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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.
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Arcelik A.S.
Karaagae caddesi No:2-6
34445 Sitlisce/Istanbul /TURKEY

Made in TURKEY
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This product was manufactured using the latest technology in environmentally friendly conditions.
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t Important instructions and warnings for safety and

environment

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

General safety

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

e The appliance is not to be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

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

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

Electrical safety

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

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a



transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

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

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

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

Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot
during use. Care should be taken
to avoid touching heating
elements. Children less than 8
years of age shall be kept away
unless continuously supervised.
Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

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

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
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hour before or after cooking.
Doing so can result in food
poisoning or sickness.

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

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

e (Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly
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It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the
following fi

door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

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



Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

Before the cleaning cycle, remove
dirts from exterior surfaces and
oven interior with a damph cloth.
Remove all accessories inside of
oven.

If your product is equipped with a
pyro proof accessory (Resilient
against self-cleaning at high
temperatures), you do not need to
remove these accessories from
the oven. see Package contents,
page 11.

Hot surfaces cause burns! Do not
touch the product during self
cleaning step and keep children
away from it. Keep at least

30 minutes before removing the
remnants.

During pyrolytic cleaning,
surfaces may become hotter than

with standard use. Keep children
away.

Only use the temperature probe
recommended for this oven.

The appliance must not be
installed behind a decorative door
in order to avoid overheating.
Product must be placed directly
on the floor. It must not be placed
onto a base or a pedestal.

For the steam system:

When steam cooking, steam may
come out if you open the door of
the product. This may result in
risk of burning. Be careful when
opening the door.

Do not pour water into the oven.
Otherwise, hot steam may be
observed.

Humidity remaining inside the
oven after steam cooking may
lead to corrosion. After cooking,
wait for the inside of the oven to
dry. Do not preserve wet foods
inside the oven for a long time.
Do not cook anything if there is
water in the oven. Inner surfaces
of the oven may get damaged.
When steam cooking, do not use
utensils that may become rusty.
Do not use distilled or filtered
water. Use bottled water only. Do
not add solutions that are
inflammable, contain alcohol or
solid particles into the water
container.
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Never dry the water container in
the oven.

After each steam cooking,
discharge the remaining water in
the water container and clean it.
Using the water remained in the
water container for the next
cooking cycle will lead to
problems in terms of hygiene.
The water container must be
completely dry after cleaning.
Otherwise, the risk of electric
shock will occur when placing the
water container to its place

Do not wash the water container
in the dishwasher. Wipe it with a
clean and damp cloth, and then
dry it with a dry cloth.

For descaling, do not use any
descaling agent other than the
tablets provided by the
manufacturer.

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

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

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

This product is suitable for use at
heights up to 2,500 metres.

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

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

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.
The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.
Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.



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

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

Disposing of the old product

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

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment

(WEED).

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.

CGompliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive.

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.
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F General information
Overview

1 Control panel 6 Water container
2 Wire shelf 7 Water container cover
3 Tray 8 Vapour exit holes
4 Handle 9 Fan motor (behind steel plate)
5 Front door 10  Shelf positions
16 15 14 13 12 1 10

O %) e e e |
O_w J7HEE | BHEAEH

bk

f

& o v ATl 4
| R

1 2 3 4 5 6 7
1 ON/QFF key 11 Alarm time field
2 Keylock key 12 Cooking time/cooking end time field
3 Back key 13 Temperature/weight indicator field
4 Down key (Menu Selection) 14 Text display
5 Up key (Menu Selection) 15 Function display
6 OK key 16 Shelf positions
7 Rapid heating key
8 Water container cover release key
9 Start/stop cooking key

10  Current time indicator field
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Package contents

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

your product.

1. User manual

2. Oven tray
(Pyro proof - Resilient against self-cleaning at
high temperatures)
Used for pastries, frozen foods and big roasts.

3. Pastry tray
(Pyro proof - Resilient against self-cleaning at
high temperatures)
Used for pastries such as cookies and biscuits.

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

5. Placing the wire shelf and tray onto the
telescopic racks properly

(This feature is optional. It may not exist on
your product.)

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and tray.

Meat probe

When cooking meat dishes, it is used by
stabbing its thin and long end into the meat and
attaching the other end to its slot on the side wall
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Perforated small tray for steam cooking
Suitable for steam cooking. Perforated trays are
suitable to discharge the condensed water or
liquids coming from foods.

8.

Unperforated small tray for steam cooking

It is used to steam cook dry foods such as pulses.

Perforated large tray for steam cooking
Suitable for steam cooking. Perforated trays are
suitable to discharge the condensed water or
liquids coming from foods.
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10. Water container

11.

It is the container where the water to be used
when steam cooking is stored.

Descaling tablet
Used in descaling function. Two tablets are
provided with the product.




Technical specifications

Total power consumption 3.4 kW

Grill power consumption

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC

60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted

heating (if any) functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

See. Installation, page 14.

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

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

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

13/EN



K installation

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

distance must be left between the appliance and the
kitchen walls and furniture. See figure (values in mm).
Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).

unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under customer’s

responsibility.

Kitchen cabinets must be set level and fixed.
If there is a drawer beneath the oven, a shelf
must be installed between oven and drawer.
Carry the appliance with at least two persons.

The product must be installed in accordance

DANGER:
ith all local electrical regulations.

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

have it installed.

DANGER:

Prior to installation, visually check if the
product has any defects on it. If so, do not
Damaged products cause risks for your safety.

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

Before installation
The appliance is intended for installation in
commercially available kitchen cabinets. A safety

14/EN

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

e The product must be installed in accordance with
all local gas and electrical regulations.

Electrical connection

Connect the product to a grounded outlet/line

protected by a miniature circuit braker 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
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product without a grounding installation in accordance
with the local regulations.

DANGER:

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

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




DANGER:
The power cable must not be clamped, bent or
rapped or come into contact with hot parts of

the product.

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

e Connection must comply with national
regulations.

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

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

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Power cable plug must be within easy reach
after installation (do not route it above the
hob).

\While performing the wiring, you must apply
ith the national/local electrical regulations
and must use the appropriate socket

outlet/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 connected
through fixed electrical installation directly
without using plug and socket outlet/line.

Plug the power cable into the socket.

Installing the product

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

For products with cooling fan (It may not exist
on your product.)

1 Cooling fan
2 Control panel
3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.

Cooling fan continues to operate for about 20-
6 30 minutes after the oven is switched off.

If you have cooked by programming the timer

of the oven, cooling fan will also be switched

off at the end of the cooking time together with
all functions.

Final check
1. Operate the product.
2. Check the functions.

Future Transportation

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

e To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the oven door that
lines up with the position of the trays. Tape the
oven door to the side walls.

e Do not use the door or handle to lift or move the
product.

Do not place any objects onto the product and
move it in upright position.

Secure the oven with 2 screws as illustrated.

Check the general appearance of your product
or any damages that might have occurred
during transportation.
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B Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

e Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be
better.

e While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

e Do not open the door of the oven frequently

e Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.

e Cook more than one dish one after another. The
oven will already be hot.

e You can save energy by switching off your oven a
few minutes before the end of the cooking time.
Do not open the oven door.

e Defrost frozen dishes before cooking them.

Initial use

during cooking. Time setting
e |fdoor is not opened, inner temperature is
optimized to save energy on ECO FAN HEATING
mode and may differ from the display.
16 15 14 13 12 11 10
® (Wlic[FIchl o[>0 ] Fﬂ ﬂ § O 4 A
.................................... /HEE [BEHH /pREd e == m &
| | Voo [ 4 £
) ] = =)
1 2 3 4 5 6 7 8 9
1 ON/OFF key Language setting
2 Keylock key 1. When the oven is powered for the first time,
3 Back key "Cooking Programs" message will be displayed on
4 Down key (Menu Selection) the text display. _ . .
5 Upkey (Menu Selection) 2. Touch /\/\/ until "Settings" is displayed on
6 OK key the text display.
7 Rapid heating key 3. Toueh .
, 4. Touch /N/N/ until "Language" is displayed on
8 Water container cover release key the text display.
9 Start/stop cooking key 5. Touch . The language that was initially set for
10  Current time indicator field the oven will be displayed.
11 Alarm time field 6. Touch /N\/N/ to select the desired language.
12 Cooking time/cooking end time field 7. Touch & to confirm the setting.
13 Temperature/weight indicator field
14 Text display
15 Function display
16 Shelf positions

18/EN



Set the time First cleaning of the appliance

When the oven is p_owered for the first tin_le, "OO:QO" he surface might get damaged by some
will be set automatically. To ohange"the time setting: detergents or cleaning materials.
1. When the oven is switched on, "Cooking Do not use aggressive detergents, cleaning
Programs"” will be shown on the text display. powders/creams or any sharp objects during
2. Touch /N/N/ until "Settings" is displayed on cleaning.
the text display. Do not use harsh abrasive cleaners or sharp
3. Touchl™ metal scrapers to clean the oven door glass
4. Touch /N/N/ until "Clock" is displayed on the since they can scratch the surface, which may
text display. result in shattering of the glass.
5. Touch . 1. Remove all packaging materials.
6. Touch ZN/\/ 1o set the current time. 2. Wipe the surfaces of the appliance with a damp
7. Touch ™ to confirm the setting. cloth or sponge and dry with a cloth.

Adjusting the water hardness level

You must adjust the water hardness level for your oven during the initial use. The range for the hardness level of
the water to be used is indicated in the table below. This is necessary to remove the limescale on the surfaces of
the steam generation system at the right time.

Preparation process of the test strip is described below

|
< EEEEEEE B §
Little limescale
S5([IHMENN
Too much limescale

Unpack the test Let the water tap Soak the test strip Take it out of the Wait for 1 minute. Adjust the water
strip. flow for 1 minute. in water for 1 water and shake it. hardness level of your
minute. product based on the
result obtained from
the test strip.

Water hardness adjustment table

.---------- | % L s B8 ) e

e Do not hold the test strip under running water; e |fthe resultis hard water, you can also use
perform the measurement in a glass. bottled water. You can repeat the measurement
e Waiting for longer than 1 minute will lead to for bottled water if you wish so.
incorrect results. e Select the input value suitable for the number of

areas that change colour on the test strip from
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the table above, and enter the information on the
relevant menu screen.

After the measurement, keep the test strip away
from children and dispose it. Empty the water
inside the measurement glass.

Water hardness levels

1.

W

7.
Initi

When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

Touch /N / N/ until "Settings" is displayed on
the text display.

Touch B4,

Touch /N / \/ until "Water hardness" is
displayed on the text display.

Touch % . The previously set water hardness
level will be displayed.

Touch N\ / N/ to select the level that is
suitable for the hardness level of the water you
use after the measurement.

Touch B4 to confirm the setting.

al heating

Heat up the product for about 30 minutes and then
switch it off. Thus, any production residues or layers
will be burnt off and removed.
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WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot

oven.

Electric oven

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

2. Close the oven door.

3. Select Static position.

4. Select the highest grill power; See How fo operate
the electric oven, page 21.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 21

Grill oven

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

2. Close the oven door.

3. Select the highest grill power; see .

4. Operate the grill about 30 minutes.

5. Tumn off your grill; see

Smoke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.




B How to operate the oven

General information on baking, roasting
and grilling

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
The vessels must also be resistant to extreme
steam.

e Make best use of the space on the rack.

e Place the baking mould in the middle of the shelf.

e Select the correct rack position before turning
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.

e |t takes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e Let meat rest in the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly

suited for grilling as are vegetables with high water

content such as tomatoes and onions.

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. The baking tray to be slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for
easy cleaning.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area

and fatty food may catch fire.

Tips for meat probe

e Cook by stabbing the meat probe into the
thickest section of the meat. Do not allow the
probe to touch the dish vessel, bone or fat tissue.

e When cooking full chicken, stab the meat probe
between the abdomen and the thigh due to the
cavity in the chest section.

e When cooking meat in gobbets, select pieces at
approximately similar sizes. Stab the meat probe
into the thickest gobbet.

e |fyou think that meat is not cooked well at the
end of cooking, repeat cooking process by
stabbing the meat probe into a different point.

How to operate the electric oven

Cooking functions table

Function table indicates the functions that can be used
in the oven and their respective maximum and
minimum temperatures.

Functions vary depending on the product
model.

Due to safety reasons, maximum time that can
be set for "Cooking time" is limited with 6
hours at all positions apart from "Keep Warm"
and "Low Temp. Cooking" functions.
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hen setting a function, the frame light of the
relevant setting becomes on.

Program will be cancelled in case of power
ailure. You must reprogram the oven.

Current time cannot be set while the oven is
operating in any function, or if semi-automatic

oven.

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

@or full automatic programming is made on the

t temperatures 280°C and higher, the oven
operates for max. 2 hours.

Steam-+fan
heating

40-280

50-250

Switching off the electric oven
Touch On/Off key to switch off the oven.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack

correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of

the oven. Slide your wire shelf to the front section of

the rack and settle it with the help of the door in order

to obtain a good grill performance.
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Using meat probe

1. After setting your oven to a certain function and
temperature, place the meat probe connection

socket (2) into its slot (1) on the side wall of the

chassis.

1 2 3

Meat probe slot
Meat probe connection socket
Meat probe sensor end

w N =

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

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

hen cooking with meat probe, the shelves
upper the meat probe socket can not be used.

2. Stab the sensor end of your meat probe into the
meat.



» Your oven automatically detects that the meat probe
is stuck in and P75/075 appears on the temperature
indicator field. The meat probe sensor automatically
detects reaching of the inner temperature of meat to
the set value and ends cooking.

If P75/075 does not appear in the

emperature Indicator field, make sure that the
connection socket has been securely seated
into its slot.

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

Clean the meat probe with a damp cloth and dry
with a dry cloth after each time you use it.

If the meat probe is used without sticking the
sensor tip in the meat, sensor tip will detect
he temperature inside the oven and ends the
cooking process at the set temperature.
However, if the meat probe is subjected to a

temperature at or above 250 °C, its sensor will
become useless.

Cooking stops if you remove the meat probe
before the cooking process ends.

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.
You can see the names of the cooking functions and
the recommended rack positions on the oven's time
display.

Steam cooking

Cooking is performed using steam. It is suitable to
cook foods such as vegetables, red meat, fish and
poultry using steam. Since the steam covers the
surface of the food, its nutritional components are
prevented from being lost during cooking.

Steam + Static + Fan

Hot air heated by the bottom and top heaters is
evenly distributed throughout the oven rapidly by
means of the fan. Plus, this function has steam
support, too. Cook with one tray.

Static

Food is heated simultaneously from the top and
bottom. It is suitable for cakes, pastries, or cakes
and casseroles in baking moulds. Cook with one tray.

63-70

Well done 77-81

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

core (the coldest point) of poultry meat to be
74°C minimum.

pr——

Static+fan

Hot air heated by the bottom and top heaters is
evenly distributed throughout the oven rapidly by
means of the fan. Cook with one tray.
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Static+fan

Fan Heating

Steam + Fan Heating

Hot air heated by the rear heater is evenly distributed
throughout the oven rapidly by means of the fan.
Plus, this function has steam support, too. It is
suitable for cooking your meals in different rack levels
and preheating is not required in most cases.
Suitable for cooking with multi trays.

\When the oven door is opened, the fan motor
ill not run in order to keep the hot air inside.

Multi (3D) cooking

Top heating, bottom heating and fan assisted heating
are in operation. Food is cooked evenly and quickly
all around. Cook with one tray.

Steam + Grill + Fan

Large grill at the ceiling of the oven is in operation. It
is suitable for grilling a large amount of meat. Plus,
this i steam support, too.

Eco Fan Heating
To save power, you can use this function instead of
the cooking operations that you would perform by
using Fan Heating at 160-220°C temperature range.
However, the cooking time will increase a little bit.
Cooking times related to this function are indicated in
table 'Eco Fan Heating'.

Fan Heating

Hot air heated by the rear heater is evenly distributed
throughout the oven rapidly by means of the fan. It is
suitable for cooking your meals in different rack levels
and preheating is not required in most cases.
Suitable for cooking with multi trays.

\When the oven door is opened, the fan motor
ill not run in order to keep the hot air inside.
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e Put big or medium-sized portions in correct
rack position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tumn the food after half of the grilling time.

Grill

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

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

e Set the temperature to maximum level.

e Tumn the food after half of the grilling time.



Low grill
Small grill at the ceiling of the oven is in operation
Suitable for grilling and gratin dishes.

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

e Set the temperature to maximum level.

e Tumn the food after half of the grilling time.

Fan grill

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

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

e Set the temperature to maximum level.

e Tumn the food after half of the grilling time.

Steam + Pizza
Bottom heating and fan assisted heating (in the rear
wall) are in operation. Plus, this function has steam
support, too. It is suitable to cook foods like pizza
and pastry.

Pizza
Bottom heating and fan assisted heating (in the rear

yvall) are in operation. Suitable for baking pizza.

Bottom heating

Only bottom heater is in operation. It is suitable for
pizza and for subsequent browning of food from the
bottom.

Low temperature cooking
Used for cooking at low temperatures in longer times
(10-15 hours).

Keep warm
Used for keeping food at a temperature ready for
serving for a long period of time.

%

STEAM SUPPORT

The following functions are equipped with steam
support.

e Steam + Conventional Cooking

e  Steam + Fan Heating

e Steam + Grill

e  Steam + Pizza

Each function is equipped with three different levels of
steam: low, medium and high. These functions emit
steam for the cooking load at regular intervals.

It is recommended to use the low steam level to cook
pastries such as cake, buns, efc.

It is recommended to use the medium steam level to
cook pastries such as bread. Steam ensures that the
surface of pastries are brighter, the crust is more
crispy and the size is bigger.

High steam level is recommended for meats (large
pieces of meat, whole chicken, etc.).

Steam reduces moisture 10ss when cooking meat,
allowing the meat to be more moist and juicy.
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Control panel introduction

16 15 14 13 12 11 10
o _ l BeEE |,
>0 i 0 % & b B
||HHEH wmEE O
& s e
| — |
1 2 6 7 8 9
1 ON/QFF key 2. Main menu will be displayed when the oven is
2 Keylock key switched on.
3 Back key 3. Touch B4 to access the cooking programs men.
4 Down key (Menu Selection) 4 /\ /N 1o select the deswed_ oven funotlon_
5 Up key (Menu Selection) without stean_]. Touch I to activate the function.
6 OK key 5. If you would like t(_) change the temperat_ure, touch
, , Z\ / \/ when in the temperature/weight frame
7~ Rapid heating key and set the desired temperature. The temperature
8  Water container cover release key value will be confirmed as soon as it is changed.
9 Start/stop cooking key he active field from Temperature/weight,
10 Current time indicator field Cooking time and Alarm time fields is
11 Alarm time field surrounded by a frame. Touch ™ 1o
12 Cooking time/cooking end time field move the frame to the indication fields on
13 Temperature/weight indicator field the right, or touch * to move it to the
14 Text display fields on the left. If you touch *23 again
15 Function display when the frame is on the
16 Shelf positions Temperature/weight display field on the
left, the screen will return to the previous
- : Booster symbol menu.
o » Cooking Time symbol 6. To set the cooking time, touch & to move the
: End of Cooking Time symbol frame to the Cooking time/cooking end time field.
 Alarm symbol will be displayed. Touch N/ N/ to
: Inner temperature symbol set the desired cooking time.
7. To set the cooking end time to a later time,
% : Keep warm symbol touch & after setting the cooking time.
: Keylock symbol will be displayed. Touch /N / N to set the
: Open door symbol desired cooking end time.
- Meat Probe symbol* 8. To set an alarm time without affecting the
see . Self cleaning (pyrolysis) symbol* remind_er, touch & to move t_he frame to the
@ - Steam cooking symbol Alarm time frame. TESE will be displayed.

*(Varies depending on the product model.)
Cooking Programs Menu
Using the oven functions to cook without steam

1.

Touch \ to switch on the oven.
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Touch /N / N/ to set the desired alarm time.
The alarm time is for reminding purposes, it does
not affect the cooking time or functioning of the
oven. For example, this is useful when you want
to turn food in the oven at a certain point of time.



Maximum alarm time can be 23 hours
and 59 minutes.

9. If the cooking function, temperature, cooking time,
cooking end time and the alarm time are suitable,

touch “ to start cooking. Cooking will start,
and the display will show the set operating
function and "Cooking" message respectively.

Setting the cooking time, cooking and
time and alarm time is not necessary for
the oven to operate. It can be set
optionally.

If the oven door is opened during cooking,
symbol appears on the display.

» If a cooking time has not been set; the oven is

operating manually. If your food is cooked, touch

to stop the oven. Otherwise, the oven will continue to
operate.

» » If only a cooking time has been set; the oven
will stop at the end of the cooking time. The display
will show the oven function and "Cooking is complete”
message respectively. The oven will start to emit an
audio warning. Touch any key to silence the audio
warning.

» » If a cooking time and a cooking end time have
been set; the oven's clock will subtract the cooking
time from the cooking end time you have set to
calculate the cooking start time. When the cooking
start time has come, the selected oven function will be
activated and the oven will be heated to the set
temperature. It maintains this temperature until the
end of cooking time. The oven will stop at the end of
the cooking time. The display will show the oven
function and "Cooking is complete" message
respectively. The oven will start to emit an audio
warning. Touch any key to silence the audio warning.
Using the oven functions to perform steam
cooking and steam assisted cooking

1. Touch @ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on.

3. Touch [ to access the cooking programs menu.

4. Touch /NN to select steam cooking or the
desired steam assisted function. Touch & to
activate the function.

5. Touch . Use /N / \/ to adjust the steam
level. Touch &4 again to confirm the setting.

6. If you would like to change the temperature, touch
/\/ \/ when in the temperature/weight frame
and set the desired temperature. The temperature
value will be confirmed as soon as it is changed.

he active field from Temperature/weight,
Cooking time and Alarm time fields is
surrounded by a frame. Touch Mt

move the frame to the indication fields on
the right, or touch *=J to move it to the
fields on the left. If you touch *2 again
when the frame is on the
Temperature/weight display field on the
left, the screen will return to the previous
menu.

7. To set the cooking time, touch & to move the
frame to the Cooking time/cooking end time field.
will be displayed. Touch N\ / N to
set the desired cooking time.

This function does not allow you to start cooking

before setting a cooking time. The cooking time is

automatically set to 30 minutes on the display.

8. To set the cooking end time to a later time,
touch 4 after setting the cooking time.
will be displayed. Touch /N / N/ to set the
desired cooking end time.

9. To set an alarm time without affecting the
reminder, touch B4’ to move the frame to the
Alarm time frame. TESE will be displayed.
Touch /N / N/ to set the desired alarm time.
The alarm time is for reminding purposes, it does
not affect the cooking time or functioning of the
oven. For example, this is useful when you want
to turn food in the oven at a certain point of time.

Maximum alarm time can be 23 hours
and 59 minutes.

10. If the cooking function, temperature, cooking time,
cooking end time and the alarm time are suitable,

touch " to start cooking.

11. Steam function operating steps:
If you have not performed steam cooking for a
long time, "Add clean water" message will be
displayed.

12. Touch =1, The cover of the water container will
open sideways and the water container will come
out.

13. Take out the water container, empty the water in it
(if any) and add clean water up to the "max." level
at most.
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Risk for health! Do not use any other liquids
apart from potable water in the steam system.
Do not use distilled or filtered water. Use
bottled water only. Do not add solutions that
are inflammable, contain alcohol or solid

particles into the water container.

it without taking it out.

‘ hanks to the lid on the container, you can fill

. 8 .
14. Place the container and touch £ 1o close its

cover. Touch " to start cooking.
» If the water level is suitable, cooking process will
start.

Before starting steam cooking or steam
assisted cooking functions, make sure that the

cover of the meat probe housing is closed.
If the oven door is opened during cooking, B
symbol appears on the display.

If the water in the container is depleted during
cooking, "Please add water" message will be
displayed and the oven will emit an audio
warning. Cooking will stop. Once you have re-
filled the container with water and placed it
into its housing again, the cooking cycle will
continue where it left off.

» » If only a cooking time has been set; the oven
will stop at the end of the cooking time. The display
will show the oven function and "Cooking completed”
message respectively. The oven will start to emit an
audio warning. Touch any key to silence the audio
warning.
» » If a cooking time and a cooking end time have
been set; the oven's clock will subtract the cooking
time from the cooking end time you have set to
calculate the cooking start time. When the cooking
start time has come, the selected oven function will be
activated and the oven will be heated to the set
temperature. It maintains this temperature until the
end of cooking time. The oven will stop at the end of
the cooking time. The display will show the oven
function and "Cooking completed" message
respectively. The oven will start to emit an audio
warning. Touch any key to silence the audio warning.
15. At the end of the cooking cycle, discharge the
remaining water in the container for reasons of
hygiene.
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he water in the water generation system of
he oven will be sent to the water container in
about 15 minutes once the cooking is
completed. Discharge this water remaining in
the water container for reasons of hygiene.

16. Please activate the drying function for the water
accumulated in the oven. See "Extras Menu".

hen the automatic drying function is active, i
ill automatically turn on at the end of each
steam cooking cycle.

17. To continue cooking:
In 5 minutes after the cooking cycle has ended,

you can touch " to operate the oven with
steam/steam assisted functions again.

» The oven will continue operating with the same

cooking function and temperature setting.

18. If you want to operate the oven againin 5
minutes after the cooking cycle has been
completed, the message "Oven is getting
ready" will be displayed since the oven will have
started to send the water in the steam generation
system back to the water container. Once this

message has disappeared, you can touch ’“ to
start cooking. Since the water in the water
generation system has been sent to the water
container, "Add clean water" message will be
displayed.

19. Touch =1, The cover of the water container will
open sideways and the water container will come
out.

20. Take out the water container, empty the water in it
(if any) and add clean water up to the "max." level
at most.

. S .
21. Place the container and touch =3 1o close its

cover. Touch " to start cooking.
» If the water level is suitable, cooking process will
start.

If you open the oven door while a steam
unction is running, the fan motor will run at
high speed to create an air curtain.

During the last 3 minutes of steam cooking,
he fan motor will run at high speed to reduce
steam density in the oven.

22. At the end of the cooking cycle, discharge the
remaining water in the container for reasons of
hygiene.



The water in the water generation system
of the oven will be sent to the water
container in about 15 minutes once the
cooking is completed. Discharge this
water remaining in the water container for
reasons of hygiene.

23. Please activate the drying function for the water
accumulated in the oven. See "Extras Menu".

hen the automatic drying function is active, if
ill appear on the oven display at the end of
gch steam cooking process. You can touch

to start it.

Before starting the drying function, take out
he food and accessories such as trays, wire
grills, etc. from the oven.

Setting the Booster (Rapid heating)

Use the Booster (rapid pre-heating) function to make
the oven reach the desired temperature faster. Select
the desired cooking function and then:

1. Touch =@ once. =& symbol will appear on
display.
2. After setting the cooking time and temperature,

touch to start cooking.

» E& Symbol disappears as soon as the oven reaches
the desired temperature and oven resumes operating
in the function it was in before the Booster function.

3. Touch EJB

once to cancel the booster function.

Booster will be deactivated and Eﬂ} will disappear.

Activating the key lock
You can prevent the oven from being intervened with
by activating the key lock function.

Key lock can be used either when the oven is
operating or not. Oven can be switched off by
ouching the even when the key lock is
activated while the oven is operating.

1. Touch 6 until " appears on the display.
» After activating the keylock, "Keylock active"

warning and ) symbol will appear on the display
when you press any key (except Z\ / \ keys).

Oven buttons are not functional when the key
lock function is active. Key lock will not be

cancelled in case of power failure.
Deactivating the key lock

1. Touch Q@ until & disappears on the display.
» Key lock will be deactivated.

Automatic Cooking Functions Menu

1. Touch (D to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch /N / \/ until "Automatic
Cooking Menu" is displayed.

3. Touch ¥ to access the automatic cooking menu.

4, Touch /N / N/ to select the main menu of the
food you are going to cook. (Refer to the
automatic cooking menu table). Touch M to
confirm.

5. Touch /N / N/ to select the food you wish to
Ccook.

6. To change the weight of the food, touch /N /
\/ when the Temperature/weight field is within
the frame and set the weight. The weight value
will be confirmed as soon as it is changed. The
cooking time will change automatically based on
the weight of the food.

You can only change the weight for meals for
hich a weight is indicated.

he active field from Temperature/weight,

Cooking time and Alarm time fields is
surrounded by a frame. Touch ™ to move the
frame to the indication fields on the right, or
touch “) to move it to the fields on the left. If
you touch *=) again when the frame is on the
Temperature/weight display field on the left,
the screen will return to the previous menu.

7. To set the cooking time, touch & to move the
frame to the Cooking time field. will be
displayed. Touch N\ / N/ to set the desired
cooking time. The number of changes to the
cooking time based on the weight of the food is
limited.

8. If the cooking function, temperature, weight and

cooking time are suitable, touch ’" key to start
cooking.

9. If the selected food contains steam function,
follow the instructions for steam function
below:

If you have not performed steam cooking for a
long time, "Add clean water" message will be
displayed.

0
10. Touch =1, The cover of the water container will
open sideways and the water container will come
out.
11. Take out the water container, empty the water in it
(if any) and add clean water up to the "max." level
at most.
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Risk for health! Do not use any other liquids
apart from potable water in the steam system.

Do not use distilled or filtered water. Use
bottled water only. Do not add solutions that
are inflammable, contain alcohol or solid

particles into the water container.

it without taking it out.

‘ hanks to the lid on the container, you can fill

. 8 .
12. Place the container and touch =T to close its

cover. Touch " to start cooking.
» If the water level is suitable, cooking process will
start.

Before starting steam cooking or steam
assisted cooking functions, make sure that the

cover of the meat probe housing is closed.

If the oven door is opened during cooking, B
symbol appears on the display.

If the water in the container is depleted during
cooking, "Please add water" message will be
displayed and the oven will emit an audio
warning. Cooking will stop. Once you have re-
filled the container with water and placed it

into its housing again, the cooking cycle will
continue where it left off.

» » If a cooking time has been set; the oven will
stop at the end of the cooking time. The display will
show the oven function and "Cooking completed"
message respectively. The oven will start to emit an
audio warning. Touch any key to silence the audio
warning.
13. At the end of the cooking cycle, discharge the
remaining water in the container for reasons of
hygiene.

he water in the water generation system of
he oven will be sent to the water container in
about 15 minutes once the cooking is

completed. Discharge this water remaining in
the water container for reasons of hygiene.

14. Please activate the drying function for the water
accumulated in the oven. See "Extras Menu".

hen the automatic drying function is active, if
ill automatically turn on at the end of each
steam cooking cycle.
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15. To continue cooking:
In 5 minutes after the cooking cycle has ended,

you can touch ’ to operate the oven with
steam/steam assisted functions again.

» The oven will continue operating with the same

cooking function and temperature setting.

16. If you want to operate the oven againin 5
minutes after the cooking cycle has been
completed, the message "Oven is getting
ready" will be displayed since the oven will have
started to send the water in the steam generation
system back to the water container. Once this

message has disappeared, you can touch ’“ to
start cooking. Since the water in the water
generation system has been sent to the water
container, "Add clean water" message will be
displayed.

17. Touch =1, The cover of the water container will
open sideways and the water container will come
out.

18. Take out the water container, empty the water in it
(if any) and add clean water up to the "max." level
at most.

. ¢ .
19. Place the container and touch =3 1o close its

cover. Touch " to start cooking.
» If the water level is suitable, cooking process will

[%2]
—
Q
=

If you open the oven door while a steam
unction is running, the fan motor will run at
high speed to create an air curtain.

During the last 3 minutes of steam cooking,
he fan motor will run at high speed to reduce
steam density in the oven.

20. At the end of the cooking cycle, discharge the
remaining water in the container for reasons of
hygiene.

he water in the water generation system of
he oven will be sent to the water container in
about 15 minutes once the cooking is
completed. Discharge this water remaining in
the water container for reasons of hygiene.

21. Please activate the drying function for the water
accumulated in the oven. See "Extras Menu".

©

Bel

hen the automatic drying function is active, i
ill appear on the oven display at the end of
each steam cooking process. You can touch

’ to start it.

1o




out the food and accessories such as May vary depending on the models

0 Before starting the drying function, take Automatic cooking functions:
trays, wire grills, etc. from the oven.

Fresh Piece of | Fuffy Pogaca Roast Chicken | Trout Roast Beef Macaroni
Potato (* * < 1600gr(* Steam(* Cheese
Fresh Beans () | Sandwich Roast Turkey Fish Parcels Roast Beef Fresh fruit
Bread (* Thighs(* tart
Jacket potatoes | Cake Roast Trout with Veg. | Lamb Roast Apple puffs
Chicken >

Veg. augratin | Savoury past. Roast turkey Salmon Fillet Spicy meatballs
Caramel

| | BagueMe | TurkeyEMet - ] | CremeBrilée |
easted cake
Croissant plaits | Pheasant Semolina
hunter Cake

L Bl Dried Qi

* These dishes contain steam function. tablets are provided with the product. (You can also
Extra Programs Menu use commercially available descalers, which are

Before starfing st y " recommended for steam assisted cooking appliances,

elore starting steam Cooking or steam in accordance with their instructions for use.)
assisted cooking functions, make sure that the @ )
cover of the meat probe housing is closed. 1. Touch \2/ to switch on the oven.
- - - - 2. Main menu will be displayed when the oven is

Descaling (This feature is optional. It may not switched on. Touch Z\ / \/ until "Extra

exist on your product.) Programs" is displayed.

It is recommended to use the descaling program for Touch &7

the lime accumulated in the steam generation system. Touch /N / \/ until "Descaling" is displayed
Your oven will warn you to perform descaling based on on the text display.

the water hardness level you set. Two descaling

W
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5. Touch . Touch ’" to start the process.
6. "Put 250ml water and tablet to the tank" will
be displayed.

0
7. Touch 3. The cover of the water tank will open
sideways and the water tank will come out.

8. Add 250 ml clean water and the tablet to the tank.

0 .
Place the tank and touch =3 to close its cover.

9. Touch ’" again to start the process.

10. During the descaling process, the tablet will
dissolve to remove the limescale accumulated in
the steam generator of the oven. The oven will
perform this process automatically and at the end
of the process, "Empty the tank and put 250ml
water" message will be displayed.

0
11. Touch =3, The cover of the water tank will open
sideways and the water tank will come out.
12. Empty the tank and add 250 ml clean water.

0 .

Place the tank and touch =3 1o close its cover.

The process will resume.
13. At the end of the descaling process, “Open oven

door" message will be displayed.
» Open the door of the oven to let the steam out and
discharge the remaining water in the water tank.
Drying (This feature is optional. It may not exist
on your product.)
It allows for drying inside the oven by evaporating the
remaining water in the oven after steam cooking. It is
recommended to use this function after every steam
cooking for reasons of hygiene.

Before starting the drying process, remove the
ood and trays in the oven.

Before using the drying function, use a dry
cloth to wipe the water (if any) accumulated on

he oven's base.

Touch @ to switch on the oven.

Main menu will be displayed when the oven is
switched on. Touch /N / \/ until "Extra
Programs Menu" is displayed.

Touch .

Touch N\ / N/ until "Drying" is displayed on
the text display.

5. Touch™.

Touch ’“ to start drying.

After 10 minutes, which is the drying time set
automatically, "Open oven door" message will
appear on the display.

» Open the door of the oven to let the steam out.
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Reheat (This feature is optional. It may not exist
on your product.)
It is suitable for reheating cooked meals. The steam
support prevents the food from drying.

Use heat resistant vessels.

Use perforated tray for steam cooking.

Do not cover the food when reheating.

[ ]

[ ]

[ ]

1. Touch @ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch /N / \/ until "Extra
Programs" is displayed.

Touch .

Touch /N / N/ until "Reheat" is displayed on
the text display.

5. Touch &', Touch ’" to start the process. To
start the function, follow "Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

In this function, recommended temperature and time

are displayed. You can change the temperature and

time, and set an end time.

Dough Proving (This feature is optional. It may

not exist on your product.)

Suitable for proving leavened dough such as bread,

pogaca or pizza dough. The steam support prevents

the surface of the dough from drying.

e Use heat resistant vessels.

e Do not cover the food when proving.

e Do not open the oven door during the proving
process; this may result in moist loss or flat
dough.

e Before using the dough proving function, make
sure that the baking area is cold enough (at room
temperature).

e The proving time may vary according to the size
and weight of the dough.

e |tis recommended to use heat-resistant large
vessels on the wire grill for proving.

Touch \/ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch /N / N/ until "Extra
Programs" is displayed.

Touch &

Touch /N / N/ until "Dough Proving" is
displayed on the text display.

5. Touch ™. Touch to start the process. To
start the function, follow "Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

W
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In this function, recommended temperature and time
are displayed. You can change the temperature and
time, and set an end time.

Defrost (This feature is optional. It may not exist
on your product.)

Suitable for defrosting frozen food such as fruits,
vegetables and pastries. When defrosting, use
perforated tray for steam cooking. Place an oven tray
under the lower rack (Rack 1) of the perforated steam
cooking tray to collect the water coming from the food
being defrosted.

It is recommended to defrost meat, poultry,
ish, etc. in the refrigerator for food safety

reasons.

Put frozen foods in the oven after removing
heir package (if any).

1. Touch @ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch /N / \/ until "Extra
Programs" is displayed.

3. Touch™.

4. Touch /N / \/ until "Defrost" is displayed on

the text display.

5. Touch & Touch ’" to start the process. To
start the function, follow "Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

In this function, recommended temperature and time

are displayed. You can change the temperature and

time, and set an end time.

Blanch (This feature is optional. It may not exist
on your product.)

Suitable for blanching fruits and vegetables before
freezing or bottling.

When blanching, use perforated tray for steam cooking.

Place an oven tray under the lower rack (Rack 1) of the
perforated steam cooking tray to collect the water
coming from the food being blanched.

o preserve the colour of the blanched food,
put the food in iced water after blanching to

cool it, and then drain the water.

1. Touch @ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch /N / \/ until "Extra
Programs" is displayed.

3. Touch™.

4. Touch /N / N/ until "Blanch" is displayed on
the text display.

5. Touch . Touch ’" to start the process. To
start the function, follow "Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

In this function, recommended time is displayed. You

can change the time and set an end time.

Hygiene (This feature is optional. It may not exist
on your product.)

Suitable for sterilising glass jars and their lids that will
be used for bottling.

Use the oven's wire grill when sterilising
containers/lids. Place an oven tray under the lower
rack (Rack 1) of the grill to collect the water generated
due to the steam. Containers/lids must be open. Place
the containers/lids upside down so that their top parts
contact the wire grill.

Use heat and steam resistant glass containers.

\When sterilising more than one container/lid,
make sure that they do not contact each other.

Sterilise containers with similar sizes.

Touch @ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch /N / \/ until "Extra
Programs" is displayed.

Touch .

Touch /N / N/ until "Hygiene" is displayed on
the text display.

5. Touch . Touch ’“ to start the process. To
start the function, follow "Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

In this function, recommended time is displayed. You

can change the time and set an end time.

Bottling (This feature is optional. It may not exist

on your product.)

Suitable for reheating blanched foods (e.g. fruits and

vegetables) after putting them into sterilised glass

containers.

Add liquid (water, sugared water, salty water, etc.) on

the blanched food and then cover it. This way, fill the

—_
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container to leave a maximum space of 3 cm from top
and cover it with the sterilised lid.

When bottling containers, use perforated tray for
steam cooking. Place an oven tray under the lower
rack (Rack 1) of the perforated steam cooking tray to
collect the water generated due to the steam. After
cooling the bottled glass containers, take them out
from the baking area. After taking the glass containers
from the baking area, let them cool down at room
temperature.

e When bottling more than one containers, make
sure that they do not contact each other.

Bottle containers with similar sizes.

Bottling time may vary depending on the amount
of food and the number of glass containers.

mUse heat and steam resistant glass containers.

Glass containers might crack during the
bottling process. Make sure that the containers|

or lids are not deformed.

1. Touch CD to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch /N / \/ until "Extra
Programs" is displayed.

3. Touch™.

4. Touch /N / \/ until "Bottling" is displayed on

the text display.

5. Touch . Touch ’" to start the process. To
start the function, follow "Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

In this function, recommended temperature and time

are displayed. You can change the temperature and

time, and set an end time.

Chocolate melting (This feature is optional. It
may not exist on your product.)

Suitable for melting pieces of chocolate.

Put ready-to-eat packaged chocolate on the perforated
tray for steam cooking to melt it.

As for unpacked chocolate pieces, put them in a heat-
resistant glass container, put the lid on and place them
on the perforated tray for steam cooking.

Melting time may vary depending on the
amount of food.

1. Touch @ to switch on the oven.

34/EN

2. Main menu will be displayed when the oven is
switched on. Touch /N / \/ until "Extra
Programs" is displayed.

3. Touch.

4. Touch /N / N/ until "Chocolate melting" is
displayed on the text display.

5. Touch 4. Touch ’“ to start the process. To
start the function, follow "Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

In this function, recommended time is displayed. You

can change the time and set an end time.

Home-made yoghurt (This feature is optional. It

may not exist on your product.)

Suitable for making yoghurt with pasteurised milk.

Add 100 gr (3-4 tablespoons) yoghurt to 1000 ml of

pasteurised milk at room temperature and mix well.

Add this mixture to a heat-resistant glass container

and put the lid on. Use the wire grill of the oven when

making yoghurt.

e For asweet and less thicker yoghurt keep the
duration shorter and for a sour and thicker
yoghurt keep the duration longer.

e When the process is over, it is recommended
that the yoghurt is consumed after being kept in
the fridge (+4°C) for 12 hours.

e Sterilised long-life milks are not suitable for
making yoghurt, and they should not be used.

e The yoghurt used for fermenting should be fresh.

Milks that are raw and without heat treatment
can also be used for making yoghurt but they
should be boiled in order to eliminate the
pathogens/harmful microorganisms. The
boiled milk should be cooled to room
temperature before making yoghurt.

Touch @ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch /N / \/ until "Extra
Programs" is displayed.

3. Touch™

4. Touch /N / \/ until "Home-made yoghurt" is

displayed on the text display.

5. Touch ™. Touch ’“ to start the process. To
start the function, follow "Steam function
operating steps" described in "Using the oven
functions to perform steam cooking and steam
assisted cooking".

In this function, recommended time is displayed. You

can change the time and set an end time.

—_



Egg- Hard-boiled, mid-boiled, soft-boiled (This
feature is optional. It may not exist on your
product.)

Suitable for boiling eggs at different levels as you wish.

You can especially boil a large number of eggs.
When boiling eggs, use perforated tray for steam

cooking. Place an oven tray under the lower rack (Rack
1) of the perforated steam cooking tray to collect the

water coming from the food being blanched.

In this function, recommended time is displayed. You

can change the time and set an end time.

6. Atthe end of the time, "Wipe the surfaces"
message will be displayed. Open the door and
wipe the inner surfaces of the oven with a dry
sponge or cloth.

Cleaning (pyrolytic self-cleaning) (This feature is
optional. It may not exist on your product.)

(Before cooking the eggs, you must prick the
eggs at a few points with a sharp tool, e.g. a
needle. Otherwise, eggs might explode during
the cooking process.

he egg boiling time may vary depending on
he size and number of the eggs.

WARNING

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

1. Touch @ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch /N / \/ until "Extra
Programs" is displayed.

3. Touch™.

4. Touch /N / N/ until "Hard-Boiled Egg","Mid-

Boiled Egg" or "Soft-Boiled Egg" is displayed on

the text display.

5. Touch ™. Touch ’“ to start the process. To
start the function, follow "Steam function
operating steps" described in "Using the oven

functions to perform steam cooking and steam

assisted cooking".

In this function, recommended time is displayed. You

can change the time and set an end time.

Steam Clean (This feature is optional. It may not

exist on your product.)

It ensures easy cleaning because the dirt (having

waited not for too long) is softened with water drops

condensing inside the oven after giving steam for a

certain time.

1. Touch @ to switch on the oven.

2. Main menu will be displayed when the oven is
switched on. Touch /N / \/ until "Extra
Programs" is displayed.

3. Touch™.

4. Touch /N/N/ until "Steam Clean" is displayed

on the text display.

5. Touch . Touch ’" to start the process. To
start the function, follow "Steam function
operating steps" described in "Using the oven

functions to perform steam cooking and steam

assisted cooking".

The oven is equipped with a pyrolytic self-cleaning

feature. The oven is heated to 430-480°C

approximately and the existing dirt is burned to ashes.

A strong smoke development may arise. Ensure well

ventilation. The oven must be cleaned with high heat

after each 10 uses.

1. Remove all accessories from the oven. For models
with wire rack, remember to remove the wire rack.
Do not forget to take out the water container from
the oven.

If your product is equipped with a pyro proof accessory

(Resilient against self-cleaning at high temperatures),

you do not need to remove these accessories from the

oven.

2. Before starting the cleaning process, clean the
exterior surfaces of the oven and the food
remnants inside of it with a soapy cloth.

Do not clean the door gasket. Fiberglass
gasket is highly sensitive and can get
damaged easily. If the door gasket is
damaged, replace it with the new one you
will provide from the authorised service
provider.

Touch @ to switch on the oven.

Main menu will be displayed when the oven is
switched on. Touch /N / \/ until "Extra
Programs Menu" is displayed.

5. Touch 4.

6. Touch /N /N until "Cleaning" is displayed on
the text display.

Touch .

8. Touch ’" to start cleaning. The self-cleaning
time appears in the display. The duration cannot
be changed. You can set the end time for the self-
cleaning function.

9. Oven door cannot be opened and lock symbol &/
appears on the time display during self cleaning.
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Until the end of the cleaning process and the lock
symbol disappears do not force the handle to
unlock the door lock.

10. After the end of the cleaning process, remove
white deposits with vinegar water.

Eco cleaning (pyrolytic self-cleaning - eco-
pyrolysis) (This feature is optional. It may not
exist on your product.)

2 WARNING
Hot surfaces cause burns! Do not touch the

product during self cleaning step and keep
children away from it. Keep at least 30
minutes before removing the remnants.

If your oven is not heavily soiled we recommend the
Eco cleaning function. If your oven is heavily soiled
then the economical cleaning function will not be
enough. In this case, perform cleaning in the
"cleaning" mode.

1. Remove all accessories from the oven. For models

with wire rack, remember to remove the wire rack.

Do not forget to take out the water container from
the oven.
If your product is equipped with a pyro proof accessory
(Resilient against self-cleaning at high temperatures),
you do not need to remove these accessories from the
oven.
2. Before starting the cleaning process, clean the
exterior surfaces of the oven and the food
remnants inside of it with a soapy cloth.

Do not clean the door gasket. Fiberglass
gasket is highly sensitive and can get
damaged easily. If the door gasket is
damaged, replace it with the new one you
will provide from the authorised service
provider.

Touch @ to switch on the oven.

Main menu will be displayed when the oven is

switched on. Touch /N / \/ until "Extra

Programs Menu" is displayed.

5. Touch ™.

6. Touch /N\/\/ until "Eco Cleaning" is
displayed on the text display.

7. Touch™'

8. Touch ’" to start cleaning. The self-cleaning
time appears in the display. The duration cannot
be changed. You can set the end time for the self-
cleaning function.

9. Oven door cannot be opened and lock symbol
appears on the time display during self cleaning.

W
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Until the end of the cleaning process and the lock
symbol disappears do not force the handle to
unlock the door lock.

10. After the end of the cleaning process, remove
white deposits with vinegar water.

Settings Menu

Language setting

1. When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

2. Touch /N / N/ until "Settings" is displayed on
the text display.

3. Touch.

4. Touch /N / N/ until "Language" is displayed
on the text display.

5. Touch . The language that was initially set for
the oven will be displayed.

6. Touch /N /\ 1o select the desired language.

7. Touch &4 to confirm the setting.

Set the time

When the oven is powered for the first time, "00:00"

will be set automatically. To change the time setting:

1. When the oven is switched on, “Cooking
Programs" will be shown on the text display.

2. Touch Z/N\./\/ until "Settings" is displayed on

the text display.

Touch .

Touch /N / N/ until "Clock" is displayed on

the text display.

Touch .

Touch /N / N/ to set the current time.

Touch B4 to confirm the setting.

rightness setting

When the oven is powered for the first time,

"Cooking Programs" message will be displayed

on the text display.

2. Touch /N / N/ until "Settings" is displayed on
the text display.

3. Touch.

4. Touch /N / N/ until "Brightness" is displayed
on the text display.

5. Touch™'. The previously set brightness level will
be displayed.

6. Touch /N / N/ keys to select the desired level.

7. Touch & to confirm the setting.

Volume setting

1. When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

2. Touch /N\/ N/ until "Settings" is displayed on
the text display.
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5.

6.
7.

Touch .

Touch /N / N/ until "Volume" is displayed on
the text display.

Touch 4. The previously set volume will be
displayed.

Touch N\ / \/ keys to select the desired level.
Touch & to confirm the setting.

Temperature unit setting

1.

6.

7.

When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

Touch /N / N/ until "Settings" is displayed on
the text display.

Touch (.

Touch /N / \/ until “Temperature unit" is
displayed on the text display.

Touch 4. The previously set temperature unit
"C" will be displayed.

/\Touch N/ keys to select "F".

Touch & to confirm the setting.

Water hardness level setting

1.

When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

Touch /N / N/ until "Settings" is displayed on
the text display.

Touch ™.

Touch /N / \/ until "Water hardness" is
displayed on the text display.

Touch 4. The previously set water hardness

level will be dlsplayed

6. Touch /N /\/ 1o select the level that is
suitable for the hardness level of the water you
use.

7. Touch & to confirm the setting.

Auto drying setting

1. When the oven is powered for the first time,
"Cooking Programs" message will be displayed
on the text display.

2. Touch ZN\/\/ until "Settings" is displayed on
the text display.

3. Touch 4.

4. Touch /N/N/ until "Auto Drying" is displayed
on the text display.

5. Touch . "On" will be displayed and the auto
drying function will be activated.

Cooking times table

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

1st rack of the oven is the bottom rack.

he oven consumes nearly 1 liter of water in
he water container during an average of 1
hour of cooking. Cooking processes exceeding
1 hour may require additional water. For
cooking processes longer than 1 hour, please
do not forget to follow the warnings given by
your oven.
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Leg of Lamb One level 3 25 min. 250/max 70...90
(casserole) T then 190
. then 180 ... 190
Turkey (5.5 kg) One level 1 25 min, 250/max 150 ... 210
T then 180 ... 190

While cooking with 2 trays at the same time, place the shallow tray to the lower rack and the deep tray to the upper rack.
* Itis suggested to perform preheating for all foods.

Frozen peas 2600 Perforated tray 3 Steam cooking 100 30 .40
+ Qven tray

Rib steak 1000 Perforated tray Steam cooking 65..75
+ Oven tra

Chicken breast 1000 Perforated tray Steam cooking 100 25..35
+ Qven tray

Beef tenderloin 1000 Perforated tray Steam cooking 100 50 ... 60
+ Qven tray

Courgette 1000 Perforated tray 3 Steam cooking 100 25...35

pieces + Qven tray

Brussels sprouts Perforated tray Steam cooking 10..20
+ Oven tra

Carrot pieces 1000 Perforated tray Steam cooking 100 20..30
+ Qven tray

1 - Do not preheat.
2 - When cooking, place the oven tray to the 1st rack and the perforated tray fo the 3rd rack.
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Eco Fan Heating

do not change the cooking temperature after
cooking starts in Eco Fan Heating mode.

9P
T B -3 R I

How to operate the grill

WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

Grilling without steam

1.
2.

3.
4.

Touch CD to switch on the oven.

Main menu will be displayed when the oven is
switched on.

Touch ¥ to access the cooking programs menu.
Touch /N / N/ to select the desired grill
function without steam. Touch (4 to activate the
function.

If you would like to change the temperature, touch
/N / \/ when in the temperature/weight frame
and set the desired temperature. The temperature
value will be confirmed as soon as it is changed.

The active field from Temperature/weight,
Cooking time and Alarm time fields is
surrounded by a frame. Touch Mo

move the frame to the indication fields on
the right, or touch * to move it to the
fields on the left. If you touch *3J again
when the frame is on the
Temperature/weight display field on the
left, the screen will return to the previous
menu.

To set the cooking time, touch & to move the
frame to the Cooking time/cooking end time field.
will be displayed. Touch /N / N/ to
set the desired cooking time.

To set the cooking end time to a later time,
touch I after setting the cooking time.
will be displayed. Touch /N / N/ to set the
desired cooking end time.

To set an alarm time without affecting the
reminder, touch B4’ to move the frame to the
Alarm time frame. [THES will be displayed.
Touch /N / N/ to set the desired alarm time.

do not open the door in Eco Fan Heating
mode. If you do not open the door, the inner
emperature will be optimised to save energy
and this temperature may be different from the
one shown on the display.

The alarm time is for reminding purposes, it does
not affect the cooking time or functioning of the
oven. For example, this is useful when you want
to turn food in the oven at a certain point of time.

Maximum alarm time can be 23 hours
and 59 minutes.

9. If the cooking function, temperature, cooking time,
cooking end time and the alarm time are suitable,

touch " to start cooking. Cooking will start,
and the display will show the set operating
function and "Cooking" message respectively.

Setting the cooking time, cooking and
ime and alarm time is not necessary for
he oven to operate. It can be set

optionally.

If the oven door is opened during cooking,
symbol appears on the display.

» If a cooking time has not been set; the oven is

operating manually. If your food is cooked, touch Nl
to stop the oven. Otherwise, the oven will continue to
operate.

» » If only a cooking time has been set; the oven
will stop at the end of the cooking time. The display
will show the oven function and "Cooking is complete”
message respectively. The oven will start to emit an
audio warning. Touch any key to silence the audio
warning.

» » If a cooking time and a cooking end time have
been set; the oven's clock will subtract the cooking
time from the cooking end time you have set to
calculate the cooking start time. When the cooking
start time has come, the selected oven function will be
activated and the oven will be heated to the set
temperature. It maintains this temperature until the
end of cooking time. The oven will stop at the end of
the cooking time. The display will show the oven
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function and "Cooking is complete" message
respectively. The oven will start to emit an audio
warning. Touch any key to silence the audio warning.
Steam assisted grilling

1.
2.

3,
4,

Touch @ to switch on the oven.

Main menu will be displayed when the oven is
switched on.

Touch B to access the cooking programs menu.
Touch N\ / N/ to select the desired steam
assisted grilling function. Touch ™ to activate the
function.

Touch . Use /N / \/ o adjust the steam
level. Touch &4 again to confirm the setting.

If you would like to change the temperature, touch
N\ / \/ when in the temperature/weight frame
and set the desired temperature. The temperature
value will be confirmed as soon as it is changed.

he active field from Temperature/weight,
Cooking time and Alarm time fields is
surrounded by a frame. Touch ™ to move the

frame to the indication fields on the right, or
touch *)to move it to the fields on the left. If
you touch =) again when the frame is on the
Temperature/weight display field on the left,
the screen will return to the previous menu.

7.

To set the cooking time, touch 4 to move the
frame to the Cooking time/cooking end time field.
will be displayed. Touch /N /N to
set the desired cooking time.

This function does not allow you to start cooking
before setting a cooking time. The cooking time is
automatically set to 30 minutes on the display.

8.

To set the cooking end time to a later time,
touch 4 after setting the cooking time.
will be displayed. Touch /N / N/ to set the
desired cooking end time.

To set an alarm time without affecting the
reminder, touch & to move the frame to the
Alarm time frame. [TESE will be displayed.
Touch N\ / N/ to set the desired alarm time.
The alarm time is for reminding purposes, it does
not affect the cooking time or functioning of the
oven. For example, this is useful when you want
to turn food in the oven at a certain point of time.

Maximum alarm time can be 23 hours and 59
minutes.

10. If the cooking function, temperature, cooking time,

cooking end time and the alarm time are suitable,
touch ’“ to start cooking.
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11. Steam function operating steps:
If you have not performed steam cooking for a
long time, "Add clean water" message will be
displayed.

0
12. Touch =1, The cover of the water container will
open sideways and the water container will come
out.
13. Take out the water container, empty the water in it
(if any) and add clean water up to the "max." level
at most.

Risk for health! Do not use any other liquids
apart from potable water in the steam system.

Do not use distilled or filtered water. Use
bottled water only. Do not add solutions that
are inflammable, contain alcohol or solid
particles into the water container.

I°|®)

hanks to the lid on the container, you can fill
it without taking it out.

©

. 9 .
14, Place the container and touch =3 to close its

cover. Touch ’“ to start cooking.
» If the water level is suitable, cooking process will

Before starting steam cooking or steam
assisted cooking functions, make sure that the
cover of the meat probe housing is closed.

If the oven door is opened during cooking, E
symbol appears on the display.

If the water in the container is depleted during
cooking, "Please add water" message will be
displayed and the oven will emit an audio
warning. Cooking will stop. Once you have re-
filled the container with water and placed it
into its housing again, the cooking cycle will
continue where it left off.

» » If only a cooking time has been set; the oven
will stop at the end of the cooking time. The display
will show the oven function and "Cooking completed”
message respectively. The oven will start to emit an
audio warning. Touch any key to silence the audio
warning.

» » If a cooking time and a cooking end time have
been set; the oven's clock will subtract the cooking
time from the cooking end time you have set to
calculate the cooking start time. When the cooking
start time has come, the selected oven function will be
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activated and the oven will be heated to the set
temperature. It maintains this temperature until the
end of cooking time. The oven will stop at the end of
the cooking time. The display will show the oven
function and "Cooking completed" message
respectively. The oven will start to emit an audio
warning. Touch any key to silence the audio warning.
15. At the end of the cooking cycle, discharge the
remaining water in the container for reasons of
hygiene.
mhe water in the water generation system of
he oven will be sent to the water container in
about 15 minutes once the cooking is
completed. Discharge this water remaining in
the water container for reasons of hygiene.
16. Please activate the drying function for the water
accumulated in the oven. See "Extras Menu".
When the automatic drying function is

active, it will automatically turn on at the
lend of each steam cooking cycle.

17. To continue cooking:

In 5 minutes after the cooking cycle has ended,

you can touch to operate the oven with
steam/steam assisted functions again.

» The oven will continue operating with the same

cooking function and temperature setting.

18. If you want to operate the oven againin 5
minutes after the cooking cycle has been
completed, the message "Oven is getting
ready" will be displayed since the oven will have
started to send the water in the steam generation
system back to the water container. Once this

message has disappeared, you can touch ’" to
start cooking. Since the water in the water
generation system has been sent to the water
container, "Add clean water" message will be
displayed.

4
19. Touch 3. The cover of the water container will
open sideways and the water container will come
out.

Grilling with electric grill

20. Take out the water container, empty the water in it
(if any) and add clean water up to the "max." level
at most.

. ¢ .
21. Place the container and touch =3 1o close its

cover. Touch ’" to start cooking.
» If the water level is suitable, cooking process will

[%2]
—
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If you open the oven door while a steam
unction is running, the fan motor will run at
high speed to create an air curtain.

During the last 3 minutes of steam cooking,
he fan motor will run at high speed to reduce
steam density in the oven.

22. At the end of the cooking cycle, discharge the

remaining water in the container for reasons of
hygiene.

he water in the water generation system of
he oven will be sent to the water container in
about 15 minutes once the cooking is
completed. Discharge this water remaining in
the water container for reasons of hygiene.

23. Please activate the drying function for the water
accumulated in the oven. See "Extras Menu".

E

t

hen the automatic drying function is active,
ill appear on the oven display at the end of
each steam cooking process. You can touch

’ to start it.

1o

Before starting the drying function, take out
he food and accessories such as trays, wire
grills, etc. from the oven.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.

e ©)

Cooking times table for grilling

Veal hops %30’
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[ Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:
Disconnect the product from mains supply
before starting maintenance and cleaning

works.
There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those parts clean,
paying attention to sweep in one direction.

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

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

Cleaning the water container

The water container is found at the back of the cover
on the left side of the control panel. To remove and
clean:
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1. Touch 3. The cover of the water container will
open sideways and the water container will come
out.

2. Take out the water container and clean it under
running water.

) ) 0
3. After cleaning, place the container and touch =
to close its cover.

Do not use chemical materials when cleaning
he water container. Use only water.

Never wash the container in dishwasher.

Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

Cleaning the oven

To clean the side wall

(This feature is optional. It may not exist on your

product.)

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

2. Remove the side rack completely by pulling it

towards you.

Catalytic walls

(This feature is optional. It may not exist on your
product.)

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Porous surfaces of the catalytic walls are automatically
cleaned by absorbing and converting the spilled oil
(steam and carbon dioxide).



Clean oven door

To clean the oven door, use warm water with washing
liquid, a soft cloth or sponge to clean the product and
wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp|
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pressing them down as illustrated in the figure

1 2 3
1 Front door
2 Hinge
3 Oven

3. Move the front door to half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
6 should be performed in reverse order to install

he door. Do not forget to close the clips at the

hinge housing when reinstalling the door.
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Troubleshooting

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

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

e The mains fuse is defeot"iive or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

into the (grounded) socket. >>> Check the plug connection.

e Oven lamp is defective. S>> Replace oven lamp.

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

°M|ghtn0tbesett0 a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function ana/or temperature.

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

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.
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Prosim, ¢téte nejprve tento ndvod.

VéZeny zakazniku,

Dékujeme za vybér produktu Beko. Doufame, Ze s timto produktem, ktery byl vyroben s vyuZitim vysoce kvalitni a
k pouZiti a jakékoli dopliiujici dokumenty a uchovejte je pro budouci pouZiti. Pokud produkt predate dalsi osobe,
rovnéZ ji predejte ndvod k pouZiti. DodrZte veskera varovani a informace obsaZené v navodu k pouZiti.
Nezapomerite, Ze tento navod se mliZe vztahovat i k nékolika jinym modelCim. Rozdily mezi modely jsou v névodu
vyslovné uvedeny.

Vysvétleni symbolii

V celém ndvodu k pouZiti jsou pouZity nasledujici symboly:

Dulezité informace o uZitecnych tipech k
pouZiti.

Varovani na nebezpecné situace v(ci
Zivotu a majetku.

Varovani na zasah elektrickym
e proudem.
ﬁ Nebezpedi vzniku poZaru.
ft Upozornéni na horké povrchy.

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

C€ Made in TURKEY
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U Diilezité pokyny a upozornéni tykajici se bezpecnosti a

zivotniho prostredi

Tento oddil obsahuje bezpecnostni
pokyny, které vam pomohou predejit
riziku zranéni a poskozeni.
NedodrZeni téchto pokyndl zrusi
platnost zaruky.

Obecna bezpecnost

e Toto zafizeni m0ze byt pouzivano
détmi starSimi 8 let a osobami se
snizenymi fyzickymi, smyslovymi
nebo dusevnimi schopnostmi
nebo s nedostatkem zkuSenosti,
pokud je na né dohlizeno nebo
byly pouceny o pouziti zafizeni
bezpecnym zplsobem a rozumi
zahrutym rizik{im.

Déti si nesmi se zarizenim hrat.
Cisténi a Udrzba uzivatelem nesmi
byt provadéna détmi bez dozoru.

e SpotfebiC neni urcen k pouziti
osobami (vCetné déti) se
snizenymi fyzickymi, senzorickymi
nebo dusevnimi schopnostmi
nebo bez nedostatku zkusenosti,
aniz by byly pod dohledem nebo
proSkoleni.

Déti si nesmi se zarizenim hrat.

e Pokud je vyrobek predan jiné
0sobeé za ucelem soukromého
pouziti nebo nepfimeho pouziti, je
tfeba této osobé poskytnout také
uzivatelskou prirucku, Stitky k
vyrobku a dalSi nezbytné
dokumenty a dily.
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Instalaci a opravy museji vzdy
provadet pracovnici
autorizovaného servisu. Viyrobce
neodpovida za Skody vzniklé pfi
procesech provadenych
neopravnénymi osobami, mize
dojit i k propadnuti zaruky. Pred
instalaci si peClivé prectéte
pokyny.

Nepouzivejte vyrobek, pokud je
vadny nebo vykazuije viditelné
Skodly.

Po kazdém pouziti zkontrolujte,
zda jsou vSechna funkeni tlaCitka

vypnuta.

Elektricka bezpecnost

Dojde-li k selhani produktu, nesmi
byt pouzivan az do okamziku
opravy zastupcem autorizovaného
servisu. Hrozi riziko zasahu
elektrickym proudem!

Produkt zapojte pouze do
uzemneéneé zasuvky s danym
napétim a ochranou uvedenou v
"Technické Udaje". Uzemneéni
musi zajistit kvalifikovany
elektrikar, pokud pouzivate
vyrobek s transformatorem nebo
bez ngj. NaSe spoleCnost nenese
zadnou zodpovédnost za
problémy vyplyvajici z
neuzemneni produktu v souladu s
mistnimi smérnicemi.



Produkt nikdy nemyjte nalitim
vody na néj! Hrozi riziko zasahu
elektrickym proudem!

Z&suvky se nikdy nedotykejte
mokryma rukama! Zastréku nikdy
neodpojujte tahem za kabel, vzdy
za 7astreku.

Produkt musi byt béhem instalace,
udrzby, Cisténi nebo oprav
odpojen.

Pokud je napdjeci kabel poskozen,
musi jej vymenit vyrobce, jeho
servisni zastupce nebo obdobné
kvalifikovana osoba, aby se
predeslo riziku.

SpotrebiC musi byt nainstalovan
tak, aby byl ze sité zcela odpojen.
Oddeéleni musi byt zajiSténo bud
zastrckou nebo spinacem
vestavenym do fixni elektrické
instalace, v souladu se stavebnimi
smernicemi.

Zadni povrch trouby se pfi
pouzivani zahfiva. Zkontrolujte,
zda neni elektrické napojeni v
kontaktu se zadni sténou; jinak
miZe dojit k poSkozeni spojt.
Nezachycujte napajeci kabel mezi
dvirky trouby a ram a nevedte jej
po horkych plochdch. Jinak mize
dojit k roztaveni izolace kabelu a
nasledkem zkratu dojde k pozaru.
VSechny Cinnosti s elektrickym
zafizenim a systémy mohou
provadét jen autorizované osoby.

V pripadé jakychkoli poSkozeni
vypnéte pristroj a odpojte jej od
napajeni. Za timto ucelem
vypnéte domovni pojistku.
Zkontrolujte, zda je hodnota
pojistky kompatibilni s vyrobkem.

Bezpecnost produktu

VAROVANI: Spotfebi¢ a dostupné
Casti se pfi pouzivani zahfivaj.
Davejte pozor, abyste se nedotkli
topnych prvkd. Déti do 8 let véku
udrzujte mimo dosah nebo pod
stalym dohledem.

Nikdy nepouzivejte vyrobek,
pokud vas usudek nebo
koordinaci ovliviiuje pouziti
alkoholu a/nebo k.

Davejte pozor pfi pouzivani
alkoholu v pokrmech. Alkohol se
pi vysokych teplotach vyparuje a
miZe zplsobit poZar, jelikoZ se
vzniti, kdyz se dostane do
kontaktu s horkou plochou.
Nestavte zadné hoflavé materialy
vedle vyrobku, jelikoz jeho boky
se pii pouzivani zahreji.

Béhem poutiti se spotiebiC
zahteje. Davejte pozor, abyste se
nedotkli topnych prvkd.

VSechny vétraci otvory museji
zlstat bez prekazek.

Neohfivejte uzaviené plechovky a
sklenice v troubg. Tlak, ktery se
nahromadi ve sklenici/plechovce,
miZe vést k jejimu prasknuti.
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Neumistujte pecici plechy,
nadoby Ci alobal pfimo na dno
trouby. Nahromadéné horko mize
poskodit dno trouby.

Nepouzivejte drsné abrazivni
Cistici prostredky nebo ostré
kovove stérky na Cisténi skla
dvifek trouby, protoze mohou
poskrabat povrch, coz mlize vést
k poniceni skla.

Na Cisteni spotrebice nepouzivejte
parni Cistice, mohlo by dojit k
zasahu elektrickym proudem.

(LiSi se podle modelu vyrobku.)
Spravné umisténi draténé police a
plechu na draténé prihradky

Je nutné spravné umistit polici
a/nebo plech na prihradku.
Nasunte polici nebo plech mezi 2
kolejnice a zajistéte, aby byla v
rovnovaze, nez na ni umistite
po
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prednich sklenénych dveri nebo s
prasklymi dvermi.

Madlo trouby neni susak pro
utérky. Nevéste na néj utérky,
rukavice nebo podobné textilni
vyrobky, kdyz je v provozu gril s
otevienymi dvirky.

Vzdy pouzivejte tepluvzdorné
rukavice pfi vkladani a vyjimani
nadob z horkeé trouby.

Pecici papir dejte do pekace nebo
do prisluSenstvi trouby (plech, gril,
atd.) spolecné s jidlem a potom
vSe zasunte do predehraté trouby.
Odstrante ¢asti peciciho papiru
precnivajici okraje pekace nebo
prisluSenstvi, abyste predesli
nebezpeCi kontaktu s topnymi
télesy v troubé. PeCici papir nikdy
nepouzivejte pri teplote
prekracujici uvedenou hodnotu na
obalu peciciho papiru. Pecici
papir nedavejte pfimo na dno
trouby.

Nez spustite Cistici cyklus,
sejmeéte necistotu z vnéjSiho
povrchu a vnitrku trouby vihkym
hadfikem. Z trouby vyjméte
vSechna prislusenstvi.



Je-li vas vyrobek vybaven
prisluSenstvim pro pyrolitické
¢isténi (odolnym viici samogistént
pri vysokych teplotach), nemusite
toto prisluSenstvi z trouby
odstranovat. viz Obsah balen,
Strana 11.

Horké povrchy zplsobujf
popaleniny!Nedotykejte se
zafizeni béhem automatického
Cisténi a udrzujte déti mimo jeho
dosah. PoCkejte nejméné

30 minut pred odstranénim
zbytka.

Béhem pyrolytického Cisténi se
mohou povrchy zahfat vice nez pfi
bézneém pouziti. Udrzujte déti
mimo dosah.

Pouzijte pouze teplotni sondu
doporucenou pro tuto troubu.
SpotiebiC nesmi byt instalovan za
ozdobnymi dvirky, aby se
zabranilo prehrati.

Pristroj umistéte pfimo do
prostoru urceného pro instalaci.
Nesmi byt na podstavci nebo
zakladné.

Pokud jde o parni systém:

Pokud otevrete dvifka spotiebice,
pfi vareni v pare mize dojit

k Uniku pary. Hrozi nebezpedi
popaleni. Pri otevirani dvifek
budte opatrni.

Do trouby nelijte vodu. Jinak
miZe dojit k tniku horké pary.

Vihkost z{istavajici v troubé po
vareni parou miize vést ke vzniku
koroze. Po vareni nechte vnitfek
trouby uschnout. Mokré potraviny
neuchovavejte v troubé dlouho.
Pokud je v troubé voda, nic v ni
nevarte. Vnitrni plochy trouby by
se mohly poskodit.

Pfi vareni parou nepouzivejte
kuchyriské pom(icky, které by
mohly zrezivét.

Nepouzivejte destilovanou ani
filtrovanou vodu. Pouzivejte pouze
balenou vodu. Do nadobky na
vodu nepridavejte roztoky, které
jsou horlavé, obsahuiji alkohol
nebo pevné castice.

Nadrzku na vodu nikdy nesuste v
troube.

Po kazdém vareni parou vypustte
z nadrzky na vodu zbyvajici vodu
a nadrzku vyCistéte.

Z hygienickych divod neni
vhodné k dalSimu vareni opét
pouzit vodu, ktera zbyla v nadrzce
na vodu.

Nadrzka na vodu musi po Cisteni
zcela vyschnout. Jinak se pfi
vkladani nadrzky na vodu zpét na
své misto vystavite nebezpeci
Urazu elektrickym proudem
Nadrzku na vodu nikdy nemyijte

v mycce nadobi. Otfete ji Cistym
a vinkym hadfikem a nasledng ji
osuSte suchym hadrfikem.
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e K odstranéni vodniho kamene
nepouzivejte zadneé jiné
prostredky nez tablety dodavané
vyrobcem.

Pro bezpeCny provoz:

e jistéte se, zda zastrucka zapadla
do zasuvky a nezplsobi vznik
jiskry.

e Nepouzivejte poSkozeny nebo
nalomeny prodluzovaci kabel ani
jiny nez originalni kabel.

e jistéte se, zda je pfi zapojeni
neni na zastrcce zadna vihkost
ani kapalina.

Urené pouziti

e Tento vyrobek je urcen pro
domaci pouziti. Komercni pouziti
neni pfipustné.

e Toto zafizeni je urCeno jen pro
vareni. Nesmi se pouzivat na jiné
ucely, napriklad k vytapeni
mistnosti.

e Tento vyrobek je vhodny k pouziti
v nadmorskych vyskach do 2 500
metrd.

e Tento vyrobek nepouzivejte k
ohfivanf talifd pod grilem, susenf
ruénikil a utérek atd. na rukojeti a
pro vytapeni.

e \lyrobce nezodpovida za zadné
Skody zpdsobené nespravnym
pouzitim nebo manipulaci.

e Troubu Ize pouzit k rozmrazeni,
peceni, rozneni a grilovani
pokrmd.
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Bezpecnost deti

e VAROVANI: Pristupné Casti se
mohou béhem pouzivani rozehrat.
Malé déti udrzujte mimo dosah.

e (balové materidly jsou pro déti
nebezpecné. Udrzujte déti mimo
dosah obalovych materidl.
VSechny Casti obalu prosim
likvidujte v souladu se standardy
ochrany zivotniho prostredi.

e Elektrické vyrobky jsou
nebezpecné pro déti. Udrzujte déti
mimo dosah tohoto vyrobku,
pokud je v provozu, nedovolte jim
hrat si s vyrobkem.

e Nad spotebi¢ nestavte zadné
pfedméty, na néz by déti mohly
dosahnout.

e Kdyz jsou oteviena dvirfka trouby,
nevkladejte na né zadny tézky
pfedmét a nedovolte détem, aby
na né sedaly. M{ize se prevratit
nebo by se poskodily zavesy dveri.

Likvidace starého vyrobku

Dodrzovani smérnice WEEE a o likvidaci odpadi:

Tento produkt splfiuje smérnici EU WEEE (2012/19/EU).
Tento vyrobek nese symbol pro tFidéni, platny pro
elektricky a elektronicky odpad (WEEE).

Tento produkt byl vyroben z vysoce kvalitnich soucasti
a materialll, které Ize znovu pouZit a které jsou vhodné
pro recyklaci. Produkt na konci Zivotnosti nevyhazuijte
do héZného domaciho odpadu. Odvezte ho do
shérného mista pro recyklaci elektrickych a
elektronickych zafizeni. Informace o téchto shérnych
mistech ziskdte na mistnich Ufadech.



Dodrzovani smérnice RoHS:

Produkt, ktery jste zakoupili splfiuje smérnicih EU
RoHS (2011/65/EU). Neobsahuje Zadné Skodlivé ani
zakdzané materialy, které jsou smérnici zakdzané.

Likvidace obalovych materialii
e (Obalové materidly jsou nebezpetné pro déti.
Obalové materialy uschovejte na bezpe¢ném

misté mimo dosah déti. Obalové materialy
vyrobku jsou vyrobeny z recyklovatelnych
materidl(l. Zlikvidujte je spravné a tridte je v
souladu s pokyny pro likvidaci recyklovaného
odpadu. Nelikvidujte je s béZnym domacim
odpadem.
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P Obecné informace
Prehled

1 Ovladaci panel 6 NadrZ na vodu
2 Draténa police 7 Kryt nadrZe na vodu
3 Plech 8 Otvory vypousténi pary
4 Madlo 9 Pohon ventilatoru (za ocelovym platem)
5 Predni dvefe 10 Polohy polic
16 15 14 13 12 1 10
- TN
ol (L wke[Flcll © (-0 | f“._ ﬂ %
2 N s ICE | OO
c—= /HEHE | HEHD PRER e =
s o v A =
1 2 3 4 5 6 7
1 Tlacitko zapnout/vypnout 11 Alarm
2 Tlagitko zamknutf tlacitek 12 Doba vafeni/konec vareni
3 Tlacitko zpét 13 Pole ukazatele teploty/hmotnosti
4 Tladitko doldl (Vybér menu) 14 Textovy displej
5 Tlacitko nahoru (Vybér menu) 15 Zobrazeni funkce
6 Tlacitko OK 16 Polohy polic
7 Tlacitko rychlého zahfivani
8 Tlacitko uvolnéni krytu nddrZe na vodu
9 Tlacitko zacatku/konce pecent

10 Pole ukazatele aktudlniho ¢asu
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Obsah baleni

Dodavané prislusenstvi se méiZe lisit podle
mmodelu vyrobku. V8echna prislusenstvi
popisovand v navodu k pouZitl nemuseji byt
soucasti vaseho vyrobku.
Névod k pouZiti
2. Plech do trouby
(MoZnost pyrolitického ¢i§téni - odolnost viici
samodcisténi pfi vysokych teplotach)
PouZiva se na cukroviny, mrazené potraviny a
velké roznéné kusy.

—_

3. Plech na kola¢
(MoZnost pyrolitického ¢i§téni - odolnost vici
samodcisténi pfi vysokych teplotach)
SlouZi na cukroviny, jako jsou kolace a piskoty.

4.  Draténa police
SlouZi k roznéni a pokladani pecenych,
roznénych nebo v hrci pecenych pokrm( na
pozadované rovni.

5. Spravné umisténi draténé police a plechu na
teleskopické prihradky

(Tato funkce je volitelnd. Nemusi byt soucasti
va$eho vyrobku.)

Teleskopické prihradky umoZiuji snadno vkladat
a vyjimat plechy a draténou polici.

PFi pouzivani plechu a draténé police s
teleskopickymi pihradkami, zkontrolujte, zda

jsou koliky v zadni ¢asti stojan(i na teleskopické
prihradky u okrajli draténé police a plechu.

Pouziva se pri pripravé masovych pokrm( tak, ze
se tenkym dlouhym koncem zabodne do masa a
opacny konec se pripoji do otvoru na boéni sténé
kostry, aby se pokrm jemné pekl
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7. Perforovany maly plech pro peteni v pare
Vhodny pro peceni v pare. Perforované plechy
jsou vhodné k odvadéni srazené vody nebo
tekutiny, kterd vytéka z jidla.

8. Neperforovany maly plech pro peteni v pare
PouZiva se k vareni suchych potravin v pare,
naprikliad lusténin.

9.  Perforovany velky plech pro peceni v pare
Vhodny pro peceni v pare. Perforované plechy
jsou vhodné k odvadéni srazené vody nebo
tekutiny, kterd vytéka z jidla.
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10. NdadrZka na vodu
Voda v této nadrZce se pouZiva pri peCeni v pére.

11. Tableta pro odvapnéni
PouZiva se pfi funkci odstrafiovani vodniho
kamene. S vyrobkem jsou doddvdny dvé tablety.




Technickeé parametry

Celkova spotfeba energie 3.4 kW

Spotfeba energie grilu

" Z4Klady: Informace na energetickém Stitku elektrickych trub jsou uvedeny v souladu s normou EN 60350-1
/ IEC 60350-1. Tyto hodnoty jsou zjiStovany za standardniho zatiZeni s hornim-dolnim ohfevem nebo
horkovzduSném provozu (pokud existuje).

Trida energetické tcinnosti je stanovena v souladu s nasledujicimi prioritami podle toho, zda na vyrobku
existuiji prislusné funkce nebo ne. 1-Vareni s eko-ventilatorem, 2- Turbo pomalé peceni, 3- Turbo peceni, 4-
Horni/dolni ohfev s ventilatorem, 5- Horni a dolni ohfev.

Viz . MontdZ, strana 14.

echnické parametry se mohou ménit bez Hodnoty na Stitcich vyrobku nebo v doprovodné|
predchoziho upozornéni za Ucelem zvySovani dokumentaci jsou zjistovany v laboratornich
kvality vyrobku. podminkach podle pfislusnych norem. Podle

provoznich a okolnich podminek vyrobku se
tyto hodnoty mohou ménit.

Obrazky v tomto ndvodu jsou schematické a
nemuseji se shodovat s vasim vyrobkem.
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K] Montaz

Vlyrobek musi nainstalovat kvalifikovand osoba v
souladu s platnymi predpisy. Jinak neni mozné uznat
zéruku. Vyrobce neodpovida za Skody vzniklé pfi
procesech provadénych neopravnénymi osobami,
mize dojit i k propadnuti zaruky.

7a pifipravu mista a elektrické instalace
yrobku odpovida zékaznik.

NEBEZPECI:
VWrobek musf byt instalovan v souladu se
Semi mistnimi a/nebo elektrickymi

vyhlaskami.

NEBEZPECI:

Pfed instalaci zkontrolujte pfipadné vady na
yrobku. Pokud néjaké objevite, neinstalujte

jei.

Poskozené vyrobky mohou ohrozit vasi

bezpecnost.
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Pred montazi

Spottehi€ je urcen pro instalaci do héZné dostupnych

kuchyniskych skfini. Mezi pfistrojem a kuchyfiskymi

sténami a nabytkem musi zlistat bezpecnostni

vzdalenost. Viz obrazek (hodnoty v mm).

e Povrchy, syntetické laminaty a lepidia museji byt

tepluvzdorné (100 °C minimum).

e Kuchynské skfiné museji byt nastaveny rovné.

e Pokud je pod troubou zdsuvka, mezi troubou a

zasuvkou musi byt instalovana police.

e Spotiebi¢ prenasejte nejméné ve dvou.
Neinstalujte pfistroj vedle chladnicek Ci
mraznicek. Teplo vyzafované vyrobkem zvysi
spotfebu energie chladicich zafizeni.

NepouZivejte dvitka nebo madlo k prenaseni ¢i
presouvani vyrobku.

Pokud ma vyrobek draténa madla, zatlacte je
pét do stran vyrobku po presunuti.
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590

*

min.

Instalace a pripojeni

e Pristroj Ize instalovat a pfipojovat jen v souladu
se zakonnimi predpisy.

Elektrické zapojeni

Pfipojte vyrobek k uzemnéné zasuvce/vedeni

chranéného miniaturnim jisticem vhodného vykonu, jak

je uvedeno v tabulce , Technické specifikace".

Uzemnéni musi zajistit kvalifikovany elektrikar, pokud

pouZivate vyrobek s transformatorem nebo bez néj.

Nase spolec¢nost neodpovidd za Skody vzniklé z diivodu
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pouZivani vyrobku bez spravného uzemnéni v souladu
S mistnimi predpisy.

NEBEZPECI:

\yrobek smi pfipojit k napajeni pouze
autorizovany a kvalifikovany pracovnik. Zaruéni
Ihdita vrobku zacina béZet az po radné
instalaci.

\lyrobce neodpovida za Skody vzniklé pfi
procesech provadénych neopravnénymi
osobami.




NEBEZPECI:
Napédjeci kabel je nutno nepfiskiipnout, ohnout

¢i zmacknout, nesmi pfijit do styku s horkymi
¢astmi zarizeni.
PoSkozeny napajeci kabel musi vyménit
kvalifikovany elektrikdr. Jinak je zde nebezpedi
zasahu elektrickym proudem, zkratu nebo
pozaru!
*  Zapojeni musi splfiovat nérodni predpisy.
Udaje napdjeni museji odpovidat tidajtim na
typovém §titku pristroje. Otevfete pfedni dvitka a
uvidite typovy Stitek.
e Napdjeci kabel vaSeho vyrobku musi odpovidat
hodnotdm v rabulce "Technické parametry".

NEBEZPECI:
NeZ zahdjite jakoukoli ¢innost na elektrické
instalaci, odpojte vyrobek od napajeni.

Hrozi riziko zasahu elektrickym proudem!

Zastrcka napdjeciho kabelu musi byt snadno
dosaZzitelnd i po instalaci (nevedte ji nad

arnou deskou).

Béhem zapdjenf je nutné pouZit narodni/mistni
elektrické predpisy a musi se pouzit prislusna
asuvka/vedent a zastréka pro troubu. V
pfipadé, Ze jsou limity vykonu produktu mimo
provozni schopnost zastréky a zasuvky/vedeni,
musi byt vyrobek pfipojen pres pevnou
elektrickou instalaci primo bez pouZiti zastréky

Vyrobky s chladicim ventilatorem (Nemusi byt
soucasti vaseho vyrobku.)

1 Chladici ventilator

2 Ovladaci panel

3 Predni dvefe

Vestavny ochlazovaci ventilator chladi vestavnou skfifi i
predni stranu zafizeni.

Chladici ventilator bézi jesté 20-30 minut, i
kdy? je trouba vypnuta.

Pokud jste pekli pomoci naprogramovani
¢asovace trouby, vypne se chladici ventilator
na konci doby pedenf zaroven se véemi

a zasuvky/vedeni. funkcemi.
Zapojte napdjeci kabel do zasuvky. Posledni kontrola
Instalace vyrobku 1. Obsluha vyrobku..

1. Nasurite troubu do skiing, vyrovnejte ji a zajistéte,
pitom kontrolujte, zda napajeci kabel neni
poskozeny a/nebo priskiipnuty.

Troubu zajistéte 2 Srouby podle obrazku.

2. Zkontrolujte funkce.

Likvidace starého vyrobku

e Uschovejte si originalni karton od vyrobku a
prepravujte vyrobek v ném. DodrZujte pokyny na
kartonu. Pokud nemate originaini karton, zabalte
vyrobek do bublin nebo silného kartonu a pevné
oblepte paskou.

e Aby draténd police a plech v troubé nepoSkodily
dvitka trouby, umistéte pasku kartonu na vnitrek
dvefi trouby v Castech, které odpovidaji poloze
plechil. Prilepte dvitka trouby k bocnim sténam.

e NepouZivejte dvitka nebo madlo ke zvedani &i
presouvani wrobku.

Nevkladejte 7Zadné predméty na vyrobek a
posouvejte jej ve svislé poloze.

Zkontrolujte vzhled vyrobku, zda neobsahuje
Skody, k nimZ mohlo dojit pfi pfepravé.
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Priprava

Tipy pro usporu energie
Nasledujici informace vdam pomohou pouZivat zafizeni
ekologicky a uSetfit energii:

Pouzivejte tmavé a smaltované nadoby, prenos
tepla pak bude lepsi.

KdyZ pripravujete pokrmy, provadéjte
predehfivani, pokud je doporucuje navod k
pouZiti nebo recept.

Béhem pedeni neotevirejte Casto dvitka trouby.
KdyZ dvef'e nejsou oteviené, vnitini teplota bude
kvlli Uspore energie nastavena na TOPNY REZIM
ECO a mdze se lisit od teploty zobrazené na
displeji.

e Zkuste péct vice nez jeden pokrm v troubé
soucasné, jakmile je to mozné. MiZete varit tak,
Ze na draténou polici umistite dvé nadoby.
Pecte vice neZ jeden pokrm za druhym. Trouba
jiz bude horka.

e Energii uetfite, pokud troubu vypnete par minut
pred koncem doby peceni. Neotevirejte dvirka
trouby.

e Zmrazené potraviny pred varenim rozmrazte.

Uvodni pouziti

Nastaveni ¢asu

16 15 14 13 11 10
o . HEHH
® e Q‘f‘ I ﬂsss@gwp P
oy HHE:HH m M E A
(& = a
| | |
12 7 8 9
1 Tlagftko zapnout/vypnout 2. Stisknéte /N/N/, dokud se na textovém displeji
2 TlaGitko zamknuti tlaGitek nezobrazi ,Nastaveni“.
3 Tiaditko zpét 3. Stiskndte v S
4 Tiatitko dold (Vbar menu) 4, Stlsknetel/\/\“/ , dokud se na textovém displeji
5 Tlacitko nahoru (Vybér menu) ne_zobrvaZ| JazyK’. L ’
6 Tiatitko OK 5. Stlskneteo M. %obram se jazyk, ktery byl pro
- ) " troubu plivodné nastaven.
7 Thacitko rychlého zahrivani 6. Stisknéte /NN a zvolte pozadovany jazyk.
8 Tlacitko uvolnéni krytu nddrZe na vodu 7. Stisknéte M a potvrdte nastaveni.
9 Tlagitko zagatku/konce pedeni Nastaveni éasu
10 Pole ukazatele aktuainiho Casu Kdyz troubu zapnete poprvé, automaticky se nastavi
11 Alarm ¢as ,00:00". Chcete-li zménit nastaveni ¢asu:
12 Doba vafeni/konec vareni 1. KdyZ je trouba zapnutd, na textovém displeji se
13 Pole ukazatele teploty/hmotnosti zobrazi text ,Programy peceni”. o
14 Texiowy displej 2. Stisknéte /NN, dokud se na textovém displej
15 Zobrazeni funkce nezobrazi ,Nastaveni®.
3. Stisknste .

16 Polohy polic 4

Nastaveni jazyka

1.

KdyZ troubu poprvé zapnete, na textovém displeji
se zobrazi zprava ,Programy peceni”.
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Stisknéte /NN, dokud se na textovém displeji
nezobrazi ,Hodiny“.

5. Stisknéte

6. Stisknéte /N/\/ a nastavte aktuaini as.



7. Stisknate M a potvrdte nastaveni. Nastaveni tirovné tvrdosti vody

Prvni ¢iSténi produktu PYi prvnim pouZiti trouby musite nastavit Groveri
Povrch se miize poskodit viivem nékterych tvrdosti vody. Rozsah Urovni tvrdosti vody, ktery se ma
saponatti nebo Gisticich materidld. pouZit, je uveden v tabulce niZe. Je to nutné pro
Nepouzivejte agresivni saponéty, Gistici v€asné odstranéni vodniho kamene z parniho
prasek/mléko ani ostré predméty pii Gisténi. generatoru.

Proces pripravy testovaciho pasku je popsan nize.

1. Sejméte vSechny obaly.
2. Setfete povrch vyrobku vihkym hadfikem nebo
houbickou a osuste hadfikem.

Vybalte testovaci Nechejte odtékat Pasek namocte do Vyjméte jej a PoBkejte 1 minutu. Upravte roven tvrdosti
prouZek. vodu po dobu vody na 1 minutu. otfepte. vody na svém pfistroji
1 minuty. podle vysledki
7 testovaciho pasku.

Tabulka nastaveni tvrdosti vod

b L B L e 08 e

Urovei tvrdosti vody

vodou, méfeni provadéjte ve sklenici. 1. KdyZ troubu zapnete poprvé, na textovém displeji
e Pokud budete Cekat déle nez 1 minutu, vysledky se zobrazi zpréva ,Programy pe&eni®.

nebudou spravné. ) N ) 2. Stisknéte /N/N, dokud se na textovém displeji
e Pokud je vysledkem tvrda voda, mizete také nezobrazi ,Nastaveni®.

pouzivat balenou vodu. Pokud chcete, mlzete
opakovat méreni i u balené vody.

e Podle zmény barvy na testovacim prouzku
vyberte z tabulky vhodnou hodnotu a zadejte tuto 5
hodnotu na prislusném displeji nabidky. '

Stisknéte

Stisknéte N/, dokud se na textovém displeji
nezobrazi , Tvrdost vody*“.

Stisknéte . Zobrazi se predem nastavena
Uroven tvrdosti vody.

W

° P méfenitve§t0vao|' plésqk_nenechévejte . 6. Stisknutim tlacitek /NN vyberete drover,
‘r’n%?:ﬁ?\lljy%?g awhodte jej. Vodu ze skienice po ktera je vhodnd pro tvrdost vody, kterou jste zjistil

mérenim.
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7. Stiskngte M a potvrdte nastaveni.

Vychozi ohiev

Zahfivejte vyrobek cca 30 minut, pak je vypnéte. Tim
dojde k odpdleni a odstranéni zbytkil nebo vrstev z
vyroby.

VAROVANi!
Horké povrchy zplsobuji popaleniny!
yrobek mlze byt béhem pouZivani horky.

Nikdy se nedotykejte horkych horak, vnitfnich
Casti trouby, topnych prvki atd. UdrZujte déti
mimo dosah.

VZdy pouzivejte tepluvzdorné rukavice pii
vkladani a vyjimani nadob z horké trouby.

Elektricka trouba

1. Vyjméte vechny pecici plechy a draténou polici z
trouby.

2. Zavrete dvitka trouby.

3. Zvolte statickou pozici.
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4. Zvolte nejvySSi vykon grilu; viz PouZivani elektricke
trouby, strana 21.

5. Zapnéte troubu asi na 30 minut.

6. Vypnéte troubu; viz PouZivani elektrické trouby,
Strana 21

Trouba s grilem

1. Vyjméte vechny pecici plechy a draténou polici z
trouby.

Zaviete dvitka trouby.

Zvolte nejvySsi vykon grilu; viz .

Zapnéte troubu asi na 30 minut.

Vlypinani grilu; viz

PFi prvnim pouZiti se mliZe na par hodin
uvolfiovat kouf a zapach. To je normalni.
Zkontrolujte, zda je mistnost fadné odvétrana,

abyste odstranili kour i zapach. Vyhnéte se
pfimému vdechovéni koure a zapachu.

O w




B Obsluha trouby

Obecné informace pro peceni, roznéni a
grilovani

VAROVANi!

Horké povrchy zplisobuiji popaleniny!

\yrobek mlzZe byt béhem pouZivani horky.
Nikdy se nedotykejte horkych horakd, vnitfnich
Casti trouby, topnych prvki atd. UdrZujte déti
mimo dosah.

VZdy pouzivejte tepluvzdorné rukavice pii
vkladani a vyjimani nadob z horké trouby.

NEBEZPECI:
Daveijte pozor pri otevirani dvifek trouby, mlize

unikat para.
Unik pary vam miZe oparit ruce, oblicej a/nebo
o€i.

Tipy pro peceni

e PouZivejte nepfilnavé kovové plechy nebo
hlinikové nadoby nebo tepluvzdorné silikonové
formy.

Nadoby musi byt také odolné v{ci extrémni pare.

e (o nejlépe vyufijte misto na polici.

e Pecici formu vkladejte doprostred prihradky.

e Zvolte spravnou pozici prihradky, nez troubu
nebo gril zapnete. Neméfite pozici prihradky,
kdy? je trouba horka.

e UdrZujte dvitka trouby zavfend.

Tipy na roznéni

e Pokud na celé kure, krocana a velké kusy masa
nanesete napf. citronovou 8tavu a ¢erny pepf
pred pecenim, zvysite Ucinnost peden.

e RoZnéni masa s kosti trva asi 0 15 a7 30 minut
déle neZ masa stejné velikosti bez kosti.

e Kazdy centimetr tioustky masa vwyZaduje asi 4 a7
5 minut peceni.

*  Maso nechte v troubg jesté cca 10 minut po
dobé peceni. Stavy se pak |épe rozmisti po celém
kusu masa a nevytékaji pfi nafiznuti.

e Ryby kladte na stfedni nebo dolni prihradku do
Zéaruvzdorného plechu.

Tipy na grilovani

KdyZ grilujete maso, ryby a drlibez, rychle zhnédnou,

maji péknou kirku a nevysusuiji se. Ploché kusy,

roznéné maso a klobasy jsou pro grilovani zviasté
vhodné, coZ plati | pro zeleninu s vysokym obsahem
vody, jako jsou rajCata a cibule.

e Pokrmy ke grilovani rozmistéte na draténé mfizce
nebo do plechu s draténou miizkou tak, aby
pokryta plocha neprekratovala rozméry ohrevu.

e Posunite draténou polici nebo plech s grilem na
pozZadovanou drove v troubé. Pokud grilujete na
draténé polici, posurite na dolni prihradku pedici
plech pro zachytavani mastnoty. Pecici plech
musf byt takové velikosti, aby zakryl celou
grilovaci plochu. Takovy plceh nemusi byt
soucasti produktu. Do peciciho plechu nalijte

trochu vody pro snadngjsi Cisténi.

Potraviny, které nejsou vhodné ke
grilovani, predstavuji nebezpeci pozaru.
PouZzivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni Zar
grilu.

Neumistujte potraviny pfili§ daleko
dozadu grilu. Je to nejteplejsi ¢ast a
mastné potraviny se mohou vznitit.

Tipy k sondé do masa

e Pripeceni sondu do masa zabodnéte do
nejsilngjsi ¢asti masa. Zajistéte, aby se sonda
nedotykala nadoby pokrmu, kosti nebo tuéné
tkang.

e Pripeceni celého kufete zabodnéte sondu do
masa mezi bricho a stehno do dutiny v prsou.

e Pripeceni kouskd masa vyberte kusy podobné
velikosti. Zabodnéte sondu do masa do
nejsilngjSiho kusu.

e Pokud médte pocit, Ze maso neni na konci pedeni
spravné upecené, opakujte pecici cyklus a
zabodnéte sondu do masa do jiného mista.

Pouzivani elektrické trouby

Tabulka funkci vareni
Tabulka funkei uvadi funkce, které 1ze pouzivat v
troubé, a jejich prislusné maximalni a minimalni teploty.

Funkce se li$i podle modelu vyrobku.

Z bezpetnostnich dlvodi je maximaini doba,
kterou Ize nastavit pro ,Cas vareni“, omezena

e vSech rezimech vareni na 6 hodin kromé
funkei ,Uchovani teplého pokrmu*“ a ,Pecent
pii nizké teploté”.

Pri nastaveni funkce se svételny ramedek
pislusného nastaveni rozsviti.
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Program se zrusi v pfipadé vypadku energie.

roubu pak musite znovu naprogramovat.
ktudini €as nelze nastavit, zatimco trouba
pracuje v libovolné funkci nebo pokud na

roubé provedete poloautomatické nebo piné
automatické nastaveni programu.

| kdyZ je trouba vypnutd, svétlo v troubé se
rozsviti, jakmile oteviete dvitka trouby.

m Pouziti sondy do masa

Pri teplotach od 280°C a vySe, pracuje trouba 1. Po nastaveni trouby na urditou funkci a teplotu
maximainé 2 hodiny. zapojte pripojovaci zasuvku sondy do masa (2) do

40-100

Para + Ohfev 175 40-280
s ventildtorem

1 2 3

Ventilator 1 Otvor sondy do masa

2 Pripojovaci zasuvka sondy do masa

3 Koncovka snimace sondy do masa
. Masové sonda je aktivni béhem spusténi
unkef, kdy je symbol masové sondy
neustale zobrazen.
9 Pokud jste nastavil/a ¢asovaé trouby na
urcitou dobu peceni pred pouzitim sond
Vypnevte elevl,(t"c'(ou trloubu , . do masa, budpe toto r?asta\?eni ¢asu po ’
Stisknéte tladitko zapnuti/vypnuti a vypnéte troubu. pFipojent sondy do masa automaticky
Polohy piihradek (pro modely s draténou rudeno.
mfizkou)
Je nezbytné umistit draténou mifizku spravné na Kdyz vafite se sondou na maso nelze v
pihradku. Draténou miizku je nutné zasunout mezi roubé pouZit regaly nad zasuvkou masove
prihrédky podle obrézku. sondy.
Nenechte draténou mrizku stat oprenou o zadni sténu 2. Zabodnéte do masa koncovku snimace sondy do
trouby. Draténou mriZzku posurite do predni ¢asti police masa.
a vyrovnejte pomoci dvitek, abyste dosahli idediniho
vykonu grilu.

22/CZ



» , misténa
v mase, a v poli ukazatele teploty se objevi P75/075.
Snimac sondy do masa automaticky rozpozna, ze
vnitfni teplota masa dosahla nastavené hodnoty,

a ukondi vareni.

Provozni rezimy

Poradi provoznich rezim{i uvedené zde se mdze lisit od
vybavy vaSeho pfistroje.

Nézvy funkei vareni a doporucené polohy prihradky
mizete vidét na Gasovém displeji trouby.

Vareni v pafe

Peceni probihd za pomoci pary. Pomoci pary je
vhodné pfipravovat potraviny jako zelenina, ¢ervené
maso, ryby a drliibez. Jelikoz para pokryje povrch
potravin, pii peceni se zachovaji veskeré dlileZité

Neobjevi-li se P75/075 v poli ukazatele
eploty, zkontrolujte, zda byla pfipojovact

asuvka bezpecné umisténa ve svém otvoru.

e Doporucend teplota sondy do masa je 75 °C.
Teplotu miZete dle prani ménit v rozmezi 40—
99 °C.

Sondu do masa po kazdém poufZiti otfete vihkym
hadrem a osuste suchym hadrem.

Pokud nezabodnete koncovku snimace sondy
do masa, koncovka rozeznd teplotu v troubé
[ proces vareni ukonét, jakmile dosahne
nastavené teploty. Nicméné pokud je sonda

vystavena teploté nad 250 °C, jeji snimac
bude nepouZitelny.

Peceni se vypne, pokud sondu do masa
imete pred koncem procesu peceni.

Péra + Statické + Ventilator

Horky vzduch ohfivany hornimi a dolnimi topnymi
télesy se rychle a rovnomeérné rozvadi po celé troubé
pomoci ventilatoru. Tato funkce ma také parni
podporu. PouZivejte vZzdy jeden plech.

©

Statické

Potraviny se zahfivaji soucasné shora i zdola. Vhodné
napf. pro kola¢e, suSenky ¢i kolacky a pokrmy

v zapékacich miskach. PouZivejte vZdy jeden plech.

| Stredné kivavy 63-70
: Témer propeceny 77-81

[ 7 divodu bezpecnosti potravin se
doporuduje, aby vnitfek (nejchladnéjsi ¢ast)
Cerveného masa dosahl miniméiné 63 °C.
* Z dlivodu bezpecnosti potravin se
doporuduje, aby vnitfek (nejchladnéjsi ¢ast)
drlibeziho masa dosahl minimalné 74 °C.

Statické + Ventilator

Horky vzduch ohfivany hornimi a dolnimi topnymi
télesy se rychle a rovnomeérné rozvadi po celé troubé
pomoci ventilatoru. PouZivejte vZdy jeden plech.
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Para + Ohfev s ventilatorem

Horky vzduch zahfivany zadnim topnym télesem se
rychle a rovnomérné rozvadi po celé troubé pomoci
ventilatoru. Tato funkce ma také parni podporu. Hodi
se na vareni pokrmdl v rdznych vySkach, ve vétsiné
pipadd neni nutné troubu predehrivat. Vhodné pro
pouZiti vice plechd.

Kdyz oteviete dvitka trouby, motor ventilatoru
se vypne, aby z trouby neunikal teply vzduch.

Usporny ohfev s ventilatorem

Cheete-li Setfit energii, misto vafeni pomoci ohfevu
s ventilatorem miiZete pfi teplotach 160-220 °C
pouZzit tuto funkci. Cas peceni se vsak mimé zvysi.
Casy peceni souvisejici s touto funkel jsou uvedeny
v tabulce ,lisporny ohfev s ventilatorem“.

Ohiev s ventilatorem

Horky vzduch zahfivany zadnim topnym télesem se
rychle a rovnomérné rozvadi po celé troubé pomoci
ventildtoru. Hodi se na vareni pokrmdl v rdznych
vySkach, ve vétsing pripad( neni nutné troubu
predehfivat. Vhodné pro pouZiti vice plechd.

Kdyz oteviete dvitka trouby, motor ventilatoru
se vypne, aby z trouby neunikal teply vzduch.

Multi ,3D“ vafeni

Horni ohfev, dolni ohfev a ohfev s ventilatorem jsou
zapnuté. Pokrm je rovnomérné a rychle upecen ze
vSech stran. PouZivejte vZdy jeden plech.
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Multi ,3D“ vareni

Péra + Gril + Ventilator

Je zapnuty velky gril ve stropu trouby. Hodi se na
grilovani velkého mnoZstvi masa. Tato funkce ma
také parni podporu.

e VloZte velké nebo stfedné velké Casti na
spravnou polici pod gril pro grilovani.

e Nastavte teplotu na maximum.

eV poloviné doby grilovani potraviny otote.

Gril
Je zapnuty velky gril ve stropu trouby. Hodi se na
grilovani velkého mnoZstvi masa.

e VloZte velké nebo stfedné velké Casti na
spravnou polici pod gril pro grilovani.

e Nastavte teplotu na maximum.

eV poloviné doby grilovani potraviny otote.

Dolni gril
Maly gril v horni ¢asti trouby je vhodny pro grilovani a
zapékani pokrmd.

e VloZte malé nebo stfedné velké ¢asti na
spravnou polici pod gril pro grilovani.

e Nastavte teplotu na maximum.

eV poloviné doby grilovani potraviny otote.



Gril s ventildtorem

Horky vzduch zahfivany velkym grilem se rovnomeérné
rozvadi v troubé velmi rychle pomoci ventildtoru. Hodf
se na grilovani velkého mnozstvi masa.

Peceni pfi nizké teploté

e VloZte velké nebo stfedné velké Casti na
spravnou polici pod gril pro grilovani.

e Nastavte teplotu na maximum.

eV poloviné doby grilovani potraviny otote.

Péra + Pizza

Dolni ohfev a ohfev s ventildtorem (v zadni sténé)
jsou zapnuté. Tato funkce také vyuZiva paru. Hodi se
pro pripravu jidel, jako je pizza a moucniky.

Pizza
Dolni ohfev a ohfev s ventildtorem (v zadni sténg)
jsou zapnuté. Vhodné pro peceni pizzy.

Dolni ohiev
Pracuje jen spodni ohfev. Je vhodny pro pizzu a
nasledné opeceni potravin zespodu.

Peceni pfi nizké teploté
Slouzi k peceni pokrmd pri nizkych teplotach delsi
dobu (10-15 hodin).

UdrZovani teploty
SlouZi k dlouhodobému udrZovani pokrmu pfi teploté
pro podavani.

)

FUNKCE PARY

Nasledujici funkce mohou vyuZivat i paru.

e  Pdra + Bé/né vareni

e Pdra + Ohfev s ventilatorem

e Para+ Gril

e  Pdra+ Pizza

Kazdd funkee je vybavena tfemi rdiznymi Grovnémi pary:
nizka, stfedni a vysoka. Tyto funkce v pravidelnych
intervalech vypoustéji na pfipravované jidlo paru.

K pripravé moucnikd, buchet a podobnych pokrmdi
doporucujeme pouzivat nizkou drovei pary.

K pripravé peciva, jako je chleba, se doporucuje
pouZivat stfedni Uroven pary. Péra zajisti, Ze povrch
moucniku &i peciva bude svétlejsi, kiirka kiupavejsi

a velikost vetsi.

Vlysoka Uroveri pary se doporucuje pro maso (velké
kusy masa, celé kure atd.).

Diky pare dochdzi béhem vareni k men3i ztraté vihkosti
a maso tak zlistane Stavnaté a nebude vysusené.
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Predstaveni ovladaciho panelu

16 15 14 13 11 10
O | Pl
o
& s
! I
1 2 8 9
1 Tlacitko zapnout/vypnout
2 Tlagitko zamknutf tlacitek Nabidka program peceni
3 Tlacitko zpét v s . _ .
4 Tiagitko dolt (Vbér menu) Pouzwam ffmk(c:)ltrouby k pef:em bez pary
5 Tladitko nahoru (Vybér menu) 1. Stisknutim \2/ troubu zapnéte. o
6 Thatitko OK 2. KdyZ je trouba zapnutd, zobrazi se hlavni nabidka.
7 Tiagitko rychiého zahfivéni 3. ﬁggzglytlm ™ vstoupite do nabidky programd
8 Tlaéftko UV?'/”é”" krytu ”édfie,”a vodu 4. Stisknutim /N / N/ vyberte pozadovanou funkci
9 Tiacitko zacatku/ kO”,CG, pecen! trouby bez pary. Stisknutim &4 funkci aktivujete.
10 Pole ukazatele aktualniho Casu 5. Cheete-li zménit teplotu, presurite se na policko
11 Alarm Teplota/hmotnost, stisknéte tlacitka Z/N\/\/
12 Doba vafeni/konec vareni a nastavtg poiaqoyz_lnouvtgplotu. Hodnota teploty
13 Pole ukazatele teploty/hmotnosti se potvrdi, jakmile ji zménite.
14 Textovy displej ktivn{ policko z moznostf 5
15 Zobrazen funkce eplota/hmotnost, Doba peceni a Cas
16 Polohy polic budiku bude ohrani¢eno rameckem.
Stisknutim B posunete rémecek na
poligka vpravo nebo jej stisknutim “2
) N, posunete na policka vievo. Pokud
E{k + Symbol poslen - stisknete *= znovu, kdyZ ramecek
» Symbol doby peceni oznacuje policko Teplota/hmotnost vievo,
- Symbol konce Casu peceni obrazovka se vrati na predchozi nabidku.
j gzmgg: érl]éml teploty 6. Chcete-li nastavit &as peent, stisknutim &4
' posunete ramedek na politko Doba peceni/Cas
Lo konce peteni. Zobrazi se IECHM. Stiskem
)  Symbol udrZovani v teple tlaitek /”\/\/ nastavte poZadovanou dobu
. Symbol zamku pedent,
» Symbol otevienych dver 7. Chcete-li nastavit &as konce peteni, po
» Symbol sondy do masa” nastaveni doby peeni stisknéte 8. Zobrazi se
] : Symbol samoCistént (pyrolyza)* XS Siiske tiacitek /N\/\/ nastavte
) - Symbol peceni v péie poZadovany ¢as konce peceni.
*(Lif se podle modelu vyrobku.) 8. Chcete-li nastavit ¢as budiku a zérovefi
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neovlivnit pripomenuti konce pe(‘vSenI, stisknutim
& posunete ramedéek na politko Cas budiku.



Zobrazi se M. Stiskem tiatitek /NN
nastavte poZadovany ¢as budiku. Cas budiku
slouZi k upozornéni, neovlivni dobu peceni nebo
funkee trouby. Jeden z moznych zplsob( pouZiti
je, cheete-li pokrm v troubé v uritou chvili obratit.

Maximalni doba budiku miZe byt 23
hodin a 59 minut.

9. Jsou-li funkce peceni, teplota, doba pecdeni, ¢as
konce peceni a €as budiku spravné nastaveng,

stisknéte ’" k zahajeni peceni. Spusti se peceni
a displej zobrazi nastavenou probihajici funkei,
resp. zpravu ,Pedeni”.

Nastaveni doby peceni, peceni, ¢asu a
Casu budiku neni nezbytné k fungovani
trouby. Lze je nastavit volitelng.

Pokud oteviete dvitka trouby béhem
peceni, na displeji se zobrazi symbol

» Pokud jste nenastavili dobu pegeni, troubu
budete ovladat ruéné. Pokud je pokrm hotovy,

stisknutim tlaGitka ’" troubu vypnete. Jinak bude
trouba ddle fungovat.

» »Pokud byla nastavena doba peceni, trouba se
vypne na konci doby peceni. Displej zobrazi funkci
trouby, resp. zpravu ,Peceni je dokonceno”. Trouba
zatne vydavat zvukové varovani. Stisknutim
libovolného tladitka toto zvukové varovani vypnete.

» » Pokud byla nastavena doba peceni a ¢as konce
peceni, hodiny trouby odectou dobu peceni od Casu
konce peceni, ktery jste nastavili, a vypoCitaji Cas
zahdjeni peceni. A7 nastane Cas zahajeni peeni, bude
aktivovana zvolena funkce trouby a trouba se ohfeje na
nastavenou teplotu. UdrZi tuto teplotu az do konce
¢asu vareni. Trouba se vypne na konci doby pecent.
Displej zobrazi funkci trouby, resp. zpravu ,Peceni je
dokondeno®. Trouba zacne vydavat zvukové varovani.
Stisknutim libovolného tlacitka toto zvukové varovani
vypnete.

Pouzivani funkci trouby k peceni v pare a peéeni
s podporou pary

1. Troubu zapnéte stisknutim tlacitka CD

2. Kdy? je trouba zapnuta, zobrazi se hlavni nabidka.

3. Stisknutim vstoupite do nabidky programl
peceni.

4. Stisknéte /N/N/ a zvolte pozadovanou funkci
peceni s parou nebo funkci s podporou pary.
Funkci aktivujte stisknutim tiagitka &4

5. Stisknéte . Pomoci /N\/\/ nastavte troveii
pary. Nastaveni potvrdte opétovnym stisknutim
tlagitka .

6. Chcete-li zménit teplotu, presurite se na policko
Teplota/hmotnost a pomocf tladitek N\
nastavte poZadovanou teplotu. Hodnota teploty se
potvrdi, jakmile ji zménite.

ktivni policko z moznostf

eplota/hmotnost, Doba peceni a Cas
budiku bude ohrani¢eno rameckem.
Stisknutim B posunete rémecek na
poligka vpravo nebo jej stisknutim *2
posunete na policka vievo. Pokud
stisknete “=) znovu, kdyZ ramecek
oznacuje policko Teplota/hmotnost vievo,
obrazovka se vrati na predchozi nabidku.

7. Cheete-li nastavit &as peent, stisknutim 54
posunete ramedek na politko Doba peceni/Cas
konce peceni. Zobrazi se B stisknutim
tlacitek N/ nastavte poZadovanou dobu
peceni.

Tato funkce vam neumoZiiuje zahajit peceni pred

nastavenim doby peeni. Doba peceni se na displeji

automaticky nastavi na 30 minut.

8. Chcete-li nastavit ¢as konce peceni na pozdsji,
po nastaveni doby pedeni stisknéte . Zobrazi se
EXSIl stiskem tlacitek /N\/\/ nastavte
poZadovany ¢as konce peden.

9. Chcete-li nastavit ¢as budiku a zarovei
neovlivnit pfipomenuti konce peceni, stisknutim

posunete ramedek na politko Cas budiku.
Zobrazi se IESH. Stiskem tlacitek /N\/\/
nastavte poZadovany ¢as budiku. Cas budiku
slouZi k upozornéni, neovlivni dobu peceni nebo
funkce trouby. Jeden z moznych zplsob( pouZiti
je, cheete-li pokrm v troubé v uritou chvili obratit.

Maximalni doba budiku miZe byt 23
hodin a 59 minut.

10. Jsou-li funkce peceni, teplota, doba pecen, ¢as
konce pedeni a €as budiku spravné nastaveng,

stisknéte ’ k zahajeni peceni.

11. Provozni kroky funkce péry:
Pokud jste delSi dobu nepouZivali peceni s parou,
zobrazi se zpréva ,Pfidejte Cistou vodu“.

0
12. Stisknate = Kryt nadrzky na vodu oteviete
posunutim do strany a nadrzku bude mozné
vyjmout.
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13. Vyjméte nadrzku na vodu, vypustte z ni zbyvajici
vodu, pokud v ni néjakd je, a napliite ji Gistou
vodou a7z po znaCku ,max"”.

Zdravotni riziko! Do parniho systému
pouZivejte pouze pitnou vodu.

NepouZivejte destilovanou ani filtrovanou
vodu. Pouzivejte pouze balenou vodu. Do
nadobky na vodu nepridavejte roztoky,
které jsou horlavé, obsahuji alkohol nebo
pevné Castice.

Diky vicku na nadrZce ji miizete naplnit
bez vyjmuti.

CHCIC!

s . ] )
14, Nadrzku vloZte zpét na misto a stisknutim =

zaviete jeji kryt. Stisknéte Nl a zacnéte péct.
» Pokud je hladina vody dostatetna, zahaji se proces
peceni.

NeZ spustite peceni v pare nebo pecent
s podporou pary, ujistéte se, Ze kryt obalu
sondy na maso je uzavreny.

Pokud oteviete dvitka trouby béhem peceni, naj
displeji se zobrazi symbol V7.

 EEIR

Pokud se voda v nadrzce béhem peceni
¢erpa, zobrazi se zprava ,Pfidejte

odu” a trouba vyda zvukové varovani. Peceni
se ukondi. Jakmile doplnite do nadrzky vodu

a vloZite ji zpét na misto, cyklus peceni bude
pokracovat od okamziku preruseni.

» »Pokud byla nastavena pouze doba peceni,
trouba se vypne na konci doby peceni. Displej zobrazi
funkci trouby, resp. zpravu ,Peceni je dokonteno®.
Trouba zaéne vyddvat zvukové varovani. Stisknutim
libovolného tladitka toto zvukové varovani vypnete.
» » Pokud byla nastavena doba peceni a ¢as konce
peceni, hodiny trouby odectou dobu peceni od Casu
konce peceni, ktery jste nastavili, a vypoCitaji Cas
zahdjeni peceni. A7 nastane Cas zahajeni peeni, bude
aktivovana zvolena funkce trouby a trouba se ohfeje na
nastavenou teplotu. UdrZi tuto teplotu az do konce
¢asu vareni. Trouba se vypne na konci doby pecent.
Displej zobrazi funkei trouby, resp. zpravu ,Peéent je
dokonéeno“. Trouba zagne vyddvat zvukové varovani.
Stisknutim libovolného tlacitka toto zvukové varovani
vypnete.
15. Z hygienickych divodd na konci cyklu peceni
vypustte z nadrzky zbyvajici vodu.
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oda ze systému vytvareni pdry v troubg
9 prite¢e do nadrzky na vodu priblizné za
15 minut po skonéeni pecent.
Z hygienickych ddvodd zbyvajici vodu
z nadrzky vypustte.
16. Aktivujte funkci suSeni, aby se voda nahromadénd
v troubé vyparila. Viz ,Nabidka DalSi“.

Kdyz je funkce automatického susenf

aktivni, automaticky se zapne na konci
kazdého cyklu pedeni.

17. Chcete-li v peéeni pokraCovat:

Troubu s funkci pary mlZete znovu spustit za
5 minut po ukonéeni cyklu peceni stisknutim

» Trouba bude nadale fungovat se stejnou funkei

a nastavenou teplotou.

18. Pokud chcete troubu znovu spustit za 5 minut po
dokonéeni cyklu peceni, zobrazi se zprdva
»Trouba se pfipravuje“, protoZe trouba zacne
posilat vodu ze systému vytvareni pary zpét do
nadrzky na vodu. Jakmile tato zprava zmiz,
stisknutim Nl spustite peceni. ProtoZe voda
v systému vytvareni pary byla zasldna do nadrzky

na vodu, zobrazi se zprava ,Pfidejte Cistou vodu*.

19. Stisknéte r:°l Kryt nadrzky na vodu oteviete
posunutim do strany a nadrzku bude mozné
vyjmout.

20. Vyjméte nadrzku na vodu, vypustte z ni zbyvajici
vodu, pokud v ni néjakd je, a napliite ji Gistou
vodou aZz po znacku ,max"”.

e, ] oo 10
21. Nadrzku vloZte zpét na misto a stisknutim =

zaviete jeji kryt. Stisknéte ’“ a zacnéte péct.
» Pokud je hladina vody dostatetna, zahaji se proces
peceni.

Pokud oteviete dvitka trouby, zatimco je

provozu funkce pary, motor ventilatoru se
spusti na vysokou rychlost, aby vznikla
vzduchova clona.

Béhem poslednich 3 minut peceni s parou
bude motor ventilatoru v provozu na vysokou
rychlost, aby se v troubé sniZila hustota péry.

22. Z hygienickych divodd na konci cyklu peceni
vypustte z nadrzky zbyvajici vodu.

oda ze systému vytvareni pdry v troubg
prite¢e do nadrzky na vodu priblizné za
15 minut po skonéeni pecent.
Z hygienickych ddvodd zbyvajici vodu
z nadrzky vypustte.




23. Aktivujte funkci suSeni, aby se voda nahromadénd
v troubé vyparila. Viz ,Nabidka DalSi“.

Kdyz je funkce automatického susenf
aktivni, zobrazi se na displeji trouby na
konci kazdého procesu peceni s parou.

Spustite ji stisknutim .

Pred spusténim funkce suseni vyjméte
2 trouby jidlo a pfisluSenstvi, jako jsou
plechy, rosty atd.

Nastaveni funkce Booster (Rychlé predehrati)
Pokud chcete, aby trouba dosahla zvolené teploty
rychleji, pouZijte funkci Booster (Rychlé predehrati).
Vlyberte poZadovanou funkci pfipravy jidla a pak:

1. Jednou stisknéte tlacitko =®. Na displeji se
zobrazi symbol Elk.
2. Po nastaveni doby peceni a teploty stisknutim
zahdjite vareni.
» =@ Symbol zmizi, jakmile trouba dosahne

poZadované teploty. Trouba pak obnovi provoz na
funkci zvolenou pred zapnutim funkce Booster.

3. Jednim stisknutim tlaGitka E[k funkci Booster
zrusite. Funkce Booster bude deaktivovana

a z displeje zmizi E[k.
Aktivace zamku tladitek

Chcete-li zabrénit, aby s troubou nékdo zachdzel,
mizZete tlaCitka zamknout pomoci funkce zamku.

7amek Ize pouZit bez ohledu na to, zda je
rouba spusténa nebo ne. Troubu Ize vypnout

stisknutim tlacitka CD i kdyZ je zamek
aktivovan a trouba je v provozu.

1. Stisknéte 6 dokud se na displeji neobjevi o
» Po nastaveni zamku se pfi stisknuti jakéhokoli
tladitka (kromé tladitek /\/N/) objevi népis ,Zamek
Vv provozu“ a zobrazi se symbol (2.

laditka trouby nefunguji, je-li aktivovana
unkce zdmku. Zamek se nezrusf ani v pfipadé
ypadku napajent.

Deaktivace zamku

1. Stisknéte 6 dokud z displeje nezmizi &
» Zamknuti tladitek se deaktivuje.
Nabidka funkci automatického peceni

1. Troubu zapnéte stisknutim tlacitka @

2. Kdy? je trouba zapnuta, zobrazi se hlavni nabidka.
Opakované tisknéte /N/N/, dokud se nezobrazi
,Nabidka automatického peceni”.

10.

11.

Stisknutim B vstoupite do nabidky
automatického peceni.

Stisknutim /N/N/ vyberete hlavni nabidku
potravin, které se chystate péct. (Viz tabulka
nabidky automatického peceni.) Pro potvrzeni
stisknéte .

Stisknutim ZN\/N/ vyberete potraviny, které se
chystate péct.

Cheete-li zménit hmotnost potravin, prejdéte do
policka Teplota/hmotnost a stisknutim /NN
nastavte hmotnost. Hodnota hmotnosti se potvrdi,
jakmile ji zménite. Doba peceni se automaticky
zméni na zakladé hmotnosti potravin.

Zménit miZete pouze hmotnost jidel, u
kterych je hmotnost uvedena.

ktivni policko z moznostf 5

eplota/hmotnost, Doba peceni a Cas
budiku bude ohrani¢eno rameckem.
Stisknutim B posunete rémecek na
poligka vpravo nebo jej stisknutim “=2)
posunete na policka vievo. Pokud
stisknete 2 znovu, kdyZ ramecek
oznacuje policko Teplota/hmotnost vievo,
obrazovka se vrati na predchozi nabidku.

Chcete-li nastavit &as pegenf, stisknutim &4
posufite rdmecek na policko Doba peceni. Zobrazi
se IIECIM. stisknutim tlacitek /NN
nastavte poZadovanou dobu peéeni. Potet zmén
doby peceni na zakladé hmotnosti potravin je
omezen.

Jsou-li funkce peceni, teplota, hmotnost a doba
peceni spravné nastavené, peceni zahdjite
stisknutim .

Pokud zvoleny pokrm umoZziuje funkei pry,
postupujte podie pokyn( niZe:

Pokud jste delSi dobu nepouZivali peceni s parou,
zobrazi se zpréva ,Pfidejte Cistou vodu“.

Stisknte . Kryt nadrzky na vodu oteviete
posunutim do strany a nadrzku bude mozné
vyjmout.

Vyjméte nadrzku na vodu, vypustte z ni zbyvajici
vodu, pokud v ni néjakd je, a napliite ji Gistou
vodou a7z po znatku ,max"”.

Zdravotni riziko! Do parniho systému
pouZivejte pouze pitnou vodu.
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Diky vicku na nadrzce ji miiZete naplnit
bez vyjmuti.

NepouZivejte destilovanou ani filtrovanou
vodu. Pouzivejte pouze balenou vodu. Do
nadobky na vodu nepridavejte roztoky,
které jsou horlavé, obsahuji alkohol nebo
pevné Castice.

s . ] o 10
12. Nadrzku vloZte zpét na misto a stisknutim =

zaviete jeji kryt. Stisknéte a zacnéte péct.
» Pokud je hladina vody dostatetna, zahaji se proces

Pokud oteviete dvitka trouby béhem peceni, naj
displeji se zobrazi symbol V.

peceni.
NeZ spustite peceni v pare nebo pecent
s podporou pary, ujistéte se, Ze kryt obalu
sondy na maso je uzavreny.

Pokud se voda v nadrzce béhem peceni
¢erpa, zobrazi se zprava ,Pfidejte
odu” a trouba vyda zvukové varovani. Peceni

se ukondi. Jakmile doplnite do nadrzky vodu
a vloZite ji zpét na misto, cyklus peceni bude
pokracovat od okamziku preruseni.

» »Pokud byla nastavena doba peceni, trouba se
vypne na konci doby peceni. Displej zobrazi funkci
trouby, resp. zpravu ,Peceni je dokonceno®. Trouba
zatne vydavat zvukové varovani. Stisknutim
libovolného tladitka toto zvukové varovani vypnete.
13. Z hygienickych divodd na konci cyklu peceni
vypustte z nadrzky zbyvajici vodu.
\Voda ze systému vytvareni pdry v troubg
pfite¢e do nadrzky na vodu priblizné za
15 minut po skonéeni pecent.
Z hygienickych ddvodd zbyvajici vodu
z nadrzky vypustte.
14. Aktivujte funkci suSeni, aby se voda nahromadénd
v troubé vyparila. Viz ,Nabidka Dal$i“.

Kdyz je funkce automatického susenf
aktivni, automaticky se zapne na konci
kazdého cyklu pedeni.
15. Chcete-li v peéeni pokraCovat:
Troubu s funkci pary mlZete znovu spustit za
5 minut po ukonéeni cyklu peceni stisknutim

» Trouba bude nadale fungovat se stejnou funkei
a nastavenou teplotou.
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16. Pokud chcete troubu znovu spustit za 5 minut po
dokonéeni cyklu peceni, zobrazi se zprdva
»Trouba se pfipravuje“, protoZe trouba zacne
posilat vodu ze systému vytvareni pary zpét do
nadrzky na vodu. Jakmile tato zprava zmiz,
stisknutim NI spustite peceni. ProtoZe voda
v systému vytvareni pary byla zasldna do nadrzky

na vodu, zobrazi se zprava ,Pfidejte Cistou vodu*.

17. Stisknéte Doi Kryt nadrzky na vodu oteviete
posunutim do strany a nadrzku bude mozné
vyjmout.

18. Vyjméte nadrzku na vodu, vypustte z ni zbyvajici
vodu, pokud v ni néjakd je, a napliite ji Gistou
vodou aZz po znacku ,max"”.

e, ] R
19. Nadrzku vloZte zpét na misto a stisknutim =

zaviete jeji kryt. Stisknéte ’“ a zacnéte péct.
» Pokud je hladina vody dostatetna, zahaji se proces
peceni.

Pokud oteviete dvitka trouby, zatimco je
6 v provozu funkce pary, motor ventilatoru se

spusti na vysokou rychlost, aby vznikla
vzduchova clona.

Béhem poslednich 3 minut peceni s parou
bude motor ventilatoru v provozu na vysokou
rychlost, aby se v troubé sniZila hustota péry.

20. Z hygienickych divodd na konci cyklu peceni
vypustte z nadrzky zbyvajici vodu.

oda ze systému vytvareni pdry v troubg

prite¢e do nadrzky na vodu priblizné za

15 minut po skonéeni pecent.

Z hygienickych ddvodd zbyvajici vodu

z nadrzky vypustte.

21. Aktivujte funkci suSeni, aby se voda nahromadénd
v troubé vyparila. Viz ,Nabidka DalSi“.

Kdyz je funkce automatického susenf
aktivni, zobrazi se na displeji trouby na
konci kazdého procesu peceni s parou.

Spustite ji stisknutim .

Cle]
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Pred spusténim funkce suseni vyjméte
trouby jidlo a pfisluSenstvi, jako jsou
plechy, rosty atd.
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Funkce automatického peceni: Miize se lisit podle typd

Kus syrové Nadychana Kufe<1600gr Roastbeef na
brambory (* pogaca (* * pare (* syrem
Cerstvé fazolky | Sandwichovy Kr(ita, stehno Ryba, zelenina Rosthif Ovocny kolac
* chléb (* &
Kufe>1600gr | Peceny pstruh Jablkowy
jehnéci zavin

r. kola¢
* Pfiprava téchto pokrmd zahrnuje funkci pary. odstranéni vodniho kamene. (MiZete také pouZivat
Nabidka Extra programi komer&né proddvané tablety na odstranéni vodniho

Nes soustite peten v pafe nebo peten kamene, které jsou vhodné pro zafizeni na vafeni
@ 6z Spustite peceni v pare nebo pecen! v pare, pokud je budete pouzivat v souladu s pokyny).

s podporou pary, ujistéte se, Ze kryt obalu

sondy na maso je uzavieny. 1. Troubu zapnéte stisknutim tladitka \.I/.

— - — — 2. Kdy? je trouba zapnutd, zobrazi se hlavni nabidka.

Odvapnéni (Tato funkce je volitelna. Nemusi byt Opakované tisknéte /N/\, dokud se nezobrazi
soucasti vaSeho vyrobku.) ,Extra programy*.

Na vodni kimen nahromadény v systému tvorby pary Stisknéte M .

doporuCujeme pouzivat program na odstranéni vodniho Stisknate /N\/\/, dokud se na textovém displeji
kamene. Podle tvrdosti vody, kterou nastavite, vas nezobrazi ,Odstranéni vodniho kamene*.

trouba vyzve, abyste provedli odstranéni vodniho . ) , .
kamene. S vjrobkem jsou dodavany dvé tablety na 5. Stisknate . Stisknutim ’“ proces spustite.

W
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6. Zobrazi se zprava ,Nalijte do nadrzky 250 ml
vody a vloZte tabletu“.

7. Stisknéte t:o‘l Kryt nadrzky na vodu oteviete
posunutim do strany a nadrzku bude mozné
vyjmout.

8. Nalijte do nadrzky 250 ml ¢isté vody a vioZte
tagletu. Nédrzku vloZte zpét na misto a stisknutim
£ zaviete jeji kyt.

9. Dalim stisknutim ’“ proces spustite.

10. Béhem procesu odstrariovani vodniho kamene se
tableta rozpusti a odstrani vodni kamen, ktery se
usadil v parnim generatoru trouby. Trouba tento
proces provede automaticky a na konci procesu
se zobrazi zprava ,Vyprazdnéte nadrzku a nalijte
250 ml vody*“.

11. Stisknate =3 Kryt nadrzky na vodu oteviete
posunutim do strany a nadrzku bude mozné
vyjmout.

12. Vyprazdnéte nadrzku a nalijte do ni 250 ml Cisté
vody. Nadrzku vioZte zpét na misto a stisknutim

{5 zaviete jeji kryt. Proces se znovu spusti.
13. Na konci procesu odstrariovani vodniho kamene
se zobrazi zpréva ,0tevfit dvifka trouby”.
» Oteviete dvitka trouby, aby pdra mohla uniknout,
a z nadrzky vypustte zbyvajici vodu.
Suseni (Tato funkce je volitelna. Nemusi byt
soucasti vaseho vyrobku.)
Umozriuje vysusit vnitfek trouby vyparenim vody, ktera
v troubé zbude po pedeni v pare. Tuto funkci
z hygienickych dlivod(l doporucujeme pouZit po
kazdém peceni v pére.

NeZ spustite proces suseni, vyjméte z trouby
jidlo a plechy.

Pred pouZitim funkce suseni setfete vodu
nahromadénou na dné trouby (pokud tam

néjaka je) suchym hadfikem.

Troubu zapnéte stisknutim tladitka @

KdyZ je trouba zapnutd, zobrazi se hlavni nabidka.
Stisknéte /N/N/, dokud se nezobrazi ,Extra
programy*.

Stisknte .

Stisknéte /NN, dokud se na textovém displeji
nezobrazi ,Suseni*.

5. Stisknéte 4.

6. SuSeni zahdjite stisknutim ’"

N —

W
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7. Po 10 minutach, co? je automaticky nastavend
doba suseni, se na displeji zobrazi zprdva ,Oteviit
dvitka trouby“.

» Oteviete dvitka trouby, aby pdra mohla uniknout.

Opétovny ohiev (Tato funkce je volitelna. Nemusi
byt soucasti vaseho vyrobku.)

Hodi se pro ohfivani hotovych jidel. Funkce podpory
pary brani vysouSeni jidla.

e PouZivejte nadobi odolné vysokym teplotam.

e Kpeceni s parou pouZivejte perforovany plech.

e Pfiohfivanijidlo nepfikryvejte.

1. Troubu zapnéte stisknutim tlacitka @

2. Kdy? je trouba zapnutd, zobrazi se hlavni nabidka.
Opakované tisknéte /N/N/, dokud se nezobrazi
L,Extra programy*.

Stisknéte B,

Stisknéte N/, dokud se na textovém displeji
nezobrazi ,Opétovny ohfev”,

5. Stisknate . Stisknutim ’“ proces spustite.
Funkei spustite podle pokyn{ ,Kroky spusténi
funkce péry“ popsané v sekci ,Pouzivani funkei
trouby k peceni v pafe a peéeni s podporou
pary*“.

U této funkce se zobrazi doporucend teplota a ¢as.

Teplotu i Cas mlZete zménit a nastavit ¢as ukonceni.

Kynuti tésta (Tato funkce je volitelna. Nemusi

byt soucasti vaseho vyrobku.)

Funkce je vhodna pro kynutd tésta na chléb, pogacu

nebo pizzu. Podpora pary brani vysouseni povrchu

tésta.

e PouZivejte nadobi odolné vysokym teplotam.

e PFikynuti tésto neprikryvejte.

e Bghem kynut neotevirejte dvirka trouby, mize
dojit ke ztraté vihkosti &i slehnuti tésta.

e NeZ spustite funkci kynuti, ujistéte se, Ze prostor
peceni je dostatetné vychladly (ma pokojovou
teplotu).

e Doba kynuti se mdze liSit podie velikosti
a hmotnosti tésta.

e Pro kynuti na mfiZce trouby doporucujeme
pouZivat velké tepelné odolné nadoby.

1. Troubu zapnéte stisknutim tlacitka @

2. Kdy? je trouba zapnuta, zobrazi se hlavni nabidka.
Opakované tisknéte /N\/N/, dokud se nezobrazi
L,Extra programy*.

3. Stisknste B4,

4. Stiskngte /NN, dokud se na textovém displeji
nezobrazi ,Kynuti tésta“.

5. Stisknate 4. Stisknutim ’“ proces spustite.
Funkei spustite podle pokyn{ ,Kroky spusténi

W



funkce péry“ popsané v sekci ,Pouzivani funkei
trouby k peceni v pafe a peéeni s podporou
pary”.
U této funkce se zobrazi doporucend teplota a ¢as.
Teplotu i Cas mlZete zménit a nastavit ¢as ukonceni.

Rozmrazovani (Tato funkce je volitelna. Nemusi
byt soucasti vaseho vyrobku.)

Funkce je vhodna k rozmrazovani potravin, jako je
ovoce, zelenina a pecivo. K rozmrazovani pouzivejte
perforovany plech pro peceni s parou. Pegici plech
umistéte pod spodni drover (Uroved 1) perforovaného
plechu na peceni s parou, aby zachytaval vodu, ktera
bude z rozmrazovanych potravin odtékat.

7 diivodu bezpecnosti potravin doporucujeme
maso, drlibeZ a ryby rozmrazovat v chladnicce.

Potraviny pred vioZenim do trouby vyndejte
obalu (pokud v ném jsou).

Troubu zapnéte stisknutim tladitka @

KdyZ je trouba zapnutd, zobrazi se hlavni nabidka.

Opakované tisknéte /N/N/, dokud se nezobrazi
L,Extra programy*.

Stisknate .

Stisknéte N/, dokud se na textovém displeji
nezobrazi ,Rozmrazovani®.

5. Stisknate . Stisknutim Nl proces spustite.
Funkei spustite podle pokyn{ ,Kroky spusténi
funkce péry“ popsané v sekci ,Pouzivani funkei
trouby k peceni v pafe a peéeni s podporou
pary*“.

U této funkce se zobrazi doporucend teplota a ¢as.

Teplotu i Cas mlZete zménit a nastavit ¢as ukonceni.

Blansirovani (Tato funkce je volitelna. Nemusi
byt soucasti vaseho vyrobku.)

Tato funkce je vhodna pro blan$irovani ovoce

a zeleniny pred jejich zmrazenim nebo zavafovanim.
Pi blanSirovani pouZivejte perforovany plech pro
peceni s parou. Pecici plech umistéte pod spodni
Uroven (Uroven 1) perforovaného plechu na peceni
s parou, aby zachytaval vodu, kterd bude

z blan&irovanych potravin odtékat.

Chcete-li zachovat barvu blan$irovanych
potravin, uloZte potraviny po blansirovani do

ledové vody, aby zchladly, a pak vodu slijte.

N —
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1. Troubu zapnéte stisknutim tlacitka @

2. Kdy? je trouba zapnutd, zobrazi se hlavni nabidka.
Opakované tisknéte /N/N/, dokud se nezobrazi
L,Extra programy*.

Stisknéte .
Stisknéte /NN, dokud se na textovém displeji
nezobrazi ,Blan§irovani“.

5. Stisknate . Stisknutim ’“ proces spustite.
Funkei spustite podle pokyn{ ,Kroky spusténi
funkce péry“ popsané v sekci ,Pouzivani funkei
trouby k peceni v pafe a peéeni s podporou
pary*.

U této funkce se zobrazi doporucend teplota a ¢as.

Teplotu i Cas mlZete zménit a nastavit ¢as ukonceni.

Hygiena (Tato funkce je volitena. Nemusi byt
soucasti vaseho vyrobku.)

Tato funkce je vhodna pro sterilizaci sklenic a vicek
pred zavarovanim.

Pfi sterilizaci sklenic nebo viCek pouZivejte draténou
miizku trouby. Pegici plech umistéte pod spodni
Uroven (Uroven 1) mfizky, aby zachytaval vodu, ktera
vznika pii pouZiti pary. Sklenice musi byt otevrené.
Sklenice a vika vklddejte na miizku dnem vzhiru, aby
se jgjich horni ¢ast dotykala mfizky.

W

PouZivejte sklenice odolné teplu a pare.

Pi sterilizaci vice nez jedné sklenice ¢i vika se
ujistéte, Ze se navzajem nedotykaji.

Sterilizujte sklenice, které maji podobnou
elikost.

Troubu zapnéte stisknutim tladitka @

2. Kdy? je trouba zapnutd, zobrazi se hlavni nabidka.
Opakované tisknéte #/N\/\N/, dokud se nezobrazi
L,Extra programy*.

Stisknéte M.

Stisknéte /NN, dokud se na textovém displeji
nezobrazi ,Hygiena“.

5. Stisknate . Stisknutim "“ proces spustite.
Funkei spustite podle pokyn{ ,Kroky spusténi
funkce péry“ popsané v sekci ,Pouzivani funkei
trouby k peceni v pafe a peéeni s podporou
pary*“.

U této funkce se zobrazi doporucend teplota a ¢as.

Teplotu i Cas mlZete zménit a nastavit ¢as ukonceni.

Zavarovani (Tato funkce je volitelna. Nemusi byt

soucasti vaseho vyrobku.)

Tato funkce je vhodna pro opétovny ohfev

blanSirovanych potravin (napf. ovoce a zeleniny) a pro

jejich uloZeni do sterilizovanych sklenic.

—_
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K blanirovanym surovindm pfidejte tekutinu (vodu,
vodu s cukrem, slany nalev atd.) a zakryjte je. Timto
zplisobem naplrite sklenici tak, aby alespori 3 cm od
horniho okraje sklenice zlistalo volné misto, a uzaviete
ji.
K zavarovani do sklenic pouZivejte perforovany plech
pro pedeni s parou. Pegici plech umistéte pod spodni
Uroven (Uroven 1) perforovaného plechu pro peceni
s parou, aby zachytaval vodu, kterd pri pouZiti pary
vznika. Po vychladnuti sklenic je vyjméte z prostoru
peceni. Po vyjmuti sklenic z prostoru peceni je
nechejte vychladnout na pokojovou teplotu.
e P¥isterilizaci vice nez jedné sklenice se ujistéte,
7e se navzajem nedotykaji.

e Sterilizujte sklenice, které maji podobnou velikost.

e Doba zavarovani mize zaviset na mnozstvi
potravin a poctu sklenic.

mPouiivejte sklenice odolné teplu a pare.

Sklenice mohou béhem zavafovani prasknout.
Ujistéte se, Ze sklenice ani vicka nejsou

[deformovana.

Troubu zapnéte stisknutim tladitka @

2. Kdy? je trouba zapnuta, zobrazi se hlavni nabidka.
Opakované tisknéte /N\/\N/, dokud se nezobrazi
L,Extra programy*.

3. Stisknste B4,

4. Stiskngte /N/N/, dokud se na textovém displeji
nezobrazi ,Zavarovani“.

5. Stisknate . Stisknutim .“ proces spustite.

Funkei spustite podle pokyn{ ,Kroky spusténi

funkce péry“ popsané v sekci ,Pouzivani funkei

trouby k peceni v pafe a peéeni s podporou

—_

U této funkce se zobrazi doporucend teplota a ¢as.
Teplotu i Cas mlZete zménit a nastavit ¢as ukonceni.
Rozpousténi cokolady (Tato funkce je volitelna.
Nemusi byt soucasti vaseho vyrobku.)

Vhodné k rozpousténi kouskd cokolady.

Na perforovany plech pro peceni s parou polozte
¢okoladu v obalu, aby se rozpustila.

Pokud mate nebalenou ¢okoladu, umistéte ji do
tepelné odolné nadoby, zakryjte vikem a vioZte na
perforovany plech pro peceni s parou.

Doba rozpousténi mlze zaviset na mnoZstvi
Cokolady.

1. Troubu zapnéte stisknutim tlacitka @
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2. Kdy? je trouba zapnutd, zobrazi se hlavni nabidka.
Opakované tisknéte /N/N/, dokud se nezobrazi
L,Extra programy*.

3. Stisknste .

4. Stiskngte /NN, dokud se na textovém displeji
nezobrazi ,Rozpousténi Cokolady“.

5. Stisknate . Stisknutim ’" proces spustite.
Funkei spustite podle pokyn{ ,Kroky spusténi
funkce péry“ popsané v sekci ,Pouzivani funkei
trouby k peceni v pafe a peéeni s podporou
pary*“.

U této funkce se zobrazi doporucend teplota a ¢as.

Teplotu i Cas mlZete zménit a nastavit ¢as ukonceni.

Domaci jogurt (Tato funkce je volitelna. Nemusi

byt soucasti vaseho vyrobku.)

Vhodné pro vyrobu jogurtu z pasterizovaného miéka.

Pridejte 100 g (3—4 polévkové IZice) jogurtu do 1 000

ml pasterizovaného mléka o pokojové teploté a dobfe

promichejte. Tuto smés dejte do tepelné odolné

nadoby a zakryjte vikem. Pfi vyrobé jogurtu pouZijte
draténou mfizku trouby.

e (heete-li mit jogurt sladsi a Fidsi, nastavte kratSi

dobu. Pokud chcete naopak ziskat kyselejsi
a hustsi jogurt, nastavte dobu delsi.

e Doporucujeme, abyste jogurt spotfebovali poté,

co ho uloZite na 12 hodin do chladnicky (+ 4 °C).

e Sterilizovana trvanliva mléka nejsou pro vyrobu

jogurtu vhodnd a nesmi se pouzivat.

e Jogurt pouZity k vyrobé jogurtu musi byt Cerstvy.

K vyrobé jogurtu Ize pouZit i nepasterizovana
9 miéka, ale ta je tfeba nechat projit varem, aby
se tak eliminovaly patogeny/Skodlivé

mikroorganismy. NeZ za¢nete s vyrobou

jogurtu, je tfeba pockat, nez mléko vychladne
na pokojovou teplotu.

1. Troubu zapnéte stisknutim tlacitka @

2. Kdy? je trouba zapnuta, zobrazi se hlavni nabidka.
Opakované tisknéte /N\/N/, dokud se nezobrazi
L,Extra programy*.

3. Stisknste 4.

4. Stiskngte /N\/\/, dokud se na textovém displeji
nezobrazi ,Domdcf jogurt”.

5. Stisknate . Stisknutim ’" proces spustite.
Funkei spustite podle pokyn{ ,Kroky spusténi
funkce péry“ popsané v sekci ,Pouzivani funkei
trouby k peceni v pafe a peéeni s podporou
pary*“.

U této funkce se zobrazi doporucend teplota a ¢as.

Teplotu i Cas mlZete zménit a nastavit ¢as ukonceni.



Vejce vaiena namékko, natvrdo, na hnilicku
(Tato funkce je volitelna. Nemusi byt souéasti
va$eho vyrobku.)

Funkce je vhodna pro vareni vajec podle prani.
Zejména tak mlZete vafit velké mnoZstvi vajec.

Pfi vafeni vajec pouzivejte perforovany plech pro vareni
s parou. Pecici plech umistéte pod spodni trove
(Uroveri 1) perforovaného plechu na peceni s parou,
aby zachytaval vodu, ktera bude z blansirovanych
potravin odtékat.

(Pred varenim vajec musite na nékolika
mistech vejce napichnout ostrym predmétem,
napt. jehlou. Jinak mohou vejce béhem vareni
prasknout.

Doba vareni vajec miZe zaviset na velikosti
2 mnoZstvi vajec.

1. Troubu zapnéte stisknutim tlacitka @

2. Kdy? je trouba zapnuta, zobrazi se hlavni nabidka.
Opakované tisknéte /N/N/, dokud se nezobrazi
L,Extra programy*.

Stisknte .

Stisknéte//”N/\/ dokud se na textovém displeji
nezobrazi ,Vejce natvrdo”,,Vejce na

hnilicku“ nebo ,Vejce namékko“.

5. Stisknate . Stisknutim .’" proces spustite.
Funkei spustite podle pokyn{ ,Kroky spusténi
funkce péry“ popsané v sekci ,Pouzivani funkei
trouby k peceni v pafe a peéeni s podporou
pary”.

U této funkce se zobrazi doporucend teplota a ¢as.

Teplotu i Cas mlZete zménit a nastavit ¢as ukonceni.

Cisténi parou (Tato funkce je volitelna. Nemusi

byt soucasti vaseho vyrobku.)

Usnadfiuje Cisténi trouby, protoZe se neistota (pokud

neni prilis stard) zmékéi kapkami vody

zkondenzovanymi uvnitf trouby po vytvoreni pary.

1. Troubu zapnéte stisknutim tladitka \.I/.

2. Kdy? je trouba zapnuta, zobrazi se hlavni nabidka.
Opakované tisknéte /N/N/, dokud se nezobrazi
L,Extra programy*.

3. Stisknste B4,

4. Stiskngte /NN, dokud se na textovém displeji
nezobrazi ,Cisténi parou®.

5. Stisknate . Stisknutim ." proces spustite.
Funkei spustite podle pokyn{ ,Kroky spusténi
funkce péry“ popsané v sekci ,Pouzivani funkei
trouby k peceni v pafe a peéeni s podporou
pary*“.

W

U této funkce se zobrazi doporucend teplota a ¢as.

Teplotu i Cas mlZete zménit a nastavit ¢as ukonceni.

6. Po ukonceni se zobrazi zprava ,Otfete plochy”.
Otevrete dvitka a vnitfni povrch trouby offete
suchou houbou nebo hadrem.

Cisténi (pyrolytické samodisténi) (Tato funkce je

volitelna. Nemusi byt soucasti vaseho vyrobku.)

VAROVANi!

Horké povrchy zplsobuji popaleniny!
Nedotykejte se zafizeni béhem automatického
¢isténi a udrzujte déti mimo jeho dosah. Pred
odstrariovanim zbytk(l pockejte nejméné 30
minut.

Trouba je vybavena pyrolytickou samogistici funkci.
Trouba se zahfeje asi na 430—-480 °C a stavajici
necistota se spali na popel. MdZe se uvolnit silny kour.
Zajistéte fadné odvétrani. Trouba se musi vyCistit
vysokou teplotou po kazdych 10 poutzitich.

1. Z trouby vyjméte vSechna prislusenstvi. U modeld
s draténym drzakem nezapomerite odstranit drZak.
Nezapomerite z trouby vyjmout nadrzku na vodu.

Je-li va$ vyrobek vybaven pfisluSenstvim pro

pyrolytické Gisténi (odolnym v{ci samogiStént pfi

vysokych teplotach), nemusite toto pfisluSenstvi

Z trouby odstrariovat.

2. Pred zahdjenim procesu Cisténi otfete vngjsi
povrchy trouby namydlenym hadfikem a odstrarite
z ni Zbytky potravin.

NecCistéte tésnéni dvefi. Sklolaminatové
&snéni je vysoce citlivé a mlZe se snadno
poskodit. Pokud se tésnéni dvifek
poskodi, vyménte je za nové, které
obdrZite od autorizovaného poskytovatele
servisu.

Troubu zapnéte stisknutim tladitka @

KdyZ je trouba zapnutd, zobrazi se hlavni nabidka.

Stisknéte N/, dokud se nezobrazi ,Extra

programy*.

5. Stisknéte 4.

6. Stisknéte /N\/N/, dokud se na textovém displeji
nezobrazi ,Gisténi*.

7. Stisknéte 4.

8. Cisténi spustite stisknutim ’“ Doba
samodisténi se zobrazi na displeji. Dobu trvani
nelze zménit. U funkce samocisténi milzete
nastavit ¢as ukonceni.

9. Dvere trouby nelze otevfit a na displeji ¢asu se

béhem vlastniho ¢isténi zobrazi symbol zamku .
Béhem procesu ¢isténi a dokud nezmizi symbol

W
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zamku netlacte na rukojet, abyste odemkli zamek
dveri.
10. Po ukongeni procesu Cisténi odstrarite bilé nanosy
vodou s octem.
Usporné éisténi (pyrolytické samogisténi —
usporna pyrolyza) (Tato funkce je volitelna.
Nemusi byt soucasti vaseho vyrobku.)

2 VAROVANi!
Horké povrchy zplsobuji popaleniny!
Nedotykejte se zafizeni béhem automatického
¢isténi a udrzujte déti mimo jeho dosah. Pred
odstrariovanim zbytk(l pockejte nejméngé
30 minut.
Pokud trouba neni silng znecisténd, doporucujeme
funkei Usporné ¢isténi. Pokud je vaSe trouba silné
znecCisténa, pak nebude stadit Uisporna Cistici funkce.
V takovém pripadé provedte Gisténi v rezimu ,isténi“,
1. Z trouby vyjméte vSechna prislusenstvi. U modeld

s draténym drzakem nezapomerite odstranit drZak.

Nezapomerite z trouby vyjmout nadrzku na vodu.
Je-li va$ vyrobek vybaven pfisluSenstvim pro
pyrolytické Gisténi (odolnym v{ci samogiStént pfi
vysokych teplotach), nemusite toto pfisluSenstvi
Z trouby odstrariovat.

2. Pred zahdjenim procesu Cisténi otfete vngjsi
povrchy trouby namydlenym hadfikem a odstrarite

Z ni Zbytky potravin.

NecCistéte tésnéni dvefi. Sklolaminatové
tesnéni je vysoce citlivé a miZe se snadno|
poSkodit. Pokud se tésnéni dvifek
poSkodi, vyménte je za nové, které
obdrZite od autorizovaného poskytovatele
servisu.

3. Troubu zapnéte stisknutim tlacitka @

4. Kdy? je trouba zapnuta, zobrazi se hlavni nabidka.
Stisknéte /N/\/, dokud se nezobrazi ,Extra
programy*.

5. Stisknéte .

6. Stisknéte /N/\/, dokud se na textovém displeji
nezobrazi ,Usporné ¢i§téni“.

7. Stisknéte ™.

8. Cisténi spustite stisknutim ’" Doba
samogiSténi se zobrazi na displeji. Dobu trvani
nelze zménit. U funkce samocisténi milzete
nastavit ¢as ukonceni.

9. Dvere trouby nelze otevfit a na displeji ¢asu se

béhem vlastniho ¢isténi zobrazi symbol zamku .

Béhem procesu ¢isténi a dokud nezmizi symbol
zamku netlacte na rukojet, abyste odemkli zamek
dveri.
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10. Po ukongeni procesu Cisténi odstrarite bilé nanosy
vodou s octem.

Nabidka nastaveni

Nastaveni jazyka

1. KdyZ troubu zapnete poprvé, na textovém displeji
se zobrazf zpréva ,Programy peceni“.

2. Stisknéte /N/N, dokud se na textovém displeji
nezobrazi ,Nastaveni“.

3. Stisknste 4.

4. Stiskngte /N/\/, dokud se na textovém displeji
nezobrazi ,Jazyk".

5. Stisknate M. Zobrazi se jazyk, ktery byl pro
troubu plvodné nastaven.

6. Stisknéte /N/\/ a zvolte pozadovany jazyk.

7. Stisknste ™ a potvrdte nastaveni.

Nastaveni ¢asu

Kdy? troubu zapnete poprvé, automaticky se nastavi

¢as ,00:00“. Cheete-li zménit nastaveni ¢asu:

1. KdyZ je trouba zapnutd, na textovém displeji se
zobrazi text ,Programy peceni®.

2. Stisknéte /N/\N/, dokud se na textovém displeji

nezobrazi ,Nastaveni“.

Stisknéte .

Stisknéte /NN, dokud se na textovém displeji

nezobrazi ,Hodiny".

Stisknéte M.

Stisknéte N/ a nastavte aktuaini as.

. Stisknéte M a potvrdte nastaveni.

astaveni jasu

KdyZ troubu zapnete poprvé, na textovém displeji

se zobrazf zpréva ,Programy peceni“.

2. Stiskngte /N/\N/, dokud se na textovém displeji
nezobrazi ,Nastaveni“.

3. Stisknste &4,

4. Stiskngte /NN, dokud se na textovém displeji
nezobrazi ,Jas"”.

5. Stisknate . Zobrazi se predem nastavena
(rovern jasu.

6. Stisknéte tlatitka /NN a wberte
poZadovanou Urover.

7. Stisknate ™ a potvrdte nastaveni.

Nastaveni hlasitosti

1. KdyZ troubu zapnete poprvé, na textovém displeji
se zobrazf zpréva ,Programy peceni“.

2. Stisknéte /N/\N/, dokud se na textovém displeji
nezobrazi ,Nastaveni“.

3. Stisknste .

4. Stiskngte /N/N/, dokud se na textovém displeji
nezobrazi ,Hlasitost".

5. Stisknate M. Zobrazi se predem nastavena
hlasitost.

W



6.

7.

Stisknéte tlacitka N/ a wherte
poZadovanou Urove.
Stisknéte 4 a potvrdte nastaveni.

Nastaveni jednotek teploty

1,
2.
3.
4.
5.

6.

7.

KdyZ troubu zapnete poprvé, na textovém displeji
se zobrazf zpréva ,Programy peceni“.

Stisknéte N/, dokud se na textovém displeji
nezobrazi ,Nastaveni“.

Stisknéte .

Stisknéte /NN, dokud se na textovém displeji
nezobraz ,Jednotka teploty”.

Stisknéte . Zobrazi se predem nastavena
jednotka teploty ,G*.

Z\Stisknutim tladitek /N vyberete jednotku
JF<.

Stisknéte 4 a potvrdte nastaveni.

Nastaveni Grovné tvrdosti vody

1.

2.

3.

KdyZ troubu zapnete poprvé, na textovém displeji
se zobrazf zpréva ,Programy peceni“.

Stisknéte N/, dokud se na textovém displeji
nezobrazi ,Nastaveni“.

Stisknéte .

Stisknéte /NN, dokud se na textovém displeji
nezobrazi , Tvrdost vody*“.

Stisknéte M. Zobrazi se predem nastavena
Uroven tvrdosti vody.

Stisknutim tlacitek /N / N/ vyberete troven,
ktera je vhodna pro tvrdost vody, kterou pouZivate.

Pouzivani funkci trouby k peceni

Koléce na plechu Jeden zasobnik

7.

Stisknéte M a potvrdte nastaveni.

Nastaveni automatického suseni

1.
2.

3.
4.

5.

KdyZ troubu zapnete poprvé, na textovém displeji
se zobrazf zpréva ,Programy peceni“.

Stisknéte N/, dokud se na textovém displeji
nezobrazi ,Nastaveni“.

Stisknéte (.

Stisknéte /NN, dokud se na textovém displeji
nezobrazi ,Automatické sudeni“.

Stisknte M. Zobrazi se ,0n“ a spusti se funkce
automatického suseni.

Tabulka casii vafeni

(:)asy v tto tabulce jsou minény jako privodce.
Casy se mohou liSit v zavislosti na teploté
potravin, tloustce, typu a vasich vlastnich
preferencich vareni.

9 1. police v troubé je spodnf police.

Za 1 hodinu peceni spotfebuje trouba
nadobky na vodu v priméru asi 1 litr vody.
Pri peceni delSim neZ 1 hodinu mize byt
potieba pridat dalsi vodu. Pfi peceni del$im
nez 1 hodinu nezapominejte postupovat podie
upozornéni, kterd vam bude trouba hlasit.

e e
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Jehn&ci kyta (v Jeden zasobnik 3 25 min. 250/max. 70..90

hrnei T potom 190

Roznéné kufe Jeden zasobnik 2 15 min. 250/max. 55 .. 65
T potom 180 ... 190

Turquie (5,5 kg) Jeden zasobnik 1 25 min. 250/max. 150 ... 210
e potom 180 ... 190
== T2

Kdyz pecete se 2 plechy najednou, umistéte meélky plech do spodni prihradky a hluboky plech do horn
* Doporugujeme provadét predehfivani u vSech potravin.

Vaieni v pare

Mrazeny hrasek 2600 Perforovany podnos 3 Vafeni v pafe 100 30...40
+ Plech do trouby

RoSténa 1000 Perforovany podnos Vafeni v pafe 100 65..75
+ Plech do trouby

Kufeci prsa 1000 Perforovany podnos 3 Vareni v pare 100 25..35
+ Plech do troub:

Hovézi roSténa 1000 Perforovany podnos 3 Vafeni v pare 100 50 ... 60
+ Plech do troub:

Cuketa 1000 Perforovany podnos Vareni v pare 100 25..35
+ Plech do troub

500 Perforovany podnos 3 Vafeni v pafe 100 10...20
Plech do troub:

2 — Pii vareni, umistéte podnos do prvniho stojanu a perforovany podnos do tetiho stojanu,
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(isporny ohfev s ventildtorem

po zahdjeni peceni v rezimu tsporny ohfev s
entilatorem neménte teplotu peceni.

v reZimu Usporny ohfev s ventildtorem
neotevirejte dvitka. Pokud neoteviete dvirka,

vnitfni teplota se optimalizuje k dspore energie
a fato teplota se miZe liit od teploty uvedené
na displeji.

o o - N I B

Ovladani grilu

VAROVANi!

Zavirejte dvitka trouby béhem grilovani.

Horké povrchy mohou zplisobovat popéleniny!
Grilovani bez pary
1. Stisknutim @ troubu zapnéte.
2. Kdy? je trouba zapnutd, zobrazi se hlavni nabidka.
3. Stisknutim & vstoupite do nabidky programl

peceni.

4. Stisknéte /N/\/ a zvolte pozadovanou funkci

grilovani bez pary. Stisknutim B funkci aktivujete.

5. Cheete-li zménit teplotu, presurite se na policko
Teplota/hmotnost, stisknéte tlacitka Z/N/\/
a nastavte poZadovanou teplotu. Hodnota teploty
se potvrdi, jakmile ji zménite.

Aktivni politko z moznosti 5
Teplota/hmotnost, Doba peceni a Cas
budiku bude ohrani¢eno rameckem.
Stisknutim B4 posunete rémecek na
poligka vpravo nebo jej stisknutim “2
posunete na policka vievo. Pokud
stisknete *= znovu, kdyZ ramecek
oznacuje policko Teplota/hmotnost vievo,
obrazovka se vrati na predchozi nabidku.

6. Chcete-li nastavit &as peent, stisknutim &4’
posunete ramedéek na politko Doba peceni/Cas
konce pedeni. Zobrazi se M Stiskem
tlacitek N/ nastavte poZadovanou dobu
peceni.

7. Chcete-li nastavit ¢as konce pegeni, po
nastaveni doby pedeni stisknéte . Zobrazi se
EXIM stiskem tlacitek /N\/\/ nastavte
poZadovany ¢as konce peden.

8. Chcete-li nastavit ¢as budiku a zarovefi
neovlivnit pfipomenuti konce peceni, stisknutim

posunete ramedek na politko Cas budiku.
Zobrazi se M. Stiskem tlacitek /NN
nastavte pozadovany ¢as budiku. Cas budiku

slouZi k upozornéni, neovlivni dobu peceni nebo
funkce trouby. Jeden z moznych zplsob( pouZiti
je, cheete-li pokrm v troubé v uritou chvili obratit.

Maximalni doba budiku miZe byt 23
hodin a 59 minut.

9. Jsou-li funkce peceni, teplota, doba pecdeni, ¢as
konce pedeni a €as budiku spravné nastaveng,

stisknéte ” k zahajeni peceni. Spusti se peceni
a displej zobrazi nastavenou probihajici funkei,
resp. zpravu ,Peceni”.

Nastaveni doby peceni, peceni, ¢asu a
Casu budiku neni nezbytné k fungovani
rouby. Lze je nastavit volitelng.

Pokud oteviete dvitka trouby béhem
peceni, na displeji se zobrazi symbol

» Pokud jste nenastavili dobu pegeni, troubu
budete ovladat ruéné. Pokud je pokrm hotovy,

stisknutim tlaGitka ’" troubu vypnete. Jinak bude
trouba ddle fungovat.

» »Pokud byla nastavena doba peceni, trouba se
vypne na konci doby peceni. Displej zobrazi funkci
trouby, resp. zpravu ,Peceni je dokonceno”. Trouba
zatne vydavat zvukové varovani. Stisknutim
libovolného tladitka toto zvukové varovani vypnete.

» » Pokud byla nastavena doba peceni a ¢as konce
peceni, hodiny trouby odectou dobu peceni od Casu
konce peceni, ktery jste nastavili, a vypoCitaji Cas
zahdjeni peceni. A7 nastane Cas zahajeni peeni, bude
aktivovana zvolena funkce trouby a trouba se ohfeje na
nastavenou teplotu. UdrZi tuto teplotu az do konce
¢asu vareni. Trouba se vypne na konci doby peceni.
Displej zobrazi funkci trouby, resp. zpravu ,Peceni je
dokondeno®. Trouba zacne vydavat zvukové varovani.
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Stisknutim libovolného tlacitka toto zvukové varovani
vypnete.
Grilovani s parou

1. Stisknutim @ troubu zapnéte.
2. Kdy? je trouba zapnuta, zobrazi se hlavni nabidka.
3. Stisknutim & vstoupite do nabidky programl
peceni.
4. Stisknéte /N/N/ a zvolte pozadovanou funkci
grilovani s parou. Stisknutim M funkci aktivujete.
5. Stisknéte 5. Pomoci /N\/N/ nastavte troveit
pary. Nastaveni potvrdte opétovnym stisknutim
tlagitka I .
6. Chcete-li zménit teplotu, presurite se na policko
Teplota/hmotnost, stisknéte tlacitka N/
a nastavte poZadovanou teplotu. Hodnota teploty
se potvrdi, jakmile ji zménite.
Aktivni politko z moznosti
Teplota/hmotnost, Doba peceni a Cas
budiku bude ohrani¢eno rameckem.
Stisknutim & posunete rémecek na
poligka vpravo nebo jej stisknutim “2
posunete na policka vievo. Pokud
stisknete *=) znovu, kdyZ ramecek
oznacuje policko Teplota/hmotnost vievo,
obrazovka se vrati na predchozi nabidku.

7. Cheete-li nastavit &as peent, stisknutim &4’
posunete ramedéek na politko Doba peceni/Cas
konce pedeni. Zobrazi se Sl Stiskem
tlacitek N/ nastavte poZadovanou dobu
peceni.

Tato funkce vam neumoZiiuje zahajit peceni pred

nastavenim doby peeni. Doba peceni se na displeji

automaticky nastavi na 30 minut.

8. Chcete-li nastavit ¢as konce pegeni, po
nastaveni doby pedeni stisknéte . Zobrazi se
EXSIl stiskem tlacitek /\/\/ nastavte
poZadovany ¢as konce peden.

9. Chcete-li nastavit ¢as budiku a zarovei
neovlivnit pfipomenuti konce peceni, stisknutim

posunete ramedek na policko Cas budiku.
Zobrazi se IENI. Stiskem tlacitek /\/\N/
nastavte poZadovany ¢as budiku. Cas budiku
slouZi k upozornéni, neovlivni dobu peceni nebo
funkee trouby. Jeden z moznych zplsob( pouZiti
je, cheete-li pokrm v troubé v uritou chvili obratit.

Maximalni doba budiku miZe byt 23
hodin a 59 minut.
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10. Jsou-li funkce pecent, teplota, doba pecen, ¢as
konce peceni a €as budiku spravné nastaveng,

stisknéte ’l k zahajeni peceni.

11. Provozni kroky funkce pary:
Pokud jste delSi dobu nepouZivali peceni s parou,
zobrazi se zpréva ,Pfidejte Cistou vodu“.

12. Stisknéte |.'Zoﬂ Kryt nadrzky na vodu oteviete
posunutim do strany a nadrzku bude mozné
vyjmout.

13. Vyjméte nadrzku na vodu, vypustte z ni zbyvajici
vodu, pokud v ni néjakd je, a napliite ji Gistou
vodou a7z po znatku ,max"”.

Zdravotni riziko! Do parniho systému
pouZivejte pouze pitnou vodu.

NepouZivejte destilovanou ani filtrovanou
odu. PouZivejte pouze balenou vodu. Do
nadobky na vodu nepridavejte roztoky,
které jsou horlavé, obsahuji alkohol nebo
pevné Castice.

el

Diky vicku na nadrzce ji miizete naplnit
bez vyjmuti.

@]

s . ] o 1.8
14, Nadrzku vloZte zpét na misto a stisknutim =

zaviete jeji kryt. Stisknéte ’“ a zacnéte péct.
» Pokud je hladina vody dostatetna, zahaji se proces

NeZ spustite peceni v pare nebo pecent
s podporou pary, ujistéte se, Ze kryt obalu

sondy na maso je uzavieny.

=
D
=}
@
=

Pokud oteviete dvitka trouby béhem peceni, naj
displeji se zobrazi symbol V.

©]

Pokud se voda v nadrzce béhem peceni
¢erpa, zobrazi se zprava ,Pfidejte
odu” a trouba vyda zvukové varovani. Peceni

se ukondi. Jakmile doplnite do nadrzky vodu

a vloZite ji zpét na misto, cyklus peceni bude

pokracovat od okamziku preruseni.
» »Pokud byla nastavena pouze doba peceni,
trouba se vypne na konci doby peceni. Displej zobrazi
funkci trouby, resp. zpravu ,Peceni je dokonteno®.
Trouba zaéne vyddvat zvukové varovani. Stisknutim
libovolného tladitka toto zvukové varovani vypnete.
» » Pokud byla nastavena doba peceni a ¢as konce
peceni, hodiny trouby odectou dobu peceni od Casu
konce peceni, ktery jste nastavili, a vypoCitaji Cas
zahdjeni peceni. A7 nastane Cas zahajeni peeni, bude




aktivovana zvolena funkce trouby a trouba se ohfeje na
nastavenou teplotu. UdrZi tuto teplotu az do konce
¢asu vareni. Trouba se vypne na konci doby peceni.
Displej zobrazi funkei trouby, resp. zpravu ,Peéent je
dokonéeno“. Trouba zagne vyddvat zvukové varovani.
Stisknutim libovolného tlacitka toto zvukové varovani
vypnete.
15. Z hygienickych divodd na konci cyklu peceni
vypustte z nadrzky zbyvajici vodu.
\Voda ze systému vytvareni pdry v troubg
pfite¢e do nadrzky na vodu priblizné za
15 minut po skonceni peceni.
Z hygienickych ddvodd zbyvajici vodu
z nadrzky vypustte.
16. Aktivujte funkci suSeni, aby se voda nahromadénd
v troubé vyparila. Viz ,Nabidka DalSi“.

Kdyz je funkce automatického susenf
aktivni, automaticky se zapne na konci
kazdého cyklu pedeni.

17. Chcete-li v peéeni pokraCovat:
Troubu s funkci pary mlZete znovu spustit za
5 minut po ukondeni cyklu peceni stisknutim

» Trouba bude nadale fungovat se stejnou funkei

a nastavenou teplotou.

18. Pokud chcete troubu znovu spustit za 5 minut po
dokonéeni cyklu peceni, zobrazi se zprdva
»Trouba se pfipravuje“, protoZe trouba zacne
posilat vodu ze systému vytvareni pary zpét do
nadrzky na vodu. Jakmile tato zprava zmiz,

stisknutim N' spustite peceni. ProtoZe voda
v systému vytvareni pary byla zasldna do nadrzky

na vodu, zobrazi se zprava ,Pfidejte Cistou vodu*.

19. Stisknéte t:°1 Kryt nadrzky na vodu oteviete
posunutim do strany a nadrzku bude mozné
vyjmout.

20. Vyjméte nadrzku na vodu, vypustte z ni zbyvajici
vodu, pokud v ni néjakd je, a napliite ji Gistou
vodou aZz po znacku ,max"”.

Tabulka ¢asii peceni pro grilovani
Grilovani s elekirickym grilem

: Kousky telectho

podle tloustky

e e ] o0
21. Nadrzku vloZte zpét na misto a stisknutim =

zaviete jeji kryt. Stisknéte " a zacnéte péct.
» Pokud je hladina vody dostatetna, zahaji se proces
peceni.

Pokud oteviete dvitka trouby, zatimco je

provozu funkce pary, motor ventilatoru se
spust na vysokou rychlost, aby vznikla
vzduchova clona.

Béhem poslednich 3 minut peceni s parou
bude motor ventilatoru v provozu na vysokou
rychlost, aby se v troubé sniZila hustota péry.

22. Z hygienickych divodd na konci cyklu peceni
vypustte z nadrzky zbyvajici vodu.
oda ze systému vytvareni pdry v troubg
prite¢e do nadrzky na vodu priblizné za
15 minut po skonéeni pecent.
Z hygienickych ddvodd zbyvajici vodu
z nadrzky vypustte.
23. Aktivujte funkci suSeni, aby se voda nahromadénd
v troubé vyparila. Viz ,Nabidka DalSi“.

Kdyz je funkce automatického susenf
aktivni, zobrazi se na displeji trouby na
konci kazdého procesu peceni s parou.
Spustite ji stisknutim ’“

Pred spusténim funkce suseni vyjméte
trouby jidlo a pfisluSenstvi, jako jsou

plechy, rosty atd.

Potraviny, které nejsou vhodné ke
grilovani, predstavuji nebezpeci pozaru.
PouZzivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni Zar
grilu.

Neumistujte potraviny pfili§ daleko
dozadu grilu. Je to nejteplejsi ¢ast a

mastné potraviny se mohou vznitit.

%.30mn

41/CZ



[ Udrzba a péce

Obecné informace
Zivotnost vyrobku se prodlouZi a pfipadné problémy se
omezi, pokud je vyrobek pravidelné Cistén.

NEBEZPECI:
Odpojte zafizeni od napajeni, nez zacnete s
(drzbou a Cisténim.

Hrozi riziko zasahu elektrickym proudem!

Q NEBEZPECI:

Pred ¢isténim nechte pfistroj vychladnout.

Horké povrchy mohou zplisobovat popéleniny!
Vlyrobek po kazdém poufZiti peclivé vyCistéte.
Takto snadnéji odstranite necistoty z pecen,
které se takto nebudou pfi pristim pouZiti
piistroje dale pripalovat.

e Pro GiSténi pristroje nejsou potfeba Zadna zviastni
cistidla. Viyrobek omyjte vodou s mycim
pipravkem a hadfikem nebo houbou a osuste ji
suchym hadrem.

e Vidy zkontrolujte, zda byla jakakoli zbyla kapalina
po Cisténi peclivé otfena a a pripadna vylita
kapaliny vysusena.

e K(isténi nerezovych ploch a rukojeti nepouZivejte
Cistidla obsahujici kyselinu nebo chlorid. K otfeni
téchto ¢asti pouZijte mékky hadfrik s tekutym
rozpoustédlem (ne brusnym) a davejte pozor,
abyste Cistili jednim smérem.

Povrch se milZe poskodit viivem nékterych
saponatli nebo Cisticich materiald.

NepouZivejte agresivni saponéty, Cistici
prasek/mléko ani ostré predméty pri Cisténi.

Na ¢isténi spotfebice nepouZzivejte parni
CistiCe, mohlo by dojit k zdsahu elektrickym

proudem.

Cisténi nadrzky na vodu
Nédrzku na vodu naleznete za krytem nalevo od
ovladaciho panelu. Chcete-li ji vyjmout a vyGistit:

1. Stiskngte 3. Kryt nadrzky na vodu oteviete
posunutim do strany a nadrzku bude mozné
vyjmout.

2. Vyjméte nadrzku na vodu a odistéte ji pod tekouci
vodou.

3. Po ¢isténi nadrzku opét vioZte zpét a stisknutim

3
1 zaviete jeji kryt.
Pri ¢isténi nddrzky na vodu nepouZivejte Zadné
chemikalie. Omyvejte pouze vodou.
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9 Nadrzku nikdy nemyjte v mycce nadobi.

Gisténi ovladaciho panelu
VlyCistéte ovlddaci panel a tlacitka vihkym hadrikem a
otfete je do sucha.

Gisténi trouby

Cisténi bocni stény

(Tato funkce je volitelnd. Nemusi byt soucasti
va$eho vyrobku.)

1. Sejméte predni stranu bocni police tak, Ze ji
zatahnete v opacném sméru od bocni stény.
Vyjméte bocni polici zcela tim, Ze ji pfitahnete k
Sobé.

2.

Katalytické stény

(Tato funkce je volitelnd. Nemusi byt soucasti
va$eho vyrobku.)

Vnitfni bocni stény (A) a/nebo zadni sténa (B) vaSeho
vyrobku mohou byt potaZzené katalytickym smaltem.
Katalytické stény maji svétle matovanou barvu a
porézni povrch. Katalytické stény trouby se nesméji
Cistit. Porézni povrch katalytickych stén se Gisti sam
tim, Ze pohlcuje a pfeménuje prskajici tuk (para a oxid
hlicity



Cisténi dvirek trouby

Cheeteli vycistit dvitka trouby, pouZijte teplou vodu se
sapondatem, mékky hadfik nebo houbicku a vyGistéte
vyrobek, pak jgj otfete suchym hadfikem.

K ¢isténi dvifek trouby nepouZzivejte Zadna
hruba brusna istidla ani draténky. Mohou

poskrabat povrch a poskodit sklo.

Odstranéni dviika trouby.

1. Oteviete predni dvitka (1).

2. Oteviete svorky v krytu pantu (2) na pravé a levé
strané prednich dvefi tim, Ze zatlacite dle
zZndzornéni na obrazku.

Posurite predni dvere na pll cesty.
Demontujte predni dvika tak, Ze je zatlacite
nahoru, pokud je chcete uvolnit z pravého a
levého zavésu.

Pfi instalaci dvifek postupujte podle stejnych

krok(i jako pfi jejich odstranéni, jen v

obraceném pofadi. Nezapomerite zaviit svorky
u krytu zavésu pii opétovné montazi dveri.

1 2 3
1 Predni dvefe
2 Zavés
3 trouba
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Odstrafiovani potii

e Je normdlni, Ze pii provozu unikd para. >>> Nejde o zdvadlu.

Kdy? se zahfeji kovové soucastky, mohou se rozpinat a zplisobovat hiuk. >>> Nejde 0 zdvadu.

e Hiavni pOJIStkE; je vadna nebo uvolnénd. >>> Zkontrolujte pojistky v pojistkové skiini. Pokud je to
nutng, vymerite je nebo znovu aktivujte.
y f zapojen do (uzemnéné) zasuvky. >>> Zkontrolujte zapojeni Zastrcky.

e Jevadna Zarovka v troubg. >>> Vymérite Zdrovku v troubs.
»  Elekifina je odpojena. >>> Zkontrolujte, zda je pfipojend elektfina. Zkontrolujte pojistky v
pojistkové skiini. Pokud je to nutné, vyméite je nebo znovu aktivujte.
Trouba nehfeje.
e MozZnd neni nastavena na uritou funkci peceni nebo teplotu. >>> Nastavie troubu na urcitou funkci
peceni nebo teplotu.
»  Elekifina je odpojena. >>> Zkontrolujte, zda je pfipojend elektfina. Zkontrolujte pojistky v
pojistkové skiini. Pokud je to nutné, vyméite je nebo znovu aktivujte.
mPokud nem(iZete odstranit poruchu ani poté,
co jste postupovali podle pokynli obsazenych v
éto Casti, obratte se na autorizovaného
servisniho pracovnika nebo prodejce, u néhoz

jste vyrobek zakoupili. Nikdy se nepokouseijte
opravovat vadny vyrobek sami.
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ZAKAZNICKE CENTRUM BEKO

BEKO Spolka Akcyjna, org. sl. Luznd 716/2, 160 00 Praha 6 — Vokovice

7 dni v tydnu od 8:00 do 18:00
pomize vy¥esit zaruéni, pfipadné pozaruéni opravy vyrobk( BEKO

kontakt 220105 371

800 350 333

e-mail zakaznickecentrum@bekosa.cz

Objedndvka opravy spotiebite online www,bekocr.cz

5 LET ZARUKY — podminky a registrace online www.bekocr.cz
ZARUCNI PODMINKY CR

a) Platny a Citelny prodejni doklad, ktery obsahuje datum prodeje, model spotfebite a oznafeni prodejce
opraviivje ufivatele vyufit zéruku na vyrobek v souladu s ustanovenimi Ob&anského zakoniku, v platném  znéni,

b)  Neni-li stanoveno jinak, je zarugni doba na vyrobek 24 mésic(i. Zagind plynout ode dne prevzeti véci kupujicim
vyjma piipadu, kdy je nutné uvedeni do provozu opravnénou firmou. V tom piipadé zaéne zdruéni doba plynout ode
dne uvedeni vyrobku do provozu.

Wyrobky vyZadujici odborné zapojeni: plynové a kombinované sporéky a varné desky, dale viechny spotfebice,
které nejsou vybaveny pFivodnim elektrickym kabelem zakonenym vidlici. Zapojeni spotfebile je sluzbou hrazenou
zékaznikem. Dovozce nezodpovida za poskozeni vzniklé chybnou instalaci a chybnym zapojenim vyrobku,

c) Zéaruka vyplyvajici z téchto zaruénich podminek muZe byt uplatnéna pouze na tzemi Ceské republiky a tyka se
pouze a vyhradné spotfebiéll dovezenych do CR prostfednictvim na¥i spole€nosti, BEKO Spolka Akcyjna, org. sl. LuZna
716/2, 160 00 Praha 6 — Vokovice, kterd je oficidlnim zastoupenim znatky BEKO pro Ceskou republiku.

d)  Zéruka je poskytovana kupujicimu (kone&nému spotFebiteli) v souladu se zdkonem & 634/1992 Sb., o ochrané
spotfebitele v platném znéni, na vyrobek slouZici b&inému pouiivdni v domdcnosti. Vyrobek neni urfen
k pramyslovému pouZiti a poskytovéni sluzeb. Spottebite, které nejsou pouivany v domacnosti, nejsou pfedmétem
zéruky (hotelova a restauradni zafizeni, Skolska zafizeni, Oklidové firmy, atd...)

e) Préva ze zodpovédnosti za vady vyrobku se uplatfiuji u prodévajiciho. Zaruéni oprava se vztahuje vyhradné na
zavady, které vzniknou v dobé platnosti zaruéni Ihiity a to vyrobni vadou. Takto vzniklé zdvady je opravnén odstranit
pouze autorizovany servis.

O odstranéni vad vyrobku v zdruéni Ih(ité je kupujici opravnény pofadat prodejce nebo Zéakaznické centrum BEKO
tel: 220 105 371 (800 350 333) http//www.bekocr.cz/oprava -spotrebice .

f)  Zakaznik musi pii objedndni opravy nahlasit datum prodeje, model spotfebice, vyrobni a produktové &islo, které
se nachdzi na vyrobnim $titku kaZdého spotiebie. Bez nahlddeni téchto udaju nebude moci byt poZadavek zdkaznika
na bezplatnou opravu vyfeSen. Zdkaznik je také déle povinen poskytnout autorizovanému servisu soutinnost
potfebnou k ovéteni existence pfipadné odstranéni reklamované vady.
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g) Pfi navitévé servisniho technika kupujici prokaie existenci zaruky pfedloZenim &itelného prodejniho dokladu
nebo certifikdtu 5 let ziruky BEKO. Po provedeni zaruéni opravy jsou autorizovana servisni stfediska nebo prodavajici
povinni vydat kupujicimu itelnou kopii opravniho listu nebo doklad o uplatnéni prava zéruky a dobé trvéni opravy.
Po dobu zéruky je kupujici povinen uschovat vedkeré doklady souvisejici s koupi a servisem vyrobku.

Opravni list slou¥i k prokazovani prav kupujiciho, proto je ve vlastnim zdjmu kupujiciho si zkontrolovat pred

podpisem veskere Gdaje. Zaruéni lhiita se v pfipadech, kdy zavada znemoZnila pouZivani vyrobku, prodiuZuje o dobu,
kdy kupujici uplatnil ndrok na zaruéni opravu u autorizovaného stfediska aZ do dne pfevzet opraveného vyrobku.

h)  Vyrobek musi byt instalovdn a provozovan podle navodu k obsluze a platnych norem. Funkce chladniéek,
mrazni¢ek a jinych kombinaci je zaruéena pfi okolni teploté od +10°C do +32°C.

i) Touto zdrukou nejsou dotEena prava kupujiciho, kterd se ke koupi véci vazi podle zvld§tnich pravnich predpist.

j)  Spole¢nost BEKO Spolka Akcyjna, org. sl. LuZna 716/2, 160 00 Praha 6 ~ Vokovice nabizi spotFebiteliim na
vybrané modely prodlouZenou zéaruku vcelkové délce trvani 5 let. Pfedmétem této nadstandardni zéruky je
bezplatné odstranovani vyrobnich vad po dobu nasledujicich 36 mésicil od skonéeni zakonné dvouleté zaruéni lhity.
Podminkou ziskani certifikdtu prodlouZené zéruky je spinéni veskerych podminek uvedenych na www.bekocr.cz.
O odstranéni vad vyrobku v prodlouzené zérudni Ihité je kupujici opradvnény poZidat Zakaznické centrum BEKO
tel: 220 105 371 (800 350 333) hitpy/www.bekocr.cz/oprava -spotrebice .

PHi opravé vrdmci prodlouzené zdruky je uZivatel povinen autorizovanému servisu predloZit platny certifikat
prodlouzené zaruky a prodejni doklad.

V dobé trvéani prodlouZené zaruky bude opravnéna reklamace fesena opravou nebo dodanim nahradniho dilu.

V pfipadé neodstranitelné vady zajisti dovozce pfimo u zdkaznika vyménu vyrobku za novy. Nérok na vyménu
uplatiuje zdkaznik po zaslani viech potiebnych doklad(l /platny certifikat, doklad o zakoupeni, vyjadfeni servisniho
Praha 6 ~ Vokovice. Spotfebitel nemd pravo v pribéhu prodlouZené zaruky na vraceni kupni &astky. Uplatnéni prava
na bezplatné odstrafiovéni vyrobnich vad podléhd zde uvedenym vieobecnym zéruénim podminkam.

Prévo na uplatnéni zaruky zaniké pokud:

@ neni vyrobek pouzivan v souladu s ndvodem
® dodlo k mechanickému podkozeni vyrobku cizim zavinénim, pfi nespravné Gdribé nebo jinym zanedbanim péce
o vyrobek

@ byl na vyrobku proveden neodborny zasah neopravnénou osobou

@ plynové spotiebite nebo spotfebite s napdjenim 400V nebyly uvedeny do provozu odbornou firmou

® doslo k mechanickému poskozeni pfi pfepravé

® je vada zplsobenad vnéjdimi podminkami, jako jsou napf. poruchy v elektrické siti nebo vadna bytova instalace,
nevhodnymi provoznimi podminkami, poskozenf Ziviem

@ je vyrobek vadny z divodu pouZiti neorigindlniho piisludenstvi a ndhradnich dilt

® kuchyiiska linka, do které je vyrobek zabudovany, nespliiuje technické parametry

® zdruka se ddle nevztahuje na preventivni Gdribu popsanou v ndvodu k obsluze, popfipadé zdvady zplsobené
nevhodnou manipulaci, na opotfebeni vzniklé béinym pouiivdnim, mechanické poikozeni sklenénych a
plastovych komponentl

® zdruka se nevztahuje na ndvitévu technika za Uéelem poradenstvi, preventivni kontrolu stavu spotiebice,

vyménu ndhradniho dilu, ktery nevyzaduje odborny zasah, zaména sméru otvirani dvefi chladnicek
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