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Léas denna bruksanvisning forst!

Bésta kund,

Tack for att du har valt att kdpa denna produkt frén Cylinda. Vi hoppas att du far ut maximalt fran produkten som har
tillverkats med hog kvalitet och toppmodern teknik. L&s hela den hér bruksanvisningen och alla andra medféljande
dokument noggrant innan du anvander produkten och behall den for framtida referens. Om du ger produkten fill
n&gon annan ska du se till att bruksanvisningen ocksa foljer med. Félj alla varningar och informationen i
bruksanvisningen.

Kom ihég att den har bruksanvisningen &ven kan galla flera andra modeller. Skillnader mellan modeller &r uttryckligen
angivna i den hér bruksanvisningen.

Forklaring av symboler

| den hér bruksanvisningen anvénds féljande symboler:

Viktig information eller anvandbara
6 anvandartips.

Varning for situationer som kan vara

livsfarliga eller farliga for egendom.

6 Varning for elektrisk stot.

Varning for brandrisk.

if Varning for heta ytor.

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

C€ Made in TURKEY
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ﬂVikiiga instruktioner for sakerhet och miljo

Det hér avsnittet innehaller
sakerhetsinstruktioner som hjalper dig
att undvika skador pa person och
egendom. Om du inte foljer dessa
instruktioner kan det innebdra att det
paverkar produktgarantin.

Allman sakerhet

478V

Den har enheten kan anvandas av
barn fran 8 &r och personer med
nedsatt fysisk, kanslomassig eller
mental formaga, eller avsaknad av
erfarenhet och kunskap om de har
fatt tillracklig Gvervakning eller
tillrackliga instruktioner gallande
anvandning av enheten pa ett
sakert sétt och om de forstér vilka
risker som finns inbegripna.

Barn far inte leka med enheten.
Rengdring och anvandarunderhall
far inte utféras av barn utan
dvervakning.

Installation och reparation maste
alltid utforas av auktoriserade
serviceombud. Tillverkaren kan inte
héllas ansvarig for skador som
uppkommit frén arbete som utforts
av icke auktoriserade personer och
kan gOra garantin ogiltig. Fore
installation, 1&s instruktionerna
noggrant.

Anvénd inte produkten om den ar
defekt eller har nagra synliga
skador.

Kontrollera att produkten ar
avstangd efter varje anvandning.

Elsdkerhet

Om produkten ar behéaftad med fel
far den inte anvandas om den inte
repareras av Gylinda service. Du
kan fa en elektrisk stot!

Anslut endast produkten ftill ett
jordat uttag med spanning och
skydd enligt specifikationerna i
Tekniska specifikationer. Den
jordade installationen ska goras av
en kvalificerad elektriker. Cylinda
kan inte hallas ansvarigt for nagra
problem som uppkommer pa grund
av att jordningen inte har skett i
enlighet med lokala regler.

Tvéatta aldrig produkten genom att
spruta eller halla vatten pa den! Du
kan fa en elektrisk stot!

Produkten maste kopplas ur under
installation, underhall, rengdring
och reparation.

Om strdmsladden &r skadad maste
den bytas av Cylinda service eller
behorig personal for att undvika
fara.

Enheten méste installeras med
stickkontakt. | enlighet med
gallande foreskrifter.

Den bakre ytan pd ugnen blir
mycket varm nar den anvands. Se
till att elanslutningen inte har
kontakt med den bakre ytan, det
kan orsaka skador pd
elinstallationen.



Kldm inte stromsladden mellan
ugnsluckan och ramen, och Iat den
aldrig 1opa Gver de heta ytorna.
Annars kan kabelisoleringen smalta
och orsaka brand som resultat av
kortslutning.

Allt arbete med elektrisk utrustning
och elsystem far endast utféras av
behorig person.

Vid skada stanger du av produkten
och kopplar bort den fran
stromkallan. Det kan dven goras
med hjalp av att stdnga sakringen.
Kontrollera att sakringen
Overensstammer med
produktspecifikationen.

Produktsikerhet

Apparaten och dess tilloehor blir
heta vid anvandning. Vidror inte
utrustning som &r varm utan
grytlapp/skyddshandskar. Barn
under 8 &r ska inte befinna sig i
narheten om de inte ar under
uppsikt.

Anvénd aldrig produkten vid
nedsatt omdome eller koordination.
Var forsiktig vid anvandning av
alkoholhaltiga drycker i maten.
Alkohol omvandlas till &nga i hdga
temperaturer och kan antdnda om
den kommer i kontakt med heta
ytor.

Se till att inget lattantandligt
material finns i narheten av
produkten, eftersom sidorna kan bli
heta under anvandningen.

Under anvandning blir apparaten
het. Vidror inte varmeelement inuti
ugnen.

Hall alla ventiler fria fran hinder.
Varm inte odppnade konservburkar
eller glasburkar i ugnen. Trycket
som bildas i burken kan gora att
den spricker.

Placera inga bakplatar, tallrikar
eller aluminiumfolie direkt pa
ugnens botten.
Varmeackumulationen kan skada
ugnens underdel.

Placera inte aluminiumfolie pa
ugnsgallret.

Anvénd inte rengdringsmedel med
hog slipeffekt eller vassa
metallskrapor for att rengdra
ugnsluckans glas, eftersom de kan
repa ytan, vilket kan resultera i att
glaset spricker.

Anvénd inte &ngrengorare for att
rengOra apparaten, det kan orsaka
elektrisk stot.

Anvénd inte rengdringsmedel med
hog slipeffekt eller vassa
metallskrapor for att rengdra
ugnsluckans glas, eftersom de kan
repa ytan, vilket kan resultera i att
glaset spricker.

Anvénd inte &ngrengorare for att
rengOra apparaten, det kan orsaka
elektrisk stot.

Placera ugnsgallret och platen
ordentligt pa falsarna

Det ar viktigt att placera
ugnsgallret och/eller droppléten
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ordentligt pa falsen. Placera
ugnsgallret eller dropplaten mellan
2 skenor och se till att de &r i
balans innan du placerar maten pé
(se foljande bild).

Anvénd inte produkten om glaset
pa ugnsluckan &r borttaget eller
sprucket.

Ugnshandtaget far inte anvandas
som handdukshangare. Hang inte
upp handdukar, handskar eller
liknande textilier nar grillfunktionen
anvands med Gppen lucka.
Anvand alltid varmetaliga
grytlappar nar du satter in mat i
eller tar ut mat fran den heta
ugnen.

Se till att apparaten ar avstangd
innan du byter lampan for att
undvika risk for elektrisk
kortslutning.

Forebyggande mot eventuell brandrisk!

6/SV

Kontrollera att alla elektriska
anslutningar ar sakra och tata for
att hindra risken for kortslutning.
Anvénd inte skadade eller kapade
elkablar eller forlangningssladdar.

Sakerstall att vatska eller fukt inte
kan nd ndgot av de elektriska
installationerna.

Sékerhetsanvisningar for
mikrovagsugn

Apparaten &r avsedd att anvandas
for privat bruk i enskilt hushall.
Apparaten bor inte anvandas i
kommersiella forsaljningsstallen
sasom;

personal-koksomraden i butiker,
kontor eller liknande miljoer;
lantbruk;

av kunder pa hotell, motell och
andra kommersiella lokaler;

bed and breakfast eller
campingplatser.

Tillat endast barn éver 8 r att
anvanda ugnen utan tillsyn nar
tillrackliga instruktioner har getts
sa att barnet kan anvinda
mikrovagsugnen pd ett sakert sétt
och forstar riskerna med felaktig
anvandning.

Nar enheten anvands i
kombinationslage far barn bara
anvanda ugnen under en vuxens
overvakning pa grund av den
temperatur som genereras.

De delar av produkten som
exponeras blir varma under
anvandning och en stund efter
anvandning.

Kontrollera ugnen sé att inga
synliga skador finns, sdsom en
sned eller bojd dorr, skadade
dorrtatningar och tatningsyta,



trasiga eller [6sa gangjarn och 1as
och bucklor inuti ugnsutrymmet
eller pa dorren. Om det finns ndgra
skador, anvand inte ugnen och
kontakta Cylinda service.

Om luckan eller tatningar ar
skadade, far ugnen inte anvandas
forréan den har reparerats av en
behdrig person eller auktoriserade
serviceombud.

Innan du anvander ugnen se till att
luckan &r ordentligt stangd. En
sakerhetsmekanism i dorrlaset
forhindrar apparaten fran att
anvandas nar dorren ar 6ppen, och
stoppar tillagningen om du Oppnar
dorren. Du bor inte stora dorrlaset
eller forsoka asidosatta detta
system. Om dorrens Iassystem
asidosatts, uppstar risk for
exponering for mikrovagor om
apparaten anvands med en Oppen
dorr.

Placera ingen typ av féremal
mellan framsidan av ugnen och
luckan. Du bor inte anvanda ugnen
om foremal sdsom
pappershanddukar eller servetter
forhindrar den fran att stdngas
ordentligt.

Radiostorningar

Placera ugnen minst 2 meter fran TV,

radio, tradldsa modem,
atkomstpunkter och antenner.
Annars kan det orsaka storningar.
Laga inte dina méltider med
tillagningstiden och

mikrovagseffekt alltfor hogt
installda. Overdrivet 1&ng tid vid
matlagning kan branna delar av
maten.

Anvand aldrig aluminiumfolie
eller aluminiumredskap for
tillagning i mikrovagsugn. Gnistor
skadar enheten.

Anvand inte metallféremal ndrmare
an 3 cm till ugnsluckan under
pagdende matlagning med
mikrovagsugn.

Placera inte fratande kemikalier
eller material som innehaller
fratande anga i ugnen.

N&r storningar uppstér, kan de minskas
eller elimineras genom att vidta
foljande atgarder:

1.

2.

3.

Rengdr ugnens dorr och
tatningsyta.

Rikta om den mottagande
antennen pd din radio eller TV.
Omlokalisera mikrovdgsugnen med
avseende p& mottagaren.

Flytta mikrovagsugnen bort fran
mottagaren.

Anslut mikrovagsugnen till ett
annat uttag s att mikrovdgsugnen
och mottagaren &r pa olika faser.
Placera ugnen pé avstand fran
andra varmekallor och undvik att
anvanda den i fuktiga eller
angande miljoer.

Det ar farligt for andra an
kompetenta personer eller
auktoriserade serviceombud att
utfora service eller reparationer
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som innebar avldgsnande av ett
holje som skyddar mot exponering
for mikrovagor.

Denna produkt &r en utrustning av
Grupp 2 Klass B ISM. Definitionen
av Grupp 2, som innehaller all ISM
(Industrial, Scientific and Medical)
utrustning i vilken
radiofrekvensenergi avsiktligt
genereras och/eller anvands i form
av elektromagnetisk stralning for
behandling av material, och
gnistbearbetning utrustning.
Utrustning av klass B ar utrustning
som ar lamplig for anvandning i
hemmiljo och installationer som ar
anslutna till elndt av 1&g spanning
som forsorjer byggnader som
anvands for privat bruk.
Mikrovagsugnen &r avsedd for
uppvarmning av mat och dryck.
Torkning av livsmedel eller klader
och uppvarmning av varmande
kuddar, tofflor, tvattsvamp, fuktiga
trasor och liknande kan leda till risk
for personskador, antandning eller
brand.

Ugnen har inte utformats for
torkning av levande varelser.
Starta inte mikrovagsfunktionen nar
ugnen ar tom. Detta kan skada
ugnen. Om du vill testa
mikrofunktionen i ugnen, placera
ett glas vatten i den. Vattnet
absorberar mikrovagsenergin och
ugnen kommer inte att skadas.

e Anvénd endast tillbehor som ar
lampliga for anvandning i en
mikrovagsugn.

Anvénd inte behallare av lergods for
tillagning i mikrovagsugn. Fukten i
lergods kan expandera och orsaka
sprickbildning i din behallare.

For att minska risken for brand i

ugnsutrymmet:

e Under uppvarmning av mat i plast-
eller pappersbehallare, hall ett 6ga
pa ugnen pé grund av risken for
antandning. Om du upptacker rok,
stang av eller koppla ur apparaten
och hall dorren stangd for att kvava
eventuella lagor.

e Tabort stiltrddsklammor fran
pappers- eller plastpasar innan du
placerar dem i ugnen.

e Anvand inte ugnsutrymmet for
lagringsdndamal. LAmna inte
pappersprodukter, koksredskap
eller mat i ugnsutrymmet nar
ugnen inte anvands.

e Om du anvénder material sdsom
papper, tra eller plast for
matlagning i mikrovagsugn, Iamna
inte ugnen utan tillsyn. Papper, tra
och liknande material kan antandas,
och plastmaterial kan smalta.
Anvand inte behdllare av sddana
material for varmluftsugn, grillning
och blandade tillagningslagen.

e Innehallet i nappflaskor och
barnmatsburkar skall réras om eller
skakas och temperaturen



kontrolleras innan konsumtion, for
att undvika brannskador.

Vatskor och annan mat far inte
varmas i slutna behéllare eftersom
de riskerar att explodera.
Mikrovagsuppvarmning av drycker
kan leda till forsenad eruptiv
kokning, darfér maste man vara
forsiktig vid hantering av karlet.
Agg med skal och hela hardkokta
agg bor inte varmas |
mikrovagsugn eftersom de kan
explodera aven efter att
mikrovagsuppvarmningen har
avslutats.

Anvénd inte ugnen for att varma
kolsyrade drycker eller livsmedel
som lagras i lufttata behallare som
platburkar. Detta kommer att
orsaka att tryck byggs upp i ugnen
vilket kan leda till skador eller
explosion nar dorren Gppnas.
Anvand inte mikrovagsugnen for
laga eller varma ovispade agg,

oavsett om de ar skalade eller inte.

Se till att gora hal i skal av potatis,
applen, kastanjer eller liknande
frukter och gronsaker innan
tillagning.

Anvand inte porslin som innehaller
metall (silver, guld, etc). Se till att
du tar bort alla metallkldmmor fran
livsmedelsforpackningar. Bitar av
metall inuti ugnen kan orsaka
gnistbildning som kan leda till
allvarliga skador.

e Anvand inte ugnen for stekning
med olja eftersom du inte kommer
att kunna reglera oljans temperatur.

Anvand inte mikrovagsugn for att
varma matolja eller drycker med
hog alkoholhalt.

e Placera inte ugnen dar varme, fukt
eller hog luftfuktighet genereras,
eller i narheten av brannbart
material.

e Anvand inte ugnsutrymmet for
lagringsdndamal.

e |utadiginte pd ugnsluckan nar
den &r 6ppen, och Iat inte barn
gunga pd den. Detta skulle kunna
tanja ugnsluckan och hindra den
frn att stanga ordentligt.

e Satt en metall tesked eller glasstav
i karlet vid uppvarmning av vatskor.
Det motverkar forsenad eruptiv

e kokning, och forhindrar salunda
plotslig dverkokning nar karlet
flyttas.

e Anvand inte ugnen om:

- Dorren ar inte stangs ordentligt;

- Gangjarnen ar skadade;

- Kontaktytorna mellan dorren och
framsidan av ugnen ar skadade;

- Dorrglaset ar skadat;

- En elektrisk ljusbage uppstar inuti
ugnen dven om det inte finns nagot
metallféremal i tillagningsdelen.

e Det ar mycket viktigt att inte valja
langa tillagningstider eller extremt
hdga effektnivaer under matlagning
med smé& mangder mat for att
undvika dverhettning eller
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vidbranning av maten. En
brodskiva kan till exempel brinna
efter 3 minuter om en mycket hog
effektniva valjs.

Anvénd inte ugnen for stekning
eftersom det inte ar majligt att
kontrollera temperaturen av oljan
som varms i mikrovagsugnen.
Dorrens kontaktytor (framsidan av
innerdelen och insidan av dorrarna),
maste hallas rena for att
sakerstalla korrekt drift av ugnen.

Avsedd anvandning

Den hér produkten ar avsedd for
hushallsbruk. Kommersiell
anvandning gor att garantin upphor
att gélla.

Den har enheten ar endast till for
tillagning eller varmning av
livsmedel. Den far inte anvandas i
andra syften, exempelvis varmning
av rum.

Den har enheten ar inte avsedd att
anvandas i husvagn,
rekreationsfordon eller liknande
platser.

Anvénd ugnen inomhus. Anvand
den inte i tradgardar, pa balkonger
eller i andra utomhusmiljoer.

Den hér produkten ska inte
anvandas for att varma tallrikar
under grillen, hadnga handdukar
och disktrasor etc pa handtag, eller
for torkning och varmning. Den har
produkten ska inte anvandas for
uppvarmning.
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Alla Oppningar i vaggen bakom
enheten och golvet under enheten
ska tatas.

Blockera inte produktens
ventilation.

Tillverkaren ansvarar inte for nagon
skada som orsakas av felaktig
anvandning eller felhantering.
Ugnen kan anvandas som
mikrovagsugn, for avfrostning,
bakning, stekning och grillning av
mat.

Barnsikerhet

Tillbehoren kan bli mycket heta
under anvandning. Smé barn ska
hallas borta.

Forpackningsmaterial ar farliga for
barn. Hall barn borta fran
forpackningsmaterial. Kéllsortera
alla delar pa forpackningen enligt
rekommendation fran din
atervinningscentral.

Elektriska produkter ar farliga for
barn. Barn ska inte vara nara
produkten nar den anvands och de
far inte leka med produkten.

Nar apparaten anvands i
kombinationslage bor barn éldre an
8 &r endast anvianda ugnen under
tillsyn av vuxen pad grund av
temperaturen som genereras.

De delar av produkten som
exponeras blir varma under
anvandning och en stund efter
anvandning.



e Placera inga foremal ovanpa
apparaten som barn kan forsoka
na.

e Nar luckan ar Oppen ska du inte
ldgga ndgra tunga foremal pd den
och inte lata barn satta sig pa den.
Ungen kan valta eller s& kan luckan
skadas.

Avfallshantering av den uttjanta

produkten

Efterlevnad av WEEE-direktivet och

avfallshantering av den forbrukade

produkten

Den har produkten uppfyller kraven
enligt EU WEEE-direktivet (2012/19/EU).
Den har produkten bér den utvalda
sorteringssymbolen fOr elekirisk och
elektronisk utrustning (WEEE).

Den har produkten har tillverkats med
hogkvalitativa delar och material som
kan &teranvandas och ar lampliga for

atervinning. Kasta inte den kasserade
produkten eller tillhdrande delar i
hushéllsavfallet vid skrotning. Ta med
den till ett insamlingsstalle for
atervinning av elektrisk och elektronisk
utrustning. Kontakta din kommun for
information om dessa insamlingsstallen.

Efterlevnad av RoHS-direktivet:
Produkten du har kopt efterlever kraven
enligt EU RoHS-direktivet (2011/65/EU).
Den innehaller inte skadliga och
forbjudna material som specificeras i
direktivetForpacknings information
¢ Produktens forpackningsmaterial ar
tillverkade av atervinningsbara
material i enlighet med vara
nationella miljoregler. Kasta inte
forpackningsmaterial i
hushéllsavfallet eller med annat
avfall. Ta med dem till
insamlingsstéllena for
forpackningsmaterial som anvisas av
din kommun.
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P Alimén information
Oversikt

Kontrollpanel
Ugnsgaller
Tréag
Handtag
Framre lucka

O wnN =

6 Flaktmotor (bakom platta i stal)
7 Lampa
8 Ovre varmeelement
9 Falslagen
5 6 7

12 11

Pé/Av-knapp

Enkel valknapp for matmeny
Funktionsdisplay

Klocka for aktuell tid
Temperatur/vikt/mikrovagseffekt indikator falt
Temperatur/tid/effekt 6kning och minskning,
menynavigeringsknappar

Do wn =
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10 9 6 8

7 Start / stopp matlagningsknapp

8 Bekraftelseknapp

9 Textdisplay

10 Visning av enkelt matval

11 Temperatur/vikt/effekt/snabbvarmningsinstaliningsknapp
12 Tid- och instéliningsknapp



Forpackningens innehall

ilka tillbehér som medfdljer kan variera
beroende pa modell. Alla tillbehér som beskrivs i
den har bruksanvisningen kanske inte foljer med

Léngpanna
Anvénds for bakverk, stora stekar, saftiga ratter
och for att samla upp fett vid grillning.

din produkt.
1. Bruksanvisning
2. Ugnsplat

Anvands for bakverk, fryst mat och stora stekar.

Ugnsgaller
Anvénds vid grillining och for att placera mat som
ska bakas, grillas eller tillagas i grytliknande kéi(l.
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Tekniska specifikationer

Total energiforbrukning
Kabeltyp / sektion HOSW-FG 3 x 1,5 mm* eller motsvarande

Multifunktionsugn
15/25 W

MIKROVAG

Grundlaggande information: Information om energiangivelser for elektriska ugnar anges i enlighet med EN 60350-1 /
IEC 60350-1 standard. Dessa varden bestdms under standardladdning med 6ver-undervarme eller
varmluftsfunktioner (om det finns).

Energieffektivitetsklass bestams i enlighet med féljande prioritering, beroende pa om produkten har funktionerna eller
inte. 1-Tillagning med eko-flakt, 2- Turbo l&ngsamt tillagning, 3- Turbotillagning, 4- Varmlufts under/éver, 5-Over-
och undervarme.

> Se. Installation, .
De tekniska specifikationerna kan dndras utan arden pa produktetiketter och i medfdljande
6 Oregaende meddelande, for att forbattra dokumentation &r hamtade fran
produktens kvalitet. laboratorieférhallanden i enlighet med relevanta
standarder. Dessa vérden kan variera beroende
pa anvandnings- och miljsforhallanden.

Siffrorna i den har bruksanvisningen &r endast i
beskrivande syfte och kanske inte exakt stammer
bverens med din produkt.
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B Installation

Produkten maste installeras av en behdrig person i
enlighet med géllande regler. Tillverkaren kan inte
héllas ansvarig for skador som uppkommit frén arbete
som utforts av icke auktoriserade personer och kan
gdra garantin ogiltig.

Forberedelse av platsen och elinstallationen for
produkten ligger p& kundens ansvar.

FARA:

Produkten maste installeras i enlighet med lokala
lagar och regler avseende el.

FARA:
Innan installation ska du kontrollera

produkten visuellt att den inte &r defekt. Om
den hér defekt ska den inte installeras.
Skadade produkter kan orsaka sakerhetsrisker.

Fore installationen
Enheten &r avsedd for installation i kommersiellt
tillgéngliga kdksskap. Ett sakerhetsavstand maste

lamnas mellan enheten och koksvaggarna och -
mdblerna. Se bilden (varden i mm).

e Ytor, syntetiska laminat och vidhaftande material
maste vara varmeresistenta (minst 100 °C).
Koksskap maste nivajusteras och fixeras.

Om det finns en 1ada under ugnen méaste en hylla
installeras mellan ugnen och l&dan.

Bar enheten tillsammans, minst tva personer.

Installera inte produkten intill kylskap eller frys.
Den varme som utsénds fran enheten leder till en

Okad energiforbrukning av kylenheter.

Dorrhandtaget far inte anvandas for att Iyfta i eller
lytta enheten.

Om apparaten har tradhandtag, skjut handtagen
illbaka in i sidovaggarna efter att du har flyttat
apparaten.
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450

min.

Installation och anslutning

e Produkten fér bara installeras och anslutas i
enlighet med géllande installationskrav.

Elanslutning

Anslut produkten till ett jordat uttag som &r skyddat av

en sékring av lamplig kapacitet, i enlighet med

"Tekniska specifikationer". Den jordade installationen

ska goras av en kvalificerad elektriker. Cylinda kan inte
héllas ansvarig for skador som uppstatt pa grund av
att produkten har anvands utan en jordad installation, i
enlighet med lokala lagar och regler.
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FARA:
Produkten far endast anslutas till el av en

auktoriserad och behdrig person.
Produktens garantiperiod p&bdrjas efter en
korrekt installation.

Tillverkaren kan inte hallas ansvarig for skador
som uppkommit frén arbete som utforts av icke
auktoriserade personer.

FARA:
Stromsladden far inte kldmmas, bdjas, eller

komma i kontakt med produktens heta
delar.

En skadad stromkabel méste bytas ut av en
behdrig elektriker. Annars finns risk for elektrisk
stét, kortslutning eller brand!

e Anslutningen méste fdlja nationella lagar och
regler.

e Spanningen maste dverensstamma med de data

som anges pa markplaten p& produkten. Oppna
luckan pa framsidan for att se markplaten.

e Produktens strdmkabel méste félja vardena i
"Tekniska specifikationer".

For produkter med inbyggd kylfldkt.

1 Kylflakt
2 Kontrollpanel
3 Lucka

Den inbyggda flakten kyler béde ned det inbyggda
skapet och produktens framsida.

FARA:
Koppla ur produkten fran strdmkéllan innan

du pabdrjar négot arbete pé elinstallationen.
Du kan fé en elektrisk stot!

Stromsladdens kontakt maste vara lattatkomlig
efter installation (och inte [Gpa Gver hallen).

Koppla in strémsladden i vgguttaget.

Installera produkten

1. Skjutin ugnen i sklpet, passa in och sakra den,
samtidigt som du ser till att strémkabeln inte ar
trasig och/eller kidmd.

Sékra ugnen med 2 skruvar, enligt bilden.
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Kylflakten fortsatter att kora i 20-30 minuter efter
att ugnen har slagits av.

Slutkontroll

1. Anslut strdmkabeln och slé p& produktens sakring.

2. Kontrollera funktionerna.

Framtida transport

e Spara produktens originalkartong for framtida
transport av produkten. Folj instruktionerna pa
kartongen. Om du inte har originalkartongen kvar
ska du packa in produkten i bubbelplast eller
tjock kartong, och tejpa ordentligt.

e For att férhindra att gallret och pléaten inuti ugnen
skadar ugnsluckan ska du placera en hit kartong
pé insida av ugnsluckan som ligger mot gallret.
Tejpa ugnsluckan mot sidovaggarna.

e Anvénd inte luckan eller handtaget nér du lyfter
eller flyttar produkten.

Placera inga foremal pa produkten och flytta den
ill en uppratt position.




B Forberedelse

Tips for att spara energi e Tillaga mer &n en ratt i foljd. Ugnen &r da redan
Féljande information hjélper dig att anvanda enheten varm. . ;
D4 ett ekologiskt satt och spara energi: e  Du kan spara energi genom att stdnga av ugnen

i ndgra minuter innan tillagningstiden &r slut.
Oppna inte ugnsluckan.

Avfrosta frysta rétter innan du tillagar dem.
Forsta anvéndning

e Anvand mérka eller emaljerade kérl i ugnen
eftersom vérmedverforingen blir béttre.

e Nér du tillagar dina réatter utfor du en forvarmning
om detta rekommenderas i bruksanvisningen

eller receptet. Tidsinstéllning

Oppna inte luckan for ofta under tillagningen. Innan du anvander ugnen méste timern stéllas in.
Forsok att laga mer &n en matrétt i ugnen Om tiden inte stalls in fungerar inte ugnen.
samtidigt nér det & m6jligt. Du kan tillaga eller

placera tva kokkérl p& ugnsgallret.

1 2 3 4 56 7 8 9

20 19 18 17 16 15 14 13 12 11 10

Pé/Av-knapp 20 Tid- och instéliningsknapp

Programvaljare Anslut strémsladden och sl pa produktens sékring.
Mikrovéagssymbol Du méste stélla in sprék innan du stéller in tiden.
Indikatorfalt for aktuell tid

Temperatur/vikt/mikrovagseffekt indikator falt

Symbol f6r ugnens innertemperatur

Snabbvarmningssymbol (Booster)

Temperatur-/effekt-/viktsymbol

Start / stopp matlagningsknapp

Bekraftelseknapp

Temperatur/tid/effekt 6kning och minskning,
menynavigeringsknappar

Textdisplay

Visning av enkelt matval

Instéliningssymbol

Alarmsymbol

Tillagningstiden slut

Symbol for tillagningstid

Funktionsvisning
Temperatur/vikt/effekt/snabbvarmningsinstaliningsknapp

— = © 0 N O ~wWw N

- o

—_ 4 4 4 a4 a4
© O N o O~ W
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Spréakinstéllning
®P

AP

® < English o3

Nar du startar ugnen férsta géngen visas “English” f)é
textdisplayen. Tryck latt p& /\ eller \/ for att vélja

Onskat sprak. Tryck latt pa LX) for att bekrafta
sprakvalet.

[Skarmvisningen for sprakinstalining visas endast
under den initiala uppstarten. Anvénd
instéllningsmenyn for att &ndra spraket.

Instéliningsmeny,.
Stéll in tiden
©F  pogg
© ow Stall dagtid Sy

Efter att ha valt sprak visas "Tidsinstéllning" pa
textdisplayen. Tryck latt p& ™\ eller N for att ange
aktuell tid.

Innan du anvéander ugnen maste timern stéllas in.
Om tiden inte stalls in kommer
installningssymbolen att fortsatta lysa. Den

forsvinner sa fort tiden har stéllts in.

Forsta rengdringen av produkten

tan kan skadas av vissa rengdringsmedel eller
rengoringsmaterial.

nvand inte aggressiva rengéringsmedel,
skurpulver/-mjolk eller nagra vassa féremal under
rengdring.
Anvand inte rengdringsmedel med hdg slipeffekt
eller vassa metallskrapor for att rengéra
ugnsluckans glas, eftersom de kan repa ytan,
vilket kan resultera i att glaset spricker.

1. Avlagsna allt emballage.
2. Torka av ytorna pa produkten med en fuktig trasa
eller svamp och torka sedan med en torr trasa.
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Forsta uppvarmning

Vérm upp enheten i omkring 30 minuter och sting
sedan av den. P& det hér séttet branns eventuella
rester fran tillverkningen bort och kan enkelt avldgsnas.

VARNING
Heta ytor kan orsaka brannskador!
Produkten kan bli het nér den anvands. Ror aldrig

vid de heta varmeelementen, innersektionera pé
ugnen, varmeelement etc. Hall barnen pa
avstand.

Anvénd alltid varmetaliga grytlappar nar du séatter
in mat i eller tar ut mat fran den heta ugnen.

Elektrisk ugn

1. Tautalla bakplatar och galler frn ugnen.

2. Sténg ugnsluckan.

3. Vdlj den hogsta effekten for grillen; se .

4. Kor ugnen i cirka 30 minuter.

5. Sténg av ugnen; se

Grillugn

1. Tautalla bakplatar och galler frn ugnen.

2. Sténg ugnsluckan.

3. Vélj den hdgsta grilleffekten, se S har anvander
du grillen.

4. Kor grillen i cirka 30 minuter.

5. Stang av grillen, se S& har anvander du grillen, .

Doft och rok kan utvecklas under ett par timmar
id forsta anvandningen. Detta ar normalt. Se till
att rummet &r valventilerat sé att rok och lukt

forsvinner. Undvik direkt inandning av réken och
den lukt som bildas.




E Sa har anvander du mikrovagsugnen

Allman information om tillagning med

mikrovagsugn

For att forhindra dverkok vid uppvarmning av vatten

och andra vétskor i mikrovagsugnen:

3. Anvénd inte slutna behallare, eller behallare med
for liten dppning.

4. Overhetta inte.

5. Innan du placerar kérlet i mikrovagsugnen, rér
om innehallet med en tesked och dppna sedan
ddrren och ror om igen nér det &r halvfardigt.
L&mna inte teskeden i ugnen nér den &r i drift.

6.  Vid uppvarmning av vatskor sdsom soppor och
saser, kan dessa ovantat bubbla upp och rinna
dver innan de ens horjar koka. Ldmna inte ugnen
obevakad nér du varmer upp sadana vatskor.

e  Efter uppvérmning av barnmat eller drycker i en
nappflaska, skaka och testa temperaturen innan
du ger det till ditt barn. Fore uppvérmning, ta
bort locket och munstycket frén flaskan.

e Tahbort mat frén alla plastférpackningar innan
tillagning eller upptining. Under vissa
exceptionella omstéandigheter, kan du bli tvungen
att tdcka mat med en speciell mikrovégssaker
plastfilm.

e Anvénd inte din produkt for att géra popcorn om
du inte har speciellt utformade pasar for
anvandning i mikrovagsugnar.

e (hoklad godis med 13g vétskehalt och
mjdlbaserade livsmedel bor varmas med
forsiktighet.

e Agg med skal och hela hérdkokta dgg bér inte
varmas i mikrovagsugn eftersom de kan
explodera dven efter att
mikrovagsuppvarmningen har avslutats.

Fordelarna med mikrovagsugnen.

e  vanliga ugnar, trénger vdrmen som avges av
elektriska varmeelement in i livsmedlet fran
utsidan. Darfor forbrukas en enorm méangd
energi for att vrma upp luften inuti ugnen,
ugnskomponenterna och koksredskapen.

e | en mikrovagsugn, alstras varmen av livsmedien
och varmen flédar fran insidan till utsidan. Det
finns ingen varmeforlust i mediet, p& ugnens
innervaggar eller redskap (om de &r kompatibla
med mikrovagsugn). | andra ord upphettas
endast maten.

e | mikrovagsugnar minskar tillagningstider
avsevart. Tiden som behdvs for matlagning i
mikrovagsugn ar ndstan halften eller en tredjedel

kortare &n i vanliga ugnar. Mycket beror pa
densiteten, varmen och mangden av
ingredienser som ska tillagas.

e  Du kan bevara livsmedlens naturliga smak
genom att koka dem i deras egen saft utan att
tilligga en massa kryddor, eller utan nagra
kryddor alls.

e Mikrovagsugn sparar energi. Energi anvands
bara nér du lagar mat. Ingen energi ar bortkastad
med en mikrovagsugn.

e Du behdver inte oroa dig om du glémmer att I&ta
kottet tina. Mikrovagsugnar tinar upp fryst mat
pé en kort tid sa att du kan borja laga
omedelbart. Séledes minskas risken for
bakterietillvaxt.

e  Livsmedel bevarar sina néringsvérden tack vare
kortare tillagningstider.

e  Rengdring &r aven lattare jamfort med
konventionella ugnar.

Mikrovégsugn i teori:

e Mikrovéagor &r en form av energi som liknar
radio- och TV-vagor. Magnetron réret inuti
mikrovégsugnen producerar mikrovagsenergi.
Mikrovégsenergi sprider sig i alla riktningar inne i
ugnen, reflekteras frén sidovaggarna och tréanger
ddrmed jamnt in i maten. Mikrovégorna orsakar
en snabb vibration i molekylerna i maten. Denna
vibration skapar varme som lagar maten.

e Mikrovagorna passerar inte genom ugnens
metallvaggar. Mikrovagor kan passera genom
material sésom keramik, glas eller papper.

Varfor virms livsmedel

De flesta livsmedlen innehéller vatten och

vattenmolekylerna vibrerar nér de utsétts for

mikrovégor. Friktionen mellan molekyler producerar
varmen som Okar matens temperatur, tinar den om
den &r fryst, kokar den eller héller den varm. Till féljd
av varmeuppbyggnaden inuti maten

e  Mat kan kokas med mycket lite olja eller ingen
olja alls;

e Upptining eller matlagning i mikrovagsugn &r
mycket snabbare an i en vanlig ugn;

e Vitaminer, mineraler och naringsdmnen i
livsmedlen bevaras;

e  Matens naturliga farg och arom éndras inte.

Behallare som &r lampliga for mikrovagsugn
Mikrovégor passerar genom porslin, glas, kartong eller
plast men inte metall. Darfor kan metallredskap eller
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redskap med metalldelar inte anvandas i
mikrovagsugn.

Mikrovégor reflekteras av metall...

men de passerar genom glas eller porslin ...

...och absorberas av livsmedel.

s

0BS
Varning fér brandrisk!
Placera aldrig metalliska eller metallkladda

behallare i mikrovagsugnen.

0BS
Anvand inte ugnen nér den &r tom och utan
bricka. Detta kan skada ugnen.

e Mikrovégor kan inte trénga igenom metall.
Mikrovégor reflekteras av metallféremal i ugnen
vilket kan orsaka farliga elektriska dverslag. De
flesta varmebestandiga icke-metalliska behéllare
ar lampliga fér anvandning i en mikrovagsugn.
Dock kan vissa behdllare innehalla material som
ar olampligt for mikrovagsugnen. Du kan
anvénda foljande test for att avgéra om en
behallare &r lamplig fér mikrovégsugnen eller
inte:

e Placera behallaren du vill testa tom i ugnen
tillsammans med en annan behéllare fylld med
vatten.
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e Mandvrera ugnen vid hdg effekt under en minut.
Om vattnet har vérmts och behéllaren du testar
ar kall, da &r den lamplig for mikrovagsugnen.

o Aandra sidan, om vattnet forblir kallt och
behéllaren varms upp, innebar detta att
mikrovégorna har absorberats av behéllaren och
darfor &r behéllaren olamplig fér mikrovagsugnen.

Glashehdllare

e Undvik att anvanda behéllare gjorda av mycket
tunt glas eller blykristallglas. Varmebestindiga
glashehallare &r lampliga for anvandning i en
mikrovagsugn. A andra sidan, undvik att anvinda
sproda glasbehéllare sésom vatten och vinglas i
mikrovégsugnen, som kan ga sonder nér deras
innehall varms upp.

Plastbehallare

e Anvénd inte grytor och fat av plast eller melamin
for att mikrovagsugn ska vara langre; detsamma
gdller for pasar som anvands for forvaring av
frysta livsmedel. Detta &r f6ljda av att mycket
varm mat kommer forr eller senare fa
plastbehallara att smélta eller att snedvrida.
Anvénd s&dana behdllare endast for kort
anvandning i mikrovagsugn.

Matlagningspésar

e  Védrmebestandiga matlagningspésar ar lampliga
for anvandning i en mikrovagsugn. Glém inte att
genomborra dem s& att &ngan inuti dem kan fly.
Anvénd aldrig vanliga plastpasar for matlagning
eftersom de kommer att smélta och g& sénder.

Kokspapper

e Du bdr inte anvanda nagon form av papper fér
langa tillagningstider. Annars kan papperet fatta
eld. Pappersratter ar [ampliga for feta och torra
livsmedel som kréver kortare tillagningstid.

Anvand inte atervunnet papper. Sédant papper kan
innehélla fragment som kan orsaka gnistbildning.

Tré och flatade behéllare.

e Eftersom mikrovagsugnen orsakar torkning och
skarpning av tré struktur bor stora trabehéllare
inte anvéndas.

Porslinbehéallare

e Generellt sett, ar behallare av sddana material
lampliga att anvandas i en mikrovagsugn, men
du bor testa dem for att vara séker.

Metallbehdllare

e Metallbehdllare reflekterar mikrovagorna bort
frén maten. Undvik dérfor att anvanda sédana
behéllare.



FARA:
Vissa kokkérl som innehdller hdga halter av

jarn eller bly ar oldmpliga for anvéndning
som ugnsformar.

Se till att du testar din kokkarl for att férsakra dig
att de &r lampliga for mikrovagsugnen.

Tillagningskérl och | Mikrovagsugn Varmluft Kombinationsligen
tillbehor

Mikrovagssaker
plastplatta

Placering av mat

Du kommer att f& optimala resultat genom att
fordela maten jamnt i behéllaren. Denna metod
kan tillampas p& manga satt for tillfredsstallande
resultat.

Du kan tillaga ett stort antal identiska bitar (ill
exempel potatis). Om du ordnar dem i en jamnt
fordelad cirkel runt ugnen, kommer tillagningen
ske battre. Undvik att placera en bit pa en annan.
Eftersom mikrovagorna varmer mer kraftfullt pa
de ytire lagren av mat, vid tillagning av bitar av
mat med olika former och tjocklekar, placera de
tjocka delarna i mitten av brickan. Detta kommer
att se till att dessa delar kokas forst.

Placera fisk och andra livsmedel som inte &r
platta, med sina fenor langs kanten av brickan.
Du kan placera véldigt fint skurna kottbitar
ovanpéa varandra. Tjockare bitar sdsom korv och
kottbitar bor placeras néra varandra.

Varm sky och saser i en separat skal. Smala och
djupa sklar &r béttre for detta Andamal &n breda
och grunda sédana. Behallare br inte fyllas mer
an till tva tredjedelar nar du varmer sky, saser
eller soppor.

Om du tillagar hela fiskar, snitta dem sé att
deras skinn inte brister.

Vid anvandning av plastfilm, p&sar eller
bakplatspapper, Klipp eller ldémna en dppning for
att mojliggéra angutslapp.

Sma bitar av mat tillagas snabbare &n stora bitar,
och jamnt formade bitar tillagas snabbare &n

Mate
[ ]

andra bitar. For bésta resultat skar maten jamnt i
bitar av samma storlek.

ns tjocklek

Med mat som &r ganska tjock (vanligtvis stekar),
kommer den nedre delen virmas snabbare.
Detta innebér att det ibland & nddvandigt att
vanda sadana bitar flera génger.

Tjocka eller kompakta bitar kan placeras i en
hdgre position, for att géra det méjligt for
mikrovégor att agera pa de nedersta och
mellersta delarna av bitarna.

Matlagnings forslag
Faktorer som péverkar tillagningstiden:

Tillagningstiden beror pé ett antal faktorer.
Temperaturen pa ingredienserna i ett recept kan
avsevart paverka tillagningstiden som krévs.
Séledes kommer en kaka gjord med iskallt smér,
mjolk och &gg att ta betydligt Idngre tid att laga
&n en gjord med ingredienser som har
rumstemperatur.

Speciellt nér det géller bréd, kakor och
gréddséser, rekommenderas det att du for vissa
recept avldgsnar maten frén ugnen innan den &r
genomkokt. S&dana livsmedel, om de lamnas att
sté, tckta, utanfor ugnen, kommer att fortsétta
koka, tack vare varmeférdelningen de yttre och
inre skikten av maten.

Om du l&mnar mat i ugnen tills den &r helt klar,

riskerar du att branna det yttre skiktet. Med tiden
kommer du att lara dig bedéma hur lange mat
kréver att kokas och Iata sta.
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e  Latinte mat koka obevakad. Mikrovagsugnen
lyser automatiskt upp nér den ar i drift, s att du
kan hélla ett 6ga p4 maten som tillagas.

Tina upp:

e Upptiningstiden kan bero p& formen av paketet.
Grunda, rektanguldra paket tinar snabbare &n
djupa behéllare.

e Dela pa maten nér den bdrjar tina. P& sa vis
kommer den tina lattare.

e Jumer matdu lagar, desto langre tid tar det.
Dubbel mangd mat tar ungefar dubbelt s lang
tid. Om det tar fyra minuter for att koka en
potatis, kommer det att ta i genomsnitt sju
minuter for att koka tva potatisar.

Mangden av mikrovagor som ugnen producerar forblir
konstant oberoende pa hur mycket mat du
placerar i den. Detta betyder att ju mer mat du
lagar, desto l&ngre tid tar det.

Vétskor

e \Vitskor paverkar tillagningstiden eftersom
mikrovéagor &r kansliga for fukt. Livsmedel med
naturligt vatske innehdll (t.ex. gronsaker, fisk och
fagel) kommer att lagas snabbt och enkelt. Vid
tillagning av torrare mat ssom ris och baljvéxter
rekommenderas att du tillsatter vatten.

e Kom ihdg att fukt elimineras i en mikrovagsugn,
sa ndr du lagar torrare mat sdsom vissa
gronsaker bor du forst fukta dem med lite vatten
eller tdcka dem sA att de behaller sin fukt.

e Vid tillagning av mat med mycket lite
vatteninnehll (upptining av brgd, tillredning av
popkorn) sker avdunstning snabbt. | sédana fall
fungerar ugnen som om det var tom och maten
kan brannas vid. Och ugn eller redskap kan
skadas. Se darfor till att du bara stéller in 6nskad
tillagningstid och aldrig lamnar ugnen utan
uppsikt under tillagning.

Anga

e Fukten i maten kan ibland orsaka anga i ugnen
nér den &r igang. Detta & normalt.

Socker

e  Nér du lagar mat med mycket hdg sockerhalt
som puddingar och pajer, folj
rekommendationerna i kokbdcker for
mikrovagsugn.

Om du dverskrider den rekommenderade
tillagningstiden, kan detta leda till vidbrénning av
maten eller skador pé& ugnen.

Matens tathet

e L&tt, pords mat sdsom brod och kakor kommer
att ta mindre tid &n tung, tat mat sdsom stekar
och grytrétter. Var forsiktig nér du anvander
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mikrovagsugnen for pordsa rétter eftersom de
inte har hérda, torra ytor.

Ben och fett

e Ben leder virme och fett kokar snabbare &n kott.
Vid tillagning av kéttbitar som innehéller ben eller
fett, se till att de & jamna och inte dverkokta.

Férgsétting

e Kot eller fagel som har kokat i femton minuter
eller mer blir I&tt bruna i sitt eget fett. For att ge
mat som har lagats snabbt en mer aptitlig och
grillad yta, kan du pensla den med grillsés eller
soja. Om du bara anvanda lite av denna sds
kommer det inte paverka matens vasentliga
smak.

Minska matens inre tryck

e Manga typer av mat har ett skinn eller skal.
Angan som byggs upp inuti nér de kokar kan f&
dem att brista. For att undvika detta, ska
skinnet/skalet stickas med en gaffel eller kniv.
Gor detta med potatis, kycklinglever, musslor,
&ggulor, korv och vissa typer av frukt och
gronsaker.

Vénd och rér om maten under matlagningen.

e Det &r viktigt att réra om maten nér du kokar den
i mikrovagsugn. Vid konventionell matlagning
rors maten fér att blandas. | mikrovagstillagning
rors dock maten for att uppna en jamn
varmefordelning. Rér alltid om frén utsidan mot
mitten eftersom utsidan varms upp innan mitten.

e Med skrymmande och avidnga rétter som stekar
och hel fagel, bdr du vanda dver dem for att se
till att toppen och botten blir jamnt kokta. Du kan
behdva vénda skivat kott och kyckling.

e Vénda och réra om under matlagning &r viktigt
for att se till att alla sidor &r lika kokta.

Olika tillagningstider

e  Borja alltid med att prova kortaste tillagningstid
och kontrollera om maten &r Klar.
Tillagningstiderna i denna bruksanvisning ar
ungeféarliga varden. Tillagningstiden kan variera
beroende pa storlek och typ av mat och behallare.

Vilotid

e LAt maten st en stund efter att du avl&gsnat den
frén ugnen. Vid upptining, tillagning och
uppvarmning, 1t maten st en stund, detta ger
alltid béttre resultat. Detta beror pé att varmen
kommer att spridas jamnt runt maten.

Inuti mikrovagsugnen, kommer maten att fortsatta att
koka dven efter att ugnen har stangts av.
Vilotiden kommer att hdja varmen i maten med
mellan 3°C och 8°C. Denna process uppratthalls
inte tack vare mikrovagsugnen men tack vare



vérmen inuti maten. Vilotiden kan variera
beroende pa typen av mat. Ibland &r denna
period lika kort som den tid det tar att ta ut
maten ur ugnen och servera den. Vilotiden kan
forlangas till s& lange som tio minuter med stora
ratter.

e Tahbort mat frén alla plastférpackningar innan
tillagning eller upptining. Under vissa
exceptionella omstéandigheter, kan du bli tvungen
att tacka maten med en speciell fasthallande film
av nylon.

e Det rekommenderas sérskilt med mat som kott,
kyckling, brdd, kakor och graddsaser att du tar ut
dem ur ugnen innan de &r fullt kokta och ldmnar
dem att vila tills de & genomkokta.

Sa har anvander du mikrovagsugnen

iden maste stéllas in innan du kan anvanda
ugnen. Om tiden inte stalls in fungerar inte
ugnen.

Mikrovégsugnen &r verksam i tre olika principer,
namligen endast mikrovagsugn, endast ugnsfunktion
och kombinerat I&ge.

Anvandningslage

Ugnsfunktion Endast varmeelementen varmer
maten genom att varma upp den.
Du kan anvdnda ugnsfunktion for
alla typer av matlagning och &ven
upptining. Maten bade kokas och
steks i ugnsfunktion.
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56 7 8 9

20 19 18 17 16 15 14 13 12 11 10
1 P&/Av-knapp :
2 Programvéljare PN
3 Mikrovagssymbol O P 0/:00 ggaw Pl
4 Indikatorfélt for aktuell tid B
5 Temperatur/vikt/mikrovagseffekt indikator falt
6 Symbol for ugnens innertemperatur ® ow WwEgsLIn D
7 Snabbvarmningssymbol (Booster) i ] f
8 Temperatur-/effekt-/viktsymbol I t
9 Start / stopp matlagningsknapp 12 3 4 5 6
10 Bekréftelseknapp 1 Falspositioner
11 Temperatur/tid/effekt 6kning och minskning, 2 Mikrovégssymbol
menynavigeringsknappar 3 Funktionsvisning
12 Textdisplay 4 Textdisplay
13 Visning av enkelt matval 5 Faltfor tilagningstid: Visar installt tillagningstid.
14 Instaliningssymbol 6 Mikrovagseffekt / temperatur / vikt indikator falt

15 Alarmsymbol

16 Tillagningstiden slut

17 Symbol for tillagningstid

18 Funktionsvisning

19 Temperatur/vikt/effekt/snabbvarmningsinstaliningsknapp
20 Tid- och instéliningsknapp

Ugnen &tergér till standby-visning efter att den slagits
pé och den aktuella tiden stéllts in. Endast aktuell tid

visas pa displayen.

Endast knapparna @ och @ fungerar nér displayen
har den hér statusen. Du kan genomféra alla

atgarderna i instaliningsmenyn. Se: Installningsmeny, .

Anvindning i mikrovagsugnslage
1. Tryck p& knappen \.L/ fér att sl& pa ugnen.
2. Grundskarmen visas nr ugnen slas pa.
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Denna skarm innehdller mikrovags-lédge med

mikrovégsugnens effektniva, rekommenderad

rackposition och tillagningstid.

3. Om du vill &ndra temperaturen trycker du pé
°C/W en géng for att uppna visad temperatur.

W symbolen blinkar.

© F.: 01:00 EUBW" Dl

e,l@

® o Mikroudgsuan $ v

4, Tryck pa ~/~~ tills 6nskad effektniva visas i

indikeringsféltet for effektniva. Tryck pa L. for
att stélla in nivan nér onskat varde visas pa
displayen.

5. For tillagningstiden trycker du p& knappen @ en
géng for att ga till "Tillagningstid" pa textdisplayen.
Symbolen [ blinkar.



Tryck pa knapparna v/~ for att stélla in
Onskad tillagningstid och bekrafta instéliningen

genom att trycka pé knappen . N&r Cooking

Time (Tillagningstid) &r instélld visas symbolen I

kontinuerligt.

©ow.

1 ]83:00 600w ~ 8

illagningstid v

7.

Om vérdena for tillagningsfunktion, temperatur
och tid ar ratta trycker du pa P l-knappen for att
starta tillagningen. Tillagningen startar och

©uw

"Tillagning" visas pa displayen.

[ |02:59600x >t

[l
illagning

tv@

Om ugnsluckan ar 6ppen under tillagning visas
symbolen “Pausad” pa displayen.

Matlagningen avbryts nar ugnsluckan Gppnas. Du
maste rora vid > igen for att &teruppta

illagningen efter att ha stangt ugnsluckan.

» Ugnen varms upp till instélld temperatur och
behaller den har temperaturen fill slutet av
tillagningstiden du stillt in. Ugnslampan tands under
tillagningsprocessen.

8.

9.

Nér tillagningen &r Klar visas "Smaklig
maltid” pa displayen och en alarmsignal hors.

Tryck pé valfri knapp for att stoppa alarmsignalen.

Anvéndning i kombi-lége

1.
2.

Tryck pa knappen D for att sla pé ugnen.
Tryck pé knappen .\ eller s~ for att vélja dnskat

=
O Tw ikrovagsugn-+flkt stids

kombi lage.

01:00 600% 8

‘v

3.

Om du vill &ndra mikrovagseffekten trycker du pa
°C/W en géng for att uppna effektinstalnings
displayen.

W symbolen blinkar.

®

© W

P (0100 200w o

e
R NE B

T ——
Hikrovigsnivi

4.

Tryck pa A/~ tills 6nskad effektniva visas i

indikeringsféltet for effektniva. Tryck pa LY for
att stélla in nivan nér onskat varde visas pa
displayen.

Om du vill &ndra temperaturen i kombilage trycker
du pa "C/W tva ganger for att uppna
temperaturinstélinings displayen.

T. symbolen blinkar.

®

®ovw v

P I
IEE

=

 Temraratur 5.

01:00 180 '* bl

6.

Tryck pa A/~ tills 6nskad temperatur visas i

indikeringsfaltet for temperatur/vikt. Tryck p&
for att stélla in temperaturen nér dnskat vérde
visas pa displayen.

For tillagningstiden trycker du p& knappen @ en
géng for att gé till "Tillagningstid" pa textdisplayen.
Symbolen 1= blinkar.

Tryck pa knapparna ./~ for att stélla in

Onskad tillagningstid och bekréfta instéliningen

genom att trycka pé knappen . N&r Cooking
Time (Tillagningstid) &r instélld visas symbolen 2l

kontinuerligt.

10:00 eoaw} bl

oww Tillagningstid v
9. Om vérdena for tillagningsfunktion, temperatur

och tid ar ratta trycker du pa P ll-knappen for att
starta tillagningen. Tillagningen startar och

109:59 200+ ~ v

1lagning 3 v
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Om ugnsluckan &r 6ppen under tillagning visas
6 symbolen “Pausad” pa displayen.

ktuell tid kan inte stéllas in nar ugnen kor en
annan funktion eller om halvautomatiskt eller fullt
automatiskt program stélls in pa ugnen.

» Ugnen varms upp till forinstélld temperatur och
behaller den har temperaturen fill slutet av
tillagningstidendu valt. Samtidigt kan ugnen fortsitta
att fungera pa den instillda mikrovagseffekten.
Ugnslampan tinds under tillagningsprocessen.

fiven om ugnen &r avstdngd tands ugnslampan
ndr ugnsluckan ar éppen.

Under tillagningen kan mikrovagsugnens niva och
illagningstiden dndras.

Ugnens klocka visar tillagningstiden i minuter och
sekunder.

| mikrovagsugnen, nér du endast lagar mat eller i
kombilage vid laga temperaturer, kan lukt kvarsta
efter att du tagit ut maten, eftersom ugnen kallnarj

under tillagningen. | ett sddant fall, anvand din
matlagningslaget samtidigt som ugnsflakten, med

temperaturen installd pa 230 ° C i 20 minuter.

Sla av elugnen
Tryck pa knappen D for att sl av ugnen.

Forsta falsen i ugnen &r den undre falsen. Anvénd
endast den forsta falsen fér tillagning i
mikrovgsugn.

v sékerhetsskal &r den maximala tiden som kan
stallas in for "Tillagningstid" begransad till 12
immar i alla lagen, férutom for lagena
"Varmehallning" och "Lagtemp. P4 andra
effektnivaer, kan denna tid vara upp till 90
minuter.

N&r man gor en instalining, vilken som helst,
kommer relaterade symboler blinka i displayen.

Programmet avbryts vid ett strdmavbrott. Du
méste programmera ugnen igen.
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Anvindningslagen for mikrovagsugn Mikrovagsugn + Full grill + Fldkt

Anvéndningsl&genas ordning som visas hér kan skilja o
sig fran de pa din enhet. P ' w D
Matlagning med flera fals i mikrovagsugn- och PG & :
kombildget ar inte méjligt. De ar Iamplig for 11'_“;_@:3 :
illagning med en enda fals. oo Mllaovégsugn+gﬁll+ﬂ§|¢ : -
Ugnen varms inte upp i mikrovagsugnslaget.
Er?dast maten upphgﬁa& geuansiag *  Placera sma och medelstora portioner pa rétt
fals under grillvérmaren for grillning.
e Still in temperaturen pa maximal niva.

e Vand p& maten efter halva grillningstiden.

Mikrovagsugn
Endast mikrovagssystemet &r verksamt. Det kan anvandas . )
for att varma maitider och drycker, samt fér matlagning. I\,\gllll((rovuégsugn + Ar\]lfroztnltng“kt { bakre v
Méiltider tillagas utan rostning. a{:\/;?]\éigsugnen och endast flakien (i bakre vaggen)
Detta ar lampligt for att langsamt tina upp mat i
® P ! Dl:ga 900‘” ~ Dl rumstemperatur samt att kyla ner varm mat.
! ot
i i :
e R ® ; - |01:00 soaw;
© ow Hikrovagsusn Vv : A h
@ :
. mkmhummtni
Mikrovdgsugn + Fléktvérme Ovw, 4
Ugnens bakre varmare fungerar ocksa tillsammans med
mikrovagsugnen. Het luft, som varms av det bakre .
elementet, fordelas snabbt och jamnt i ugnen tack vare Funktionstabell _
flakten. Du kan laga dina méiltider pa kort tid och steka Funktionstabellen anger funktionerna som kan
samtidigt. anvéndas i ugnen samt deras maximala och minimala
. temperaturer.
o® P !‘ 01:00 600w ~ Pl Effektvéirden | Watt fr mikrovégsugn &r 100,
A 200, 300, 600 och 900.

® T . Mikrovagsugn+flikt stéds Sv 9

m Effektintervall Temperaturintervall

Mikrovagsugn + Full grill
Mikrovagsugnen och grillen i ugnens innertak fungerar.
Detta ar Iémpligt nar stora mangder kott ska grillas.

P —|01:00 Sﬂl]w Pl

Mi!«ovagsugn + Full grill + 100-600 50-280

l. i
® T Mikrovigsugntorill o v [

e Placera sma och medelstora portioner pa rétt
fals under grillvérmaren for grillning.

e Still in temperaturen pa maximal niva.

e Vand p& maten efter halva grillningstiden.

Mikrovagsugn + Full grill + Flékt

Mikrovagsugnen och het luft, som varms av fulla grillen,
fordelas snabbt och jamnt i ugnen tack vare flakten. Detta
ar lampligt nér stora méangder kétt ska grillas.
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Tabell dver tillagningstider Forsta falsen i ugnen &r den undre falsen. Anvand

iderna i den hér tabellen &r endast riktlinjer. endast 1:a falsen nér du lagar mat i
idsgranserna kan variera p& grund av matens mikrovagsugn.
emperatur, tjocklek, typ och dina egna
instaliningar for tillagningen.

Matlagningsldge Vikt (gr) Temperatur (°C) Mikrovagseffekt | Tillagningstid
w) (i ungeférligt
antal min.
Hel kyckling Mikrovagsugn + 1500 15 min. 230 och 600 35
Flaktvirme sedan 200

Kalkonlar (med ben) Mikrovagsugn + Grill + 1000
Flakt

Potatis graténg Mikrovagsugn + 1250 180 25
Flaktvarme

krovagsugn + Grill +

Mikrovagsugn 40 P 60 ]

Avfrostning

Vikt (gr) Mikrovagseffekt Uppldsnings tid Vintetid Matlagnings forslag
w) (min.) (min.)
ungefér

halva tiden.

Kycklingbaguette

halva tiden

Fardiga maltidsfunktioner 1. Tryck pa knappen (D for att sl pa ugnen.
Vilja fardiga maltidsfunktioner Grundskarmen visas nar ugnen slas pa.

Menyn fér fardiga maltider innehaller forinstallda 2. Tryck pa knappen P for att valja

program, gjorda av professionella kockar och lagrade i funktionsdisplayen for Férdiga méltider. | det hr
minnet for kontrollenheten. steget visas "Lammgryta” och symbolen S22
Valja funktioner i Fardiga méltider: pa displayen.
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Y5:00

o oW anmiryta

Al

3. Tryck pa knappen . / ~ for att vélja 6nskad
ratt.

4. Tryck pa Dl knappen for att starta tillagningen.

ryck pa il knappen for att starta tillagningen
or mat som inte kraver forvarmning.

5. Om maltiden du har valt kraver forvarmning, visas

“Forvarmning” pa displayen.

6. “Placera brickan" visas pa displayen och en
larmsignal hors nér forvarmningen ar Klar, eller
nér du trycker pa > Il for att bérja laga for maltider

som inte kraver férvarmning.
7. Placera din rétt i ugnen and sténg ugnsluokan
Tillagningen startar och "Tillagning" visas pa
displayen.
8. Nar tillagningen &r Klar visas "Smaklig

maltid” pa displayen och en alarmsignal hors.

ryck pa valfri knapp for att stoppa
alarmsignalen.
"Tillbaka" kommandot som visas pa
displayen nér du navigerar i rattsmenyn
hjalper dig att &tergé till den dvre menyn. Du

kan aterga till den ursprungliga
funktionsdisplayen genom att trycka pép.

LAMMGRYTA
INGREDIENSER

e 150 g lamm kott kuber
100 g Iok

20 g rod paprika

20 g grén paprika

40 g farsk potatis

20 g auberginer

100 g tomat

2 vitloksklyftor

¥ matsked tomatpuré
1 matsked olivolja

10 g smér

Salt

Svart peppar

TILLAGNING

Térna 10k, rod paprika, gron paprika,
potatis, aubergine och tomat grovt.

Hacka vitloken grovt.

Blanda hackade gronsaker, lamm kott
térningar och andra ingredienser val i en
skal,

Hall blandningen i en lockforsedd glasskal,
och tillagg smér i bitar.

Satt locket pa skalen.

Placera glasskal locket pa, pa plattan den
1:a hyllan i den forvdrmda ugnen och laga
ratten.

Det rekommenderas att servera maltiden
efter att den vilat under 10 minuter efter
tillagning.

BIiFF WELLINGTON (KOTTGRYTA)

INGREDIENSER

40 g tarnad, finhackad 16k

2 svampar, trnade och finhackade
1 finhackad vitloksklyfta

70 ml gradde

Salt

Svart peppar

150 g notkotts filé

1 puffsmérdeg

1 rorat &gg

1 matsked olivolja

TILLAGNING

Vérm pannan, héll 1 msk olivolja nér
pannan &r tillr&ckligt varm. Stek varje yta av
filén, som smaksatts med salt och
svartpeppar, pa pannan (se till att kottet
inte helt kokat). Lat kdttet svalna helt.

Frés 16k, svamp och vitiok i en annan
panna. Nér vattnet som sléppts av
svamparna har kokat bort, tillsatt gradde
och koka blandningen tills den tjocknat. Lat
blandningen svalna helt.

Mjél den puffsmdrdegen som vilat vid
rumstemperatur under 1 imme och rulla ut
lite med brodkavel.

Sprid hélften av den svalnade blandningen i
mitten av den utrullade degen med hjélp av
en sked, placera filén pa den och vik degen
runt filén, (pensla med agg pa skarvsidan
sa att degkanterna Klistrar fast).
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Placera ratten pé tallriken, sémmen nedat.
Pensel vispage aggulor dver den.

Placera plattan pa den 1:a hyllan i den
forvérmda ugnen och laga réatten.

HAVSABORRE
INGREDIENSER

TILLAG
L]

2 hela havsaborrar pa 300 gr var (600 g)
90 strimlade lokar (3-4 mm tjocka strimlor)
1 mellanstor potatis (skivad i 1-4 mm
tjocka skivor)

1 kvist férsk timjan

1 férsk kvist dill

1 vitloksklyfta, finhackad

Rivet skal av 1 citron

1 lagerblad

10 ml citronsaft

Smor

10 ml olivolja

Salt, svart peppar

NING

Gnid fisken med salt, svartpeppar och
smor.

Blanda potatis, 16k, den farska timjan, farsk
dill, vitlok, rivet citronskal, lagerblad,
citronsaft och olivolja i en skal.

Olja kakpléten.

Placera hélften av I6ken i mitten av den
oljade kakplaten och rada upp potatisen
runt Ioken.

Fyll fisken med andra hélften av I6ken och
placera den sedan pa potatisen och loken.
Placera platen pa den 1:a hyllan i den
forvérmda ugnen och koka.

SKIVADE KOTTBULLAR MED GRONSAKER

INGR
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EDIENSER

1 medelstor 6k

1 medelstor réd paprika
1 medelstor gron paprika
1 medelstor gul paprika
1 medelstor aubergine
1 medelstor zucchini

2 medelstora tomater
25 g smor

0,5 kg kottfars

175 g brédsmulor

1 matsked tomatpuré

1 &gg

TIL
L]

30 ml gradde

1 tesked malen rédpeppar
Salt

Svart peppar

LAGNING

Smélt sméret i en kastrull. Tilldgg den fint
térnade loken och auberginen i oljan och
stek.

Tillagg den fint térnade rdda, grona och
gula paprikan i blandningen och stek lite
till.

L&gg till den fint tarnade zucchinin och
tomaterna till den slutliga blandningen och
stek (se till att gronsakerna inte blir for
mjuka), 1at blandningen svalna helt.
Knada kéttfars, agg och gradde vél i en
annan skal.

L&gg till den kylda grénsaksblandningen,
salt, svartpeppar, mald rdpeppar och
brodsmulor till kéttfarsblandningen och
kn&da alla ingredienser vél tills de nér
konsistensen for kottoullar.

Placera oljat smdrpapper pa standardpléten
och placera kottfars i bullformar pa platen.
Placera platen pa den 1:a hyllan i den
forvérmda ugnen och koka.

Det rekommenderas att servera
kottbullarna skivade efter att de vilat pa
platen i 5 minuter efter tillagning.

RODBETSSALLAD MED GETOST
INGREDIENSER

10 rodbetor av 50 gr, var
2 apelsiner

2 citroner

90 ml balsamvinéger
100 ml olivolja

1 vaniljstang

Salt

Svart peppar

3 férska kvistar timjan

2 vitloksklyftor

2 knippen Ruccola

10 smé och medelstora kvisttomater
(kbrshar)

100 g getost

TILLAGNING



e  Blanda balsamvinéger, apelsinskal,
citronskal, karnan av vaniljstngen, olivolja,
finhackad vitldk och farsk timjan (marinad).

e  Marinera alla rodbetor med deras skal i
marinaden.

e Rada upp alla marinerade rodbetor i en
glasskal med lock, tillsammans med
marinaden och sting locket.

e Placera glasskalen med locket pa, pa
plattan pa 1:a hyllan i den férvarmda ugnen
och laga rétten.

e Taurden kokta ratten ur ugnen och Iat den
svalna.

e  Skala och skiva de avsvalnade rodbetorna
med hjélp av en kniv

e  Blanda grovt hackat ruccola,
korshérstomaterna, skivor av de skalade
apelsinerna och de skivade rodbetorna.

o  Tillsatt den kokta och avsvalnade
marinaden, salt, svartpeppar och skivad
getost till blandningen, blanda och servera.

POTATISGRATANG
INGREDIENSER

E]

® OB OB B OB ¥ OB W

200 g férsk potatis

100 ml gradde

1 liten n&ve muskot pulver
Salt

Svart peppar

1 vitloksklyfta, finhackad

1 lagerblad

1 férsk kvist timjan

1 tesked smor

TILLAGNING

Skér potatisen i mycket fina skivor (1-2 mm} och
lagg dem i vatten i 30 minuter.

Koka grédde, muskot pulver, salt, svartpeppar,
fint hackad vitlok, lagerblad och timjan.

Sprid sméret i en glasskél och rada upp
potatisen i 2 lager. Hall hélften av blandningen
nar den &r het. Rada upp potatis i 2 lager till och
héll den &terstéende blandningen éver dem.
Placera glassbehallaren pa plattan pé 1:a hyllan i
ugnen och laga rétten.

Placera ett glaslock upp och ner pé rétten som
tas ut ur ugnen (detta skapar ett tryck och plattar
till den) och I&t den vila.

Skiva potatisgratdngen som fullstandigt
avsvalnat.

B

Vérm pannan, hall 1 msk olivolja nér pannan &r
tillréckligt varm och stek varje sida av den
skivade potatisgratangen.

Vi rekommenderar att du serverar ratten varma.

VARM KAKA MED CHOKLADSAS

INGREDIENSER

e 2 matskedar mjol

2 matskedar socker
2 matskedar mjolk
1 matsked olja

1 matsked kakao
1499

INGREDIENSER FOR CHOKLAD SASEN
e 50ggradde
e 50 g hitter choklad

TILLAGNING

e Blanda mj6l, kakao och socker vél i en skal.

o Tillsatt mjolk, olja och &gg till blandningen
och rér om val.

e  Fyll sufflé skalen med smeten upp till
halften.

e Placera sufflé skalen pa brickan och stall in
den i din icke-forvdrmda ugn.

e  Koka gradden i en separat skél och ta bort
den frén spisen. LAgg till strimlad bitter
choklad i gradden och ror tills chokladen
smalter (chokladsés).

e Hall chokladsésen pa den varma kakan och
servera den.

NAPOLEONRULLAR MED KANEL OCH RUSSIN
INGREDIENSER

e 6 delar puffsmérdeg
e 1é&ggula

INGREDIENSER TILL FYLLNINGEN

e 100 ml vatten

100 g socker

1 tesked russin

1 vattenglas malda hasselnétter
¥ vattenglas kokos

1 tesked kanel

TILLAGNING

e  Koka vatten och socker i en kastrull. Ta
bort blandningen fran spisen. Tilldgg
pulveriserad notter, kokos och kanel och
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blanda, I&t blandningen svalna helt
(fylining).

e Mjél den puffsmdrdegen som vilat vid
rumstemperatur under 1 imme och rulla ut
lite med brodkavel.

e Sprid fyllningen pé den utrullade degen
med hjélp av en sked och sprid ut russin pa
den.

e  Rulla degen och skér i 3 cm tjocka bitar.
Placera smérat papper pa kakanplaten och
rada upp rullarna pa platen med mellanrum
mellan dem, pensla dggula pé snittytan.

e Placera platen pa den 1:a hyllan i den
forvérmda ugnen och koka.

e  Virekommenderar att du serverar rullarna
varma.

FYLLDA DRUVBLAD MED OLIVOLJA
INGREDIENSER

e 500 g saltade druvblad
e 1 téglas olivolja

e  Hettvatten

e  Saftaven halv citron

INGREDIENSER TILL FYLLNINGEN:
o 4lokar

1 teglas olivolja

2 matskedar pinjenétter

2 vattenglas ris

1 matsked torkad mynta

1 tesked svartpeppar

1 tesked kanel

5-6 g strosocker

2 matskedar vinbér

1 vattenglas hackad persilja
1 tesked salt

TILLAGNING
e  Frés loken med olivolja, tillsétt ris till
blandningen och stek lite mer. L&gg alla
andra fyliningsingredienser till blandningen
och It vila.

e Rada upp de rullade vinbladen i en enda
rad i en tillrackligt stor glasskal och lagg
locket pa.

o Tillsatt olivolja, citronsaft och varmvatten-
blandningen sé att blandningen inte
dverstiger vinbladens dvre yta.

e Sétt locket pa skalen.
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TILLAGNING
L]

e Placera glasskalen med locket pd, pa den
1:a hyllan i den forvdrmda ugnen och laga
ratten.

e  Det rekommenderas att servera de fyllda
vinbladen efter att de vilat i
rumstemperatur under 1 imme och
darefter vid kylskapet.

KYCKLINGBEN

INGREDIENSER

e 3 kycklingklubbor

e 3 medelstora potatisar (skurnai 1-cm
tjocka hitar)

e 2 strimlade Iokar (3-4 mm tjocka strimlor)

e 2 térnade hackade tomater

INGREDIENSER FOR MARINADEN

o 1 vitloksklyfta

¥ tesked svartpeppar

1 tesked salt

50 ml rodvinsvindger

1 matsked strésocker

1 matsked melass

1 matsked honung

Saft av en citron

2 kvistar farska timjan

3 ml het pepparsas

1 tesked rdd paprika

200 ml olivolja

Krossa vitloken och blanda alla ingredienser
till marinaden.

e  Blanda kycklingklubbor med hélften av
marinaden och blanda den andra hélften
med tomater, potatis och 16k och marinera
blandningen under 2 timmar.

e  Rada upp kycklingklubborna i mitten av
standardplattan. Placera potatis runt
kycklingklubborna och 16k och tomater
mellan kycklingklubborna.

e  Koka ratten genom att placera plattan p&
en hylla i ugnen.

e | &tratten vila i fem minuter efterat och
servera sedan.
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E Sa har anvander du ugnen

Allman information om bakning,
stekning och grillning

VARNING

Heta ytor kan orsaka brannskador!
Produkten kan bli het nér den anvands. Ror aldrig
vid de heta brannarna, innersektionerna pa
ugnen, varmeelement etc. Hall barnen pa
avstand.

Anvand alltid varmetaliga ugnsvantar nar du
sétter in mat i eller tar ut mat fran den heta
ugnen.

FARA:
Var forsiktig nér du dppnar luckan, eftersom

det kan komma ut anga.
Kraftig anga kan branna dina hander, ditt ansikte
och/eller dina 6gon.

Tips for bakning

e  Anvand material som inte utsétts for beléggning,
exempelvis metall- eller aluminiumformar.
Anvénd gallret pa basta sétt.
Placera bakformen pé gallrets mitt.

e Vélj gallrets position innan du sl&r pa ugnen eller
grillen. Andra inte gallrets position nér ugnen ar

varm,
e  Hall ugnsluckan stangd.
Tips for stekning

e Omdu penslar hel kyckling, kalkon eller storre
kottbitar med en marinad av citronsaft och
svartpeppar innan stekning kommer
tillagningsprestandan att oka.

e Det tar ungefér 15 till 30 minuter langre att steka
kott med ben jamfort med att steka samma
kottstorlek utan ben.

e  For varje extra centimeter kottets tjocklek ska du
tillagga cirka 4 till 5 minuters tillagningstid.

e Latkottet vilai ugnen i cirka 10 minuter efter att
tillagningstiden &r slut. Saften fordelas béttre

dOver steken och rinner inte ut ndr du skér i kottet.

e  Fisk ska placeras i mitten eller pa den nedre
falsen, i en eldfast form.

Tips for grillning

N&r kott, fisk och kyckling grillas blir de snabbt bruna

och far en krispig yta, samt torkar inte. Platta delar,

kéttbitar och korvar passar speciellt bra for grillning,

samt grénsaker med hdgt vatteninnehéll, sdsom

tomater och I6k.

e  Fordela delarna som ska grillas pa ugnsgallret
eller pa platen med ugnsgallret pé ett sddant satt
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att utrymmet som tacks inte dverskrider
storleken pa varmaren.

e Skjutin ugnsgallret eller platen med till p&

onskad niva i ugnen. Om du grillar p& ugnsgallret
ska du skjuta in ldngpannan pa den nedre falsen
for att samla upp fett. Héll lite vatten pa plattan
for att férenkla rengdring.

Mat som passar for grillning kan borja
brinna. Anvénd bara mat for grillning som ar
lamplig for grillvérme.

Placera inte maten for langt bak pa grillen.
Det hér &r det hetaste stéllet och maten kan
fatta eld.




Innan du anvéander ugnen maste timern stéllas in.

0 g s . . Om tiden inte stalls in fungerar inte ugnen.
Sa har anvinder du den elektriska

ugnen
1 2 3 4

56 7 8 9

)

o

_‘ﬂzzz,

20 19 18

Pé/Av-knapp
Enkel valknapp for matmeny
Mikrovagssymbol
Indikatorfalt for aktuell tid
Temperatur/vikt/mikrovagseffekt indikator falt
Symbol f6r ugnens innertemperatur
Snabbvarmningssymbol (Booster)
Temperatur-/effekt-/viktsymbol
Start / stopp matlagningsknapp

0 Bekréaftelseknapp

1

Temperatur/tid/effekt 6kning och minskning,
menynavigeringsknappar

12 Textdisplay

13 Visning av enkelt matval

14 Instéliningssymbol

15 Alarmsymbol

16 Tillagningstiden slut

17 Symbol for tillagningstid

18 Funktionsvisning

19 Temperatur/vikt/effekt/snabbvarmningsinstaliningsknapp
20 Tid- och instéliningsknapp

Ugnen &tergér till standby-visning efter att den slagits
pé och den aktuella tiden stéllts in. Endast aktuell tid
visas pa displayen.

Endast knapparna @ och @ fungerar nér displayen
har den hér statusen. Du kan genomféra alla
atgarderna i installningsmenyn. Se instéliningsmeny,
Sida

— = © 0 N O ~wWw N

17 16 15 14 13 12 11 10

Val av temperatur och driftlige
1. Tryck pa D for att sla pé ugnen.
2. Grundskarmen visas ndr ugnen slas pa.

180 © ~ vl

® t/wé Eco} Varmluft

3
12 34 5

Falspositioner

Funktionsvisning

Funktionssymbol

Textdisplay

Visar temperatur/vikt

Den har skdrmen visar rekommenderad temperatur

under indikatorn for temperatur/vikt och de aktiva

varmeaggregaten och rekommenderad platposition p&

funktionsskarmen.

3. Tryck pa knapparna ./~ for att ange dnskad
driftlage.

Nar funktionen &r vald kan du stélla in "Temperatur",

"Tillagningstid” och "Booster" (snabbvérmning).

4. Om du vill ndra temperaturen tryck pa “C/W en
géng for att nd temperaturdisplayen.

O W N =
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5. Tryck pa A/~ tills 6nskad temperatur visas i

) ‘t/w§ Tenpreratur

indikeringsfaltet for temperatur/vikt. Tryck p&

for att stélla in temperaturen nér onskat vérde
visas pa displayen.

6. Om tillagningsfunktion, temperatur och tid &r
lampliga, tryck p& knappen Dl fér att bérja
tillagningen. Tillagningen startar och
"Tillagning" visas pé displayen.

Inre ugnstemperaturindikatorn tands respektivt
tills ugnen uppndr installd temperatur.

® P om < A[>|]|]
foe 180

]
R W——

® ‘t/w§ Tillasning

Temperaturintervall
°C)

Rekommenderad
temperatur (°C)

* Funktionerna kan variera beroende p& modell.

Anvéndningslidgen

Anvéndningsl&genas ordning som visas hér kan skilja
sig fran de pé din enhet.

Flaktuppvérmning

Het luft, som varms av det bakre elementet, fordelas snabbt
och jamnt i ugnen tack vare flakten. Detta ar lampligt att
anvanda nar du vill varma flera ratter pa flera falsnivaer.
Férvarmning krévs i regel inte. Lamplig for tillagning med
flera langpannor.

CDPll
i @A

“czw Fl&ktupru&mning
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Sla av elugnen

Tryck pa knappen D orattslaav ugnen.
Funktionstabell

Funktionstabellen anger funktionerna som kan

anvéndas i ugnen samt deras max. och
min.temperaturer.

mFunktionerna kan variera beroende pa modell.

Maximal justerbar tillagningstid i lagen férutom
"varmhallning" &r begransat till 6 timmar pa
grund av sékerhetsskél.

Om du gor nagra éndringar kommer respektive
symbol att blinka.

Programmet avbryts vid ett strdmavbrott. Du
méste omprogrammera ugnen.

annan funktion eller om halvautomatiskt eller fullt

Aktuell tid kan inte stéllas in nar ugnen kor en
automat|skt program stalls in pa ugnen.

fiven om ugnen &r avstdngd tands ugnslampan
nar ugnsluckan &r 6ppen.
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N&r ugnsluckan &r dppen kors inte flaktmotorn,
I det gor att varmluften behalls i ugnen.

Full grill
Den stora grillen i ugnens innertak anvands. Detta ar
lampligt nédr stora méangder kott ska grillas.

® P :1 egg’c /\ >l
®ww Full grill :Sév

e Placera sma och medelstora portioner pé rétt
fals under grillvérmaren for grillning.

e Still in temperaturen pa maximal niva.

e Vand p& maten efter halva grillningstiden.

Lég grill
Liten grill i ugnens innertak &r i drift. Lamplig for grillning
och graténgrétter.



Lag grill

o vw LE9 9rill

280" ~ >l

tv@

e Placera sma och medelstora portioner pé rétt
fals under grillvérmaren for grillning.

e Still in temperaturen pa maximal niva.

e Vand p& maten efter halva grillningstiden.

Ekoflaktvirmare

For att spara strém kan du anvanda den har funktionen
istallet for tillagningslagena du utfor om du anvander
flaktuppvarmning i temperaturintervallet 160-220°C. Men

tillagningstiden okar nagot.
Tillagningstiderna som galler fér den hér funktionen anges i
tabellen "Ekoflaktsvarme”.

® P
;:@*E

® vw Eko. Varmluft
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Varmhélining

Anvénds for varmhallining av mat i lag temperatur under en

langre period, sa den ar redo att serveras.

o P‘

) N—
O ww Usrmehdllning

60° ~ ol
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Sa har anvander du ugnens kontrollenhet
1 2 3

5 6 7 8 9

20 19 18

Pé/Av-knapp

Enkel valknapp for matmeny
Mikrovagssymbol

Indikatorfalt for aktuell tid
Temperatur/vikt/mikrovagseffekt indikator falt
Symbol f6r ugnens innertemperatur
Snabbvarmningssymbol (Booster)
Temperatur-/effekt-/viktsymbol

9 Start / stopp matlagningsknapp

10 Bekraftelseknapp

11 Temperatur/tid/effekt okning och minskning,
menynavigeringsknappar

12 Textdisplay

13 Visning av enkelt matval

14 Instéliningssymbol

15 Alarmsymbol

16 Tillagningstiden slut

17 Symbol for tillagningstid

18 Funktionsvisning

19 Temperatur/vikt/effekt/snabbvarmningsinstaliningsknapp

20 Tid- och instéliningsknapp

Aktivera halvautomatisk anvéndning

| detta anvandarldge kan du &ndra tidsperioden under

vilken ugnen anvands (tillagningstid).

1. Tryck pa\.L/ for att slé pa ugnen.

2. Tryck pa knapparna /\ eller \/ for att ange
Onskat driftlage for ugnen.

3. For tillagningstiden trycker du p& knappen @ en

@ N o o w N =

géng for att ga till "Tillagningstid" pa textdisplayen.

Symbolen I blinkar.
4, Tryck pa #\ ellerN/ for att stélla in

tillagningstiden. Tryck pa L) for att bekréfta. S&
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fort tillagningstiden stéllts in visas I med fast
sken.

© P 0000180~

oww Tillagningstid 3 -

5. Placera din rétt i ugnen and sting ugnsluckan.

6. For tillagningstemperaturen trycker du p& knappen
C/W en géng for att bladdra till
“Temperature™ pa textdisplayen.

7. Tryck pa ™\ eller N for att stélla in
temperaturen.

8. Tryck pa Pl knappen for att starta tillagningen.
"Tillagning" visas pa displayen.

» Ugnen varms upp till forinstélld temperatur och

behaller den har temperaturen fill slutet av

tillagningstidendu valt. Ugnslampan tdnds under

tillagningsprocessen.

lla segment f6r symbolen for invéndig
ugnstemperatur slas pa nar ugnen uppnar den
instéllda temperaturen.

9. Nér tillagningen &r Klar visas “Smaklig
maltid” pa displayen och en alarmsignal hors.

10. Tryck pa valfri knapp for att stoppa alarmsignalen.

Stélla in snabbvérmaren (booster)

Anvénd funktionen Booster (snabb forvarmning) for att

ugnen ska né énskad temperatur snabbare.



Snabbvarmaren kan inte valjas for

6 illagningsfunktionerna Avfrostning, Langsam
illagning, varmehallning och lagtemptillagn.
Snabbvarmningsinstaliningarna avbryts vid ett

stromavbrott.

Vélj 6nskad tillagningsfunktion, och sedan:

1. Tryck pa "C/W med korta intervall tills “Booster
passiv” visas pa displayen.

2. Tryck pa\for att bladdra il "Booster

aktiv" i displaye. s@ symbolen forblir tnd.

»—:»:@ symbolen forsvinner sa snart ugnen uppnatt

onskad temperatur och ugnen aterupptar anvandning i

den funktion den var innan snabbvarmningsfunktionen.

3. For att avbryta snabbvarmningsfunktionen tryck
pa knappen "C/W med korta mellanrum tills
"Booster aktiv" visas pa displayen.

4. Tryck paZ/\for att bladdra til "Booster

passiv" i displayen.

|—
® ‘vw Booster aktiv

180° ~ vl

» Nar du atergar till funktionsvalsdisplayen efter den
har processen forsvinner a@

Anvinda knapplaset

Du kan férhindra att ugnen anvénds genom att
anvanda knapplasfunktionen.

Knapplaset kan anvéndas oavsett om ugnen &r
igang eller inte. Ugnen kan stangas av genom att
rycka pa \.L/-knappen &ven nar knapplaset ar
aktiverat nér ugnen anvéands.

[—
O vw Booster rassiv

Aktivera knapplaset

1. Tryck pa @ med korta mellanrum tills
“Knapplas passivt" visas pa displayen.

2. Tryck pa #\knappen for att aktivera knapplaset.
Nar knappléset &r aktiverat visas "Knapplas
aktivt” pa displayen.

&

© w Nuckellds akbivt oo

»Nér knapplaset &r aktiverat visas

varningen "Knapplés aktivt" pa displayen nér du

trycker pa négon knapp (forutom \/).
Ugnsknapparna kan inte anvandas nér

knapplasfunktionen ar aktiverad. Knapplaset
avbryts inte vid ett stromavbrott.

Avaktivera knapplaset

1. Tryck pd \knappen for att avaktivera
knappléset. "Knapplas passivt” visas pa
displayen.

o

o t/wé Nuckellds passivt ;‘v

Anvénda timern som alarmklocka

Du kan anvanda klockan pé produkten for vilken
varning som helst och pdminnelse annan &n
tillagningsprogrammet.

Alarmklockan har ingen paverkan pa ugnens
funktioner. Den anvands endast som en varning. Den
kan exempelvis vara anvandbar ndr du ska vanda mat i
ugnen vid en viss tidpunkt. Larmklockan avger en
signal nér den instéllda tiden nés.

Den maximala alarmtiden kan vara 23 timmar
och 59 minuter.

Stélla in alarmet:

°F  pogs "
® t/w% Alarn iv

1. Tryck pa @ med korta mellanrum tills £
symbolen visas pa displayen.

2. Tryck pa /N eller N/ for att stélla in tiden. £
symbolen forblir tdnd efter instalining av larmtiden.

3. Efter att larmtiden &r slut bérjar £ blinka och en
larmsignal hors.

4. Tryck pa valfri knapp for att stoppa larmet.
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Avbryta larmet: Bakning och stekning

1. Tryck pa ® med korta mellanrum tills £ Forsta falsen i ugnen &r den undre falsen.
symbolen visas pa displayen.

2. Tryck pa tills "00:00" visas pa displayen.«™

Tabell dver tillagningstider

ardena har faststallts pa labb. Vardena som
passar dig kan skilja sig fran dessa varden.

Tillagningsnivd Falsposition Temperatur (°C) Tillagningstid (i
ungeférligt antal min
[ e e s O e e

T L
- - - " -

Ekoflaktvérmare Oppna inte luckan under tillagning i laget for
Aindra inte tillagningstemperaturen efter pabérjad 0 "Ekofléktvarme”.
illagning i langsamt tillagningslage.

Tips for bakning av kakor e Omden & vélgraddad pa insidan med kladdig p&
e Om bakverket ar for torrt ska du 6ka utsidan ska anvanda en mindre vatskeméngd,
temperaturen med 10°C och minska sénka temperaturen och oka tillagningstiden.
tillagningstiden. Tips vid tillagning av bakverk
e Om kakan ar kladdig ska du anvénda en mindre e Om bakverket &r for torrt ska du dka
vétskeméngd och sénka temperaturen med temperaturen med 10°C och minska
10 °C. tillagningstiden. Pensla degen med en blandning
e Om kakan blir for mérk ska du placera den av mjélk, olja, gg och yoghurt.
l&ngre ner i ugnen, sénka temperaturen och oka e Om bakverket tar for 1ang tid att gradda ska du
tillagningstiden. kontrollera tjockleken s& att den inte Gverskrider
platens djup.
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Om den dvre sidan av bakverket blir mérkt men
den undre delen &r inte fardiggraddad ska du
kontrollera att mangden sés for bakverket inte ar
for stor pa undersidan av bakverket. Forsok att
fordela sdsen jamnt mellan och pa lagren av det,
och dverst, for att fa en jamn graddning.

illaga bakverket enligt det lage och den
emperatur som &r angiven i tillagningstabellen.
Om botten inte har tillréckligt med farg ska du
placera den pa en lagre fals nasta gang.

Tips vid tillagning av gronsaker

Om grénsaksréatten blir for torr ska du tillaga den
i en form med lock. Ett sténgt kérl forhindrar att
vatskan angar bort.

Om gronsaksréatten inte blir fardigkokt ska du
forkoka grénsakerna eller forbereda dem som
konserverad mat och placera dem i ugnen.

Fardiga maltider funktioner

Vilja fardiga maltider funktioner

Menyn for fardiga méltider innehaller forinstéllda
program, gjorda av professionella kockar och lagrade i
minnet for kontrollenheten.

| den hédr menyn stélls temperatur, falsposition, vikt
och tillagningsfunktioner in automatiskt.

Du kan &ndra vikt och tillagningstid i enlighet med rétt
och smak.

Valja funktioner i Fardiga méltider:

1. Tryck pa knappen D for att sla pé ugnen.
Grundskérmen visas ndr ugnen slas pa.

2. Tryck pa knappen P for att vélja Fardiga maltider

displayen. | det hér steget visas “Kakor, brod,

O ww Kaors brids tartor

tartor” pa displayen.

A~

‘v

3 Tryck pd A/~ for att vélja

funktionshuvudmenyn for Férdiga méltider (Kakor,
bréd, tartor, Kott, Fisk, Kyckling, Specialméltider,
Special).

Tryck pa 2 for att bekréfta
funktionshuvudmenyn du har valt.

Tryck pé knapparna ./~ for att vélja énskad
ratt (Valndts smakakor, Kaka, Liten kaka etc).

P
® | f{ﬂ:ﬂl] l’:gksi,\ Pl
i3 I
© T Smdik sl v
6. Placera din rétt i ugnen.
7. Tryck pa Il knappen for att starta tillagningen.

o

"Tillagning" visas pé displayen.
Nér tillagningen &r Klar visas "Smaklig
maltid” pa displayen och en alarmsignal hors.

ryck pa valfri knapp for att stoppa larmet.

"Tillbaka" kommandot som visas pa
displayen nér du navigerar i rattsmenyn
hjalper dig att &tergé till den dvre menyn. Du
kan aterga till den ursprungliga
funktionsdisplayen genom att trycka pép.

Innal
kan

n du bérjar tillagning | menyn for fardiga maltider
du stélla in vikten, beroende pa vilken maltidstyp

du har valt. Gor sa har:

1.

Tryck pa knappen “C/W efter att du har valt
onskad maltid. "Vikt” visas och symbolen kg

®

O wwi

blinkar pa displayen.
P

|40:00 120

| P

Uikt

2.

Tryck pé knapparna ./~ for att ange dnskad
vikt och bekréfta genom att trycka pa knappen

&l

Ugnen andrar temperatur och tillagningstid
automatiskt utifran viktandring.

Du kan bara andra vikten for maltider for
ilka en vikt anges.

3. Tryckpa i knappen for att starta tillagningen.
Automatprogram meny:

Kan

variera beroende pa modell
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. Biff Wellington
Vol au vent Rosthiff Angkokt ansjovis Grillad kyckling Macaroni cheese Rostade notter (kottgryta)

Skivade
Russin- och kottbullar med
citronkaka Laxfilé Stekt anka Moussaka grénsaker

PSSl B e )
Appelpaj russin
e
med olivolja
—

] Kol

B |||a kakor

Instéllningsmeny

Instéllning av ljusstyrka

Ljusstyrkan kan endast stéllas in nér ugnen ar
avstingd.

1. Tryck pa @ med korta intervall tills "Ljusstyrka"
visas pa displayen.

2. Det finns 4 nivaer av ljusstyrka, 1, 2, 3 och 4.
Tryck pa knappen /N for att vélja 6nskad
niva.

Nivan av ljusstyrka minskar, for att spara
strom, nér ugnen &r avstangd. Den éterstélls
ill installd niva igen nar ugnen slas pa.

Instéllning av kontrast
Kontrasten kan endast stéllas in ndr ugnen ar
avstingd.

1. Tryck pa @ med korta intervall tills "Kontrast"
visas pa displayen.

Det finns 4 nivaer av kontrast, 1, 2, 3 och 4. Tryck pa
knappen /™ eller \/ for att vélja Gnskad
kontrastniva.

Volyminstallning

Volymen kan endast stéllas in ndr ugnen ar avstangd.

Tryck pa \_/ med korta intervall tills "Volym" visas pé
displayen.

2. Det finns 3 volymnivaer, 0 (tyst), 1 och 2. Tryck
pa knappen ™\ eller \/ for att valja onskad
niva.
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Spréakinstllning

Sprék kan endast stéllas in nar ugnen ar avstangd.

1. Tryck pa\_/ med korta intervall tills "Valt sprak"
visas pa displayen.

2. Tryck pa knappen ™\ eller N\ for att vélja
Onskat sprak.

Sa har anvander du grillen

VARNING

Stang ugnsluckan under grillning.
Heta ytor kan orsaka brannskador!

Sla pa grillen

1. Tryck pa knappen D for att sla pé ugnen.

2. Tryck pa v/~ for att vélja 6nskad grillfunktion.

Nar funktionen &r vald kan du stélla in "Temperatur",

"Tillagningstid” och "Booster" (snabbvérmning).

3. Om du vill andra temperaturen trycker du pé
“C/W en géng for att nd temperaturdisplayen.

4, Tryck pa A/~ tills 6nskad temperatur visas i

indikeringsfaltet for temperatur/vikt. Tryck p&
for att stdlla in temperaturen nér onskat vérde
visas pa displayen.

5. Om tillagningsfunktion, temperatur och tid &r
lampliga, tryck du p& knappen D[l fér att bérja
tillagningen. Tillagningen startar och
"Tillagning" visas pé displayen.

Sténga av grillen

1. Tryck pa knappen D forattslaav ugnen.



Tabell for tillagningstider for grillning

Grillning med elgrill
e Grilningstid (cirka
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Underhall och rengdring

Allmén information

Produktens servicelivslangd dkar och risken for
problem minskar i omfattning om produkten rengdrs
med jamna mellanrum.

FARA:
Koppla frén produkten fran strémkallan
innan du pabdrjar underhall och rengdring.

Du kan fé en elektrisk stot!

FARA:
LAt produkten svalna fre rengdring.
Heta ytor kan orsaka brannskador!

[ ]

Rengdr produkten noggrant efter varje
anvandning. P& detta sétt ar det mdjligt att
enklare ta bort tillagningsrester genom att
undvika att de branns in nasta gang apparaten
anvands.

e Inga speciella rengbringsmedel behdvs for
rengdring av produkten. Anvand varmvatten med
diskmedel, en mjuk trasa eller svamp nér du
rengdr produkten, och torka den sedan med en
torr trasa.

e  Sealltid till att dverskottsvétska torkas bort
ordentligt efter rengring och att eventuellt spill
omedelbart torkas torrt.

e Anvand inte rengdringsmedel som innehéller syra
eller klor nér du rengdr rostfria ytor eller inox-ytor
och handtaget. Anvénd en mjuk trasa med
diskmedel (utan slipmedel) for att torka dessa
delar rena, var noga med att torka i en riktning.

tan kan skadas av vissa rengdringsmedel eller
rengoringsmaterial.

nvand inte aggressiva rengéringsmedel,
skurpulver/-mjolk eller nagra vassa foremal under
rengdring.
Anvand inte rengdringsmedel med hdg slipeffekt
eller vassa metallskrapor for att rengéra
ugnsluckans glas, eftersom de kan repa ytan,
vilket kan resultera i att glaset spricker.

Anvand inte angrengorare for att rengora
apparaten, det kan orsaka elektrisk stét.

Rengoring av ugnsutrymmet

e Om anga ansamlas inuti eller runt utsidan av
ugnsluckan, torka med en mjuk trasa. Detta kan
intréffa nér mikrovagsugnen kdrs med livsmedel
med hog fuktighet. Och det &r normalt.
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e Tabort lukt frAn ugnen genom att kombinera en
kopp vatten med saften och skalet av en citron i
en djup mikrovagsugns skél och i
mikrovégsugnen i 5 minuter. Torka noga med en
mjuk och torr trasa.

e Nér det blir nddvéndigt att byta ut ugnslampan,
kontakta en auktoriserad serviceverkstad for att
fa den utbytt.

e Ugnen bdr rengdras regelbundet och eventuella
matrester bor aviagsnas. Underlatenhet att hélla
ugnen ren kan leda till férsémring av ytan som
negativt kan paverka produktens livslédngd och
eventuellt leda till en farlig situation.

e  Kasta inte denna produkt i hushéllsavfallet. Den
ska kasseras i den sérskilda atervinningsstation
som tillhandahdlls av kommunen.

ar noga med att inte skada dérrtatningen nér du
rengor ugnsluckan. Anvénd aldrig produkten om
dorrtatningen ar skadad.

Rengora kontrollpanelen
Rengdr kontrollpanelen och kontrollknapparna med en
vat trasa och torka dem torra.

vidgsna inte kontrollknapparna nar du rengér
kontrollpanelen.
Kontrollpanelen kan skadas!

Utvandig rengdring av ugnen

Rengor ugnsluckan

For att rengdra ugnsluckan anvéander du varmvatten
med diskmedel och en mjuk trasa eller svamp, och
torkar den sedan med en torr trasa.

Anvand inte nagra rengéringsmedel med

o slipmedel eller nagon vass metall som repar nér
du rengér ugnsluckan. De kan repa ytan och
forstora glaset.




Byta ugnslampan

FARA:

Innan du byter ugnslampan ska du se till att
produkten har kopplats fran elen och
svalnat, sa att du inte far en elektrisk stét.
Heta ytor kan orsaka brannskador!

Lamporna som anvands i den har apparaten
maste kunna tala extrema fysiska forhallanden;
sasom temperaturer 6ver 50 °C.

Om ugnen &r utrustad med en rund lampa:
1. Koppla bort produkten fran elen.
2. Vrid glasskyddet moturs for att avidgsna det.

Ugnslampan &r en speciallampa som klarar upp
ill 300 °C. Mer information finns under Tekniska
specificationer, .Ugnslamporna kan kdpas av
auktoriserade serviceombud.

Lampans placering kan skilja sig nagot fran
bilden.

Lampan som anvands i denna apparat &r inte
lamplig for rumsbelysning. Lampans avsedda
syfte dr att hjdlpa anvandaren att se livsmedel.

3 Dra ut ugnslampan fran uttaget och byt den mot

enny.
4. Montera glasskyddet pa nytt.
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B Felsokning

e Detdr normalt att anga sipprar ut under anvandning.>>> Detta beror inte pa nagot fel.

e Nar metalldelarna varms upp kan de oka i storlek och orsaka ljud. >>> Detta beror inte pa nagot fel.

e Huvudsékringen ar defekt eller har géatt. >>>Kolla sdkringarna i sakringsskapet. Byt eller aterstall dem vid behov.
e  Produkten ar inte kopplad till det (jordade) uttaget.>>> Kontrollera kontaktansiutningen.
e Knappar/rattar/tangenter pa kontrollpanelen fungerar inte. >>> Knapplas kan vara aktiverast Avaktivera det.

Lampan i ugnen fungerar inte.
e  Ugnslampan ar defekt. >>> Byt ut ugnslampan.

e Strdmmen ar bruten. >>>Kontrollera om det finns strém. Kontrollera sékringarna i sékringsboxen. Byt eller
aterstall dem vid behov.

e Funktionen och/eller temperaturen r inte instéllda. >>> Stall in funktionen och temperaturen med Funktion och
/ eller temperaturratten / knappen.

e Strdmmen &r bruten. >>>Kontrollera om det finns strém. Kontrollera sékringarna i sékringsboxen. Byt eller

aterstall dem vid behov.

Ingenting hénder nér jag haller tangenterna / knapparna intryckta under en lang tid

rytaren och dra ur kontakten. Kontakta auktoriserat serviceombud.

et (jordade) uttaget. >>> Sétt i kontakten i uttaget.

e Dbrren &r inte ordentligt stangd. >>> Dérren bor "klicka" nar den sténgs. .

e Det kan finnas ett hinder mellan dérren och den framre delen av ugnen. >>> Ta bort hindret och stéing dérren

____ordentligt.

onstiga Hud b hors nar mikwvagsugnea af‘l‘dﬂﬂ-g

e Enelektrisk bage uppstar inuti ugnen till foljd av ett frimmande metallforemal. >>> Avldgsna metallforemalet
fran ugnsutrymmet.

e Ugnstillbehor &r i kontakt med ugnens véaggar. >>> Undvik kontakt med ugnsluckan.

e Det finns 16sa bestick eller koksredskap i ugnen. >>> Ta bort besticket eller kiksredskapet fran ugnsutrymmet.

e Den valda drifttiden och/eller effektnivan ar inte ratt. >>> Valj lamplig tillagningstid kraft och tid for din mat.

e Mangden av mat kan vara storre &n normalt eller sé kan den vara kallare &n den normala temeraturen. >>> St/
in ytterligare tillagningstid. Kontrollera regelbundet for att forhindra att maten bréanns.

o Det finns 16sa bestick eller koksredskap i ugnen. >>> Ta bort besticket eller kbksredskapet fran ugnsutrymmet.

. Den valda drifttiden och/eller effektn ivan ar inte ratt. >>> Kontrollera att du valt Idmplig tillagningstid och effekt
bud om din ugn &r skadad.

. >>> Detta beror inte La" nagot fel. Kylflakten fortsétter att kbra efter att ugnen har
slagits av. Flakten stannar automatiskt ndr temperaturen sjunker till en viss niva.

med hjalp av instruktionera i det har avsnittet. Forsok aldrig att reparera en defekt produkt pa egen hand.

m}:ontakta ett Cylinda service eller den aterforséljare som sélde produkten till dig, om du inte kan Iosa problemet
ww.cylinda.se service@cylinda.se
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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Cylinda product. We hope that you get the best results from your product
which has been manufactured with high quality and state-of-the-art technology. Therefore, please read
this entire user manual and all other accompanying documents carefully before using the product and
keep it as a reference for future use. If you handover the product to someone else, give the user manual
as well. Follow all warnings and information in the user manual.

Remember that this user manual is also applicable for several other models. Differences between models
will be identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

& Warning of electric shock.

/N
ﬁ Warning of risk of fire.

Warning of hot surfaces.

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

c € Made in TURKEY
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ﬂlmportam instructions for safety and environment

This section contains safety
instructions that will help protect from
risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

General safety
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This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance in
a safe way and understand the
hazards involved.

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made by
children without supervision.
Installation and repair procedures
must always be performed by
Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Control that the product function
knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it is
repaired by the Authorized Service
Agent. There is the risk of electric
shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as specified
in the “Technical specifications”.
Have the grounding installation
made by a qualified electrician
while using the product with or
without a transformer. Our
company shall not be liable for any
problems arising due to the
product not being earthed in
accordance with the local
regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be disconnected
during installation, maintenance,
cleaning and repairing procedures.
If the power connection cable for
the product is damaged, it must be
replaced by the manufacturer, its
service agent or similary qualified
persons in order to avoid a hazard.
The appliance must be installed so
that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the



fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface; otherwise,
connections can get damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause fire
as a result of short circuit.

Any work on electrical equipment
and systems should only be carried
out by authorized and qualified
persons.

In case of any damage, switch off
the product and disconnect it from
the mains. To do this, turn off the
fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot
during use. Care should be taken

to avoid touching heating elements.

Children less than 8 years of age
shall be kept away unless
continuously supervised.

Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Do not place any flammable
materials close to the product as
the sides may become hot during
use.

During use the appliance becomes
hot. Care should be taken to avoid
touching heating elements inside
the oven.

Keep all ventilation slots clear of
obstructions.

Do not heat closed tins and glass
jars in the oven. The pressure that
would build-up in the tin/jar may
cause it to burst.

Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

Do not place aluminium foil on the
base of the tray.

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

Do not use steam cleaners to clean
the appliance as this may cause an
electric shock.

Placing the wire shelf and tray onto
the wire racks properly

5/EN



It is important to place the wire °
shelf and/or tray onto the rack

properly. Slide the wire shelf or tray
between 2 rails and make sure that o
it is balanced before placing food

on it (Please see the following

f

0 not use the product if the fron
door glass removed or cracked. °
e (Qven handle is not towel dryer. Do
not hang up towel, gloves, or
similar textile products when the
grill function being used with the
door open.
o Always use heat resistant oven
gloves when putting in or removing
dishes into/from the hot oven.
e Ensure that the appliance is
switched off before replacing the
lamp to avoid the possibility of
electric shock. .
Prevention against possible fire risk!
e Ensure all electrical connections
are secure and tight to prevent risk
of arcing.
e Do not use damaged cables or
extension cables.
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Ensure liquid or moisture is not
accessible to the electrical
connection point.

The appliance must not be installed
behind a decorative door in order
to avoid overheating.

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent risk
of arcing.

Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible to the electrical
connection point.

Safety instructions for microwave

The appliance is intended to be

used in domestic households only.

The appliance is not to be used in

commercial outlets such as;

e staff kitchen areas in shops,
offices and other working
environments;
farm houses;
by clients in hotels, motels and
other residentinal environments;

e bed and breakfast type
environments.

Only allow aged from 8

yearschildren to use the oven

without supervision when adequate
instructions have been given so
that the child is able to use the
microwave oven in a safe way and
understands the hazards of
improper use.



When the appliance is operated in
the combination mode, aged from
8 years should only use the oven
under adult supervision due to the
temperature generated.

The exposed parts of the product
will become hot while and after the
product is in use.

Check the oven for any damage,
such as amisaligned or bent door,
damaged door seals and sealing
surface, broken or loose door
hinges and latches and dents
inside the cavity or on the door. If
there is any damage, do not
operate the oven and contact the
Authorised Service Agent.

If the door or door seals are
damaged, the oven must not be
operated until it has been repaired
by a competent person or
Authorised Service Agent.

Before operating your oven ensure
that the door has been closed
properly. A safety mechanism in
the door lock prevents your
appliance from operating when the
door is open, halting the cooking
operation if you open the door. You
should not interfere with the door
locking system or attempt to
override this system. If the door
locking system is overridden, risk
of exposure to microwaves arises if
the appliance is operated with an
open door.

Do not place any kind of object
between the front of the oven and
the door. You should not operate
your oven if objects such as paper
towels or napkins prevent it from
being closed properly.

Radio Interference

Place the oven no less than 2 metres

from TVs, radios, wireless modems,
access points and aerials.
Otherwise it may cause
interference.

Do not cook your meals with the
cooking time and microwave power
set excessively high. Excessive
cooking may, burn some parts of
the meal.

Never use aluminum foil or
aluminum utensils for microwave
cooking. Sparks will damage the
appliance.

Do not use metal objects closer
than 3 cm to the oven door while
cooking with microwave.

Do not place corrosive chemicals
or materials containing corrosive
vapor into the oven.

When there is interference, it may be
reduced or eliminated by taking the
following measures:

1.

2.

3.

Clean door and sealing surface of
the oven.

Reorient the receiving antenna of

radio or television.

Relocate the microwave oven with
respect to the receiver.
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Move the microwave oven away
from the receiver.

Connect the microwave oven into a
different outlet so that the
microwave oven and receiver are
on different circuits.

Place the oven away from other
heating appliances and avoid using
in damp or steamy environments.
It is hazardous for anyone other
than a competent person or the
Authorised Service Agent to carry
out any service or repair operation
that involves the removal of a cover
which gives protection against
exposure to microwave energy.
This product is a Group 2 Class B
ISM equipment. The definition of
Group 2 which contains all ISM
(Industrial, Scientific and Medical)
equipment in which radio-
frequency energy is intentionally
generated and/or used in the form
of electromagnetic radiation for the
treatment of material, and spark
erosion equipment. For Class B
equipment is equipment suitable
for use in domestic establishments
and in establishments directly
connected to a low voltage power
supply network which supplies
buildings used for domestic
purpose.

The microwave oven is intended for
heating food and beverages. Drying
of food or clothing and heating or
warming pads, slippers, sponges,

damp cloth and similar may lead to
risk of injury, ignition or fire.

e Your oven has not been designed
for drying any living beings.

¢ Do not operate your oven when it
is empty. This may damage the
oven. Should you wish to test the
oven, place a glass of water inside.
The water will absorb the
microwave energy and the oven
will suffer no damage.

o Only use utensils that are suitable
for use in microwave ovens.

Do not use earthenware containers for
microwave cooking. Moisture in the
earthenware may expand and
cause cracking of your container.

To reduce the risk of fire in the oven

cavity:

o When heating food in plastic or
paper containers, keep an eye on
the oven due to the possibility of
ignition. If smoke is observed,
switch off or disconnect the
appliance and keep the door closed
in order to stifle any flames.

e Remove wire twist-ties from paper
or plastic bags before placing bag
in oven.

¢ Do not use the cavity for storage
purposes . Do not leave paper
products, cooking utensils or food
in the cavity when not in use.

e [f you use materials like paper,
wood or plastic for cooking in your
microwave, do not leave the oven
unattended. Paper, wood and



similar materials may ignite, while
plastic materials may melt. Do not
use containers made of such
materials for fan oven, grilling and
mixed cooking operations.

The contents of feeding bottles and
baby food jars should be stirred or
shaken and the temperature
checked before consumption, in
order to avoid burns.

Liquids and other foods must not
be heated in sealed containers
since they are liable to explode.
Microwave heating of beverages
can result in delayed eruptive
boiling, therefore care must be
taken when handling the container.
Eggs in their shell and whole hard-
boiled eggs should not be heated
in microwave ovens since they may
exploed, even after microwave
heating has ended.

Do not use your oven to heat
carbonated drinks or foods stored
in airtight containers like tin cans.
This will cause pressure to build up
inside the oven that may result in
damage or explosion when the
door is opened.

Do not use your microwave oven
for cooking or reheating unwhisked
eggs, whether shelled or not.
Ensure that you pierce the skins of
potatoes, apples, chesnut or
similar fruits and vegetables before
cooking.

Do not use porcelain containing
metal (silver, gold, etc.). Ensure
that you remove all metal twist-ties
from food packages. Pieces of
metal inside the oven can cause
arcing that may result in serious
damage.

Do not use your oven for frying with
oil since you will be unable to
regulate the temperature of the oil.

Do not use the microwave to warm

cooking oil or drinks with high
alcohol volume only.

Do not place the oven where heat,
moisture, or high humidity are
generated, or near combustible
materials.

Do not use the interior of your oven
for storage purposes.

Do not lean on the oven door when
it is open, or let children swing on
it. This will warp the oven door and
prevent it from closing properly.
Put a metal teaspoon or glass rod
in the container when heating up
liquids. This will prevent delay of
boiling of the liquid, thus prevent
sudden overflowing when the
container is moved.

Do not use the oven, if:

- The door is not closed properly;
- The door hinges are damaged;
- The contact surfaces between the

door and the front side of the oven
are damaged;

- The door window is damaged;
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- An electrical arc occurs within the

oven although there are no metal
object in the cooking segment.

It is very important not to select
long durations or extremely high
power levels while cooking a small
amount of food in order to avoid
overheating or burning the meal.
For example, a slice of bread may
burn after 3 minutes if a very high
power level is selected.

Do not use the oven for frying as it
is not possible to control the
temperature of oil heated in
microwave.

Contact surfaces of the door (front
side of the inner segment and
inner side of the doors), must be
kept clean to ensure proper
operation of the oven.

Intended use

This product is designed for
domestic use. Commercial use will
void the guarantee.

This appliance is for cooking
purposes only. It must not be used
for other purposes, for example
room heating.

This appliance is not intended for
use at mobile homes, recreational
vehicles and similar places.

Use your oven indoors. Do not use
it in gardens, on balconies or in
other outdoor settings.

This product should not be used for
warming plates under the grill,
drying towels, dish cloths etc. by
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hanging them on the oven door
handles. This product should also
not be used for room heating
pUrposes.

All openings in the wall behind the
appliance and in the floor under
the appliance shall be sealed.

Do not obstruct the flow of
ventilation air.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.
The oven can be used as a
microwave, for defrosting, baking,
roasting and grilling food.

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.

The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all parts
of the packaging according to
environmental standards.

Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them to
play with the product.

When the appliance is operated in
combination mode, children age
from 8 yearsshould only use the
oven under adult supervision due
to temperature generated.



e The exposed parts of the product
will become hot while and after the
product is in use.

o Do not place any items above the
appliance that children may reach
for.

e When the door is open, do not load
any heavy object on it and do not
allow children to sit on it. It may
overturn or door hinges may get
damaged.

Disposing of the old product

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

This product complies with EU WEEE
Directive (2012/19/EU). 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.

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

e 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.
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P General information
Overview

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp
3 Tray 8 Top heating element
4 Handle 9 Shelf positions
5 Front door
1 2 3 4 5 6 7

12 11 10 9 6 8
1 On/Off key 9 Text display
2 Convenience food menu selection key 10  Convenience food selection display
3 Function display 11 Temeprature/weight/power/rapid heating
4 Current time indicator field setting key
5 Temperature/weight/microwave power 12 Time and settings key
indicator field

6 Temperature/time/power increase and
decrease, menu navigation keys
Start/stop cooking key

Confirmation key

o
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on

your product.
1. User manual
2. Oventray

Used for pastries, frozen foods and big roasts.

3. Deep tray
Used for pastries, large roasts, juicy dishes,
and for collecting the fat while grilling.

4. Wire Shelf

Used for roasting and for placing the food to
be baked, roasted or cooked in casserole
dishes to the desired rack.
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Technical specifications

el RE.........__..__.
220240V - 501z

GENERAL

Voltage / frequen

Total power consumption
Flise

Cable type / section
GCable length

w
@
=
=

i, 164
HO5W-FG 3 x 1,5 mm* or equivalent
max 2m

OVEN/GRILL

External dimensions helght / widih / depth
Installation dimensions (height / width / depth
Main oven

Inner lamp

Grill power consumption

MICROWAVE

Net volume

Microwave power

Microwave frequency

455 mm/594 mim/b67 min

**450 or 460 mm/560 mm/min. 550 mm
Multifunction oven

15/25 W

20 kW

01
Max. 900 W
2460 MHz

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-Cooking with eco-fan, 2- Turbo slow
cooking, 3- Turbo cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

> See. Installation, page 15.

echnical specifications may be changed
ithout prior notice to improve the quality of

he product.

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

14/EN

alues 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.




E Installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under

icustomer’s responsibility.

DANGER:
The product must be installed in accordance
with all local electrical regulations.

DANGER:

Prior to installation, visually check if the
product has any defects on it. If so, do
not have it installed.

Damaged products cause risks for your
safety.

Before installation

The appliance is intended for installation in
commercially available kitchen cabinets. A safety
distance must be left between the appliance and

the kitchen walls and furniture. See figure (values

in mm).

e  Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C
minimum).

Kitchen cabinets must be set level and fixed.
If there is a drawer beneath the oven, a
shelf must be installed between oven and
drawer.

e (arry the appliance with at least two
persons.

Do not install the appliance next to
refrigerators or freezers. The heat emitted
by the appliance will lead to an increased
energy consumption of cooling appliances.

he door and/or handle must not be used
§for lifting or moving the appliance.

If the appliance has wire handles, push the
handles back into the side walls after
moving the appliance.
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Installation and connection

e  Product can only be installed and connected
in accordance with the statutory installation
rules.

Electrical connection

Connect the product to a grounded outlet/line
protected by a fuse of suitable capacity as stated
in the "Technical specifications” table. Have the
grounding installation made by a qualified
electrician while using the product with or
without a transformer. Our company shall not be
liable for any damages that will arise due to
using the product without a grounding installation
in accordance with the local regulations.

\ DANGER:
The product must be connected to the

mains supply only by an authorised and
qualified person. The product's
warranty period starts only after correct
installation.

Manufacturer shall not be held responsible
for damages arising from procedures
carried out by unauthorised persons.

. DANGER:
The power cable must not be clamped,

bent or trapped or come into contact
with hot parts of the product.

A damaged power cable must be replaced
by a qualified electrician. Otherwise, there ig
risk of electric shock, short circuit or fire!

o Connection must comply with national
regulations.

e The mains supply data must correspond to
the data specified on the type label of the
product. Open the front door to see the type
label.

e Power cable of your product must comply
with the values in "Technical specifications"
table.

. DANGER:
Before starting any work on the
electrical installation, disconnect the
product from the mains supply.
There is the risk of electric shock!
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Power cable plug must be within easy reach
after installation (do not route it above the
hob).

Plug the power cable into the socket.

Installing the product

1. Slide the oven into the cabinet, align and
secure it while making sure that the power
cable is not broken and/or trapped.

P P \%\\

Secure the oven with 2 screws as illustrated.
For products with cooling fan

1 Cooling fan

2 Control panel

3 Door

The built-in cooling fan cools both the built-in

cabinet and the front of the product.

Cooling fan continues to operate for about
§20-30 minutes after the oven is switched
off.

Final check

1. Plug in the power cable and switch on the
product's fuse.

2. Check the functions.



Future Transportation

Keep the product's original carton and
transport the product in it. Follow the
instructions on the carton. If you do not
have the original carton, pack the product in
bubble wrap or thick cardboard and tape it
securely.

To prevent the wire grill and tray inside the
oven from damaging the oven door, place a
strip of cardboard onto the inside of the

oven door that lines up with the position of
the trays. Tape the oven door to the side

walls.

Do not use the door or handle to lift or move

the product.

Jand move it in upright position.

Do not place any objects onto the product
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ﬂPreparation

Tips for saving energy can cook by placing two cooking vessels

The following information will help you to use onto the wire shelf.

our appliance in an ecological way, and to save e Cook more .than one dish one after another.
gnergyp:p d y The oven will already be hot.

e Use dark coloured or enamel coated *  You can save energy by switching off your
cookware in the oven since the heat oven a few minutes before the end of the
transmission will be better. cooking time. Do not open the oven door.

e While cooking your dishes, perform a o Defrost frozen dishes before cooking them.

preheating operation if it is advised in the Initial use
user manual or cooking instructions. Day time setting
o Do not open the door of the oven frequently |
during cooking.
e Try to cook more than one dish in the oven
at the same time whenever possible. You

1 2 3 4 56 7 8 9

Before using the oven, set the time. If the
ime is not set, oven will not operate.

20 19 18 17 16 15 14 13 12 11 10
1 On/Off key 14 Settings symbol
2 Convenience food menu selection key 15 Alarm symbol
3 Microwave symbol 16 End of cooking time symbol
4 Current time indicator field 17 Cooking time symbol
5 Temperature/weight/microwave power 18  Function display

indicator field 19 Temeprature/weight/power/rapid heating

6 Oven inner temperature symbol setting key
7 Booster symbol (rapid preheating) 20 Time and settings key
8  Temperature/power/weight symbol Plug in the power cable and switch on the
9 Start/stop cooking key product's fuse.
10 Confirmation key You have to set the language before setting the
11 Temperature/time/power increase and time.

decrease, menu navigation keys
12 Text display
13 Convenience food selection display
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Set the language
o P

N

® ¢ Endlish @

When you switch on the oven for the first time,
“English” appears on the Text display. Press #™
or w7 lightly to select the desired language.

Press lightly to confirm the language
selection.

Language setting screen will appear only
o during the initial startup. Use Settings menu
0 change the language. Settings menu,
page 47.
Set the time
°r W30
® © Set daw time AV

After selecting the language, "Time setting"
appears on the Text display. Press /A or W
lightly to enter the current time.

WBcfore using the oven, set the time. If the
0 ime is not set, Settings symbol will remain
lit. It will disappear once the time is set.

First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects
during cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which
may result in shattering of the glass.

1. Remove all packaging materials.

2. Wipe the surfaces of the appliance with a
damp cloth or sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and

then switch it off. Thus, any production residues

or layers will be burnt off and removed.

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.

Always use heat resistant oven gloves when
putting in or removing dishes into/from the

hot oven.

Electric oven

1. Take all baking trays and the wire grill out of

the oven.

Close the oven door.

Select the highest grill power; Seg .

Operate the oven for about 30 minutes.

Turn off your oven; See

rill oven

Take all baking trays and the wire grill out of

the oven.

Close the oven door.

3. Select the highest grill power; see How fo
operate the grill, page 47.

4. Operate the grill about 30 minutes.

5. Turn off your grill; see How to operate the
grill, page 47

T

N

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.
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E How to operate the microwave

General information on microwave

cooking
To prevent overflowing when heating water and
other liquids in your microwave oven:

3.

4.
5.

Do not use closed containers, or containers
with narrow openings.

Do not overheat.

Before placing the container in the
microwave, stir the contents with a
teaspoon and then open the door and restir
when it is half done. Do not leave the
teaspoon inside while the oven is operating.
When heating liquids such as soups and
sauces, these may unexpectedly bubble up
and overflow before they even come to the
boil. Do not leave your oven unattended
when heating such liquids.

After warming baby food or drink inside a
feeding bottle, shake and test the
temperature before giving to your baby.
Before heating, remove the cap and
mouthpiece from the bottle.

Remove food from any plastic packaging
before cooking or defrosting. Under certain
exceptional circumstances, you may be
required to cover food with a special nylon
clinging film.

Do not use your product for making popcorn
unless you have specially designed bags for
use in microwave ovens.

Chocolate sweets with low liquid content
and flour-based foods should be heated
with caution.

Eggs in their shell and whole hardboiled
eggs should not be heated in microwave
ovens since they may explode even after
microwave heating has ended.

The advantages of microwaving

In conventional ovens, the heat emitted by
electrical heaters or gas burners penetrate
into the food item from outside. Therefore, a
huge amount of energy is consumed in
order to heat the air inside, oven
components and the cooking utensils.
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In a microwave oven, heat is generated by food

item itself and heat flow is from inside to
outside. There is no heat loss in the medium,
on the oven inner walls or utensils (if they
are microwave compatible). In other words,
only the food is heated.

Microwave ovens considerably reduce
cooking times. Time needed in microwave
cooking is aimost half or a third less than
the conventional ovens. A lot depends on
the density, heat and amount of the
ingredients to be cooked.

You can preserve the natural taste of foods
by cooking them in their own juices without
adding a lot of spices, or with no spices at
all.

Microwave ovens save energy. Energy is
only used when you are cooking. There is
no wasted energy with a microwave.

You need not worry if you forget to let meat
thaw. Microwave ovens thaw out frozen
foods in a short time so you can start
cooking immediately. Thus, the risk of bac-
teria growth is reduced.

Foods preserve their nutrition value thanks
to shorter cooking times.

Cleaning is also easier compared to
conventional ovens.

Microwaving in theory

Microwaves are a form of energy similar to
radio and television waves. The magnetron
tube inside your microwave oven produces
microwave energy. Microwave energy
diffuses in all directions inside the oven,
reflected from the side walls and thus
penetrates into the food evenly. The
microwaves cause rapid vibration in the
molecules of the food. This vibration creates
the heat that cooks the food.

The microwaves do not pass through the
metal walls of your oven. Microwaves can
pass through materials such as ceramic,
glass or paper.



Why do foods get heated

Most of the foods contain water and water
molecules vibrate when they are subjected to
microwaves. Friction between molecules

produces the heat that increases the temperature
of the food, thaws them if frozen, cooks them or
keeps them warm. As a result of the heat buildup

inside the food

e Foods can be cooked with very little or no oil;
e Thawing or cooking in a microwave is much

faster than a conventional oven;

e Vjtamins, minerals and nutrition elements in

the foods are preserved;

e Natural color and aroma of the food do not

change.

Containers suitable for microwaving
Microwaves pass through porcelain, glass,
cardboard or plastic but not the metals.
Therefore metal utensils or utensils with metal
parts cannot be used in microwave oven.

Microwaves are reflected by metal...

... but they pass through glass or porcelain...

CAUTION

Fire risk!

Never place metal or metal-covered
containers in your microwave oven.

CAUTION
Do not use your oven when empty and
without tray. This can damage the oven.

Microwaves cannot penetrate metal.
Microwaves will reflect off any metal objects
in the oven causing dangerous electric
arcing. Most heatproof non-metallic
containers are suitable for use in a
microwave oven. However, certain
containers may contain materials that are
unsuitable for microwaving. You can apply
the following test to determine whether a
container is suitable for microwaving or not:
Place the container you wish to test empty
in the oven along with another container
filled with water.

Operate the oven at high power for one
minute. If the water has been heated and
the container you are testing is cold, then it
is suitable for microwaving.

On the other hand, if the water remains cold
and the neighboring container heats up, this
means that the microwaves have been
absorbed by the container and therefore
subject container is unsuitable for
microwaving.

Glass containers

Avoid using containers made of very thin
glass or lead crystal. Heatproof glass
containers are suitable for use in microwave
ovens. On the other hand, in the microwave
oven avoid using brittle glass containers
such as water and wine glasses that may
break as their contents heat up.

Plastic containers

Do not use pots and dishes made of plastic
or melamine for long duration microwaving;
the same applies for bags used for storing
frozen food. This is because very hot food
will sooner or later cause the plastic
containers to melt or distort. Use such
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containers only for short duration
microwaving.

Cooking bags

e (Cooking bags are suitable for use in
microwave ovens, provided that these are
designed for cooking. Do not forget to
pierce them to enable the steam inside to
escape. Never use normal plastic bags for
cooking purposes since they will melt and
break up.

Paper

e You should not use any kind of paper for
long-duration cooking. This will cause the
paper to catch fire. Paper dishes are
suitable for oily and dry foods that require
short-duration cooking.

Do not use recycled paper. Such paper may
contain fragments that can cause arcing.

Heal Resistant
Glass

e
Ceramics
Plastic Piate

Kifchen Paper Yes

* Only use melal ay given with oven,

Positioning food

o You will obtain optimal results by arranging
the food evenly in the container. This
method can be applied in many ways for
satisfactory results.

e You can cook a large number of identical
pieces (for example potatoes). If you
arrange them in an evenly spaced circle
around the oven they will cook better. Avoid
placing one piece on another.

e Since the microwaves act more powerfully
on the outer layers of food, when cooking
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1 A .
Resistant Glass
.

Metal Tra
Meal Rack —

Aluminum Foil & No Yes
Foil Container

Wooden and wicker containers

e  As microwave causes drying of wooden
structure and crisp it, large wooden
containers should not be used.

Porcelain containers

e  Generally speaking, containers made of
such materials are suitable for use in a
microwave oven, but you should test them
to be sure.

Metal containers

e  Metal containers reflect the microwaves
away from the food. Therefore, avoid using
such containers.

DANGER:
Certain cookware containing high levels
of iron or lead are unsuitable for use as
cooking containers.

Make sure that you test your cookware in
terms of suitability for microwaving.

pieces of food with different shapes and
thicknesses, place the thick parts in the
centre of the tray. This will ensure that
these parts are cooked first.

o Place fish and other food that is not flat with
their tails at the edge of the tray.

e You can place very finely carved pieces of
meat on top of each other. Thicker items
such as sausages and meat slices should
be placed close together.

e Heat gravy and sauces in a separate dish.
Narrow, deep dishes are better for this



purpose than wide, shallow ones.
Containers should be no more than two
thirds full when you heat gravy, sauces or
soups.

e Ifyou are cooking fish whole, pierce them
so that their skins do not burst.

e When using clinging film, bags or baking
paper, pierce or leave an opening to enable
steam to escape.

o Small pieces of food will cook quicker than
large pieces, and evenly shaped pieces will
cook quicker than other pieces. For the best
results cut food evenly into pieces of equal
size.

Food height

e With food that is quite thick (generally
roasts), the lower part will cook faster. This
means that it is sometimes necessary to
turn such items over several times.

e Thick or dense items can be placed in a
higher position, enabling the microwaves to
act on the bottom and middle parts of the
item.

Cooking suggestions

Factors affecting microwaving time :

e  Microwaving time depends on a number of
factors. The temperature of the ingredients
used in a recipe can considerably affect the
amount of cooking time required. Thus, a
cake made with ice-cold butter, milk and
eggs will take considerably longer to cook
than one made with ingredients at room
temperature.

o  Particularly when it comes to bread, cakes
and cream sauces, you are recommended
with certain recipes to remove the food from
the oven before itis fully cooked. Such
foods if left covered outside the oven will
continue to cook as heat flows from the
outer to the inner layers of the food.

If you leave items on the oven until they are fully
done, you risk burning the outer layer. With
time you will become a better judge of how
long items require to be cooked and left to
stand.

e Do not leave items to cook unattended. Your
microwave oven is automatically lit up when
it is in operation, enabling you to keep an
eye on the condition of the items being
cooked.

Defrosting:

e  The defrosting time may depend on the

shape of the packet. Shallow, rectangular

packets defrost more quickly than deep
containers.

Separate the items as they start to defrost.

They will then defrost more readily.

e The more food you cook, the longer it will
take. Twice the amount of food will take
roughly twice as long. If it takes four
minutes to cook one potato, it will take on
average seven minutes to cook two
potatoes.

The amount of microwaves that your oven
produces remains constant however much
food you place inside it. This means that the
more food you place inside, the longer it will
take to do.

Liquid content

o Liguid content affects cooking time because
microwaves are sensitive to moisture. Foods
with natural liquid content (such as
vegetables, fish, and poultry) will cook
quickly and easily. When cooking dry items
such as rice and pulses you are
recommended to add water.

e Remember that moisture is eliminated in a
microwave oven, so that when cooking drier
items such as certain vegetables you should
first wet them with a little water or cover
them so that they retain their moisture.

o When cooking foods with very little water
content (thawing bread, making pop-corns)
evaporation takes place rapidly. In such
cases oven operates as if it is empty and
foods can get burnt. And oven or the
utensils can get damaged. Therefore, make
sure that you just set the required cooking
time and never leave the oven unattended
during cooking.
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Steam

e The moisture within the food may
sometimes cause the oven to steam up
when it is operating. This is normal.

Sugar

e \When making foods with very high sugar
content like puddings and tarts, follow the
recommendations in your microwave recipe
books.

If you exceed the recommended cooking time,
this may result in the food burning or
damage to your oven.

Food density

e Light, porous items such as bread and
cakes will take less time than heavy, dense
items such as roasts and stews. Exercise
caution when microwaving porous items
since they do not have hard, dry surfaces.

Bones and fat content

e  Bones conduct heat and fat cooks faster
than meat. When cooking pieces of meat
containing bones or fat, ensure that they are
cooked evenly and not overcooked.

Food colour

e Meat or poultry that has been cooked for
fifteen minutes or more will brown gently in
its own fat. To give food that has been
prepared quickly a more appetizing and
roast complexion, you can cover it with
barbecue or soy sauce. If you only use a
little of this sauce it will not affect the
essential flavor of the food.

Reducing the internal pressure in food

e Many kinds of foods are covered in skins.
Steam builds up inside as they are cooked
which may cause them to burst. To avoid
this, the skin should be pierced with a fork
or knife. You should apply this procedure
with potatoes, chicken livers, mussels, egg
yolks, sausages and certain kinds of fruit
and vegetable.

Turning and stirring items while cooking

e |tisimportant to stir items when you are
microwaving them. In conventional cooking
food is stirred to mix it. In microwave
cooking, however, food is stirred to achieve
equal heat distribution. Always stir from the
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outside towards the middle because the
outside heats up before the middle.

o  With bulky and elongated items like roasts
and whole poultry, you should turn them
over to ensure that the top and bottom are
equally cooked. Indeed, you may have to
turn sliced meat and chicken over.

e Turning items over and stirring whilst
cooking are important to ensure that all
sides are equally well done.

Different cooking times

e To begin with, always try out the minimum
cooking time and check whether the item is
done. The cooking times given in this
manual are approximate values. Cooking
times may vary according to the dimensions
and types of the food and containers.

Standing time

e Leave the food to stand for a while after
removing from the oven. When defrosting,
cooking and reheating, leaving the items to
stand for a while invariably produces better
results. This is because the heat will spread
evenly around the food.

Inside the microwave oven, food will continuge to
cook even after the oven has been turned
off. The standing period will raise the heat
of the food by between 3°C and 8°C. This
process is maintained not by the microwave
oven but by the heat within the food. The
standing time may vary according to the
kind of food. Sometimes this period is as
short as the time taken to remove the food
from the oven and serve it. This period may
extend to as long as ten minutes with large
items.

e  Remove food from its plastic packaging
before cooking or defrosting. Under certain
exceptional circumstances it may be
necessary to cover you food with a special
clinging, nylon film.

e |tis especially recommended with items like
meat, chicken, bread, cakes and cream
sauce to remove them from the oven before
they are fully cooked and leave them to
stand until fully cooked.



How to use the microwave oven

Before you can use the oven, the time must
be set. If the time is not set, oven will not
operate.

Your microwave oven operates in 3 different
principles, namely, only microwave, only oven
function, and combined mode.

mode

Microwave | When the oven operates in
microwave mode only I creates
heat directly inside the meal You
may tise the microwave for
warning meals of drinks, thawing
or cooking. In microwave, medls
are cooked but not roasted,

Oven Only the oven heaters cooks the

function meal by heating it up. You may use
the oven for all kinds of cooking
and also for thawing. Meals are
both cooked and roasted in the
oven function.

Combined | In the combined mode, both the

mode oven heaters and the miccowave
operate concurrently. Meals are
cooked and roasted in a shorter
time in the combined mode.
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20 19 18 17 16 15 14 13 12 11 10
1 On/0ff key ) .
2 Convenience food menu selection key ® P w ™Dl
3 Microwave symbol g g,," 00 300
4 Current time indicator field e
5 Temperature/weight/microwave power N Iy -
indicator field O ww Hlu:.n Quaie i
6  Oveninner temperature symhol bt
7 Booster symbol (rapid preheating) 12 34 5 6
8  Temperature/power/weight symbol 1 Rack positions
9 Start/stop cooking key 2 Microwave symbol
10  Confirmation key 3 Function display
11 Temperature/time/power increase and 4 Text display
decrease, menu navigation keys 5 Cooking time field: Indicates the set cooking
12 Text display time.
13 Convenience food selection display 6 Microwave power/termperature/weight
14 Settings symbol indicator field

15 Alarm symbol

16 End of cooking time symbol

17 Cooking time symbol

18  Function display

19 Temeprature/weight/power/rapid heating

setting key

20  Time and settings key

Oven returns to stand-by display after it is

switched on and the current time is set. Only the

current time appears on the display.

Only the O and@ keys are functional when the

display is in this status. You can perform all

actions in the Settings menu. See: Settings ment,

page 46.

Operating in microwave mode

1. Touch (D to switch on the oven.

2. Initial operation screen appears when the
oven is switched on.
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This screen contains microwave mode with the
microwave power level, recommended rack
position and cooking time.

3. If you want to change the microvawe power
level, touch "C/W once to reach the power
setting display.

Wsymbol will flash.

© P 000 600 o8

o w Microwave

4. Touch A/~ until the desired power level

appears in the power level field. Touch
to set the level when the desired value
appears on the display.



5. For cooking time, touch @ for once to scroll
to the "Cook time" on the text display. [=
symbol will flash.

6. Touch ~/~~10 select the desired cooking

time and confirm the setting with . Once
the cooking time is set, Pl will be displayed
continuously.

© P 103:00 600w N

v

7. If cooking time and power level values are
suitable, touch > to start cooking. Cooking
starts and "Cooking" appears on the
display.

® P gE:SQEBUw} >l

=

® vw Cooking

© tw Cook time

If the oven door is opened during cooking,
“Paused" appears on the display and

microwave cooking is canceled.

@Cooking stops when the oven door is
opened. You must touch P> §f again to
resume cooking after closing the oven door.
» The oven will be operate on the level set, until
the end of the cooking time you selected. The
oven lamp is lit during the cooking process.

8. After the cooking is completed, "Good
appetite” appears on the display and
alarm signal is heard.

9. To stop the alarm signal, just touch any key.

Operating in combi mode

1. Touch O to switch on the oven.

2. Touch  or ~~ to select the desired combi
mode.

© P 0100 600w~

AN

® W Microwave+Fan

3. If you want to change the microvawe power
level, touch “C/W once to reach the power
setting display.

Wsymbol will flash.

© P .| 01:00 BUUwA bl

~ TN

v

4. Touch A/~ until the desired power level

appears in the power level field. Touch
to set the level when the desired value
appears on the display.

5. If you want to change the temperature in
combi mode, touch °C/W twice to reach the
temperature setting display.

°Csymbol will flash.

' Prgm 01:00 180 <~ v

@lengm {,»v

6. Touch ~/~~ until the desired temperature
appears in the temperature indicator field.

Touch to set the temperature when the
desired value appears on the display.

7. For cooking time, touch @ for once to scroll
to the "Cook time" on the text display. 91
symbol will flash.

8. Touch A/~ to select the desired cooking

time and confirm the setting with . Once
the cooking time is set, P will be displayed
continuously.

© P 10:00 200w ~ >V
(O
B
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9. If the cooking time, power level and
temperature values are suitable, touch P> i to
start cooking. Cooking starts and
"Cooking" appears on the display.
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If the oven door is opened during cooking,
“Paused" appears on the display and
microwave cooking is canceled.

» The oven will be heated up to the preset
temperature and will maintain this temperature

until the end of the cooking time you selected. At

the same time the oven will continue to run at
the set microwave power level. The oven lamp is
lit during the cooking process.

During cooking, microwave level and
cooking time can be changed.

Oven clock displays cooking time in minutes
and seconds format.

In microwave cooking alone or combi mode
cooking at low temperatures, odour may
remain after taking out the food since the

oven will be cold while cooking takes place.
In such a case, operate your oven in fan
assisted cooking mode at 230 °C for 20
minutes.

Switching off the electric oven
Touch (D to switch off the oven.

First rack of the oven is the bottom rack. Use
only the first rack for microwave cooking.
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Due to safety reasons, maximum time that
can be set for "Cook time" is limited with 12
minutes at highest power level. On other
power levels, this time may reach to 90
minutes.

hile making any setting, related symbols
ill flash on the display.

Current time cannot be set if the oven is
Joperating at any function or a semi- or full-
automatic programming was made.

Even if the oven is switched off, oven lamp
flights up when the oven door is opened.




Operating modes for microwave

The order of operating modes shown here may
vary according to the arrangement on your
product.

MCooking with several racks in microwave
and combi modes is not possible. They are
suitable for cooking with one rack only.

Oven is not heated in microwave mode
alone. Only the food is heated.

Microwave

Only the microwave operates. It may be used to
warm meals and drinks, as well as cooking. Meals
are cooked without roasting.

© P 000 900w P8
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Microwave+Fan Heating

Oven’s rear heater also operates together with the
microwave. Hot air heated by the rear heater is
evenly distributed throughout the oven rapidly by
means of the fan. You can cook your meals in a short
time and roast at the same time.

® P ]0:00 600w v

© oy Microwave+Fan N

Microwave-+Full Grill

Microwave and the grill on the ceiling of the oven
operate. It is suitable for grilling large amount of
meat.

T

© P 01:00 EB{IwA >l

© 1w MicrowavetBrill 0o

e Put big or medium-sized portions in correct
rack position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Microwave-+Full Grill+Fan

Microwave and hot air heated by the full grill is
distributed very fast in the oven by means of the fan.
It is suitable for grilling large amount of meat.

01:00 600w§** >l
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e Put big or medium-sized portions in correct
rack position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Microwave-+Defrost

Microwave and only the fan (on the rear wall)
operate.

It is suitable for thawing frozen grained food at room
temperature slowly and cooling down the cooked
food.

© P 7000 500 P8
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Function table
Function table indicates the functions that can be used
in microwave and combi modes and their respective
maximum and minimum temperatures.

Power values in Watt for microwave are
100,200,300,600 and 900.

W) range (°!
.

Microwave 100800

Microwave-+Fan 100-600 40-280
Heating

Microwave thull Gell
Microwave+Full
Grill+Fan
Microwave s Defiost

Function

100600 bi2B0

100-600 50-280

100-600 e
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Cooking times table

he timings in this chart are meant as a
quide. Timings may vary due to temperature
of food, thickness, type and your own
preference of cooking.

h Cooking mode Weight (gn

Supported
i e s RS e
supported then 200
B S S RS RSN
suppored
i 11000  [280 130 |

1st rack of the oven is the bottom rack. Use
only 1st rack in microwave cooking.

Temperature Microwave Cooking

0 power (W) time
{approx. in

Turkey, thigh (boned Microwave-+Grill+Fan 1000 230

210
230 00
supporied
T T S R e S
supported
supporied 170
600 |
-
210 00

Stippored
and potato supported
Chickoea with meat
Microwave 400 [ [ 600 |

Please make preheating before cooking In combi mode. Preheating should be made by oven operating modes
1t Is siggested o add planed kashar cheese onfo | duting the fingl 5 minutes of cooking.

Defrost
Weight (gn) Microwave Dissolution time | Waiting Suggestions
power (W) (min.) time
approximatel min.
e 8
5
0

Turn over after half of the
time

Tum over after halt ot the
ime

ime
Ground meat 00
5
Turn over after half of the
time

Chicken logs 200 e
—
baguette =

o0 ]
e e

Turn over after half of the
time
T over after hall of the
time

0

0
=

0

0

2
25
‘
5
7
18

2
2
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Ready meals functions

Selecting the ready meals functions

Ready Meals menu contains meal programmes

that are prepared for you by professional cooks

specially and stored in the memory of the control
unit.

To select the Ready Meals functions:

1. Touch (D to switch on the oven.

Initial operation screen appears when the oven is

switched on.

2. Touch P twice to select the Microwave
Ready Meals function display. In this step,
“Lamb casserole” and the == symbol
appears on the display.

OFTIYS 00 o
© Lemb casserole {“ v

3. Touch A/~ 10 select the desired food.
4. Touch P to start cooking.

ouch P> [ to start cooking for meals that do
not require preheating.

5. If the meal you have selected requires
preheating, “Preheahing™ appears on
the display.

6. “Place the tray" appears on the display
and an alarm signal is heard after preheating
is completed, or when you press Pl to start
cooking for meals that do not require
preheating.

7. Put your meal into the oven and close the
oven door.

Cooking starts and "Cooking" appears on the

display.

8. After the cooking is completed, "Good
appetite” appears on the display and
alarm signal is heard.

‘[i]To stop the alarm signal, just press any
key.

"Back" command that appears on the
display while navigating in the meal
menu allows you to return to the upper
menu. You may return to the initial
function screen by pressing P.

LAMB EN COCOTTE
INGREDIENTS

e 150 g of lamb meat cubes
100 g of onion

20 g of red peppers

20 g of green peppers

40 g of fresh potatoes

20 g of eggplants

100 g of tomatoes

2 cloves of garlic

¥ table spoon of tomato paste
1 table spoon of olive oil
10 g of butter

Salt

Black pepper

PREPARATION

o Dice the onion, red pepper, green
pepper, potato, eggplant and tomato
coarsely.
Chop the garlic coarsely.
Blend chopped vegetables, lamb meat
cubes and other ingredients well within
a bowl.

o  Pour the mixture into a lidded glass
dish, and add butter in pieces.
Lid the bowl.
Place the lidded glass dish on the plate
on 1st shelf of the preheated oven and
cook the meal.

e |tisrecommended to serve the meal
after resting it for 10 minutes after
cooking.

BEEF WELLINGTON

INGREDIENTS
e 40 g of diced, fine-chopped onion
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2 pcs of diced, fine-chopped
mushrooms

Fine-chopped 1 clove of garlic
70 ml of cream

Salt

Black pepper

150 g of beef tenderloin fillet
1 pc of flaked pastry

1 scrambled egg

1 table spoon of olive oil

PREPARATION

34/EN

Heat the pan, pour 1 tablespoon of
olive ail into a pan heated enough. Seal
each surfaces of the fillet, which was
flavored with salt and black pepper, on
the pan (make sure the meat is not
cooked completely). Cool the meat
completely.

Fry onion, mushroom and garlic in
another pan. When the water released
by the mushrooms has boiled away,
add cream and cook the mixture until it
is thickened. Cool the mixture
completely.

Flour the flaked pastry which is kept
for 1 hour at ambient temperature and
roll out a little bit with rolling pin.
Spread half of the cooled mixture in
the middle of the rolled-out flaked
pastry with the help of a spoon, place
the fillet onto it and fold the pastry
around the fillet, (brush egg on the
seam side so that the flaked pastry
stick to each other).

Place the food on the plate, seam side
down.

Brush beaten egg yolks all over the
top.

Place the plate on the 1st shelf of the
preheated oven and cook the meal.

SEA BASS
INGREDIENTS

ES
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2 whole sea basses of 300 gr, each
(600 g)

90 gr of julienne-cut onion (at the
thickness of 3 to 4 mm)

1 middle-sized potato (ringed at the
thickness of 1 to 4 mm)

1 fresh sprig of thyme leaves

1 fresh sprig of dill

1 clove of finely chopped garlic

1 lemon peel grater

1 bay leaf

10 ml of lemon juice

Butter

10 ml of olive oil

Salt, black pepper

PREPARATION

Rub the fish with salt, black pepper
and butter.

Mix potato, onion, fresh thyme leaves,
fresh dill, garlic, lemon peel grater, bay
leaf, lemon juice and olive oil within a
bow!.

Qil the cake tray.

Place half of the onions in the middle
of the oiled tray and line up the
potatoes around the onions.

Stuff the fish with the other half of the
onions and then place them onto
potato and onions.

Place the plate on 1st shelf of the
preheated oven and cook the meal.

SLICED MEATBALL WITH VEGETABLES
INGREDIENTS

1 middle-sized onion

1 small sized red pepper

1 small sized green pepper
1 small sized yellow pepper
1 small sized eggplant

1 small sized courgette

2 middle-sized tomatoes
25 g of butter

0.5 kg of minced meat



175 g of bread crumbs

1 table spoon of tomato paste
1egg

30 ml of cream

1 desert spoon of red pepper flakes
Salt

Black pepper

PREPARATION

Melt the butter in a saucepan. Add the
finely diced onion and eggplants to the
oil and fry.

Add the finely diced red, green and
yellow peppers to the mixture and fry a
little more.

Add the finely diced courgettes and
tomatoes to the final mixture and fry
(make sure all the vegetables do not
get too soft), allow the mixture to cool
down completely.

Knead the minced meat, egg and
cream well in another bowl.

Add the cooled vegetable mixture, salt,
black pepper, red pepper flakes and
bread crumbs to the minced meat
mixture and knead all ingredients well
until they reach meatball stiffness.
Place oily paper on the standard tray
and place the minced meat which is
given cylindrical shape onto the tray.
Place the plate on 1st shelf of the
preheated oven and cook the meal.

It is recommended to serve the
meatball by slicing after resting it on
the tray for 5 minutes after cooking.

BEETROOT SALAD WITH GOAT CHEESE
INGREDIENTS

Wo® ® O® % B M

10 beetroots of 50 gr, each
2 oranges

2 lemons

90 ml of balsamic vinegar
100 ml of olive oil

1 vanilla bean

Salt

Black pepper

ES
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3 fresh sprigs of thyme

2 cloves of garlic

2 bunches of rockets

10 small sized vine tomatoes (cherry)
100 g of goat cheese

PARATION

Mix balsamic vinegar, orange peels,
lemon peels, kernel of vanilla bean,
olive oil, finely chopped garlic and
fresh thyme (marinating liquid).
Marinate all beetroots with their peels
on in the marinating liquid.

Line up all marinated beetroots on a
glass dish with lid, together with
marinating liquid and close the lid.
Place the lidded glass dish on the plate
on 1st shelf of the preheated oven and
cook the beetroots.

Take the cooked meal off the oven and
let it cool.

Peel and slice the cooled beetroots
with the help of a knife.

Blend coarsely chopped rockets,
dimidiated cherry tomatoes, slices of
oranges with peeled skin and sliced
beetroots.

Add the cooked and cooled marinating
liquid, salt, black pepper and sliced
goat cheese pieces to the mixture, mix
it and then serve.

POTATO GRATIN

INGREDIENTS

200 g of fresh potatoes

100 ml of cream

1 small handful of nutmeg powder

]
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Salt

Black pepper

1 clove of finely chopped garlic
1 bay leaf

1 fresh sprig of thyme

1 tea spoon of butter

PREPARATION
Chop potatoes in very fine slices (1-2 mm)
and leave in water for 30 minutes.

]
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Boil cream, nutmeg powder, salt, black
pepper, finely-chopped garlic, bay leaf and
thymes.

Spread butter within a glass bowl and line
up the potatoes as 2 lines. Pour the half of

the mixture onto it as extremely hot. Line up

potatoes as another 2 lines and pour the
remaining mixture onto it as extremely hot.
Place the glass dish on the plate on 1st
shelf of the preheated oven and cook the
meal.

Place a glass lid reversed on the meal that
is taken off the oven (this applies pressure
on the meal and make it flat-shaped) and
allow it to rest.

Slice potato gratin that is completely cooled.

Heat the pan, pour 1 tablespoon of olive oil
into the pan heated enough and heat/fry
each surfaces of sliced potato gratin.

It is recommended to serve hot.

HOT CAKE WITH CHOCOLATE SAUCE
INGREDIENTS

= 2 table spoons of flour
2 table spoons of sugar
2 table spoons of milk
1 table spoon of ol

1 table spoon of cocoa

1egg

® OB m W 0B

INGREDIENTS FOR CHOCOLATE SAUCE
= 50¢of cream
= 50 g of bitter chocolate

PREPARATION

e Blend flour, cocoa and sugar well
within a bowl.

e Add milk, oil and egg to the mixture
and stir it well.

e Fill the soufflé dish with the cake
mixture up to the half.

e  Place the soufflé dish on the tray and
cook it on the non-preheated oven.

e  Boil the cream in a separate bowl and
take it off the stove. Add the shredded
bitter chocolate to the cream and stir
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until the chocolate melts (chocolate
sauce).

Pour the chocolate sauce onto hot
cake and serve it.

FLAKED PASTRY ROLLS WITH CINNAMON
AND GRAPES
INGREDIENTS

]

6 pes of flaked pastry
1 egg yolk

STUFFING INGREDIENTS

B o8 B ® B B

100 ml of water

100 g of sugar

1 tea spoon of raisin

1 water glass of powdered nut
2 water glass of coconut

1 tea spoon of cinnamon

PREPARATION

Boil water and sugar in a saucepan.
Take the mixture off the stove. Add
powdered nut, coconut and cinnamon
and mix, then allow the mixture to cool
down completely (stuffing).

Flour the flaked pastry which is rested
at ambient temperature for 1 hour and
roll out a little bit with rolling pin.
Spread the stuffing ingredients onto
the rolled-out pastry with the help of a
spoon and scatter raisins on it.

Roll the pastry and cut into pieces as 3
cm.

Place oily paper onto the cake tray and
ling up the rolls on the tray with spaces
between them, spread egg yolk on the
cut surface.

Place the plate on 1st shelf of the
preheated oven and cook the meal.

It is recommended to serve warm.

STUFFED GRAPE LEAVES WITH OLIVE OIL
INGREDIENTS

"
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500 g of vine leaf in salt
¥ tea glass of olive ail
Hot water

Half lemon juice



STUFFING INGREDIENTS:
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4 onions

1 tea glass of olive oil

2 table spoons of pine nut

2 water glasses of rice

1 table spoon of dried mint

1 dessert spoon of black pepper
1 desert spoon of cinnamon
5-6 g of granulated sugar

2 table spoon of currant

1 water glass of chopped parsley
1 desert spoon of salt

PREPARATION

Fry the onion with olive oil, add rice to
the mixture and fry a little more. Add
all other stuffing ingredients to the
mixture and rest them.

Line up the rolled vine leaves as single
line in a sufficiently large lidded glass
bow!.

Add the olive oil, lemon juice and hot
water mixture in a way that the mixture
will not exceed the upper surface of
the vine leaves.

Lid the bowl.

Place the lidded glass bowl with a tray
on the 1st shelf of the preheated oven
and cook the meal.

It is recommended to serve the stuffed
vine leaves after resting them at the
ambient temperature for 1 hour and
then at the refrigerator.

CHICKEN DRUMSTICK
INGREDIENTS

®

3 pes of chicken drumstick

3 middle-sized potato (ringed as 1-cm
thickness)

2 julienned onion (at a thickness of 3
to 4 mm)

2 cubed chopped tomato

INGREDIENTS FOR MARINATING LIQUID
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1 clove of garlic

2 tea spoon of black pepper
1 tea spoon of salt

50 ml of red vine vinegar

1 table spoon of granulated sugar
1 table spoon of molasses

1 table spoon of honey

1 lemon’s juice

2 fresh sprigs of thyme leaves
3 ml of hot pepper sauce

1 tea spoon of red pepper
200 ml of olive oil

PREPARATION

ES

Smash the garlic and mix all
marinating ingredients.

Mix chicken drumsticks with half of
marinating liquid and mix the other half
with tomatoes, potatoes and onions
and marinate the mixture for 2 hours.
Line up the chicken drumsticks in the
middle of the standard tray. Place
potatoes around chicken drumsticks,
and onions and tomatoes between
chicken drumsticks.

Cook the meal by placing the tray on a
shelf of the preheated oven.

Rest the meal for 5 minutes after
cooking and then service.
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E How to operate the oven

General information on baking,
roasting and grilling

WARNING
Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the

oven, heaters and etc. Keep children away.

Always use heat resistant oven gloves when
putting in or removing dishes into/from the

hot oven.

. DANGER:
Be careful when opening the oven door
as steam may escape.
Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e  Use non-sticky coated appropriate metal
plates or aluminum vessels or heat-resistant
silicone moulds.

e Make best use of the space on the rack.

o Place the baking mould in the middle of the
shelf.

e Select the correct rack position before
turning the oven or grill on. Do not change
the rack position when the oven is hot.

e  Keep the oven door closed.

Tips for roasting

e  Treating whole chicken, turkey and large
piece of meat with dressings such as lemon
juice and black pepper before cooking will
increase the cooking performance.

e |ttakes about 15 to 30 minutes longer to
roast meat with bones when compared to
roasting the same size of meat without
bones.

e  Fach centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking
time.

e et meatrestin the oven for about
10 minutes after the cooking time is over.
The juice is better distributed all over the
roast and does not run out when the meat is
cut.
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e  Fish should be placed on the middle or
lower rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they

quickly get brown, have a nice crust and do not

get dry. Flat pieces, meat skewers and sausages
are particularly suited for grilling as are
vegetables with high water content such as
tomatoes and onions.

o Distribute the pieces to be grilled on the
wire shelf or in the baking tray with wire
shelf in such a way that the space covered
does not exceed the size of the heater.

o Slide the wire shelf or baking tray with grill
into the desired level in the oven. If you are
grilling on the wire shelf, slide the baking
tray to the lower rack to collect fats. Add
some water in the tray for easy cleaning.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the

back of the grill. This is the hottest area
and fatty food may catch fire.




How to operate the electric oven

1 2 3

Before using the oven, set the time. If the
ime is not set, oven will not operate.

56 7 8 9

20 19 18

On/Off key

Convenience food menu selection key
Microwave symbol

Current time indicator field

Temperature/weight/microwave power
indicator field
Oven inner temperature symbol

Booster symbol (rapid preheating)
Temperature/power/weight symbol
Start/stop cooking key

0  Confirmation key

]

Temperature/time/power increase and
decrease, menu navigation keys

12 Text display

13 Convenience food selection display

14 Settings symbol

15 Alarm symbol

16 End of cooking time symbol

17 Cooking time symbol

18  Function display

19 Temeprature/weight/power/rapid heating
setting key

20  Time and settings key

Oven returns to stand-by display after it is

switched on and the current time is set. Only the

current time appears on the display.

o~ w N =
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17 16 15 14 13 12 11 10

Only the ® and@ keys are functional when the

display is in this status. You can perform all

actions in the Settings menu. See Settings menu,

page 46

Selecting the temperature and operating

mode

1. Touch (D to switch on the oven.

2. Initial operation screen appears when the
oven is switched on.

ERN 180 = ~ vl
35?@%
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Rack positions

Function display

Function symbol

Text display

Temperature/weight indicator field

This screen contains the recommended
temperature in temperature/weight indicator field
and the active heaters and recommended rack
position in the function display.

3. Touch A/~ 10 set the desired operating
function.

OB =
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After the function is selected, "Temperature”,

"Cook time", and "Booster" (rapid heating) can

be set.

4. If you want to change the temperature, touch
*C/W once to access the temperature
display.

© ww Temrerature Y

5. Touch A/~ until the desired temperature
appears in the Temperature/Weight indicator

field. Touch to set the temperature when
the desired value appears on the display.

6. If cooking function and temperature values
are suitable, touch >l to start cooking.
Cooking starts and "Cooking" appears on
the display.

Inner oven teperature leves will light up
respectively until the oven attains the set
temperature.

P 180 < ~vl
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© w Cooking =N

Switching off the electric oven
Touch (D to switch off the oven.

Function table

Function table indicates the functions that can be
used in the oven and their respective maximum
and minimum temperatures.

Functions vary depending on the product
model.

Maximum adjustable cooking time in modes
lexcept "warm keeping" function is limited

ith 6 hours due to safety reasons.
hile making any adjustment, related
symbols will flash on the display.
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Program will be canceled in case of power
ailure. You must reprogram the oven.

Current time cannot be set while the oven is
operating in any function, or if semi-
lautomatic or full automatic programming is
made on the oven.

flights up when the oven door is opened.

Even if the oven is switched off, oven lamp

Recommended Temperature
temperature (°C range (°C

40-280
Boo b ot B
| Warmkeeping | 60 | 40-100

* Functions vary depending on the product model.




Operating modes

The order of operating modes shown here may
be different from the arrangement on your
product.

Fan heating

Hot air heated by the rear heater is evenly distributed
throughout the oven rapidly by means of the fan. Itis
suitable for cooking your meals in different rack levels
and preheating is not required in most cases.
Suitable for cooking with multi trays.

® P{l~ ) 180 téapﬂg
© vw Fan heating vV

hen the oven door is opened, the fan
dmotor will not run in order to keep the hot
air inside.

Full grill
Large grill at the ceiling of the oven is in operation. It
is suitable for grilling large amount of meat.

® P}l Eggt/\ >
© uw Full 9rill Sy

e Put big or medium-sized portions in correct
rack position under the grill heater for
grilling.

Set the temperature to maximum level.
Turn the food after half of the grilling time.

Low grill
Small grill at the ceiling of the oven is in operation
Suitable for grilling and gratin dishes.

® Pg_ eggtmwg
©ww Low grill Sy

Low grill

e Put small or medium-sized portions in
correct rack position under the grill heater
for grilling.
Set the temperature to maximum level.
Turn the food after half of the grilling time.

Eco fan heating

To save power, you can use this function instead of
the cooking operations that you would perform by
using Fan Heating at 160-220°C temperature range.
However, the cooking time will increase a little bit.
Cooking times related to this function are indicated in
"Eco Fan Heating" table.

© P € Al
e—
© vw Eco Fan Ty

Warm keeping
Used for keeping food at a temperature ready for
serving for a long period of time.

Poq AN
—
® 'vw Warn keering Vv
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How to operate the oven control unit
1 2 3

20 19 18

On/Off key

Convenience food menu selection key
Microwave symbol

Current time indicator field

Temperature/weight/microwave power
indicator field
Oven inner temperature symbol

Booster symbol (rapid preheating)
Temperature/power/weight symbol
Start/stop cooking key

0  Confirmation key

]

Temperature/time/power increase and
decrease, menu navigation keys

12 Text display

13 Convenience food selection display

14 Settings symbol

15 Alarm symbol

16 End of cooking time symbol

17 Cooking time symbol

18  Function display

19 Temeprature/weight/power/rapid heating
setting key

20  Time and settings key

Enable semi-automatic operation

In this operation mode, you may adjust the time
period during which the oven will operate (cook
time).

1. Touch (D to switch on the oven.

O~ w N =
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56 7 8 9

17 16 15 14 13 12 11 10

2. Touch /™ or N to set the desired
operation mode for oven.

3. For cooking time, touch @ once to scroll to
the “Cook time" on the text display. [21
symbol will flash.

4. Touch #™ or N/ to set the cooking time.

Touch . to confirm. Once the cook time is
set, 2| will be displayed continuously.

P ,aaamea“b
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5. Put your dish into the oven and close the
oven door.

6. For cooking temperature, touch °C/W once
to scroll to the “Temperature™ on the
text display.

7. Touch #™ or % to set the temperature.

8. Touch Pl to start cooking. "Cooking"
appears on the display.

» The oven will be heated up to the preset

temperature and will maintain this temperature

until the end of the cooking time you selected.

The oven lamp is lit during the cooking process.

‘ All segments of the inner oven temperature

jsymbol will turn on when the oven reaches
he set temperature.




9. After the cooking is completed, "Good
appetite” appears on the display and
alarm signal is heard.

10. To stop the alarm signal, just touch any key.

Setting the booster
Use Booster (rapid pre-heating) function to make
the oven reach the desired temperature faster.

Booster can not be selected in Defrost, Slo
cooking, Warm keeping and Low
emperature cooking functions. Booster

settings will be cancelled in case of power
failure.

Select the desired cooking function and then:

1. Touch "C/W with short intervals until
“Booster passive" appears on the display.

2. Touch 2~ to scroll to the "Booster
active" option in the display. =dsymbol will
remain lit.

PN

b symbol disappears as soon as the oven

reaches the desired temperature and oven

resumes operating in the function it was in
before the Booster function.

3. To cancel Booster function, touch the “C/\W
with short intervals until "Booster
active" appears on the display.

4. Touch #™ to scroll to the "Booster
passive™ option in the display.

180 ~ 1
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® ww Booster active
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» When you return to the function selection
display after this process, =4 disappears.
Using the key lock

You can prevent oven from being intervened with
by activating the key lock function.

Key lock can be used either when the oven
is operating or not. Oven can be switched
off by touching the @ even when the key
lock is activated while the oven is operating.

Activating the key lock

1. Touch @ with short intervals until
“Keylock passive" appears on the
display.

2. Touch »\ 1o activate the key lock. After
activating the keylock, "Key lock active”
will appear on the display.

© P A Dl

&

@“c,'wéliiu lock active “’v

» After activating the key lock, “Key lock active"
warning will appear on the display when you
press any key (except ).

Oven keys are not functional when the key

lock function is activated. Key lock will not
be cancelled in case of power failure.

Deactivating the key lock
1. Touch N\ to deactivate the key lock. "Key
lock passive” appears on the display.

© P Al

&

© vw Kew lock passive O o

Using the timer as an alarm clock

You can use the timer of the product for any
warning or reminder apart from the cooking
program.

The alarm clock has no influence on the

functions of the oven. Itis only used as a warning.
For example, this is useful when you want to turn
food in the oven at a certain point of time. Alarm
clock will give a signal once the time you set is
over.

Maximum alarm time can be 23 hours and
159 minutes.
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To set the alarm: To cancel the alarm:

1. Touch O with short intervals until & symbol
o P 00:00 APl appears on the display.

e fa 2. Touch &\ until "00:00" appears on the
® C/W arm v v Cooking times table

he values specified have been determined
{in the lab. The values suitable for you may
be different from these values.

1. Touch @ with short intervals until £ symbol
appears on the display.

2. Touch /™ or N to set the time. Lsymbol
remains lit after setting the alarm time. Baking and roasting

3. After the alarm time is finished, & will start ‘ 15 rack of the oven is the bottom rack.
flashing and an alarm signal is heard. ‘

Touch any key to stop the alarm.

W Cooking level number - Temperature (°C) Cooking time
position approx. in min.
=T oEssiE isEes s e =
s it lil—

—
B s B B
——
e ———
[ﬁ]-—
B

2 levels

- e (] 5
e
o

B e
Roast

casserole 190

Honcled chicken ﬁl_ 150 U0 e 100 5565

Turkey Sliced) — 25 min., 250/max, then 190 150 .. 210
I—— .

When cooking with 2 trays at the same time, place the deeper tray on the upper rack and the other one on the lower rack.
* It is recommended to perform preheating for all foods.

Eco Fan Heating Do not open the door in Eco Fan Heating
Do not change the cooking temperature jmode.
after cooking starts in Eco Fan Heating
mode.
Cooking level number Rack position

Cakes i cooking One lovsl 354
—-———
Wmuoskis  fowes | ol | 1 | W | &3 |
DGty III—”
wey . fowwst T el [ 0 7w | ws |
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Tips for baking cake

If the cake is too dry, increase the
temperature some 10°C and decrease the
cooking time.

If the cake is wet, use less liquid or lower
the temperature by 10°C.

If the cake is too dark on top, place iton a
lower rack, lower the temperature and
increase the cooking time.

If cooked well on the inside but sticky on the
outside use less liquid, lower the
temperature and increase the cooking time.

Tlps for baking pastry

If the pastry is too dry, increase the
temperature some 10°C and decrease the
cooking time. Dampen the layers of dough
with a sauce composed of milk, oil, egg and
yoghurt.

If the pastry takes too long to bake, pay
care that the thickness of the pastry you
have prepared does not exceed the depth of
the tray.

If the upper side of the pastry gets browned,
but the lower part is not cooked, make sure
that the amount of sauce you have used for
the pastry is not too much at the bottom of
the pastry. Try to scatter the sauce equally
between the dough layers and on the top of
pastry for an even browning.

Cook the pastry in accordance with the
mode and temperature given in the cooking
able. If the bottom part is still not browned

enough, place it on one lower rack next
time.

Tips for cooking vegetables

If the vegetable dish runs out of juice and
gets too dry, cook it in a pan with a lid
instead of a tray. Closed vessels will
preserve the juice of the dish.

If a vegetable dish does not get cooked, boil
the vegetables beforehand or prepare them
like canned food and put in the oven.

Ready meals functions

Selecting the ready meals functions
Ready Meals menu contains meal programmes
that are prepared for you by professional cooks

specially and stored in the memory of the control
unit.

In this menu, temperature, rack position, weight
and cooking functions are set automatically.

You can change the weight and cooking time
according to your meal and your taste.

To select the Ready Meals functions:

1.

Touch @ to switch on the oven.

Initial operation screen appears when the oven is
switched on.

2.

Touch P to select the Ready Meals function
display. In this step,
“Cakes&breads&tarts” appears on the
display.

0 P

CR Eakes&breads&tar*t .

,\ >l

i

3

Touch A/~ to select the desired Ready
Meals function main menu
(Cakes&breads&tarts, Meat, Fish, Meat
poultry, Special meals, Special).

Touch to confirm the Main Meal menu
you have selected.

Touch A/~ to select the desired meal
(Walnut cookies, Cake, Fairy cakes, etc).

© P I\Y0.00 10"

@ ow:

3=

i P 3
L ——

dalnut cookies S

6.

Put your dish into the oven.

7. Touch >l to start cooking. "Cooking™

@

appears on the display.

After the cooking is completed, "Good
appetite” appears on the display and
alarm signal is heard.

0 stop the audio warning, just press
any key.
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i 'Back" command appearing on the
display while navigating in the meal
menu allows you to return to the upper

menu. You may return to the first
function screen pressing P.
Before starting to cook in the Ready Meals menu,
you can set the weight depending on the meal
type you have selected. To do this:
1. Touch "C/W after selecting the desired meal.
"Weight” appears and the kg symbol flashes
on the display.

it
E‘ o

Cakes&breads&tarts Meat poultry | Lightmeals | Special | Microwave |

2. Touch A/~ to set the weight and confirm

by touching .

Oven will change the temperature and
O he cooking time automatically on basis

of the weight change.

ou can only change the weight for
meals for which a weight is indicated.

3. Touch >l to start cooking.

Convenience food menu:
May vary depending on the models

Walnut cookies kotle bass = 1600 gt Casserole Fermenting sanserole

Steamed
Vol au vent Roast Beef anchovies

Raisin&lemon cake

Cakes In cooking
Daper
Chocolate Brownies

Apple strudel -

Salmon, fillet
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rolls with
cinnamon
and raisin
grape

olive oil

Chicken, Macaroni Fried Beef
grilled cheese chestnut wellington
Cinnamon rolls meathalls <metlans Chicken fllet | lasagma

Roast duck Moussaka

- .
Sliced
meatballs

=
godt cheese

s e

graten

with
chiocolate
fopping
Mille-feuille

leaves with

EEEa
legs




Settings menu

Brightness setting

Brightness can only be set when the oven is
switched off,

1. Touch @ with short intervals until
“Brightness" appears on the display.
2. There are 4 brightness levels, namely 1, 2, 3
and 4. Touch #\/~ 10 select the desired
level.
mBrightness level decreases to save
power when the oven is switched off. It
restores to the set level again when the
oven is switched on.

Contrast setting
Contrast can only be set when the oven is
switched off.

1. Touch @ with short intervals until
"Contrast" appears on the display.

There are 4 contrast levels, namely 1, 2, 3 and 4.

Touch #™ or W 1o select the desired
contrast level.
Volume setting
Volume setting can only be made when the oven
is switched off.

Touch @ with short intervals until "Volume"
appears on the display.

2. There are 3 volume levels, namely O (mute),
1and 2. Touch #™ or \ 1o select the
desired level.

Language Setting

Cooking times table for grilling
Grilling with electric grill

Language can only be set when the oven is
switched off.

1. Touch @ with short intervals until "Selected
Language" appears on the display.

2. Touch 2 or N to select the desired
language.

How to operate the grill

‘WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

Switching on the grill

1. Touch (D to switch on the oven.

2. Touch A/~ to select the desired grill
function.

After the function is selected, "Temperature”,

"Cook time", and "Booster" (rapid heating) can

be set.

3. If you want to change the temperature, touch
"C/W once to access the temperature
display.

4. Touch A/~ until the desired temperature
appears in the Temperature/Weight indicator

field. Touch to set the temperature when
the desired value appears on the display.

5. If cooking function, temperature and time
values are suitable, touch D> Ifl to start cooking.
Cooking starts and "Cooking" appears on
the display.

Switching off the grill

1. Touch @ to switch off the oven.

Insertion level Grilling time (approx.

7

- |
Sliced chicken

Lamb choos

4 nmn

Toast bread

" depending on thickness
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Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the
product is cleaned at regular intervals.

_ DANGER:
Disconnect the product from mains

supply before starting maintenance and
cleaning works.
There is the risk of electric shock!

DANGER:

Allow the product to cool down before
you clean it.

Hot surfaces may cause burns!

e  (lean the product thoroughly after each use.

In this way it will be possible to remove
cooking residues more easily, thus avoiding
these from burning the next time the
appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to
clean the product and wipe it with a dry
cloth.

e  Always ensure any excess liquid is
thoroughly wiped off after cleaning and any
spillage is immediately wiped dry.

¢ Do not use cleaning agents that contain
acid or chloride to clean the stainless or
inox surfaces and the handle. Use a soft
cloth with a liquid detergent (not abrasive) to
wipe those parts clean, paying attention to
sweep in one direction.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects
during cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which
may result in shattering of the glass.
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Do not use steam cleaners to clean the
jappliance as this may cause an electric
shock.

Cleaning microwave oven part

e |f steam accumulates inside or around the
outside of the oven door, wipe with a soft
cloth. This may occur when the microwave
oven is operated under high humidity
condition. And it is normal.

e Remove odors from your oven by combining
a cup of water with the juice and skin of one
lemon in a deep microwaveable bow! and
microwave for 5 minutes. Wipe thoroughly
and dry with a soft cloth.

o When it becomes necessary to replace the
oven light, please consult an Authorized
Service Agent to have it replaced.

e The oven should be cleaned regularly and
any food deposits should be removed.
Failure to maintain the oven in a clean
condition could lead to deterioration of the
surface that could adversely affect the life of
the product and possibly result in a
hazardous situation.

e  Please do not dispose this product together
with the domestic wastes. It should be
disposed to the particular disposal center
provided by the municipalities.

Be careful not to damage the door seal

hen cleaning the oven door. Do not
operate the oven with damaged door seal.

Cleaning the control panel
Clean the control panel and control knobs with a
damp cloth and wipe them dry.

Do not remove the control buttons/knobs to
clean the control panel.
Control panel may get damaged!

Cleaning the oven

Clean oven door

To clean the oven door, use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.




jDon't use any harsh abrasive cleaners or
sharp metal scrapers for cleaning the oven
door. They could scratch the surface and

destroy the glass.

he lamp used in this appliance is not
suitable for household room illumination.
he intended purpose of this lamp is to
assist the user to see foodstuffs.

Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make

sure that the product is disconnected
from mains and cooled down in order to
avoid the risk of an electrical shock.
Hot surfaces may cause burns!

he oven lamp is a special electric light bulb
o hat can resist up to 300 °C. See Technical
specifications, page 13 for details. Oven

lamps can be obtained from Authorised
Service Agents.

mPosition of lamp might vary from the figure.

he lamps used in this appliance have to
jwithstand extreme physical conditions such
as temperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

2. Turn the glass cover counter clockwise to
remove it.

replace it with the new one.
4. Install the glass cover.
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E Troubleshooting

It is normal that steam escapes during operation. >>>This is nota fault.
When the metal parts are heated, they may expand énd cause noise. >>>This is not a fault.

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

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

e  Buttons/knobs/keys on the control panel do not function. >>>Keylock may be enabled. Please
disable it. (See.)

o Qven lamp is defective. >>>Replace oven lamp.
o Power is cut. >>>Check if there is power. Check the fuses in the fuse box. If necessary,
replace or reset the fuses.

e Function and/or Temperature are not set. >>>Set the function and the temperature with the
Function and/or Temperature knob/key.

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

e Do not operate the oven. Switch off the circuit breaker and unplug the abb";liance. Call the
Authorised Service Agent.

e  Product is not plugged into the socket properly >>>Insert the plug into the socket.

e Door is not closed properly. >>>Door should “click” while closing.

e There can be an obstacle between the door and the front section of the oven. >>>Remove the
obstacle and close the door properly.

e There s an electrical arc inside the oven resulting from a foreign metal object. >>>Remove the
metal object from the oven cavity.

o Qven accessories contact the oven walls. >>>Avoid the contact with the oven door.

e There are loose cutlery items or cooking utensils inside the oven. >>>Remove the cutlery item

or cooking utensil from the oven cavity.

e  Correct operation time and/or powé} level are not selected. >>>Select the suitable cooking
power and time for your food.

e Amount of the food can be larger than normal or it may be colder than the normal
level. >>>Set additional cooking time. Check regularly to prevent the food from burning.

e There are loose cutlery items or cooking utensils inside the oven. >>>Remove the cutlery item
or cooking utensil from the oven cavity.
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e Correct operation time ar{d/or power level are not selected. >>>Check whether you have

selected the suitable cooking power and time for your food. Call Authorised Service Agent if your
oven is damaged.

e  Cooling fan may be in operation. >>>This is not a fau/t. Cooling fan continues to operate after
the oven is switched off. Fan will stop automatically when the temperature decreases to a
certain level,

mConsult the Authorised Service Agent or the dealer where you have purchased the product if you can not

remedy the trouble although you have implemented the instructions in this section. Never attempt to
repair a defective product yourself.
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service

- Viharserviceihelalandet / Nationwide service
« Gainpawww.cylinda.se/ Visitwww.cylinda.se
« Ring0771-252500 (endastlokaltaxa) / Call 0771-25 2500

Elektroskandia Sverige AB, Cylinda, 191 83 Sollentuna

uppge

- Maskintyp / Model code
« Serienummer / Serial number
« Inképsdatum / Purchase date

- Problembeskrivning / Problem description
« Namn och adress / Name and address
- Ditttelefonnummer / Phone number
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