Oven
User Manual

Ovn
Brugsvejledning

CSE 87005

oo [ ] oo




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.

fi Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

3

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

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
Installation and repair procedures
must always be performed by
Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized persons which may

also void the warranty. Before
installation, read the instructions
carefully.

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

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 the Authorized
Service Agent. There is the risk of
electric shock!

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

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be
disconnected during installation,



maintenance, cleaning and
repairing procedures.

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

Only use the connection cable
specified in the “Technical
specifications”.

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

The appliance and its accessible
parts become hot during use.
Care should be taken to avoid
touching heating elements.
Children less than 8 years of age
shall be kept away unless
continuously supervised.

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

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

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

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

Keep all ventilation slots clear of
obstructions.

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

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

¢ Do not 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.

e Use the shelves as described in
"How to operate the electric
oven".

e Do not use the product if the front
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.

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

¢ Ensure that the appliance is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

¢ Unattended cooking on a hob with
fat or oil can be dangerous and
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may result in fire. NEVER try to
extinguish a fire with water, but
switch off the appliance and then
cover flame e.g. with a lid or a
fire blanket.

Danger of fire: Do not store items
on the cooking surfaces.

If the surface is cracked, switch
off the appliance to avoid the
possibility of electric shock.

The appliance is not intended to
be operated by means of an
external timer or separate
remote-control system.

Vapour pressure that build up due
to the moisture on the hob
surface or at the bottom of the
pot can cause the pot to move.
Therefore, make sure that the
oven surface and bottom of the
pots are always dry.

Use only hob guards designed by
the manufacturer of the cooking
appliance or indicated by the
manufacturer of the appliance in
the instructions for use as
suitable or hob guards
incorporated in the appliance. The
use of inappropriate guards can
cause accidents.

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.



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

Intended use

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

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

¢ 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.

e The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

e 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.

e Flectrical 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.

¢ 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.

Child lock
The cooker has child lock system on
the oven door.

To open the oven door, pull to the
plastic button slightly up and pull the
door handle.

When close the door, child lock will
be locked itself

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
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waste electrical and electronic
equipment (WEEE).

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

Compliance with RoHS Directive:
The product you have purchased
complies with EU RoHS Directive
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(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.



7 General information

Overview

1 Front door 7 Burner plate

2 Handle 8 Fan motor (behind steel plate)
3 Lower part 9 Lamp

4 Tray 10 Grill heating element

5 Wire shelf 11 Shelf positions

6 Control panel

12 3 4 5 6 7 8

Warning lamp 8 Single-circuit cooking plate Rear right
Thermostat lamp

Thermostat knob

Function knob

Single-circuit cooking plate Rear left

Single-circuit cooking plate Front left

Single-circuit cooking plate Front right

~N O OB W NN =
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: : : wire racks properly
cossadries ;ﬂ%@'.'eﬂﬁagvlawaﬂﬁﬁigg'”g on Products without telescopic pull-out: With
esgribed in the uéer manurgl may exig on procjuct without a Felescopic puII‘— OUt.’ the .
your product. baking tray and grill are pushed in vvf[h their
edges between the runners on the side

1. User manual mounts.

2. Oven tray , , It is important to place the wire shelf and/or
Used for pastries, frozen foods and big tray onto the rack properly. Slide the wire
roasts. shelf or tray between 2 rails and make sure

that it is balanced before placing food on it
(Please see the following figure)

3. Cake tray
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.
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Technical specifications

min. 16 Ax 3/32 A

Cable length
N

Front left Single-circuit cooking plate

Rear right Single-circuit cooking plate

OVEN/GRILL
Inner lamp
Gilll power consumiption 22 KN

" 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.

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of documentation accompanying it are
he product. obtained in laboratory conditions in

accordance with relevant standards.
Depending on operational and
environmental conditions of the product,
these values may vary.

Figures in this manual are schematic and
may not exactly match your product.
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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
unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under
icustomer’s responsibility.

DANGER:
The product must be installed in

accordance with all local electrical
regulations.

[ DANGER:

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

Damaged products cause risks for your
safety.

Before installation

To ensure that critical air gaps are maintained
under the appliance, we recommend that this
appliance is mounted on a solid base and that
the feet do not sink into any carpet or soft
flooring.

The kitchen floor must be able to carry the
weight of the appliance plus the additional weight
of cookware and bakeware and food.
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e |t can be used with cabinets on either side
but in order to have a minimum distance of
400mm above hotplate level allow a side
clearance of 65mm between the appliance
and any wall, partition or tall cupboard.

e [tcan also be used in a free standing
position. Allow a minimum distance of 750
mm above the hob surface.

e (") Ifacooker hood is to be installed above
the cooker, refer to cooker hood
manufacturer' instructions regarding
installation height (min 650 mm).

e The appliance corresponds to device class 1,
i.e. it may be placed with the rear and one
side to kitchen walls, kitchen furniture or
equipment of any size. The kitchen furniture
or equipment on the other side may only be
of the same size or smaller.

e Any kitchen furniture next to the appliance

must be heat-resistant (100 °C min.).

Safety chain

The appliance must be secured against
overbalancing by using the supplied two safety
chains on your oven.

Fasten hook (1)by using a proper peg to the
kitchen wall (6) and connect safety chain (3) to
the hook via the locking mechanism (2).



Stability hook

Locking mechanism

Safety chain (supplied and mounted to oven)
Firmliy fix chain to cooker rear

Rear of cooker

Kitchen wall

o O W=

tability chain to be as short as practicable
0 avoid oven tilting forward and diagonal to
void oven side tilting.
Cooker stability chain for cookers not designed
with bracket engagement slot.

Installation and connection

Product can only be installed and connected in

accordance with the statutory installation rules.
Do not install the product next to
refrigerators or freezers. The heat emitted
by the product will increase the energy
consumption of cooling appliances.

Carry the product with at least two persons.

[t must not be placed onto a base or a
pedestal.
Do not use the door and/or handle to carry

r move the product. The door, handle or
hinges get damaged.

Electrical connection

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

using the product without a grounding installation
in accordance with the local regulations.

DANGER:

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

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

DANGER:

The power cable must not be clamped,
bent or trapped or come into contact
with hot parts of the product.

A damaged power cable must be replaced
by a qualified electrician. Otherwise, there is

risk of electric shock, short circuit or fire!

The mains supply data must correspond to the

data specified on the type label of the product.

The rating plate is either seen when the door or
the lower cover is opened or it is located at the

rear wall of the unit depending on the unit type.
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!

Product must be placed directly on the floor.

Connecting the power cable

1. If a power cable is not supplied together
with your product,a power cable that you
would select from the table (Technical
specifications, page 11) in accordance with
the electrical installation at your home must
be connected to your product by following
the instructions in cable diagram.

If it is not possible to disconnect all poles in the

supply power, a disconnection unit with at least 3

mm contact clearance (fuses, line safety

switches, contactors) must be connected and all

the poles of this disconnection unit must be

adjacent to (not above) the product in

accordance with |EE directives. Failure to obey
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this instruction may cause operational problems
and invalidate the product warranty.

2.

3.

dditional protection by a residual
current circuit breaker is
recommended.

Open the terminal block cover with a
screwdriver,

Insert the power cable through the cable
clamp below the terminal and secure it to the
main body with the integrated screw on cable
clamping component.

. Connect the cables according to the supplied

diagram.

NG

3

206
Rt

3NAC 380/400/415 V

L
N

E
220/230/240V Al

EHH

.
G
i (C

2NAC 380/400/415 V

IN—

5.

6.

After completing the wire connections, close
the terminal block cover.

Route the power cable so that it will not
contact the product and get squeezed
between the product and the wall.

Power cable must not be longer than 2
m because of safety reasons.
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Push the product towards the kitchen wall.
Adjusting the feet of oven

Vibrations during use may cause cooking
vessels to move. This dangerous situation
can be avoided if the product is level and
balanced.

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

Final check

1.
2.

Reconnect the product to the mains.
Check electrical functions.

Future Transportation

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

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

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

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

cded

Check the general appearance of your
product for any damages that might have
ccurred during transportation.




Il 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
during cooking.

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.
Defrost frozen dishes before cooking them.
Use pots/pans with cover for cooking. If
there is no cover, energy consumption may
increase 4 times.

e Select the burner which is suitable for the
bottom size of the pot to be used. Always
select the correct pot size for your dishes.
Larger pots require more energy.

e Pay attention to use flat bottom pots when
cooking with electric hobs.

Pots with thick bottom will provide a better
heat conduction. You can obtain energy
savings up to 1/3.

e Vessels and pots must be compatible with
the cooking zones. Bottom of the vessels or
pots must not be smaller than the hotplate.

e  Keep the cooking zones and bottom of the
pots clean. Dirt will decrease the heat
conduction between the cooking zone and
bottom of the pot.

e Forlong cookings, turn off the cooking zone
5 or 10 minutes before the end of cooking
time. You can obtain energy savings up to
20% by using the residual heat.

Initial use
First cleaning of the appliance

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and

then switch it off. Thus, any production residues
or layers will be burnt off and removed.

WARNING
Hot surfaces cause burns!

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

hot oven.

Electric oven

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

Close the oven door.

Select Static position.

Select the highest oven power; See How to
operate the electric oven, page 19.

Operate the oven for about 30 minutes.
Turn off your oven; See How to operate the
electric oven, page 19

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 How to
operate the grill, page 21.
4. QOperate the grill about 30 minutes.

> wno

o o
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5. Turn off your grill; see How to operate the
grill, page 21

moke and smell may emit for a couple of
hours during the initial operation. This is

uite normal. Ensure that the room is well
ventilated to remove the smoke and smell.
Avoid directly inhaling the smoke and the
smell that emits.
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& How to use the hob

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.

Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
50 and call the fire department.

e Before frying foods, always dry them well
and gently place into the hot oil. Ensure
complete thawing of frozen foods before
frying.

e Do not cover the vessel you use when
heating oil.

e  Place the pans and saucepans in a manner
so that their handles are not over the hob to
prevent heating of the handles. Do not place
unbalanced and easily tilting vessels on the
hob.

e Do not place empty vessels and saucepans
on cooking zones that are switched on.
They might get damaged.

e Operating a cooking zone without a vessel
or saucepan on it will cause damage to the
product. Turn off the cooking zones after
the cooking is complete.

e  Asthe surface of the product can be hot, do
not put plastic and aluminum vessels on it.
Clean any melted such materials on the
surface immediately.

Such vessels should not be used to keep
foods either.

Use flat bottomed saucepans or vessels only.

Put appropriate amount of food in
saucepans and pans. Thus, you will not
have to make any unnecessary cleaning by
preventing the dishes from overflowing.

Do not put covers of saucepans or pans on
cooking zones.

Place the saucepans in a manner so that
they are centered on the cooking zone.

When you want to move the saucepan onto
another cooking zone, lift and place it onto
the cooking zone you want instead of sliding
it.

Tips about glass ceramic hobs

Glass ceramic surface is heatproof and is
not affected by big temperature differences.
Do not use the glass ceramic surface as a
place of storage or as a cutting board.

Use only the saucepans and pans with
machined bottoms. Sharp edges create
scratches on the surface.

Do not use aluminum vessels and
saucepans. Aluminum damages the glass
ceramic surface.

Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

Use only the saucepans
and pans with flat
bottoms. They ensure
easier heat transfer.

If the diameter of the
saucepan is too small,
energy will be wasted.
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Using the hobs

1 4

Single-circuit cooking plate 14-16 cm
Single-circuit cooking plate 18-20 cm
Single-circuit cooking plate 14-16 cm

Single-circuit cooking plate 18-20 cm is list
of advised diameter of pots to be used on
related burners.

M ow N =
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DANGER:
Do not allow any object to drop on the

hob. Even small objects such as a
saltshaker may damage the hob.

Do not use cracked hobs. Water may leak
through these cracks and cause short
circuit.

In case of any kind of damage on the
surface (eg., visible cracks), switch off the
product immediately to minimize the risk of
electric shock.

Quick heating glass-ceramic hobs emit a
bright light when they are switched on. Do
not stare at the bright light.

Turning on the ceramic plates

The hob control knobs are used for operating the
plates. To obtain the desired cooking power, turn
the hob control knobs to the corresponding level.

Turning off the ceramic plates
Turn the plate knob to OFF (upper) position.



[ 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.

Make best use of the space on the rack.
Place the baking mould in the middle of the
shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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. Add
some water in the tray for easy cleaning.

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

heat.

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

How to operate the electric oven
Select temperature and operating mode

1 2

—y

Thermostat knob
Function knob
. Set the Temperature knob to the desired
temperature.
2. Set the Function knob to the desired
operating mode.
» Oven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp
stays on.

—_ N
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Switching off the electric oven
Turn the function knob and temperature knob to
off (upper) position.

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.

Operating modes

The order of operating modes shown here may
be different from the arrangement on your
product.

Top and bottom heating

— Top and bottom heating are in

operation. Food is heated

— simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

— subsequent browning of food from
the bottom.

Fan supported bottom/top heating

= Top heating, bottom heating plus fan
(in the rear wall) are in operation. Hot
air is evenly distributed throughout
the oven rapidly by means of the fan.
Cook with one tray only.

%
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Full grill
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Large grill at the ceiling of the oven is
in operation. 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 Turn the food after half of
the grilling time.

Grilling effect is not as strong as in

Full Grill

e Put small or medium-sized
portions in correct shelf
position under the grill
heater for grilling.
Set the desired temperature.
Turn the food after half of
the grilling time.

This function is used to heat the oven
rapidly; it is not suitable for cooking
food.

e Select the desired
temperature after selecting
this function. Temperature
light turns on and oven is
heated.

e Light turns off after the
heating process is
completed. Now select the
desired function to cook your
food.



Cooking times table

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

) In a cooking that requires preheating, preheat
at the beginning of cooking until the thermostat
lamp turns off.

Tips for baking cake

e |fthe cake is too dry, increase the
temperature by 10°C and decrease the
cooking time.

e [fthe cake is wet, use less liquid or lower
the temperature by 10°C.

e |fthe cake is too dark on top, place it on a
lower rack, lower the temperature and
increase the cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the
temperature and increase the cooking time.

Tlps for baking pastry
If the pastry is too dry, increase the
temperature by 10°C and decrease the
cooking time. Dampen the layers of dough
with a sauce composed of milk, oil, egg and
yoghurt.

e [fthe pastry takes too long to bake, pay
care that the thickness of the pastry you
have prepared does not exceed the depth of
the tray.

w Cooking level number _ Rack position Temperature (°C) Cooking time

“Calgsinmauld ol O] f 0 2 f ;B ] 40 50

choowegake GOl h B 8 b 0 51

Baking and roasting

1 st rack of the oven is the bottom rack.

e [f the upper side of the pastry gets browned,
but the lower part is not cooked, make sure
that the amount of sauce you have used for
the pastry is not too much at the bottom of
the pastry. Try to scatter the sauce equally
between the dough layers and on the top of
pastry for an even browning.

Cook the pastry in accordance with the
mode and temperature given in the cooking
able. If the bottom part is still not browned
enough, place it on one lower rack next
time.

Tips for cooking vegetables

e |f the vegetable dish runs out of juice and
gets too dry, cook it in a pan with a lid
instead of a tray. Closed vessels will
preserve the juice of the dish.

e |favegetable dish does not get cooked, boil
the vegetables beforehand or prepare them
like canned food and put in the oven.

How to operate the grill

WARNING

Close oven door during grilling.
Hot surfaces may cause burns!
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Switching on the grill
1. Turn the Function knob to the desired grill
symbol.

2. Then, select the desired grilling temperature.

3. Ifrequired, perform a preheating of about 5
minutes.
» Temperature light turns on.

Switching off the grill
1. Turn the Function knob to Off (top) position.

Rack positions

Grill performance will decrease if the wire grill
stands against rear part of the oven. Slide your
wire grill to the front section of the rack and
settle it with the help of the door in order to
obtain the best grill performance.

Grilling with electric grill

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.

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

Cooking times table for grilling
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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.

t 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.

¢ 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
etergents 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
ppliance as this may cause an electric
hock.

Cleaning the hob
Glass ceramic surfaces
Wipe the glass ceramic surface using a piece of
cloth dampened with cold water in a manner as
not to leave any cleaning agent on it. Dry with a
soft and dry cloth. Residues may cause damage
on the glass ceramic surface when using the hob
for the next time.
Dried residues on the glass ceramic surface
should under no circumstances be scraped with
hook blades, steel wool or similar tools.
Remove calcium stains (yellow stains) by a small
amount of lime remover such as vinegar or
lemon juice. You can also use suitable
commercially available products.
If the surface is heavily soiled, apply the cleaning
agent on a sponge and wait until it is absorbed
well. Then, clean the surface of the hob with a
damp cloth.
ugar-based foods such as thick cream and
yrup must be cleaned promptly without
aiting the surface to cool down. Otherwise,
glass ceramic surface may be damaged
permanently.

Slight color fading may occur on coatings or
other surfaces in time. This will not affect
operation of the product.
Color fading and stains on the glass ceramic
surface is a normal condition, and not a defect.
Cleaning the control panel
Clean the control panel and knobs with a damp
cloth and wipe them dry.

Do not remove the control buttons/knobs to

lean the control panel.
Control panel may get damaged!

Cleaning the oven

To clean the side wall

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.
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ean 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
harp metal scrapers for cleaning the oven
oor. They 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 0
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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.
teps carried out during removing process
hould be performed in reverse order to
install the door. Do not forget to close the
clips at the hinge housing when reinstalling
the door.

Replacing the oven lamp

DANGER:

Before replacing the oven lamp, make
sure that the product is disconnected
from mains and cooled down in order to
avoid the risk of an electrical shock.

Hot surfaces may cause burns!

[

>

he oven lamp is a special electric light bulb
that can resist up to 300 °C. See Technical
specifications, page 11 for details. Oven
lamps can be obtained from Authorised
Service Agents.

[i]Position of lamp might vary from the figure.

If your oven is equipped with a round lamp:
1. Disconnect the product from mains.

2. Turn the glass cover counter clockwise to

it

@

3. Remove the oven lamp by turning it counter
clockwise and replace it with the new one.
4. Install the glass cover.



B Troubleshooting

Oven emits steam when it is in use.
e [tis normal that steam escapes during operation. >>> This is not a fault.
Product emits metal noises while heating and cooling.
e When the metal parts are heated, they may expand and cause noise. >>> This is not a fault,
Product does not operate.
e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary,
replace or reset them.
e Product is not plugged into the (grounded) socket. >>> Check the plug connection.
Oven light does not work.
e Qven lamp is defective. >>> 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.
Oven does not heat.
e Function and/or Temperature are not set. >>> Set the function and the temperature with the
Function and/or Temperature knob/key.
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 the
ealer 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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Laes denne brugervejledning farst!

Keere kunde!

Tak, fordi du har valgt et Beko produkt. Vi haber, at du vil opna de bedste resultater med dette
kvalitetsprodukt, som er blevet fremstillet efter den nyeste teknologi. Lees venligst omhyggeligt hele
brugervejledningen og alle andre medfglgende dokumenter, far du tager produktet i brug, og hold dem
som en reference til fremtidig benyttelse. Hvis du overdrager produktet til en anden person, giv ogsé
denne brugervejledning. Felg alle advarsler og informationer i brugervejledningen.

Husk, at denne brugervejledning ogsé geelder for andre modeller. Forskelle mellem modellerne vil blive
angivet i vejledningen.

Forklaring af symboler

| hele brugervejledningen anvendes falgende symboler:

Vigtige oplysninger eller nyttige tips om
i brug.
Advarsel om farlige situationer med
hensyn til liv og ejendom.
/&\ Advarsel om elektrisk stad.
0 Advarsel om brandrisiko.

fi Advarsel om varme overflader.

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

C€ Made in TURKEY
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ﬂ Vigtige sikkerheds- og miljemassige instruktioner og
advarsler

Dette afsnit indeholder
sikkerhedsanvisninger, der vil
medvirke til at undga risiko for
personskade eller skade pé ejendom.
Manglende overholdelse af disse
anvisninger vil annullere garantien.

Generelle sikkerhedsregler

Dette apparat kan anvendes af
bern i alderen 8 ar og derover og
personer med nedsatte fysiske,
sensoriske eller mentale evner
eller mangel pa erfaring og viden,
hvis de er under opsyn eller
instrueres om brug af apparatet
pé en sikker méde, og forstar de
farer, der er involveret.

Barn ma ikke lage med apparatet.
Barn ma ikke udfare rengaring og
vedligeholdelse uden opsyn.
Placér aldrig produktet pa et
teeppedaekket gulv. Det kan
medfere manglende luftcirkulation
under produktet og forarsage
overophedning af elektriske dele.
| s&dan tilfeelde kan apparatet
blive beskadiget.

Installationen og reparationer ma
kun udfgres af en autoriseret
serviceagent. Producenterne
fraskriver sig ethvert ansvar for
skader forarsaget af handlinger
udfert af ikke autoriserede
personer, som 0gsa kan
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ugyldiggere garantien. Las
vejledninger omhyggeligt, for du
installerer apparatet.

Tag ikke produktet i brug hvis det
er defekt eller hvis det har synlige
fejl.

Kontrollér, om produktets
funktionsknapper er slukket efter
hver brug.

Elektrisk sikkerhed

Hvis produktet har fejl, bar det
ikke bruges, for det er blevet
repareret af en autoriseret
serviceagent. Der er risiko for
elektrisk stad!

Tilslut kun produktet til en jordet
stikkontakt med den spaending og
beskyttelse som angivet i de
"Tekniske specifikationer".
Jordforbindelsen skal udfgres af
kvalificeret elektriker til brug af
produktet med eller uden en
transformer. Vores firma kan ikke
stilles til ansvar for eventuelle
skader, der opstar som fglge af,
at produktet ikke er installeret
med jordforbindelse, der er i
overensstemmelse med lokale
regler.

Vask aldrig produktet ved at
sprede eller heelde vand ud over
det! Der er risiko for elektrisk stgd!



Under installation, vedligeholdelse,
rengering og reparation skal
produktets stik veere trukket ud af
stromkilden.

Hvis ledningen er beskadiget, skal
den udskiftes af producenten,
forhandleren eller lignende
kvalificerede personer for at
undgé farer.

Brug kun det tilslutningskabel, der
er angivet i de "Tekniske
specifikationer".

Apparatet skal installeres, s det
kan kobles helt fra nettet.
Adskillelsen skal leveres enten
med et netstik eller en indbygget
kontakt til den faste elektriske
installation i henhold til bygge-
regulativer.

Bagsiden af ovnen bliver varm nar
apparatet er under benyttelse.
Serg for, at netledning ikke rarer
bagsiden, da det kan medfare
skader pa forbindelser.

Set ikke netledningen mellem
ovndgren og rammen og laeg den
ikke pa varme overflader.
Isoleringen pa netledningen kan
smelte og medfgre kortslutning.
Al arbejde pa elektrisk udstyr ma
kun udfgres af autoriserede
fagpersoner.

| tilfeelde af skader skal produktet
slukkes og frakobles strammen.
Sla sikringen fra.

Serg for, at sikringen er passende
til apparatet.

Produktsikkerhed

Apparatet og dets tilgeengelige
dele bliver varme under brug. Der
bar udvises forsigtighed for ikke
at rore ved varmeelementer. Barn
under 8 &r skal holdes veek,
medmindre de er under konstant
opsyn.

Brug aldrig produktet nar din
demmekraft eller
koordinationsevner er pavirkede
af alkohol og/eller stoffer.

Veer forsigtig nar du bruger
alkoholiske drikke i dine retter.
Alkohol fordamper i hgje
temperaturer og kan forarsage
brand, da den kan selvantende,
nar den kommer i kontakt med
varme overflader.

Stil ikke breendbare materialer i
neerheden af produktet, da
siderne kan blive meget varme.
Apparatet bliver varmt under brug.
Der bar udvises forsigtighed for
ikke at rgre ved varmeelementer
inden i ovnen.

Hold alle ventilationsabninger frie
for forhindringer.

Sat ikke lukkede daser og glas til
opvarmning i ovnen. Der kan
opstar et tryk inde i dasen/glasset,
der f&r den/det til at eksplodere.
Placer ikke bageplader, service
eller aluminiumsfolie direkte pa
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bunden af ovnen. Den
akkumulerede varme kan
beskadige bunden af ovnen.
Undga at bruge harde
skuremidler eller skarpe
metalskrabere til renggring af
ovnens dgrglas, da de kan ridse
overfladen og resultere i, at
glasset splintres.

Undgd at bruge damprensere for
at rengere apparatet, da de kan
medfare et elektrisk stad.

Brug hylderne som beskrevet i
"Brug af den elektriske ovn".
Brug ikke apparatet hvis glasset i
deren er fiernet eller beskadiget.
Ovnens handtag er ikke en
handklaedetgrrer. Undga at
haenge handklaeder, handsker
eller lignede tekstilprodukter, nar
grillfunktionen foregar ved aben
lage.

Brug altid varmebeskyttende
handsker, nar du satter retter ind
eller ud af en varm ovn.

Serg for, at apparatet er slukket,
for du udskifter lampen, for at
undgé risikoen for elektrisk stgd.
Madtilberedning uden opsyn med
fedt eller olie kan veere farlig og
forarsage brand. Prgv ALDRIG at
slukke en brand med vand, men
sluk for apparatet og daek
flammen med f.eks. en lage eller
et brandtaeppe.
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Fare for brand: Placer ikke
genstande pa kogezonerne.

Hvis overfladen er beskadiget,
skal du slukke for apparatet for at
undga risikoen for elektrisk stad.
Dette apparat er ikke beregnet til
betjening med en ekstern timer
eller et separat
fiernbetjeningssystem.
Damptryk, der opbygges pa grund
af fugten pa kogepladen eller i
bunden af gryden, kan f& gryden
til at bevaege sig. Derfor skal du
sprge for, at ovnens overflade og
grydens bund er tarre.

Brug kun de afskeermninger til
kogepladen fremstillet af
kogepladeproducenten eller
angivet af producenten i
brugsvejledninger som egnede,
eller afskeermninger indoygget i
apparatet. Brug af
uhensigtsmaessige
afskeermninger kan forarsage
ulykker.

For produktets palidelighed i tilfeelde
af brand:;

Serg for, at stikket passer godt til
stikkontakten, og at der ikke
kommer gnister.

Brug ikke beskadigede eller
knaekkede kabler eller
forleengerledninger; brug kun det
originale kabel.

Serg for, at ingen veeske eller fugt
kommer i kontakt med stikket.



Brug af ovnen

e Apparatet er fremstillet til brug i
private husholdninger. Brug i
erhvervsmaessigt gjiemed er ikke
tillaat.

e Dette apparat er kun til
madlavning. Det kan ikke
anvendes til andre formal, for
eksempel til opvarmning af
rummet.

e Apparatet er ikke beregnet til
opvarmning af tallerkener, tarring
af handklaeder, opvaskekluder og
lignede ved hangning dem pé
handtag og til opvarmning.

e Producenten fraskriver sig ethvert
ansvar for skader forarsaget af
forkert brug eller handtering af
maskinen.

e (Ovnen kan bruges til optgning,
bagning, stegning og grilning af
mad.

Sikkerhed for bgrn

e Tilgengelige dele kan blive varme
under brug. Sma bgrn bar holdes
veek.

e Emballagematerialerne kan vaere
farlige for bgrn. Hold
emballagematerialerne vaek fra
bern. Serg for at bortskaffe alle
emballagedelene i henhold til
miljgstandarderne.

e Elprodukter produkter er farlige
for barn. Hold barn veek fra
produktet, nar det kerer, og lad
dem ikke lege med produktet.

e Placér ikke noget over apparatet,
som bgrn gerne vil have fat i.

e Nar lagen er aben, skal du ikke
legge tunge genstande oven pa
den, og ikke lade barn sidde pa
den. Det kan forarsage veeltning,
eller lagehangslerne kan blive
beskadigede.

Bornelas

Komfuret har et barnesikringssystem
pa ovnldgen.

For at bne ovnlagen skal du skubbe
plastikknappen let ned, og traekke i
ldgehandtaget.

Nar I&gen lukkes, lases barnelasen af
sig selv

Bortskaffelse af gammelt apparat
Overholdelse af WEEE-direktivet

og bortskaffelse af affald:

Dette produkt er i overensstemmelse
med WEEE-direktiv (2012/19/EU).
Dette produkt baerer et symbol for
klassificering af bortskaffelse af
elektrisk og elektronisk udstyr (WEEE).
Dette produkt er fremstillet af dele og
materialer af hgj kvalitet, der kan
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bruges igen, og som er egnede for
genbrug. Smid ikke produktet med
husholdningsaffald og andet affald
ved slutningen af dets levetid. Bring
det til et opsamlingssted for genbrug
af elektroniske og elektriske
apparater. Kontakt dine lokale
myndigheder for at finde nermeste
opsamlingssted.

Overholdelse af RoHS-direktivet:
Det produkt, du har kebt, er i
overensstemmelse med EU RoHS-
direktivet (2011/65/EU). Det
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indeholder ikke skadelige og forbudte

materialer angivet i direktivet.

Bortskaffelse af

transportemballage

¢ Transportemballagen kan vare
farlig for bgrn. Opbevar
emballagen et sikkert sted uden
for barns raekkevidde.
Transportemballagen bestar af
materialer, der kan genbruges.
Sorter dem i henhold til
genbrugsanvisninger. Bleend dem
ikke sammen med
husholdningsaffald.



7) Generelle informationer
Oversigt

1 Frontldge 7 Plade til breender

2 Handtag 8 Blaesermotor (bag ved stalplade)
3 Nederste del 9 Lampe

4 Bradepande 10 Grillvarmeelement

5 Tradhylde 11 Hyldeskinnepositioner

6 Betjeningspanel

12 3 4 5 6 7 8
Advarselslampe 8 Kogeplade med enkelt ring Bagest til hgjre
Termostatlampe
Termostatdrejeknap
Funktionsdrejeknap

Kogeplade med enkelt ring Bagest til venstre
Kogeplade med enkelt ring Forrest til venstre
Kogeplade med enkelt ring Forrest til hgjre

~N O OB W NN =
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Pakkens indhold

dvalg af tilbehersdele kan variere afhaengig
f produktmodellen. Ikke alle beskrevne
ibehgrsdele findes pé dit produkt.

1. Brugsvejledning

2. Bradepande
Bruges til bagvaerk, frosne retter og store
stege.

3. Flad bradepande
Bruges il retter som mindre bagveerk og
smakager.

4, Tréadhylde
Bruges til stegning og til at placere retter til
bagning, stegning og kogning i gryder pa
den gnskede rille.
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Saet tradhylden og risten fast i rillerne
Enheder uden teleskopisk forleengelsePa
enheder uden en teleskopisk forlengelse
indsaettes bagepladernes og ristens kanter
mellem skinnerne pa siden.

Det er vigtigt at placere tradhylden og/eller
bradepanden i rillerne ordentligt. Skub
tradhylden eller bradepanden mellem to
riller og serg for, at den sidder fast inden du
stiller maden oven pé den. Se billeder
nedenfor.




Tekniske specifikationer

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

KOGEPLADE
Brandere

Forrest til venstre Kogeplade med enkelt ring

OVN/GRILL

Ventilatorundestttet
Belysning 15-25 W

Grundregler: Information om energimaerkning af elekirisk ovn er givet i henhold til EN 60350-1 / IEC
60350-1 standarder. Disse veerdier er fastsat i henhold til standard belastning med over- og undervarme
eller varmluft (hvis indbygget) funktioner.

Energiklassen er fastsat i henhold til falgende prioritering afhaengig af, hvorvidt de relevante funktioner
findes i produktet eller ej. 1-Madlavning med eco-varmluft, 2- Turbo langtidsstegning/kogning, 4- Over-
under varmluft, 5- Over- og undervarme.

ekniske specifikationer kan blive &ndret @rdier angivet i produktmaerkat eller i
uden forvarsel med henblik p forbedring af dokumentationen vedlagt produktet er méalt i
produktets kvalitet. laboratorium i overensstemmelse med

relevante standarder. Afhangig af drifts- og
miljgforhold kan disse veerdier variere.

allene i manualen er skematiske og kan
fvige fra det aktuelle produkt.
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K] Installation

Produktet skal installeres af en kvalificeret

person i overensstemmelse med gaeldende regler.

I modsat fald bortfalder garantien. Producenten
fraskriver sig ethvert ansvar for skader forérsaget
af handlinger udfert af ikke autoriserede personer
0g ugyldiggere garantien.

Forberedelse af opstilllingsplads og elektrisk
0g gasinstallation er kundens ansvar.

FARE:
Apparatet skal installeres i
overensstemmelse med geldende regler.

l FARE:
Forud for installationen skal apparatet

undersgges og beses om det ikke er

beskadiget. Hvis ja, installer ikke

apparatet.

Beskadigede produkter kan udgare fare for

din sikkerhed.

Inden installering

For at sikre, at de kritiske luftspalter bevares
under produktet anbefaler vi, at dette produkt
monteres pé en fast bund, og at fadderne ikke
synker ned i et taeppe eller et blgdt gulv.
Kekkengulvet skal kunne beere apparatets vaegt
samt den ekstra vaegt fra gryder, potter, pander,
bageplader og mad.

<
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e Det kan anvendes med kabinetter pa hver
side, men for at f& en mindste afstand pé
400 mm over kogepladeniveau, skal der
tillades en sideafstand p& 65 mm mellem
apparatet og vaeg, skillevaeg eller hgjt skab.

e Kan ogsd anvendes fritstdende. Minimum
afstand over kogepladen skal vaere pd 750
mm.

e (") Hvis der skal installeres en emhatte over
ovnen, lees producentens instruktioner
angaende installationshgjde (min. 650 mm).

e Apparatet svarer til udstyr klasse 1, dvs. det
kan placeres med bageste og den eneside
mod kekkenvaegge, kokkenmgbler eller
udstyr af enhver stgrrelse. Kekkeninventar
eller -udstyr pd den anden side kan veere af
samme stgrrelse eller mindre.

e Alt kekkeninventar ved siden af apparatet
skal veere varmebestandigt (op til min.

100 °C).

Sikkerhedskade

Apparatet skal sikres mod overbalance ved at

bruge de to medfalgende sikkerhedskaeder til

ovnen.

Fastger krogen (1) ved at bruge en passende

dyvel til kekkenveeggen (6) og forbind

sikkerhedskaeden (3) til krogen via

ldsemekanismen (2).

Stabiliserende krog

Lasemekanisme

Sikkerhedskaede

Fastger keeden til bagsiden af kogepladen
Bagsiden af kogepladen

Kekkenvaeg

oD OB~ wWw Ny =



Den stabiliserende keede skal veere sa kort
om muligt til at undgé at ovnen vipper
rem, og diagonal til at undgé at ovnen

vipper til side.

Den stabiliserende keede til komfur indeholder
ikke &bning til beslag.

Installation og tilslutning
Produktet kan kun installeres og tilsluttes i
overensstemmelse med de lovmaessige regler for
installation.

Installer ikke oven i neerheden af kgleskab

ller fryser. Varmen, ovnen afgiver, kan
orgge energiforbrug af disse keleapparater.

e Der skal mindst 2 personer til at beere
produktet.

e Produktet skal placeres direkte pa gulvet.
Den skal ikke placeres pa en sokkel eller en
fod.

Brug ikke lagen og/eller héndtaget til at Ipfte
ller flytte apparatet. Lagen, handtaget eller

haengsler kan blive gdelagt.

Elektrisk tilslutning

Tilslut produktet il jordforbundet stikkontakt
beskyttet af en sikring med passende kapacitet
som beskrevet i tabellen "Tekniske
specifikationer". Jordforbindelsen skal udfgres af
kvalificeret elektriker til brug af produktet med
eller uden en transformer. Vores firma kan ikke
stilles til ansvar for eventuelle skader, der opstar
som felge af forkert brug af produktet eller af
forkert installeret jordforbindelse.

t FARE:
Produktet ma kun tilsluttes

stremforsyningen af en autoriseret og
kvalificeret person. Produktets
garantiperiode starter kun efter
udfarelsen af korrekt installation.
Producenten fraskriver sig ethvert ansvar for
skader forérsaget af handlinger udfgrt af
ikke autoriserede personer.

FARE:

Stremforsyningsledningen ma ikke blive
beskadiget, bgjet eller fanget eller
komme i kontakt med varme dele pé
produktet.

En beskadiget stramledning skal udskiftes
af en kvalificeret elektriker. Ellers er der
risiko for elektrisk stad, kortslutning eller
brana!

Stremtilferselsdataene skal svare til de data, der
er angivet p& enhedens typeskilt.
Maerkepladenkan ses, enten nar lagen eller det
nederste daeksel &bnes, eller den er placeret pa
enhedens bagveeg, athaengigt af produkttype.
Produktets stramkabel skal overholde verdiere i
tabellen "Tekniske specifikationer",

FARE:

Inden der startes noget arbejde med
den elektriske installation, skal
produktet aforydes fra
strgmforsyningsnettet.

Der er risiko for elektrisk stad!

Tilslutning af stramkabel
1. Hvis der ikke folger et kraftkabel med
produktet, skal der tilsluttes et kraftkabel,
som du veelger fra tabellen (Tekniske
specifikationer, side 11) i overensstemmelse
med el-installationen hos dig, til produktet,
idet instruktionerne i kabeldiagrammet falges.
Hvis det ikke er muligt at afbryde alle polerne i
forsyningsstrammen, skal der tilsluttes en
afbrydelsesenhed med mindst 3 mm
bergringsfrigang (sikringer,
ledningssikkerhedskontakter, kontaktorer), og
alle polerne til denne afbrydelse skal vaere
tilstedende til (ikke over) produktet i
overensstemmelse med IEE direktiverne.
Undladelse af at falge denne instruktion kan
forarsage driftsmasssige problemer og
udgyldigggre produktgarantien.

Der anbefales ekstra beskyttelse ved en
reststromsafbryder.

2. Abn klemmerakkedakslet med en
skruetraekker.
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3.

Iset kraftkablet gennem kabelklemmen
under klemmen og fastger den til
hovedlegemet med den integrerede skrue pa
kabelklemmekomponenten.

. Forbind kablerne i overensstemmelse med

det leverede diagram.

N NE

L8

2 L2

gy
Jord

3NAC 380/400/415 V

L
N

Jord
220/230/240V A

EHH

Jord — @

2NAC 380/400/415 V

. Nér ledningstilslutningerne er faerdiggjort,

lukkes klemmeraekkens daeksel.

. Placer kraftkablet, s& det ikke har kontakt

med produktet og bliver presset mellem
produktet og vaeggen.

Kraftkablet mé ikke vaere leengere end 2|
m af sikkerhedsmaessige &rsager.

Skub produktet mod kekkenveeggen.
Justering af ovnen ben

14/DA

Vibrationer under brug kan forarsage, at
madlavningsbeholderne flytter sig. Denne
farlige situation kan undgas, hvis produktet
er i vater og balanceret.

For din egen sikkerheds skyld skal du serge
for, at produktet er i vater ved at justere de
fire fgdder i bunden ved at dreje dem til
venstre eller og hejre og ensrette hgjden
med arbejdspladen.

Slutkontrol

1.

Tilslut produktet til strammen igen.

2. Kontroller de elektriske funktioner.
Transport

Behold original emballage til at transportere
produktet. Falg instruktioner pa emballagen.
Hvis du mangler den originale emballage,
pak apparatet i bobleplast eller tyk pap og
tape det forsvarligt.

For at sikre, at grillrist og bradepander ikke
gdeleegger ovndaren, placer en stribe pap
pé indersiden af deren sa det holder riste pa
plads. Tape ovndaren til sideveegge.

Brug ikke deren eller handtaget til at lafte
eller flytte apparatet.

Placér ikke nogen genstande pé produktet
g stil det i opret position.

Undersag, om der opstod eventuelle skader
pé& apparatet under transporten.




Il Forberedelser

Gode rad om energibesparelser
Brugsanvisningen hjeelper dig med at bruge
produktet pa en energibesparende mode:

e Brug markfarvet eller emaljebelagt
kgkkentgj i ovnen for at forbedre
varmeoverfarslen.

e Brug opvarmningen af ovnen hvis det er
pakraevet i brugermanualen eller kogebogen.

¢ Undgd at &bne deren under tilberedning af
mad.

e Forspg at tilberede flere retter pd en gang.
Du kan placere to gryder pé grillriste.

¢ Du kan tilberede flere retter lige efter
hinanden og udnytte ovnens varme i
lengere tid.

e Du kan spare energi ved at slukke ovnen
nogle minutter inden retten er feerdig. Abn
ikke ovndaren.

Optg frosne retter inden tilberedelsen.

Brug gryder/pander med lag for madlavning.
Hvis der ikke bruges lag, stiger
energiforbrug firedobbelt.

e Vealg kogepladen/braenderen, der passer
bedst til grydens storrelse. Veelg altid den
rigtige sterrelse af gryden til den tilberedte
ret. Store gryder forbruger mere energi.

e Sgrg for at bruge gryder med flade bunde
nar du tilbereder mad pé elektriske
kogeplader.

Gryder med tyk bund yder bedre
varmeledning. Du kan dermed spare op til
en tredjedel af energien.

e Gryder og pande skal passe til kogezoner.
Bunden af gryden eller panden ber ikke
veere mindre end pladen.

¢ Hold kogezoner og bunden af gryden rene.
Snavs vil mindske varmeledningen mellem
kogezoner og bunden af gryden.

e Ved langtidskogning, sluk for kogezonen 5
eller 10 minutter inden endt tilberedningstid.
Du vil dermed spare op til 20 % energi ved
udnyttelsen af eftervarmen.

Forste anvendelse
Farste rengering af produktet

Overfladen kan blive gdelagt af nogle
rengaringsmidler eller rengeringsmaterialer.
Brug ikke aggressive rengeringsmidler,
skurepulver/rensemelk eller nogle skarpe
genstande.

1. Fern al emballage.

2. Ter produktets overflader med en fugtig klud
eller svamp og ter med en Klud.

Fgrste opvarmning

Varm ovnen op i ca. 30 minutter, og sluk s for

det. P4 den méde vil produkter anvendt til

beskyttelse blive breendt og fiernet.

ADVARSEL
Varme overflader kan forarsage

forbreendinger!

Apparatet kan veere varmt under brugen.
Rer aldrig de varme kogeplader, ovnens
indersektioner, osv. Hold barn veek.

Brug altid varmebeskyttende handsker, nar
du setter retter ind eller ud af en varm ovn.

Elektrisk ovn

1. Tag alle bageplader og riste ud af ovnen.

2. Luk ovndgren.

3. Velg indstillingen "Statisk"

4. Velg den hgjeste grilltemperatur. Se Brug af
den elektriske ovn, side 18.

5. Lad ovnen kere i ca. 30 minutter.

6. Sluk for ovnen; se Brug af den elektriske ovn,
side 18

Grill

1. Tag alle bageplader og riste ud af ovnen.

2. Luk ovndgren.

3. Velg den hgjeste grilltemperatur. Se

Betjening af grillen, side 21.

Lad den kere i ca. 30 minutter.

Sluk for grillen; se Betjening af grillen,

side 21

o~

Der kan udsendes rgg og lugt et par timer
under forste drift. Dette er ganske normalt.
org for, at rummet er velventilleret for at
fierne ragen og lugten. Undga at indénde

denne rgg og lugt.
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B Brug af kogepladen

Generelle informationer om
madlavning

Fyld aldrig panden med mere olie, end
en tredjedel af panden. Efterlad aldring
kogepladen uden opsyn mens du
varmer olie. Overophedet olie skaber
brandrisiko. Forsgg aldrig at slukke
ilden med vand! Nér olie anteendes,
deek den med et brandtaeppe eller
fugtet klud. Sluk for kogepladen, hvis
det er sikkert, og ring til brandveesnet.

e Inden mad steges, skal de altid tgrres godt
0g placeres forsigtigt ned i den varme olie.
Sprg for komplet optaning af frossen mad

inden stegning.

o Tildek ikke beholderen, du bruger, nér der

varmes olie.
e Placer pander og gryder pa en méade, sa

deres héandtag ikke er over kogepladen for

at forhindre opvarmning af héndtagene.
Undlad at placere ubalancerede og
beholdere, der nemt veelter, pa komfuret.

e Undlad at placeres tomme gryder og pander

pa kogezoner, der er teendt. De kan blive
gdelagt.
e Betjening af en kogezone uden en gryde

eller pande pa den vil forérsage skade pé

produktet. Sluk for kogezonerne, nar
madlavningen er afsluttet.

e Da produktets overflade kan vere varm,
skal der ikke sattes plastic- og
aluminiumsbeholdere pa det.

Renger straks sadanne smeltede materialer

pa overfladen.

Sédanne beholdere bar heller ikke bruges til

opbevaring af mad.

Brug kun fladoundede gryder eller pander.

Put en passende mangde mad i gryder eller
pander. S& behaver du ikke lave ungdvendig
rengering, idet du hermed forhindrer maden

i at koge over.
Put ikke gryde- eller pandeldg péa
kogezonerne.
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Placer gryderne pa en sadan made, at de
star midt pa kogezonen. Nér du vil flytte
gryden hen pa en anden kogezone, sa lpft
den og placer den pa den kogezone, du vil,
istedet for at lade den glide.

Tips for glaskeramiske kogeplader

Den glaskeramiske overflade er varmefast
og ikke pévirket af store temperaturudsving.
Undlad at bruge den glaskeramiske
overflade som et opbevaringssted eller som
et skaerebrat.

Brug kun gryder og pander med
bearbejdede bunde. Skarpe kanter
forarsager ridser pa overfladen.

Undlad at bruge aluminiumsgryder og -
pander. Aluminium beskadiger den
glaskeramiske overflade.

Spild kan gdeleegge den
glaskeramiske overflade
og forarsage brand.

Undlad at bruge gryder
med konkave eller
konvekse bunde.

Brug kun gryder og
pander med flade
bunde. De sikrer lettere
varmeoverfgring.

Hvis grydens diameter
er for lille, bliver der
spildt energi.



Anvendelse af komfuret

1 4 Hurtig opvarmning af glaskeramiske
kogeplader udsender et skinnende lys, nar
de er teendt. Stir ikke ind i skinnende lys.

Teend for glaskeramiske kogezoner
Brug taster til kogezoner for at betjene
glaskeramiske kogezoner. Flyt kogezonernes
knap til det relevante niveau for at opné det
gnskede madlavningsniveau.

1 Kogeplade med enkelt ring 14-16 cm E
2 Kogeplade med enkelt ring 18-20 cm
3 Kogeplade med enkelt ring 14-16 cm
4 Kogeplade med enkelt ring 18-20 cm er en

liste over anbefalet diameter for gryder, der

bruges pa de relaterede braendere. Sluk for glaskeramiske kogezoner

Drej kogeplade knappen til OFF (gverst) position.
l FARE:
Lad ikke nogen genstand falde pé&

kogepladen. Selv smé genstande (f.eks.
saltkveern) kan gdelegge kogepladen.
Brug ikke adelagte kogeplader. Der kan
komme vand ind i revnerne og fordrsage en
kortslutning.

Hvis overfladen er gdelagt (f.eks. synlige
revner), skal produktet byttes omgéende for
at minimere risikoen for elekirisk stad.
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[ Betjening af ovnen

Generelle informationer om bagning,
stegning og grillning

ADVARSEL

Varme overflader kan forérsage
forbreendinger!

Apparatet kan vaere varmt under brugen.
Rer aldrig de varme kogeplader, ovnens
indersektioner, osv. Hold bgrn vak.

Brug altid varmebeskyttende handsker, nér
du setter retter ind eller ud af en varm ovn.

l FARE:

Veer opmaerksom pa, at der ved &bning
af ovnldgen kan udslippe damp.
Dampen kan skolde dine hander, ansigt
og/eller gjne.

Tips til bagning

e Anvend egnede metalplader eller
aluminiumsbeholdere eller varmebestandige
silikoneforme med slip-let beleegning.

e Udnyt pladsen pa bagepladestativet bedst
muligt.

Placer bageformen i midten af ovnen.
Veelg den rette hyldeposition, inden der
teendes for ovn eller grill. Undlad at &ndre
hyldepositionen, nér ovnen er varm.

e Hold ovnlagen lukket.

Tips om stegning

e Huvis hel kylling, kalkun og store kadstykker
behandles med dressinger, sa som
citronsaft og sort peber, inden stegningen,
vil det forbedre det feerdige resultat.

e Det tager omkring 15 til 30 minutter
lengere tid at stege ked med ben i forhold
til at stege den samme starrelse kgd uden
ben.

e Hver centimeter af kadets tykkelse kraever
omkring 4 til 5 minutter stegetid.

e lad kedet hvile i ovnen i omkring
10 minutter efter, det er stegt. Saften
fordeles bedre over hele stegen og laber
ikke ud, nér kadet skeeres.
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o Fisk bar placeres pa midterste eller
nederste hylde i et ildfast fad.

Tips om grillning

Nar ked, fisk og kylling grilles, bliver de hurtigt

brune, bliver godt sprade uden at blive tarre.

Flade stykker, kadspyd og pglser er specielt

velegnede til grill samt grentsager med et hgjt

vandindhold som f.eks. tomater og lag.

e Fordel stykkerne, der skal grilles, pa
tradgrillen eller i bagepladen med trédgrill
sédan, at det deekkede omrade ikke
overskrider starrelsen af grillvarmeren.

e |ad trddgrillen eller bagepladen med grill
glide ind i det gnskede niveau i ovnen. Hvis
du griller pé trédgrillen, s& st bagepladen
pé nederste hylde til at opsamle fedt. Tilfgj
noget vand i bagepladen for nem renggring.

Madvarer, der ikke er egnet til grill,
udger brandrisiko. Brug kun mad til
grill, der er egnet til intensiv grillvarme.

Placér ikke maden alt for langt tilbage i
grillen. Det er det varmeste omréade og
fedtholdig mad kan antaendes.

Brug af den elektriske ovn
Vaelg temperatur og betjeningsmade

1 Termostatdrejeknap

2 Funktionsdrejeknap

1. Indstil Temperaturknappen pé den gnskede
temperatur.

2. Indstil funktionsknappen til den gnskede
funktionsmade.

» Ovnen varmer op til den justerede temperatur

0g holder den. Under opvarmning forbliver

temperaturlampen teendt.

Sluk for den elektriske ovn

Drejt funktions- og temperaturknappen over p&

slukket (gverste) position.



Hyldepositioner (for modeller med tradgrill)
Det er vigtigt at placere trédgrillen korrekt oven
pa tradhylden. Tradgrill skal isettes mellem
trédhylderne som illustreret i figuren.

Lad ikke trédgrille st mod ovnens bagveeg. Lad
tradgrillen glide til hyldens forreste afsnit og
saenk den ned vha. 1agen for at opna et godt
grillresultat.

Betjeningsmodus

Rakkefglgen af betjeningsmodus, der er vist her,
kan afvige fra arrangementet pa dit produkt.

Over- og undervarme

Over- og undervarme kgrer. Maden
varmes pa samme tid fra oven og fra
neden. For eksempel egner det sig til
kager, mgrdej, eller kager og
gryderetter i bageforme. Madlavning
med kun en plade.

Undervarme

Kun undervarme kerer. Er egnet til
pizza og til efterfalgende bruning af
med fra bunden.

Ventilator-understttet over-/undervarme

Over- og undervarme plus ventilator (i
bagvaeggen) er teendt. Varm luft
fordeles jeevnt og hurtigt over alt i
ovne vha. ventilatoren. Madlavning
med kun en plade.

o

Fuld grill
AVaVave

Stor grill i ovnens loft er teendt. Dette
er velegnet til at grille en stor
mangde kad.

e Put store eller mellemstore
portioner pa korrekt
hyldeposition under
grillvarmeren for grillning.

e St temperaturen pa hgjeste
niveau.

e Drej maden, nér halvdelen af
grilltiden er géet.

Grill+ventilator

A

o

Booster

=l

Grilleffekten er ikke sa steerk som ved

fuld grill
e Put sma eller mellemstore
portioner pa korrekt

hyldeposition under
grillvarmeren for grillning.

e Szt den gnskede
temperatur.

¢ Drej maden, nar halvdelen af
grilltiden er géet.

Denne funktion bruges til at opvarme
ovnen hurtigt, den er ikke egnet til
madlavning.

e Velg den gnskede
temperatur efter at have
valgt denne funktion.
Temperaturlyset teender og
ovnen varmes.

e Lyset slukker, nar
varmeprocessen er afsluttet.
Veelg nu den gnskede
funktion til at lave din mad.
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Tabel over koge-/stegetider

iderne i dette skema er vejledende.
iderne kan variere afhaengig af madens

emperatur, tykkelse, type og dine
madlavningspreeferencer.

Bagning og stegning

0 1. rist i ovnen er den nederste rist.

_ Tilberedningsniveau — Hyldeposition | Temperatur (°C) Tilberedningstid
nummer ca. i min.

| Sudl JBtewes ) b2 ] 00 ] 3 4%

) Hvis madlavningen kraever en forvarmet ovn,

sa forvarmes der i starten af madlavningen, indtil
termostatlampen slukker.

Tips til at bage kager

Hvis kagen er for tgr, forgg temperaturen ca.

10°C og forkort bagetiden.

Hvis kagen er fugtig, brug mindre vaske
eller senk temperaturen med 10°C.

Hvis kagen er for mgrk ovenpé, placer den
pé en lavere hylde, s&nk temperaturen og
forgg bagetiden.

Hvis den er bagt godt indvendigt med
Klistret uden, brug mindre vaeske, saenk
temperaturen og forag bagetiden.

Tlps til bagning af butterdej

Hvis butterdejen er for tar, forgg
temperaturen ca. 10°C og nedsat
bagetiden. Fugt dejlagene med en sovs
lavet af meelk, olie, &g og youghurt.

Hvis det tager for lang tiden at bage
butterdejen, serg for at butterdejens
tykkelse ikke gar ud over bakkens dybde.
Hvis den gverste side af butterdejen brunes,
men den nederste del ikke bages, sé sorg
for, at maengden af sovs, du har brugt til
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butterdejen, ikke er for stor pa butterdejens
bund. Prgv at sprede sovsen jeevnt mellem
dejlagene og ovenpa pa butterdejen for en
jeevn bruning.

Bag butterdejen i overensstemmelse med
de anvisninger og den temperatur, der stér i
bagetabellen. Hvis den nederste del stadig
ikke brunes nok, skal den placeres pé
hylden et trin l&ngere nede i ovnen naeste
gang.

Tips til tilberedning af grantsager

Hvis grentsagsretten lgber ter for saft og
bliver for tart, skal den tilberedes i en pande
med I&g i stedet for i en bakke. Lukkede
beholdere vil holde pé rettens saft.

Hvis en grantsagsret ikke bliver tilberedt,
skal grentsagerne koges pa forhand eller
tilberedes som dasemad og derefter puttes i
ovnen.



Betjening af grillen

ADVARSEL

Luk ovnlagen under grillning.
arme overflader kan forarsage

forbreendinger!

Teend for grillen

1. Drej funktionsknappen hen pa det gnskede
grillsymbol.

2. Veelg derpé den enskede grilltemperatur.

3. Om ngdvendigt, udfer en foropvarmning i
omkring 5 minutter.

» Temperaturens lys tender.

Slukke for grillen

1. Drej funktionsknappen hen pa slukket
position (@verst).

Hyldepositioner

Grillresultatet vil blive bedre, hvis tradgrillen star

mod ovnens bageste del. Lad tradgrillen glide til

hyldens forreste afsnit og placer den ned vha.

lagen for at opnd det bedste grillresultat.

Grillning med elektrisk grill

Madvarer, der ikke er egnet til grill,
udger brandrisiko. Brug kun mad til
grill, der er egnet til intensiv grillvarme.

Placér ikke maden alt for langt tilbage i
grillen. Det er det varmeste omréde og
fedtholdig mad kan antaendes.

Tabel for madtilberedningtider for grillning

[Mad ] Indsatiingsniveau | Griltid (ca
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Vedligeholdelse og pleje

Generelle informationer

Produktets levetid @ges og frekvente problemer
vil nedsaettes, hvis produktet renggres med
regelmaessige intervaller.

FARE:

Treaek stikket ud af stikontakten for du
begynder vedligeholdelses- eller
rengeringsarbejde.

Der er risiko for elekrisk stad!

[ FARE:
Lad produktet kele ned, for du renger

den.
Varme overflader kan fordrsage
forbreendinger!

e Rengar produktet grundigt efter hver brug.
P& den méde vil det veere muligt at fierne
madlavningsrester nemmere, og pa den
méde undgd, at de braender pé naeste gang,
komfuret bruges.

e Der skal ikke bruges specielle
rengeringsmidler for at renggre enheden.
Brug varmt vand med opvaskemiddel, en
bled klud eller svamp til at renggre
produktet og tar det efter med en tar klud.

e Sprg altid for, at al overskydende vaeske
bliver tgrret grundigt af efter renggring og at
spild bliver tgrret af straks.

e Undlad at bruge renggringsmidler, der
indeholder syre eller klor, til at rengare
rustfri stél overflader og handtaget. Brug en
blad klud med et flydende rengeringsmiddel
(ikke skurende) til at terre disse dele rene,
idet man skal vasre opmasrksom pé kun at
tgrre i én retning.

Overfladen kan blive gdelagt af nogle
rengoringsmidler eller rengaringsmaterialer.
Brug ikke aggressive renggringsmidler,
skurepulver/rensemalk eller nogle skarpe
genstande.

ndgé at bruge damprensere for at rengere
pparatet, da de kan medfere et elekirisk
tod.
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Renger omkring blusset.

Glaskeramiske overflader
Tar den glaskeramiske overflade vha. et en klud
fugtet med koldt vand, sé der ikke efterlades
nogen form for rengeringsmiddel p& den. Ter
med en blad og ter klud. Rester kan forarsage
skade p4 den glaskeramiske overflade, nér
komfuret skal bruges naste gang.
Indtgrrede rester pa den glaskeramiske overflade
méa under ingen omstaendigheder skrabes af med
barberblade, staluld eller lignende vasrktg).
Fjern calcium pletter (gule pletter) med en lille
mangde kalkfjerner som f.eks. vineddike eller
citronsaft. Du kan 0gsa bruge passende
produkter, der kan kebes i handelen.
Hvis overfladen er meget snavset, sa brug
renggringsmiddel pa en svamp og vent, til det er
godt absorberet. Renger derefter overfladen pa
komfuret med en fugtig klud.

ukkerbaseret mad, som f.eks. tyk creme

g sirup, skal rengeres med et samme uden

t vente pd, at overfladen kaler ned. Eller

kan den glaskeramiske overflade blive
permanent beskadiget.

Let afblegning kan opsta pé beleegning eller
andre overflade over tid. Dette vil ikke pavirke
produktets funktion.

Afblegning og pletter pa den glaskeramiske
overflade er en normal tilstand og ikke en defekt.

Rengering af kontrolpanel

Tor betjeningspanelet og drejeknapper med en
fugtig klud.

Fjern ikke kontrolknapper/drejeknapper for
t rengere betjeningspanelet.
Det kan adelegge betjeningspanelet.

Rengering af ovnen

For renggring af siden

1. Tag frontsektion af sidestativet ud ved at
treekke det i modsat retning af sidevaeggen.

2. Tag sidestativet helt ud ved at treekke det
mod dig selv.




Rens ovnlagen

For at rengare ovnlégen, brug varmt vand med
opvaskemiddel, en bled klud eller svamp til at
rengere produktet og tar det efter med en tar
Klud.

ndlad at bruge hard skuremidler eller

karpe metalskrabere til at rengere

vnldgen. De ville ridse overfladen og
pdelaegge glasset.

Saledes tages ovnlagen af.

1. Abn frontlagen (1).

2. Abn klemmerne p& hengselboksen (2) p&
hgjre og venstre side af frontldgen ved at
trykke dem ned som illustreret pd figuren.

1 2 3
1 Frontldge
2 Haengsel
3 Ovn

12 3

3. Fyt frontldgen til halvvejs.
4. Tag frontldgen af ved at treskke den opad for
at lgsne den af de hgjre og venstre haengsler.
Funktionere, der er udfert under
o afmontering, bar udferes i modsat
reekkefalge for at montere Idgen. Husk at

lukke klemmerne pé haengselsboksen, nar
Iagen installeres igen.

&

Udskiftning af ovhpaere

FARE:

For du skal udskifte ovnpeeren, sarg for
at apparatet er slukket og kelet ned for
at undgé risikoen for elektrisk stad.
Varme overflader kan forérsage
forbreendinger!

>

Lampen bestar af en speciel peere, der kan
tale opvarmning op til 300 °C. Se Tekniske
specifikationer, side 11 for detaljer. Paeren
kan fés hos autoriserede serviceagenter.

Lampens position kan variere fra den viste.

CHe

Hvis din ovn er udstyret med en rund lampe:
1. Afbryd produktet fra lysnettet.

3. Fjern ovnpeeren ved at dreje den mod uret og
skift den ud.
4. Set glasdakslet tilbage pa plads.
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] Fejlafhjzelpning

Ovnen udlede damp, nir den er i brug.
e Deter normalt, at der kommer damp ud under betiening. >>> Dette er ikke en fejl.
Produktet afgiver metallyde, under opvarmning og afkeling.
o Né&r metaldelene varmes op, kan de udvide sig og lave lyde. >>> Dette er ikke en fgj.
Produktet virker ikke.
o Hovedsikringen er defekt eller er slaet fra. >>> Kontroller sikringerne i sikringsskabet. Udskift
eller nuistil dem, hvis det er nadvendigt.
e Produktet er ikke sat i stikkontakten (jordforbundet). >>> Kontroller stikkets tilslutning.
Ovnlyset virker ikke,
e Qunlampen er defekt. >>> Udskift ovnlampen.
e Strgmmen er afbrudt. >>> Kontroller om der er strem. Kontroller sikringerne i sikringsskabet.
Udskift eller nulstil dem, hvis det er nadvendigt.
Ovnen varmer ikke.
e Funktion og/eller Temperatur er ikke indstillet. >>> Indstil funktion og temperatur med
knappenvtasten Funktion og/eller Temperatur.
e Strgmmen er afbrudt. >>> Kontroller om der er strem. Kontroller sikringerne i sikringsskabet.
Udskift eller nulstil dem, hvis det er nadvendigt.
Konsulter den autoriserede servicemand
ller forhandler, hvor du har kebt produktet,
hvis du ikke kan afhjeelpe problemet, selv
om du har udfgrt instruktionerne i dette

afsnit. Forsgg aldrig selv at reparere et
defekt produkt.
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