tillagningen kan det férekomma lite
brunfargning pa matens undersida. | s&
fall kan du behdva forlanga
tillagningstiden med cirka 10 minuter.

+ Devarden som angesi
matlagningstabellerna ar faststallda som
ett resultat av de tester som utférts i vara
laboratorier. De varden som passar dig
kan skilja sig fran dessa.

+ Placera maten pa lamplig hylla som
rekommenderas i matlagningstabellen.
Ugnens nedersta hylla kallas hylla 1.

Tips for att baka kakor

+ Om kakan ar for torr, hoj temperaturen
med 10 °C och forkorta graddningstiden.

+ Om kakan ar fuktig kan du anvanda en
mindre mangd vatska eller sénka
temperaturen med 10 °C.

+ Om toppen av kakan ar brand, placera den
pa den nedre hyllan, sank temperaturen
och forlang graddningstiden.

+ Om den arval tillagad inuti men kladdig
pa utsidan, anvand mindre mangd vétska,
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séank temperaturen och forlang + Om bakverket ar brynt pa ytan meninte i

tillagningstiden. botten, se till att den mangd sas du
anvander till bakverket inte ar for mycket i
botten. For att fa en jamn farg bor du
forsoka fordela sasen jamnt mellan
degplattorna och bakverket.

+ Gradda bakverket i den position och
temperatur som passar till storleken. Om
botten fortfarande inte ar tillrackligt brynt,
placera den pa en nedre hylla for nasta
tillagning.

Tips for att tillaga bakverk

+ Om bakverket ar for torrt, 6ka
temperaturen med 10 °C och forkorta
tillagningstiden. BI6tlagg degplattorna
med en sas bestaende av mjdlk, olja, 4gg
och yoghurtblandning.

+ Om bakverket tillagas langsamt, se till att
tjockleken péa bakverket som du har berett
inte svammar over formen.

Arbetsbord for bakverk och ugnsmat
Forslag for matlagning med ett enda trag

Kakor i trag Standardtragx . 3 180 30..40
undervarme
Kakor i form Kakfdorm pa gallers+ Flaktvarme 2 180 30 ... 40
Standardtrag Over- och 3 160 25..35
undervarme
Sma kakor Mor(‘iﬁlllsrr_ rged
Standardtragx Flaktvarme Modeller utan 150 25..35
hyllor: 2
Rund kakform, 26 cmii Gver- och
diameter med klamma » 2 150 30..40
D4 gallerss undervarme
Sockerkaka Rund kakform, 26 cm i
diameter med klamma Flaktvarme 2 155 30..40
pa galler=*
Baktragr Over- och 3 170 25..35
Smaékaka undervarme
Baktrag Flaktvarme 3 170 20..30
. Over- och
Bak\égrk av Standardtrag undervirme 2 200 35..45
9 Standardirage Flaktvarme 2 T80 30.. 40
) . Over- och
bFaﬁtgfk Standardtrag undervarme 2 200 20..30
Standardtrag Flaktvarme 3 180 20 .. 30
. Over- och
Helt bréd Standardtrag undervarme 3 200 30..40
Standardtrag Flaktvarme 3 200 30..40
Lasagne Rektangular form av Over- och 2eller 3 200 30.. 40
glas/metall p& galler* undervarme
Rund kakform i svart Sver- och
metall, 20 cm i diameter . 2 180 50 ... 65
N undervarme
Appelpaj pa galler=*
PP Rund kakform i svart
metall, 20 cm i diameter Flaktvarme 3 170 50 .. 65
pa galler=*
Pizza Standardtrag Over- och 2 200.... 220 10..20
undervarme
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Forvarmning rekommenderas fér alla livsmedel.
* Dessa tillbehdr kanske inte ingar i produkten.
++ Dessa tillbehor ingdr inte i produkten. De &r kommersiellt tillgéngliga tillbehdr.

Forslag for matlagning med tva trag

Modeller med  Modeller med
hyllor: 150 hyllor: 25 ... 35

Sma kakor 2 _Standargitrag* Flaktvarme 2 4

4 Baktragr - Modeller utan  Modeller utan
hyllor: 140 hyllor: 30 ... 40
Smakaka 2 _Standardtrag Flaktvarme 2 4 170 25..35
4 Baktragx —
Bakverk av 1 _Standardtrag+ Flaktvarme 1 a 180 35 45
deg 4 Baktragx —
Fylliga 2 Standardtrag* -
bakverk 7 Bakiragr Flaktvarme 2 4 180 20..30

Forvarmning rekommenderas fér alla livsmedel.
* Dessa tillbehdr kanske inte ingar i produkten.
++ Dessa tillbehor ingdr inte | produkten. De &r kommersiellt tillgéngliga tillbehdr.

Arbetsbord for Eco flaktvarme - driftfunktion
+ Andra inte tillagningstemperaturen efter att tillagningen har bérjat i Eco flaktvarme -
driftfunktion.

+ Oppna inte luckan under tillagning i Eco flaktvarme - driftfunktion. Om luckan inte
Oppnas optimeras innertemperaturen for att spara energi och kan skilja sig fran
displayen.

+ Forvarm inte i Eco flaktvarme-laget.

Forslag for matlagning med ett enda trag

Smé kakor Standardtrag 3

Smékaka Standardtrag 3 180 25..35
Bakverk av deg Standardtrag 3 200 45 .55
Fylliga bakverk Standardtrag 3 200 35..45

* Dessa tillbehor kanske inte ingér i produkten.
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Kott, fisk och fagel .

De viktigaste punkterna for stekning
* Om du kryddar den med citronsaft och
peppar innan du tillagar kyckling, kalkon
och stora kottbitar forhojer du
tillagningsresultatet.

+ Det tar 15-30 minuter langre tid att tillaga
urbenat kott an filé genom stekning.

+ Du bor rakna med 4 till 5 minuters

Lamna kottet i ugnen i ungefar 10 minuter
nar tillagningstiden ar klar. Kottets saft
fordelas battre i det stekta kottet och
kommer inte ut nar kéttet skars upp.

+ Fisken ska placeras paen hylla pa
medelhdg eller lag nivaien
varmebestandig platta.

+ Tillaga de matratter som rekommenderas

i matlagningstabellen med ett enda trag.

tillagningstid per centimeter k&ttjocklek.

Arbetsbord for kott, fisk och fjaderfa

Flaktassisterad

15 min.

Biff (hel) / stek Standardtragx over- 3 250/max, 60 ... 80
(1 kg) Jundervarme sedan 180 ...
190
Lammisgg ) Fléktg'ssisterad
(15-20kq) Standardtrag /unge\/r?/;rme 3 170 85..110
Galler= Flaktassisterad 15 min.
Placera ett trag pa en over- 2 250/max, 60 ... 80
Stekt kyckling lagre hylla /undervarme sedan 190
(1.8-2 kg) Galler* 15 min.
Placera ett trag pa en "3D"-funktion 2 250/max, 60 ... 80
lagre hylla sedan 190
Flaktassisterad 2%‘3 /Tnlg'x
Standardtrag* over- 1 q 180‘ 150 ... 210
/undervarme seaan
Kalkon (5.5 190
ka) 25 min.
. . . 250/max,
Standardtrag* 3D"-funktion 1 sedan 180 150 ... 210
190
Galler= Flaktassisterad
Placera ett trag pa en over- 3 200 20..30
Fisk lagre hylla /undervarme
Galler=
Placera ett trag pa en "3D"-funktion 3 200 20..30
lagre hylla

Forvarmning rekommenderas fér alla livsmedel.
* Dessa tillbehor kanske inte ingér i produkten.
++ Dessa tillbehor ingdr inte i produkten. De &r kommersiellt tillgéngliga tillbehdr.

30/8V



Grill

Rott kott, fisk och fagelkott blir snabbt bruna
nar de grillas, far en vacker skorpa och
torkar inte ut. Filékott, spettkdtt, korv och
saftiga gronsaker (tomater, [6k osv.) [ampar
sig sarskilt bra for grillning.

Allmanna varningar

+ Mat som inte Iampar sig for grillning utgor
en brandfara. Grilla endast mat som
lampar sig for kraftig grilleld. Placera inte
heller maten for langt bak i grillen. Detta
ar det hetaste omradet och fet mat kan
fatta eld.

+ Hall ugnsluckan stangd under grillning.
Grilla aldrig med ugnsluckan 6ppen. Heta
ytor kan orsaka brannskador!

Grillens nyckelpunkter

+ Forbered sa langt det gar mat av samma
tjocklek och vikt for grillen.

+ Placera bitarna som ska grillas pa
tradgallret eller grilltraget genom att
fordela dem sé att de inte Sverskrider
varmarens matt.

+ Beroende pé hur tjocka bitarna som ska
grillas ar, kan tillagningstiderna i tabellen
variera beroende pé tjocklek.

+ Skjut grillgallret eller grilltraget till 6nskad
niva i ugnen. Om du lagar mat pa
grillgallret kan du flytta ugnstraget till den
nedre hyllan for att samla upp oljorna. Det
ugnstrag som du ska anvanda ska vara
sé stort att det tacker hela grillytan. Detta
trag kanske inte medfdljer produkten. Hall
lite vatten i ugnstraget for att underlatta
rengoringen.

Grillbord
Fisk Galler 4-5 250/max 20..25
Kycklingdelar Galler 4-5 250/max 25..35
Kottbullar (notkstr) - 12 Galler 4 250/max 20..30
stycken

Lammbkotlett Galler 4-5 250/max 20..25
Biff - (skivat) Galler 4-5 250/max 25...30
Kalvkotlett Galler 4-5 250/max 25..30
Vegetarisk graténg Galler 4-5 220 20..30

Rostat brod Galler 4 250/max 1..3

Det rekommenderas att forvarma i 5 minuter for all grillad mat.

Vénd matvarorna efter 1/2 av den totala grilltiden.

Testmat

+ Livsmedlen i denna matlagningstabell ar
tillagade enligt standarden EN 60350-1

Arbetsbord for test av mat
Forslag for matlagning med ett enda trag

for att underlatta testning av produkten
for kontrollinstitut.

Standardtrage ver- oc 3 140 20..30
undervarme
. Modeller
M(c;r;e Sj::)ka med hyllor: 3
Standardtragx Flaktvarme Modeller 140 15..25
utan hyllor:
2
Sma kakor Standardtrag* Over- och 3 160 25..35
undervarme
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Modeller

med hyllor: 3
Standardtragx Flaktvarme Modeller 150 25..35
utan hyllor:
2
Rund kakform, 26 cmi Sver- och
diameter med klamma pa . 2 150 30..40
galler+ undervarme
Sockerkaka Rund kakform, 26 cm i
diameter med klamma pa Flaktvarme 2 155 30..40
galler=x
Rund kakform i svart Sver- och
metall, 20 cm i diameter pa . 2 180 50 .. 65
undervarme
Appelpaj galler=* '
Rund kakform i svart
metall, 20 cm i diameter pa&  Flaktvdarme 3 170 50 .. 65
galler=x

Forvarmning rekommenderas fér alla livsmedel.
* Dessa tillbehdr kanske inte ingar i produkten.
++ Dessa tillbehor ingdr inte | produkten. De &r kommersiellt tillgéngliga tillbehdr.

Forslag for matlagning med tva trag

Flaktvarme 2-4 140 15..25

g
(sot kaka) 4-Baktrag*

Modeller med  Modeller med

2-Standardtrag - B hyllor: 150 hyllor: 25 ... 35
4-Baktrag Flaktvarme 2-4 Modeller utan  Modeller utan
hyllor: 140 hyllor: 30 ... 40

Sma kakor

Forvarmning rekommenderas fér alla livsmedel.
* Dessa tillbehdr kanske inte ingar i produkten.
++ Dessa tillbehor ingdr inte | produkten. De &r kommersiellt tillgéngliga tillbehdr.

Grill

ostat bro
Kéttbullar (notkott) - 12
stycken
Vénd matvarorna efter 1/2 av den totala grilltiden.
Det rekommenderas att forvarma i 5 minuter for all grillad mat.

er

max

Galler 4 250/max 20..30
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Skatsel och underhall

Allman information om rengoring

A Allminna varningar

+ Vanta tills produkten har svalnat innan du
rengor den. Heta ytor kan orsaka
brannskador!

+ Anvand inte rengdringsmedlen direkt pa
de varma ytorna. Det kan orsaka
permanenta flackar.

+ Apparaten ska rengdras noggrant och
torkas efter varje anvandning. Matrester
ska darfor vara latta att rengéra och
dessa rester ska forhindras att brinna nar
apparaten anvands igen senare. Pa sa
sétt forlangs apparatens livslangd och
ofta forekommande problem minskar.

+ Anvand inte angrengdringsprodukter.

+ Vissa rengoringsmedel kan skada ytan.
Anvand inte slipmedel, rengdringspulver,
rengoringskramer, avkalkningsmedel eller
vassa foremal under rengdringen.

+ Det behdvs inget sérskilt rengoringsmedel
for rengdring efter varje anvandning.
Rengor apparaten med diskmedel, varmt
vatten och en mjuk trasa eller svamp och
torka med en torr mikrofiberduk.

+ Setill att du torkar bort all kvarvarande
vatska efter rengdring och rengor
omedelbart all mat som stanker runt
under matlagningen.

+ Rengdr inte nagon del av apparateni en
diskmaskin.

Rostfritt stal och rostfria ytor

+ Anvand inte sura eller klorhaltiga
rengoringsmedel for att rengdra rostfritt
stél eller rostfria ytor och handtag.

+ Rostfritt stél eller rostfria ytor kan andra
farg med tiden. Detta ar normalt. Efter
varje anvandning ska du rengdra med ett
rengoringsmedel som ar lampligt for det
rostfria stalet eller den rostfria ytan.

+ Rengdr med en mjuk tvalduk och ett
flytande (icke repande) rengdringsmedel
som lampar sig for rostfria ytor, var noga
med att torka i en riktning.

+ Ta bort kalk-, olje-, starkelse-, mjélk- och
proteinflackar péa rostfria ytor och glasytor
omedelbart utan att vanta. Flackar kan
rosta under lang tid.

Emajljerade ytor
+ Rengdr emaljytorna efter varje
anvandning med diskmedel, varmt vatten
och en mjuk trasa eller svamp och torka
dem med en torr trasa.

+ Om din produkt har en funktion for enkel
angrengoring kan du gora enkel
angrengoring for latt, icke-permanent
smuts. (Se avsnittet "Enkel angrengdring”)

+ Forihallande flackar kan du anvanda det
rengoringsmedel for ugnar och grillar som
rekommenderas pa produktvarumarkets
webbplats och en skrapfri skurplatta.
Anvand inte ett externt
ugnsrengoringsmedel.

+ Ugnen maste svalna for att kunna
rengoras i matlagningsomradet.
Rengdring pa heta ytor ska skapa bade
brandrisk och skada emaljytan.

Katalytiska ytor

+ Sidovaggarna i matlagningsomradet far
endast vara tackta med emalj eller
katalytiska véaggar. Det varierar mellan
modeller.

+ De katalytiska vaggarna har en latt matt
och pords yta. Ugnens katalytiska vaggar
far inte rengdras.

+ Katalytiska ytor absorberar olja tack vare
sin pordsa struktur och barjar glansa nar
ytan ar mattad med olja, i detta fall
rekommenderas det att byta ut delarna.

Glasytor

+ Nar du rengdr glasytor far du inte
anvanda skrapor av hard metall eller
slipande rengdringsmedel. De kan skada
glasytan.

+ Rengdr apparaten med diskmedel, varmt
vatten och en mikrofiberduk som ar
avsedd for glasytor och torka den med en
torr mikrofiberduk.

+ Om det finns rester av rengdringsmedel
efter rengoring, torka av med kallt vatten
och torka med en ren och torr
mikrofiberduk. Rester av rengdringsmedel
kan skada glasytan nasta gang.

+ Under inga omstandigheter far torkade
rester pa glasytan rengéras med tandade
knivar, stalull eller liknande skrapverktyg.

+ Du kan ta bort kalkflackar (gula flackar) pa
glasytan med ett kommersiellt tillgangligt
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avkalkningsmedel, med ett
avkalkningsmedel som vinager eller
citronsaft.

+ Om ytan ar mycket smutsig, applicera
rengoringsmedlet pa flacken med en
svamp och vanta lange pa att det ska
verka ordentligt. Rengdr darefter glasytan
med en vat trasa.

+ Missfargningar och flackar pa glasytan ar
normala och inte defekter.

Plastdelar och malade ytor
+ Rengor plastdelar och malade ytor med
diskmedel, varmt vatten och en mjuk
trasa eller svamp och torka dem med en
torr trasa.

+ Anvand inte harda metallskrapor och
slipande rengdringsmedel. Det kan skada
ytorna.

+ Setill att leder till apparatens
komponenter inte lamnas fuktiga och
med rengdringsmedel. Annars kan
korrosion uppsta pa dessa leder.

Rengoring av tillbehor
Om inget annat anges i manualen far
tillbehdren inte diskas i diskmaskin.

Rengorlng av kontrollpanelen
Vid rengdring av paneler med vred, torka
av panelen och vredet med en fuktig mjuk
trasa och torka sedan med en torr trasa.
Ta inte bort vreden och packningarna pa

undersidan for att rengdra kontrollpanelen.

Kontrollpanelen och vredena kan da
skadas.

+ Anvand inte rengdringsmedel for rostfritt
stal runt vreden nar du rengor rostfria
paneler med vred. Indikatorerna runt
vreden kan forsvinna.

+ Rengdr pekkontrollpanelerna med en
fuktig mjuk trasa och torka med en torr
trasa. Om produkten har en
knapplasfunktion ska du aktivera
knapplaset innan du rengdr
kontrollpanelen. Felaktig detektering kan
annars uppsta pa knapparna.

Rengoring av ugnens insida
(tillagningsomrade)
Folj de rengdringssteg som beskrivs i

avsnittet "Allméan information om rengdring”
beroende pé yttypernai ugnen.
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Rengoring av ugnens sidovaggar
Sidovéggarna i matlagningsomradet far
endast vara tackta med emalj eller
katalytiska véaggar. Det varierar mellan
modeller. Om det finns en katalytisk vagg,
se avsnittet "Katalytiska vaggar” for mer
information.

Om din produkt ar en modell med sidohyllor
ska du ta bort sidohyllorna innan du rengor
sidovaggarna. Slutfor sedan rengéringen
enligt beskrivningen i avsnittet "Allman
information om rengdring” beroende pa typ
av sidovaggyta.

Avldgsning av sidohyllor:

1. Ta bort framsidan av sidohyllan genom
att dra den pa sidovaggen i motsatt
riktning.

2.Dra S|dohyllan mot dig for att ta bort den

L

\\\\

.

3. For att aterfasta hyllorna méste de
forfaranden som tillampades nar de togs
bort upprepas fran slutet till borjan.

Pyrolytisk sjalvrengoring

Ugnen ar utrustad med pyrolytisk

sjalvrengdring. Ugnen varms till ca. 420-

480 °C och kvarvarande smuts branns till

aska. Stark rok kan utvecklas. Férse god

ventilation. Pyrolysen ska anvandas efter ca.
var 10:e anvandning.

Allmanna varningar

Heta ytor kan orsaka brannskador!
Ror inte vid produkten under
sjalvrengdringssteget och héall barn
pa avstand fran den. Vanta minst
30 minuter innan du avlagsnar
flackar.



ATa bort alla tillbehdr, teleskophylla
och sidostallen (om tillgangliga)
innan anvandning av Pyrolytisk
sjalvrengdring. Om dett inte gors, kan
tillbehdren och sidostallena skadas.

AOm produkten har ett pyrosakert
tillbehdr (resistent mot sjalvrengdring
vid hdg temperatur) behover du inte
ta bort dessa tillbehor fran ugnen.
Om tillbehdren ar pyrosakra eller inte,
har inte specificerats i
tillbehdrssektionen. Om inte
specificerats, tal inte tillbehoren héga
temperaturer. De maste tas bort ur
ugnen innan sjalvrengoring for att
forhindra skador.

Rengdr inte dorrens packningslist.
Fiberglastatningen ar mycket kanslig
och kan latt skadas.

Om det har uppstatt skador pa
tatningen i ugnsluckan ska du ersatta
den via ett auktoriserat servicestalle.

1. Ta bort alla tillbehdr i ugnen. I modeller
med sidohylla: kom ihag att ta bort
sidohyllor.

2. Ta bort smuts fran utvandiga ytor och
ugnens insida med en fuktig trasa, innan
rengoringscykeln startas.

3.Valj "Pyrolys” funktionen (sjalvrengdring).

P2:00 Blinkar pa skarmen. Om produkten

har Eko-prolysfunktion, visas “Pro" pa

skarmen i ca. 2 sekunder och P2:00 borjar
blinka.

Om “Pro" ja "ECO" texten inte visas
forst pa skdrmen, har din produkt inte
Eko-pyrolysfunktion.

4. Stall temperaturknoppen till hogsta "max”
(maximal) temperatur.

5. Nat pyrolysfunktionen startar, P2:00 lyser
konstant och nedrakning startar.
Sjalvrengdringens tid (2 timmar) visas pa
skarmen. Denna tid kan inte justeras.

6. Nar ugnen nar en viss temperatur efter att
sjalvrengdringen startats, visas
Iéssymbolen pa skarmen och

ugnsluckan kan inte dppnas. Den ar
stangd en stund efter att
pyrolysfunktionen avslutats. Forsok inte
oppna luckan med vald, innan
lassymbolen forsvinner.

7. Nar rengoringsfunktionen ar fardig, visas
"End" pa skarmen.

8.Nar "End" visas, avsluta processen
genom att stalla funktions- och
temperaturknapparna i 0 (AV) lage.

9. Nar symbolen (& forsvinner fran skarmen,
ta bort smutsresterna med vinagervatten.

10. Tryck pa nadgon knapp for att stanga av
ljudsignalen.

Nar pyrolysfunktionen ar fardig, ar
lucklaset aktiverat, tills ugnen svalnar
till lamplig temperatur. Om du vill
tillaga nagot under denna process,
visas "H" och tillagning ar inte
mojligt.

Eko pyrolytisk sjalvrengoringslage Det

varierar beroende pa produktmodell.

De kanske inte finns tillgangligt pa din

produkt.

Om ugnen inte ar riktigt smutsig,

rekommenderar vi anvandning av "Pyrolys

ekonomilage” funktion."Pyrolys B

ekonomilage” funktionen &r kortare &n

"Pyrolys funktionen. Om ugnen ar riktigt

smutsig, ar "Pyrolys  ekonomilage”

funktionen kanske inte tillracklig. Valj i detta
fall "Pyrolys” funktionen.

1. Ta bort alla tillbehdr i ugnen. I modeller
med sidohylla: kom ihag att ta bort
sidohyllor.

2. Ta bort smuts fran utvandiga ytor och
ugnens insida med en fuktig trasa, innan
rengoringscykeln startas.

3.Valj "Pyrolys” funktionen (sjalvrengdring).

“Pro" visas pa skdrmen i ca. 2 sekunder och

P2:00 borjar blinka.

4. Tryck pa @ eller © knappen.

» “ECQ" visas pa skdrmeni ca. 2 sekunder

och P1:30 barjar blinka.

5. Stall temperaturknoppen till hogsta "max”
(maximal) temperatur.

6. Nar eko-pyrolysfunktionen startar, P1:30
lyser konstant och nedrakning startar.
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Sjalvrengdringens tid (1,5 timmar) visas
pa skarmen. Varaktigheten kan inte
andras.

7.Nar ugnen nar en viss temperatur efter att
sjalvrengdringen startats, visas
Iéssymbolen pa skarmen och
ugnsluckan kan inte dppnas. Den ar
stangd en stund efter att
pyrolysfunktionen avslutats. Forsok inte
oppna luckan med vald, innan
lassymbolen forsvinner.

8. Nar rengoringsfunktionen ar fardig, visas
"End" pa skarmen.

9.Néar "End" visas, avsluta processen
genom att stalla funktions- och
temperaturknapparnai 0 (AV) lage.

10. Nar symbolen {&] férsvinner fran
skdrmen, ta bort smutsresterna med
vindgervatten.

11. Tryck pa nadgon knapp for att stanga av
ljudsignalen.

Nar pyrolysfunktionen ar fardig, ar
lucklaset aktiverat, tills ugnen svalnar
till lamplig temperatur. Om du vill
tillaga nagot under denna process,
visas "H" och tillagning ar inte
mojligt.

Rengoring av ugnsluckan

Anvand inte starka slipmedel,
metallskrapor, stalull eller blekmedel
for att reng6ra ugnsluckan och
glaset.

Du kan ta bort ugnsluckan och glasen for att
rengora dem. Hur du tar bort luckorna och
rutorna forklaras i avsnitten "Ta bort
ugnsluckan” och "Ta bort luckans innerglas”.
Nar du har tagit bort de inre rutorna pa
luckan ska du rengéra dem med diskmedel,
varmt vatten och en mjuk trasa eller svamp
och torka dem med en torr trasa. Torka
glaset med vinager och skolj det sedan mot
kalkrester som kan uppstéa pa ugnsglaset.

Borttagning av ugnsluckan

1. Oppna ugnsluckan.

2. Oppna clipsen i gangjarnsfastet till héger
och vanster pa framluckan genom att
trycka nedat enligt bilden.
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Gangjarntypen (A), (B), (C) varierar beroende
pa produktmodell. Bilderna nedan visar hur
du oppnar alla typer av gangjarn.

Gangjarn av (A)-typ finns for normala luckor.
Gangjarn av (B)-typ finns for mjukt
stangande luckor.

Gangjarn av (C)-typ finns for luckor med

j ing/stangning.

R

Gangjarnslas - stangt lage



Gangjarnslas - dppet lage

4. Dra den borttagna luckan uppat for att
frigéra den fran de hogra och vanstra
gangjarnen och ta bort den.

For att aterfasta luckan maste de
forfaranden som tillampades nar den
togs bort upprepas fran slutet till
borjan. Nar du monterar luckan, se till
att du stanger clipsen pa
gangjarnsfastet.

Borttagning av ugnsluckans

innerglas

Det inre glaset pa produktens framre lucka
kan tas bort for rengdring.

1. Oppna ugnsluckan.

2. Dra plastdetaljen, som sitter pa den Gvre
delen av den framre luckan, mot dig sjalv
genom att samtidigt trycka pa
tryckpunkterna pa bada sidor av detaljen
och ta bort den.

3. Lyft enligt bilden forsiktigt det inre glaset
(1) mot 'A" och ta sedan bort det genom
att dra det mot 'B'.
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1 Innersta glaspanelen

2+ Inre glaspanel (De kanske inte finns pa din

produkt.)

4.0m din produkt har ett innerglas (2)
upprepar du samma process for att ta
bort det (2).

5. Det forsta steget i omgrupperingen av
luckan ar att atermontera innerglaset (2).
Placera glasets avfasade kant sa att den
moter plastsparets avfasade kant. (Om
din produkt har ett innerglas). Det inre
glaset (2) maste fastas i plastspéaret
narmast detinnersta glaset (1).

6.Nar du dtermonterar det innersta glaset (1)
ska du vara uppméarksam pé att placera
den tryckta sidan av glaset pa det innersta
glaset. Det ar viktigt att placera de nedre
hornen pé det innersta glaset (1) sa att de
moter de nedre plastsparen.

7. Skjut plastdetaljen mot ramen tills ett
"klick" hors.

Rengoring av ugnslampa

Om glasskyddet till ugnslampan i
matlagningsomréadet blir smutsig, rengor
den med diskmedel, varmt vatten och en
mjuk trasa eller svamp och torka den med
en torr trasa. Om lampan i ugnen inte
fungerar kan du byta ut lampan i ugnen
genom att folja de foljande avsnitten.

Byte av av ugnslampa

A Alimanna varningar

+ For att undvika risken for elektriska stétar
innan du byter ut ugnslampan, koppla bort
den elektriska kontakten och vanta tills
ugnen har svalnat. Heta ytor kan orsaka
brannskador!

+ | denna ugn anvéands en glodlampa med
en effekt p4 mindre an 40 W, en hojd pa
mindre 8n 60 mm och en diameter pa
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mindre an 30 mm eller en halogenlampa
med sockel typ G9 med en effekt pa
mindre an 60 W. Lamporna ar lampliga for
drift vid temperaturer éver 300 °C.
Ugnslampor kan erhéllas fran
auktoriserade serviceagenturer eller
tekniker med licens.

+ Lampans placering kan skilja sig fran den
som visas pa bilden.

+ Lampan som anvands i den har
produkten &r inte lamplig for belysning av
rum i hemmet. Syftet med lampan ér att
hjalpa anvandaren att se
livsmedelsprodukter.

+ Lamporna som anvands i den har
produkten maste tala extrema fysiska
forhallanden, t.ex. temperaturer Gver 50 °C.

Om du ugn har en rund lampa,

1. Koppla bort produkten fran elnitet.

2. Ta bort glasskyddet genom att vrida det
moturs.

3.0m din ugnslampa ar av typ (A) som
visas i figuren nedan, vrid ugnslampan
enligt figuren och byt ut den mot en ny.
Om typ (B) ar en modell, dra ut den enligt
bilden och byt ut den mot en ny.

4. Montera tillbaka glasskyddet.

Om du ugn har en fyrkantig lampa,
1. Koppla bort produkten fran elnitet.
2. Ta bort ugnsgallren enligt beskrivningen.



Om typ (B) ar en modell, dra ut den enligt
bilden och byt ut den mot en ny.

3. Lyft lampans glasskydd med en
skruvmejsel.

4.0m din ugnslampa ar av typ (A) som
visas i figuren nedan, vrid ugnslampan

enligt figuren och byt ut den mot en ny.

5. Montera tillbaka glasskyddet och
ugnsgallren.
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B Felsokning

Kontakta en auktoriserad serviceagent eller tekniker med licens eller den aterférsaljare dar du
kdpte produkten om du inte kan atgarda problemet trots att du har foljt instruktionerna i det har
avsnittet. Forsok aldrig att reparera en defekt produkt sjalv.

+ Det ar normalt att anga lacker ut under drift. >>> Detta innebar inget fel.

+ Den anga som uppstar vid tillagningen kan kondensera och bilda vattendroppar nar den
traffar kalla ytor pa produkten. >>> Detta innebér inget fel.

+ Nar metalldelarna varms upp kan de expandera och orsaka ljud. >>> Detta innebar inget
fel.

+ Natsakringen ar defekt eller har [6st ut. >>> Kontrollera sékringarna i sakringsskapet. Byt
om nédvandigt ut eller aterstall dem.

+ Produkten ar inte ansluten till ett (jordat) uttag. >>> Kontrollera kontaktens anslutning.

+ Knappar/vred pa kontrollpanelen fungerar inte. >>> Om din produkt &r utrustad med
kanpplasfunktion kan knapplaset vara aktiverat. Avaktivera det.

+ Ugnslampan ar trasig. >>> Byt ut ugnslampan.
+ Strdmmen ar bruten. >>> Kontrollera om strém finns. Kontrollera sékringarna i
akri k& Gdvandi ller 4 Al sékri

en kanske inte ar installd pa en viss matlagningsfunktion och/eller temperatur. >>>
in ugnen pa en viss matlagningsfunktion och/eller temperatur.

+ Pa modeller som ar utrustade med en timer justeras inte timern. >>> Justera tiden.

+ Strdmmen ar bruten. >>> Kontrollera om strém finns. Kontrollera sékringarna i
sakringsskapet. Byt om nddvéndigt ut eller aterstéll sékringarna.

+ Ugnsluckan kan vara 6ppen. >>> Se till att ugnsluckan ar stangd. Om ugnsluckan forblir
Oppen i mer &n ca 5 minuter avbryts instéllningarna for tillagningstiden, vdrmarna
fungerar inte och ugnslampan tands inte

igen.
Felkoder/orsaker och mojliga I6sningar - For ugn

Kontakta den auktoriserade
serviceverkstaden for ny tillagning med
Er 5 kottsonden. For att laga mat utan

Fel i kommunikationen med

kottsond kottsond, ta bort kottsonden och vrid
funktionsvaljarknappen till laget av (0).
Er1-Er7 Kommunikationsfel Kontakta den auktoriserade
serviceverkstaden for att eliminera felet.
Er 8- Er27 Sensorfel Kontakta den auktoriserade
serviceverkstaden for att eliminera felet.
Er 28 - Fr 31 Kottsondsfel Kontakta den auktoriserade
serviceverkstaden for att eliminera felet.
Er 32 - Er 41 Ugnsvérmarfel Kontakta den auktoriserade

serviceverkstaden for att eliminera felet.
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Kontakta den auktoriserade

Fr42 - Fr58 Ugnskomponentfel serviceverkstaden for att eliminera felet.
. Kontakta den auktoriserade
Fr59-Froa Fel pa ugnslucka serviceverkstaden for att eliminera felet.
Angrelaterade fel (i ugnar med Kontakta den auktoriserade
Er65-Er71 < . ) . i
angfunktion) serviceverkstaden for att eliminera felet.
Er 72 - Er 80 Hardvarufel Kontakta den auktoriserade
serviceverkstaden for att eliminera felet.
Er81-Er85 Ugnssakerhetsfel Kontakta den auktoriserade
serviceverkstaden for att eliminera felet.
Er 86 - Er 88 Fel pa internetanslutningen (for ~ Kontakta den auktoriserade
ugnar med Homewhiz-funktion).  serviceverkstaden for att eliminera felet.
Mikrovagsfel (for ugnar med Kontakta den auktoriserade
Er 89 - Er92 . - . . . -
mikrovagsfunktion) serviceverkstaden for att eliminera felet.
Er93 - Er 99 Fel pa elektronikkort och timer Kontakta den auktoriserade

serviceverkstaden for att eliminera felet.
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Dear Customer,

Please read this manual before using the product.

Cylinda thank you for choosing the product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. To do this, carefully read this manual
and any other documentation provided before using the product and keep it as a reference. If
you give the product to someone else, give the manual with it. Follow the instructions, taking
into account all the information and warnings stated in the user manual.

Heed all information and warnings in the user manual. This way, you will protect yourself and
your product against the dangers that may occur.

Keep the user manual. If you give the product to someone else, give the manual with it.
The user manual contains the following symbols:

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

& Hazard that may result in burns due to contact with hot surfaces.
ﬂ Important information or useful usage tips.

@ Read the user manual.

Argelik A.S.
Karaagag caddesi No:2-6
34445 Siitlice/Istanbul /TURKEY

C€ Made in TURKEY
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i safety instructions

- This section contains safety
instructions that will help
prevent any risks of personal
injuries or material damage.
- If the product is transferred
to another person or used
second hand, the operating
manual, product labels, other
relevant documents and
accessories should be
delivered with the product.

- Our company shall not be
held responsible for any
damage that may occur as a
result of failure to comply
with these instructions.

- Failure to comply with these
instructions shall render any
warranty void.

. A Always have the
installation and repair work
performed by the
manufacturer, the authorized
service or a person specified
by the importer.

- A Use genuine spare parts
and accessories only.

- A Do not attempt to repair or
replace any part of the
product unless it is clearly
specified in the operating
manual.

- A Do not perform technical

modifications on the product.
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APurpose of usage

- This product is designed for
home use. It is not suitable
for commercial use.

- Do not use the product in
gardens, balconies or other
outdoor environments. The
appliance is intended to be
used in household and staff
kitchen areas in shops,
offices and other working
environments.

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

- The oven can be used to
defrost, bake, fry and grill
food.

- This product; should not be
used for heating, plate
heating, hanging towels or
clothes on the handle for
drying.

AChild vulnerable person
and pet safety
- This product can be used by
children 8 years of age and
older, and people who are
underdeveloped in physical,
sensory or mental skills, or



lack of experience and
knowledge, as long as they
are supervised or trained
about the safe use and
hazards of the product.

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

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

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

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

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

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

- Keep the packaging
materials out of the reach of

children. There is a hazard of
injury and suffocation.

- When the door is open, do

not put any heavy objects on
it or allow children to sit on it.
You may cause the oven to
tip over or damage the door
hinges.

- (Not all products are

supplied with a plug, so if
your product DOES have a
plug) For the safety of
children, disconnect the
power plug and make the
product inoperable before
disposing of the product.

A Electrical safety

- Connect the product into a

grounded outlet protected by
a fuse that matches the
current ratings indicated on
the type label. Have the
grounding installation made
by a qualified electrician. Do
not use the product without
grounding in accordance
with local / national
regulations.

- The plug or the electrical

connection of the product
should be in an easily
accessible place (where it
will not be affected by the
flame of the stove). If this is
not possible, there should be
a mechanism (fuse, switch,
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switch, etc.) on the electrical
installation to which the
product is connected, in
compliance with the
electrical regulations and
separating all poles from the
network.

- The product must not be
connected into the outlet
during installation, repair,
and transportation.

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

- (Not all products are
supplied with a supply cord,
so if your product DOES
NOT have a supply cord)
Use only the connecting
cable specified in the
"Technical specifications”
section.

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

- While the oven is operating,
its back surface also gets
hot. Power cords must not
touch the back surface,
connections may be
damaged.

6/EN

- Do not jam the electric

cables into the oven door
and pass them over hot
surfaces. You may cause the
oven to short circuit and
catch fire as a result of the
cable melting.

- Use original cable only. Do

not use cut or damaged
cables or extension leads.

- If the power cord is damaged,

it must be replaced by a
manufacturer, an authorized
service or a person to be
specified by the importer
company in order to prevent
possible dangers.

- WARNING: Before replacing

the oven lamp, be sure to
disconnect the product from
the mains supply to avoid
the risk of electric shock.
Switch off the product or
turn off the fuse from the
fuse box.

(Not all products are supplied
with a plug, so if your product
DOES have a plug)

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



- Never touch the plug with
wet hands! To unplug, do not
hold the cord, always hold
the plug.

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

ATransportation safety

- Disconnect the product from
the mains before
transporting the product.

- The product is heavy, carry
the product with at least two
people.

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

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

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

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

A Installation safety
- Before the product is

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

- Do not install the product

near heat sources (radiators,
stoves, etc.).

- Keep all ventilation ducts

open around the product.

- To prevent overheating, the

product should not be
installed behind decorative
doors.

ASafety of use

- Make sure that the product
is turned off after each use.

- If you do not use the product

for a long time, disconnect it
or turn off the fuse from the
fuse box.

- Do not operate defective or

damaged product. If any,
disconnect the electricity /
gas connections of the
product and call the
authorized service.

- Do not use the product with

the front door glass removed
or broken.

- Do not climb on the product

to reach anything or for any
other reason.
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- Do not use the product in
situations that may affect
your judgment, such as drug
intake and / or alcohol use.

- Flammable objects kept in
the cooking area may catch
fire. Never store flammable
objects in the cooking area.

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

- The hinges of the product
door move and tighten when
opening and closing the door.
When opening / closing the
door, do not hold the part
with the hinges.

ATemperature warnings

- WARNING: While the product
Is operating, exposed parts
will be hot. Do not touch the
product and heating
elements. Children under the
age of 8 should not be
brought close to the product
without an adult.

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

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

during use. Do not touch the
hot compartments, the
interior parts of the oven, the
heating elements, etc.

- When placing food in the hot

oven, removing the food, etc.
always use heat resistant
oven gloves.

AAccessory use

- Itis important that the wire

grill and tray are placed
properly on the wire shelves.
For detailed information,
refer to the section "Usage of
accessories’”.

- Accessories can damage the

door glass when closing the
product door. Always push
the accessories to the end of
the cooking area.

- Use only the meat probe

recommended for this oven.

A Cooking safety

- Be careful when using

alcohol in your food. Alcohol
evaporates at high
temperatures and may catch
fire when exposed to hot
surfaces, causing a fire.

. Food waste, oil, etc. in the

cooking area may catch fire.
Before cooking, remove such
coarse dirt.



- Food Poisoning Hazard: Do
not keep food in the oven for
more than an hour before
and after cooking. Otherwise
it may cause food poisoning
or diseases.

- Do not heat closed tin cans
and glass jars. Built up
pressure may cause the jar
to burst.

- Place the greaseproof paper
in a cookware or on the oven
accessory (tray, wire grill,
etc.) with food and place it in
the preheated oven. Remove
any excessive pieces of
greaseproof paper hanging
from the accessory or
container to avoid the risk of
touching the oven heating
elements. Never use
greaseproof paper at an
oven temperature higher
than the maximum use
temperature specified on the
greaseproof paper you are
using. Never place
greaseproof paper on the
oven base.

- Do not place baking trays,
plates or aluminum foil
directly on the bottom of the
oven. The accumulated heat
can damage the base of the
oven.

- Close the oven door during

grilling. Hot surfaces may
cause burns!

- Food not suitable for grilling

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

AMaintenance and

cleaning safety
- Wait for the product to cool

before cleaning the product.
Hot surfaces may cause
burns!

- Never wash the product by

spraying or pouring water on
it! There is an electric shock
hazard!

- Do not clean the product

with steam cleaners as this
may cause electric shock.

- Do not use harsh abrasive

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

- Always keep the control

panel clean and dry. A damp
and dirty surface may cause
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problems in operating the
functions.

AHigh temperature self-

cleaning (Pyrolysis)

- During self-cleaning, the
surfaces become hotter than
in standard use. Keep
children away.

- Hot surfaces cause burns!
Do not touch the product
during self-cleaning and
keep children away from the
product. Wait at least 30
minutes before removing the
residue.

- During self-cleaning, smoke
will be released due to the
burning of food residues.
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Ventilate your kitchen well
during the cleaning process.

- Before starting the cleaning,

clean the outer surfaces of
the oven and the food
residues inside the oven with
soapy cloth. Remove all
accessories and cooking
utensils from the oven. If
your product has a pyro
proof accessory (resistant to
high temperature self-
cleaning), you do not need to
remove these accessories
from the oven.

- If there is a hob on your oven,

do not operate the hob
during self-cleaning.



A Environmental Instructions

Waste regulation
Compliance with the WEEE Directive and
Disposing of the Waste Product

This product complies with EU
WEEE Directive (2012/19/EU).
mmm | This product bears a

classification symbol for waste

electrical and electronic

equipment (WEEE).
This product has been manufactured with
high quality parts and materials which can
be reused and are suitable for recycling. Do
not dispose of the waste product with
normal domestic and other wastes at the
end of its service life. Take it to the
collection center for the recycling of
electrical and electronic equipment. Please
consult your local authorities to learn about
these collection centers.
Appropriate disposal of used appliance
helps prevent potential negative
consequences for the environment and
human health.
Compliance with RoHS Directive:
The product you have purchased complies
with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

Package information

+ Packaging materials of the product are
manufactured from recyclable materials
in accordance with our National
Environment Regulations. Do not dispose
of the packaging materials together with

the domestic or other wastes. Take them
to the packaging material collection
points designated by the local authorities.

Recommendations for energy

saving

Information on energy efficiency according

to EU 66/2014 can be found on the product

fiche given with the product. The following
suggestions will help you use your product
in an ecological and energy-efficient way:

+ Defrost frozen food before cooking.

+ Inthe oven, use dark or enamelled
containers that transmit heat better.

+ Turn off the product 5 to 10 minutes
before the end time of cooking for
prolonged cooking. Now you can save up
to 20% electricity by using heat.

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

+ Do not open the oven door when cooking
in the "Eco fan heating” operating function.
If the door is not opened, the internal
temperature is optimized to save energy
in the "Eco fan heating” operating function,
and this temperature may differ from
what is shown on the screen.

+ Try to cook more than one dish at a time
in the oven. You can cook at the same
time by placing two cooking containers on
the wire shelf. In addition, if you cook your
meals one after the other, it will save
energy because the oven will not lose its
heat.
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E] Your product

Product introduction

Control panel
Lamp*
Wire shelves**
Fan motor (behind steel plate)
Door
Handle
Bottom heater (bottom steel plate)
Shelf positions
Top heater
0 Ventilation holes

— O 0 N O 0o wN
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It depends on the model. Your product may
not have a lamp, or the type and location of
the lamp may differ from the illustration.

It depends on the model. Your product may
be without wire shelves. In the illustration,
wire shelves are shown as examples.



Product control panel introduction and usage

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

5 SHEBHT 2
8

e & & & o

1 Function selection knob symbol appears constantly next to the set
2 Timer temperature value.

3 Temperature knob Timer

If there are knob (s) controlling your product,

these knob (s) may be recessed in the panel . O ~

that come out when pressed in on some o | l I l I

models. For settings to be made with these D = -

knobs, first push the relevant knob in and

7

&

pull out the knob. After making your f;i. @ @ @ {?} @l
I |

6

adjustment, press it in again and replace the ‘ [

knob. - ) 1 2 3 4 5
Function selection knob

You can select the oven operating functions 1 Alarm key

with the function selection knob. Turn left / 2 Time setting key

right from closed (top) position to select. 3 Decrease key
Temperature knob 4 Increase key

You can select the temperature you wantto 5  Settings key

cook with the temperature knob. Turn 6 Key lock key

clockwise from the closed (top) position to Display symbols

select. Lo o : Cooking time symbol
Temperature indicator ) : Cooking end time symbol+
You can see the interior temperature of the Iat : Alarm symbol

oven on the timer screen. The oven heatsup 4 : Meat probe symbolx
until it reaches the set temperature and & - Key lock symbol
maintains this temperature and the 3-line B : Temperature symbol
heating animation flashes to the far right. ey : Settings symbol
When the oven temperature reaches the set : Door lock symbol=

value, this animation stops and the “C" * |t varies depending on the product model.
It may not be available on your product.
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Oven operating functions

On the function table; the operating functions you can use in your oven and the highest and
lowest temperatures that can be set for these functions are shown. The order of the

operating modes shown here may differ from the arrangement on your product

Oven lamp

No heater works in the oven. Only the
oven lamp lights up.

Top and
bottom heating

40-280

Food is heated from above and below at
the same time. Suitable for cakes and
stews in baking molds or cakes and
pastries. Cooking is done with a single
tray.

Bottom heating

40-220

Only lower heating is on. It is suitable for
foods that need browning on the bottom.

Fan assisted
bottom/top
heating

40-280

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

Fan Heating

40-280

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

Eco fan heating

160-220

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

"3D" function

40-280

Upper heating, lower heating and fan
heating work. All parts of the product are
cooked equally and quickly. Cooking is
done with a single tray.

Full grill

40-280

The large grill on the oven ceiling works.
It is suitable for grilling in large amounts.

Pyrolysis

It is used for self-cleaning of the oven at
high temperature. Read the explanations
in the maintenance and cleaning section
for this function.
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Product accessories

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

NOTICE : The trays in your product may be deformed by the effect of the temperature. This has
no effect on the function. Deformation disappears when the tray cools down.

Deep tray

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

Pastry tray
It is used for pastries such as cookies and
biscuits.

Wire grill
It is used for frying or placing the food to be
baked, fried and stewed on the desired shelf.

Meat probe

When cooking meat dishes, the thin long end is
stuck on the meat and the other end is used by
attaching the other end to its socket on the
chassis side wall.
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Use of product accessories

Cooking shelves

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

Models with wire shelves

Models without wire shelves

Placing the wire grill on the cooking
shelves

Models with wire shelves:

It is crucial to place the wire grill on the wire
side shelves properly. While placing the wire
grill on the desired shelf, the open section
must be on the front. For better cooking, the
wire grill must be secured with the stopper
on the wire shelf. It must not pass over the
stopper to contact with the rear wall of the
oven.
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Models without wire shelves:

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

Placing the tray on the cooking
shelves

Models with wire shelves:

It is also crucial to place the trays on the
wire side shelves properly.

While placing the tray on the desired shelf,
its side designed for holding must be on the
front.

For better cooking, the tray must be secured
with the stopper on the wire shelf. It must
not pass over the stopper to contact with
the rear wall of the oven.




Models without wire shelves: Stopper function of the wire grill tray -
It is also crucial to place the trays on the Models with wire shelves

side shelves properly. The tray has one There is also a stopper function to prevent
direction when placing it on the shelf. While the tray from tipping out of the wire shelf.
placing the tray on the desired shelf, its side  while removing the tray, release it from the
designed for holding must be on the front. rear lock and pull it towards yourself until it
reaches the stopper. You must pass over
the stopper to remove it completely.

Stopper function of the wire grill

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

Models with wire shelves

Models without wire shelves
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Proper placement of the wire grill and
tray on the telescopic rails-Models
with wire shelves and telescopic rails
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that the
pins, on the front and back of the telescopic
rails, rest against the edges of the grill and
the tray (shown in the figure).
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Technical specifications

Product external dimensions

(height/width/depth) 595 mm/594 mm/567 mm

Oven installation dimensions .
(height/width/depth) 5390 or 600 mm/560 mm/min. 550 mm
Voltage / frequency 220-240V ~ 50 Hz

Cable type and cross section used / suitable

for use in the product

Total power consumption 2,6 kW

Oven type Multifunction oven

* Basics: Information on the energy label of electrical ovens is given in accordance with the EN
60350-1 / IEC 60350-1 standard. Those values are determined under standard load with
bottom-top heater or fan assisted heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization
depending on whether the relevant functions exist on the product or not: 1-Eco fan heating,
2-Fan Heating 3- Fan assisted low grill, 4-Top and bottom heating.

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

min. HO5VV-FG 3 x 1,5 mm?

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

ﬂ Values stated on the product labels or in the documentation accompanying it are
obtained in laboratory conditions in accordance with relevant standards. Depending
on operational and environmental conditions of the product, these values may vary.
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B First use

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

First time setting

Always set the time of day before
using your oven. If you do not set it,
you cannot cook in some oven
models.

1. When after the oven is energized for the
first time, hour field "12:00" and
symbol will flash on the display.

2.Set the time of day by touching ®/©.

a o o © &

3. Touch & or %¢ key to activate the minute
field.

I g

8 KN @ & &

4. Set the minute of day by touching @/.

o \oCo
[

Q@@@@@

5.Confirm the setting by touching the € key.
» The time of day is set and the (2 symbol
disappears on the screen.
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If the first time is not set, "12:00" and

ﬂ €2 symbols continue to flash and
your oven will not start. For your oven
to work, you must confirm the time of
the day by setting the time of the day
or touching the C% key when it is at
"12:00". You can change the time of
day setting later, as described in the
"Settings” section.

Current time settings are canceled in
case of power failure. It needs to be
re-adjusted.

First cleaning

1.Remove all packaging materials.

2.Remove all accessories from the oven
provided within the product.

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

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See "Oven operating
functions”. You can learn how to operate
the oven in the following section.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.

Before using the accessories;

Clean the accessories you remove from the

oven with detergent water and a soft

cleaning sponge.

NOTICE The surface might get damaged

by some detergents or cleaning

materials. Do not use aggressive

detergents, cleaning

powders/creams or any sharp

objects during cleaning.

Smoke and smell may emit for a

couple of hours during the initial

operation. This is quite normal.

Ensure that the room is well

ventilated to remove the smoke

and smell. Avoid directly inhaling

the smoke and the smell that

emits.

NOTICE



B How to operate the oven

General information on oven usage

Cooling fan (It may not exist on your
product.)

Your product has a cooling fan. The cooling
fan is activated automatically when
necessary and cools both the front of the
product and the furniture. It is automatically
deactivated when the cooling process is
finished. Hot air comes out over the oven
door. Do not cover these ventilation
openings with anything. Otherwise, the oven
may overheat.

The cooling fan continues to operate during
oven operation or after the oven is turned
off (approximately 20-30 minutes). If you
cook by programming the oven timer, at the
end of the cooking time, the cooling fan
turns off with all functions. The cooling fan
running time cannot be determined by the
user. It turns on and off automatically. This
is not an error.

Oven lighting

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

In some operating functions, the lamp does
not light due to energy savings.

If you want the oven lamp to be lit
continuously, select the "Oven lamp"
operating function with the function
selection knob.

Operation of the oven control unit
General warnings for the oven control unit

Maximum time that can be set for
end of cooking is 5 hours 59 minutes.
Program will be cancelled in case of
power failure. You must reprogram
the oven.

While making any adjustments, the
relevant symbols flash on the
display. Please wait a short time for
the settings to be saved.

If any cooking time has been set, the
time of the day cannot be adjusted.

If cooking time is set when cooking
starts, the remaining time is
displayed on the display.

In cases where cooking time is set;
you can cancel automatically by
touching the 9 key for a long time.

> HHEHH S
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Alarm key

Time setting key

Decrease key

Increase key

Settings key

Key lock key

Display symbols

. Cooking time symbol
: Cooking end time symbol*
: Alarm symbol

 Meat probe symbol*
: Key lock symbol

: Temperature symbol
: Settings symbol

. Door lock symbol*

@ o Ok wN =

(%4
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* |t varies depending on the product model.
It may not be available on your product.

Turning on the oven

When you select a operating function you
want to cook with using the function
selection knob and set a certain
temperature with using the temperature
knob, the oven starts operating.

Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Manual cooking to select temperature
and oven operating function

You can cook by making a manual control
(at your own control) without setting the
cooking time by selecting the temperature
and operating function specific to your food.
E le:

g you want to

cook using the function selection knob.
2. Set the temperature you want to cook

using the temperature knob.
» Your oven will start operating immediately
at the selected function and temperature
and 8 will appear on the display. The set
temperature value and 3 line animations
appear on the display. Then, the time
elapsed since the cooking started appears
sequentially. When the temperature inside
the oven reaches the set temperature, the 8
symbol disappears ve the timer beeps. The
animation of 3 lines on the screen stops and
the C symbol appears continuously next to
the temperature value. The oven does not
switch off automatically since manual
cooking is done without setting the cooking
time. You have to control cooking yourself

22/EN

and turn it off. When your cooking is
completed, turn off the oven by turning the
function selection knob and the temperature
knob to the off (up) position.
Cooking by setting the cooking time;
You can have the oven turn off
automatically at the end of the time by
selecting the temperature and operating
function specific to your food and setting
the cooking time on the timer.
1. Select the operating function for cooking.
2. Touch ©® until the (99 symbol appears on
the display for the cooking time.

QC@@@@@

After setting the operation function
and temperature, you can set the
cooking time for 30 minutes by
touching the @ key directly for quick
setting of the cooking time and
change the time with the ®/© keys.

3. Set the cooking time with the @/ keys.

O M-
T

Q@@@@ﬁ

The cooking time increases by 1
minute in the first 15 minutes, after
15 minutes it increases by 5 minutes.

4. Put your food in the oven and set the
temperature with the temperature knob.
» Your oven will start operating immediately
at the selected function and temperature.
The set cooking time starts to count down
and 8 appears on the display. The
countdown cooking time and the set
temperature value appear sequentially with
3 line animations next to them. When the
temperature inside the oven reaches the set
temperature, the § symbol disappears ve the




timer beeps. The animation of 3 lines on the

screen stops and the C symbol appears

continuously next to the temperature value.

5. After the set cooking time is completed,
on the display, "End" appears, the ©
symbol flashes and the timer beeps.

6. The warning sounds approximately for
one minute. Press any key to stop the
warning. The warning stops and the time
of day appears on the display.

To set the cooking end time to a later
time; (It varies depending on the
product model. It may not be available
on your product.)
By selecting the temperature and operating
function specific to your meal, you can set
the cooking time and the cooking end time
to a later time, allowing the oven to start and
turn off automatically.
1. Select the operating function for cooking.
2. Touch ® until the 59 symbol appears on
the display for the cooking time.

O M
L

Q(@@@*{é}é‘z

After setting the operation function
and temperature, you can set the
cooking time for 30 minutes by
touching the @ key directly for quick
setting of the cooking time and
change the time with the @/ keys.

3. Set the cooking time with the /O keys.

S M
T

Q@@(@%@}é‘z

The cooking time increases by 1
minute in the first 15 minutes, after

15 minutes it increases by 5 minutes.

» After the cooking time has been set, the ©

symbol is constantly displayed on the

display.

4. Touch €9 until the 5 symbol appears on
the display for the cooking end time.

O |0
N s
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5. Set the cooking end time with the 0/
keys.

> =00
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» After the cooking end time is set, the ®
symbol and the 5 symbol with the time
period symbol will appear constantly on the
display. As soon as cooking starts, the &
symbol disappears.

6. Put your food in the oven and set the
temperature with the temperature knob.

» The oven time calculates the time to start

cooking by subtracting the cooking time

from the cooking end time you set. When
the cooking start time comes, the selected
function is activated and the oven heats up
to the set temperature. The set cooking time
starts to count down and § appears on the
display. The countdown cooking time and
the set temperature value appear
sequentially with 3 line animations next to
them. When the temperature inside the oven
reaches the set temperature, the 8 symbol
disappears ve the timer beeps. The
animation of 3 lines on the screen stops and
the C symbol appears continuously next to
the temperature value.

7. After the set cooking time is completed,
on the display, "End" appears, the &
symbol flashes and the timer beeps

8. The warning sounds approximately for
one minute. Press any key to stop the
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warning. The warning stops and the time
of day appears on the display.

If any key is pressed at the end of the
audible warning, the oven will start
operating again. To prevent the oven
from operating again at the end of
the warning, get the temperature
knob and function knob to the "0"
position (off) and turn the oven off.

Settings

Activating key lock

You can prevent control unit from being

intervened with by activating the key lock

function.

1. Touch & until the & symbol appears on
the display.

a4 v o o =

» The (8 symbol appears and the 3-2-1
countdown begins on the display. When the
countdown is over, the key lock is activated.
When any key is touched when the key lock
is set, the timer sounds an audible signal
and the (8 symbol flashes.

If you stop touching the i key before
the countdown ends, the key lock will
not be activated.

Timer keys cannot be used when key
lock is on. The key lock will not be
canceled in case of power failure.

Deactivating the key lock

1. Touch & until the & symbol disappears on
the display.

» The ( symbol disappears and the key lock

is disabled on the display.

Setting the alarm

You can also use the timer of the product
for any warning or reminder other than
cooking.

The alarm clock has no effect on the oven
operating functions. Used for warning
purposes. For example, you can use the
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alarm clock when you want to turn the food
in the oven at a certain time. As soon as the
time you set has expired, the clock gives you
an audible warning.

Maximum alarm time can be 23
hours and 59 minutes.

1. Touch 2 until the £ symbol appears on
the display.

s Ldd
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» After setting the alarm time, the £ symbol

remains lit and the alarm time starts the

countdown the display. If the alarm time

and cooking time are set at the same time,

the shorter time is displayed on the display.

3. After the alarm time is completed, the o
symbol starts flashing and gives you an
audible warning.

Turning off the alarm

1. At the end of the alarm period, the
warning audio for two minutes. Touch any
key to stop the warning audio.

» The warning audio stops and the time of

day appears on the display.

If you want to cancel the alarm;

1. Touch £ until the £ symbol appears on
the display to reset the alarm time. Touch
the © key until it shows "00:00".

2. L you can also cancel the alarm by long
pressing the key.

Changing the volume level

1. Touch the %* key until % symbol and one
of the b-01-b-02-b-03 values appears on
the display.
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2.Set the desired level with the /O keys.
(b-01-b-02-b-03)

3. Touch & or %¢ key to activate the minute
field.

H-[04°

0 © O %

- .

3. Touch the % key for confirmation, or the
setting is activated shortly without
touching a key.

Setting the display brightness

1. Touch the % key until % symbol one of
the d-01-d-02-d-03 values appears on
the display.

d-01°

a <Z) (:) @ i:EE\\ﬁi

keys (d-01-d-02-d-03)

4-04°
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» Touch the 5 key for confirmation, or the
setting is activated shortly without touching
a key.

Changing the time of day

On your oven; to change the time of day that

you have previously set,

1. Touch % until the €9 symbol appears on
the display.

2.Set the time of day by touching ®/©.

4. Set the minute of day by touching /.

R i
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5.Confirm the setting by touchin&the (key.
» The time of day is set and the £ symbol
disappears on the display.

How to use the meat probe
General warnings and information

Oven must be set to a certain
operating function and temperature
in order to allow the meat probe to
operate.

Meat probe is active during the
operation of functions where the
meat probe symbol is displayed
continuously.

If you have set the oven timerto a
certain cooking time before using the
meat probe, this time setting will be
cancelled automatically when you
attach the meat probe.

When cooking with the meat probe,
the shelves above the meat probe
socket can not be used.
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Clean the meat probe with a damp
cloth and dry with a dry cloth after
each time you use it.

If 75C does not appear in the
Temperature Indicator field, make
sure that the meat probe connector
has been securely seated into its
socket.

If the meat probe is used without
inserting the sensor tip in the meat,
sensor tip will detect the temperature
inside the oven and ends the cooking
process at the set temperature.
However, if the meat probe is
subjected to a temperature at or
above 250 °C, its sensor will become
damaged.

The operating function temperature
can be at least 30 °C higher than the
meat probe temperature. For
example: If the meat probe
temperature is set to 70 °C, the
operating function temperature can
be set to at least 100 °C.

* For food safety, it is recommended
for the core (the coldest point) of the
red meat to be 63°C minimum.

Reference table for the cooking intervals of
red meats:

Very Rare 55-59
Rare 60-62
Medium rare 63-70
Medium 71-76
Well done 77-81
Very well done >82

*For food safety, the core
temperature of the coldest point of
the poultry meat should be minimum
74°C, and the core temperature
should be 85°C for it to be well
cooked.

26/EN

1. Insert the meat probe connector (2) into
the meat probe socket (1) after sliding up

__the socket cover (4) on side wall of oven.

4

12 3

Meat probe socket
Meat probe connector
Meat probe sensor tip
Meat probe socket cover
. Stick the sensor tip of the meat probe into
he food ill k

3. Turn the function selection knob to the
operating function you want to cook. Meat
probe does not work in all functions, only
functions where meat probe symbol 7 is
constantly lit. Make sure the 7 symbol
appears in the function you selected.

When the operating function is
selected which the meat probe is not
active , the "- - - C" symbol flashes
on the display.

4. When the operating function in which the
meat probe works is selected, the 7
symbol and the recommended
temperature value for the meat probe




75 °C and the current temperature of the
meat probe sensor appear respectively.

The recommended meat probe
temperature is 75°C. You can change
the temperature from 40 to 99°C if
you wish.

5.You can change the meat probe sensor
temperature setting with the @/ keys.
6. Set the oven inner temperature you want
to cook with the temperature knob.
» During cooking with meat probe, the
actual inner temperature of the food in
which the meat probe is attached and the
set temperature of the meat probe will
alternately appear on the display at intervals
of about 3 seconds. When the meat probe
set temperature appears, three line
animation appears side of to the
temperature on display.
» The meat probe sensor automatically
detects that the temperature inside the
meat reaches the temperature set for the
meat probe and ends the cooking when the
meat inside reaches this temperature. When
the meat probe is removed before the end of

cooking, the oven continues to operate at
the set function and temperature.

Before the end of cooking or at the
end of cooking, the meat probe will
be hot due to the oven interior
temperature. Always wear heat
resistant gloves when removing the
meat probe. Otherwise there is a risk
of burns!

7.When the cooking is completed, "End"
appears on the display and the oven gives
an audible warning. Touch any key to stop
the warning.

8. When your cooking is completed, turn the
oven off by turning the function selection
knob and the temperature knob to the off
(upper) position.

If you do not remove the meat probe
at the end of cooking and turn the
function selection knob and the
temperature knob to the off (upper)
position, the 7 symbol will appear on
the display continuously.
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[ General information about cooking

This section describes tips on preparing and
cooking your food.

In addition, you can also find some of the
foods tested as producers and the most
appropriate settings for these foods.
Appropriate oven settings and accessories
for these foods are also indicated.

General warnings about cooking in

the oven

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

+ Intense steam generated during cooking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

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

+ Always remove unused accessories from
the oven before you start cooking.
Accessories that will remain in the oven
may prevent your food from being cooked
at the correct values.

+ For foods that you will cook according to
your own recipe, you can reference similar
foods givenin the cooking tables.

+ Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and
information provided by the manufacturer
for the external cookware you will use.

+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the
container you will cook. Greaseproof
papers that are overflowing from the
container can create a risk of burns and
affect the quality of your cooking. Use the
greaseproof paper you will use in the
temperature range specified.

+ For good cooking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
cooking.
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Pastries and oven food

General Information

+ We recommend using the accessories of
the product for a good cooking
performance. If you are going to use an
external cookware, prefer dark, non-
sticking and heat resistant ware.

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

+ If you are going to cook using cookware
on the wire grill, place it in the middle of
the wire grill, not near the back wall.

+ All materials used in making pastry
should be fresh and at room temperature.

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

+ Metal, ceramic and glass molds extend
the cooking time and the bottom surface
of pastry foods do not brown evenly.

+ If you use cooking paper during cooking, a
little browning may be observed on the
bottom surface of the food. In this case,
you may need to extend your cooking
time about 10 minutes.

+ The values specified in the cooking tables
are determined as a result of the tests
carried out in our laboratories. Values
suitable for you may differ from these
values.

+ Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf 1.

Tips for baking cakes

+ If the cakeis too dry, increase the
temperature by 10 ° C and shorten the
baking time.

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

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

« If it is cooked well inside but the outside is
sticky, use a smaller amount of liquid,
reduce the temperature and increase the
cooking time.



Tips for cooking pastries the amount of sauce you will use for the

+ If the pastry is too dry, increase the pastry is not too much at the bottom of
temperature by 10 ° C and shorten the the pastry. For an even browning, try to
cooking time. Wet the dough sheets with spread the sauce evenly between the
a sauce consisting of milk, oil, egg and dough sheets and the pastry.
yoghurt mixture. + Bake your pastry in the position and

+ If the pastry is getting cooked slowly, temperature appropriate to the cooking
make sure that the thickness of the pastry table. If the bottom is still not browned
you have prepared does not overflow the enough, place it on a bottom shelf for the
tray. next cooking.

+ If the pastry is browned on the surface but
the bottom is not cooked, make sure that

Cooking table for pastries and oven food
Suggestions for cooking with a single tray

Cakes in

Top and

tray Standard tray* bottom heating 3 180 30..40
C?Eglsdln Cake mold on wire grill+* Fan Heating 2 180 30..40
. Top and
Standard tray: bottom heating 3 160 25..35
Small Models with wire
cakes ) shelves: 3
Standard tray: Fan Heating Models without 150 25..35
wire shelves: 2
Round cake mold, 26 cm Top and
in diameter with clamp P ’ 2 150 30..40
) ; bottom heating
Sponge on wire grillx+
cake Round cake mold, 26 cm
in diameter with clamp Fan Heating 2 155 30..40
on wire grill«*
. Top and
Cookie Pastry tray bottom heating 3 170 25..35
Pastry tray* Fan Heating 3 170 20 ... 30
. Top and
D;);Jgh Standard tray bottom heating 2 200 35..45
pastry Standard tray* Fan Heating 2 180 30..40
. Top and
Rich pastry Standard tray bottom heating 2 200 20..30
Standard tray* Fan Heating 3 180 20..30
. Top and
\é\/:;ca)lg Standard tray: bottom heating 3 200 30..40
Standard tray* Fan Heating 3 200 30..40
Lasagna Glass / metal'recta'ngular Top and ' 20r3 200 30 . 40
mold on wire grill+* bottom heating
Round black metal mold, Top and
20 cm in diameter on P . 2 180 50 ... 65
) . bottom heating
Apple pie wire grillx+
pRiep Round black metal mold,
20 cm in diameter on Fan Heating 3 170 50 .. 65
wire grillx*
) . Top and 200 ...
Pizza Standard tray: bottom heating 2 290 10..20
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Preheating is recommended for all food.
* These accessories may not be included with your product.
+* These accessories are not included with your product. They are commercially available accessories.

Suggestions for cooking with two trays

Models with Models W'th_
. ) wire shelves:
wire shelves: 25 35
Small cakes 2 _Standard tray« Fan Heating 2 4 150. Models
4 Pastry tray* - Models without . .
- y ) without wire
wire shelves: )
140 shelves: 30 ...
40
Cookie 2 [Stpa”dard tray« FanHeatng 2 4 170 25 .35
astry tray* —
1 Standard tray* )
Dough pastry I Pastry tray* Fan Heating 1 4 180 35..45
Rich pastry 2 _Standard tray« Fan Heating 2 4 180 20..30

4 Pastry tray* —
Preheating is recommended for all food.
* These accessories may not be included with your product.
+* These accessories are not included with your product. They are commercially available accessories.

Cooking table for Eco fan heating - operating function

+ Do not change the cooking temperature after cooking starts in Eco fan heating -
operating function.

+ Do not open the door during cooking in the Eco fan heating - operating function. If door
is not opened, inner temperature is optimized to save energy and may differ from the
display.

+ Do not preheat in Eco fan heating-mode.

Suggestions for cooking with a single tray

Small cakes Standard tray* 3 160 25..35
Cookie Standard tray* 3 180 25..35
Dough pastry Standard tray* 3 200 45 .55
Rich pastry Standard tray* 3 200 35..45

* These accessories may not be included with your product.
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Meat, Fish and Poultry

The key points on roasting
+ Seasoning it with lemon juice and pepper
before cooking all chicken, turkey and

large pieces of meat will increase cooking

performance.
+ |t takes 15 to 30 minutes more to cook

boned meat than fillet by roasting.

+ After the cooking time is over, leave the

+ You should calculate about 4 to 5 minutes
of cooking time per centimeter of the
meat thickness.

Cooking table for meat, fish and poultry

meat in the oven for about 10 minutes.
The juice of the meat is better distributed
to the fried meat and does not come out
when the meat is cut.

Fish should be placed on a medium or low
level shelf in a heat resistant plate.

Cook the foods recommended in the
cooking table with a single tray.

Steak (whole) / Fan assisted 15 mins.
Roast (1 kg) Standard tray* bottom/top 3 250/max, then 60 ... 80
heating 180 ... 190
Lamb's shank Fan assisted
Standard tray* bottom/top 3 170 85..110
(1.5-2.0kg) heating
Wire grill* Fan assisted 15 mins.
Roasted Place one tray on a lower  bottom/top 2 250/max, then 60 ... 80
) shelf heating 190
chicken (1.8-2 - - -
kq) Wire grill* o ' 15 mins.
Place one tray on a lower  "3D" function 2 250/max, then 60 ... 80
shelf 190
Fan assisted 25 mins.
Standard tray* bottom/top 1 250/max, then 150...270
heating 180 ... 190
Turkey (5.5 kg) TS
Standard tray* "3D" function 1 250/max, then 150...270
180...190
Wire grill* Fan assisted
Place one tray on a lower  bottom/top 3 200 20..30
Fish shelf heating
Wire grill*
Place one tray on a lower  "3D" function 3 200 20..30
shelf

Preheating is recommended for all food.

* These accessories may not be included with your product.

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

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

General warnings

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

+ Close the oven door during grilling. Never

grill with the oven door open. Hot
surfaces may cause burns!

The key points of the grill

Prepare foods of similar thickness and
weight as much as possible for the grill.
Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you are going to slide
should be sized to cover the entire grill
area. This tray may not be included with
the product. Put some water into the oven
tray for easy cleaning.

Grilling table

Fish Wire grill 4-5 250/max 20..25
Chicken pieces Wire grill 4-5 250/max 25..35
Meatball (beef) - 12 pieces Wire grill 4 250/max 20 ... 30
Lamb chop Wire grill 4-5 250/max 20..25
Steak - (sliced) Wire grill 4-5 250/max 25...30
Veal chop Wire grill 4-5 250/max 25..30
Vegetable gratin Wire grill 4-5 220 20..30

Toast bread Wire grill 4 250/max 1..3

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

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

Test foods
+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to

Cooking table for test foods
Suggestions for cooking with a single tray

facilitate testing of the product for control
institutes.

Top and

Standard tray* bottom 3 140 20..30
heating

( Sai%;tggiak?e) Models with wire
) shelves: 3
Standard tray: Fan Heating Models without 140 15..25
wire shelves: 2

Top and

Small cakes Standard tray* bottom 3 160 25..35
heating
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odels with wire
shelves: 3

Standard tray* Fan Heating Models without 150 25..35
wire shelves: 2
Round cake mold, 26 cm in Top and
diameter with clamp on bottom 2 150 30..40
Sponge cake wire grillx* heating
Round cake mold, 26 cm in
diameter with clamp on Fan Heating 2 155 30..40
wire grillx*
Round black metal mold, Top and
20 cm in diameter on wire bottom 2 180 50 ... 65
Apple pie grill* heating
Round black metal mold,
20 cm in diameter on wire  Fan Heating 3 170 50 .. 65
grill*

Preheating is recommended for all food.
* These accessories may not be included with your product.
+* These accessories are not included with your product. They are commercially available accessories.

Suggestions for cooking with two trays

Shortbread 2-Standard tray* )

(sweet cookie) 4-Pastry tray* Fan Heating 2-4 140 15..25
Models with Models with
wire shelves: wire shelves:

2-Standard tray* ) 150 25..35
Small cakes 4-Pastry tray* Fan Heating 2-4 Models Models without
without wire wire shelves:
shelves: 140 30..40

Preheating is recommended for all food.
* These accessories may not be included with your product.
+* These accessories are not included with your product. They are commercially available accessories.

Grill

Toast bread Wire grill 250/max
Meatball (beef) - 12 Wire grill 4 250/max 20..30
pieces

Turn the food after 1/2 of the total grilling time.
It is recommended to preheat for 5 minutes for all grilled food.
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Maintenance and care

General cleaning information
A General warnings

Wait for the product to cool before
cleaning the product. Hot surfaces may
cause burns!

Do not apply the detergents directly on
the hot surfaces. This may cause a
permanent stains.

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

Do not use steam cleaning products for
cleaning.

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

There is no need for a special cleaning
agent for cleaning after each use. Clean
the appliance using dish soap, warm
water and a soft cloth or sponge and dry
with a dry microfiber cloth.

Be sure to completely wipe off any
remaining liquid after cleaning and
immediately clean any food splashing
around during cooking.

Do not wash any component of your
appliance in a dishwasher.

Inox and stainless surfaces

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

Stainless or inox surface may change
colour in time. This is normal. After each
operation, clean with a detergent suitable
for the stainless or inox surface.

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

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

Enamelled surfaces

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

If your product has an easy steam
cleaning function, you can make easy
steam cleaning for light non-permanent
dirt. (See the "Easy steam cleaning”
section)

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

The oven must cool down for cleaning in
the cooking area. Cleaning on hot
surfaces shall create both fire hazard and
damage with enamel surface.

Catalytic surfaces

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

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

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

Glass surfaces

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

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

If there is residual detergent after cleaning,
wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent residue may damage the glass
surface next time.

Under no circumstances should the dried-
up residue on the glass surface be



cleaned off with serrated knives, wire wool
or similar scratching tools.

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

+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge

and wait a long time for it to work properly.

Then clean the glass surface with a wet
cloth.

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

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

+ Do not use hard metal scrapers and
abrasive cleaners. It may damage the
surfaces.

+ Ensure that the joints of the components
of the appliance are not left as damp and
with detergent. Otherwise, corrosion may
occur on these joints.

Cleaning the accessories

Unless otherwise stated in the user manual,
do not wash the product accessories in the
dishwasher.

Cleanlng the control panel
When cleaning the panels with knob
control, wipe the panel and knobss with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets
underneath to clean the control panel. The

control panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knobs. The indicators around
the knobs may be deleted.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth. If
your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect
detection may occur on the keys.

Cleaning the inside of the oven

(cooking area)

Follow the cleaning steps described in the
"General cleaning information” section
according to the surface types in your oven.

Cleaning the side walls of the oven
The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the "Catalytic walls" section for
information.

If your product is a side rack model, remove
the side racks before cleaning your side
walls. Then complete the cleaning as
described in the "General cleaning
information” section according to the side
wall surface type.

To remove the side racks:

1.Remove the front of the side rack by
pulling it on the side wall in the opposite
direction.

2. Pull the side rack towards you to remove

\\\\

//////////////////

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

Pyrolytic self-cleaning

The oven is equipped with pyrolytic self-
cleaning. The oven is heated to approx. 420-
480 °C and existing dirt is burned to ashes.
A strong smoke development may arise.
Provide for good ventilation. The pyrolysis
should be used after approx. every 10th
oven usage.
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General warnings

Hot surfaces cause burns!

Do not touch the product during self
cleaning step and keep children away
from it. Keep at least 30 minutes
before removing the remnants.

A Remove all accessories, telescopic
shelf and side racks (if available)
prior to using the Pyrolytic self-
cleaning function. Failure to do so
will resultin damage to the
accessories and side racks.

A If your product is equipped with a
pyro proof accessory (Resilient
against self-cleaning at high
temperatures), you do not need to
remove these accessories from the
oven. Whether your accessories are
pyro-proof or not is specified in the
accessories section. Unless
specified, your accessories are not
resistant to high temperatures. It
must be removed from the oven
before self-cleaning to avoid
damage.

Do not clean the door gasket.
Fiberglass gasket is highly sensitive
and can get damaged easily.

In case of a damage on the oven
door gasket, replace with the new
one from the authorised service.

1.Remove all accessories from the oven. In
models with side rack; do not forget to
take out the side racks.

2. Before the cleaning cycle, remove dirts
from exterior surfaces and oven interior
with a damph cloth.

3. Select the "Pyrolysis” function (self-
cleaning).
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P2:00 will flash on the display.If your
product has the Eco-prolysis function, “Pro"
appears on the screen for about 2 seconds,
then P2:00 starts to flash.

If the “Pro" and "ECO" text does not
appear on the screen first, your
product does not have the Eco
pyrolysis function.

4. Set the temperature knob to the highest
"max" (maximum) temperature.

5. Once the pyrolysis function starts, P2:00
will light up constantly and start to count
down. The self-cleaning time (2 hour)
appears in the display. This duration can
not be adjusted.

6. When the oven reaches a certain
temperature after the self-cleaning
process starts, the lock symbol
appears on the time display and oven
door cannot be opened. It remains locked
for a while after the pyrolysis function
ends. Do not force the door lock with
handle until lock symbol disappears.

7.When the cleaning process is completed,
"End" appears on the screen.

8. After "End" is displayed end the process
by setting the function and temperature
buttons to 0 (OFF) position.

9. After the symbol {&] disappears on the
display, remove soil deposits with vinegar
water.

10.Touch any key to silence the audio alarm.

Once the pyrolysis function is
complete, the door lock will be active
until the oven cools down to a
suitable temperature. If you want to
cook something during this process,
"H" will be displayed and cooking will
not be allowed.

Eco pyrolytic self-cleaning mode It
varies depending on the product
model. It may not be available on your
product.

If your oven is not very dirty, we recommend
you to use the "Pyrolysis - economy mode"
function."Pyrolysis - economy mode”
function is shorter than "Pyrolysis function.
If the oven is very dirty, the "Pyrolysis -



economy mode" function may not be

sufficient. In this case, select the "Pyrolysis”

function.

1.Remove all accessories from the oven. In
models with side rack; do not forget to
take out the side racks.

2. Before the cleaning cycle, remove dirts
from exterior surfaces and oven interior
with a damph cloth.

3. Select the "Pyrolysis” function (self-
cleaning).

“Pro" on the display for about 2 seconds

appears then P2:00 flashes starts.

4. Touch the @ or © key.

» "ECO" on the display for about 2 seconds

appears then P1:30 flashes starts.

5. Set the temperature knob to the highest
"max" (maximum) temperature.

6. When the eco-pyrolysis function starts,
P1:30 lights steady and starts counting
down. The self-cleaning time (1.5 hours)
appears on the display. This period
cannot be changed.

7.When the oven reaches a certain
temperature after the self-cleaning
process starts, the lock symbol
appears on the time display and oven
door cannot be opened. It remains locked
for a while after the pyrolysis function
ends. Do not force the door lock with
handle until lock symbol disappears.

8. When the cleaning process is completed,
"End" appears on the screen.

9. After "End" is displayed end the process
by setting the function and temperature
buttons to 0 (OFF) position.

10. After the symbol [&] disappears on the
display, remove soil deposits with vinegar
water.

11.Touch any key to silence the audio alarm.

Once the pyrolysis function is
complete, the door lock will be active
until the oven cools down to a
suitable temperature. If you want to
cook something during this process,
"H" will be displayed and cooking will
not be allowed.

Cleaning the oven door

Do not use harsh abrasive cleaners,
metal scrapers, wire wool or bleach
materials to clean the oven door and
glass.

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the
sections "Removing the oven door” and
"Removing the inner glasses of the door”.
After removing the door inner glasses, clean
them using a dishwashing detergent, warm
water and a soft cloth or sponge and dry
them with a dry cloth. Wipe the glass with
vinegar and then rinse it against lime
residues that may occur on the oven glass.

Removing the oven door

1. Open the oven door.

2.0pen the clips in the front door hinge
socket on the right and left by pressing
downwards as shown in the figure.

The hinge type (A), (B), (C) varies according

to the product model. The figures below

show how to open all hinge types.

(A) type hinge is available in normal door

types.

(B) type hinge is available in soft closing

door types.

(C) type hinge is available in soft

opening/closing door types.
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Hinge lock - closed position Hinge lock - open position
3. Get the oven door to a half-ope
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4. Pull the removed door upwards to release
it from the right and left hinges and
remove it.

To reattach the door, the procedures
applied when removing it must be
repeated from the end to the
beginning, respectively. When
installing the door, be sure to close
the clips on the hinge socket.

Removing the inner glass of the
oven door

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

1. Open the oven door.

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

3.As shown in the figure, gently lift the
innermost glass (1) towards 'A’ and then,
remove it by pulling towards 'B'.

1 Innermost glass panel

2+ Inner glass panel (It may not exist on your

product.)

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

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

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

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

Cleaning the oven lamp

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

Replacing the oven lamp

A General warnings

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

+ Inthis oven, an incandescent lamp with a
power of less than 40 W, a height of less
than 60 mm, a diameter of less than 30
mm or a halogen lamp with socket type
(9, a power of less than 60 W is used.
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The lamps are suitable for operation at
temperatures above 300 °C. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.

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

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

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

If your oven has a round lamp,

1. Disconnect the product from the
electricity.

2. Remove the glass cover by turning it
counterclockwise.

3.If your oven lamp is type (A) shown in the
figure below, rotate the oven lamp as
shown in the figure and replace it with a
new one. If type (B) is a model, pull it out
as shown in the figure and replace it with
anew one.
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4. Refit the glass cover.

If your oven has a square lamp,

1. Disconnect the product from the
electricity.

2. Remove the wire shelves according to the
description.

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

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

(B

5. Refit the glass cover and wire shelves.



B Troubleshooting

Consult the Authorised Service Agent or technician with license or the dealer where you have
purchased the product if you cannot remedy the trouble although you have implemented the
instructions in this section. Never attempt to repair a defective product yourself.

+ Itis normal that steam escapes during operation. >>> This is not a fault.

The vapour that arises during cooking can condense and form water droplets when it
hits cold surfaces of the product. >>> This is not a fault.

+ When the metal parts are heated, they may expand and cause noise. >>> This is not a
fault.

+ The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary,
replace or reset them.

+ Product is not plugged into the (grounded) socket. >>> Check the plug connection.

+ Buttons/knobs/keys on the control panel do not function. >>> If your product equipped
with key lock function keylock may be enabled. Please disable it.

+ Oven lamp is defective. >>> Replace oven lamp.
+ Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary,
| he fi

ight not be set to a certain cooking function and/or temperature. >>> Se
certain cooking function and/or temperature.

+ In models equipped with a timer, the timer is not adjusted. >>> Adjust the time.

+ Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary,
replace or reset the fuses.

+ The oven door might be open. >>> Make sure the oven door is closed. If the oven door
remains open for more than approx. 5 minutes, the cooking time settings will be
canceled, the heaters will not work and oven lamp will not light

switch it on again.
Error codes/reasons and possible solutions - For oven

Contact the authorized service for re-

cooking with the meat probe. In order to
Er 5 Meat probe communication error  cook without the meat probe, remove
the meat probe and turn the function
selection knob to the off (0) position.
Contact the authorized service to

Er1-Er7 Communication errors o
eliminate the error.

Er8-Er27 Sensor errors an’gact the authorized service to
eliminate the error.

Er 28 - Er 31 Meat probe errors Contact the authorized service to
eliminate the error.

Er32 - Er 4] Oven heating errors Contact the authorized service to

eliminate the error.
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Contact the authorized service to

Er 42 - Er 58 Oven component errors .
eliminate the error.
Er 50 - Br 64 Oven door errors Contact the authorized service to
eliminate the error.
Steam related errors (in ovens Contact the authorized service to
Er65-Er71 ; . -
with steam function) eliminate the error.
Er 72 - Er 80 Hardware errors Contact the authorized service to
eliminate the error.
Er81-Er85 Oven safety errors Contact the authorized service to
eliminate the error.
Internet connection errors (in Contact the authorized service to
Er 86 - Er 88 . . . -
ovens with Homewhiz function)  eliminate the error.
Microwave errors (in ovens with  Contact the authorized service to
Er 89 - Er92 . . -
microwave function) eliminate the error.
Er93 - Er 99 Electronic board and timer errors o012t the authorized service to

eliminate the error.
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Service

Vihar service i hela Sverige/ Nationwide service in Sweden
Besok www.cylinda.se / Visit www.cylinda.se
Ring 0771-25 25 00 (endast lokaltaxa) / Call 0771-25 25 00

Uppge / Declare

Maskintyp / Model code
Serienummer / Serial number
Inkopsdatum / Purchase date

Problembeskrivning / Problem description
Namn och adress / Name and address

Ditt telefonnummer / Phone number

Kontakta oss / Contact us

www.cylinda.se

E@

en enklare vardag

Elektroskandia Sverige AB, Cylinda, 191 83 Sollentua



