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Thank you for choosing this product.

This User Manual contains important safety information and instructions on the operation
and maintenance of your appliance.

Please take the time to read this User Manual before using your appliance and keep this
book for future reference.

Icon Type Meaning

A WARNING Serious injury or death risk

& RISK OF ELECTRIC SHOCK Dangerous voltage risk

A FIRE Warning; Risk of fire / flammable materials
& CAUTION Injury or property damage risk

@ IMPORTANT / NOTE Operating the system correctly
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1. SAFETY INSTRUCTIONS

» Carefully read all instructions before using your
appliance and keep them in a convenient place for
reference when necessary.

» This manual has been prepared for more than one
model therefore your appliance may not have some
of the features described within. For this reason, it
is important to pay particular attention to any figures
whilst reading the operating manual.

1.1 GENERAL SAFETY WARNINGS

» This appliance can be used by children aged from
8 years and above and by 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 should not play with the
appliance. Cleaning and user maintenance should
not be made by children without supervision.

A WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to avoid
touching heating elements. Keep children less than 8
years of age away unless they are continually
supervised.

/5 A WARNING: Danger of fire: Do not store items
on the cooking surfaces.

/\ AA WARNING: If the surface is cracked, switch off
the appliance to avoid the possibility of electric shock.

* Do not operate the appliance with an external timer
or separate remote-control system.

EN-4



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

Handles may get hot after a short period during use.

Do not use harsh abrasive cleaners or scourers to
clean oven surfaces. They can scratch the surfaces
which may result in shattering of the door glass or
damage to surfaces.

Do not use steam cleaners for cleaning the
appliance.

/\ A\ WARNING: To avoid the possibility of electric
shock, make sure that the appliance is switched off
before replacing the lamp.

/N\ CAUTION: Accessible parts may be hot when
cooking or grilling. Keep young children away from the
appliance while it is in use.

During pyrolytic operations, remove any excess
spillage, oven shelves, shelf supports, wire shelves
and all accessories before cleaning.

Your appliance is produced in accordance with all
applicable local and international standards and
regulations.

Maintenance and repair work should only be carried
out by authorised service technicians. Installation
and repair work that is carried out by unauthorised
technicians may be dangerous. Do not alter or
modify the specifications of the appliance in any
way. Inappropriate hob guards can cause accidents.

Before connecting your appliance, make sure

that the local distribution conditions (nature of the
gas and gas pressure or electricity voltage and
frequency) and the specifications of the appliance
are compatible. The specifications for this appliance
are stated on the label.
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/N\ CAUTION: This appliance is designed only for
cooking food and is intended for indoor domestic
household use only. It should not be used for any
other purpose or in any other application, such as for
non-domestic use, in a commercial environment or for
heating a room.

Do not use the oven door handles to lift or move the
appliance.

All possible measures have been taken to ensure
your safety. Since the glass may break, care should
be taken while cleaning to avoid scratching. Avoid
hitting or knocking the glass with accessories.

Make sure that the supply cord is not trapped or
damaged during installation. If the supply cord is
damaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in
order to prevent a hazard.

Do not let children climb on the oven door or sit on it
while it is open.

Please keep children and animals away from this
appliance.

1.2 INSTALLATION WARNINGS

Do not operate the appliance before it is fully
installed.

The appliance must be installed by an authorised
technician. The manufacturer is not responsible
for any damage that might be caused by defective
placement and installation by unauthorised people.

When the appliance is unpacked, make sure that
it is has not been damaged during transportation.
In the case of a defect do not use the appliance
and contact a qualified service agent immediately.
The materials used for packaging (nylon, staplers,
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styrofoam, etc.) may be harmful to children and they
should be collected and removed immediately.

Protect your appliance against atmospheric effects.
Do not expose it to effects such as sun, rain, snow,
dust or excessive humidity.

The material around the appliance must be able to
withstand a minimum temperature of 100°C.

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

1.3 DURING USE

When you first use your oven you may notice a
slight smell. This is perfectly normal and is caused
by the insulation materials on the heater elements.
We suggest that, before using your oven for the first
time, you leave it empty and operate it at maximum
temperature for 45 minutes. Make sure that the
environment in which the product is installed is well
ventilated.

Take care when opening the oven door during or
after cooking. The hot steam from the oven may
cause burns.

Do not put flammable or combustible materials in or
near the appliance while it is operating.

Always use oven gloves to remove and replace food
in the oven.

Under no circumstances should the oven be lined
with aluminium foil as overheating may occur.

Do not place dishes or baking trays directly onto the
base of the oven whilst cooking. The base becomes
very hot and damage may be caused to the product.

O /2 Do not leave the oven unattended while cooking
with solid or liquid oils. They may catch fire under
extreme heating conditions. Never pour water on to
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flames that are caused by oil, instead switch the oven
off and cover the pan with its lid or a fire blanket.

* |f the product will not be used for a long period of
time, turn the main control switch off.

* Make sure the appliance control knobs are always
in the “0” (stop) position when it is not in use.

* The trays incline when pulled out. Take care not
to spill or drop hot food while removing it from the
oven.

* Do not place anything on the oven door when it is
open. This could unbalance the oven or damage the
door.

* Do not hang towels, dishcloths or clothes from the
appliance or its handles.

1.4 DURING CLEANING AND MAINTENANCE

» Make sure that your appliance is turned off at
the mains before carrying out any cleaning or
maintenance operations.

* Do not remove the control knobs to clean the control
panel.

» To maintain the efficiency and safety of your
appliance, we recommend you always use original
spare parts and to call our authorised service agents
in case of need.
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CE Declaration of conformity

We declare that our products meet the
applicable European Directives, Decisions
and Regulations and the requirements listed
in the standards referenced.

This appliance has been designed to be used only
for home cooking. Any other use (such as heating a
room) is improper and dangerous.

The operating instructions apply to several models.
You may notice differences between these instructions
and your model.
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2. INSTALLATION AND
PREPARATION FOR USE

WARNING : This appliance must be
installed by an authorised service
person or qualified technician, according to
the instructions in this guide and in

compliance with the current local
regulations.

* Incorrect installation may cause harm
and damage, for which the manufacturer
accepts no responsibility and the
warranty will not be valid.

« Prior to installation, ensure that the local
distribution conditions (electricity voltage
and frequency) and the adjustments
of the appliance are compatible. The
adjustment conditions for this appliance
are stated on the label.

* The laws, ordinances, directives and
standards in force in the country of use
are to be followed (safety regulations,
proper recycling in accordance with the
regulations, etc.).

2.1 INSTRUCTIONS FOR THE INSTALLER

General instructions

» After removing the packaging material
from the appliance and its accessories,

ensure that the appliance is not
damaged. If you suspect any damage,

do not use it and contact an authorised
service person or qualified technician
immediately.

* Make sure that there are no flammable
or combustible materials in the close
vicinity, such as curtains, oil, cloth etc.
which may catch fire.

» The worktop and furniture surrounding
the appliance must be made of
materials resistant to temperatures
above 100°C.

* The appliance should not be installed
directly above a dishwasher, fridge,
freezer, washing machine or clothes
dryer.

2.2 INSTALLATION OF THE OVEN

The appliances are supplied with
installation kits and can be installed in a
worktop with the appropriate dimensions.
The dimensions for hob and oven
installation are given below.

A (mm) 557 min./max. F (mm) | 560/580
B (mm) 550 min. G (mm) 555
C (mm) 595 min. H/l (mm) 600/590
D (mm) 575 min. J/K (mm) 5/10
E (mm) 574

-

Installation under a worktop
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Installation in a wall unit

/

After making the electrical connections,
insert the oven into the cabinet by pushing
it forward. Open the oven door and insert

2 screws in the holes located on the oven
frame. While the product frame touches the
wooden surface of the cabinet, tighten the

SCrews.
[

2.3 ELECTRICAL CONNECTION AND SAFETY

WARNING: The electrical connection

of this appliance should be carried out

by an authorised service person or
qualified electrician, according to the
instructions in this guide and in compliance
with the current local regulations.
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WARNING: THE APPLIANCE MUST
BE EARTHED.

Before connecting the appliance to the
power supply, the voltage rating of the
appliance (stamped on the appliance
identification plate) must be checked for
correspondence to the available mains
supply voltage, and the mains electric
wiring should be capable of handling the
appliance’s power rating (also indicated
on the identification plate).

During installation, please ensure
that isolated cables are used. An
incorrect connection could damage
your appliance. If the mains cable is
damaged and needs to be replaced
this should be done by a qualified
personnel.

Do not use adaptors, multiple sockets
and/or extension leads.

The supply cord should be kept away
from hot parts of the appliance and must
not be bent or compressed. Otherwise
the cord may be damaged, causing a
short circuit.

If the appliance is not connected

to the mains with a plug, a all-pole
disconnector (with at least 3 mm contact
spacing) must be used in order to meet
the safety regulations.



The appliance is designed for a power
supply of 220-240V ~ and 380-415V
3N~. If your supply is different, contact
the authorised service person or a
qualified electrician.

The power cable (HO5VV-F) must be
long enough to be connected to the
appliance, even if the appliance stands
on the front of its cabinet.

Ensure all connections are adequately
tightened.

Fix the supply cable in the cable clamp
and then close the cover.

The terminal box connection is placed
on the terminal box.

N Blue
=z S0
+
+
+
) T
Brown Yellow+Green

/
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3. PRODUCT FEATURES

Important: Specifications for the product vary and the appearance of your appliance
may differ from that shown in the figures below.

List of Components

1. Control Panel
2. Oven Door Handle
3. Oven Door

Control Panel

4. Timer

EN-13



4. USE OF PRODUCT

Oven Functions

* The functions of your oven may be
different due to the model of your product.

Defrost Function: The
oven’s warning lights
will switch on and the
fan will start to operate.
To use the defrost
function, place your
frozen food in the oven
on a shelf in the third slot from the bottom.
It is recommended that you place an oven
tray under the defrosting food to catch the
water accumulated due to melting ice. This
function will not cook or bake your food, it
will only help to defrost it.

Turbo Function: The
oven’s thermostat and
warning lights will
switch on, and the ring
heating element and
fan will start operating.
The turbo function
evenly disperses the heat in the oven so all
food on all racks will cook evenly. It is
recommended that you preheat the oven for
about 10 minutes.

Static Cooking
Function: The oven’s
thermostat and
warning lights will
switch on, and the
lower and upper
heating elements will
start operating. The
static cooking function emits heat, ensuring
even cooking of food. This is ideal for
making pastries, cakes, baked pasta,
lasagne and pizza. Preheating the oven for
10 minutes is recommended and it is best
to use only one shelf at a time in this
function.

Fan Function: The
oven’s thermostat and
warning lights will
switch on, and the
upper and lower
heating elements and
fan will start operating.
This function is good for baking pastry.
Cooking is carried out by the lower and
upper heating elements within the oven and
by the fan, which provides air circulation,
giving a slightly grilled effect to the food. It
is recommended that you preheat the oven
for about 10 minutes.

Grilling Function: The
oven’s thermostat and
warning lights will
switch on, and the grill
heating element will
start operating. This
function is used for
grilling and toasting foods on the upper
shelves of the oven. Lightly brush the wire
grid with oil to stop food sticking and place
food in the centre of the grid. Always place
a tray beneath the food to catch any drips
of oil or fat. It is recommended that you
preheat the oven for about 10 minutes.

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

Faster Grilling
Function: The oven’s
thermostat and
warning lights will
switch on, and the grill
and upper heating
elements will start
operating. This function is used for faster
grilling and for grilling food with a larger
surface area, such as meat. Use the upper
shelves of the oven. Lightly brush the wire
grid with oil to stop food sticking and place
food in the centre of the grid. Always place
a tray beneath the food to catch any drips
of oil or fat. It is recommended that you
preheat the oven for about 10 minutes.

e V0

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

Double Grill and Fan
Function: The oven’s
thermostat and
warning lights will
switch on, and the grill,
upper heating
elements and fan will
start operating. This function is used for
faster grilling of thicker food and for grilling
of food with a larger surface area. Both the
upper heating elements and grill will be
energised along with the fan to ensure even
cooking. Use the upper shelves of the oven.
Lightly brush the wire grid with oil to stop
food sticking and place food in the centre of
the grid. Always place a tray beneath the
food to catch any drips of oil or fat. It is
recommended that you preheat the oven for
about 10 minutes.

e T T

R
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Warning: When grilling, the oven door | 4.1 COOKING TABLE
must be closed and the oven

temperature should be adjusted to 190°C. é — < D
eee) Pyrolytic Cleaning Function: This z Dishes E:::i et
+ ¢ ] function allows you to clean the 2 — min.

inside of the oven thoroughly.
Puff Pastry 2-3-4 170-190 | 35-45
Warning: Before activating the o Cake 2-3-4 | 170-190 | 30-40
pyrolytic cleaning function, remove any | | £ )
excessive spillage and make sure that the a Cookie 23-4 | 170-190 | 30-40

oven is empty. Do not leave anything inside Stew 2 175-200 | 40-50
the oven cavity in order to prevent damage.

S ’ ¢ Chicken 2-3-4 200 45-60
» Before activating the pyrolytic cleaning burt P 222 | 1704 5
function, remove the wire oven shelves uff Pastry -3- 70-190 | 25-35
and shelf supports (if available) and Cake 2-3-4 | 150-170 | 25-35
ensure the oven door is closed.
S|  cookie 23-4 | 150-170 | 25-35
* The oven door will lock when the Stew 2 175-200 | 40-50
pyrolytic function starts.
Chicken 1-2 200 45-60

*  When the pyrolytic cleaning function
is on, it is advisable not to use a hob if Puff Pastry 2-3-4 | 170-190 | 35-45

it is fitted above. the oven. This could 3 Cake 2-3-4 150-170 | 30-40
cause overheating and damage to both = -
appliances. (= Cookie 2-3-4 | 150-170 | 25-35
 During the pyrolytic cleaning cycle the Stew 2 175-200 | 40-50
oven door will become hot. Children Grilled 5 200 10-15
should be kept away until it has cooled. | Meatballs
< ; *
«  Atthe end of pyrolytic cleaning process, | [ | Chicken 190 | S0-60
the display will show the time of day. o Chop 4-5 200 15-25
Beefsteak 5 200 15-25

Warning: If you think your oven has If available cook with roast chicken skewer.

not cleaned sufficiently after cleaning,

please repeat the program. 4.2 USE OF THE FULL TOUCH
CONTROL PYROLYTIC TIMER
4 N\
GO ~o M
o
L‘ L‘ " L‘ !—' auto I AN
P  boost
HBHcE |~
C =
Moot |
. J
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Mode Descriptions
(I) On/Off I'fl_o Key lock N Plus
P Function selection boost Boost v Minus
>“ Play/Pause ﬂ Thermostat EE E Temperature display
M Mode E EEE Time display ??? Pyrolytic cleaning
The control unit will switch off after 5 275°C.

minutes if no function is selected or
changed.

The appliance is operated using touch
control sensors. The functions are
controlled by touching the sensor fields.

When you are using the controls, make
sure that you touch the sensor field
correctly. If your touch is too flat or too small
the sensors will not operate correctly.

The cooling fan will switch on automatically
in order to keep the surfaces of the
appliance cool. The fan will continue to run
until it automatically switches off, even after
the oven has been switched off.

Oven Function Selection

Touch the ON/OFF sensor for 2 seconds

to switch the control unit on. The oven will
enter “WAIT” mode. During this mode, you
will be able to select the desired cooking
functions, adjust the temperature, activate
the BOOST function, as well as adjust the
cooking time, end time, Minute Minder timer
and the time of day.

During “WAIT” mode, the desired cooking
function can be selected by touching the P
sensor button. Each touch on the P sensor
will change the oven function, as shown
below (some of these cooking functions
may not be present in your cooker model):

Lamp — Defrost — Turbo — Upper and
Lower — Upper and Lower with Fan — Girill
(with/without turnspit) — Double Grill (with/
without turnspit) — Double Grill with Fan
(with/without turnspit).

The operated heaters and accessories
related to the selected function will be
displayed.

When a cooking function is selected using
the P sensor, the previously selected
temperature value will show on the
Temperature display. This can be adjusted
using the PLUS and MINUS sensor buttons
on the side of the display. The temperature
can be adjusted within the range of 50°C to

After the desired function has been
selected, and the temperature and time are
set, touch the START/STOP sensor to start
the oven function operation.

Adjusting the Time of Day

When the oven has been installed, the
time of day must be set according to the
following instructions.

Touch the ON/OFF sensor to switch the
oven on and enter “WAIT” mode. During
this mode, touch the MODE sensor button
until the time is selected. The symbol for the
time will illuminate on the left side and you
can adjust it using the PLUS and MINUS
sensor buttons. To complete the time
adjustment, touch the MODE sensor once
again.

The time will only have to be set again if the
appliance is disconnected from the power
supply for a long period of time.

Adjusting the Cooking Time

The cooking time can be adjusted during
“WAIT” mode or during “OPERATING”
mode.

Adjusting the Minute Minder

Touch the MODE sensor until the Minute
Minder symbol illuminates on the Time
display and “00:00” appears. Adjust the
desired time period for the warning signal
using the PLUS and MINUS sensor buttons
while the symbol is flashing. When you
have completed the adjustment, do not
press any buttons for a few seconds, then
the Minute Minder timer will be set.

When the timer reaches zero, an audible
warning will sound, and the Minute Minder
symbol and “00:00” will flash on the

Time display. Press any button to stop

the audible warning and the symbol will
disappear.

Adjusting the Cooking Duration Time

This function helps you to cook for a
fixed period of time. Prepare the food
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for cooking and put it in the oven. Then,
select the desired cooking function and

the temperature. Touch the MODE sensor
button until you see the Duration Time
symbol on the Time display. Set the
required cooking period using the PLUS
and MINUS sensors while the timer is in
this position. When you have completed
the adjustment, wait until the current time of
day is displayed and until the Duration Time
symbol remains illuminated.

When the timer reaches zero, the oven will
switch off, an audible warning will sound
and the Duration Time symbol will flash on
the Time display. Touch any sensor on the
control unit to end the sound.

Adjusting the Cooking End Time

This function is used to begin cooking
after a certain period of time and for a
specific duration of time. Prepare the food
for cooking and put it in the oven. Then,
select the desired cooking function and the
temperature.

Touch the MODE button until you see the
Cooking Duration Time symbol on the Time
display. Set the required cooking period
using the PLUS and MINUS sensor while
the timer is in this position. When you have
completed the adjustment, wait until the
current time of day is displayed and until
the Cooking Duration Time symbol remains
illuminated.

Then, touch the MODE sensor button until
you see the Cooking End Time symbol on
the Time display. The time of day and the
Cooking Duration Time symbol will flash.
Set the required finish time using the PLUS
and MINUS sensors while the timer is in
this position. When you have completed

the adjustment, wait until the current time of
day is displayed and until the Cooking End
Time symbol remains illuminated.

The oven will calculate the operating time
by deducting the cooking period from

the set finishing time, at which it will stop
operating. The timer will give an audible
warning and the Cooking End Time symbol
will flash. Touching any button on the timer
will end the audible warning.

Digital Timer Sound Adjustment

To alter the warning signal sound, while the
Time display shows the time of day, press
and hold the MINUS sensor button for 2
seconds until there is an audible signal
sound. After this, each time the MINUS
sensor is pressed, a different signal will
sound. There are three different types of

signal sound. Select the desired sound

and do not press any other buttons. After a
short time, the selected signal sound will be
saved.

Boost Function

This function is used to shorten the
preheating time. The BOOST sensor will
illuminate when the Turbo, Fan, Static

or Pizza functions are selected. To save
preheating time, touch the BOOST sensor
button before starting a cooking operation.

Use this function to heat the oven the
desired temperature as quickly as possible.
This mode is not appropriate for cooking.

Key Lock Function

The key lock is used to avoid unintentional
changes to oven settings.

To activate the key lock, touch the KEY
LOCK sensor button for 2 seconds until
you see Key Lock symbol on the display.
To deactivate the key lock, touch the KEY
LOCK sensor for 2 seconds until the key
lock symbol disappears from the display.

When the key lock is engaged, only the
ON/OFF sensor button can be activated.
All other buttons will remain locked.
Accessories

The EasyFix Wire Rack
Clean the accessories thoroughly with

warm water, detergent and a soft clean
cloth on first use.

'd 7 \E
. s
3 s T2
2 * (] T
——______s/—
1 ) )

* Insert the accessory to the correct
position inside the oven.

* Allow at least a 1 cm space between the
fan cover and accessories.

» Take care removing cookware and/or
accessories out of the oven. Hot meals
or accessories can cause burns.

* The accessories may deform with heat.
Once they have cooled down, they will
recover their original appearance and
performance.
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» Trays and wire grids can be positioned
on any level from of 1 to 7.

« Telescopic rail can be positioned on
levels T1,T2,3,4,5,6,7.

» Level 3 is recommended for single level
cooking.

* Level T2 is recommended for single
level cooking with the telescopic rails.

¢ Level 2 and Level 4 are recommended
for double level cooking.

* The turnspit wire grid must be
positioned on Level 3.

* Level T2 is used for turnspit wire grid
positioning with the telescopic rails.

****Accessories may vary depending on the
model purchased.

The Deep Tray

The deep tray is best used for cooking
stews.

Put the tray into any rack and push it to the
end to make sure it is placed correctly.

The Shallow Tray

The shallow tray is best used for baking
pastries.

Put the tray into any rack and push it to the
end to make sure it is correctly placed.

Wire Rack with Easyfix Full Extension
Telescopic Rail

The telescopic rail extends out fully to allow
easy access to your food.

-

Telescopic rails

Clean the accessories thoroughly with
warm water, detergent and a soft clean
cloth on first use.

» Positioning of the telescopic rails on the
wire rack is secured with the fastening
tabs on the fasteners.

* Remove the side runner. See section
“Removal of the wire shelf”.

» On each telescopic rail there are top
and bottom fasteners that allows you to
reposition the rails.

* Hang the telescopic rail top fasteners
on the side rack level reference wire
and simultaneously press the bottom
fasteners until you clearly hear the
fasteners clip into the side rack level
fixing wire.

* In order to remove, hold the front
surface of the rail and follow the
previous instructions in reverse.
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The Wire Grid

The wire grid is best used for grilling or for
processing food in oven-friendly containers.

WARNING

Place the grid to any corresponding
rack in the oven cavity correctly and push it
to the end.

The Water Collector

In some cases of cooking, condensation
may appear on the inner glass of the oven
door. This is not a product malfunction.
Open the oven door into the grilling position
and leave it in this position for 20 seconds.

Water will drip to the collector.

Cool the oven and wipe the inside of the
door with a dry towel. This procedure must
be applied regularly.

e

2
-y 51

¢\

5. CLEANING AND
MAINTENANCE

5.1 CLEANING

WARNING: Switch off the appliance
and allow it to cool before cleaning is
to be carried out.

General Instructions

« Check whether the cleaning materials
are appropriate and recommended by
the manufacturer before use on your
appliance.

* Use cream cleaners or liquid cleaners
which do not contain particles. Do not
use caustic (corrosive) creams, abrasive
cleaning powders, rough wire wool or
hard tools as they may damage the
cooker surfaces.

Do not use cleaners that contain

particles as they may scratch the

glass, enamelled and/or painted parts
of your appliance.

« Should any liquids overflow, clean them
immediately to avoid parts becoming
damaged.

Do not use steam cleaners for
cleaning any part of the appliance.

Cleaning the Inside of the Oven

* The inside of enamelled ovens are best
cleaned while the oven is warm.

*  Wipe the oven with a soft cloth soaked
in soapy water after each use. Then,
wipe the oven over again with a wet
cloth and dry it.

*  You may need to use a liquid cleaning
material occasionally to completely
clean the oven.
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Pyrolytic cleaning

WARNING: Before activating the

pyrolytic cleaning function, remove any

excessive spillage and make sure that
the oven is empty. Do not leave anything
inside the oven, such as wire grids, trays, or
oven shelves and supports (if available), as
they could be damaged during pyrolytic
cleaning.

* The oven cavity is coated with a
special enamel that is resistant to high
temperatures. During the pyrolytic
cleaning operation, the temperature
inside the oven can reach about 475°C.

* The oven door will automatically lock,
for your safety, while the pyrolytic
cleaning function is in operation. After
the cleaning is complete, the cooling fan
will begin operating and the oven will
remain locked until it has cooled.

» Itis advisable to wipe the oven down
with a sponge soaked in warm water,
after each cooking operation or pyrolytic
cleaning cycle has been carried out.

» During the pyrolytic operation, a smell
and some fumes will emanate due to
the destruction of food residue within
the oven. This is normal. Oven cleaning
fumes could be fatal to birds, children
and pets so all should be kept away
until the operation is complete.

* The area where the oven is installed
should be kept well-ventilated,
especially during the pyrolytic cleaning
function, and any doors leading into the
area should be closed to avoid passing
the smell and fumes throughout.

Cleaning the Glass Parts

» Clean the glass parts of your appliance
on a regular basis.

» Use a glass cleaner to clean the inside
and outside of the glass parts. Then,
rinse and dry them thoroughly with a dry
cloth.

Cleaning the Stainless Steel Parts (if
available)

» Clean the stainless steel parts of your
appliance on a regular basis.

*  Wipe the stainless steel parts with a soft
cloth, soaked in only water. Then, dry
them thoroughly with a dry cloth.

Do not clean the stainless steel parts
while they are still hot from cooking.

Do not leave vinegar, coffee, milk, salt,
water, lemon or tomato juice on the
stainless steel for a long time.

Cleaning Painted Surfaces (if available)

* Spots of tomato, tomato paste, ketchup,
lemon, oil derivatives, milk, sugary
foods, sugary drinks and coffee should
be cleaned with a cloth dipped in warm
water immediately. If these stains are
not cleaned and allowed to dry on the
surfaces they are on, they should NOT
be rubbed with hard objects (pointed
objects, steel and plastic scouring wires,
surface-damaging dish sponge) or
cleaning agents containing high levels
of alcohol, stain removers, degreasers,
surface abrasive chemicals. Otherwise,
corrosion may occur on the powder
painted surfaces, and stains may occur.
The manufacturer will not be held
responsible for any damage caused
by the use of inappropriate cleaning
products or methods.

Removal of the Inner Glass
You must remove the oven door glass
before cleaning, as shown below.

1. Push the glass in the direction of B and
release from the location bracket (x). Pull
the glass out in the direction of A.

1. Push the glass towards and under the
location bracket (y), in the direction of B.
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3. Place the glass under the location
bracket (x) in the direction of C.

/

door, the third glass layer can be
removed the same way as the second
glass layer.

Removal of the Oven Door

Before cleaning the oven door glass, you
must remove the oven door, as shown

below.
1. Open the oven door.

2. Open the locking catch (a) (with the aid
of a screwdriver) up to the end position.

3. Close the door until it is almost in the
fully closed position, and remove the door
by pulling it towards you.

-

Removal of the Wire Shelf

To remove the wire rack, pull the wire rack
as shown in the figure. After releasing it
from the clips (a), lift it up.

-

5.2 MAINTENANCE

WARNING: The maintenance of this

appliance should be carried out by an

authorised service person or qualified
technician only.

Changing the Oven Lamp

WARNING: Switch off the appliance
and allow it to cool before cleaning
your appliance.

* Remove the glass lens, then remove the
bulb.

» Insert the new bulb (resistant to 300 °C)
to replace the bulb that you removed
(230V, 15-25 Watt, Type E14).

* Replace the glass lens, and your oven
is ready for use.

The lamp is designed specifically for

use in household cooking appliances.

It is not suitable for household room
illumination.
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6. TROUBLESHOOTING&TRANSPORT

6.1 TROUBLESHOOTING

If you still have a problem with your appliance after checking these basic
troubleshooting steps, please contact an authorised service person or qualified

technician.

Problem

Possible Cause

Solution

Oven does not switch
on.

Power is switched off.

Check whether there is power supplied.
Also check that other kitchen appliances are
working.

No heat or oven does
not warm up.

Oven temperature control is incorrectly
set.

Oven door has been left open.

Check that the oven temperature control
knob is set correctly.

Oven light (if available)
does not operate.

Lamp has failed.

Electrical supply is disconnected or
switched off.

Replace lamp according to the instructions.

Make sure the electrical supply is switched
on at the wall socket outlet.

Cooking is uneven
within the oven.

Oven shelves are incorrectly
positioned.

Check that the recommended temperatures
and shelf positions are being used.

Do not frequently open the door unless you
are cooking things that need to be turned.
If you open the door often, the interior
temperature will be lower and this may affect
the results of your cooking.

The appliance door
cannot be opened; the
door lock symbol or
signal lamp lights up on
the display.

The appliance door is locked due to
the pyrolytic function.

Wait until the cooking compartment has
cooled and the door lock symbol goes out.

The timer buttons
cannot be pressed
properly.

There is foreign matter caught
between the timer buttons.

Touch model: there is moisture on the
control panel.

The key lock function is set.

Remove the foreign matter and try again.
Remove the moisture and try again.
Check whether the key lock function is set.

The oven fan is noisy.

Oven shelves are vibrating.

Check that the oven is level.
Check that the shelves and any bake ware

are not vibrating or in contact with the oven
back panel.

After the “pyrolysis”
cleaning cycle, it is not
possible to select a
function.

The oven cools itself by operating the
cooling fan after “pyrolysis”.

Verify whether the door locking device has
switched off. If it has not, the oven is still in
the cooling period. During the cooling fan

period, no cooking function can be operated.

6.2 TRANSPORT

If you need to transport the product, use the original product packaging and carry it using
its original case. Follow the transport signs on the packaging. Tape all independent parts to
the product to prevent damaging the product during transport.

If you do not have the original packaging, prepare a carriage box so that the appliance,
especially the external surfaces of the product, is protected against external threats.
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7. TECHNICAL SPECIFICATIONS

7.1 ENERGY FICHE

Brand

SILVERLINE
Model BO 7005 SR
Type of Oven ELECTRIC
Mass kg 37,2
Energy Efficiency Index - conventional 105,7
Energy Efficiency Index - fan forced 94,3
Energy Class A
Energy consumption (electricity) - conventional kWh/cycle 0,93
Energy consumption (electricity) - fan forced kWh/cycle 0,83
Number of cavities 1
Heat Source ELECTRIC
Volume |
This oven complies with EN 60350-1 78

Energy Saving Tips

Oven
- Cook the meals together, if possible.

- Keep the pre-heating time short.

- Do not elongate cooking time.

- Do not open oven door during cooking period.

- Do not forget to turn-off the oven at the end of cooking.
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SILVERLINE

Indbygningsovn
Brugervejledning

MODEL
BO 7005 SR

www.silverline.com



Tak, fordi du valgte dette produkt.

Denne brugervejledning indeholder vigtige sikkerhedsoplysninger samt vejledning til
betjening og vedligeholdelse af dit apparat.

Laes denne brugervejledning, inden du tager apparatet i brug. Gem denne bog til senere
brug.

Type Betydning

lkon
A ADVARSEL Alvorlig skade eller risiko for dgdsfald

RISIKO FOR ELEKTRISK ST@D Risiko for farlig elektrisk spaending

BRAND Advarsel; Brandfare/braendbare materialer

VIGTIGT/BEMAERK Korrekt betjening af systemet

A FORSIGTIG Risiko for skader pa personer eller materialer
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1. SIKKERHEDSFORSKRIFTER

* Lees alle anvisninger grundigt, inden du tager
apparatet i brug. Gem dem til senere brug pa et
passende sted.

» Denne vejledning er udarbejdet for mere end én
model. Derfor har dit apparat muligvis ikke alle de
funktioner, der naevnes heri. Af denne arsag er det
vigtigt at laegge seaerligt meerke til figurerne, mens du
lzeser betjeningsvejledningen.

1.1 GENERELLE SIKKERHEDSFORSKRIFTER

» Apparatet kan bruges af barn pa 8 ar og derover
samt personer med nedsatte fysiske, sensoriske
eller mentale evner eller med manglende erfaring og
viden, hvis disse holdes under opsyn eller er oplyst
omkring brugen af apparatet pa en sikker made og
forstar farerne, der kan opsta ved brug af apparatet.
Barn ma ikke lege med apparatet. Rengaring og
brugsvedligeholdelse ma ikke udfgres af bgrn uden
opsyn.

A ADVARSEL: Apparatet og dets synlige dele kan

blive varme under brug. Pas p3, at du ikke rarer ved

varmeelementerne. Bgrn under 8 ar ma ikke bruge
produktet, medmindre de er under konstant opsyn.

/5 A\ ADVARSEL: Brandfare: Du ma ikke opbevare
genstande pa kogepladen.

/\ A\ ADVARSEL: Hvis overfladen pa din keramiske
kogeplade revner, skal du slukke for apparatet. Ellers
kan du risikere at fa elektrisk stad.

» Du ma ikke betjene apparatet med en ekstern timer
eller et separat fjernbetjeningssystem.

» Apparatet bliver varmt under brug. Pas pa, at du
ikke rgrer ved varmeelementerne inde i ovnen.
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Handtagene kan blive varme, kort tid efter ovnen er
taget i brug.

Du ma ikke bruge skrappe renggringsmidler med
slibemiddel eller skuresvampe til at rengare ovnens
overflader. De kan ridse overfladerne, hvilket kan
medfgre at glasset i ovnlagen gar i stykker, eller at
overfladerne bliver gdelagt.

Brug ikke damprenggring til at rengare apparatet.

AAADVARSEL Sgrg for, at apparatet er slukket,
inden du skifter peeren. Ellers kan du risikere at fa
elektrisk stad.

/\ FORSIGTIG: De synlige dele kan blive varme, nar
du bruger ovnen eller griller i den. Hold sma bgrn vaek
fra apparatet, mens det er i brug.

Fjern pyrolytisk overskydende spild, ovnhylder,
hyldestatter, tradhylder og alt tilbehgr inden
renggring.

Dit apparat er fremstillet i overensstemmelse med
alle geeldende lokale og internationale standarder
og regulativer.

Vedligeholdelse og reparationsarbejde ma kun
udfgres af autoriserede fagpersoner. Installations-
og reparationsarbejde kan veere farligt, hvis det
udfgres af andre end autoriserede fagpersoner. Du
ma ikke aendre produktspecifikationerne pa nogen
made. Forkerte komfurbeskyttere kan vaere skyld i
ulykker.

Inden du tilslutter dit apparat, skal du kontrollere,

at de lokale forhold (forbindelsen og trykket

af naturgassen eller den elektriske spaending

og frekvens) og apparatets specifikationer er
kompatible. Apparatets specifikationer er angivet pa
meerkatet.
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AFORSIGTIG: Dette apparat er kun designet til
tilberedning af mad og er kun beregnet til almindeligt
husholdningsbrug indenfor. Apparatet ma ikke bruges
til andre formal eller pa andre mader som f.eks. til
kommercielt brug eller til opvarmning af et rum.

Du ma ikke bruge ovnens handtag til at Igfte eller
flytte apparatet.

Vi har truffet alle teenkelige foranstaltninger af
hensyn til din sikkerhed. Undga at ridse glasset
under renggaring, da det kan ga i stykker. Undga at
sla tilbehgr ind i glasset.

Sarg for, at stramkablet ikke sidder fast eller bliver
gdelagt under installationen. Hvis streamkablet bliver
gdelagt, skal det erstattes af producenten, dennes
servicemontgr eller andre lignende kvalificerede
personer for at undga fare.

Lad ikke bgrn klatre op pa ovnlagen eller sidde pa
den, mens den er aben.

Hold barn og dyr veek fra apparatet.

1.2 ADVARSLER | FORBINDELSE MED INSTALLATION

Betjen ikke dette apparat, inden det er helt
installeret.

Apparatet skal installeres af en autoriseret
fagperson. Producenten er ikke ansvarlig for
skader, der opstar som fglge af forkert placering og
installation af andre end autoriserede fagpersoner.

Nar apparatet pakkes ud, skal du kontrollere, at
det ikke er blevet beskadiget under transport. Hvis
apparatet er defekt, ma det ikke bruges, og du
skal kontakte en autoriseret fagperson med det
samme. Emballagen bestar af fglgende materialer:
nylon, flamingo osv., som kan veere farlig for barn.
Disse materialer bagr indsamles og fjernes med det
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samme.

Beskyt dit apparat mod omgivelserne. Apparatet
ma ikke udsaettes for sol, regn, sne, stav eller
usaedvanlig fugtighed.

» Alle materialer rundt om apparatet (f.eks. skabe)

skal kunne tale temperaturer pa mindst 100° C.

» Apparatet ma ikke installeres bag et cover. Ellers

kan det overophede.

1.3 UNDER BRUG

Der kan forekomme en svag lugt, farste gang du
bruger produktet. Dette er helt normalt og skyldes
isolationsmaterialerne pa varmeelementerne. Vi
anbefaler, at du temmer ovnen og kgrer den pa den
maksimale temperatur i 45 minutter, inden du skal
bruge den for fgrste gang. Sarg for, at omradet,
hvor produktet er installeret, er godt ventileret.

Pas pa, nar du abner ovnlagen under og efter brug.
Du kan brzende dig pa den varme damp fra ovnen.

Du ma ikke placere brandfarlige eller breendbare
materialer i eller i naerheden af apparatet, nar det er
teendt.

Brug altid ovnhandsker eller grydelapper til at fierne
og seette ting ind i ovnen, mens den karer.

Ovnen ma under ingen omstaendigheder fores med
sglvpapir, da dette kan forarsage overophedning.
Undga at seette service eller bageplader direkte

pa ovnens bund under tilberedning. Bunden bliver
meget varm, og dette kan beskadige produktet.

@& Forlad ikke apparatet uden opsyn, mens du
tilbereder olie i fast eller flydende form. De kan
anteendes under ekstreme varmeforhold. Haeld aldrig
vand pa olieskabte flammer. Sluk i stedet apparatet,
og daek panden med et lag eller et brandtaeppe.
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* Apparatet slukkes, hvis det ikke bruges i en leengere
periode.

» Sarg for, at betjeningsknapperne altid star i
positionen "0" (stop), nar du ikke bruger apparatet.

» Pladerne haelder, nar de traekkes ud. Pas pa du ikke
spilder eller taber varm mad, nar du tager det ud af
ovnen.

» Du ma ikke stille noget pa ovnlagen, mens den er
aben. Det kan bringe ovnen ud af balance eller
beskadige lagen.

* Heeng ikke viskestykker, karklude eller tgj pa
apparatet eller fra dets handtag.

1.4 UNDER RENG@RING OG VEDLIGEHOLDELSE

» Sgarg for, at dit apparat er slukket pa
stikkontakten, inden du rengar det eller udfarer
vedligeholdelsesarbejde.

* Du ma ikke fjerne betjeningsknapperne for at
renggre betjeningspanelet.

* For at opretholde dit apparats ydeevne og sikkerhed
anbefaler vi, at du altid bruger originale reservedele
og tilkalder vores autoriserede fagpersonale, hvis du
har brug for hjeelp.
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CE-overensstemmelseserklaering

Vi erkleerer, at vores produkter opfylder de
geeldende europeeiske direktiver,
beslutninger og forordninger og de anfarte
standarder, der henvises til.

Dette apparat er udelukkende designet til madlavning.
Enhver anden brug (som f.eks. opvarmning af et rum)
er forkert og farligt.

0 Betjeningsvejledningen geelder for flere modeller.
Der kan veere uoverensstemmelser mellem denne
vejledning og din model.
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2. INSTALLATION OG
FORBEREDELSE MED
HENBLIK PA BRUG

ADVARSEL : Dette apparat skal

installeres af en autoriseret fagperson
eller kvalificeret teknikker i
overensstemmelse med anvisningerne i
denne vejledning samt gaeldende lokale
bestemmelser.

» Forkert installation kan medfgre skade
pa ting eller personer, som producenten
ikke kan holdes ansvarlig for. Garantien
erkleeres ligeledes ugyldig.

« Inden installationen skal du kontrollere,
at de lokale forhold (elektrisk spaending
og frekvens) og justeringerne pa
apparatet er kompatible. Apparatets
justeringsforhold er angivet pa
meerkatet.

» Du skal altid fglge den lokale lovgivning
samt de lokale bekendtgarelser,
direktiver og standarder
(sikkerhedsbestemmelser, korrekt
genanvendelse i overensstemmelse
med regulativerne osv.).

2.1 VEJLEDNING TIL INSTALLAT@REN
Generelle anvisninger

* Nar du har fjernet emballagen fra
apparatet og dets tilbehgr, skal du
kontrollere, at apparatet ikke er

beskadiget. Hvis du tror, at apparatet
er beskadiget, ma du ikke bruge det.

Kontakt en autoriseret fagperson eller
kvalificeret teknikker med det samme.

» Sgrg for, at der ikke er brandfarlige
eller breendbare materialer i umiddelbar
naerhed af apparatet som f.eks.
gardiner, olie, tgj osv. som kan blive
anteendt.

» Bordpladen og mgbler i neerheden
af apparatet skal vaere fremstillet
af materialer, som kan holde til
temperaturer over 100° C.

» Apparatet ma ikke installeres direkte
over opvaskemaskiner, kaleskabe,
frysere, vaskemaskiner eller
terretumblere.

2.2 INSTALLATION AF OVNEN

Apparaterne leveres med et installationssaet
og kan installeres pa en bordplade,

hvis den har de rigtige mal. Malene for
installation af kogeplade og ovn vises
herunder.

A (mm) 557 min./max. F (mm) | 560/580
B (mm) 550 min. G (mm) 555
C (mm) 595 min. H/l (mm) 600/590

D (mm) 575 min. J/K (mm) 5/10

E (mm) 574

Installation under en bordplade
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Installation i et
indbygningsskab

Nar du har forbundet de elektriske
tilslutninger, skal du saette ovnen ind i
skabet ved at skubbe den fremad. Abn
ovnlagen, og seet 2 skruer i hullerne i
ovnrammen. Sgrg for, at produktets ramme
rorer ved skabets traeramme, og stram

skruerne.
NN

2.3 ELEKTRISK TILSLUTNING OG SIKKERHED

ADVARSEL: Dette apparats tilslutning

til el bar udferes af en autoriseret

fagperson eller kvalificeret elektriker i
overensstemmelse med anvisningerne i
denne vejledning samt geeldende lokale
bestemmelser.

ADVARSEL: APPARATET SKAL
HAVE JORDFORBINDELSE.

* Inden du slutter apparatet til
netstremmen, skal du kontrollere, at
den nominelle spaending for apparatet
(preeget i apparatets ID-plade) svarer til
forsyningsspaendingen, og at apparatets
nominelle belastning (ogsa angivet pa
ID-pladen) passer til elnettet.
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Serg for, at du kun bruger isolerede
kabler under installationen. En forkert
forbindelse kan skade apparatet.
Hvis stremkablet er beskadiget og
skal udskiftes, skal dette ggres af en
kvalificeret fagperson.

Brug ikke adapterer, stikdaser og/eller
forleengerledninger.

Strgmkablet skal holdes veek fra
apparatets varme dele og ma ikke
bgjes eller klemmes. Hvis ikke dette
overholdes, kan kablet blive beskadiget,
og apparatet kan kortslutte.

Hvis apparatet ikke er forbundet til
elnettet via et stik, skal der bruges en
flerpolet afbryder (med mindst 3 mm
mellem hver kontakt) for at leve op til
sikkerhedsbestemmelserne.

Apparatet er designet til en
forsyningsspaending pa 220-240 V~
og 380-415 V 3N~. Hvis din forsyning
er anderledes, skal du kontakte en
autoriseret fagperson eller kvalificeret
elektriker.

Stremkablet (HO5VV-F) skal veere lang
nok til at blive forbundet med apparatet,
selv hvis apparatet stilles foran skabet.

Sorg for, at alle forbindelser er
tilstraekkeligt strammet til.

Saet streamkablet i kabelklemmen, og luk
deekslet.



» Forbindelsesstykket til klemkassen er
placeret pa klemkassen.

Brun

 Bla
= b
S
e
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Gul+gren
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3. PRODUKTETS FUNKTIONER

Vigtigt: De forskellige produktspecifikationer kan variere. Dit apparat kan se
anderledes ud, end de apparater der vises i figurerne herunder.

Liste over komponenter

1. Betjeningspanel
L, 2. Ovnhandtag
‘ 3. Ovnlage
—=oaaa— 2
3
Betjeningspanel
4

4. Timer

DA-13



4. SADAN ANVENDES
PRODUKTET

Ovnfunktioner

* Funktionerne i din ovn kan veere
anderledes afhangigt af ovhens model.

Opteningsfunktion:
Ovnens
advarselslamper vil
teendes og ventilatoren
vil begynde at snurre.
Ved brug af
optegningsfunktionen
skal du tage dine frosne madvarer og
placere dem i ovnen pa en hylde i den
tredje rille fra bunden. Det anbefales, at
placere en ovnbakke under madvarerne,
der er under optgning, for at opfange
vandet, der samler sig pga. den smeltende
is. Denne funktion vil ikke lave mad eller
bage din mad, den vil kun bidrage til at optg

3
o
Q
@
=

Turbo-funktion:
Ovnens termostat og
advarselslamper vil
blive teendt, og
ringvarmelegemet og
ventilatoren vil blive
aktiveret.
Turbofunktionen fordeler varmen jeevnt

i ovnen., sa al mad pa alle plader tilberedes
jeevnt. Forvarmning af ovnen i 10 minutter
anbefales.

®

Statisk

Ovnens termostat og
advarselslamper vil
blive teendt, og bade
det gverste og
nederste varmelegeme
vil begynde at varme.
Den statiske tilberedningsfunktion afgiver
varme. Sikrer jeevn tilberedning af maden.
Dette er ideelt til kager, smakager, bagt
pasta, lasagne og pizza. Forvarmning af
ovnen i 10 minutter anbefales, og det er
bedst kun at anvende én bageplade ad
gangen med denne funktion.

Ventilatorfunktion:
Ovnens termostat og
advarselslamper vil
blive teendt, og bade
det gverste og
nederste varmelegeme
vil begynde at varme,
og ventilatoren vil seette i gang. Denne
funktion er meget god til bagning af
wienerbrgd. Madlavning foretages med det

tilberedningsfunktion:

gverste og nederste varmelegeme i ovnen
og med ventilatoren, der giver
luftcirkulation, hvilket giver en svag
grilleffekt til maden. Forvarmning af ovnen i
10 minutter anbefales.

Grillfunktion: Ovnens
termostat og
advarselslamper vil
blive teendt, og
grillelementet vil
begynde at varme.
Denne funktion bruges
til grilning og ristning af madvarer. Brug de
gverste riller i ovnen. Pensl tradristen med
olie for at forhindre, at madvarer haenger
fast pa midten af grillristen. Anbring altid en
bakke under madvarerne til at opsamle dryp
af olie eller fedt. Forvarmning af ovnen

i 10 minutter anbefales.

v e N

Advarsel: Under grilning skal
ovnlagen veere lukket, og
ovntemperaturen veere sat til 190 °C.

Hurtigere
grillfunktion: Ovnens
termostat og
advarselslamper vil
blive teendt, og bade
grillelementet og det
gverste varmelegeme
vil begynde at varme. Denne funktion
bruges til hurtigere grilning og til at dackke
starre overflader af maden, sasom grilning
af kad. Brug de gverste riller i ovnen. Pensl
tradristen med olie for at forhindre, at
madvarer haenger fast pa midten af
grillristen. Anbring altid en bakke under
madvarerne til at opsamle dryp af olie eller
fedt. Forvarmning af ovnen i 10 minutter
anbefales.

A Advarsel: Under grilning skal
ovnlagen veere lukket, og
ovntemperaturen veere sat til 190 °C.

Dobbelt grill- og
ventilatorfunktion:
Ovnens termostat og
advarselslamper vil
blive teendt, og bade
grillelementet og det
gverste varmelegeme
og ventilatoren vil saette i gang. Funktionen
anvendes til hurtigere grilning af tykkere
f@devarer og til at daekke et starre
overfladeareal. Bade de gverste
varmeelementer og grill bliver aktiveret
sammen med ventilatoren for at sikre jaevn
tilberedning. Brug de gverste riller i ovnen.
Pensl tradristen med olie for at forhindre, at

NN

e P T

R
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madvarer haenger fast pa midten af 4.1 TILBEREDNINGSTABEL
grillristen. Anbring altid en bakke under
madvarerne til at opsamle dryp af olie eller 5 — -~
fedt. Forvarmning af ovnen i 10 minutter £ Retter E._.a \
anbefales. E pam min.
Adﬁgrsek Und?réumﬂngskal Butterdej 2-3-4 | 170-190 | 35-45
ovnlagen veere lukket, og
ovntemperaturen veere sat til 190 °C. x Kage 234 | 170190 | 3040
= Smakage 2-3-4 | 170-190 | 30-40
. . (7]
eee | Pyrolyse renggringsfunktion: Gryderet 2 175-200 | 40-50
« « « | Denne funktion giver dig mulighed Kylling 2.3.4 200 45-60
for at renggre ovnens inderside .
grundigt. Butterdej 2-3-4 170-190 | 25-35
5 Kage 2-3-4 | 150-170 | 25-35
Advarsel: Inden ovnens pyrolyse ® -
renggringsfunktion aktiveres, skal alt £ | Smakage 2-34 | 150170 | 25-35
overskydende spild tgrres op og der skal 2 Gryderet 2 175-200 | 40-50
sikres, at ovnen er tom. Der bgar ikke -
efterlades noget inde i ovnen for at Kylling 1-2 200 | 4560
forhindre beskadigelse. Butterdej 2-3-4 170-190 | 35-45
*Inden pyrolyse renggringsfunktionen S Kage 234 | 150-170 | 30-40
aktiveres, skal der fijernes bageplader og 5
riste samt holderne til pladerne (hvis de er F | Smakage 2-34 | 150170 | 25-35
tilgeengelige) fra ovnen og sgrges for, at Gryderet 2 175-200 | 40-50
ovndaren er lukket. Griled
o o . rilleae
Ovndgren lases, nar pyrolysefunktionen o| frikadeller 7 200 | 10-15
staortes. . . R E Kylling * 190 50-60
*Nar pyrolysefunktionen er i gang, frarades =
det at bruge komfurplade, hvis de er S Kotelet 67 200 | 1525
placeret oven over ovnen. Dette kunne Engelsk baf 6-7 200 15-25
gc;rggsageeaovear?apiztredmng og beskadigelse | “Tjjhered med stegt kylingespyd, hvis det
99€ app T ) er tilgeengeligt.
*Under pyrolyse renggringen bliver
ovndgren varm. Bagrn skal holdes veek, indtil
den er afkg'?t- 4.2 BRUG AF HELE DET
*Ved afslutningen af pyrolyse . BERGRINGSFOLSOMME KONTROL TIL
renggringsproces viser displayet tidspunktet | DET PYROLYTISKE MENS MINUTURET
pa dagen.
p
| —0
O M
) A
P boost
v

’" (X X ]
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BESKRIVELSE AF TILSTANDE
(I) Teendt/slukket I'l'l_o Tastaturlas N Plus
P Funktionsvalg boost Turbo v Minus
>“ Afspil/Pause ﬂ Termostat EE E Temperatur-display
M Tilstand EEEE Timerdisplay ??? Pyrolyserenggring

Styreenheden slukker efter 5 minutter, hvis
ingen funktion er valgt eller aendret.

Apparatet betjenes vha. bergringsfglsomme
sensorer. Funktionerne kontrolleres ved
bergring af sensorfelterne.

Nar du bruger kontrollerne, skal du sgrge for
at rgre sensorfeltet korrekt. Hvis din bergring
er for flad eller for lille, vil sensorerne ikke
fungere korrekt.

Koleventilatoren starter automatisk for

at holde apparatets overflader afkalede.
Ventilatoren fortsaetter med at snurre, indtil
den slukkes automatisk, selv mens ovnen er
slukket.

Valg af ovnfunktion

Tryk pa ON/OFF (taend/sluk) sensoren i

2 sekunder for at teende styreenheden.
Ovnen vil ga i “WAIT” (vente) tilstand.

| denne tilstand kan du veelge de

gnskede tilberedningsfunktioner, justere
temperaturen, aktivere BOOST (TURBO)
funktionen og justere tilberedningstid, sluttid,
minutur og klokkesleet.

| “WAIT” (VENTE) tilstand kan den gnskede
tilberedningsfunktion vaelges ved at trykke
pa P-sensoren Hvert tryk pa P-sensoren
skifter ovnfunktionerne, som vist nedenfor
(nogle af disse tilberedningsfunktioner findes
muligvis ikke i den model, du har):

Lampe — Optg — Turbo — @vre og nedre
— @vre og nedre med ventilator — Girill
(med/uden grillspyd) — Dobbelt grill (med/
uden grillspyd) — Dobbelt grill med ventilator
(med/uden grillspyd)

De betjente varmelegemer og tilbehgr
tilknyttet den valgte funktion bliver vist.

Nar en tilberedningsfunktion veelges

vha. P-sensoren, vises den forindstillede
temperatur pa temperaturdisplayet. Denne
kan justeres med PLUS and MINUS-
sensorerne, som er anbragt pa displayets
side. Temperaturen kan indstilles i intervallet
50 °C til 275 °C.

Nar den gnskede funktion, temperatur og tid

er indstillet, skal du trykke pa START/STOP-
sensoren for at starte ovnfunktionen.

Indstilling af klokkeslaet

Nar er installeret, skal tidspunktet pa
dagen indstilles i henhold til nedenstaende
instruktioner.

Tryk pa ON/OFF (TAND/SLUK) sensoren
for at teende ovnen og ga i “WAIT” (VENTE)
tilstand. | denne tilstand skal du trykke pa
MODE (TILSTAND) sensorknappen, indtil
klokkesleettet er indstillet. Symbolet for
klokkesleettet lyser op pa den venstre side,
og du kan nu endre det vha. PLUS og
MINUS sensorknapperne. Du kan afslutte
justeringen af klokkeslaettet ved at trykke pa
MODE (TILSTAND) knappen en gang til.

Tiden skal kun indstilles igen, hvis ovnen har
veeret frakoblet netspaending i lang tid.

Justering af tilberedningstiden

Tilberedningstiden kan justeres i “WAIT”
(VENTE) tilstand eller “OPERATING”
(DRIFTS) tilstand.

Justering af minuturet

Tryk pa MODE (TILSTAND) sensoren, indtil
symbolet for minutur lyser op i tidsdislayet,
0g“00:00” ses. Indstil den gnskede periode
for advarselssignalet ved hjaelp af PLUS og
MINUS-sensorknapperne, medens symbolet
blinker. Nar du er faerdig med indstillingen,
ma du ikke trykke pa nogen knapper i et par
sekunder, og nu bliver minuturet indstillet.

Nar minuturet nar nul, hares en akustisk
advarsel, og minuturssymbolet ‘00:00°
vil blinke pa tidsdisplayet. Den akustiske
advarsel og symbolet pa skaermen vil
forsvinde ved et tryk pa en tilfeeldig knap.

Indstilling af tilberedningstiden

Denne funktion hjeelper dig med at lave
mad i et naermere fastsat tidsrum. Ger
maden Klar til tilberedning, og seet den

ind i ovnen. Veelg derefter den gnskede
tilberedningsfunktion og temperaturen. Tryk
pa MODE (TILSTAND) sensoren, indtil du
kan se varighedssymbolet pa minuturets
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display. Indstil den gnskede tilberedningstid
vha. PLUS og MINUS sensorerne, mens
minuturet star i denne position. Nar
justeringen er afsluttet, skal du vente,

indtil den aktuelle tid vises pa skaermen og
varighedssymbolet lyser konstant.

Nar minuturet nar nul, slukker ovnen,

og den akustiske alarm hgres, og
varighedssymbolet vil blinke pa minuturets
display. Et tryk pa en tilfaeldig sensor pa
styreenheden vil standse den akustiske
advarsel.

Indstilling af sluttidspunkt for
tilberedningen

Denne funktion bruges til at tilberede
mad efter en vis tid, inden for en bestemt
varighed. Ggr maden klar til tilberedning,
og saet den ind i ovnen. Veelg derefter
den gnskede tilberedningsfunktion og
temperaturen.

Tryk pa MODE (TILSTAND) sensoren, indtil
du kan se varighedssymbolet pa minuturets
display. Indstil den gnskede tilberedningstid
vha. PLUS og MINUS sensorerne, mens
minuturet star i denne position. Nar
justeringen er afsluttet, skal du vente,

indtil den aktuelle tid vises pa skaermen og
varighedssymbolet for tilberedning lyser
konstant.

Tryk pa MODE (TILSTAND) sensorknappen,
indtil du kan se tilberedningssluttidspunktet
pa minuturets display. Symbolerne for
klokkesleet og tilberedningstid lyser konstant.
Indstil sluttidspunktet vha. PLUS og MINUS
sensorerne, mens minuturet star i denne
position. Nar justeringen er afsluttet, skal

du vente, indtil den aktuelle tid vises pa
skaermen og tilberedningstidspunktet lyser
konstant.

Ovnen vil beregne tilberedningstiden ved at
traekke tilberedningstiden fra den indstillede
sluttid, som, nar den er naet, slukker ovnen.
Timeren vil afgive en akustisk advarsel, og
tilberedningssluttidssymbolet begynder at
blinke. Et tryk pa en tilfeeldig timerknap vil
standse den akustiske advarsel.

Justering af den digitale timers lyd:

Mens uret viser klokkeslaettet, skal du trykke
pa og holde MINUSsensorknappen nede i

2 sekunder, indtil den akustiske alarm lyder,
for at @endre bip-signalet. Derefter lyder der
et nyt signal-bip, hver gang der trykkes pa
MINUS-sensoren. Der findes tre forskellige
typer bip-signaler. Veaelg det gnskede bip-
signal, og rar ikke ved andre knapper. Efter
et gjeblik vil det valgte bip-signal blive gemt.

Turbo-funktion

Denne funktion bruges til at forkorte
foropvarmningstiden. BOOST (TURBO)
sensoren vil lyse op, nar Turbo-, Ventilator-,
Statisk- eller Pizza-funktionerne veelges.
Tryk pa BOOST (TURBO) sensorknappen,
for start af en tilberedningsfunktion for at
spare foropvarmningstid.

Brug denne funktion for at opvarme ovnen
til den @nskede temperatur sa hurtigt som
muligt. Denne funktion er ikke egnet til
tilberedning.

Indikator for tastaturlas

Tastaturlasen bruges for at undga utilsigtede
gendringer af ovnens indstillinger.

Tryk p4 KEY LOCK (TASTATURLAS)
sensorknappen i 2 sekunder, indtil du ser
tastaturlas-symbolet pa skaermen for at lase
tastaturet. For at sla tastaturlasen fra skal
du trykke pa KEY LOCK (TASTATURLAS)
sensoren i 2 sekunder, indtil
Tastaturlassymbolet slukker pa skaermen.
Nar tastaturlasen er slaet til, er det kun ON/
OFF (Teend/sluk) sensorknappen, der virker.
Alle andre knapper forbliver last.Tilbehar
EasyFix tradhylde

Rengar tilbehgret grundigt med varmt vand,
renggringsmiddel og en blad klud ved
farste brug.

-

7 IG5

6 e - 5

4 03

3 s T2

2 * (] T

— —

1 ) )
* Indseet tilbehgret i den korrekte position

inde i ovnen.

» Der skal vaere mindst 1 cm frirum
mellem ventilatordaekslet og tilbehgret.

» Tag forsigtigt kogegrej og/eller tilbehar
ud af ovnen. Varme madvarer eller
tilbeher kan forarsage forbraendinger.

* Tilbehar kan miste faconen, hvis det er
varmt. Nar det er kalet ned, vil det fa sin

oprindelige facon og ydeevne tilbage.

» Bakker og tradriste kan placeres pa alle
niveauer mellem 1 og 7.

» Teleskopskinner kan anbringes pa
niveauerne T1, T2.
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* Niveau 3 anbefales til tilberedning pa
kun ét niveau.

» Niveau T2 anbefales til tilberedning pa
kun ét niveau med teleskopskinner.

» Niveau 2 og 4 anbefales til tilberedning
i to niveauer.

» Tradristen skal anbringes i niveau 3.

* Niveau T2 anvendes til tradristen med
teleskopskinner.

****Tilbehar kan variere, alt efter hvilken
model, du har kgbt.

Dyb bradepande

Den dybe bradepande er velegnet til
tilberedning af stuvninger og sammenkogte
retter.

Saet bagepladen ind pa en af ribberne. Serg
for at den er placeret korrekt ved at skubbe
den helt ind.

Bagepladen
Bagepladen er bedst til at bage smakager.

Skub bagepladen helt ind pa ribben, sa den
er placeret korrekt.

Tradristen med en fuldt udtraekkelig
teleskopskinne

Den teleskopiske skinne kan udstreekkes
fuldt ud for at give nem adgang til dine
madvarer.

-

/

Teleskopskinner

Renggr tilbehgret grundigt med varmt vand,
renggringsmiddel og en blgd klud ved
forste brug.

-

* Anbringelse af teleskopskinnerne
pa tradhylden er sikret
med fastgarelsestapper pa
fastgarelsesanordningen.

* Fjern sidelgberen. Se afsnittet
“Fjernelse af tradhylde”.

7y

» Pa hver teleskopskinne er der
fastgerelsesanordninger i bade top
og bund, hvilket muligger flytning af
skinnerne.

* Heeng teleskopskinnens
topfastgearelsesanordning pa
sidehyldens referencetrad, og tryk
samtidigt pa fastggrelsesanordningen
i bunden, indtil du klart hgrer,
at fastggrelsesanordningen
klikker pa plads i sidehyldens
niveaufastggrelsestrad.

» Nar du vil fierne den, skal du holde
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fast i skinnens overflade og gentage
proceduren i modsat reekkefolge.
Ovnristen

Ovnristen egner sig bedst til at grille samt
tilberedning af mad i ovnvenlige beholdere.

ADVARSEL

Seet risten korrekt ind i den gnskede
ribbe i ovnen, og skub den helt ind.

Ovnlage med blgd lukning

Ovnlagen lukker langsomt af sig selv, nar
den friggres lige fgr den lukkede position.
e

Vandsamleren

Ved tilberedning af nogle madretter kan
der dannes kondens pa indersiden af
ovnlagens glas. Dette er ikke en fejl pa
produktet.

Abn ovnlagen til grillpositionen, og lad den
sta i denne position i 20 sekunder.

Vandet drypper ned i samleren.

Lad ovnen kgle ned, og ter indersiden

af ovnen med et tert viskestykke. Denne
metode skal bruges regelmaessigt.

5. RENGGRING OG
VEDLIGEHOLDELSE

5.1 RENGGRING

ADVARSEL: Sluk apparatet, og lad
det afkale inden du renger det.

Generelle anvisninger

» Kontrollér at renggringsartiklerne er
passende og anbefales af producenten,
inden du bruger dem pa dit produkt.

= Brug renggringscremer eller -vaesker,
som ikke indeholder slibemiddel.
Brug ikke kaustiske (setsende)
renggringscremer, renggringspulvere
med slibemiddel, staluld eller harde
redskaber, da de kan beskadige
overfladen pa apparatet.

Brug ikke rengaringsmidler, der

indeholder slibemiddel, da det kan

ridse glasset, emaljen og/eller malede
dele pa dit apparat.

» Hvis der kommer vaeske pa apparatet
i forbindelse med madlavning, bgr det
tarres op med det samme for at undga
skader pa delene.

Brug ikke damprenggring til at renggre
nogen dele af apparatet.

Renggring af ovnens inderside

» Indersiden af emaljerede ovne rengares
bedst, mens ovnen er varm.

* Hver gang ovnen har veeret brugt, skal
du tarre den af med en blad klud, der
er vredet op med lidt seebevand. Tgr
herefter ovnen af med en vad klud, og
tor til sidst efter med en ter klud.

* Lejlighedsvist kan det vaere
ngdvendigt at anvende et flydende
renggringsmiddel for at renggre ovnen
helt.
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Pyrolyserengering

ADVARSEL: Inden ovnens

pyrolyserenggringsfunktion aktiveres,

skal alt overskydende spild tarres op
og man skal sikre sig, at ovnen er tom.
Efterlad ikke noget inde i ovnen, sasom
tradgitre, bakker eller ovnhylder og
understatninger (hvis disse findes), da de
kan blive beskadiget under
pyrolyserenggringen.

* Ovnrummet er belagt med en speciel
emalje, der kan tale hgje temperaturer.
Under pyrolyserenggringen kan
temperaturen i ovnen na op til 475°C.

« Ovnlagen lases automatisk af
hensyn til din sikkerhed, mens
pyrolyserenggringsfunktionen er i drift.
Nar renggringen er afsluttet starter
kaleventilatoren, og ovnen forbliver Iast,
indtil den er kglet af.

» Det anbefales at tgrre ovnen over med
en svamp med varmt vand efter hver
brug eller pyrolyserengaring.

» Under pyrolyserenggringen vil der
forekomme lugt og lidt dampe pa
grund af nedbrydningen af madrester
i ovnen. Dette er helt normalt.
Ovnrenggringsdampe kan veere
livsfarlige for fugle, b@rn og keeledyr,
sa alle bar holdes pa afstand, indtil
rengeringen er afsluttet.

* Omradet, hvor ovnen er installeret,
skal holdes godt ventileret, iseer under
pyrolyserenggringen, og alle dare, der
forer ind i omradet, skal veere lukket
for at undga, at duft og dampe siver
igennem.

Rengering af glasdele

* Renggr glasdelene pa din ovn
regelmaessigt.

* Brug glasrens til at renggre indersiden
og ydersiden af glasdelene. Skyl dem
af, og ter dem herefter grundigt
eftermed en tor klud.

Renggring af dele i rustfrit stal (hvis
relevant)

* Renggr regelmeessigt de delene pa
ovnen, som er i rustfrit stal.

* Tor delene, der er af rustfrit stal, af med
en blagd klud vredet op med vand. Tar
dem herefter grundigt efter med en ter
klud.

Du ma ikke renggre delene i rustfrit
stal, mens de stadig er varme efter
madlavning.

Lad ikke pletter fra eddike, kaffe,
meelk, salt, vand, citron eller tomatjuice
sidde pa det rustfrit stal i leengere tid.

Rengering af malede overflader (hvis
relevant)

* Pletter med tomat, tomatpuré, ketchup,
citron, olie, maelk, sukkerholdige
fedevarer, sukkerholdige drikkevarer og
kaffe skal omgéende fiernes med en
klud, der er dyppet i varmt varm. Hvis
disse pletter ikke fiernes med det samme
og terrer ind pa overfladerne, ma du
IKKE fjerne dem senere ved hjeelp af
harde genstande (som
f.eks. spidse genstande, staluld og
skuresvampe) eller renggringsmidler, der
indeholde hgje meengder alkohol,
pletfiernere, affedtningsmidler eller
slibemidler. Brug af disse kan medfgre
eetsning pa de pulvermalede overflade og
danne pletter. Producenten er ikke
ansvarlig for skader, der opstar ved brug
af upassende renggringsmidler eller-
metoder.

Fjernelse af ovnlagens inderste glas
Du skal fierne glasset i ovnlagen, inden du
renggr det, som vist nedenfor.

1. Skub glasset mod B, og Igsn det fra
placeringsbeslaget (x). Traek glasset ud i
(retninq af A.

Sadan saettes det inderste glas pa plads:
1. Skub glasset hen mod og under
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placeringsbeslaget (y) i retning mod B.

3. Saet glasset ind under placeringsbeslaget
(x) i retning mod C.

Hvis ovnlagen har tredobbelt glas, kan
det tredje lag glas fijernes pa samme
made som det andet lag glas.

Fjernelse af ovnlagen

Inden du renger glasset i ovnlagen, skal du
fierne ovnlagen som vist nedenfor.

1. Abn ovnlagen

2. Abn lasemekanismen (a) (ved hjeelp af
en skruetraekker) op til slutpositionen.

/

3. Luk lagen indtil den naesten er helt
lukket, og fjern den ved at treekke den mod
hen mod dig.

Fjernelse af ovnribberne

For at fierne ovnribberne skal du traekke i
dem som vist i figuren. Nar du har Igsnet
dem fra klemmerne (a), skal du lgfte dem

op.

-

5.2 VEDLIGEHOLDELSE
ADVARSEL: Vedligeholdelse af dette
apparat bgr kun udfgres af en
autoriseret fagperson eller tekniker.
Udskiftning af ovhpaeren
ADVARSEL: Sluk dit apparat, og lad
det afkale inden du renger det.
* Fjern glasset over paeren og fijern
herefter paeren.

« Skru den nye paere i som erstatning for
den fijernede peere. Paeren skal vaere
230V, 15-25 Watt, Type E14 og kunne
holde til varmegrader pa op til 300 °C.

» Din ovn er klar til brug, nar du har sat
glasset tilbage over peeren.

Paeren er designet specifikt til brug i
husholdningsapparater. Den er ikke
egnet til oplysning af rum.

Advarsel: Hvis du mener din ovn ikke er

tilstreekkeligt rengjort efter renggring, sa skal

du genstarte programmet.
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6. FEJLFINDING OG TRANSPORT

6.1 FEJLFINDING

Hvis du stadig har et problem med dit apparat efter at have tjekket disse
grundleeggende fejlfindingstrin, bedes du kontakte en autoriseret serviceperson eller
kvalificeret tekniker.

Problem

Mulig arsag

Lesning

Ovnen vil ikke teendes.

Stremmen er slaet fra.

Kontrollér om stremmen er tilsluttet.
Kontrollér ogsa om andre kokkenredskaber
virker.

Ingen varme eller ovnen
varmer ikke op.

Ovnens temperaturbetjening er
indstillet forkert.

Ovnlagen har staet aben.

Serg for, at betjeningsknappen til
ovntemperatur er indstillet korrekt.

Lyset i ovnen (hvis
relevant) teendes ikke.

Paeren virker ikke.

Den elektriske tilslutning er deaktiveret
eller slukket.

Udskift paeren efter anvisningerne.

Searg for, at der er teendt for den
stremforsyningen pa stikkontakten.

Ovnen tilbereder maden
ujeevnt.

Ovnristene sidder forkert.

Kontrollér, at du bruger de anbefalede
temperaturer og positioner til ristene.

Lad vaere med at abne ovnlagen ofte,
medmindre du tilbereder madvarer, der skal
vendes ofte. Hvis du abner lagen hele tiden,

vil temperaturen i ovhrummet falde, hvilket
kan pavirke det endelige resultat af din mad.

Apparatets der kan
ikke abnes; symbolet
pa derlasen eller
signallampen lyser pa
displayet.

Apparatets der er last pa grund af den
pyrolytiske funktion.

Vent, indtil ovnrummet er afkglet, og derlase
symbolet slukkes.

Der kan ikke trykkes
ordentligt pa timerens
knapper.

Der sidder et fremmedlegeme mellem
timerens knapper.

Touch-model: Der er fugt pa
betjeningspanelet.

Ngglelasfunktionen er indstillet.

Fjern fremmedlegemet, og prev igen.
Fjern fugten, og prev igen.
Kontrollér om ngglelasfunktionen er indstillet.

Ovnventilatoren er

Ovnristene vibrerer.

Kontrollér, at ovnen star i vater.

rengegringscyklussen
“pyrolyse” er det ikke
muligt at veelge en
funktion.

Ovnen afkgler sig selv ved at aktivere
kaleventilatoren efter “pyrolyse”.

stgjende. Kontrollér at ristene og bagepladerne ikke
vibrerer eller rgrer ved ovnens bagpanel.
Efter Kontroller, om darlasen er slukket. Hvis

det ikke er tilfeeldet, er ovnen stadig i
keleperioden. Nar keleventilatoren er aktiv er
det ikke muligt at betjene nogen funktion til
madlavning.

6.2 TRANSPORT

Hvis du skal transportere produktet, skal du anvende den originale emballage og fragte det
i den originale indpakning. Falg transportmeerkerne pa emballagen. Tape alle enkelte dele
pa produktet fast for at undga, at de medfarer skade pa produktet under transport.

Hvis du ikke har den originale emballage, kan du bruge en flyttekasse. Denne fores sa
apparatet, og seerligt dets ydre overflader, er godt beskyttet mod eksterne pavirkninger.
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