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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.

6 Warning of electric shock.

/N
:: Warning of risk of fire.

Warning of hot surfaces.

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

Made in TURKEY

q3

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 e (Control that the product function
instructions that will help protect from knobs are switched off after every
risk of personal injury or property use.
damage. Failure to follow these Electrical safety
instructions shall void any warranty. e [f the product has a failure, it
General safety should not be operated unless it
e This appliance can be used by is repaired by the Authorized
children aged from 8 years and Service Agent. There is the risk of
above and persons with reduced electric shock!
physical, sensory or mental e (Only connect the product to a
capabilities or lack of experience grounded outlet/line with the
and knowledge if they have been voltage and protection as
given supervision or instruction specified in the “Technical
concerning use of the appliance specifications”. Have the
in a safe way and understand the grounding installation made by a
hazards involved. qualified electrician while using
Children shall not play with the the product with or without a
appliance. Cleaning and user transformer. Our company shall
maintenance shall not be made not be liable for any problems
by children without supervision. arising due to the product not
¢ |nstallation and repair procedures being earthed in accordance with
must always be performed by the local regulations.
Authorized Service Agents. The ¢ Never wash the product by
manufacturer shall not be held spreading or pouring water onto it!
responsible for damages arising There is the risk of electric shock!
from procedures carried out by e ever touch the plug with wet
unauthorized persons which may hands! Never unplug by pulling on
also void the warranty. Before the cable, always pull out by
installation, read the instructions grabbing the plug.
carefully. ¢ The product must be unplugged
e Do not operate the product if it is during installation, maintenance,
defective or has any visible cleaning and repairing procedures.
damage.
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If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similary
qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the network.
The separation must be provided
either by a mains plug, or 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 gas/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
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
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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 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.

e (ven handle is not towel dryer.
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.

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

For the reliability of the fire of the

product;

e Make sure the plug is fitting to
socket as well for not cause to
spark.

e Do not use damaged or cutted or
extension cable except the
original cable.
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Make sure that not whether liquid
or moisture on the socket is
pluged to product .

Intended use

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

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

This 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

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 and/or gas 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.

e 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

Dispose of the old product in an
environmentally friendly manner.

This equipment bears the selective
sorting symbol for waste electrical
and electronic equipment (WEEE).
This means that this equipment must
be handled pursuant to European
Directive 2002/96/EC in order to be
recycled or dismantled to minimize its
impact on the environment. For
further information, please contact
local or regional authorities.

Refer to your local dealer or solid
waste collection centre in your area to
learn how to dispose of your product.
Before disposing of the product, cut
off the power cable plug and make
the door lock (if any) unusable to
avoid dangerous conditions to
children.

Package information

Packaging materials of the
product are manufactured from
recyclable materials in
accordance with our National
Environment Regulations. Do not
dispose of the packaging
materials together with the
domestic or other wastes. Take
them to the packaging material
collection points designated by
the local authorities.
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P General information
Overview
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Wire shelf
Shelves
Tray
Front door
Handle
Vapour exit pipe
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ON/OFF key

Program selection key

Function display

Current time indicator field
Temperature/weight indicator field
Temperature-time increase/decrease-navigate
keys

Start/stop cooking key

Convenience food menu selection key
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)

10

10
11
12

5
Excessive water exit holes
Shelf positions
Water level indicator
Pitcher
Control panel

9 6 8
Text display
Convenience food selection display
Temperature/weight/booster setting key
Time and settings key



Package contents the rear section of the telescopic rack
stands against the edges of the wire shelf
a

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

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.

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

Voltage / frequenc 220-240V ~ 50 Hz

Cable length

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 11.

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.
Figures in this manual are schematic and Depending on operational and
may not exactly match your product, environmental conditions of the product,
these values may vary.
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K] Installation

Product must be installed by a qualified person in If the appliance has wire handles, push the

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 and
gas installation for the product is under
customer’s responsibility.

DANGER:
\ The product must be installed in

accordance with all local gas and/or
electrical regulations.

[ DANGER:

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

Damaged products cause risks for your
safety,

Before installation

The appliance is intended for installation in

commercially available kitchen cabinets. A safety

distance must be left between the appliance and

the kitchen walls and furniture. See figure (values

in mm).

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

If there is a drawer beneath the oven, a
shelf must be installed between oven and
drawer.
e (arry the appliance with at least two
persons.
Do not install the appliance next to
refrigerators or freezers. The heat emitted
by the appliance will lead to an increased
energy consumption of cooling appliances.

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

handles back into the side walls after
moving the appliance.

Kitchen cabinets must be set level and fixed.
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590

* min.
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 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.
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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 i
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).

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

1 Cooling fan

2 Control panel

3 Door

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

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

Final check

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

2. Check the functions.



Future Transportation

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

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

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

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

Do not move the product when there is

water in it. You can move the product after

draining the water in it.

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

1 2 3 4

can cook by placing two cooking vessels
onto the wire shelf.

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

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.

Initial use
Time setting

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

6 7 8 9

21 20 19 8 1716 15 14 13 12 11 10
1 ON/OFF key 13 Convenience Food Selection display
2 Program selection key 14 Settings symbol
3 Meat Probe symbol (*) 15 Alarm Time symbol
4 Door Lock symbol (*) 16 End of Cooking Time symbol
5 Current Time indicator field 17 Cooking Time symbol
6 Temperature/Weight indicator field 18  Steam Cooking symbol (*)
7 Oven Inner Temperature symbol 19 Function display
8 Booster (rapid pre-heating) symbol 20  Temperature-Weight and Rapid Heating
9 Start/Stop Cooking key Setting key
10 Convenience Food Menu Selection key 21 Time and Settings key
11 Temperature-Time Increase/Decrease, ¥ Varies depending on the product model.
Navigate in Submenus key Plug in the power cable and switch on the
12 Text display product's fuse.

16/EN
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time.




Set the language
® P

® c English v

When you switch on the oven for the first time,
“English” appears on the Text display (12). Press
N\ or \/ (11) lightly to select the desired

language. (10) Press
language selection.
| anguage setting screen will appear only
uring the initial startup. Use Settings menu
0 change the language. Settings menu,
page 32.

Set the time
® P

lightly to confirm the

[ 41

@ ¢ Set dav time

e
v

After selecting the language, "Time setting"
appears on the Text display (12). Press /\ or
\/ (11) lightly to enter the current time.

Before you can use the oven, the time must
be set. If the time is not set, Settings symbol
(14) will remain lit. It will disappear once the
time is set.

First cleaning of the appliance

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.

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 grill power; See How to

operate the electric oven, page 18.

Operate the oven for about 30 minutes.

Turn off your oven; See How to operate the

electric oven, page 18

To clean the steam system:

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

the oven.

Close the oven door.

Select "Steam + Fan heating" function.

. Add 350 cc water into the Pitcher (2). See,
Operating modes, page 21- “Steam + Fan
heating” function usage.

. Run the oven for around one hour. Touch the

key |? whenever “Press to M spray
steam” appears on the display.

6. Turn off the oven; see, How fo operate the
electric oven, page 18

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 33.

4. QOperate the grill about 30 minutes.

5. Turn off your grill; see How to operate the
grill, page 33

H~owno

ISERSA

> wno

(¢

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

18/EN

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.

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

()

will not operate.




How to operate the electric oven
Control panel

1 2 3 4

21 20 19 18
ON/OFF key
Program selection key
Meat Probe symbol (*)
Door Lock symbol (%)
Current Time indicator field
Temperature/Weight indicator field
Oven Inner Temperature symbol
Booster (rapid pre-heating) symbol
Start/Stop Cooking key
Convenience Food Menu Selection key

Temperature-Time Increase/Decrease,
Navigate in Submenus key

Text display

Convenience Food Selection display
Settings symbol

Alarm Time symbol

End of Cooking Time symbol

Cooking Time symbol

Steam Cooking symbol (*)

Function display

Temperature-Weight and Rapid Heating
Setting key

Time and Settings key

Varies depending on the product model.

Adjust the current time

You can set the time again when desired.

1. To set the current time, press Time and
Settings key (21) three times until "Set

— =4 O 0O N O O~ wWw N =

— O
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17 16 15 14 13 12 11 10

day time" appears on the Text display (12)
while the oven is switched off.

2. Press /N or N/ (11) lightly to set the
current time.

® ¢ Set dau time s

» qouring power outages that last shorter than
20 minutes, time setting will remain stored.
Current time can not be changed when any
of the oven functions is in use.

Select temperature and operating mode

1. Press On/Off key (1) to switch on the oven.
When the oven switches on, top and bottom
heating icons appear in Function display (19)
and “Static” appears in Text display (12).
Recommended temperature appears in
Temperature/Weight indicator field (6). Active
heaters and recommended tray position
appears in the Function display (19).

° P 1815 200"

® ¢ Static S




Oven will switch off automatically within
20 seconds if no oven setting is made
on Function display (19).

2. Press /\ or NV (11) to select the desired
operating mode.

After the function is selected, "Temperature”,

"Cook time", "Cook end time" and "Booster"

(rapid heating) can be set.

3. 2. Press Temperature - Weight and Rapid
Heating Setting key (20) once to reach the
temperature display.

4. Press Z\ or N/ (11) until the desired
temperature appears in the
Temperature/Weight Indicator field (6).

© ®[—]18:15 200° "

® ¢ Terrerature

Wi E

5. Press Start/stop Cooking key (9) to start the
oven with the selected function.
"Cooking" appears on the display.

© P =185 200° "

0
y
]

[

® < Cooking Suw

If the oven door is opened during
cooking, "Door open" warning appears
on the display.

Switching off the electric oven
Press On/Off key (1) to switch off the oven.

Rack positions (For models with wire shelf)

20/EN

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.

Function table

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

Functions vary depending on the product
model.

Due to safety reasons, maximum time that
can be set for "Cook time" is limited with 6
hours at all positions apart from "Warm
Keeping" and "Low Temperature Cooking"
functions.

HO[O]

hile making any adjustment, related
symbols will flash on the display.

S

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

O

Current time cannot be set while the oven is
operating in any function, or if semi-
lautomatic or full automatic programming is
made on the oven.

If

[

no button is pressed within 20 seconds
hile making any settings on the oven, it
ill switch itself off.

©)

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

@]




_____{p Static

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

I At — A_
o |-®:;—e ® 1815 200°~"
|

j
/)
|
|

4 ChR N g
1 Cleaning position (*)
2 Meat probe ) Statc +fan
3 Rack positions Hot air heated by the bottom and top heaters is
4 Bottom heater evenly distributed throughout the oven rapidly by
5  Steam cooking symbol () means of the fan. Cook with one tray.
6 Boost fan { :
’ pi

7 Boost heater 78:’5 77 °n
8 Door lock symbol (*)
9 Grill heater .

¢ StaticHan o
10 Top heater I v

Fan hating

Warm 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.

© P 118:20 180°
A=
® ¢ Fan heating wv e

» hen the oven door is opened, the fan
- e 1 g;;)?ggi\g/gl not run in order to keep the hot

* Functions vary depending on the product model.

Multi (3-D) cooking
Operating modes Top heating, bottom heating and fan assisted

The order of f des sh h heating are in operation. Food is cooked evenly and
€ .Or er of operating moaes shown nere may quickly all around. Cook with one tray.

be different from the arrangement on your

product.
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Multi (3-D) cooking

° P 11820 205

® ¢ Multi cooking (D)

Fan heat.+bottom
Bottom heating and fan assisted heating (in the rear
wall) are in operation. Suitable for baking pizza.

19:20 210~

\_
® Fm heat.ireBotLom

Full grill+Fan
Hot air heated by the full grill is distributed very fast
in the oven by means of the fan. It is suitable for

rilling Iarge amount of meat.
I
yl
ol
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e Put big or medium-sized portions in
correct rack position under the grill heater
for grilling.

Set the temperature to maximum level.
Turn the food after half of the grilling time.

Full grill
Large grill at the ceiling of the oven is in operation. It
is suitable for grilling large amount of meat,
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Full grill

e Put big or medium-sized portions in
correct rack position under the grill heater
for grilling.
Set the temperature to maximum level.
Turn the food after half of the grilling time.

Grill
Small grill at the ceiling of the oven is in operation.
Suitable for grilling and gratin dishes.
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e Put small or medium-sized portions in
correct rack position under the grill heater
for grilling.

Set the temperature to maximum level.
Turn the food after half of the grilling time.

Slow cooking

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 "Slow cooking" table.
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Bottom Heating

Only bottom heating is in operation. It is suitable for
pizza and for subsequent browning of food from the
bottom.
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Warm keeping
Used for keeping food at a temperature ready for
serving for a long period of time.
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Low temperature cooking
Used for cooking at low temperatures in longer times
(10-15 hours).
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Defrost

The oven is not heated. Only the fan (in the rear wall)
is in operation.

Suitable for thawing frozen granular food slowly at
room temperature and cooling down the cooked
food.
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Steam Turbo

In addition to the cooking operations that you perform
by using Fan Heating between 150-280°C, you will
also have the option of applying steam to the dishes
after the oven reaches the set temperature. But, the
cooking time will increase a little bit.

This option allows you to cook dishes that fit to your
own taste apart from the automatic menus.

Steam Turbo

© » " ]18:20 190° "
1EdE

3

el
© ¢ SteamtFan heating [ v

u H

1. Pressthe key (1).

2. Put the dish into the oven.

3. Press Z\ or \V/ (11) to select "Steam
+ Fan heating" function. Then, Press
Start/Stop Cooking key (9) to start cooking.
If there is no water in your system, “Fill
with 350 ml water” appears on the
display. Fill in water using the water
container supplied with your oven until you
hear the audio warning. See. Adding water.
“Door open” will be displayed when
you fill in enough amount of water.

Do not use any other liquids apart from
potable water in the steam system.

Close the door and “Cooking” is displayed.

“Press to spray steam” appears when

the set temperature is attained. Touch the key

to deliver steam into the oven for 5 minutes. You can
apply steam for 3 times whenever you want during
the cooking time.

Remaining water in the system must be
drained at the end of cooking. See. Cooking
lguide functions, page 29, Draining water.

Steam cleaning
This mode is for softening dirt inside the oven after
ou have completed cooking. See Steam Cleaning, .
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How to operate the oven control unit
1 2 3 4

21 20 19 18
1 ON/OFF key
2 Program selection key
3 Meat Probe symbol (*)
4 Door Lock symbol (*)
5 Current Time indicator field
6 Temperature/Weight indicator field
7 Oven Inner Temperature symbol
8 Booster (rapid pre-heating) symbol
9 Start/Stop Cooking key
10  Convenience Food Menu Selection key
11 Temperature-Time Increase/Decrease,
Navigate in Submenus key
12 Text display
13 Convenience Food Selection display
14 Settings symbol
15 Alarm Time symbol
16 End of Cooking Time symbol
17 Cooking Time symbol
18  Steam Cooking symbol (*)
19 Function display
20  Temperature-Weight and Rapid Heating
Setting key
21 Time and Settings key

*

Varies depending on the product model.

Enable semi-automatic operation

In this operation mode, you may adjust the time
period during which the oven will operate (cook
time).

1. Press On/Off button (1) to switch on the oven.
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2. Press /\ or N/ (11) to select the desired
function.

3. For cooking time, press Time and Settings
button (21) for once to highlight "Cook time"
on the Text display (12). Cooking Time
symbol (17) flashes at the same time.

4. Press /\ or \/ (11) lightly to set the
cooking time. Cooking Time symbol (17) is
displayed after setting the cooking time.
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5. Put your dish into the oven and close the
door.

6. For cooking temperature, press Temperature
- Weight and Rapid Heating Setting key (20)
for once to highlight "Temperature™ on
the Text display.

7. Press /\ or N/ (11) to set the temperature.

8. Press Start/Stop Cooking key (9) to start
cooking. "Cooking" appears on the
display.

» The oven will be heated up to the preset

temperature and will maintain this temperature

until the end of the cooking time you selected.

The oven lamp is lit during the cooking process.

Il segments of the inner oven temperature
symbol (7) will turn on when the oven
reaches the set temperature.




9. After the cooking is completed, "Good
appetite... Press Pll to continue”
appears on the display and alarm signal is
heard.

10. To stop the alarm signal, just press any key.
If you press Start/Stop Cooking key (9), oven
continues to operate in the selected mode.
Alarm stops.

11.If you do not press Start/Stop Cooking key (9),
oven switches off automatically and current
time is displayed.

Switch on fully automatic operation

In this operation mode you can adjust cooking

time and end of cooking time.

1. Press On/Off key (1) to switch on the oven.

2. Press /\ or \/ (11) to select the desired
function.

3. For cooking time, press Time and Settings
key (21) for once to highlight "Cook
time" on the Text display (12). Cooking
Time symbol (17) flashes at the same time.

4. Press Z\ or N/ (11) lightly to set the
cooking time.

» Cooking Time symbol (17) is displayed after

setting the cooking time.

5. For end of cooking time, press Time and
Settings key (21) with short intervals until
"Cook end time" appears on the Text
display (12). End of cooking time symbol (16)
flashes at the same time.
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6. Press Z\ or \V (11) to set the end of
cooking time.
» After setting the end of cooking time, End of

Cooking Time symbol (16) appears on the display.

7. Putyour dish into the oven and close the
door.

8. For cooking temperature, press Temperature
- Weight and Rapid Heating Setting key (20)
for once to highlight "Temperature™ on
the Text display. Press /N or N (11) to set
the temperature.

9. Press Start/Stop Cooking key (9) to start
cooking. "Waiting" appears on the display.

» Oven timer automatically calculates the startup

time for cooking by deducting the cooking time

from the end of cooking time you have set.

10. Selected operation mode is activated when
the startup time of cooking has come,
"Cooking" appears on the display and the
oven is heated up to the set temperature. It
maintains this temperature until the end of
the cooking time. The oven lamp is lit during
the cooking process.

Il segments of the inner oven
emperature symbol (7) will turn on

hen the oven reaches the set
temperature.

11, After the cooking is completed, "Good
appetite... Press Pll to continue”
appears on the display and alarm signal is
heard.

12. To stop the alarm signal, just press any key.
If you press Start/Stop Cooking key (9), oven
continues to operate in the selected mode.
Alarm stops.

13.If you do not press Start/Stop Cooking key (9),
oven switches off automatically and current
time is displayed.

If you want to cancel the semi-
utomatic or automatic programming
fter you have set them, you need to

reset the cooking time. You can also

switch off the oven by pressing the

On/Off key (1) if desired.

Setting the booster
Use Booster (rapid pre-heating) function to make
the oven reach the desired temperature faster.

Booster can not be selected in Defrost, Slow|
cooking, Warm keeping and Low
emperature cooking functions. Booster
settings will be cancelled in case of power

outage.

Select the desired cooking function and then:

. Press Temperature - Weight and Rapid
Heating Setting key (20) with short intervals
until "Booster passive" appears on the
display.
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2. Press /\ (11) to display 1"Booster
active". Booster symbol (8) remains lit.

® ¢ mm active
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» Booster symbol (8) disappears as soon as the
oven reaches the desired temperature and oven
resumes operating in the function it was in

before the Booster function.

3. To cancel Booster function, press
Temperature - Weight and Rapid Heating
Setting key (20) with short intervals until
"Booster active" appears on the display.

4. Press Z\ (11) to display 1"Booster
passive".
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» When you return to the function selection
display after this process, Booster symbol (8)
disappears.

Using the keylock

You can prevent oven from being intervened with
by activating the Keylock function.

Keylock can be used either when the oven ig|
perating or not. Qven can be switched off
by pressing the On/Off button (1) even when
the keylock is activated while the oven is

operating.

Activating the keylock

1. Press Time and Settings button (21) with
short intervals until Key lock passive
appears on the display.
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2. Press /\ (11) to activate the keylock. After
activating the keylock, "Key lock
active” will appear on the display.

A
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» After activating the keylock, "Keylock active"
warning will appear on the display when you
press any key (except \).

Oven keys are not functional when the
Keylock function is activated. Keylock will
not be cancelled in case of power outage.

Deactivating the keylock

1. Press \/ (11) to deactivate the keylock.
"Key lock passive” appears on the
display.
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Using the clock as an alarm

You can use the clock of the product for any
warning or reminder apart from the cooking
programme.

The alarm clock has no influence on the

functions of the oven. It is only used as a warning.
For example, this is useful when you want to turn
food in the oven at a certain point of time. Alarm
clock will give a signal once the time you set is
over,



21 20 19 8 1716 1514 13 12 11 10
1 ON/OFF key To set the alarm:
2 Program selection key . )
3 Meat Probe symbol (*) © P m ~
4 Door Lock symbol (*) ‘m
5 Current Time indicator field
6  Temperature/Weight indicator field ® ¢ Alarm v
7 Oven Inner Temperature symbol : -
8 Booster (rapid plr)e-heating;l symbol 1. Press Time and Settings button (21) with
. short intervals until Alarm symbol (15)
9  Start/Stop Cooking key appears on the display.
10  Convenience Food Menu Selection key 2. Press /N or \/ (11) to set the time. Alarm
11 Temperature-Time Increase/Decrease, symbol (15) remains it after setting the
Navigate in Submenus key alarm time
12 Textdisplay o 3. After the alarm time is finished, alarm symbol
13 Convenience Food Selection display will start flashing and an alarm signal is
14 Settings symbol heard.
15 Alarm Time symbol 4. Press any key to stop the alarm.
16 End of Cooking Time symbol To cancel the alarm:
17 Cooking Time symbol 1. Press Time and Settings button (21) with
18 Steam Cooking symbol (*) short intervals until Alarm symbol (15)
19 Function display appears on the display.
20  Temperature-Weight and Rapid Heating 2. Press /Z\ (11) until "00:00" appears on the
Setting key display.
21 Time and Settings key

*

Varies depending on the product model.

Maximum alarm time can be 23 hours and
59 minutes.
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Cooking times table Baking and roasting

he timings in this chart are meant as a 1st rack of the oven is the bottom rack.
6 guide. Timings may vary due to temperature

of food, thickness, type and your own

preference of cooking.

m Cooking level number - Rack position Temperature (°C) Cooking time
approx. in min.
T e D L

EE e O

[ e e

Roast T

One level

L

One level

25 min. 250/max,
then 180 ... 190

25 min. 250/max,

15 min. 250/max,
then 180 ... 190

25 min, 250/max,

100... 120

55 .65

150 .. 210

- B

(™) In a cooking that requires preheating, preheat
at the beginning of cooking until the oven
temperature symbol (8) attains the last level.

>
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Slow cooking times table

Do not change the cooking temperature
after cooking starts in Slow cooking mode.

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 iton 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.

e |fthe 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

Do not open the door during cooking in Slow|
cooking mode.

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 [fthe 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.

Cooking guide functions

Selecting the convenience food functions

Convenience Foods menu contains meal

programmes that are prepared for you by

professional cooks specially and stored in the
memory of the control unit.

In this menu, temperature, rack position, weight

and cooking functions are set automatically.

You can change the weight and cooking time

according to your meal and your taste.
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To select the Cooking Guide functions:
1. Press On/Off key (1) to switch on the oven.
2. Press Programme Selection button (2) to

select the Convenience Food function display.

Inthis step, “Cakes&Breads&Tarts”
appears on the display and Convenience
Food Selection display (13) is highlighted.

°F 1035
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3. Press Z\ or NV (11) to select the desired
convenience food function main menu
(Cakes&Breads&Tarts, Meat Poultry, Meat,
Fish, Special meals, Special).

4. Press Convenience Food Menu Selection key
(10) to confirm the desired Main Meal menu.

5. Press /\ or \/ (11) to select the desired
meal (Cookies, Cake, Small cake, etc).
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6. Put your meal into the oven.

7. Press Start/Stop Cooking key (9) to start
cooking. "Cooking" appears on the
display.

If Start/Stop Cooking key (9) is not
pressed within 20 seconds, the oven
ill switch itself off,

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

ETO stop the alarm signal, just press any
key.

"Back" appearing on the display while
navigating in the meal menu allows you
0 return to the upper menu. Press
Convenience Food Menu Selection
button (10) to return to the upper
menu.

Before starting to cook in the Convenience Food

menu, you can set the weight depending on the

meal type you have selected. To do this:

1. Press Temperature - Weight and Rapid
Heating Setting button (20) until the weight
indicator field starts flashing.

@ p = 30 @A »i
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® © Weight

2. Press /\ or \/ (11) to set the weight.
Before starting to cook in the convenience food
menu, you can set the weight depending on the
meal type you have selected. To do this:

1. Press Temperature - Weight and Rapid
Heating Setting button (20) until the weight
indicator field starts flashing.

2. Press (11) key to set the weight.

Convenience food menu:

May vary depending on the models

meals

chestnut
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To select the steam assisted convenience

food functions:

1. Press On/Off key (1) to switch on the oven.

2. Press Programme Selection key (2) with
short intervals until Steam Cooking symbol
(18) appears on the display. In this step,
“Cakes&Breads&Tarts” appears on
the display.

3. Press /N or \/ (11) to select the desired
convenience food function main menu
(Cakes&Breads&Tarts, Meat Poultry, Meat,
Fish, Special meals, Special).

4., Press Convenience Food Menu Selection key
(10) to confirm the desired Main Meal menu.

5. Press /\ or \V/ (11) to select the desired
meal (Cookies, Cake, Small cake, etc).

6. Put your meal into the oven.

7. Press Start/Stop Cooking key (9) to start
cooking.

8. "Fill with 350 ml water" appears on
the display.

Risk for health!

Do not use any other liquids apart from
potable water in the steam system.

9. Open the door and add water through the
water inlet. "Door open™ warning
appears on the display together with the
audio warning when filling in water.

10. Oven starts cooking and "Cooking"
appears on the display as soon as the door is
closed.

11. After the cooking is completed, "Good
appetite”, "Please take the meal”
appears on the display and alarm signal is
heard.

» To stop the alarm signal, just press any key.

12. Open the oven door and take out the meal as
soon as cooking completes.

Close the oven door to start the Automatic

Water Vaporization function.

» In this step, “Disposing water” and the

required time appears on the display.

» It is important for your health not to use the

remaining water since the quality of the water

that waits will deteriorate. Water disposal
smoothens the dirt in the oven and allows it to be
removed easily after cooking.

» Wipe inside the oven with a cloth after
disposing the water.

Using the water container:

Water container consists of 2 pieces. Upper
piece removes the lime in the water.

Assemble the lower and upper parts of the
container as illustrated.

Do not fill more than 150 cc, otherwise the water
is not purified.

Remove the upper part and pour the water into
the oven with the lower part.

Remove the lime in the water container by
applying the following procedure once in
levery 4 usages. Dissolve 2 teaspoon of salt
in a glass and pour into the water container.
And then, wash the lower container.

1 Upper part
2 Lower part
Adding water:

1. Pull the pitcher illustrated in the figure (1).

2. Pour water into the container until you hear
the signal sound. Observe the amount of
water from the water level indicator (2).

1 Pitcher

2 Water indicator

3 Vapour exit pipe

4 Drainage pipe for excessive water
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you to add water. If you do not add water in cooking is completed and no cooking

10 minutes, oven switches off, function is selected within 2 minutes,
"Please take the meal. Water will
evaporize." message will appear on the
Text display soon as the oven is switched on
with On/Off key (1). Water disposal starts

The system walts at least 10 minutes for Elf the oven is switched off before the

To clean the pitcher, remove it from the
oven and wash with water only.

mWater level in the tank should be checked automatically after around 1 minute.
through the water indicator while adding
water. If the water level exceeds the tank CAUTION
full level, excessive water will run into the .
oven. Excessive water that run into the oven Keep .theldoor closed during water
can affect cooking in steam assisted vaporization.

automatic cooking programmes and cause
condensation on the door. In order to avoid
this, remove the excessive water that has
run into the oven before cooking starts.

Steam assisted convenience food menu:
May vary depending on the models

Cakes&Breads&Tarts | Meat poult

Pizza, fresh thickbase | Chicken > 1600 | Frozen vegetable, — Leg of lamb
gr graten

Duckwhoe | | Tadod

Shot bread e

Sewiehbed ]
Beediolbobop f 0 V0 1 000 00

Settings menu 0 Brightness level decreases to save

Brightness setting power when the oven is switched off, It

Brightness can only be set when the oven is restores to the set level again when the

switched off. oven is switched on.

1. Press Time and Settings key (21) with short Contrast setting
intervals until "Brightness" appears on the Contrast can only be set when the oven is
display. switched off.

2. There are 4 brightness levels, namely 1,2,3 1. Press Time and Settings key (21) with short
and 4. Press /N or N/ (11) to select the intervals until "Contrast" appears on the
desired level. display.

2. There are 4 contrast levels, namely 1, 2, 3
and 4. Press /\ or NV (11) to select the
desired level.

Volume setting
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Volume can only be set when the oven is

switched off.

1. Press Time and Settings key (21) with short
intervals until "Volume" appears on the
display.

2. There are 3 volume levels, namely O (mute),
1and 2. Press /N or \/ (11) to select the
desired level.

Language setting

Language can only be set when the oven is

switched off.

1. Press Time and Settings key (21) with short
intervals until the last selected language
appears on the display.

2. Press /\ or \/ (11) to select the desired
language.

3. Confirm with Convenience Food Menu
Selection key (10).

How to operate the grill

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

3. For cooking temperature, press Temperature
- Weight and Rapid Heating Setting key (20)
for once to highlight "Temperature™ on
the Text display. Press Z\ or N/ (11) to set
the temperature.

4. Press On/Off key (1) to switch off the oven.

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.

WARNING
Close oven door during grilling.

Hot surfaces may cause burns!

1. Press On/Off key (1) to switch on the oven.
2. Press /N or \V (11) to select the desired
language.

Cooking times table for grilling
Grilling with electric grill

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.

Toast bread B
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E 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 Clean 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
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.
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Do not use steam cleaners to clean the
appliance as this may cause an electric
shock.

Cleaning the pitcher

Pitcher stops at a certain point when you pull it
towards yourself.

When you continue pulling, it arrives at the
second stop point and stops again.

If you continue pulling after this point it will get
out of its place

You can clean the pitcher under tap water after
removing it.

Do not use chemical materials when
cleaning the pitcher. Use only water.

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

clean 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.




Catalytic walls

Side walls or just back wall of oven interior may
be covered with catalytic enamel.

The catalytic walls of the oven must not be
cleaned. The porous surface of the walls is self-
cleaning by absorbing and converting spitting fat
(steam and carbon dioxide).

Steam Cleaning

[t 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,

©Pr820 ™
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1. Press On/Off key (1) to switch on the oven.

2. Make sure you have removed the food.

3. Press /\ or V key (11) to select
"Steam cleaning"mode.

4. Press Start/Stop Cooking key (9) to start
cleaning.

If there is no water in the system, "Fill with

150 ml water" appears on the displayed.

5. Fill in water using the water container
supplied with your oven until you hear the

audio warning. See, page 31, Adding Water.

6. Risk for health!

Do not use any other liquids apart from
potable water in the steam system.
» If the temperature inside the oven is below
100 C when the door is closed, cleaning starts

without delay. If inner temperature is not below
100 C with the water filled and door closed,
"Cooling" message appears on the screen.
» When inner temperature falls below 100 C,
cleaning starts automatically.

O P lgf —118:20 A pi
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7. When cleaning starts, "Cleaning"
message is displayed.
» Steam is delivered into the oven until the water
of the system runs out.
Steaming takes approximately 35 minutes

ith the completely full container. This time
ill be shorter for less water.

8. When the water runs out, "Wipe the
surfaces" is displayed.

9. Open the door and wipe the inner surfaces of
the oven with a damp sponge or cloth.

When the cleaning is over (generally water runs

out), remaining water should be drained in any

case. See Gooking Guide Functions, page 31,

Draining water.

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. They could scratch the surface and
destroy the glass.

Front door inner glass is coated to easy
o clean material. Do not use any harsh
abrasive cleaners, hard metal scrapers,
scouring pads or bleach to clean front door]
inner glass as they may scratch the surface.

This may destroy the coating material.
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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

1 2 3
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.

Removing the door inner glass
The inner glass panel of the oven door can be
removed for cleaning.

Install the inner glass panel so that the
printed side will face upwards.

Open the oven door.
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1 Frame

2 Plastic part
Pull towards yourself and remove the plastic part
i ‘upper section of the front door.

4 123

Innermost glass panel

Inner glass panel

Outer glass panel

Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass
panel (1) slightly in direction A and pull it out in
direction B.

Repeat the same procedure to remove the inner
glass panel (2).
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The first step to regroup the door is reinstalling
inner glass panel (2).

As illustrated in figure, place the chamfered
corner of the glass panel so that it will rest in the
chamfered corner of the plastic slot.

Inner glass panel (2) must be installed into the
plastic slot close the innermost glass panel (1).
When installing the innermost glass panel (1),
make sure that the printed side of the panel
faces towards the inner glass panel.

It is important to seat lower corner of inner glass
panel into the lower plastic slot.

Push the plastic part towards the frame until you
hear a "click".

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
hat can resist up to 300 °C. See Technical
specifications, page 10 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
remove it

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

2. Remove the wire racks as described. See
Cleaning the oven, page 34.

3. Remove the protective glass cover with a
screwdriver.

4. Unscrew oven lamp and replace it with new
one.

5. Install the glass cover and then the wire
racks.
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Troubleshooting

w_are heated, they may expand and cause noise. >>> This is not a fault.

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

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.

e Buttons/knobs/keys on the control panel do not function. >>> Keylock may be enabled. Please
disable it. (See. Using the keylock, page 26 )

Oven light does not work.

e Qven Iamp 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.

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 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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Najprej preberite ta priroénik za uporabo.

Spostovani kupec,

Hvala, da ste se odlo€ili za izdelek znamke Beko. Upamo, da boste z izdelkom, ki je bil proizveden z
najsodobnejSo tehnologijo visoke kakovosti, dosegli najboljSe rezultate. Zato pred uporabo izdelka pozorno
preberite celoten priroénik za uporabo in vse ostale priloZzene dokumente ter jih shranite za uporabo v
prihodnje. V primeru, da napravo posredujete naprej, priloZite tudi prirocnik za uporabo. UpoStevajte vsa
opozorila in informacije v prironiku za uporabo.

PriroCnik za uporabo se lahko nanasa tudi na druge modele. Razlike med modeli so navedene v priro¢niku.
Pomen simbolov

V priro¢niku za uporabo se pojavijo naslednji simboli:

Pomembne informacije in napotki o
uporabi.

Opozorila na nevarne situacije, ki lahko
ogrozijo vaSe Zivljenje in lastnino.

Opozorilo na elektriéni udar.

Opozorilo na vroge povrsine.

.T Opozorilo na nevamost pozara.

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

c € Made in TURKEY
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ﬂ Pomembna navodila in opozorila za varnost in okolje

To poglavje vsebuje varnostna
navodila, s katerimi boste preprecili

Elektricna varnost
e (e je naizdelku napaka, ga ne

nevarnosti telesnih poskodb in
poskodb lastnine. NeuposStevanje teh
navodil bo razveljavilo vse garancije.

Splosna varnost

4/SL

Otroci, stari 8 let ali veC in osebe
zZ zmanjSanimi fiziCnimi,
senzornimi ali duSevnimi
sposobnostmi, brez izkuen; ali
znanja lahko napravo uporabljajo,
samo Ce jih nadzoruje ali jih je o
varni uporabi naprave in z njo
povezanimi nevarnostmi poucila
0seba, ki je odgovorna za njihovo
varnost.

Otroci naj se ne igrajo z napravo.
Otroci naj naprave ne Cistijo in
vzdrzujejo brez nadzora.
Namestitev in popravila sme
opravljati samo pooblascen
serviser. Proizvajalec ni
odgovoren za poSkodbe, ki
nastanejo zaradi poseganja
nepoobladcenih oseb in lahko
razveljavijo garancijo. Pred
namestitvijo pozorno preberite
navodila.

Naprave ne upravljajte, e je
okvarjena ali ima kakrsnekoli
vidne poSkodbe.

Po vsaki uporabi se prepricajte,
da so gumbi za funkcije izdelka
izklopljeni.

smete uporabljati, razen Ce ga
popravi pooblas¢ena servisna
sluzba. Nevarnost elektricnega
udara!

lzdelek prikljucite samo na
ozemljeno vtiCnico/napeljavo z
napetostjo in zascito, kot je
doloCeno v poglavju "Tehnicne
specifikacije”. Ozemljitev naj
namesti usposobljen elektricar, ko
uporabljate napravo z ali brez
transformatorja. NaSe podjetje ni
odgovorno za kakrsne Kkoli tezave,
nastale zaradi izdelka, ki ni
ozemljen v skladu z lokalnimi
predpisi.

Izdelka nikoli ne perite tako, da bi
po njem prsili ali polivali vodo!
Nevarnost elektricnega udaral
Nikoli se ne dotikajte vtiCa z
mokrimi rokami! Nikoli ne izvlecite
kabla tako, da bi drzali za kabel,
vedno drzite za vtic.

lzdelek je treba med
namescanjem, vzdrzevanjem,
ciscenjem in popravilom odklopiti,
Ce je napajalni kabel izdelka
poSkodovan, ga mora proizvajalec,
serviser ali podobno usposobljena
oseba zamenjati, da ne pride do
nevarnosti.



Naprava mora biti nameSCena
tako, da jo je mogoCe popolnoma
odklopiti z elektricnega omrezja.
Odklop je treba izvesti tako, da
izvleCete vti¢, ali s pomocjo
stikala, vgrajenega v fiksno
elektriCno napeljavo, v skladu z
gradbenimi predpisi.

Med uporabo se zadnja stran
pecCice segreje. Zagotovite, da
plinska/elektricna povezava ne
pride v stik z zadnjo stranjo, saj
se lahko prikljucki poSkoduijejo.
Pazite, da se napajalni kabel ne
zatakne med vrata pecice in okuvir,
prav tako pa ga ne speljite Cez
vroCe povrsine. V nasprotnem
primeru se lahko izolacija kablov
stopi in se vname, kar lahko
povzroCi kratek stik.

Vsa dela na elektriCni opremi in
sistemih sme opravljati samo
pooblasceno strokovno osebije.

V primeru okvar izklopite napravo
in jo izkljuCite iz napajanja. Zato
izKlopite varovalko doma.
Prepricajte se, ali zmogljivost
varovalke ustreza napravi.

Varnost izdelka

Naprava in dostopni deli se med
uporabo segrejejo. Previdno, ne
dotikajte se segretih elementov.
PrepreCite dostop otrokom,
mlajSim od 8 let, oziroma otroke v
blizini naprave stalno nadzoruijte.

Naprave ne uporabljajte, Ce je
vaSa presoja ali koordinacija
zmanjSana zaradi vpliva alkohola
in/ali drog.

Ko v jedeh uporabljate alkoholne
pijaCe, bodite zelo pozorni.
Alkohol pri visokih temperaturah
izhlapi in lahko povzroci pozar, saj
se lahko ob stiku z vroCimi
povrSinami vname.

V blizino naprave ne postavljajte
vnetljivin materialov, saj se
stranice med uporabo lahko
segrejejo.

Naprava se med uporabo segreje.
Previdno, ne dotikajte se segretih
elementov v notranjosti pecice.
Ne blokirajte zraCnih odprtin.

V pecici ne segrevajte zaprtih
ploCevink in steklenih kozarcev.
Tlak, ki nastane v
ploCevinki/kozarcu, lahko povzroCi
eksplozijo.

Neposredno na dno pecice ne
odlagajte pekaCev, posod ali
aluminijaste folije. Nakopicenje
toplote bi lahko poskodovalo dno
pecice.

Za CiSCenje stekla vrat pecice ne
uporabljajte mocnih abrazivnih
Cistil ali ostrih kovin, saj lahko
opraskajo povrsino ali unicijo
stekla.

Za CiSCenje naprave ne
uporabljajte parnih Cistilnikov, saj
lahko povzroCijo elektriCni udar.
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e Police uporabite, kot je opisano v
poglavju "Uporaba elektricne
pecice".

¢ Ne uporabljajte naprave brez
stekla na sprednjin vratih ali Ce je
steklo razbito.

e Drzalo pecice ni namenjeno
suSenju brisaC. Na drzalo ne
obesite brisace, rokavic ali
podobnih izdelkov iz blaga, ko
funkcija Zara deluje ob odprtih
vratcih.

e Ko v vroco pecico vstavljate ali iz
nje odstranjujete jedi, vedno
uporabljajte rokavice odporne na
toploto.

e Preden zamenjate lucko, se
prepriCajte, da je naprava
izkljuCena, da preprecite
nevarnost elektricnega udara.

Za pozarno zanesljivost naprave;

e PrepriCajte se, da je vtiC
prikljuCen v vticnico, da ne pride
do nastanka isker.

e Ne uporabljajte poSkodovanega ali
prerezanega kabla ali
podaljSevalnih kablov, temvec
uporabljajte samo originalni kabel.

e PrepriCajte se, da na vtiCnici, na
katero je prikljuena naprava, ni
tekoCine ali viage.

Namen uporabe

¢ Naprava je namenjena uporabi v
gospodinjstvu. Uporaba v
komercialne namene ni dovoljena.
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Naprava je namenjena le kuhanju.
Ne uporabljajte je v druge
namene kot na primer gretje.
Naprave ne uporabljajte za gretje
kroznikov pod zarom, na rocaje
ne obesajte brisac ali krp za
posodo itd., prav tako je ne
uporabljajte v grelne namene.
Proizvajalec ne odgovarja za
Skodo nastalo zaradi
neustreznega namena uporabe ali
nepravilne uporabe.

Enoto lahko uporabljate za
odtajanje, pecenje, pecenje mesa
in peCenje mesa na zaru.

Varnost otrok

Dostopni deli se lahko med
uporabo segrejejo. Otroci naj se ji
zato ne priblizujejo.

Embalazni material je lahko
nevaren za otroke. Otroci naj se
embalaznemu materialu ne
priblizujejo. Vse dele
embalaznega materiala odstranite
v skladu z okoljskimi standardi.
ElektriCne in/ali plinske naprave
S0 nevarne za otroke. Otroci naj
se ne priblizujejo napravi med
njenim delovanjem in ne dovolite,
da bi se igrali z njo.

Nad napravo ni dovoljeno hraniti
predmetov, po katerih lahko
sezejo otroci.

Ko so vratca odprta, na njih ne
polagajte tezkin predmetov in ne
dovolite, da bi na njih sedeli otroci.



To bi lahko povzrocilo, da se

pecica prevrne ali da se vratni

zgibi poskodujejo.
Ostranjevanje stare naprave

Staro napravo odstranite na okolju
prijazen nacin.
Ta izdelek nosi izbran simbol za
odstranjevanje odpadne elektricne in
elektronske opreme (WEEE). To
pomeni, da je treba ta izdelek v
skladu z evropsko direktivo
2002/96/ES reciklirati ali odstraniti
ter tako zman;jsati njegov vpliv na
okolje. Za nadaljnje informacije se
obrnite na lokalne ali regionalne
sluzbe.
/a odstranjevanje naprave se obrnite
na najblizjiega lokalnega prodajalca ali
odstranjevalca odpadkov.
Preden napravo odstranite, odrezite
napajalni kabel in onemogoCite
kljuCavnico, da se otroci ne zaklenejo
vanjo.
Odstranjevanje embalaze
e Embalaza je nevarna za otroke.
Embalazo hranite na varnem,
stran od otrok. Embalazni material
izdelka sestoji iz reciklaznih
materialov. Odstranite jin v skladu
s pravili za odstranjevanje
reciklaznih odpadkov. Ne
odstranjujte jih z obi¢ajnimi
gospodinjskimi odpadki.
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P Splosne informacije
Pregled

7 6

Mrezna polica
Police
Pekac
Sprednja vratca
Rocaj
Cev za izhod pare

1 2 3

o Ol &~ N —

- 2 © o~
)

5
Izhodne odprtine za odvecno vodo
Polozaji polic
Indikator ravni vode
Vre
Nadzorna plos¢a

12 11

Gumb VKLOP/IZKLOP

Gumb za izbiro programa

Zaslon funkcij

Indikator tekotega asa

Indikator temperature/teze

Gumb za upravljanje povetanja/zmanj$anja
temperature/¢asa

o Ol N —
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Gumb zaCetek/konec peCenja

Gumb izbira menija za (pol)pripravljeno hrano
Zaslon besedila

Zaslon izbira (pol)pripravijene hrane

Gumb za nastavitev
temperature/teze/ojaCevalnik

Gumb za €as in nastavitve



Vsebnost embalaze

PriloZeni pripomocki se lahko razlikujejo
glede na model proizvoda. Va$ proizvod
morda ne vsebuje vseh pripomockov, ki so
opisani v navodilih.

—_

Navodila za uporabo
2. Globok pekat
Uporablja se za pecivo, velike peenke,
sotne jedi in za zbiranje maS¢obe med
eCenjem,

3. PekaC za pecivo
Uporablja se za sladice kot so piSkoti in
ECIVO.

4. MreZna reSetka
Uporablja se za prazenje, z njim pa tudi
lahko postavite jed, ki jo boste pekli, prazili
ali kuhali v narastkih na Zeleno polico.

5. Mrezno reSetko in pekac pravilno
namestite na iztegljive police
S pomogjo iztegljivih polic lahko brez teZav
namestite in odstranite pekae in mrezno
reSetko.

Ko uporabljate peka€ in mrezno reSetko
skupaj z iztegljivimi policami, se prepricajte,
da so zatici na zadnji strani iztegljive police
namesceni proti robovom mrezne reSetke in

v

pek
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Tehniéne specifikacije

Dolzina kabla

Zunanje mere (viSina/Sirina/globina 595 mm/594 mm/567 mm

Vetnamenska petica
15/25 W

Osnove: Podatki na energijski oznaki elektri¢ne pecice so v skladu s standardom EN 60350-1/ IEC
60350-1. Vrednosti so doloCene pri obi¢ajni obremenitvi s spodnjim-zgornjim grelnikom ali funkcijami
ventilacijskega segrevanja (Ce so na voljo).

Razred energijske ucinkovitosti je dolocen v skladu z naslednjo prednostjo, glede na to, &e ima naprava
ustrezne funkcije ali ne. 1-Kuhanije z eko-ventilatorjem, 2-Turbo poCasno kuhanje, 3-Turbo kuhanje, 4-
Zgornje/spodnje ventilacijsko segrevanje, 5-Zgornje in spodnje segrevanje.

** Glejte. InStalacija, stran 11.

ehni¢ne specifikacije se lahko spremenijo rednosti navedene na oznakah izdelka ali v
brez predhodnega obvestila v namene drugih priloZenih dokumentih so pridobljeni
izboljSave kakovosti izdelka. laboratorijskih pogojih pod ustreznimi

. . . standardi. Glede na pogoje delovanja in
Podatki navedeni v tem prirocniku so okoljske pogoje naprave, se te vrednosti
emonstrativni in morda popolnoma ne lahko razlikujejo.
ustrezajo vaSemu izdelku.
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K] Instalacija

Napravo lahko namesti le usposobljen
strokovnjak v skladu z veljavnimi predpisi. V
nasprotnem primeru garancija ni veljavna.
Proizvajalec ni odgovoren za poSkodbe, ki
nastanejo zaradi poseganja nepoobla3¢enih oseb
in lahko razveljavi garancijo.

Za pripravo namestitve in elektriénih ter

plinskih instalacij naprave je odgovoren

Kupec.

NEVARNOST:
Naprava naj bo prikljuéena v skladu z vsemi

lokalnimi plinskimi in/ali elektriénimi
predpisi.

[ NEVARNOST:

Pred namestitvijo preglejte, ¢e so na
napravi vidne kakSne poskodbe. V tem
primeru je ne nameS¢ajte.
PoSkodovana naprava lahko ogroza vaSo
varnost.

Pred namestitvijo

Naprava je namenjena namestitvi v tovarnisko

proizvedenih kuhinjskih omaricah. Med napravo

in kuhinjskimi stenami ali pohiStvom mora biti

zadostna varnostna razdalja. Glejte sliko

(vrednosti v mm).

e PovrSing, sinteticni laminati in lepila morajo
biti odporni na toploto (najmanj 100 °C).

e Kuhinjske omarice morajo biti v vodoravnem
poloZaju in trdno namescene.

e (e se pod pecCico nahaja predal, mora biti
med predalom in pecico nameSC¢ena polica.

¢ Napravo naj prenaSata vsaj dve osebi.

Naprave ne namestite ob hladilnike ali

amrzovalne skrinje. Toplota, ki jo oddaja

naprava bo povecala elektriéno porabo
hladilnih naprav.

ratc in/ali ro¢aja ne uporabljajte za
prenasanie ali premikanje naprave.

Ce je izdelek opremljen z Zignatimi rocaji, te
nova potisnite v stranske stene, ko boste

napravo premaknili.
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Namestitev in prikljuéitev

e Naprava naj bo prikljucena v skladu z vsemi
lokalnimi plinskimi in elektriCnimi predpisi.

Elektricna povezava

Napravo prikljucite na ozemljen izhod/linijo, ki je

zasGitena z ustrezno varovalko, kot je doloceno v

tabeli "TehniCne specifikacije”. Ozemljitev naj

namesti usposobljen elektriCar, ko uporabljate

napravo z ali brez transformatorja. NaSe podjetje
ne odgovarja za kakrsnokoli Skodo, nastalo zaradi
uporabe naprave brez ustrezne ozemljitve v
skladu z lokalnimi predpisi.
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NEVARNOST:

Prikljucitev naprave na elektri¢no
omreZje lahko opravi samo pooblaScenal
in usposobljena oseba. Garancijska
doba naprave se pricne po pravilni
nastavitvi.

Proizvajalec ni odgovoren za poSkodbe, ki
nastanejo zaradi poseganja nepoobla$tenih
0seb.

NEVARNOST:

Napajalni kabel ne sme biti spet,
upognjen ali stisnjen oz. ne sme priti v
stik z vroCimi deli naprave.

Ce je napajalni kabel poskodovan, ga lahko
zamenja le usposobljen elektricar. V
nasprotnem primeru obstaja nevarnost
elektriCnega udara, kratkega stika ali
pozara!

e Prikljucitev mora ustrezati nacionalnim
predpisom.

e Vrednosti napajanja morajo ustrezati
podatkom navedenih na tipski etiketi
naprave. Odprite sprednja vratca, da vidite
tipsko etiketo.

e Napajalni kabel naprave mora ustrezati
vrednostim, navedenim v tabeli "Tehniéne
specifikacije".

NEVARNOST:

Pred deli na elektricni napeljavi izklopite
napravo iz napajanja.

Nevarnost elektriénega udara!

Napajaini kabel naj po namestitvi ostane v
blizini (ne speljite ga preko ploSce).

©]

Napajalni kabel prikljucite v vticnico.

Namestitev naprave

1. PeCico potisnite v odprtino, jo poravnajte in
zavarujte, pri tem pa bodite pazljivi, da ne

boste prepognili ali stisnili napajalnega kabla.

14/S5L

Pecico pritrdite s 2 vijaki, kot je prikazano.
Za naprave z ventilatorjem

1 Ventilator
2 Nadzorna plos¢a
3 Vratca

Vgrajen ventilator hladi tako vgradno omarico, kot
tudi sprednjo stran naprave.

entilator deluje tudi 20-30 minut po
izklopu petice.

Zadnji preizkus

1. Priklju¢ite napajalni kabel in vklopite
varovalko naprave.

2. Preverite funkcije.



Odstranjevanje stare naprave

ObdrZite originalen karton naprave in jo
vedno transportirajte v njem. Sledite
navodilom na kartonu. Ce nimate
originalnega kartona, zapakirajte napravo v
zratno folijo ali debel karton in jo polepite.
V notranjost pecice v polozZaj pekacev
vstavite kos kartona, saj boste tako
preprecili, da bi mrezni Zar in pekac v
notranjosti pecice poSkodovala pe€ico. Vrata
pecice zalepite na stranske stene.

Vratc ali roaja ne uporabljajte za
premikanje naprave.

Na napravo ne nameS¢ajte nobenih
predmetov in jo postavite v pokongen
poloZaj.

Naprave ne premikajte, Ce se v njej nahaja
voda. Napravo lahko premaknete, ko
izpraznite vodo iz nje.

Preverite splodni izgled naprave, da bi
pazili morebitne poSkodbe, ki so nastale
med transportom.

16/5L



I Priprave

Nasveti za varcevanje z elektricno

energijo

Naslednje informacije vam bodo pomagali

uporabljati napravo na varcen in okolju prijazen

nadin;

eV pecici uporabljajte temne ali emajlirane
posode, saj bo prehod toplote boljsi.

e Med kuhanjem opravite predhodno
segrevanie, ¢e je to priporoCeno v navodilih
za uporabo ali receptu kuhanja.

e Med kuhanjem se izognite pogostemu
odpiranju vrat pe€ice.

e Ko je mogoCe, v pecici skuSajte peci vet kot
eno jed. Na mrezni zar lahko postavite dve
posodi za kuhanje.

e Ve jedi pecite eno za drugo. Pecica bo 7e
segreta.

e Energijo prav tako prihranite, ¢e izklopite
pecico nekaj minut pred koncem pecenja.
Ne odprite vrat pecice.

e Zamrznjena Zivila odtajajte pred pecenjem.

Prva uporaba

Prva nastavitev Gasa

Pred uporabo pecice je treba nastaviti Cas.
Ce ne nastavite ¢asa, peica ne bo delovala.

6 7 8 9

21 20

19 18

Gumb VKLOP/IZKLOP

Gumb za izbiro programa

Simbol sonde za meso (*)

Simbol za zaklenjena vratca (*)

Indikator tekoGega Casa

Indikator temperature/teze

Simbol notranje temperature pe€ice

Simbol za "Booster" (ojaCevalnik) (hitro

predsegrevanje)

Gumb "Start/Stop Cooking" (zaCetek/konec

pedenja)

10 Gumb "Convenience food menu selection”
(izbira menija za (pol)pripravijeno hrano)

11 Gumb za poveCanje/zmanjSanje
temperature/Casa ter upravljanje podmenijev

12 Zaslon besedila

13 Zaslon "Convenience Food Selection” (izbira
(pol)pripravljene hrane)

14 Simbol za nastavitve

15 Simbol ¢asa alarma

16/5L
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17 16 15 14 13 12 11 10

16 Simbol Casa konca petenja

17 Simbol ¢asa pecenja

18 Simbol za "Steam Cooking" (parno kuhanje) (*)

19 Zaslon funkcij

20 Gumb za nastavitev temperature, teZe in
hitrega segrevanja

21 Gumb za &as in nastavitve

* Funkcije se razlikujejo glede na model
naprave.

PrikljuCite napajalni kabel in vklopite varovalko

naprave.

Preden nastavite Cas, je treba nastaviti jezik.

Nastavite jezik

O P N

® ¢ English




Ob prvem vklopu pecice se na zaslonu besedila Elektricna pecica
(12) prikaze “English” (angleS€ina). Rahlo 1. Odstranite vse pekaCe in mrezni 7ar iz pecice.
pritisnite N\ ali \/ (11), da izberete Zelen jezik. . Zaprite vrata pecice.

2
A L 3. lIzberite statiCen polozaj.
(10) Rahlo pritisnite M da potrdite izbiro 4. Izberite najvetjo mot Zara. Glejte Uporaba

ezl h : — : elektricne pecice , stran 18.
Prikaz za nastavitev jezika se bo prikazal le 5. Petica naj deluje priblizno 30 minut
med prvotnim namescanjem. Jezik ahko 6. Izklopite petico. Glejte Uporaba elektricne

premenite v meniju Nastavitve. Meni

"Settings" (nastavitve), stran 33. pecice , stran 18

Za CiScenje parnega sistema:

Nastawtg Cas : 1. odstranite vse pekace in mrezni Zar iz pecice.
® P A 2. Zaprite vrata pecice.
W 3. lIzberite funkcijo "Para + ventilacijsko
N segrevanje”.
, 4. Vvr¢ dodajte 350 cc vode (2). Glejte, Nacini
v Set daw time “ ) N
CARS w Y & delovanja, stran 21- uporaba funkcije “Para
Ko izberete jezik, se na zaslonu besedila (12) + ventilacijsko segrevanje”. .
prikaZe "Time setting" (nastavitev ¢asa). Rahlo 5. Pecica naj deluje priblizno eno uro. Dotaknite
pritisnite /N ali N/ (11), da vnesete tekoli ¢as. se tipke ko se na zaslonu prikaZe
Pred uporabo pecice je treba nastaviti Cas. o g )
Ce niste nastavili ¢asa, bo simbol za sporocilo “Press to spray steam
nastavitve (14) svetil naprej. Simbol bo (Pritisnite [? za préenje pare).
_ vu?asml, Ko boste nastavili ¢as. 6. Izklopite pecico. Glejte, Uporaba elektricne
Prvo CiScenje izdelka pedice , stran 18
DoloCena Cistila ali Gistilna sredstva lahko Zar
poskodujejo povrsino. 1. Odstranite vse pekace in mrezni Zar iz pecice.
a GiSenje ne uporabljajte agresivnih Cistil, 2. Zaprite vrata petice.
Cistilnih praskov/krem ali ostrih predmetov. 3. Izberite najvecjo mo Zara. Glejte Uporaba

1. Odstranite ves embalazni material. Zara, stran 33.
2. Zvlazno krpo ali gobo ter s suho krpo obriSite Pecica naj deluje priblizno 30 minut.

vse povrsine izdelka. Izklopite Zar. Glejte Uporaba Zara, stran 33
Prvo segrevanje

) - . . Med prvim delovanjem lahko oddajanje
Napravo segrevajte priblizno 30 minut, nato pa jo o prv v Jany

. . X . o onja in dima traja nekaj ur. To je povsem
izklopite. Tako boste izgoreli in odstranili obicajno. Prostor naj bo dobro prezracen, daj

o~

vsakrdne ostanke izdelave ali plasti. ostranite dim in vonj. lzognite se
OPOZORILO neposrednemu vdihovanju dima in vonja, ki
VroCe povrSine povzrogijo opekline! ga oddaja naprava.

lzdelek se med uporabo morda segreje.
Vrogih gorilnikov, notranjosti pecice,
grelnikov itd. se ne dotikajte. Otroci naj se
ne pribliZzujejo napravi.

Ko v vroo pecico vstavljate ali iz nje
odstranjujete jedi, vedno uporabljajte
rokavice odporne na toploto.
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[ Uporaba peéice

Splosne informacije o peki, pecenju
in peéenju na zaru

0POZORILO

VroCe povrSine povzrogijo opekline!
Izdelek se med uporabo morda segreje.
Vrogih gorilnikov, notranjosti pecice,
grelnikov itd. se ne dotikajte. Otroci naj se
ne pribliZzujejo napravi.

Ko v vroo pecico vstavljate ali iz nje
odstranjujete jedi, vedno uporabljajte
rokavice odporne na toploto.

NEVARNOST:

Med odpiranjem vratc peCice bodite
previdni, saj lahko uide para.

Para lahko opece vaSe roke, obraz in/ali odi.

Nasveti za pecenje

¢ Uporabite pekaCe z ustreznim premazom
proti sprijemanju ali posode iz aluminija oz.
silikonske modele, ki so odporni na toploto.
PovrSino police izkoristite ¢im bolje.
Postavite pekaC na sredino police.

Izberite pravilen poloZaj police, preden
vklopite pecico ali Zar. PoloZaja police ne
spreminjajte, ko je pecica vroca.

e Vrata pecice naj bodo zaprta.

Nasveti za pecenje pecenk

e ZaboljSi okus lahko celotnega piS¢anca,
purana ali velike kose mesa pred pecenjem
zaCinite na primer z limoninim sokom in
¢rnim poprom.

e Meso s kostmi pecite priblizno 15 do 30
minut dlje, kot meso enake velikosti, vendar
brez kosti.

e Vsak centimeter debeline mesa potrebuje 4
do 5 minut pecenja.

e Meso naj po pecenju v pecici pociva
priblizno 10 minut. Sok se bo tako bolje
porazdelil po celotni pecenki in med
rezanjem mesa ne bo iztekel.

e Ribje meso v posodi odporni na toploto
poloZite na srednjo ali spodnjo polico.

18/5L

Nasveti za pecenje na zaru

Meso, ribe ali perutnina med pe€enjem hitro

porjavi, dobi lepo skorjo in se ne izsusi. Zrezki,

nabodala, klobase, kakor tudi zelenjava z veliko
vsebnostjo vode, kot so paradizniki in Cebula, so
posebej primerni za peCenje na Zaru.

e 7ivila, ki jih Zelite peci na Zaru, porazdelite
na mrezni Zar ali v pekaCu z mreznim Zarom,
tako da ne bodo presegle povrSine grelnika.

Potisnite mrezni Zar ali pekac z mreznim
Zarom na Zeleno visino v peCic. Ce peCete
na mreznem Zaru, potisnite peka¢ na
spodnjo polico, da se bodo tam zbirale
mas¢obe. Ciscenje posode bo lazje, ¢e
boste v pekac nalili nekaj vode.

Zivila, ki niso primerna za pecenje,
lahko povzrogijo pozar. Za pecenje
uporabljajte samo Zivila, ki so primerna
za peCenje na visokih temperaturah.
Hrane ne potiskajte v zadnji del Zara.
To je najbolj vro€i del zara in mastna

hrana bi se lahko venla.

Uporaba elektricne pecice

Pred uporabo pecice je treba nastaviti Cas.
Ce ne nastavite ¢asa, peica ne bo delovala.




Nadzorna plosc¢a
1 2 3 4

O ~NO O wWwnN =

10

21 20 19 18 1716 1514 13 12 11 10
Gumb VKLOP/IZKLOP 2. Rahlo pritisnite /N ali N/ (11), da nastavite
Gumb za izbiro programa tekoGi ¢as.
Simbol sonde za meso (*) :
Simbol za zaklenjena vratca (*) P 1 N
Indikator tekotega tasa 10530
Indikator temperature/teze
Simbol notranje temperature pe€ice N
Simbol za "Booster” (ojadevalnik) (hitro © ¢ Set dav time sV
predsegrevanje)
Gumb "Start/Stop Cooking" (zaCetek/konec » QMed elektriCnimi izpadi, ki trajajo manj kot
pedenja) l 20 minut, bo ¢asovna nastavitev ostala

Gumb "Convenience food menu selection”
(izbira menija za (pol)pripravijeno hrano)
Gumb za poveanje/zmanjSanje
temperature/Casa ter upravljanje podmenijev
Zaslon besedila

Zaslon "Convenience Food Selection" (izbira
(pol)pripravljene hrane)

Simbol za nastavitve

Simbol ¢asa alarma

Simbol ¢asa konca pecenja

Simbol ¢asa pe€enja

Simbol za "Steam Cooking" (parno kuhanje) (*)
Zaslon funkcij

Gumb za nastavitev temperature, teze in
hitrega segrevanja

Gumb za ¢as in nastavitve

Funkcije se razlikujejo glede na model
naprave.

Nastavite tekoCi cas
Cas lahko po Zelji ponovno nastavite.

1.

Za nastavitev tekoCega ¢asa pritiskajte gumb
za Cas in nastavitve (21), dokler se na
zaslonu besedila (12) ne prikaze "Set day
time" (nastavi ¢as dneva), medtem ko je
pecica izklopljena.

shranjena. TekoCega Casa ne morete
spremeniti, kadar pecica deluje v kateri koli
funkciji.

Izbira temperature in nacina delovanja

1.

Za vklop pecice pritisnite gumb Vklop/Izklop
(1). Ko se pecica vklopi, se na zaslonu funkcij
prikazeta ikoni zgornjega in spodnjega
segrevanja (19), na zaslonu besedila pa se
prikaze (12) “Static” (stati¢no). Na indikatorju
temperature/teZe (6) se prikaze priporoCena
temperatura. Na zaslonu funkcij (19) se
prikaZejo delujoCi grelniki in priporocen
poloZaj pekaca.

© P —

® © Static

18.15 200~
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Pecica se bo v 20 sekundah samodejno
izklopila, Ce na zaslonu funkcij (19) ne
izberete nobenih nastavitev.
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2. Pritisnite /N ali N (11), da izberete Zelen
nacin delovanja.

Ko ste izbrali funkcijo, lahko nastavite

"Temperature" (temperatura), "Cook time" (Gas

kuhanja), "Cook end time" (Cas konca kuhanja) in

"Booster" (ojatevalnik) (hitro segrevanje).

3. 2. Enkrat pritisnite gumb za nastavitev
temperature, teZe in hitrega segrevanja (20),
da se odpre zaslon temperature.

4, Pritiskajte N\ ali N/ (11) dokler se na
indikatorju temperature/teze ne prikaze
Zelena temperatura (6).

© P =185 200°

I
iy
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® ¢ Terrerature

Wi E

5. Pritisnite gumb "Start/stop Cooking"
(zaCetek/konec petenja) (9), da pecica pricne
delovati v izbrani funkciji. Na zaslonu se
prikaze "Cooking" (pe€enje).

18:15 200° "

© P =

i3

wive

© ¢ Cooking

MrezZni Zar naj ne bo namesScen proti zadnji steni
pecice. Potisnite mrezni zar na sprednii del police
in ga namestite s pomogjo vratc, da boste
dosegli dobro uinkovitost Zara.

Tabela funkcij

Tabela funkcij prikazuje funkcije, ki jih lahko
izbirate v pegici, ter njihove najvedje in najmanjSe
temperature.

Funkcije se razlikujejo glede na model
naprave.

©]

NajdaljSi nastavljivi ¢as za "Cook time"
(pecenje) pri vseh poloZajih, razen pri
poloZaju "Warm Keeping" (ohranjanje
toplote) in "Low Temperature Cooking"
(peCenie pri nizkih temperaturah), je iz
varnostnih razlogov omejen na 6 ur.

Med nastavljanjem bodo na zaslonu utripali
pripadajoci simboli.

Program se bo ob morebitnem izpadu
elektricnega toka preklical. Program morate
ponovno nastaviti,

S]]

renutnega ¢asa ne morete nastaviti, ko
pecica deluje v kateri koli funkciji ali ko je
pecica nastavljena na polsamodejno ali
samodejno programiranje.

ol

Ce med pecenjem odprete vratca
pecice, se na zaslonu prikaze opozorilo
"Door open” (Odprta vratca).

Ce med nastavljanjem petice 20 sekund ne
pritisnete nobenega gumba, se bo petica

ugasnila.

Izklop elektricne pecice
Za izklop pecice pritisnite gumb Vklop/Izklop (1).

PoloZaji polic (za modele z mreZnim Zarom)
Pomembna je pravilna namestitev mreznega Zara
na mrezno polico. MrezZni Zar vstavite med
mrezne police kot je prikazano na sliki.
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udi Ce je pedica izklopliena, lutka petice
asveti, ko so vrata pecice odprta.

)




PoloZaj CisCenja (*)
Sonda za meso ()
Polozaji polic
Spodniji grelnik
Simbol za "Steam Cooking" (parmo
kuhanje) (%)
Ventilator ojacevalnika
Grelnik ojaCevalnika
Simbol za zaklenjena vratca ()
Grelnik Zara
0 Zgornji grelnik

Funkcija Priporoena
temperatura (°C razpon (°C]

Static + Fan
(staticno +

[ NSV G R o

— O 00 N>

Multi (3D 40-250

(mocan Zar +
ventilator) (velik
Jarz

40-280

(spodnj
segrevanje

Kuhanje ob nizkih

Steam + Fan 150-280
heating (para +

ventilacijsko

Funkcije se razlikujejo glede na model naprave,

Nacini delovanja
Tukaj prikazano zaporedje nacinov delovanja se
morda razlikuje od prikaza na vasi napravi.

Statino

Zivila se enakomerno segrevajo tako zgoraj kot
spodaj. TakSno delovanje je primerno za torte, pecivo
ali torte in enolonénice v posodah za pedenje. Pecite
z enim pekacem.

18.15 200<~"

® ¢ Static Svw

Static+fan (stati¢no + ventilator)

Vro€ zrak iz spodnjega in zgornjega grelnika se s
pomocjo ventilatorja enakomerno in hitro porazdeli v
eCici. Pecite z enim pekacem.

1.5 115~

S

Ventilacijsko pecenje

Vro¢ zrak iz zadnjega grelnika se s pomocjo
ventilatorja enakomerno in hitro porazdeli v pegici.
Primeren je za peCenie jedi na razliénih polozajih polic
in v vegini primerov predsegrevanje ni potrebno.
Primerno za pecenje z ve¢ pekadi.

118:20 180< ~"

Ko so vratca pecice odprta, motor
entilatorja ne deluje, da zadrZi vro¢ zrak v
notranjosti.
Multi (3-D) pecenje
Vkloplieni so zgornje in spodnje segrevanje ter
ventilacijsko segrevanje. Jedi bodo pecene
enakomerno in hitro. Pecite z enim pekaCem.
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Ventilacijsko pecenje

Ventilacijsko pecenje

° P 11820 205

® ¢ Multi cooking 3. v

® P F==10.30 280° "'
® ¢ Low grill N4

Pica

Vklopljena sta spodnje segrevanje in ventilacijsko
segrevanje (na zadnji steni). Primerno za pe¢enje
pizze.

© P 118:20 210
RN
i

® © Fan heating+Botton & v i

Full grill+fan (mo€an Zar + ventilator)

Vro€ zrak iz mognega Zara se s pomocjo ventilatorja
hitro porazdeli v pe€ici. Primeren je za pecenje velike
koli¢ine mesa.

-~

© » ==10.30 200" ~*

o
il

tow

@ ¢ Full grill+Fan

e ZapeCenje vstavite velike ali srednje
velike porcije na ustrezne police pod
grelnik Zara.

e Nastavite najvisjo temperaturo.

e 7Zivila na polovici ¢asa kuhanja obrnite.

Full grill (mo&an Zar)

Vklopljen je velik Zar na stropu pecice. Primeren je

za pecenje velike koli¢ine mesa.

e

® ¢ Full arill fuw

e 7apeCenje vstavite velike ali srednje
velike porcije na ustrezne police pod
grelnik Zara.

e Nastavite najvisjo temperaturo.

E Zivila na polovici ¢asa kuhanja obrnite.

ar

Vkloplien je majhen Zar na stropu pecice. Primemo
za pedenje in gratiniranje jedi.

22/SL

e 7apeCenje vstavite majhne ali srednje
velike porcije na ustrezne police pod
grelnik Zara.

Nastavite najvisjo temperaturo.
Zivila na polovici ¢asa kuhanja obrnite.

Slow cooking (po¢asno pecenje)

7 elektritno energijo boste privarCevali Ce boste
namesto programa za ventilacijsko pecenje pri
temperaturnem razponu 160-220 °C, uporabili to
funkcijo. Vendar se bo ¢as pecenja malo podaljSal.
Casi pecenja za to funkcijo so v tabeli *Slow cooking'
(pocasno kuhanie).

© P 18:20 180° "

RS -
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[ —
® ¢ Slow cooking

o
G

Bottom heating (spodnje segrevanje)
Deluje samo spodnje segrevanje. Primerno je za pice
in enakomerno popecene jedi s spodnje strani.

° P igls 180<

X

® ¢ Bottom heating

sV

Keep warm (ohranjanje toplote jedi)
Namenjena je ohranjanju jedi za dlje ¢asa ob
rimerni temperaturi za serviranje.

or 11826 60°°"
=0
@® ¢ Warm keering v

Kuhanje ob nizkih temperaturah
Funkcija je namenjena pecenju pri nizkih
tempearturah dlje ¢asa (10-15 ur).




Slow cooking (poc¢asno pecenje)

Qdtajajte

© P 1815 100< "

3
I
[ —

® ¢ lLow teme. cooking .

Odtajajte

Pecica ni segreta. Vklopljen je samo ventilator (na
zadnji steni).

Primerna za poCasno odtajanje zamrznjenih Zivil v
zrnih pri sobni temperaturi in hlajenje pecenih jedi.

® P 18,35
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® ¢ Defrost N

Steam Turbo (turbo para)
Zraven programov pecenja s funkcijo "Fan Heating"

(ventilacijsko segrevanje) med 150-280°C bo na voljo

tudi moznost, da jedem dodate paro, ko pegica
doseze nastavljeno temperaturo Vendar se bo ¢as
pecenja malo podaljSal.

Ta moznost omogoca, da jedi pripravite glede na
lastni okus, razen samodejnih menijev.

© P 18:20 1907

[SS———————

© ¢ SteamtFan heating ;

1. Pritisnite gumb (1).

Jed postavite v pe€ico.

3. Pritisnite /\ ali NV (11), da izberete
funkcijo "Steam + Fan heating"

N

(para + ventilacijsko segrevanje.

Nato pritisnite gumb "Start/Stop Cooking"
(zaCetek/konec pecenja) (9), da zacnete s
pecenjem. Ce v sistemu ni vode, se na
zaslonu prikaze “Fill with 350 ml
water” (Dolijte 350 ml vode). Z
zbiralnikom za vodo, ki je bil priloZen
napravi, dolivajte vodo, dokler ne zasliSite

zvotnega opozorila. Glejte. Dodajanje vode.

Ko nalijete dovolj vode, se prikaze "Door
open" (Odprta vratca).

sistemu na paro ne uporabljajte nobene
druge tekodine kot pitno vodo.

Zaprite vrata in prikaze se “Cooking” (kuhanje).
Ko pecica doseze nastavljeno temperaturo se prikaze

“Pritisnite za prSenje pare”. Pritisnite
gumb "Convenience Food Menu Selection" (izbira
menija za (pol)pripravljeno hrano) (10), da se v pegici
5 minut pr8i para. Med pe€enjem lahko dodate paro
3 krat, kadar koli Zelite.

Odvecno vodo je treba po pedenju
odstraniti. Glejte. Funkcije kuharskega
vodica, stran 29, odstranjevanje vode.

Parno ¢iS¢enje
Ta na€in je namenjen meh¢anju uma-zanije v pecici,

ko ste konCali s kuhan-jem. Glejte parno CiSCenie, .

® P 18.20 A b

-
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Uporaba kontrolne enote pecice
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Gumb VKLOP/IZKLOP

Gumb za izbiro programa

Simbol sonde za meso (*)

Simbol za zaklenjena vratca (*)
Indikator tekoGega Casa

Indikator temperature/teze

Simbol notranje temperature pe€ice

Simbol za "Booster" (ojatevalnik) (hitro
predsegrevanje)

Gumb "Start/Stop Cooking" (zaCetek/konec
pedenja)

Gumb "Convenience food menu selection"
(izbira menija za (pol)pripravijeno hrano)

Gumb za poveanje/zmanjSanje
temperature/Casa ter upravljanje podmenijev

Zaslon besedila

Zaslon "Convenience Food Selection" (izbira
(polypripravljene hrane)

Simbol za nastavitve

Simbol ¢asa alarma

Simbol ¢asa konca pecenja

Simbol ¢asa petenja

Simbol za "Steam Cooking" (parmo kuhanje) (*)
Zaslon funkcij

Gumb za nastavitev temperature, teze in
hitrega segrevanja

Gumb za ¢as in nastavitve

Funkcije se razlikujejo glede na model
naprave.
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Omogoci polsamodejno delovanje

V tem nacinu lahko nastavite ¢asovno obdobje

delovanja pecice (Cas pecenja).

1. Za vklop pecice pritisnite gumb Vklop/Izklop
.

2. Pritisnite /\ ali N/ (11), da izberete Zeleno
funkcijo.

3. Za Cas peCenja enkrat pritisnite gumb za Cas
in nastavitve (21) da oznacite "Cook Time"
(Cas kuhanja) na zaslonu besedila (12).
Isto¢asno utripa simbol ¢asa pecenja (17).

4. Rahlo pritisnite /\ ali N/ (11), da nastavite
Cas pecenja. Ko nastavite Cas pecenja, se
prikaze simbol Casa pecenja (17).

it
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® ¢ Cook time Sve

5. Jed poloZite v pecico in zaprite vratca.

6. Zatemperaturo pecenja enkrat pritisnite
gumb za nastavitev temperature, teze in
hitrega segrevanja (20), da oznadite
"Temperature” (temperatura) na
zaslonu besedila.

7. Zanastavitev temperature pritisnite /\ ali
N (11).

8. Pritisnite gumb "Start/Stop Cooking"
(zaCetek/konec pecenja) (9), da zanete s
pecenjem. Na zaslonu se prikaze
"Cooking" (pecenje).



» PecCica se bo segrela na prednastavijeno
temperaturo in jo obdrZala do izbranega Casa
konca pecenja. Lucka pecice sveti med
kuhanjem.
si segmenti simbola notranje temperature
pecice (7) se vklopijo, ko pecica doseze
nastavljeno temperaturo.

9. 0b koncu pecenja se na zaslonu prikaze
"Good appetite... Press Pl to
continue” (Dober tek ... pritisnite Pl za
nadaljevanje ) in zaslisali boste alarm.

10. Za izklop signala alarma pritisnite kateri koli
gumb. Ce pritisnete gumb “Start/Stop
Cooking" (zaCetek/konec pecenja) (9), pecica
nadaljuje z delovanjem v izbranem nacinu.
Alarm se ugasne.

11. Ce ne pritisnete gumba "Start/Stop Cooking"
(zaCetek/konec pecenja) (9), se petica
samodejno izklopi in prikaze se tekoCi ¢as.

Vklop samodejne funkcije

V tem nacinu delovanja lahko nastavite ¢as

pecenja in ¢as konca petenja.

1. Za vklop pecice pritisnite gumb Vklop/Izklop
).

2. Pritisnite Z\ ali N/ (11), da izberete Zeleno
funkcijo.

3. ZaCas peCenja enkrat pritisnite gumb za Cas
in nastavitve (21) da oznacite "Cook
time" (Cas pecenja) na zaslonu
besedila (12). Isto¢asno utripa simbol ¢asa
pecenja (17).

4. Rahlo pritisnite /N ali N/ (11), da nastavite
Cas peCenja.

» Ko nastavite Cas pecenja, se prikaze simbol

¢asa pecenja (17).

5. Za Cas konca pecenja v kratkih presledkih
pritisnite gumb za €as in nastavitve (21),
dokler se na zaslonu besedila (12) ne prikaze
"Cook end time" (Cas konca
pecenja). Istoasno utripa simbol asa
konca pecenja (16).

® P - Emc/\ bl
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6. Pritisnite /N ali NV (11), da nastavite ¢as
konca pecenja.

» Ko nastavite ¢as konca pecenja, se na zaslonu

prikaze simbol ¢asa konca pecenja (16).

7. Jed polozite v pe€ico in zaprite vratca.

8. Za temperaturo pecenja enkrat pritisnite

gumb za nastavitev temperature, teZe in

hitrega segrevanja (20), da oznacite

"Temperature" (temperatura) na

zaslonu besedila. Za nastavitev temperature

pritisnite /N ali N (11).

Pritisnite gumb "Start/Stop Cooking"

(zaCetek/konec pecenja) (9), da zanete s

pecenjem. Na zaslonu se prikaze

_"Waiting" (Cakanje).

» Gasovnik pecice samodejno izrabuna Cas

zaCetka pecenija, tako da odSteje nastavljen ¢as

peCenja in Casa konca pecenja.

10. Izbran nacin delovanja se vklopi, ko nastopi
Cas zaCetka peCenja, na zaslonu se prikaze
"Cooking" (pecenje), pecica pa je
segreta na nastavljeno temperaturo. To
temperaturo vzdrZuje do konca ¢asa pecenja.
Lucka pecice sveti med kuhanjem.

si segmenti simbola notranje
emperature pecice (7) se vklopijo, ko
pecica doseZe nastavljeno temperaturo.

11. Po konCanem pedenju se na zaslonu prikaze
"Good appetite... (Dober tek)
Press Pllto continue” (pritisnite
Pl za nadaljevanje) in zasligali boste
alarm.

12. Za izklop signala alarma pritisnite kateri koli
gumb. Ce pritisnete gumb "Start/Stop
Cooking" (zaCetek/konec pecenja) (9), pecica
nadaljuje z delovanjem v izbranem nacinu.
Alarm se ugasne.

13. Ce ne pritisnete gumba "Start/Stop Cooking"
(zaGetek/konec pecenja) (9), se pecica
samodejno izklopi in prikaZe se tekoCi ¢as.

Ce Zelite polsamodejni ali samodejni
program izkljugiti po tem, ko ste ga
nastavili, ponovno nastavite Cas
pecenja. Ce Zelite, lahko pecico
izklopite tudi z gumbom Vklop/Izklop
(1).

©
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Nastavitev ojacevalnika

Ce Zelite, da pe€ica hitreje doseze Zeljeno

temperaturo, uporabite funkcijo "Booster"

(ojaCevalnik) (hitro predsegrevanie).
Funkcije "Booster" (ojaCevalnik) ne morete
izbrati v funkcijah "Defrost" (odtajanje),
"Slow cooking" (po¢asno kuhanje), "Warm
keeping" (ohranjanje toplote) in "Low
temperature cooking" (peCenje pri nizkih
temperaturah). Nastavitve ojacevalnika se
bodo ob morebitnem izpadu elektricnega
toka preklicale.

Izberite Zeleno funkcijo pecenja in nato;

1. Vkratkih presledkih pritisnite gumb za
nastavitev temperature, teZe in hitrega
segrevanja (20), dokler se na zaslonu ne
prikaze "Booster passive" (ojacevalnik
pasiven).

2. Pritisnite /\ (11), da se prikaze
1"Booster active"” (ojacevalnik
aktiven). Simbol ojacevalnika (8) napre;
sveti.

® ¢ Booster active

» Simbol ojacevalnika (8) ugasne, ko pecica
dosezZe Zeleno temperaturo in nadaljuje delovanje
v funkciji, ki ste jo nastavili pred funkcijo
"Booster" (ojatevalnik).

3. Zaizklop funkcije "Booster" (ojacevalnik), v
kratkih presledkih pritiskajte gumb za
nastavitev temperature, teZe in hitrega
segrevanja (20), dokler se na zaslonu ne
pojavi "Booster active"
(ojacevalnik aktiven).

4. Pritisnite /\ (11), da se prikaZe
1"Booster passive" (ojacevalnik
pasiven).

» Ko se po tem postopku vrnete na zaslon za
izbiro funkcij, simbol ojacevalnika (8) ugasne.
Uporaba zaklepa
Ce Zelite prepretiti uporabo pecice, vklopite
funkcijo zaklepa.
Zaklep lahko uporabljate, ko peica deluje
ali ko ne deluje. Kljub temu da ste zaklep
klopili med delovanjem pegice, lahko
pecico izklopite, Ce pritisnete gumb za
vklop/izklop (1).

Vklop zaklepa

1. Vkratkih presledkih pritisnite gumb za ¢as in
nastavitve (21), dokler se na zaslonu ne
prikaze "Key lock passive" (zaklep
pasiven).

2. Za vklop zaklepa pritisnite #\ (11). Ko ste
vklopili zaklep, se na zaslonu prikaze
"Keylock active" (zaklep aktiven).

°F 7035
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» Ko ste vklopili zaklep, se bo na zaslonu ob
pritisku na katero koli tipko (razen /) prikazalo
opozorilo "Keylock active" (zaklep aktiven).

Ko vklopite funkcijo zaklepa, gumbi na

pecici ne delujejo. Zaklep se ob morebitnem
izpadu elektriénega toka ne bo preklical.

Izklop zaklepa

1. Zaizklop zaklepa pritisnite \/ (11). Na
zaslonu se prikaze "Key lock passive"
(zaklep pasiven).

°oFr T

N

® clﬁw lock passive ’;v

© P 1030 200°

@ C amm passive «xv g

26/5L

Uporaba ure kot alarma

Uro naprave lahko uporabljate za katera koli
opozorila ali opomnike, razen programa pecenja.
Alarm ne vpliva na funkcije pec€ice. Uporablja se
samo kot opozorilo. Uporaben je na primer, ¢e
Zelite hrano v pedici ob doloCenem Casu obrniti.



Ko nastavljen ¢as poteCe, vas bo alarm opozoril s
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Gumb VKLOP/IZKLOP

Gumb za izbiro programa

Simbol sonde za meso (*)

Simbol za zaklenjena vratca (*)
Indikator tekotega asa

Indikator temperature/teze

Simbol notranje temperature pe€ice

Simbol za "Booster" (ojatevalnik) (hitro
predsegrevanie)

Gumb "Start/Stop Cooking" (zaCetek/konec
pedenja)

Gumb "Convenience food menu selection”
(izbira menija za (pol)pripravijeno hrano)

Gumb za poveanje/zmanjSanje
temperature/Casa ter upravljanje podmenijev

Zaslon besedila

Zaslon "Convenience Food Selection" (izbira
(polypripravljene hrane)

Simbol za nastavitve

Simbol ¢asa alarma

Simbol ¢asa konca pecenja

Simbol ¢asa petenja

Simbol za "Steam Cooking" (parmo kuhanje) (*)
Zaslon funkcij

Gumb za nastavitev temperature, teze in
hitrega segrevanja

Gumb za ¢as in nastavitve

Funkcije se razlikujejo glede na model
naprave.

10

NajdaljSi Cas do vklopa alarma je 23 ur in

59 minut.

Za nastavitev alarma:
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1. Vkratkih presledkih pritisnite gumb za ¢as in
nastavitve (21), dokler se na zaslonu ne

prikaze simbol alarma (15).

2. Rahlo pritisnite /N ali N (11), da nastavite
¢as. Ko nastavite ¢as alarma, simbol alarma

(15) e sveti.

3. Ko je Cas alarma zakljuCen, simbol alarma
pritne utripati in zasliSite signal alarma.
4, Zaizklop alarma pritisnite katero koli tipko.

Za preklic alarma:

1. Vkratkih presledkih pritisnite gumb za ¢as in
nastavitve (21), dokler se na zaslonu ne

prikaze simbol alarma (15).

2. Pritiskajte #\ (11), dokler se na zaslonu ne

prikaze "00:00".
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Tabela ¢asov kuhanja Pecenje in praZenje
6 Navedeni &asi v tej tabeli so le vodilo. Casi 1. polica pecice je spodnja polica.

se lahko razlikujejo glede na temperaturo

Goveji zrezek (celi) / Ena stopnja

nato 190
EE R

nato 180 ... 190

(**) Pri pecenju, kjer je potrebno predsegrevanije,
predsegrevajte na zaetku peCenja, dokler simbol
temperature pecice (8) ne doseze zadnjega
nivoja.
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Tabela &asov pofasnega kuhanja

Ko se kuhanje pritne v naginu poCasnega
kuhanja, ne spreminjajte temperature
kuhanja.

Posoda

Ne odpirajte vrat med kuhanjem v naginu
pocasnega kuhanja.

Stevilka stopnje - PoloZaj police Temperatura (°C) Cas kuhanja (pribl.

LT =Y T

Nasveti za pecenje torte

o (e je torta prevet suha, povisajte
temperaturo za kak$nih 10 °C in skrajSajte
Cas pecenja.

e (e je torta vlazna, uporabite manj tekocine
ali zmanjSajte temperaturo za 10 °C.

e (e je torta na vrhu preveC temna, jo
postavite na nizjo polico, zmanjSajte
temperaturo in podalj$ajte Cas pecenja.

e (e je znotraj dobro peCena, ampak je na
zunaniji strani lepljiva, uporabite manj
tekoCine, zmanjSajte temperaturo in
podaljSajte Cas pecenja.

Nasveti za pecenje peciva

e (e je pecivo prevet suha, povisajte
temperaturo za kakSnih 10 °C in skrajSajte
Cas peCenja. Plasti testa namocite v omako
iz mleka, olja, jajc in jogurta.

e (e se pecivo pece preve dolgo, bodite
pozorni, da debelina pripravljenega peciva
ne preseze globine pekaca.

e (e zgornja stran peciva porjavi spodnja
stran pa ni pecena, se prepricajte, da ni vsa
omaka na dnu peciva. PoskuSajte omako
enakomerno porazdeliti med plasti testa in

na vrh peciva, da bo zapecenost
enakomerna.

Pecivo specite v nadinu in pri temperaturi
navedeni v tabeli pecenja. Ce spodnji del
peciva Se vedno ni dovolj zapeden, ga
naslednji¢ postavite eno polico niZje.

Nasveti za kuhanje zelenjave

e (e zelenjavni jedi zmanjka soka in postane
presuha, jo skuhajte v ponvi s pokrovom
namesto v pekacu. Pokrite posode bodo
obdrzale jedi socne.

e (e se zelenjavna jed ne skuha, zelenjavo
skuhajte vnaprej ali jo pripravite kot
konzervirana Zivila in jo postavite v pegico.

Funkcije kuharskega vodi¢a

Izbira funkcij za (pol)pripravljeno hrano

Meni "Convenience Foods" ((pol)pripravljena
hrana) vsebuje programe jedi, ki so jih posebej za
vas pripravili profesionalni kuharji in so shranjeni
Vv spominu nadzorne enote.

V tem meniju so temperatura, teza, polozZaj police,
teZa in funkcije kuhanja Ze samodejno
nastavljene.

Tezo in Cas kuhanja lahko spremenite glede na
vaso jed in okus.

Za izbiro funkcij "Cooking Guide" (kuharski vodic);
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1.

Za vklop pecice pritisnite gumb Vklop/Izklop
1).

Pritisnite gumb za izbiro programa (2), da
izberete zaslon funkcije "Convenience Food"
((pol)pripravljena hrana). V tem koraku se na
zaslonu prikaze
“Cakes&Breads&Tarts” (torte,pecivo
in kola€i) in oznacen je zaslon "Convenience
Food Selection” (izbira (pol)pripravljene hrane)
(13).

°Fr w35
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3.

Pritisnite /N ali N/ (11), da izberete Zelen
glavni meni za funkcije (poljpripravljene
hrane (torte, pecivo in kolaci, perutninsko
meso, meso, riba, posebni obroki, posebno).
Pritisnite gumb "Convenience Food Menu
Selection” (izbira menija za (pol)pripravijeno
hrano) (10), da potrdite Zelen meni glavne
jedi.

Pritisnite /N ali \/ (11), da izberete Zeleno
jed (piSkoti, torta, majhna torta itd.).

°r 55 12,

®  Cookies Sve

6.
7.

Jed postavite v pecico.
Pritisnite gumb "Start/Stop Cooking"
(zaCetek/konec pecenja) (9), da zacnete s
pecenjem. Na zaslonu se prikaze
"Cooking" (pecenje).
Ce v 20 sekundah ne pritisnete gumba
"Start/Stop Cooking" (zaCetek/konec
pecenja) (9), se bo peCica sama
izklopila.
0Ob koncu pecenja se na zaslonu prikaze
"Good appetite...” (Dober tek ...) in
zaslisali boste alarm.
a izklop signala alarma pritisnite kateri
koli gumb.
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Med upravljanjem menija jedi se na
aslonu prikaZe "Back" (nazaj), ki
mogoCa prehod na zgornji meni.

Pritisnite gumb "Convenience Food

Menu Selection" (izbira menija za

(pol)pripravljeno hrano) (10), da se

vrmete na zgornji meni.

Preden zaCnete peCi v meniju "Convenience

Food" ((pol)pripravljena hrana), lahko nastavite

te7o glede na vrsto jedi, ki ste jo izbrali. Za to;

1. Pritiskajte gumb za nastavitev temperature,
teZe in hitrega segrevanja (20), dokler
indikator teze ne pricne utripati.

@ P r— .30 @\A »li
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2. Pritisnite /\ ali \ (11), da nastavite teZo.

Preden zaCnete pe€i v meniju za (pol)pripravljeno

hrano, lahko nastavite tezo glede na vrsto jedi, ki

ste jo izbrali. Za to;

1. Pritiskajte gumb za nastavitev temperature,
teZe in hitrega segrevanja (20), dokler
indikator teze ne pricne utripati.

2. Pritisnite gumb (11), da nastavite tezo.



Meni "Convenience food" ((pol)pripravijena

Majhna torta

hrana):

Torte, pecivo
in kolagi

Za izbiro parnih funkcij za (pol)pripravljeno

hrano:

1. Za vklop pecice pritisnite gumb Vklop/Izklop
).

2. Vkratkih presledkih pritisnite gumb za izbiro
programa (2), dokler se na zaslonu ne
prikaze simbol za parno kuhanje (18). V tem
koraku se na zaslonu pojavi
“Cakes&Breads&Tarts” (torte, pecivo
in kolagi).

3. Pritisnite N\ ali N/ (11), da izberete Zelen
glavni meni za funkcije (pol)pripravijene
hrane (torte, pecivo in koladi, perutninsko
meso, meso, riba, posebni obroki, posebno).

4. Pritisnite gumb "Convenience Food Menu
Selection” (izbira menija za (pol)pripravljeno
hrano) (10), da potrdite Zelen meni glavne
jedi.

5. Pritisnite /N ali N (11), da izberete Zeleno
jed (piSkoti, torta, majhna torta itd.).

6. Jed postavite v pec€ico.

7. Pritisnite gumb "Start/Stop Cooking"
(zaCetek/konec petenja) (9), da zalnete s
pecenjem.

8. Na zaslonu se prikaze "Fill with 350 ml
water" (napolni s 350 ml vode) .

dravju nevarno!
sistemu na paro ne uporabljajte
nobene druge tekogine kot pitno vodo.

9. QOdprite vratca in vodo dolijte skozi dotok za
vodo. Na zaslonu se prikaze opozorilo
"Door open" (Odprta vratca) skupaj z
zvocnim opozorilom, ko dolivate vodo.

se lahko razlikuje glede na model.

10. Pecica pricne peci in na zaslonu se prikaze
"Cooking" (pecenje), takoj ko zaprete
vratca.

11. Ob koncu pecenja se na zaslonu prikaze
"Good appetite...” (Dober tek ...),
"Please take the meal” (prosimo
vzemite jed) in zasliSali boste alarm.

» Za izklop signala alarma pritisnite kateri koli

gumb.

12. Ko je pecenje koncano, odprite vratca pecice
in vzemite ven jed.

Zaprite vratca pecice, da se zacne funkcija

"Automatic Water Vaporization" (samodejno

izhlapevanje vode).

» V tem koraku se na zaslonu prikaZe

“Disposing water” (odstranjevanje vode) in

potreben ¢as.

» Ne uporabljajte ostale vode, saj je slabSe

kakovosti in Skoduje vaSemu zdravju. Ostanki

vode olaj$ajo odstranjevanje umazanije v pecici
po koncu pecenja.

» Ko ste odstranili vodo, s krpo obriSite notranjost

pecice.

Uporaba zhiralnika za vodo

Zbiralnik za vodo je sestavljen iz 2 delov. Zgornji

del odstrani apno v vodi.

Sestavite spodnji in zgornji del zbiralnika kot je

prikazano na sliki.

Ne nalijte ve¢ kot 150 cm®, saj v nasprotnem

primeru voda ni Cista.

Odstranite zgornji del in s spodnjim delom nalijte

vodo v pecico.
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pno v zbiralniku za vodo odstranite, tako
a na vsake 4 uporabe upoStevate naslednji
postopek. 2 ajni Zlicki soli raztopite v

kozarcu in vse skupaj vlijte v zbiralnik za
vodo. Nato pa operite spodniji zbiralnik.

1 Zgomiji del
2 Spodnii del
Dodajanje vode;

1. Potegnite vr¢ kot prikazuje slika (1).
2. 'V zbiralnik dolivajte vodo, dokler ne zasliSite
signala. UpoStevajte koli€ino vode, ki je

V¢

Indikator vode

Cev za izhod pare

Drenazna cev za odvecno vodo

M w N =
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Sistem bo poCakal vsaj 10 minut, da boste
dodali vodo. Ce ne dodate vode v 10
minutah, se bo pecica izklopila.

Med dolivanjem vode preverite raven vode z
zbiralnika, bo odvetna voda odtekla v
pedico. Odveéna voda, ki odtece v pedico,
lahko vpliva na pecenje v samodejnih
programih parnega peenja in povzro€i
kondenzacijo na vratcih. Da bi to prepreili,

pred zaCetkom pecenja, odstranite odve¢no
vodo, ki je odtekla v pecico.

Ce petico ugasnete preden se pedenje
konca in v roku 2 minut ne izberete nobene
funkcije pecenja, se bo na zaslonu besedila
prikazalo sporocilo "Please take the
meal. (Prosimo odstranite jed.)
Water will evaporize.” (Voda bo
izhlapela.), ko pecico vklopite z gumbom
vklop/izklop (1). Odstranjevanje vode se
pritne samodejno po priblizno 1 minuti.

\Vr¢ odistite, tako da ga odstranite iz pecice
in ga operete samo z vodo.
mmmkatorjem Ce raven vode presega raven

Q‘ PREVIDNOST

Med izhlapevanjem vode naj bodo vratca
zaprta.




Parni meni za (pol)pripravljeno hrano;
se lahko razlikuje glede na model.

Meni "Settings" (nastavitve)

Nastavitev svetlosti

Svetlost lahko nastavite, le ¢e je peCica

izklopljena.

1. Vkratkih presledkih pritisnite gumb za ¢as in
nastavitve (21), dokler se na zaslonu ne
prikaze "Brightness" (svetlost) (15).

2. Obstajajo 4 stopnje svetlosti, in sicer 1, 2, 3
in 4. Za izhiro Zelene stopnje pritisnite /\ ali
\/ (11).

Ko je pecica izklopliena se stopnja
svetlosti zmanjSa, s Gimer privarCujete
energijo. V nastavljeno stopnjo se spet
povrne, ko vklopite pecico.

Nastavitev kontrasta

Kontrast lahko nastavite, le &e je pecica

izklopljena.

1. Vkratkih presledkih pritisnite gumb za ¢as in
nastavitve (21), dokler se na zaslonu ne
prikaze "Contrast" (kontrast) (15).

2. Obstajajo 4 stopnje kontrasta, in sicer 1, 2, 3
in 4. Za izhiro Zelene stopnje pritisnite /\ ali
N (11).

Nastavitev glasnosti

Glasnost lahko nastavite, le Ce je pedica

izklopljena.

1. Vkratkih presledkih pritisnite gumb za ¢as in
nastavitve (21), dokler se na zaslonu ne
prikaze "Volume" (glasnost) (15).

2. Obstajajo 3 stopnje glasnosti, in sicer 0
(nemo) 1 in 2. Za izbiro Zelene stopnje
pritisnite /N ali NV (11).

Nastavitve jezika

Jezik lahko nastavite, le Ce je pecica izklopliena.

1.V kratkih presledkih pritisnite gumb za ¢as in
nastavitve (21), dokler se na zaslonu ne
prikaZze na zadnje izbran jezik (15).

2. Rahlo pritisnite /N ali N/ (11), da izberete
zelen jezik.

3. Potrdite z gumbom "Convenience Food Menu
Selection” (izbira menija za (pol)pripravljeno
hrano) (10).

Uporaba zara

Pred uporabo pecice je treba nastaviti Cas.
Ce ne nastavite ¢asa, peica ne bo delovala.

©]

OPOZORILO
Med pecenjem zaprite vratca pecice.
Vro¢e povrSine lahko povzroijo opekline!

1. Za vklop pecice pritisnite gumb Vklop/Izklop
(1).
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2. Rahlo pritisnite /\ ali N/ (11), da izberete
zelen jezik.

3. Zatemperaturo peCenja enkrat pritisnite
gumb za nastavitev temperature, teze in
hitrega segrevanja (20), da oznacite
"Temperature" (temperatura) na
zaslonu besedila. Za nastavitev temperature
pritisnite /N ali N (11).

4. 7aizklop pecice pritisnite gumb Vklop/1zklop
).

Polozaji polic Zivila, ki niso primerna za pecenje,
Ce je mrezni Zar namescen proti zadnjemu delu lahko povzroCijo pozar. Za pecenje
petice, se bo uginkovitost Zara zmanjsala. uporabljajte samo Zivila, ki so primerna

Potisnite mrezni Zar na spredniji del police in ga za pecenje na visokih temperaturah.

X o . Hrane ne potiskajte v zadnji del Zara.
na_megpte S pomocjo vvratc, da boste dosegli To je najbolj vroi del Zara in mastna
najboljSo ucinkovitost zara.

hrana bi se lahko venla.

Tabela ¢asov kuhanja z Zarom
Pecenje z elektricnim Zarom

Govela petenka 26..30 min.
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E Vzdrzevanje in ¢iScenje
Splosne informacije

Ob rednem €iS¢enju naprave se bo servisna
Zivljenjska doba podaljSala in tezave bodo manj

pogoste.
NEVARNOST:
Napravo izkljucite iz elektricnega
omreZja preden pricnete z

Nevarnost elektriénega udara!

NEVARNOST:

Pred ¢iSCenjem poCakajte, da se
naprava ohladi.

Vroce povrsine lahko povzrocijo opekline!

e Povsaki uporabi napravo temeljito ocistite.
Tako boste ostanke kuhanja lazje odstranili
ter preprecili, da bi se le-ti ob naslednji
uporabi zazgali.

e ZaciSCenje naprave ne potrebujete
posebnih Cistil. Napravo oistite s toplo vodo
s Cistilom, mehko krpo in gobo ter jo obriSite
s suho krpo.

e Po CiSCenju vedno obriSite vsakrSne
presezke tekocine in vsa razlitia nemudoma
osusite.

e Povrsin iz nerjavetega jekla in rocaja ne
Cistite s Cistili, ki vsebujejo kisline ali klor. Te
dele ocistite z mehko krpo s tekoCim
Cistilom (ne abrazivnim), bodite pozorni, da
briSete v eno smer.

DoloCena Cistila ali Gistilna sredstva lahko
poSkodujejo povrsino.

a GiSenje ne uporabljajte agresivnih Cistil,
Cistilnih praskov/krem ali ostrih predmetov.

a CiSCenje naprave ne uporabljajte parnih
Cistilnikov, saj lahko povzro€ijo elektriéni
udar.

Ciséenje vréa

Ko vr¢ potegnete proti sebi, se na doloGeni togki
ustavi.

Ce ga potegnete Se naprej, se ustavi na drugi
tocki za zaustavitev.

Ce ga potegnete Se naprej bo izstopil iz svojega
mesta.

Ko vrC vzamete iz njegovega mesta, ga lahko
ocistite pod vodo iz pipe.

réa ne Gistite s kemiénimi materiali. Cistite
ga le z vodo.

Ciscenje upravljalne plosée
Upravljalno ploSco in gumbe oCistite z vlazno krpo
in jih obriSite.

Za CiSCenje nadzorne plosCe ne odstranjujte
upravijalnin gumbov/tipk,

saj lahko poSkodujete nadzorno ploSgo!

CiScenje pecice

Za ciSéenje stranske stene

1. Spredniji del stranske police odstranite, tako
da ga povleCete v nasprotno smer stranske
stene.

2. Celotno stransko polico odstranite, tako da
jo povleCete proti sebi.

Kataliticne stene

Stranske stene ali samo zadnja stena notranjosti
pecice je lahko prevleCena s kataliticnim emajlom.
KatalitiCnih sten peCice ni potrebno Cistiti.
Porozna povrSina sten se samodejno ¢isti z
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vpijanjem in preoblikovanjem ostankov maScobe
(para in ogljikov dioksid).

Parno ¢iSéenje

Zagotavlja enostavno ¢iSCenje, saj vodne kapljice,
ki se kondenzirajo v pe€ici, potem ko v njo
spustimo paro, omeh&ajo umazanijo (ki je ne
smemo pustiti preve¢ ¢asa).

© P 1820

® ¢ Steam cleaning

Sy

1. Zavklop pe€ice pritisnite gumb Vklop/Izklop

1)

Prepri¢ajte se, da ste odstranili Zivila.

3. Pritisnite gumb /N ali N/ (11), Ce Zelite
izbrati naCin "Parno ¢iS¢enje".

4. Pritisnite gumb "Start/Stop Coo-king"
(zaCetek/konec pecenja) (9), da zacnete s
¢isCenjem.

Ce v sistemu ni vode, se na zaslonu prikaze"Fill

with 150 ml water" (Do-lijte150 ml vode).

5. Z zbiralnikom za vodo, ki je bil priloZzen
napravi, dolivajte vodo, dokler ne zasliSite
zvotnega opozo-rila. Glejte, stran 32,
Dodajanije vode.

N

dravju nevarno!
sistemu na paro ne uporabl-jajte
nobene druge tekoCine kot pitno vodo.

» Ce je temperatura v pegici pod 100 C, ko so
vrata zaprta, se ¢istenje priéne brez zamika. Ce
notranja tem-peratura ob napolnjeni vodi in
zaprtih vratih ni pod 100 C, se na zaslonu pojavi
sporocilo "Cooling™ (Hlajenje).

» Ko se notranja temperatura spusti pod 100 C,
se CiSCenje vkljuci samodejno.

°oPr1820
® ¢ Cleaning 7

7. Ko se vkljuci CisCenje, se prikaze sporocilo
"Cleaning" (Cistenje).
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» Para se prSi v pecico, dokler ne zmanjka vode
v sistemu.
Ob polnem zbiralniku postopek s paro traja
35 minut. Ce je vode manj, je ¢as trajanja
krajsi.
8. Ko zmanjka vode, se prikaze "Wipe the
surfaces" (Obrisite povrSino).
9. Odprite vrata in obriSite notranjo povrsino
pedice z vlazno gobo ali krpo.
0Ob koncu €is¢enja (zmanjka vode), morate
odstraniti odve¢no vodo. Glejte Cooking Guide
Functions (funkcije kuharskega vodica), stran 32,
Ods-tranjevanje vode.
Ciséenje vrat pecice
Vratca pecice odistite s toplo vodo s Cistilom,
mehko krpo in gobo ter jih obriSite s suho krpo.

Za CiSCenje vratc pecice ne uporabljajte
mocCnih abrazivnih Cistil ali ostrih kovinskih
strgal, saj lahko opraskajo povrSino in
uniijo steklo.

Notranje steklo sprednjih vratc je previeceno

materialom primernim za CiSCenje. Za
CiSCenje steklenega pokrova ne uporabljajte
mocCnih abrazivnih €istil, trdih kovin, krpic iz
jeklene volne ali belila, saj lahko opraskajo
povrino. To lahko uniéi previeko.

Odstranjevanje vratc pecice

1. Odprite sprednja vratca (1).

2. Odprite sponki na ohi§ju teCajev (2) na desni
in levi strani sprednjih vratc, tako daju
potisnete navzdol, kot kaze slika.

1 2 3
1 Sprednja vratca
2 Telaj
3 Petica



12 3
3. Nekoliko odprite sprednja vratca.
4. Vratca odstranite, tako da jih povieCete
navzgor, da se sprosti iz desnega in levega
teCaja.

a namestitev vrat v obratnem vrstnem redu
ponovite postopek za odstranjevanje. Ne
pozabite zapreti spojke na ohi§ju te¢ajev, ko
boste vratca znova namestili.

Odstranjevanje notranjega stekla

vratc
Notranjo stekleno ploco vratc lahko za namene

CiSCenja odstranite.

Notranjo stekleno ploS€o namestite tako, da
ho stran z napisom obrnjena navzgor.

Odprite vratca pecice

1 Okvir
2 Plasticni del

Potegnite proti sebi in odstranite plastiéni del, ki
je namescen na zgornjem delu sprednijih vratc.

123

Najbolj notranja steklena plos¢a

Notranja steklena plos¢a

Zunanja steklena plos¢a

Plasti¢na reza steklene ploS¢e-spodaj
Kot prikazuje slika, dvignite najbolj notranjo
stekleno plosCo (1) nekoliko v smeri Ain jo
potegnite ven v smeri B.

Za odstranjevanje notranje steklene ploSce
ponovite postopek (2).

M~ w N =

Pri prerazporejanju vratc najprej ponovno
namestite notranjo stekleno plosco (2).

Kot prikazuje slika, namestite posneti rob
steklene plosCe v posneti rob plastiCne reze.
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otranja steklena plo$¢a (2) mora biti nameS¢ena
v plasti¢no rezo v blizini najbolj notranje steklene
plosce (1).

Ko nameSCate najbolj notranjo stekleno plosco
(1), se prepricajte, da bo stran z napisom
obrnjena proti notran;ji stekleni ploséi.

Pomembno je, da namestite spodnji rob notranje
steklene plo$Ce v spodnjo plastiéno rezo.
Plasticni del potisnite proti okvirju, dokler ne
zasliSite kratkega zvoka.

Zamenjava luci v pecici

NEVARNOST:

Preden zamenjate lucko pecice, se
prepricajte, da je naprava izklopliena in
ohlajena, saj boste tako preprecili
nevarnost elektri¢nega udara.

Vroce povrsine lahko povzrocijo opekline!

Lug pecice je posebna elektritna zarnica, ki

je odporna na toploto do 300 C. Za

podrobnosti glejte Tehnicne specifikacije,
stran 10. Lui pecice lahko dobite pri

pooblaCeni servisni sluzbi.

EPoloiaj lugi je lahko drugagen kot na sliki.
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Ce je pecica opremljena z okroglo lugjo:

1. Napravo izklopite iz elektricnega omrezja.

2. Stekleni pokrov obrnite v nasprotni smeri
urnega kazalca, Ce ga Zelite odstraniti.

amestite stekleni pokrov.
Ce je pecica opremljena s kvadratno luéjo:
1. Napravo izklopite iz elektricnega omrezja.
2. Odstranite mrezne police, kot je opisano.
Glejte CisCenje pecice, stran 35.

3. Zizvijatem odstranite zaCitni stekleni pokrov.

4. QOdvijte Zarnico pecice in jo zamenjajte z novo.

5. Namestite stekleni pokrov nato pa e mrezne
police.



Odpravljanje tezav

e Varovalka je okvarjena ali izklopliena. >>> Preverite varovalke. Po potrebi jih zamenjajte ali
Znova nastavite.

e Naprava ni prikljucena na (0zemljeno) vticnico. >>> Preverite vtic.

e Gumbi in tipke na nadzorni ploS¢i ne delujejo. >>> “Zaklep tipk je omogoeen. Prosimo, da ga

~onemogocite. (Glejte. Uporaba zaklepa, stran 26)

Lucka pecice ne deluje.

e Lucka pecice je okvarjena. >>> Zamenjajte lucko pecice.

Elektrika je izklopliena. >>> Preverite delovanje elektrike. Preverite varovalke. Po potrebi jih

zamenjajte ali znova nastavite.

e Funkcija in/ali temperatura ni nastavljena. >>> Nastavite funkcijo in temperaturo z gumbom za
funkcije in/ali temperaturo.

e Flekirika je izklopliena. >>> Preverite delovanje elektrike. Preverite varovalke. Po potrebi jih
zamenjajte ali znova nastavite.

kolikor teZave ne morete odpraviti, kljub temu da ste upoStevali navodila v tem poglavju, se obrnite na
poobla$tenega serviserja ali prodajalca, pri katerem ste kupili napravo. Okvarjene naprave nikoli ne
poskuSajte popraviti sami.
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