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Welcome!

Dear Customer,

Thank you for choosing the Whirlpool product. We want your product, manufactured with
high quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

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

Beko Europe Management Srl
Via Varesina 204, 20156 Milano, Italy
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/\ 1 SAFETY INSTRUCTIONS

IMPORTANT TO BE READ AND
OBSERVED

Before using the appliance, read
these safety instructions. Keep
them nearby for future refer-
ence.

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

A\ 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 must be kept away
unless continuously supervised.

A WARNING: If the hob surface
is cracked, do not use the appli-
ance - risk of electric shock.

A\ WARNING: Danger of fire :
Do not store items on the cook-
ing surfaces.

A\ CAUTION : The cooking pro-
cess has to be supervised. A
short cooking process has to be
supervised continuously.

A\ WARNING: Leaving the hob
unattended when cooking with
fat or oil can be dangerous -
risk of fire. NEVER try to extin-
guish a fire with water, but
switch off the appliance and
then cover the flames e.g. with a
lid or a fire blanket.

A\ Do not use the hob as a work
surface or support. Keep clothes
or other flammable materials
away from the appliance, unitl
all the components have cooled
down completely - risk of fire.

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

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

A Keep clothes or other flam-
mable materials away from the
appliance, until all the compon-
ents have cooled down com-
pletely - risk of fire. Always be vi-
gilant when cooking foods rich
in fat, oil or when adding alco-
holic beverages - risk of fire. Use
oven gloves to remove pans and
accessories. At the end of cook-
ing, open the door with caution,
allowing hot air or steam to es-
cape gradually before accessing
the cavity - risk of burns. Do not
obstruct hot air vents at the
front of the oven - risk of fire.

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

/N\1.1 PERMITTED USE

A\ CAUTION: The appliance is
not intended to be operated by
means of an external switching
device, such as a timer, or separ-
ate remote controlled system.

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

A\ No other use is permitted
(e.g. heating rooms).

A This appliance is not for pro-
fessional use. Do not use the ap-
pliance outdoors.

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

/\1.2  INSTALLATION

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

A Installation, including water
supply (if any), electrical connec-
tions and repairs must be car-
ried out by a qualified techni-
cian. Do not repair or replace
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any part of the appliance unless
specifically stated in the user
manual. Keep children away
from the installation site. After
unpacking the appliance, make
sure that it has not been dam-
aged during transport. In the
event of problems, contact the
dealer or your nearest Aftersales
Service. Once installed, pack-
aging waste (plastic, styrofoam
parts etc.) must be stored out of
reach of children - risk of suffoc-
ation. The appliance must be
disconnected from the power
supply before any installation
operation - risk of electric shock.
During installation, make sure
the appliance does not damage
the power cable - risk of fire or
electric shock. Only activate the
appliance when the installation
has been completed.

A\ Do not remove the appliance
from its polystyrene foam base
until the time of installation.

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

A if the range is placed on a
base, it must be leveled and
fixed to the wall by the retention
chain provided, to prevent the
appliance slipping from the
base.

WARNING: In order to pre-
vent the appliance from tipping,
the retention chain provided
must be installed. Refer to the
instructions for installation.

1.3 ELECTRICAL WARN-
INGS

A\ IMPORTANT: Information
about current and voltage con-
sumption is provided on the rat-
ing plate.

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

A\ 1t must be possible to dis-
connect the appliance from the
power supply by unplugging it if
plug is accessible, or by a multi-
pole switch installed upstream
of the socket in accordance with
the wiring rules and the appli-
ance must be earthed in con-
formity with national electrical
safety standards.

A The power cable must be
long enough to connect the ap-
pliance, once fitted in its hous-
ing, to the main power supply.
Do not pull the power supply
cable.

A Do not use extension leads,
multiple sockets or adapters.
The electrical components must
not be accessible to the user
after installation. Do not use the
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appliance when you are wet or
barefoot. Do not operate this ap-
pliance if it has a damaged
power cable or plug, if it is not
working properly, or if it has
been damaged or dropped.

A ifthe supply cord is dam-
aged, it must be replaced with
an identical one by the manufac-
turer, its service agent or simil-
arly qualified persons in order to
avoid a hazard - risk of electric
shock.

A ifthe power cable needs to
be replaced, contact an author-
ized service center.

A\ WARNING: Ensure that the
appliance is switched off before
replacing the lamp to avoid the
possibility of electric shock.

A\ Installation using a power
cable plug is not allowed unless
the product is already equipped
with the one provided by the
Manufacturer.

2 Environmental Instructions

1.4 CLEANING AND
MAINTENANCE

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

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

A\ Do not use abrasive or cor-
rosive products, chlorine-based
cleaners or pan scourers.

A\ Make sure the appliance has
cooled down before cleaning or
performing maintenance. - risk
of burns.

A\ WARNING: Switch off the ap-
pliance before replacing the
lamp - risk of electric shock.

DISPOSAL OF PACKAGING MATERIALS
The packaging material is 100% recyclable

and is marked with the recycle symbol !:
The various parts of the packaging must
therefore be disposed of responsibly and in
full compliance with local authority regula-
tions governing waste disposal.

DISPOSAL OF HOUSEHOLD APPLIANCES

This appliance is manufactured with recyc-
lable or reusable materials. Dispose of it in
accordance with local waste disposal regu-

lations. For further information on the treat-
ment, recovery and recycling of household
electrical appliances, contact your local au-
thority, the collection service for household
waste or the store where you purchased
the appliance. This appliance is marked in
compliance with European Directive
2012/19/EU, Waste Electrical and Elec-
tronic Equipment (WEEE) and with the
Waste Electrical and Electronic Equipment
regulations 2013 (as amended). By ensur-
ing this product is disposed of correctly,
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you will help prevent negative con-
sequences for the environment and human

health. The E symbol on the product or on
the accompanying documentation indic-
ates that it should not be treated as do-
mestic waste but must be taken to an ap-
propriate collection center for the recycling
of electrical and electronic equipment.
ENERGY SAVING TIPS

Only preheat the oven if specified in the
cooking table or your recipe.

Use dark lacquered or enamelled baking
trays as they absorb heat better.

Food requiring prolonged cooking will con-
tinue to cook even once the oven is
switched off.

Make sure the oven door is closed com-
pletely when the appliance is turned on and
keep it closed as much as possible while
baking.

Cut the food into small, equally-sized
pieces to reduce cooking time and save en-
ergy.

3 Your product

When the cooking time is long, over 30
minutes, reduce the oven temperature to
the lowest setting during the last phase
(3-10 minutes), based on the overall cook-
ing time. The residual heat inside the oven
will continue cooking the food.
DECLARATIONS OF CONFORMITY

This appliance meets: Ecodesign require-
ments of European Regulation 66/2014; En-
ergy Labelling Regulation 65/2014; Eco-
design for Energy-Related Products and En-
ergy Information (Amendment) (EU Exit)
Regulations 2019, in compliance with the
European standard EN 60350-1.

This appliance meets Ecodesign require-
ments of European Regulation 66/2014 and
The Ecodesign for Energy-Related Products
and Energy Information (Amendment) (EU
Exit) Regulations 2019 in compliance with
the European standard EN 60350-2.

This product can contain halogen light (En-
ergy Efficiency Class G) or LED light
source(Energy Efficiency Class F).

e

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

3.1 Product Introduction

OO OO0O0+—»2

» 4
—» 5
1  Hob section
2 Control panel
3 Handle
4 Door
5

Bottom part
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3.1.1 Cooking unit
| |
K ®
6 < >
5| @ ) R
N >
3 »
5« >3
2
1 @ C
4 <
1 Lamp
2 Wire shelves
3 Fan motor (behind the steel plate)
4 Lower heater (under the steel plate)
5 Shelf positions
6 Upper heater
7  Ventilation holes
*

Varies depending on the model. Your product
may not be equipped with a lamp, or the type
and location of the lamp may differ from the il-
lustration.

*

**  Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

3.1.2 Hob section

4O O+

1 Rear left - Single cooking zone

2 Front left - Multiple cooking zone
3 Front right - Single cooking zone
4 Rear right - Single cooking zone

3.2 Introduction of the oven control
panel

mO|
ool
oo
m Ol

om
oo
°

_©.

1 Active hob warning lamp
3 Function selection knob
5 Hob control knobs

If there are knob(s) controlling your
product, in some models this/these knob(s)  You can select the oven operating func-

may be so that they come out when pushed  tions with the function selection knob. Turn
(buried knobs). For settings to be made
with these knobs, first push the relevant

knob in and pull out the knob. After making

your adjustment, push it in again and re-
place the knob.

v
5

2 Thermostat lamp
4 Temperature knob

Function selection knob

left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.
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Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature lamp. The
thermostat lamp is located on the control
panel. The thermostat lamp turns on when
the product starts to operate, and the ther-
mostat lamp turns off when it reaches the
set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the thermostat lamp turns on again.

Hob control knobs

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive cooking zone. You may infer which zone
it controls from the symbols on the control
panel.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the

highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your

product.

Function
symbol

Function description

Temperature
range (°C)

Description and use

Operating with fan

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

Top and bottom heat-
ing

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

RNES

Bottom heating

Only lower heating is on. It is suitable for foods that need
browning on the bottom. This function should also be used for

A easy steam cleaning.
| .
Fan assisted bottom/ The hot air heated by the upper and lower heaters is distributed
% ton heatin * equally and rapidly throughout the oven with the fan. Cooking
— P 9 is done with a single tray.
The hot air heated by the fan heater is distributed equally and
® Fan Heating * rapidly throughout the oven with the fan. It is suitable for multi-
tray cooking at different shelf levels.
Upper heating, lower heating and fan heating functions oper-
® "3D" function * ate. Each side of the product to be cooked is cooked equally
— and quickly. Cooking is done with a single tray.
Full grill . The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.

XK

Fan assisted low grill

The hot air heated by the small grill is quickly distributed into
the oven with the fan. It is suitable for grilling smaller amounts.
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* Your product operates in the temperature
range specified on the temperature knob.

3.4 Product Accessories

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

The trays inside your appliance may
@ be deformed with the effect of the
heat. This has no effect on the

functionality. Deformation disap-
pears when the tray is cooled.

Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.

Deep tray

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

Wire grill

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

On models with wire shelves :

On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

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

On models with wire shelves :

N
5
4
3
2
1
>/
On models without wire shelves :
] 4
| ~ 3
4; ~ 2
=~ ]

Placing the wire grill on the cooking
shelves

On models with wire shelves :

Itis crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.
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On models without wire shelves :

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

Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire

grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to the telescopic rails, trays or wire
shelves can be easily installed and re-
moved. Care should be taken to place the
trays and wire shelves on the telescopic
rails as shown in the figure below.
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Child safety lock

This product has a child lock on the oven
door (If it is not installed on your product, it
is provided to be installed on the oven door
together with your product.). To open the
oven door, lift the plastic part slightly up-
wards and pull the door handle. When close
the door, child lock will be locked itself.

]

‘ ‘ i
I
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3.6 Technical Specifications

General specifications
Product external dimensions (height/width/depth) (mm) |850 /600 /600

Voltage/Frequency 1N ~ 220-240 V/3N ~ 380-415V 50 Hz
Cable type and section used/suitable for use in the min. HO5VV-FG 3 x 4 mm2 (1N) / HO5VV-FG 5 x 1,5 mm2
product (3N)

Total power consumption (kW) 9,4

Oven type Multifunction oven

Front left Multiple cooking zone

Dimension 120/210 mm

Power 750/2200 W

Rear left Single cooking zone

Dimension 160 mm

Power 1500 W

Front right Single cooking zone

Dimension 140 mm

Power 1200 W

Rear right Single cooking zone

Dimension 180 mm

Power 1800 W

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 relev-
ant functions exist on the product or not: 1-Eco fan heating , 2-Fan Heating, 3-Fan assisted low grill, 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

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

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 Installation

A General information

+ Refer to the nearest Authorised Service
Agent for installation of the product.
Make sure that the electric and gas in-
stallations are in place before calling the
Authorised Service Agent to have the
product ready for operation. If not, call a
qualified electrician and fitter to have the
required arrangements made. The manu-
facturer shall not be held responsible for
damages arising from procedures carried
out by unauthorized persons which may
also void the warranty.

+ Itis customer's responsibility to prepare
the location the product shall be placed
on and also have power and/or gas utility
prepared.

+ The rules specified in local standards
about electrical and/or gas installations
(legal rules on installation) shall be fol-
lowed during product installation.

+ Check for any damage on the appliance
before the installation.

4.1 Right place for installation

+ Place the product on a hard surface be-
cause of the air ducts under the product.
It must not be placed onto a base or a
pedestal. The feet of the product should
not dip on soft surfaces, e.g. carpet, etc.

+ The kitchen floor must be able to carry
the weight of the appliance plus the addi-
tional weight of cookware and bakeware
and food.

+ This product is a class 1 device accord-
ing to EN 30-1-1standard. It can be
placed adjacent to the kitchen walls, kit-
chen furniture or any other product in any
dimension from behind and one edge.
The kitchen furniture or equipment on the
other side may only be of the same size
or smaller.

+ It can be used with cabinets on either
side but in order to have a minimum dis-
tance of 400mm above hotplate level al-

low a side clearance of 65mm between
the appliance and any wall, partition or
tall cupboard.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
_— DD OO

+ It can also be used in a free standing po-
sition. Allow a minimum distance of 750
mm above the hob surface.

+ If a cooker hood is to be installed above
the cooker, refer to the instructions of the
manufacturer of the cooker hood regard-
ing installation height (min. 650 mm).

+ Any kitchen furniture next to the appli-
ance must be heat-resistant (100 °C
min.).

In order to prevent tipping of the appliance,
this stabilizing means must be installed.
Refer to the instructions for installation.
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4.2 Electrical connection

+ Disconnect the product from the electric
connection before starting any work on
the electrical installation. There is an
electric shock hazard.

« Connect the product to a grounded out-
let/line protected by a miniature circuit
breaker 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.

+ The product can only be connected to the
mains electricity connection by an au-
thorized and qualified person, and the
warranty of the product starts only after
correct installation. The manufacturer
cannot be held responsible for any dam-
ages that may arise due to operations by
unauthorized persons.

* The electric cable must not be crushed,
folded, jammed or touch hot parts of the
product. If the electric cable is damaged,
it must be replaced by a qualified electri-
cian. Otherwise there is an electric shock,
short circuit or fire hazard!

+ The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover of
the appliance is opened or it is located at
the rear wall of the appliance depending
on the appliance type.

+ and must use the appropriate socket out-
let/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connec-
ted through fixed electrical installation
directly without using plug and socket
outlet/line.

+ If the product will be connected directly
to the supply power: If it is not possible
to disconnect all poles in the supply
power, a disconnection unit with at least
3 mm contact clearance (fuses, line
safety switches, contactors) must be
connected and all the poles of this dis-
connection unit must be adjacent to (not
above) the product in accordance with
IEE directives. Failure to obey this in-
struction may cause operational prob-
lems and invalidate the product warranty.

+ Additional protection by a residual cur-
rent circuit breaker is recommended.

If the product is produced with cable and

without plug:

Connect the cord of product to supply

power as identified below:

Make the terminal block connection of your

product according to the connection/phase

information on the product type label.

EN/16



i (o) [+]

.L
1=

Two phase
380/400/415V AC
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Single phase
220/230/240V AC
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* Copper bridge (EN) L3

L2
Hirda

Three phase
380/400/415V AC

If your supply cord type is 3-conductor type,
for 1-phase connection:

- Brown/Black = L (Phase)

- Blue = N (Neutral)

- Green/Yellow wire = (E) @ (Earthing)
If your supply cord type is 5-conductor type,
for 3-phase connection:

5 First Use

- Brown = L1 (Phase)
- Black = L2 (Phase)
- Grey = L3 (Phase)

- Blue = N (Neutral)

- Green/Yellow wire = (E) D (Earthing)
4.3 Placing the product

1. Push the product towards the kitchen
wall.

2. Adjust the feet of oven

Adjusting the feet of oven

Vibrations during use may cause cooking
vessels to move. This dangerous situation

can be avoided if the product is level and
balanced.

For your own safety please ensure the
product is level by adjusting the four feet at
the bottom by turning left or right and align
level with the work top.

Final check
1. Reconnect the product to the mains.
2. Check electrical functions.

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

5.1 Initial Cleaning

1. Remove all packaging materials.

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

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

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your

product operate. See “Oven operating
functions”. You can learn how to oper-
ate the oven in the following section.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.
Before using the accessories:
Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.
NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.
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6 How to use the hob

6.1 General information on hob usage

+ Refrain from using unbalanced and easily

tilting pots/pans on the hob.

+ Refrain from heating the pots/pans and
pots empty. The pots and the appliance
may be damaged.

+ Always turn off the hob’s burners after
each use.

*+ You shall damage the appliance if you

operate the hobs without any pot or pots/

pans. Always turn off the hobs after each
operation.

+ After each use the cooking surface will
be hot, so refrain from putting the plastic
pots/pans on the cooking surface. Clean
such material on the surface immedi-
ately.

+ Sudden temperature changes on the
glass cooking surface may cause dam-
age, be careful not to spill cold liquids
during cooking.

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.

+ Refrain from placing the covers of pots
and pans on burners/zones.

+ Place the pots by centering them on the
burners/zones. If you wish to place a pot
on a different burner/zone, do not slide it
towards the desired burner; rather, lift it
first and then put it on the other burner.

Tips for hobs with vitro-ceramic surfaces

+ Vitro-ceramic surface is heat resistant
and it is not affected by high temperature
differences.

+ Use pots and pans with processed bases
only. Sharp edges may cause scratches
on the surface.

+ Refrain from using aluminium pots/pans
and pots. Aluminium deteriorates the hob
surface.

+ Splashes may damage the hob surface
and may cause fire.

A
VAR

+ Use pots/pans with flat bases

. Use pots and pans with flat bases only.
These provide easier heat transfer.

+ Energy is wasted if the pot diameter is
too small.

Recommended cooking pots/pans sizes

Cooking zone diameter - mm

Pot diameter - cm

120 12-14
140 14-16
180 18-20
210 21-23
170x265 17-19/26-28
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6.2 Operation of the hobs

To operate the vitro-ceramic hobs, the hob
control knobs are used. To obtain your de-
sired cooking level, switch the hob control
knob to the desired level.

The hob(s) may have 3, 6 or 9 operating
levels as per the model of your appliance.
You may select the relevant level for your
cooking type by referring to the table be-
low.

3 levels:

1: Heating

2 : Boiling, Resting

3 : Baking, Frying, Boiling

Using the multi cooking-zones

v Your appliance may be equipped with a
type A or B zones. Multi cooking-zones
allow cooking with pots with different
diameters on the same zone. When
these zones are turned on for the first
time, the zone at the center is turned
on. (The shaded area on the illustration
are central zones.)

A

1. To change the diameter of the active
zone, rotate the control knob clockwise.
Bring it to the @symbol for type A zone,
and to the @) symbol for type B zone.

2. A“click” is heard whenever the zone dia-
meter is changed.

= All central and external surfaces of the
multi cooking-zones start to operate.

The shaded areas of multi cooking-
zones shown below do not operate
by their own.

©)

Turning off the vitro-ceramic zones
Bring the hob knob to OFF position (top).
Excess heat indicator

Vitro-ceramic zones are equipped with an
operating lamp and a hot zone warning in-
dicator.

o

]

Hot zone warning indicator shows the posi-
tion of the turned on hob, and it remains lit
after it is turned off. A flickering light on the
hot zone warning indicator is not a mal-
function.

EN/19



Hob surface may cool down at dif-

& ferent periods as per usage. Hob
surface may be hot even when the
warning indicators are not lit. En-
sure that the surface is cooled
down prior to coming to contact
with it. Otherwise, you may burn
your hand!

7 Using the Oven

7.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available on
your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Refrain from covering these ventila-
tion openings. Otherwise, the oven may
overheat. The cooling fan continues to op-
erate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

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

7.2 Operation of the Oven Control
Unit

Turning on the oven

When you select a operating function you

want to cook with the function selection

knob and set a certain temperature with the

temperature knob, the oven starts operat-

ing.

Turning off the oven

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

Selecting the temperature and oven oper-

ating function.

You can cook by making a manual control

(at your own control) by selecting the tem-
perature and operating function specific to
your food.

P / C

o / [

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the thermostat lamp will
turn on. When the temperature inside
the oven reaches the desired temperat-
ure, the thermostat lamp will turn off.
The oven will not turn off by itself after
the baking process. You have to con-
trol baking and turn it off yourself.
When your baking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.
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8 General Information About Cooking

You can find tips on preparing and cooking .
your food in this section.

Plus, this section describes some of the

foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

8.1 General Information About Baking .
in the Oven

+ While opening the oven door during or
after baking, hot-burning steam may

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

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

emerge. The steam may burn'your hand, 8.1.1 Pastries and oven food
face and/or eyes. When opening the oven
door, stay away. General Information
* Intense steam generated during baking + We recommend using the accessories of

may form condensed water drops on the
interior and exterior of the oven and on

the upper parts of the furniture due to the
temperature difference. This is a normal

and physical occurrence. .

+ Condensation or water vapour may ap-
pear as sweating or dripping on the
oven's inner glass, depending on the .
food. This common occurrence could
happen when cooking. It is advised to
use a moist cloth to wipe the inner glass .
clean when the product has cooled down
after cooking.

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

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

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures .
you get the best cooking performance.
Always observe the information provided
by the manufacturer for the external
cookware you will use.
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the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

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

If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

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

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

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




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

1.

Tips for baking cakes

« If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking

time.

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

10°C.

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

+ If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Suggestions for baking with a single tray

Hints for pastry
+ If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.
If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.
If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.
+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Cooking table for pastries and oven foods

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * EOP _and bottom 3 180 30..45
eating
. Cake mould on )
Cake in the mould | ; Fan Heating 2 180 35..45
wire grill** **
Small cakes Standard tray * :]—OP _and bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 2 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom |, 160 30..45
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d”‘?‘ Fan Heating 2 160 30..40
meter on wire grill
*%
Cookie Pastry tray * Top and bottom |5 170 25..40
heating
Cookie Pastry tray * Fan Heating 3 170 20..30
Rich pastry Standard tray * :]-OP gnd bottom 2 200 30..45
eating
Rich pastry *** Standard tray * ;Op :and bottom 2 200 30..45
eating
Rich pastr Standard tray * || 2" assisted bot- 200 30..40
pastry Y tom/top heating
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heating

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)

Rich pastry Standard tray * Fan Heating 2 180 35..45

Top and bottom
*

Dough pastry Standard tray heating 2 200 20..35

Dough pastry Standard tray * Fan Heating 3 180 20..30

Whole bread Standard tray * :]—OP gnd bottom 3 200 30..45

eating

Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal

Lasagne rectangular con- |Top and bottom |, . 5 200 30..45
tainer on wire grill |heating
*%
Round black

. metal mould, 20 |[Top and bottom

Apple pie cm in diameter on |heating 2 180 60 ..75
wire grill **
Round black

. metal mould, 20 .

Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **

Pizza Standard tray * Top and bottom 2 220 10..25

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Suggestions for cooking with two trays

4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..40
4-Pastry tray *
2-Standard tray *

Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray *

Rich pastry Fan Heating 1-4 180 35..45
4-Pastry tray *
2-Standard tray * )

Dough pastry Fan Heating 2-4 180 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

8.1.2 Meat, Fish and Poultry

The key points on grilling
+ Seasoning it with lemon juice and pepper

before cooking whole chicken, turkey and

large pieces of meat will increase cook-
ing performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

+ You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.
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+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

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

+ Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for meat, fish and poultry

Place one tray on
a lower shelf

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
; 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted .bOt_ 3 mayx, after 180 ... |60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank » |Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating 8 max, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 2 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on  |tom/top heating max, after 190
a lower shelf
Fried chick Wire grill *
ried chicken )
(1,82 kg) Place one tray on |Fan Heating 2 200 .. 220 60 ... 80
a lower shelf
Fried chick Wire gril® 15 mins. 250/
ried chicken A : mins.
(1,82 kg) Place one tray on |"3D" function 2 max, after 190 60 ..80
a lower shelf
. 25 mins. 250/
Turkey (5.5 kg) Standard tray * Fan assisted .bOt' 1 max, after 180 ... |150...210
tom/top heating 190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 max, after 180 ... |150...210
190
Wire grill * r isted b
) an assisted bot-
Fish Place one tray on  |tom/top heating 3 200 20..30
a lower shelf
Wire grill *
Fish "3D" function 3 200 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

8.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General information

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do not
wait for the entire preheating time to

pass.

+ Close the oven door during grilling.
Never grill with the oven door open.

The key points of the grill

+ Prepare foods of similar thickness and
weight as much as possible for the grill.

EN/24



+ Place the pieces to be grilled on the wire tray to the lower shelf to collect the oils.

grill or wire grill tray by distributing them The oven tray you will slide should be
without exceeding the dimensions of the sized to cover the entire grill area. This
heater. tray may not be supplied with the

+ Depending on the thickness of the pieces product. Put some water into the oven
to be grilled, the cooking times given in tray for easy cleaning.
the table may vary. Grill table

+ Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven

Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)

Fish Wire grill 4-5 250 20..25

Chicken pieces Wire grill 4-5 250 25..35

gﬂn‘:g‘utft" (veal =12 \vire grill 4 250 20..30

Lamb chop Wire grill 4-5 250 20..25

Steak - (meat cubes) |Wire grill 4-5 250 25..30

Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30

Toast bread Wire grill 4 250 1..4

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

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

Fan assisted low grill

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)

used tion (approx.)
Fish Wire grill gflﬂ assisted low |, 200 30..35
Chicken pieces | Wire grill gflﬂ assisted low |, 250 25..35
Meatball (veal) - Wire gril Fan assisted low 4 250 30 . 40
12 amount grill

Wire grill - Place ] .
Steak (whole) / Fan assisted low 15 mins. 250,

one tray on a ) 3 90..110
Roast (1 kg) grill after 180 ... 190

lower shelf

Do not preheat the dishes recommended in this grill chart.
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8.1.4 Test foods

Suggestions for baking with a single tray

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

Cooking table for test meals

cm in diameter on

wire grill **

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
ShorTbread (sweet Standard tray * Top fand bottom 3 140 20 .30
cookie) heating
On models with
h wire shelves :3
iogzgead (sweet Standard tray *  |Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
Small cakes Standard tray * Fan Heating 2 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom |, 160 30..45
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d'a}' Fan Heating 2 160 30..40
meter on wire grill
*%
Round black
. metal mould, 20 |[Top and bottom
Apple pie cm in diameter on |heating 2 180 60..75
wire grill **
Round black
Apple pie metalmould, 20 1. 4o ating 2 170 50....70

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Suggestions for cooking with two trays

cookie)

4-Pastry tray *

Food Accessory to be |Operating func-  |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..40
4-Pastry tray *
2-Standard tray *

Shortbread (sweet ¥ |Fan Heating 2-4 140 15..25

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Food Accessory to be used |Shelf position Temperature (°C) Baking time (min)
(approx.)

Meatball (veal) =12 1,; o e 4 250 20..30

amount

Toast bread Wire grill 4 250 1..4

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

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

9 Maintenance and Cleaning

9.1 General Cleaning Information

General information

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

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

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

+ No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

+ Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

+ Refrain from washing any component of
your appliance in a dishwasher unless
otherwise stated in the user's manual.

For the hobs:

+ Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob
zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.

Inox - stainless surfaces

+ Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

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

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

+ Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

+ The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

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

« If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 29]".)
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Catalytic surfaces

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

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

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

Glass surfaces

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

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

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

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

+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

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

Plastic parts and painted surfaces

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

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

9.2 Cleaning Accessories

Refrain from putting the product accessor-
ies in a dishwasher unless otherwise stated
in the user’'s manual.

9.3 Cleaning the hob

Glass cooking surface

Follow the cleaning steps described for the

glass surfaces in the “General cleaning in-

formation” section for the cleaning of glass
cooking surface. You may complete your
cleaning as per the information below for
special cases.

+ Sugar-based foods such as dark cream,
starch and syrup should be cleaned im-
mediately, without waiting for the surface
to cool. Otherwise, the glass cooking sur-
face may be permanently damaged.

9.4 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Refrain from removing the knobs and
gaskets underneath to clean the panel.
The control panel and knobs may be
damaged.

+ While cleaning the inox panels with knob
control, Refrain from using inox cleaning
agents around the knob. The indicators
around the knob can be erased.

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

9.5 Cleaning the inside of the oven
(cooking area)
Follow the cleaning steps described in the

"General Cleaning Information" section ac-
cording to the surface types in your oven.
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Cleaning the side walls of the oven

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

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

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

2. Pull the wire shelf towards you to re-
move it completely.

- N W B o

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

9.6 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and place
it on the 2nd shelf of the oven.

Refrain from using distilled or
@ filtered water.Use ready-made wa-

ters only.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

(It varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

I

L

9.7 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
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tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

s

(B) type hinge is available in soft closing
doortypes

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

)

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-

@ ures applied when removing it must
be repeated from the end to the be-
ginning, respectively. When in-
stalling the door, be sure to close
the clips on the hinge socket.

9.8 Removing the Inner Glass of The
Oven Door

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

1. Open the oven door.

X

2. Remove the plastic component attached
on the upper section of the front door by
pulling it towards yourself.

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.
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Inner glass (it may
not be available for
your product)

1 Innermost glass 2%

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

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

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

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

9.9 Cleaning the Oven Lamp

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

Replacing the oven lamp

General information

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

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets

with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

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

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

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

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

2. Remove the glass cover by turning it
counter clockwise.

.

N

4/

\v‘)

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

4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.
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3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it

10 Troubleshooting

with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

* Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

* No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.
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Velkommen!

Kaere kunde,

Tak fordi du har valgt et produkt fra Whirlpool Vi gnsker, at dit produkt, der er fremstillet
med hgj kvalitet og teknologi, skal give dig den bedste effektivitet. For at ggre dette skal du
laese denne vejledning og enhver anden dokumentation, der fglger med, omhyggeligt, fgr
du bruger produktet, og opbevare den.

Tag hensyn til alle de oplysninger og advarsler, der er angivet i brugermanualen. Pa denne
made beskytter du dig selv og dit produkt mod de farer, der kan opsta.

Opbevar brugermanualen. Hvis du overdrager produktet til en anden, sa giv manualen med.
Garantibetingelser, brug og fejlfindingsmetoder til dit produkt er i brugervejledningen.

Inden du bruger apparatet, skal du lzese disse sikkerhedsinstruktioner. Hold dem i naerhe-
den til fremtidig reference.

Beko Europe Management Srl
Via Varesina 204, 20156 Milano, Italy
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/\ 1 SIKKERHEDSINSTRUKTIONER

VIGTIGT AT BLIVE LAST 0G
OBSERVERET

For du bruger apparatet, skal du
leese disse sikkerhedsinstruktio-
ner. Opbevar dem i naerheden til
fremtidig reference.

Disse instruktioner og selve ap-
paratet giver vigtige sikkerheds-
advarsler, der altid skal overhol-
des. Producenten fralaegger sig
ethvert ansvar for manglende
overholdelse af disse sik-
kerhedsinstruktioner, for uhen-
sigtsmaessig brug af apparatet
eller forkert indstilling af betje-
ningselementer.

A ADVARSEL: Apparatet og
dets tilgaengelige dele bliver var-
me under brug. Der skal udvises
forsigtighed for at undga at rgre
ved varmeelementer. Bgrn under
8 ar skal holdes vaek, medmin-
dre de overvages lgbende.

A\ ADVARSEL: Hvis kogeplade-
overfladen er revnet, ma du ikke
bruge apparatet - risiko for elek-
trisk stgd.

A\ ADVARSEL: Fare for brand :
Opbevar ikke genstande pa
kogefladerne.

A\ ADVARSEL : Tilberednings-
processen skal overvages. En
kort tilberedningsproces skal
overvages kontinuerligt.

A ADVARSEL: At efterlade
kogepladen uden opsyn, nar du
laver mad med fedt eller olie,
kan veere farligt - risiko for
brand. Forsgg ALDRIG at slukke
en brand med vand, men sluk
apparatet og daek derefter flam-
merne f.eks. med et |Iag eller et
brandtaeppe.

A Brug ikke kogepladen som
arbejdsflade eller stgtte. Hold tgj
eller andre braendbare materialer
vaek fra apparatet, da alle kom-
ponenter er afkglet helt - risiko
for brand.

A\ Meget sma born (0-3 ar) bor
holdes vaek fra apparatet. Sma
bgrn (3-8 ar) bgr holdes vaek fra
apparatet, medmindre de over-
vages lgbende. Bgrn fra 8 ar og
derover og personer med ned-
satte fysiske, sensoriske eller
mentale evner eller manglende
erfaring og viden kan kun bruge
dette apparat, hvis de overvages
eller har faet instruktioner om
sikker brug og forstar de invol-
verede farer. Bgrn ma ikke lege
med apparatet. Renggring og
brugervedligeholdelse ma ikke
udfgres af bgrn uden opsyn.

A ADVARSEL: Apparatet og
dets tilgaengelige dele bliver var-
me under brug. Der skal udvises
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forsigtighed for at undga at rgre
ved varmeelementer. Bgrn under
8 ar skal holdes vaek, medmin-
dre de til stadighed overvages

A\ Efterlad aldrig apparatet
uden opsyn under madtgrring.
Hvis apparatet er egnet til son-
debrug, skal du kun bruge en
temperatursonde, der anbefales
til denne ovn - risiko for brand.

A Hold tgj eller andre braendba-
re materialer vaek fra apparatet,
indtil alle komponenter er afkg-
let helt - risiko for brand. Veer al-
tid pa vagt, nar du tilbereder
fodevarer, der er rige pa fedt,
olie eller nar du tilfgjer alkohol-
holdige drikkevarer - risiko for
brand. Brug ovnhandsker til at
fijerne pander og tilbehgr. Ved af-
slutningen af tilberedningen skal
du abne dgren med forsigtighed,
sd varm luft eller damp kan slip-
pe ud gradvist, fer du far adgang
til hulrummet - risiko for for-
braendinger. Bloker ikke varm-
luftsabninger pa forsiden af ov-
nen - risiko for brand.

A Ver forsigtig, nar ovndgren
er i aben eller nede position, for
at undga at ramme dgren.

/\1.1 TILLADT BRUG

A\ FORSIGTIG: Apparatet er ikke m
beregnet til at blive betjent ved

hjeelp af en ekstern kontakten-

hed, sdsom en timer eller sepa-

rat fjernstyret system.

A\ Dette apparat er beregnet til
at blive brugt i husholdninger og
lignende applikationer sasom:
personale kgkkenomrader i bu-
tikker, kontorer og andre ar-
bejdsmiljger; gardhuse; af kun-
der pa hoteller, moteller, bed &
breakfast og andre boligmiljger.

A Ingen anden brug er tilladt
(f.eks. opvarmningsrum).

A\ Dette apparat er ikke til pro-
fessionel brug. Brug ikke appa-
ratet udendgrs.

A Opbevar ikke eksplosive eller
brandfarlige stoffer (f.eks. ben-
zin eller aerosolbeholdere) inde i
eller i neerheden af apparatet - ri-
siko for brand.

/\1.2  INSTALLATION

A Apparatet skal handteres og
installeres af to eller flere perso-
ner - risiko for personskade.
Brug beskyttelseshandsker til at
pakke ud og installere - risiko for
snit.

A Installation, herunder vand-
forsyning (hvis nogen), elektri-
ske forbindelser og reparationer
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skal udfgres af en kvalificeret
tekniker. Reparer eller udskift ik-
ke nogen del af apparatet, med-
mindre det specifikt er angivet i
brugervejledningen. Hold bgrn
veek fra installationsstedet. Efter
udpakning af apparatet skal du
sgrge for, at det ikke er blevet
beskadiget under transporten. |
tilfaelde af problemer skal du
kontakte forhandleren eller din
neermeste eftersalgsservice. Nar
det er installeret, skal embal-
lageaffald (plast, styrofoam dele
osv.) opbevares utilgaengeligt
for barn - risiko for kveelning. Ap-
paratet skal afbrydes fra strgm-
forsyningen fgr enhver installa-
tion - risiko for elektrisk stgd.
Under installationen skal du sar-
ge for, at apparatet ikke beskadi-
ger strgmkablet - risiko for brand
eller elektrisk stgd. Aktiver kun
apparatet, nar installationen er
afsluttet.

A Fjern ikke apparatet fra dets
polystyrenskumbase fgr installa-
tionstidspunktet.

A Installer ikke apparatet bag
en dekorativ der - risiko for
brand.

/A hvis serien er placeret pa en
base, skal den udjaevnes og fast-
gores til veeggen ved hjeelp af

den medfglgende fastholdelses-
kaede for at forhindre apparatet i
at glide fra basen.

ADVARSEL: For at forhindre
apparatet i at vaelte, skal den
medfglgende fastholdelseskae-
de installeres. Se installations-
vejledningen.

1.3 ELEKTRISKE AD-
VARSLER

A VIGTIGT: Oplysninger om
strgm- og spaendingsforbrug fin-
des pa typeskiltet.

A Klassificeringspladen er pa
forkanten af ovnen (synlig, nar
dgren er aben).

A\ Det skal vaere muligt at afbry-
de apparatet fra stramforsynin-
gen ved at frakoble det, hvis stik-
ket er tilgaengeligt, eller ved en
flerpolet kontakt installeret op-
strgms for stikkontakten i over-
ensstemmelse med ledningsreg-
lerne, og apparatet skal jordes i
overensstemmelse med natio-
nale elektriske sikkerhedsstan-
darder.

A\ Stromkablet skal veere langt
nok til at forbinde apparatet, nar
det er monteret i huset, til
hovedstrgmforsyningen. Traek
ikke i stramforsyningskablet.

A Brug ikke forlaengerledninger,
flere stikkontakter eller adapte-
re. De elektriske komponenter
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ma ikke veere tilgeengelige for
brugeren efter installationen.
Brug ikke apparatet, nar du er
vad eller barfodet. Brug ikke det-
te apparat, hvis det har et beska-
diget stremkabel eller stik, hvis
det ikke fungerer korrekt, eller
hvis det er blevet beskadiget el-
ler tabt.

A Hvis ledningen er beskadiget,
skal den udskiftes med en iden-
tisk af producenten, dennes ser-
viceagent eller tilsvarende kvali-
ficerede personer for at undga
en fare - risiko for elektrisk stgd.

A Hvis stremkablet skal udskif-
tes, skal du kontakte et autorise-
ret servicecenter.

A\ ADVARSEL: Serg for, at ap-
paratet er slukket, fgr du udskif-
ter lampen for at undga risikoen
for elektrisk stad.

A\ Installation ved hjeelp af et
stromkabelstik er ikke tilladt,
medmindre produktet allerede er
udstyret med den, der leveres af
producenten.

2 Miljginstruktioner

1.4 RENGORING 0OG
VEDLIGEHOLDELSE

A\ ADVARSEL: Serg for, at ap-
paratet er slukket og afbrudt fra
strgmforsyningen, fer du udfgrer
enhver vedligeholdelsesopera-
tion; brug aldrig damprensnings-
udstyr - risiko for elektrisk stgd.

A Brug ikke skrappe slibende
renggringsmidler eller metals-
krabere til at renggre dgrglasset,
da de kan ridse overfladen, hvil-
ket kan resultere i splintring af
glasset.

A Brug ikke slibende eller eet-
sende produkter, klorbaserede
renggringsmidler eller panderen-
sere.

A Sgrg for, at apparatet er af-
kolet fgr renggring eller vedlige-
holdelse. - risiko for forbreendin-
ger.

A\ ADVARSEL: Sluk apparatet,
for du udskifter lampen - risiko
for elektrisk stgd.

BORTSKAFFELSE AF EMBALLAGEMATERI-
ALER

Emballagematerialet er 100% genanvende-
ligt og er maerket med genbrugssymbolet

!: De forskellige dele af emballagen skal
derfor bortskaffes ansvarligt og i fuld over-
ensstemmelse med de lokale myndighe-
ders regler for bortskaffelse af affald.

BORTSKAFFELSE AF HUSHOLDNINGSAP-
PARATER

Dette apparat er fremstillet af genanvende-
lige eller genanvendelige materialer. Bort-
skaf det i overensstemmelse med lokale
regler for bortskaffelse af affald. For yderli-
gere oplysninger om behandling, genvin-
ding og genbrug af elektriske husholdnings-
apparater, skal du kontakte din lokale myn-
dighed, indsamlingstjenesten for hushold-
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ningsaffald eller den butik, hvor du kgbte
apparatet. Dette apparat er maerket i over-
ensstemmelse med det europzeiske direktiv
2012/19/EU, Waste Electrical and Electro-
nic Equipment (WEEE) og med Waste
Electrical and Electronic Equipment Regula-
tions 2013 (som andret). Ved at sikre, at
dette produkt bortskaffes korrekt, hjeelper
du med at forhindre negative konsekvenser

for miljget og menneskers sundhed. E
-symbolet pa produktet eller pa den medfel-
gende dokumentation angiver, at det ikke
skal behandles som husholdningsaffald,
men skal tages til et passende indsam-
lingscenter for genbrug af elektrisk og elek-
tronisk udstyr.

ENERGIBESPARENDE TIPS

Forvarm kun ovnen, hvis det er angivet i
madlavningstabellen eller din opskrift.

Brug merke lakerede eller emaljerede bage-
plader, da de absorberer varme bedre.

Mad, der kreever langvarig madlavning, vil
fortsaette med at tilberede, selv nar ovnen
er slukket.

Sorg for, at ovnldgen er helt lukket, nar ap-
paratet er teendt, og hold det lukket sa me-
get som muligt, mens du bager.

3 Dit produkt

Skaer maden i sm3, lige store stykker for at
reducere tilberedningstiden og spare ener-
gi.

Nar tilberedningstiden er lang, over 30 mi-
nutter, reduceres ovntemperaturen til den
laveste indstilling i den sidste fase (3-10
minutter), baseret p& den samlede tilbered-
ningstid. Restvarmen inde i ovnen fortsaet-
ter med at tilberede maden.
OVERENSSTEMMELSESERKL ZRINGER
Dette apparat opfylder: Ecodesign-krav i eu-
ropaeisk forordning 66/2014; Energimaerk-
ningsforordning 65/2014; Ecodesign for
energirelaterede produkter og energiop-
lysninger (zendring) (EU Exit) Regulations
2019, i overensstemmelse med den euro-
peeiske standard EN 60350-1.

Dette apparat opfylder kravene til miljgven-
ligt design i europaeisk forordning 66/2014
og forordningerne om miljgvenligt design af
energirelaterede produkter og energiop-
lysninger (aendring) (EU Exit) 2019 i over-
ensstemmelse med den europaiske stan-
dard EN 60350-2.

Dette produkt kan indeholde halogenlys
(energieffektivitetsklasse G) eller LED-
lyskilde(energieffektivitetsklasse F).

e

| dette afsnit kan du finde oversigten og
grundlaeggende anvendelser af produktets
kontrolpanel. Der kan veere forskelle i bille-
der og nogle funktioner afhaengigt af
produkttypen.

3.1 Produktintroduktion

OO OCOO0O01+—»2

» 4

1  Kogepladeafsnit
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Betjeningspanel

Dor

2
3 Handtag
4
5 Nederste del

3.1.1 Kogeenhed

7 < F=:_=J_L=L=>_I
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la > 2
3 »

5« >3
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1 @ C

4 <

1 Lampe

2 Tradhylder

3 Blaesermotor (bag stélplade)

4 Laveste varmer (under stalplade)

5  Hyldepositioner

6 @verste varmelegeme

7  Ventilationshuller

* Varierer afhaengigt af produktmodellen. Dit
produkt har muligvis ikke en lampe, eller lampe-
typen og placeringen kan afvige fra illustratio-
nen.

**  Varierer afhaengigt af produktmodellen. Maske
er dette produkt ikke udstyret med en tradhylde
Pa billedet er et produkt med tradhylde vist som
eksempel.

3.1.2 Kogeplade sektion

4O O+

1 Bageste venstre - Enkelt kogezone

2 Forreste venstre - Flere kogezoner

3 Forreste hgjre - Enkelt kogezone

4 Bageste hgjre - Enkelt kogezone

3.2 Introduktion af ovnens kontrolpa-

m |
Do|
00|
m ol

om
oo
°

_©.,

1 Advarselslampe for aktiv kogeplade
3 Funktionsvalgsknap
5 Kogeplade-betjeningsknapper

Hvis der er knop(er), der styrer dit produkt,
kan denne/disse knop(er) i nogle modeller
veere sadan, at de kommer ud, nar de skub-
bes (nedgravede knopper). For at foretage
indstillinger med disse knapper, skal du
forst trykke den relevante knap ind og trask-
ke knappen ud. Nar du har foretaget din ju-
stering, skal du skubbe den ind igen og
saette knappen tilbage.

v
5

2 Termostatlampe
4 Temperaturvalgsknap

Funktionsvalgsknap

Du kan veelge ovnens betjeningsfunktioner
med funktionsvaelgerknappen. Drej til ven-
stre/hgjre fra lukket (gverste) position for
at veelge.
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Temperaturvalgsknap Kogeplade-betjeningsknapper
Du kan veelge den temperatur, du vil tilbere- Du kan betjene din kogeplade med koge-
de, med temperaturknappen. Drej med uret pladens kontrolknapper. Hver knap betjener m

fra den lukkede (gverste) position for at den respektive kogezone. Du kan udlede,
veelge. hvilken zone den styrer, ud fra symbolerne
Ovn indvendig temperaturindikator pa kontrolpanelet.

Du kan forstd ovnens indvendige tempera- 3.3 Ovndriftsfunktioner

tur fra temperaturlampen. Termostatlam-
pen er placeret pa kontrolpanelet.
Termostatlampen teender, nar produktet be-
gynder at fungere, og termostatlampen
slukker, nar den nar den indstillede tempe-
ratur. Nar temperaturen inde i ovnen falder
til under den indstillede temperatur, taendes
termostatlampen igen.

P& funktionstabellen kan de driftsfunktio-
ner, du kan bruge i ovnen, og de hgjeste og
laveste temperaturer indstilles til disse
funktioner, vises. Raekkefglgen af de drift-
stilstande, der vises her, kan afvige fra ar-
rangementet pa dit produkt.

Funk- Temperatur-
tions- Beskrivelse af funktion P o Beskrivelse og brug
omrade (°C)
symbol
Ovnen er ikke opvarmet. Kun ventilatoren (pa bagvaeggen) fun-
Betienina med ventila- gerer. Frosne fgdevarer med granulat er langsomt optget ved
0 / gtor - stuetemperatur, kogte fgdevarer afkgles. Tiden, der kraeves til
at optg et helt stykke kad er lzengere, end for mad med korn-
produkter.
Tob 0g bund-opvarm- Maden opvarmes fra oven og fra neden pa samme tid. Den er
Pog nin P * velegnet til bagvaerk eller kager og gryderetter i bageforme.
— 9 Madlavning sker med en enkelt bakke.
| —
— Der er kun lavere opvarmning pa. Det er velegnet til fgdevarer,
= Bundopvarmning * der har brug for bruning i bunden. Denne funktion bgr ogsa
+ \‘"/ bruges til nem damprensning.
| S
. . Den varme luft, der opvarmes af de gvre og nedre varmeappa-
% b\éﬁgt/"ta:)toroa?/?rsr;er:ie; * rater, fordeles ligeligt og hurtigt i hele ovnen med ventilatoren.
— pop g Madlavning sker med en enkelt bradepande.
Den varme luft, der opvarmes af varmeblaeseren, fordeles lige-
® Ventilatoropvarmnin . ligt og hurtigt i hele ovnen med ventilatoren. Den er velegnet til
P 9 multi-bradepande-madlavning af din mad pa forskellige hylde-
niveauer.
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@vre opvarmning, nedre opvarmning og ventilator-opvarmning
® "3D" funktion * kgrer. Hver side af produktet tilberedes jeevnt og hurtigt. Mad-
— lavning sker med en enkelt bakke.
ww . Den store grill pa ovnloftet virker. Den er velegnet til grillning i
Fuld grill *
store maengder.
w . . Den varme luft, der opvarmes af den lille grill, fordeles hurtigt i
Ventilator assisteret lav . dbl | il arillri f mind
il ovnen med blaeseren. Den er velegnet til grillring af mindre
9 maengder.

* Dit produkt fungerer i det temperaturom-
rade, der er angivet pa temperaturknappen.

3.4 Produkttilbehor

Der findes forskelligt tilbehgr i dit produkt. |
dette afsnit er beskrivelsen af tilbehgr og
deres korrekte brug tilgeengelig. Afhaengigt
af produktets model, varierer det medfgl-
gende tilbehgr. Alt tilbehgr beskrevet i
brugervejledningen er maske ikke tilgeenge-
ligt i dit produkt.

Bakkerne inde i dit apparat kan bli-
@ ve deformerede af varmeeffekten.
Dette har ingen indflydelse pa funk-

tionen. Deformationen forsvinder,
nar bakken afkgles.

Standardbakke

Den bruges til wienerbrgd, frossen mad og
stegning af store stykker mad.

Dyb bakke

Det bruges til wienerbrgd, stegning af store
stykker, saftig mad eller opsamling af Ig-
bende fedt under grillning.

Grillrist

Bruges til stegning og/eller at placere de
fgdevarer, der skal bages, stegte og frosne
fgdevarer pa det gnskede stativ.

Pa modeller med tradhylder :

Pa modeller uden tradhylder :

3.5 Brug af produktets tilbehgr

Tilberedningshylder

Der er 5 niveauer af hyldeposition i tilbered-
ningsomrédet. Du kan ogsa se rackkefglgen
af hylderne pa ovnens frontramme.

Pa modeller med tradhylder :

~N

=N who
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Pa modeller uden tradhylder :

5
4; =~ 2
N 1

Placing the wire grill on the cooking shel-
ves

Pa modeller med tradhylder :

Det er afggrende at placere tradgitteret pa
tradsidehylderne korrekt. Mens tradgitteret
placeres pa den gnskede hylde, skal den
abne sektion vaere pa forsiden. For bedre
madlavning skal tradgitteret fastggres pa
tradhyldens stoppunkt. Den ma ikke passe-
re over stoppunktet for at komme i kontakt
med ovnens bagvaeg.

Pa modeller uden tradhylder :

Det er afggrende at placere tradgitteret pa
sidehylderne korrekt. Tradgitteret har en
retning, nar det placeres pa hylden. Mens
tradgitteret placeres pa den gnskede hylde,
skal den abne sektion veaere pa forsiden.

Placering af bakken pa tilberedningshyl-
derne

Pa modeller med tradhylder :
Det er vigtigt at placere bakkerne pa trad-

hylderne korrekt i ovnen. Under placering af

bakken pa den gnskede hylde, skal det ab-
ne afsnit veere pa fronten. For bedre mad-
lavning skal bakken sikres pa stopklodsen

pa tradhylden. Den ma ikke overskride
stopklodsen og fa kontakt med ovnens
bagvaeg.

Pa modeller uden tradhylder :

Det er vigtigt at placere bradepanderne pa
tradhylderne korrekt i ovnen. Bradepanden
har en retning, nar man placerer den pa hyl-
den. Under placering af bakken pa den gn-
skede hylde, skal det abne afsnit vaere pa
fronten.

Grillristens stopfunktion

Der findes en stopfunktion til at forebygge
at grillristen tipper ud af tradhylden. Med
denne funktion kan du let og sikkert tage
din mad ud. Nar du flytter tradgrillen, kan
du treekke den fremad, indtil den nar stop-
punktet. Du skal overskride dette punkt for
at fjerne den helt.

I“\\\\\\

A
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Bradepande-stopfunktion - Pa modeller
med tradhylder

Der findes en stopfunktion til at forebygge
at bakken tipper ud af tradhylden. Nar du
fierner bakken, sa friger den fra den bager-
ste stopklods, og traek den frem mod dig
selv, indtil den nar fronten. Du skal overskri-
de denne stopklods for at fjerne den helt.

Korrekt placering af grillristen og bakken
pa teleskopstaengerne-Pa modeller med
tradhylder og teleskop

Takket veere de teleskopiske skinner kan
bakker eller tradhylder nemt installeres og
fiernes. Veer omhyggelig med at placere
bakkerne og tradhylderne pa teleskopskin-
nerne som vist pa nedenstaende figur.

Bornesikkerhedslas

Dette produkt har en bgrnesikring pa ovnla-
gen (Hvis den ikke er installeret pa dit
produkt, leveres den til at blive installeret
pa ovnladgen sammen med dit produkt.).
For at dbne ovndgren lpftes plastdelen lidt
opad og dgrhandtaget treekkes. Nar dgren
lukkes, lases bgrnesikringen af sig selv.
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3.6 Tekniske specifikationer

Generelle specifikationer

Produktets ydre dimensioner (hgjde/bredde/dybde)
(mm)

850 /600 /600

Speending / frekvens

TN ~ 220-240 V/3N ~ 380-415V 50 Hz

Kabeltype af anvendt tveersnit brugt/passende til brug i
produktet

min. HO5VV-FG 3 x 4 mm2 (1N) / HO5VV-FG 5 x 1,5 mm2
BN)

Samlet effektforbrug (kW)

9,4

Ovntype

Multifunktionsovn

Forreste venstre

Flere kogezoner

Dimensioner 120/210 mm
Strgm 750/2200 W
Bageste venstre Enkelt kogezone
Dimensioner 160 mm

Strgm 1500 W
Forreste hgjre Enkelt kogezone
Dimensioner 140 mm

Strom 1200 W
Bageste hgjre Enkelt kogezone
Dimensioner 180 mm

Strgm 1800 W

lav grill, 4-Top og bund-opvarmning.

Grundlzeggende Oplysninger om energimaerkat pa typen af elovne til hjemmebrug er givet i overensstemmelse med
standarden EN 60350-1 / IEC 60350-1. Veerdierne er fastlagt i Top og bund-opvarmning eller (hvis de findes Ventila-
tor assisteret bund/ top opvarmning funktioner med standardbelastning.

Energieffektivitetsklassen er fastlagt i overensstemmelse med fglgende prioritering, afhaengigt af, om de relevante
funktioner findes pa produktet eller ej: 1-Bko-ventilatoropvarmning , 2-Ventilatoropvarmning , 3-Ventilator assisteret

Tekniske specifikationer kan sendres uden forudgaende underretning for at forbed-
@ re produktets kvalitet.

Tallene i denne brugervejledning er skematiske og matcher muligvis ikke preecist
@ dit produkt.

nas under laboratorieforhold i overensstemmelse med relevante standarder. Af-

@ Veerdier angivet pa produktmeerkaterne eller i den medfglgende dokumentation op-

haengigt af drifts- og miljgmaessige betingelser for produktet, kan disse vaerdier va-

riere.
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4 Installation

A Generel information

+ Henvend dig til den naermeste autorisere-
de serviceagent for installationen af
produktet. Sgrg for, at elektriske og gas
installationer er klare inden du tilkalder
den autoriserede serviceagent. Hvis ikke,
tilkald en autoriseret elektriker og instal-
latgr til at foretage de ngdvendige forbe-
redelser til installationen. Producenten
fraskriver sig ethvert ansvar for skader
forarsaget af handlinger udfert af ikke au-
toriserede personer og ugyldigggre ga-
rantien.

+ Forberedelse af opstilllingsplads og elek-
trisk og gasinstallation er kundens an-
svar.

+ Apparatet skal installeres i overensstem-
melse med geeldende regler.

+ Forud for installationen skal apparatet
undersgges og beses om det ikke er be-
skadiget.

4.1 Det rigtige sted til installation

+ Placer produktet pa en hard overflade pa
grund af luftkanalerne under produktet.
Den ma ikke placeres pa en base eller en
piedestal. Produktets fgdder ma ikke dyp-
pe pa blgde overflader, f.eks. taeppe osv.
+ Kgkkengulvet skal kunne baere appara-
tets veegt plus den ekstra veegt af kgk-
kengrej og bageudstyr og mad.

+ Dette produkt er en klasse 1-enhed i hen-
hold til EN 30-1-1-standarden. Den kan
placeres ved siden af kgkkenvaegge, kok-
kenmgbler eller ethvert andet produkt i
enhver dimension bagfra og den ene
kant. Kgkkenmgblerne eller udstyret pa
den anden side ma kun veere af samme
stgrrelse eller mindre.

+ Den kan bruges med skabe pa begge si-
der, men for at have en minimumsaf-
stand pa 400 mm over kogepladens ni-
veau, skal du tillade en sideafstand pa 65
mm mellem apparatet og enhver vaeg,
skillevaeg eller hgjt skab.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
_— DD OO

+ Den kan ogsa bruges i en fritstdende stil-

ling. Tillad en minimumsafstand pa 750
mm over kogepladeoverfladen.

« Hvis der skal installeres en emhaette over

komfuret, skal du se instruktionerne fra
producenten af emhaetten vedrgrende in-
stallationshgjde (min. 650 mm).

+ Alle kgkkenmgbler ved siden af apparatet

skal vaere varmebestandige (min. 100
°C).

For at forhindre, at apparatet veelter, skal

dette stabiliseringsmiddel installeres. Se in-

stallationsvejledningen.

4.2 Elektrisk tilslutning

+ Fgr du pabegynder arbejde pa den elektri-
ske installation, skal du frakoble
produktet fra lysnettet. Der er risiko for
elektrisk stgd!
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+ Tilslut produktet til jordforbundet stikkon-
takt beskyttet af en miniafbryder med
passende kapacitet som beskrevet i ta-
bellen »Tekniske specifikationer«. Jord-
forbindelsen skal udfgres af kvalificeret
elektriker til brug af produktet med eller
uden en transformer. Vores firma kan ik-
ke stilles til ansvar for eventuelle skader,
der opstar som fglge af forkert brug af
produktet eller af forkert installeret jord-
forbindelse.

+ Produktet ma kun tilsluttes stremforsy-
ningen af en autoriseret og kvalificeret
person. Produktets garantiperiode starter
forst efter korrekt installation. Producen-
ten er ikke ansvarlig for skader, der matte
opsta efter procedurer, der udfgres af
uautoriserede personer.

+ Strgmforsyningsledningen ma ikke blive
beskadiget, bgjet eller fanget eller kom-
me i kontakt med varme dele pa
produktet. En beskadiget strgmledning
skal udskiftes af en kvalificeret service-
agent. Ellers er der risiko for elektrisk
stgd, kortslutning eller brand!/Paragraph
« Strgmtilfgrselsdataene skal svare til de
data, der er angivet pa enhedens type-
skilt. Maerkepladenkan ses, enten nar |&-
gen eller det nederste daeksel abnes, eller
den er placeret pa enhedens bagvaeg, af-
haengigt af produkttype. Produktets
stremkabel skal overholde veerdierne i ta-
bellen "Tekniske specifikationer".

« Nar du udfgrer kabelfgringen, skal du
overholde de nationale/lokale regulativer
omkring elektricitet, og du skal bruge en
passende stikkontakt og et passende stik
til ovnen. Hvis produktets strgmbe-
graensninger ligger uden for stikket/stiok-
kontaktens aktuelle kapacitet, skal
produktet tilsluttes direkte via en fast-
gjort elektrisk installation uden brug af
stik og stikkontakt.

+ Hvis produktet tilsluttes direkte til
stremforsyningen: Hvis det ikke er muligt
at frakoble alle poler i strgmforsyningen,
skal en frakoblingsenhed med mindst 3
mm kontaktfrigang (sikringer, lednings-
sikkerhedsafbrydere, kontaktorer) tilslut-

tes, og alle polerne i denne frakoblingsen-
hed skal veere ved siden af (ikke ovenfor)
produktet i overensstemmelse med IEE-
direktiver. Manglende overholdelse af
denne instruktion kan medfgre driftspro-
blemer og ugyldigggre produktgarantien.

+ Yderligere beskyttelse af et HFI-relae an-
befales.

Hvis produktet er produceret med kabel og

uden stik:

Tilslut produktets ledning til strgmforsynin-

gen som beskrevet nedenfor:

35 4] i
iEE | | b

Enfaset Tofaset
220/230/240 V vekselstrgm) 380/400/415 V vekselstram

35 14]
Hrlgs

Trefaset
380/400/415 V vekselstrgm|

* Kopperbro

Hvis din forsyningsledningstype er 3-leder
type, til 1-fase tilslutning:

- Brun/Sort = L (Fase)

- Bla = N (Neutral)

- Grgn/gul ledning = (E) @ (Jordforbin-
delse)

Hvis din forsyningsledningstype er 5-leder
type, til 3-fase tilslutning:

- Brun = L1 (Fase)

- Sort = L2 (Fase)

- Grad = L3 (Fase)

- Bld = N (Neutral)

- Grgn/gul ledning = (E) @ (Jordforbin-
delse)

4.3 Placering af produktet

1. Skub produktet mod kgkkenvaeggen.
2. Juster fgdderne pa ovnen
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Justering af ovnens fgdder

Vibrationer under brug kan fa kogekar til at
bevaege sig. Denne farlige situation kan
undgas, hvis produktet er jeevnt og afbalan-
ceret.

5 Forstegangsbrug

For din egen sikkerheds skyld skal du sikre,
at produktet er i niveau ved at justere de fi-
re fedder nederst ved at dreje til venstre el-
ler hgjre og justere niveauet med arbejds-
toppen.

Afsluttende kontrol
1. Tilslut produktet til lysnettet igen.
2. Kontroller funktionerne.

Fgr du begynder at bruge dit produkt, anbe-
fales det at ggre fglgende, som er naevnt i
de naeste afsnit.

5.1 Indledende renggring

1. Fjern alt emballagemateriale.

2. Fjern alt tilbehgr fra ovnen, der fglger
med produktet.

3. Teend produktet i 30 minutter, og sluk
det derefter. P4 denne made breendes
og renggres rester og lag, der kan veere
tilbage i ovnen under produktionen.

4. Nar du betjener produktet, skal du vaelge
den hgjeste temperatur og den drifts-
funktion, som alle varmeelementer i dit

6 Brug af kogepladen

produkt betjener. Se "Ovnens betjenings-
funktioner. Du kan laere at betjene ovnen
i det fglgende afsnit.

5. Vent til apparatet er kglet helt af.

6. Ter overfladerne af produktet med en
vad klud eller svamp, og ter den efter
med en klud.

For du bruger tilbehgret:

Renggr det tilbehgr, du fjerner fra ovnen
med saebevand og en blgd renggrings-
svamp.

BEMARK: Under den fgrste brug kan der
opsta rgg og lugt i flere timer. Dette er nor-
malt, og du behgver blot god ventilation til
at fjerne den. Undga direkte indanding af
rgg og lugt, der dannes.

6.1 Generel information om brug af
komfuret

+ Undlad at bruge ubalancerede og let vip-
pede gryder/pander pa kogepladen.

+ Lad vaere med at varme gryderne/pander-
ne og gryderne tomme. Gryderne og ap-
paratet kan blive beskadiget.

+ Sluk altid for kogepladens braendere efter
hver brug.

+ Du beskadiger apparatet, hvis du betjener
kogepladerne uden gryder eller pander.
Sluk altid for kogepladerne efter hver
brug.

« Efter hver brug vil kogefladen vaere varm,
sa undlad at leegge plastikgryder/-pander
pé kogepladen. Renggr saddant materiale
pa overfladen med det samme.

+ Pludselige temperaturaendringer pa koge-
fladens overflade kan forarsage skade.
Pas pa ikke at spilde kolde vaesker under
tilberedningen.

+ Leeg en tilstreekkelig maengde mad i gry-
der og pander. Saledes kan du forhindre
mad i at stremme ud af gryderne/pander-
ne og behgver ikke renggre ungdigt.

+ Undga at placere lagene til gryder og pan-
der pa braendere/zoner.

« Placer gryderne ved at centrere dem pa
braenderne/zoner. Hvis du gnsker at pla-
cere en gryde pa en anden braender/zone,
skal du ikke skubbe den mod den gnske-
de braender, snarere lgfte den fgrst og
derefter szette den pa den anden braen-
der.

Tips til kogeplader med glaskeramiske

overflader

DA/ 49




+ Glaskeramiske overflader er varmebe-
standig og pavirkes ikke af hgje tempera- ‘
turforskelle. i i

+ Brug kun gryder og pander med forar- 5
bejdede baser. Skarpe kanter kan forar- : Brug ku.n fladbundede gryder og pander.
Disse giver lettere varmeoverfgrsel.

sage ridser pa overfladen.

+ Undlad at bruge alu gryder/pander og
gryder. Aluminium forringer kogepladens : :
overflade.

+ Staenk kan beskadige kogepladens over- | : ' - .
flade og kan forarsage brand. eDre]Eosrplzhles energi, hvis grydediameteren

(
!
A
N\ = |

- Brug gryder/pander med flad bund. Anbefalede gryde-/pandestgrrelser
Kogezone- diameter - mm Grydediameter - cm
120 12 - 14
140 14-16
180 18-20
210 21-23
170x265 17-19/26-28
6.2 Betjening af kogepladerne Brug af multikogezoner

For at betjene glaskeramiske kogeplader v Dit apparat kan vaere udstyret med type
bruges kogepladens kontrolknapper. For at A- eller B-zoner. Multikogezoner tillader
opna det gnskede tilberedningstrin skal du madlavning med gryder med forskelli-
skifte kogepladens drejeknap til det gnske- ge diametre pd samme zone. N&r disse
de trin. zoner teendes for fgrste gang, er zonen
Kogepladerne kan have 3, 6 eller 9 betje- i midten teendt. (Det skraverede omra-
ningsniveauer i henhold til dit apparats mo- de pa illustrationen er centrale zoner.)
del. Du kan veelge det relevante niveau for

din madlavningstype ved at henvise til ne- A

denstaende tabel.

3 trin:

1: Varme

2 : Kogning, Ristning

3 : Bagning, Stegning, Kogning 1. Drej kontrolknappen med uret for at aen-

dre diameteren pa den aktive zone.
Bring det til symbolet @, for type A-zone
og til symbolet for @) for type B-zone.
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2. Et"klik” hgres, hver gang zonediamete-
ren sendres.

= Alle centrale og ydre overflader i multi-
kogezonerne begynder at fungere.

De skraverede omrader i multi-
kogezoner, der er vist nedenfor, fun-
gerer ikke alene.

©)

7 Brug af ovnen

Deaktivering af de vitro-keramiske zoner
Seet kogepladens knap i slukket position
(pverst).

Indikator for restvarme

Vitrokeramiske zoner er udstyret med en
betjeningslampe og en advarselsindikator
for varm zone.

o

Advarselsindikator for varm zone viser pla-
ceringen af den teendte kogeplade, og den
forbliver teendt, nar den er slukket. Et flim-
rende lys pa advarselsindikatoren for den
varme zone er ikke en fejl.

Kogepladens overflade kan kgle af i
forskellige perioder alt efter brug.
Kogepladens overflade kan veere
varm, selv nar advarselsindikatorer-
ne ikke lyser. Sgrg for, at overfladen
er kglet ned, inden den kommer i
kontakt med den. Ellers kan du
braende din hand!

7.1 Generelle oplysninger om brug af
ovnen

Kglevifte ( Det varierer afhaengigt af
produktmodellen. Det er muligvis ikke til-
gaengeligt pa dit produkt )

Dit produkt har en kglevifte. Kgleventilato-
ren aktiveres automatisk, nar det er ngd-
vendigt, og afkgler bade fronten pa
produktet og mgblerne. Den deaktiveres au-
tomatisk, nar keleprocessen er afsluttet.
Der kommer varm luft ud over ovnens dgr.
Undlad at deekke disse ventilationsabnin-
ger. Ellers kan ovnen overophedes. Kgle-
ventilatoren fortsaetter med at arbejde un-
der ovnens drift eller efter at ovnen er sluk-
ket (ca. 20-30 minutter). Hvis du laver mad
ved at programmere ovntimeren, slukker

kgleventilatoren efter bagetiden med alle
funktioner. Kgleventilatorens driftstid kan
ikke bestemmes af brugeren. Den teendes
og slukkes automatisk. Dette er ikke en fejl.

Ovnlys

Ovnlampen taendes, nar ovnen begynder at
bage. Pa nogle modeller er lampen taendt
under bagning, mens den pa nogle modeller
slukker efter en bestemt tid.

7.2 Betjening af ovnens styreenhed

Taend for ovnen

Nar du veaelger en driftsfunktion, du vil lave
mad med ved hjeelp af funktionsvalgsknap-
pen og indstiller en bestemt temperatur ved
hjeelp af temperaturknappen, begynder ov-
nen at fungere.
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Sluk for ovnen

Du kan slukke for ovnen ved at dreje funk-
tionsvalgsknappen og temperaturknappen
til slukket (op) position.

Valg af temperatur og ovnens funktion.
Du kan lave mad ved at foretage den manu-
elle kontrol (AT din kontrol) ved at vaelge
den temperatur og driftsfunktion, der er
specifik for din mad.

P / C

o / [

8 Generelle oplysninger om bagning

1. Veelg den betjeningsfunktion, du vil tilbe-

rede med, ved hjeelp af funktionsvalgsk-
nappen.

2. Indstil temperaturen, du vil tilberede

med, ved hjeelp af temperaturknappen.

= Din ovn starter straks med at virke pa

den valgte funktion og temperatur, og
termostatlampen lyser. Nar temperatu-
ren inde i ovnen nar den gnskede tem-
peratur, slukkes termostatlampen. Ov-
nen vil ikke slukke selv after bagnin-
gen. Du skal selv kontrollere bagningen
og slukke for den. Nar din bagning er
faerdig, kan du slukke for ovnen ved at
dreje funktionsvalgsknappen og tem-
peraturknappen til slukket (op-) posi-
tion.

Du kan finde tips om tilberedning og kog-
ning af din mad i dette afsnit.

Derudover kan du ogsa finde nogle af de
fedevarer, der er testet som producenter,
og de mest passende indstillinger for disse
fedevarer. Passende ovnindstillinger og til-
behgr til disse fedevarer er ogsa angivet.

8.1 Generel information om bagning i
ovnhen

+ N&r man abner dgren under eller efter
bagning, kan der komme braendende
varm damp ud. Dampen kan braende din
hand, ansigt og/eller gjne. Nar du abner
ovnens dgr, skal du holde dig veek.

+ Intens damp, der genereres under bag-
ning, kan danne kondensvandvanddraber
pa det indvendige og udvendige af ovnen
og pa de gverste dele af mgblerne pa
grund af temperaturforskellen. Dette er
en normal og fysisk begivenhed.

+ Kondens eller vanddamp kan forekomme
som sveden eller dryppende pa ovnens
inderglas, afhaengigt af maden. Denne al-
mindelige haendelse kan ske under mad-
lavning. Det anbefales at bruge en fugtig
klud til at tgrre det indvendige glas af, nar
produktet er kglet af efter tilberedning.
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+ Tilberedningstemperaturen og tidsvaerdi-

erne for fedevarer kan variere afhaengigt
af opskriften og maengden. Af denne
grund er disse veerdier angivet som inter-
valler.

+ Fjern altid ubrugt tilbehgr fra ovnen, inden

du begynder at lave mad. Tilbehgr, der
forbliver i ovnen, kan forhindre, at din
mad bliver kogt til de korrekte vaerdier.

+ For fgdevarer, som du laver mad af i hen-

hold til din egen opskrift, kan du henvise
til lignende fgdevarer, der findes i mad-
lavningstabellerne.

+ Brug af det medfglgende tilbehgr sikrer,

at du far den bedste madlavningsydelse.
Overhold altid oplysningerne fra produ-
centen for det eksterne kgkkengrej, du vil
bruge.

+ Klip det fedtbeskyttede papir, du bruger i

din madlavning, i passende stgrrelser til
den beholder, du skal lave mad. Fedtbe-
skyttet papir, der stremmer over fra be-
holderen, kan skabe risiko for forbraen-
dinger og pavirke kvaliteten af din mad-
lavning. Brug det fedtbeskyttede papir, du
bruger i det specificerede temperaturom-
rade.




For god bageevne skal du placere din
mad pa den anbefalede korrekte hylde.
Skift ikke hyldeposition under tilberednin-
gen.

8.1.1 Bagvaerk og ovhmad

Generelle oplysninger

Vi anbefaler at bruge produktets tilbehgr
for god kogeevne. Hvis du vil bruge ek-
sternt kokkentgj, sa foretraek merkt, ikke
klistrende og varmebestadigt veerktgj.
Hvis forvarmning anbefales i tilbered-
ningstabellen, sa sgrg for at saette din
mad i ovnen efter forvarmning.

Hvis du tilbereder med kgkkentgj pa
tradristen, sa placer det pa midten af
tradristen, ikke neer bagvaeggen.

Alle materialer der bruges til at lave wie-
nerbrgd skal veere friske og ved stuetem-
peratur.

Madens tilberedningsstatus kan variere
afhaengigt af maengden af mad og stgr-
relsen af kgkkentgjet.

Metal, keramik og glasforme forlaenger
kogetiden og overfladen i bunden af wie-
nerbrgden brunes ikke jeevnt.

Hvis du bruger bagepapir, kan der ses en
smule bruning pa madens bundoverflade.
| denne situation skal du muligvis forleen-
ge tilberedningsperioden med ca. 10 mi-
nutter.

Veerdierne, der er angivet i tilberednings-
tabellerne er et resultat af tests udfort i
vore laboratorier. Vaerdier, der passer til
dig, kan afvige fra disse veaerdier.

Madlavning sker med en enkelt bakke

+ Placer din mad pa en passende hylde an-
befalet i tilberedningstabellen. Vi henvi-
ser til ovnens bundhylde som Hylde 1.

Tips til bagning

« Hvis kagen er for tgr, sa forgg temperatu-
ren med 10 °C og afkort bagetiden.

+ Huvis kagen er fugtig, sa brug en lille smu-
le vaeske eller seenk temperaturen med
10°C.

+ Hvis kagens top er breendt, sa saet den pa

den nederste hylde, seenk temperaturen
og forgg bagetiden.

+ Hvis indersiden af kagen er godt bagt,
men ydersiden er klistret, sa brug mindre
vaeske, seenk temperaturen og forgg
bagetiden.

Tips til bagvaerk

* Hvis bagveerket er for tgrt, sa forgg tem-
peraturen med 10 °C og afkort bagetiden.
Gor dejstykkerne vade med en blanding
bestdende af meelk, olie, &2g og youghurt.

+ Hvis bagvaerk bager langsomt, sa sgrg
for at tykkelsen af bagveerket, du har til-
beredt ikke Igber ud over bakken.

+ Hvis bagveerket er brunt pa overfladen,
men bunden ikke er bagt, sa sgrg for at
maengden af vaeske, du vil bruge til bag-
veerket ikke er for stor i bunden af bag-
vaerket. For at opna ens bruning, sa prev
at sprede blandingen jeevnt mellem bage-
papiret og bagveerket

+ Bag dit bagvaerk i en position og tempe-
ratur i henhold til tilberedningstabellen.
Hvis bunden er jeevn og ikke brunet til-
straekkeligt, sa saet den pa en bundhylde
ved naeste tilberedning.

Tilberedningstabel til bagvaerk og ovhmad

Mad Tilbehgr, der skal |Betjeningsfunk- |Hyldeposition Temperatur (°C) |Bagetid (min.)
bruges tion (ca.)

Kage pa tallerke- | g1 ngardbakke * |1OP 09 bund-op- |3 180 30..45

nen varmning

Formkage queform pa trad- erntilatoropvarm- 2 180 35 45
grill ** ning

Smakager Standardbakke * |1°P 09 bund-op- 4 160 25..35

varmning
Smakager Standardbakke * :]/ﬁ]r;tllatoropvarm- 2 150 25..35
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Mad Tilbehor, der skal |Betjeningsfunk- |Hyldeposition Temperatur (°C) |Bagetid (min.)
bruges tion (ca.)
Rund kageform,
Sandkage 26 cmi dlametgr Top og bund-op- 9 160 30 .45
med klemme pad |varmning
tradgrill **
Rund kageform,
Sandkage 26 cmi dlametgr Vgntllatoropvarm— 9 160 30 .40
med klemme pad [ning
tradgrill
Cookie Wienerbrgdsbak- |Top og bund-op- 3 170 25 40
ke * varmning
Cookie Wiinerbr(adsbak- Ventilatoropvarm- | 170 20 .30
ke ning
Bagvaerk Standardbakke * |1 °P 9 bund-op- |, 200 30..45
varmning
Bagvaerk *** Standardbakke * |1 9P 9 bund-op- |, 200 30..45
varmning
Ventilator assiste-
Bagvaerk Standardbakke * |ret bund/ top op- |2 200 30..40
varmning
Bagvaerk Standardbakke * X;’g"ammp"arm' 2 180 35..45
Top og bund-op-
Bolle Standardbakke * i 2 200 20..35
varmning
Bolle Standardbakke * ;/;ngtllatoropvarm— 3 180 20 ...30
Hele brad Standardbakke * |1OP 09 bund-0p- 4 200 30..45
varmning
Hele brgd Standardbakke * \r{ie:;tllatoropvarm— 3 200 30 .. 40
Rektanguleer form |~ o oo
Lasagne af glas / metal pa pog P~ |2eller3 200 30 ..45
oo varmning
tradgrill **
Rund, sort metal-
/bleteerte form, 20 cm i dia- | Top og bund-op- |, 180 60 ..75
meter pd trddgit- |varmning
ter **
Rund, sort metal-
Jbletarte form, 20°ch°1 i d_|a- Vgntllatoropvarm- 2 170 50 70
meter pa tradgit- [ning
ter:
Pizza Standardbakke * |10P 09 bund-0p- |, 220 10..25

varmning

Foropvarmning anbefales til al mad.

*Dette tilbehor fglger muligvis ikke med dit produkt.

**Dette tilbehgr folger ikke med dit produkt. Det er kommercielt tilgaengeligt tilbehgr.
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Velegnet til madlavning med to bakker

Mad Tilbeher, der skal |Betjeningsfunk- |Hyldeposition Temperatur (°C) |Bagetid (min.)
bruges tion (ca.)
2-Standardbakke

. * Ventilatoropvarm-

Smakager . 2-4 150 25..40
4-Wienerbreds-  |NiNg
bakke *
2-Standardbakke
* Ventilatoropvarm-

Cookie ) 2-4 170 25..35
4-Wienerbrpds-  |NINg
bakke *
1-Standardbakke
* Ventilatoropvarm-

Bagvaerk . 1-4 180 35..45
4-Wienerbreds-  |NINg
bakke *
2-Standardbakke
* Ventilatoropvarm-

Bolle ) 2-4 180 20..30
4-Wienerbreds-  |NINg
bakke *

Foropvarmning anbefales til al mad.

*Dette tilbehgr felger muligvis ikke med dit produkt.

**Dette tilbehgr folger ikke med dit produkt. Det er kommercielt tilgaengeligt tilbehgr.

8.1.2 Kgd, fisk og fjerkrae

Hovedpunkter ved grillning

+ Tilseetning af citronsaft og peber, inden
tilberedning af hel kylling, kalkun og store
stykker kgd vil forbedre tilberedningsev-
nen.

+ Efter at tilberedningstiden er udlgbet, skal
du holde kgdet i ovnen i ca. 10 minutter.
Saften fra kadet fordeles bedre i det steg-
te ked og kommer ikke ud, nar kgdet
skeeres.

+ Fisk skal placeres pa mellemste eller la-
vere hylder pa en varmebestandig taller-

+ Det tager 15 til 30 minutter mere at tilbe-
rede ked med ben, end fileter ved steg-

ning.

+ Du bgr beregne ca. 4 til 5 minutters tilbe-
redningstid pr. centimeter kgdtykkelse.

ken.

+ Tilbered de anbefalede retter i tilbered-
ningstabellen med en enkelt bakke.

Tilberedningstabel til ked, fisk og fjerkrae

pé en lavere hyl-
de.

varmning

Mad Tilbehgr, der skal |Betjeningsfunk- |Hyldeposition Temperatur (°C) |Bagetid (min.)
bruges tion (ca.)
Ventilator assiste- .
Bof (hel) / Steg (1 ) 15 min 250/max,
kg) Standardbakke * |ret bur}d/ top op- |3 efter 180 ... 190 60 ... 80
varmning
Ventilator assiste- .
Lammekolle . ) 15 min 250/max,
(1,52 kg) Standardbakke ret bur?d/ top op- |3 efter 170 110..120
varmning
Grillrist * Ventil .
) entilator assiste- )
Stegt kylling (1,8-2| Anbring en bakke ) 15 min 250/max,
k) 9 ret bund/ top op- |2 ofter 190 60 ... 80
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Mad Tilbehgr, der skal |Betjeningsfunk- |Hyldeposition Temperatur (°C) |Bagetid (min.)
bruges tion (ca.)
Grillrist *
Stegt kylling (1,8-2 A[]bring en bakke Vgntilatoropvarm- 2 200 . 220 60 _ 80
kg) pa en lavere hyl- (NiNg
de.
Grillrist *
Stegt kylling (1.8-2| Anbring en bakke [v3p" funktion 2 15min 250/max, | ¢, gq
kg) pa en lavere hyl- efter 190
de.
Ventilator assiste- .
25 min 250/max,
Kalkun (5,5 kg) Standardbakke * [ret buqd/ top op- |1 ofter 180 .. 190 150..210
varmning
I . 25 min 250/max,
Kalkun (5,5 kg) Standardbakke * ["3D" funktion 1 ofter 180 . 190 150..210
Grillrist *
) Ventilator assiste-
Fisk Anbring en bakke |ret bund/ top op- |3 200 20..30
paen lavere hyl-  |yarmning
de.
Grillrist *
Fisk Anbring en bakke |"3p" funktion 3 200 20..30
pa en lavere hyl-
de.

Foropvarmning anbefales til al mad.

*Dette tilbehor fglger muligvis ikke med dit produkt.

**Dette tilbehgr folger ikke med dit produkt. Det er kommercielt tilgaengeligt tilbehgr.

8.1.3 Grill :

Regdt kad, fisk og fjerkrae bliver hurtigt brunt,

nar det grilles, far en smuk skorpe og terrer

ikke ud. Filetteret mgd, kgd pa spid, palser,

savel som saftige grgntsager (tomater, lgg

osv.) er seerligt egnet til grillning.

Generel information

* Luk ovndgren under brug af grill Grill al-
drig med aben ovndgr.

Hovedpunkter ved grillning

+ Tilbered mad af ensartet tykkelse og
vaegt i sa hgj grad, som muligt, nar du
griller.

Placer stykkerne,der skal grilles pa grillri-
sten ved at fordele dem, uden at ga ud
over varmelegemet.

+ Afhaengigt af tykkelse af stykkerne, der

skal grilles, kan tilberedningstiden, som
angivet i tabellen, variere.

Ker tradgrillen eller grillbakken til det gn-
skede niveau i ovnen. Hvis du tilbereder
pa grillristen, sa traek ovnbakken til den
nederste hylde, for at opsamle fedtet.
Den ovnbakke, du vil treekke ned, skal ha-
ve en storrelse, sa den daekker hele grill-
omrédet. Denne bakke fglger muligvis ik-
ke med produktet. Heeld lidt vand i ovn-
bakken for nem renggring.

Grilltabel
Mad Tilbehgr, der skal Hyldeposition Temperatur (°C) Bagetid (min.) (ca.)
bruges
Fisk Grillrist 4- 250 20..25
Kyllingestykker Grillrist 4- 250 25..35
Kadboller (kalvekad) - | o it 4 250 20 ...30
12 mangde
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Mad Tilbehgr, der skal Hyldeposition Temperatur (°C) Bagetid (min.) (ca.)
bruges
Lammekoteletter Grillrist 4-5 250 20..25
Bof - (ked i terninger) |Grillrist 4-5 250 25..30
Kalvekoteletter Grillrist 4-5 250 25..30
Grgnsagsgratin Grillrist 4-5 220 20..30
Ristet brad Grillrist 4 250 1.4
Det anbefales at forvarme i 5 minutter til al grillet mad.
Vend madstykker efter 1/2 af den samlede grilltid.
Ventilator assisteret lav grill
Mad Tilbehgr, der skal |Betjeningsfunk- |Hyldeposition Temperatur (°C) |Bagetid (min.)
bruges tion (ca.)
Fisk Grillrist Ventilator assiste- | , 200 30..35
ret lav grill
Kyllingestykker | Grillrist Ventilator assiste- | , 250 25..35
ret lav grill
Kgdboller (kalve- e Ventilator assiste-
kgd) - 12 maengde Grillrist ret lav grill 4 250 30..40
Bof (hel) / Steg (1 Grillrist - Anbring Ventilator assiste- 15 min 250, efter
en bakke pa en la- ’ 3 ! 90..110
kg) ret lav grill 180 ... 190
vere hylde.

Forvam ikke tallerkenerne, der anbefales i dette grill-kort

8.1.4 Testmad

+ Maden i denne tilberedningstabel er tilbe-
redt i henhold til standarden EN 60350-1
for at lette test af produktet i kontrollabo-

ratorier.

Madlavning sker med en enkelt bakke

Tilberedningstabel til testmaltider

med klemme pa
tradgrill **

varmning

Mad Tilbehgr, der skal |Betjeningsfunk- |Hyldeposition Temperatur (°C) |Bagetid (min.)
bruges tion (ca.)
Smakager (sed |\ dardbakke * |1 OP 09 bund-op- | 140 20 ...30
sméakage) varmning
Pa modeller med
3 i _ |tradhylder :3
Smakager (sod |- dardbakke * | VeNtilatoropvarm Y 140 15..25
smakage) ning P& modeller uden
tradhylder :2
Smakager Standardbakke * |1 OP 9 bund-0p- 5 160 25 .35
varmning
Smékager Standardbakke * :]/i(;rgllatoropvarm— 2 150 25..35
Rund kageform,
Sandkage 26 cm i diameter |Top og bund-op- 2 160 30 . 45
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Mad Tilbehgr, der skal |Betjeningsfunk- |Hyldeposition Temperatur (°C) |Bagetid (min.)
bruges tion (ca.)
Rund kageform,

Sandkage 26 cmi dlametgr stntllatoropvarm— 9 160 30 .40
med klemme pad [ning
tradgrill
Rund, sort metal-

Ableteerte form, 20 cm i dia- | Top og bund-op- |, 180 60..75
meter pd tradgit- |varmning
ter **
Rund, sort metal-

Jbletarte form, 20°cnj i d'la— erntllatoropvarm— 2 170 50 70
meter pa tradgit- [ning
ter:

Foropvarmning anbefales til al mad.

*Dette tilbehgr fglger muligvis ikke med dit produkt.

**Dette tilbehor fglger ikke med dit produkt. Det er kommercielt tilgaengeligt tilbehar.

Velegnet til madlavning med to bakker

Mad Tilbehgr, der skal |Betjeningsfunk- |Hyldeposition Temperatur (°C) |Bagetid (min.)
bruges tion (ca.)
2-Standardbakke
* .

Smékager Ventilatoropvarm- |, _ 150 25..40
4-Wienerbreds- [N
bakke *
2-Standardbakke

o * .

Sm?kager (sed Vfantllatoropvarm- 2.4 140 1525

smakage) 4-Wienerbreds- [N
bakke *

Foropvarmning anbefales til al mad.

*Dette tilbehor fglger muligvis ikke med dit produkt.

**Dette tilbehgr folger ikke med dit produkt. Det er kommercielt tilgaengeligt tilbehgr.

Grill

Mad Tilbehgr, der skal Hyldeposition Temperatur (°C) Bagetid (min.) (ca.)

bruges

Kadboller (kalvekad) - | iy rics 4 250 20..30

12 mangde

Ristet brad Grillrist 4 250 1.4

Det anbefales at forvarme i 5 minutter til al grillet mad.

Vend madstykker efter 1/2 af den samlede grilltid.

9 Vedligeholdelse og renggring

9.1 Generelle oplysninger om rengg- °
ring

Generel information

« Vent til produktet er afkglet, inden du ren-

ger det. Varme overflader kan forarsage
forbraendinger!
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Produktet skal renggres og tgrres grun-
digt efter hver brug. Saledes kan madre-
ster let renses vaek, og disse rester skal
forhindres i at breende, nar apparatet
bruges igen senere. Saledes forleenges
apparatets levetid, og hyppige problemer
undgas.



+ Nogle rense- og renggringsmidler kan be-
skadige overfladen. Uegnede renggrings-
midler er: blegemidler, renggringsmidler
med salmiak, syre eller klor, damprense-
produkter, kalkfjerner, plet- og rustfjerne-
re, slibende rensemidler (rensecreme,
skurepulver, slibende og ridsende sku-
resvamp, tradsvamp, renggringsklude in-
deholdende snavs og saberester).

Der kreeves ikke noget saerligt renggrings-
materiale under rensningen efter hver
brug. Renger apparatet med opvaskemid-
del, varmt vand og en blgd klud eller
svamp, og tgr den med en tgr klud.

Sorg for at tgrre den resterende vaeske af
efter renggringen og renggr straks mad,
der sprgjter rundt under tilberedningen.
Undlad at vaske nogen komponent af dit
apparat i en opvaskemaskine, medmin-
dre andet er angivet i brugervejledningen.

For komfurer

- Surt snavs, sdsom maelk, tomatpasta og
olie, kan forarsage permanente pletter pa
komfurer og komponenter pa kogezoner-
ne, renggr enhver overlgben vaeske straks
efter kgling af komfuret ved at slukke for
det.

Inox og rustfri overflader

* Rustfri eller inox-overflade kan aendre far-

ve med tiden. Dette er normalt Efter hver
brug skal du renggre det med et rengg-
ringsmiddel, der er egnet til rustfri over-
flader eller inox.

Renggr med en blgd saebeklud og flyden-
de (ikke-ridsende) renggringsmiddel, der
er egnet til inox-overflader, og pas pa at
torre af i en retning.

Fjern kalk, olie, stivelse, meaelk og protein-
pletter pa inox-rustfri og glasoverflader
med det samme uden at vente. Pletter
kan ruste under lange perioder.
Renggringsmidler, der sprayes/pasmgres
pa overfladen skal renggres omgaende.
Slibende rensemidler efterladt pa over-
fladen forarsager, at overfladen bliver
hvid.

Emaljerede overflader

+ Ovnen skal kgle af fgr renggring i koge-
omradet. Renggring pa varme overflader “
vil skabe bade brandfare og beskadigelse
af emaljeoverfladen.

+ Efter hver brug skal du renggre emalje-
fladerne med opvaskemiddel, varmt vand
og en blgd klud eller svamp og tgrre dem
med en tor klud.

+ Hvis dit produkt har en let damprengg-
ringsfunktion, kan du foretage let dam-
prenggring af let, ikke-permanent snavs.
(Se “Let damprengering [» 61]".)

Katalytiske overflader

+ Sideveeggene i kogeomradet kan kun
daekkes med emalje eller katalytiske
vaegge. Det varierer efter model.

+ De katalytiske vaegge har en lys mat og
porgs overflade. Ovnens katalytiske vaeg-
ge bar ikke renggres.

+ Katalytiske overflader absorberer olie tak-
ket veere den porgse struktur og begyn-
der at skinne, nar overfladen er maettet
med olie. | dette tilfeelde anbefales det at
udskifte delene.

Glasoverflader

+ Renggr apparatet med opvaskemiddel,
varmt vand og en mikrofiberklud specielt
til glasoverflader og tgr med en tgr mikro-
fiberklud.

+ Hvis der er resterende vaskemiddel efter
renggringen, skal du tgrre det af med
koldt vand og t@rre med en ren og tgr mi-
krofiberklud. Rester af vaskemiddelrester
kan beskadige glasoverfladen naeste
gang.

+ De torrede rester pa glasoverfladen ma
under ingen omstaendigheder renggres
med savtakket knive, staluld eller lignen-
de ridseveerktgjer.

+ Du kan fjerne kalkpletterne (gule pletter)
pa glasoverfladen med det kommercielt
tilgeengelige afkalkningsmiddel, med et
afkalkningsmiddel, sasom eddike eller ci-
tronsaft.
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+ Huvis overfladen er meget snavset, skal du
pafegre renggringsmidlet pa pletten med
en svamp og vente laenge p3, at den fun-
gerer korrekt. Renggr aldrig kontrol-ele-
menter med en vad klud.

- Misfarvninger og pletter pa glasover-
fladen er normale og ikke defekter.

Plastdele og malede overflader

+ Renggr emaljeflader og malede over-
flader med opvaskemiddel, varmt vand
og en blgd klud eller svamp og tgr dem
med en tor klud.

+ Sgrg for, at samlingerne pa apparatets
komponenter ikke efterlades fugtige og
med renggringsmiddel. Ellers kan der fo-
rekomme korrosion pa disse samlinger.

9.2 Renggringshjalpemidler

Undlad at laegge produktets tilbehgr i en op-
vaskemaskine, medmindre andet er angivet
i brugervejledningen.

9.3 Renggring af komfuret

Glas-tilberedningsoverflade

Fglg renggringstrinnene beskrevet for gla-

soverfladerne i afsnittet "Generel rengg-

ringsinformation” til renggring af glasover-

fladen. Du kan gennemfgre din renggring i

henhold til nedenstaende oplysninger for

seerlige tilfaelde.

+ Sukkerbaserede fgdevarer som mgrk
flgde, stivelse og sirup skal renggres med
det samme uden at vente p3, at over-
fladen er afkglet. Ellers kan glaspladen
blive beskadiget permanent.

+ Brug ikke renggringsmidler til den rengg-
ring, du udfgrer, nar kogepladen er varm,
ellers kan der opsta permanente pletter.

9.4 Renggring af kontrolpanelet

+ Nar panelerne renggres med knopkontrol,
skal panelet og knapperne tgrres af med
en fugtig blgd klud og tgrres af med en
tgr klud. Undlad at fjerne knapperne og
pakningerne nedenunder for at rense pa-
nelet. Betjeningspanelet og drejeknapper-
ne kan veere beskadiget.

+ Mens du renggr inox-panelerne med
knopkontrol, Undlad at bruge inox-rengg-
ringsmidler omkring knappen. Indikato-
rerne omkring knappen kan slettes.

+ Renggr betjeningspanelerne med en fug-
tig, blgd klud, og tgr den med en tgr klud.
Hvis dit produkt har en tastaturldsefunk-
tion, skal du indstille tastaturlasen, fgr du
udfgrer renggring af kontrolpanelet. EI-
lers kan der forekomme forkert registre-
ring pa tasterne.

9.5 Renggring af ovnens inderside
(tilberedningsomrade)

Fglg renggringstrinnene beskrevet i afsnit-
tet "Generelle oplysninger om renggring” alt
efter typen af overflade i din ovn.

Renggring af ovnens sider

Sidevaeggene i kogeomradet kan kun daek-
kes med emalje eller katalytiske vaegge. Det
varierer efter model. Hvis der er en kataly-
tisk vaeg, sa henviser vi til afsnittet “Kataly-
tiske overflader” for yderligere oplysninger.
Hvis dit produkt er en tradhyldemodel, s&
fiern tradhylderne, inden du renger side-
vaeggene. Fuldfgr renggringen, som beskre-
vet i afsnittet "Generelle oplysninger om
renggring” alt efter typen af sidevaegge i din
ovn.

Sadan fjerner du tradhylderne i siden.

1. Fjern fronten af tradhylden ved at traek-
ke den pa sidevaeggen i modsat retning.

2. Traek tradhylden mod dig selv for at fjer-
ne den helt.

- N W B o

3. For at seette hylderne pa igen, skal pro-
cedurerne, der blev anvendt til at tage
dgren af udfgres i omvendt raekkefglge,
fra henholdsvis slut til start.
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9.6 Let damprenggring

Dette muligger let renggring af snavs (som
ikke har siddet der laenge) der er blgdgjort

af damp inde i ovnen, og af vanddraber, der

er kondenseret pa ovnens indre overflader.
1. Fjern alt tilbehgr inde i ovnen.

2. Tilfgj 500 ml vand i bradepanden og saet

den pa 2. hylde i ovnen.

Afsta fra destilleret eller filtreret
@ vand. Brug kun feerdiglavet vand.

3. Seet ovnen pa funktionstilstanden let
damprensning og lad den kgre pa 100
°C i 15 minutter.

Aben straks dgren og ter indersiden af ov-

nen af med en fugtig svamp eller klud.

Dampen vil blive frigivet, nar dgren abnes.

Dette kan give risiko for forbreending. Vaer

forsigtig, nar du abner dgren.

Med hensyn til besveerlig snavs, renggr

produktet med opvaskemiddel, varmt vand

og en blgd klud eller svamp, og tgr den med

en tgr klud.

Med den lette damprensningsfunk-

@ tion forventes det, at det tilfgrte
vand fordamper og kondenserer pa
indersiden af ovnen og ovndgren
for at blgdgere let snavs, der er
dannet i din ovn. Kondensvand pa
ovndgren kan dryppe rundt om-
kring, nér ovndgren abnes. Sa du
abner ovndgren, kan du terre kon-
densvandet af.

(Det varierer afhaengigt af produktmodel-
len. Det er muligvis ikke tilgaengeligt pa dit
produkt) efter kondensering inde i ovnen,
kan der dannes sma vandpytter eller fugt i
vandkanalen under ovnen. Tgr denne kanal
op med en fugtig klud og tgr den derefter.

9.7 Renggring af ovndgren

Du kan fjerne din ovndgr og dgrglasser for
at renggre dem. Hvordan du fjerner dgrene
og vinduet er forklaret i kapitlerne "Fjern
ovndgren” og "Fjern det inderste glas i dg-
ren". Efter hver brug skal du renggre emal-
jefladerne med opvaskemiddel, varmt vand
og en blgd klud eller svamp og t@rre dem
med en tgr klud. Hvis der er dannet kalkre-
ster pa ovnglasset, sa tgr glasset med vi-
neddike og rens det.

Fjern ovndgren
1. Abn ovndgren.

2. Aben clipsene i ovndgrens haengselsbe-
slag til hgjre og venstre ved at skubbe
dem nedad, som vist pa figuren.

3. Haengselstyper varierer som type (A),
(B) og (C) afhaengigt af produktmodel-
len. Fglgende figurer viser hvordan man
abner hver type af haengsel.

4. Heengsel af type (A) er tilgeengelige som
normale dgrtyper.

e

5. Heengsel af type (B) er tilgaengelige som
dertyper, der lukker blgdt.

6. Hezengsel af type (C) er tilgaengelige som
dortyper, / der abner/lukker blgdt.
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8. Traek den fjernede dgr opad, for at frigg-
re den fra hgjre og venstre haengsler og
fierne den.

For at seette dgren pa igen, skal pro-
@ cedurerne, der blev anvendt til at
tage dgren af udfgres i omvendt
reekkefglge, fra henholdsvis slut til
start. Ved installation af dgren, skal
du sgrge for at lukke clips pa
haengselsbeslaget.

9.8 Sadan fjernes det inderste glas i
ovndgren

Inderglasset i produktets fordgr kan fjernes
ved renggring.

1. Abn ovndoren.

X

2. Fjern plastikkomponenten, der er fast-
gjort i det gverste afsnit af frontdgren
ved at treekke det mod dig selv.

3. Som vist pa figuren, skal du Igfte det in-
derste glas (1) mod “A” og derefter
traekke det mod “B”.

1 Inderste glasplade 2* Inderste glasplade

(den er muligvis ikke
tilgeengeligt pa dit
produkt)

4. Hvis dit produkt har en indre glasplade
(2), s& gentag samme process for at
tage den af (2).

5. Det forste trin ved omgruppering af dg-
ren er at genplacere det inderste glas
(2). Placer den affasede kant af glasset
for at mgde den affasede kan af plasti-
kabningen. (hvis dit produkt har en indre
glasplade). Det indre glas (2) skal fast-
gores i plastikabningen taettest pa det
aller inderste glas (1).

6. Nar du fastger det inderste glas (1), sa
se@rg for at placere den trykte side af
glasset pa det inderste glas. Det er vig-
tigt at placere de laveste hjgrner af det
inderste glas (1), s& de mgder de neder-
ste plastikabninger

7. Tryk plastikkomponenten mod rammen
indtil der hgres en “kliklyd”.

9.9 Renggring af paeren i ovnen

| det tilfaelde at glasdgren til ovnlampen i
kogeomradet bliver snavset, sa renggr den
med opvaskemiddel, varmt vand og en blgd
klud eller svamp, og tgr efter med en tgr
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klud. I tilfeelde af fejl pa ovnlampen, kan du

udskifte ovnlampen ved at fglge de naeste

afsnit.

Udskiftning af paeren i ovnen

Generel information

« For at undga risikoen for elektrisk stgd,
inden du skifter ovnlampen, sa afbryd
produktet og vent pa at ovnen kgler ned.
Varme overflader kan forarsage forbraen-
dinger!

+ Denne ovn er drevet af en glgdelampe pa
mindre end 40 W, under 60 mm hgj og
under 30 mm i diameter, eller en halogen-
lampe med G9-sokkel p& mindre end 60
W. Peerer til drift ved temperaturer pa
over 300 °C. Ovnpeerer fas hos autorise-
rede veerksteder eller godkendte teknike-
re. Dette produkt indeholder en paere af
energiklasse G.

+ Peaerens position kan afvige fra det, der er
vist pa figuren.

« Peeren, der bruges i dette produkt passer
ikke til belysning af veerelser i hjemmet.
Formalet med denne peere er at hjelpe
brugeren med at se maden.

+ Peaererne, der anvendes i dette apparat
skal kunne modsta ekstreme fysiske for-
hold sasom vibrationer og temperaturer
over 50 °C.

Hvis din ovn har en rund pzere,

1. Afbryd enheden fra strgmmen.

2. Fjern glasdeekset ved at dreje det mod
uret.

4/

=",
3. Hvis din ovnpeere er af typen (A) vist pa
nedenstaende figur, sa drej ovnpaeren,
som vist pa figuren og udskift den med

en ny. Hvis det er en model af type (B),
sa treek den ud, som vist pa figuren og
udskift den med en ny pzere.

4. Seet glasdaekslet pa igen.
Hvis din ovn har en firkantet pzere,

1. Afbryd enheden fra strgammen.
2. Fjern tradhylderne ifglge beskrivelsen.

3. Loft lampens beskyttelsesglas med en
skruetraekker. Fjern skruen fgrst, hvis
der er en skrue péa den firkantede lampe
i dit produkt.

4. Hvis din ovnpeere er af typen (A) vist pa
nedenstaende figur, sa drej ovnpaeren,
som vist pa figuren og udskift den med
en ny. Hvis det er en model af type (B),
sa treek den ud, som vist pa figuren og
udskift den med en ny peere.

5. Seet glasdeekslet og tradhylderne pa.
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10 Fejlfinding

Hvis problemet fortsaetter efter at have
fulgt instruktionerne i dette afsnit, skal du
kontakte din leverandgr eller et godkendt
vaerksted. Forsgg aldrig selv, at reparere dit
produkt.

Der kommer damp ud, nar ovnen korer..

+ Det er normalt, at der slipper damp ud un-
der drift. >>> Dette er ikke en fejl.

Der kommer vanddraber under tilberednin-

gen

+ Damp, der dannes under tilberedningen
kondenseres, nar den kommer i kontakt
med kolde overflader uden for produktet,
og kan danne vanddraber. >>> Dette er ik-
ke en fejl.

Der hgres metallyde, mens produktet var-

mer og koler.

+ Metaldele kan udvide sig og lave lyde, nér
de opvarmes. >>> Dette er ikke en fejl.

Produktet virker ikke:

+ Sikringen kan veere fejlbehaeftet eller
braendt af. >>> Kontroller sikringerne i sik-
ringsboksen. Skift dem om ngdvendigt el-
ler genaktiver dem.

+ Maske er apparatet ikke tilsluttet til den
(jordforbundne) stikkontakt. >>> Kontrol-
ler om apparatet er tilsluttet stikkontak-
ten.

+ (Hvis der findes en timer pa dit apparat)
Taster pa kontrolpanelet virker ikke. >>>
Hvis dit produkt har en tastaturlas, kan
tastaturlasen veere aktiveret, deaktiver ta-
staturlasen.

Ovnens lys er ikke taendt.

+ Ovnpeeren kan have en fejl. >>> Udskift
ovnpaeren.

+ Ingen elektricitet >>> Sgrg for at lysnettet
virker, og kontroller sikringerne i sikrings-
boksen. Skift om ngdvendigt sikringerne
eller genaktiver dem.

Ovnen opvarmes ikke.

+ Kan ikke indstilles til en bestemt tilbered-
ningsfunktion og/eller temperatur. >>>
Indstil ovnen til en bestemt tilberednings-
funktion og/eller temperatur.

+ Ingen elektricitet >>> Sgrg for at lysnettet
virker, og kontroller sikringerne i sikrings-
boksen. Skift om ngdvendigt sikringerne
eller genaktiver dem.
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