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Sakerhetsforeskrifter

VIKTIGA SAKERHETSATGARDER - LAS
INSTRUKTIONERNA NOGGRANT OCH SPARA DEM OM
DU SKULLE BEHOVA DEM | FRAMTIDEN.

Apparaten maste anslutas till fixerat kablage som har integrerad
enhet for frankoppling. Fixerat kablage maste placeras ut i
enlighet med foreskrifterna.

Anordningar for frankoppling maste monteras i den fasta
ledningsanordningen i enlighet med géllande foreskrifter.

Apparaten far inte installeras bakom en dekorativ lucka pa
grund av risken fér dverhettning.

Om natsladden ar skadad maste den bytas ut av tillverkaren,
dess serviceombud eller liknande kvalificerade personer for att
undvika fara (endast fér apparater med medféljande
anslutningssladd).

Denna apparat kan anvéandas av barn fran 8 ar och samt
personer med nedsatt fysisk, sensorisk eller mental férmaga,
eller med bristfallig erfarenhet och kunskap, under férutsattning
att de erhaller tillsyn eller instruktioner om hur man anvander
apparaten pa ett sékert satt och ar infoérstadda med forknippade
risker. Barn ska inte leka med apparaten. Barn far inte utfora
rengdring och underhall utan tillsyn.

VARNING: Atkomliga delar kan bli varma under anvandning.
Sma barn boér héllas under uppsikt.
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VARNING: Apparaten och vissa av dess atkomliga delar kan
bli mycket varma under anvandning. Vidroér inte
uppvarmningselement. Barn under 8 ar ska sta under
kontinuerlig uppsikt.

Apparaten ar inte avsedd att kontrolleras av externa timers eller
andra speciella fjarrstyrningssystem.

Anvand endast den temperaturgivare som rekommenderas for
denna ugn.

Anvand aldrig slipande rengdringsmedel eller vassa
metallskrapor for att rengdra glaset i ugnsluckan eller glaset i
hallens lock. Detta kan repa ytan, vilket kan leda till att glaset
splittras.

Anvand inte angrengoéringsmaskiner eller hogtryckstvattar for
rengdring av apparaten, eftersom det kan leda till elstétar.

VARNING: Innan byte av glédlampan, se till att apparaten har
kopplats bort fran elnatet for att férhindra risken for elstotar.

Hall aldrig vatten direkt pa ugnsutrymmets golv.
Temperaturskillnaderna kan skada emaljbelaggningen.

Andra viktiga sakerhetsvarningar

Apparaten ar avsedd for hushallsbruk. Anvand den inte fér andra &ndamal, t.ex. rumsuppvarmning,
torkning av husdjur eller andra djur, papper, tyger etc. eftersom det kan medfdra skada eller brandrisk.

Apparaten maste anslutas till fixerat kablage som har integrerad enhet for frankoppling. Fixerat kablage
maste placeras ut i enlighet med foreskrifterna.

Vi rekommenderar (pa grund av produktens vikt) att minst tva personer béar och installerar produkten.
Lyft inte upp apparaten genom att hélla i luckans handtag.

Ugnsluckans géngjarn kan skadas om de utsétts for alltfor stor belastning. Sta eller sitt inte pa den
6ppna ugnsluckan, och luta dig inte mot den. Stéll inte heller tunga féremal pa ugnsluckan.

Om elsladdar fran andra apparater placeras nira denna apparat kan de skadas om de fastnar i
ugnsluckan, vilket i sin tur kan leda till kortslutning. Se darfor till att natsladdarna fér andra apparater
alltid halls pa sékert avstand.
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Se till att ventilationséppningarna aldrig &r Gvertackta eller blockerade pé négot annat sétt.

Bekla inte ugnens insida med aluminiumfolie. Placera inte platar eller andra koksredskap direkt pa
ugnens botten. Detta stér och minskar luftcirkulationen inuti ugnen, leder till llngsammare tillagning
samt forstér emaljbeldggningen.

Vi rekommenderar att du undviker att 6ppna ugnsluckan under pagéende graddning, eftersom detta
leder till hogre stromférbrukningen och mer kondensvétska bildas.

Var forsiktig ndr du ska ta ut nagot ur ugnen eller om du éppnar ugnen under pagaende
tillagning/graddning, eftersom det finns risk fér skallning.

For att inget kalklager ska bildas bér du 1amna ugnen 6ppen efter matlagning eller bakning, s& att
ugnsutrymmet kan svalna till rumstemperatur.

Rengdr ugnen efter att den har svalnat helt.

Eventuella missmatchningar i fargnyanserna mellan olika apparater eller komponenter som ingar i
samma designlinje kan bero pa olika saker, sdsom olika betraktningsvinklar, olikfargad bakgrund,
tillverkningsmaterialet och rummets belysning.

Anvand inte produkten om den &r skadad. Koppla ur produkten fran elnatet och ring ett auktoriserat
servicecenter.

Ugnen ar saker att anvanda med eller utan bakformsskenor.
Férvara inte foremal i ugnen som kan orsaka fara nér ugnen &r paslagen.

Avvikelsen i den dagliga tidsvisningen pa skéarmen paverkar inte apparatens funktionalitet och kan
bero pa fluktuationer i det elektriska natverkets frekvens.

/\ VARNING!
Las noggrant instruktionerna for anvdndning innan apparaten ansluts. Kostnad for
reparationer, eller garantiansprak, till féljd av felaktig anslutning eller anvindning av
apparaten téacks inte av produktgarantin.
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Beskrivning av apparaten

20)- INFORMATION!
Apparatens funktioner och dess utrustning varierar beroende pa modellen.

| grundutrustningen for din apparat ingar tradskenor, en grund bakplat och ett galler.

8

1. Kontrollenhet 5. Skenor - tillagningsnivaer
2. Luckomkopplare 6. Typskylt

3. Belysning 7. Ugnslucka

4. Uttag for temperatursond 8. Handtag pa lucka

Typskylt - produktinformation

En typskylt med grundlaggande information om ugnen sitter pa dess kant.

XXXXXX — D XXXXXX  XXXXXX XXXXX XXXXXX o]

XXXXXX XXXXXX g

o+ | } | S

123 4 5 6 7 8

1. Serienummer 5. ID/kod
2. Modell 6. QR-kod (beroende pa modell)
3. Typ 7. Tekniska uppgifter
4. Méarke 8. Etiketter/ikoner for efterlevnad

SV 6



Kontrollenhet

(beroende p& modell)

A B C D E
I I
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1 2 3 4 5 6 7 8
1. on| off-knapp
2. (pro bake) knapp for proffslage
3. (auto bake) knapp for automatiskt lage
4. Vred for val av instéllningar och bekraftelse
- vrid vredet for att vélja en instélining
- tryck pa vredet for att bekrafta instéllningen
5. (extra bake) knapp for extrafunktioner och allmanna instéllningar for apparaten
6. (light) knapp for att tdnda och slacka belysningen i ugnen
7. start- och stoppknapp for att starta eller pausa, samt for att bekréfta instaliningar
8. Displayenhet (Display):

metod for bakning, stegvis lage (STEP)

speciella metoder fér bakning, automatiska program, gratinering
klocka, timerfunktioner, temperatursond, bakningstid

speciella program, férvarmning

temperatur, vikt

moow»

9 INFORMATION!
For att knapparna ska reagera béttre bor du trycka pd dem med en storre yta av fingertoppen.
Varje gang du trycker pa en knapp bekraftas tryckningen med en kort ljudsignal (om funktionen
ar tillganglig).

Sv7



Apparatens utrustning

Kontrollampa

Ugnsbelysning: belysningen i ugnen tands nér du 6ppnar eller stdnger luckan, nér du startar ugnen,
i slutet av bakningsprocessen och nér du vidror knappen for ugnsbelysning pa styrenheten.

Styrskenor

e Styrskenorna gor det mojligt att laga mat eller baka pa 5 olika plathojder.

¢ De olika hoéjdnivaerna, dar platar m.m. kan skjutas in, raknas nedifrén och upp.
e Skenorna i nivderna 4 och 5 ar avsedda for grillning och stekning.

o Nar tilloehdr skjuts in i ugnen ska de vara vridna at ratt hall.

Tradskenor

For styrskenor av metalltrad ska ugnsgaller och
bakplatar alltid skjutas in mellan styrskenans
Ovre och nedre trad.

Fast monterade utdragbara konsoler
(beroende p& modell)

Utdragbara konsoler kan monteras i niva 2 och
niva 4.

A e )
== 9

Rl - For utdragbara konsoler lagger du gallret eller
| bakplaten pa konsolerna. Du kan placera gallret
direkt ovanpa en bakplat (vanlig plat eller
l&ngpanna) och placera dem pa en och samma
konsol. | detta fall kommer platen att fungera
som droppbricka.
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Lésa utdragbara konsoler
(beroende p& modell)

Styrskenan som man kan trycka fast och dra
loss kan séttas in i alla utrymmen mellan tva
tradskenor.

Placera styrskenan jamnt 6ver tradskenorna pa
véanster och héger sida av ugnsdppningen.
Haka forst fast den styrskenans évre kldmma
under tradskenans ledning. Tryck sedan in den
nedre kldmman i ratt 1age tills du hor ett KLICK.

Obs: Konsolerna kan féstas pa valfri hojd mellan
tva nivéer hos tradskenorna.

9 INFORMATION!
De l6sa utdragbara konsolerna kan inte monteras pa styrskenor som delvis har fast delvis
utdragbar forlangning i dubbla nivaer. Men de kan fastas pa delvis utdragbara forlangningar i en
niva, mellan nivaerna 3-4 eller 4-5.

Se till att den utdragbara konsolen &r vriden at ratt hall och att den 6ppnas utat, allts& ut ur ugnen.

Omkopplare fér ugnslucka

(beroende p& modell)

Om ugnsluckan 6ppnas nar ugnen &r igang, stanger omkopplaren av varmeelementen och flakten
inuti ugnen. Nér luckan sténgs startar apparaten dessa igen.

VARNING!
Det ar inte tilltet att anvianda ugnen med 6ppen lucka och aktiverad (sluten) luckkontakt.
Ugnen kommer att signalera om ett fel som maste aterstillas.

Kylflakt

Ugnen ar utrustad med en kylflakt som kyler héljet, luckan och kontrollpanelen. Efter att ugnen har
stangts av fortsatter flakten att ga en kort stund for att kyla ugnen.

Ugnens utrustning och tillbehoér

(beroende p& modell)

Ugnsgallret anvands for grillning/stekning eller
som underlag fér en panna eller form med den
mat du lagar eller bakar.

9 INFORMATION!
Det finns en sakerhetssparr pa gallret.
Darfér behdver du lyfta gallrets framkant
en aning nar du ska dra ut det ur ugnen.
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/\ VARNING!

Den grunda bakplaten anvands for platta och
sma bakverk. Den kan ocksé anvandas som
droppbricka.

/\ VARNING!
Formen hos den grunda bakplaten kan
férdndras nar den virms upp i ugnen.
Nér platen svalnar atertar den sin
ursprungliga form. Denna
formférandring paverkar inte dess
funktion.

Den PLANA PERFORERADE BAKPLATEN
anvéands for matlagning med system som
anvander angtillforsel och for varmiuftsgrillning
(AIR FRY). Perforeringen forbéttrar luftflodet
kring maten och bidrar till krispigare skorpa.
Vid tillagning av livsmedel med hég vatskehalt
(vatten, fett) ska du placera den grunda
bakplaten eller den djupa ldngpannan ett steg
under, som droppbricka.

Langpannan anvands fér grillning av grénsaker
och for att baka saftiga bakverk. Den kan ocksa
anvandas som droppbricka.

2O~ INFORMATION!
Placera aldrig langpannan i den nedersta
styrskenan nar du bakar.

Stektermometer (AABAKESENSOR)

Apparaten och vissa av de dtkomliga delarna tenderar att bli varma under tillagning.
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Innan du anvander utrustningen for forsta
gangen

Ta ut alla ugnstillbeh&r och eventuellt férpackningsmaterial (kartong, skumplast m.m.) ur ugnen.
¢ Torka av ugnstillbehdren och ugnens insida med en fuktig trasa. Anvand inte repande eller slipande
svampar/dukar eller rengéringsmedel.
e Varm den tom ugn i ungefér en timme med &ver- och undervarme till temperaturen 250 °C. Detta
kommer att generera den karakteristiska lukten av “ny ugn”. Darfér behdver du vadra rummet
ordentligt medan detta pagar.
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Nar du startar ugnen for forsta gangen

Nér du har kopplat in apparaten eller efter ett langre stromavbrott blinkar siffrorna 12:00 pa displayen.

Bdrja med att valja och bekréfta féljande grundinstaliningar.

9 INFORMATION!
Andra dem genom att vrida pa VREDET. Bekrafta 6nskad installning genom att trycka pa VREDET

eller trycka p& knappen (=

1. INSTALLNING AV KLOCKAN
Stall in ratt tid. Forst véljer du och bekraftar minuterna, sedan véljer du
och bekréftar timmarna.

i
[
-1

9 INFORMATION!
| kapitlet Extrafunktioner hittar du anvisningar fér hur du senare kan
stélla om klockan.

2. Ljudsignalens volym

- Standardinstéliningen &r medelhég ljudvolym. Tecknet VoL och det
instéllda vardet fér ljudvolymen visas pa displayen. Oka eller minska
ljudsignalens volym genom att vrida vredet.

- 3. Dimmer fér display

b ke _= Standardinstaliningen &r medelstarkt ljus. Tecknet brht och det instéllda
vardet for ljusintensitet visas pé& displayen. Oka eller minska
ljusintensiteten genom att vrida pa vredet.

N&r du har bekraftat gjorda installningar visas aktuell tid pa displayenheten och apparaten ar i vantelage.
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Valja installningarna

Gréanssnittet later dig vélja mellan flera olika driftlagen:

Proffslage (pro bake)

Automatiskt lage (auto bake)

Extrafunktioner (extra bake)

Stegat program (STEP) i proffslaget (pro bake)
Automatiska program i autolége (auto bake)

9 INFORMATION!

e Vrid p& VREDET for att bladdra igenom de olika installningarna.

e Bekrafta forst den valda instaliningen genom att trycka pa VREDET, &ndra déarefter
instéllningen.

e Bekréfta varje instéllning genom att trycka in VREDET.

* Ett streck och en pil visar var parametern finns som du ar pa vag att stélla in.

Starta programmet genom att trycka pa knappen plo .
Anvandning av knappen ©:

— kort ber6ring: sla pa eller stanga av ugnen, stoppa bakningsprocessen eller funktionen.

- lang berdring: ugnen vaxlar till 1ag stromférbrukning (energisparlage).

Inga knappar eller vred ar aktiva, férutom knappen © .sia pa ugnen genom att halla in den

hér knappen lange.

@ Proffslage (pro bake)

Denna funktion later anvandaren efter eget behag ange de olika bakparametrarna - tillagningsmetod,

temperatur, snabbvarmning, och baktid.

Tryck pa knappen @ och stéll in foljande:
A C D

+m

°
a

> PREHEAT $%%

A tillagningsmetod
C baktid

D férvarmning

E temperatur

Dessutom kan foljande stéllas in:

— timerfunktioner (se kapitel Timerfunktioner)

- stegvist bakningslége (STEP) (se kapitel Stegvist program)

— gratinering (GRATIN) (se kapitlet Starta tillagningsprocessen)

Snabbférvarmning

Anvand snabbvarmningsfunktionen om du sa snabbt som majligt vill varma ugnen till nskad temperatur.
Du aktiverar snabbvarmningen genom att vrida VREDET till installningen > PREHEAT $ss (se bild, text
D). Bekréfta valet. Vrid VREDET for att vélja den fullt lysande markeringen och bekréfta den. Nu ar

funktionen aktiverad.



Nér instélld temperatur uppnatts avbryts férvarmningen och en ljudsignal hérs. Displayen visar door.
Oppna luckan och stéll in maten. Programmet fortsatter automatiskt med de valda instéllningarna.

‘IO

-()- INFORMATION!
Nér snabbvarmningsfunktionen &r aktiverad gar det inte att anvanda funktionen for senarelagd
start.

Val av tillagningsmetod

Symbol Anvandning

VARMLUFTSUGN

Varmluftsugn later varmluften réra sig battre runt maten som tillagas. Detta ger
torrare ytor och skapar tjockare stekytor. Anvénd denna tillagningsmetod for att
laga kott, bakverk och gronsaker eller for att torka livsmedel pa ett eller flera galler
samtidigt.

Tillforsel av anga ger battre bryning och krispigare yta.

an
&

€& STEAM +

PIZZASYSTEM

Denna metod &r optimal for att laga pizza och bakverk med hogre vattenhalt. Anvand
den for att tillagning pa ett galler eller en plét nar du vill laga maten snabbare och
onskar ett knaprigt resultat.

VARMLUFTSSTEKNING (AIR FRY)"

Denna tillagningsmetod ger knaprig yta utan tillsats av fett. Det ar en hdlsosam
metod for stekning av snabbmat som ger farre kalorier i den fardiga maten. Passar
fér mindre bitar av kétt, fisk, grénsaker, och frysta produkter som ar klara att stekas
(pommes frites, kyckling-nuggets).

Insprutning av anga bryner stekytorna battre och ger knaprigare ytor.

an
&

€& STEAM +

GRILL MED VARMLUFTSUGN

Varmluftsugnen ger ett storre fléde av varmluft runt maten. Detta torkar ut ytan. |
kombination med grillelementet ger detta dven en intensivare fargséattning.

F&r snabbare ugnstillagning av kott och grénsaker.

AN
04

TURBOBAKNING

For ratter som behover bli krispiga pa alla sidor. Bakmetoden ar ocksa lamplig som
det forsta steget i den stegvisa bakningsmetoden, eftersom metoden méjliggor
snabb bryning av ytan i det forsta skedet och langsam bakning i den andra etappen.
Kottet blir saftigt och far en vackert brynt yta.

STOR GRILL

Anvand denna metod nér du behdver grilla stora méngder mat med platt form,
sasom rostat bréd, varma mackor i ett lager, grilla korvar, biffar, fisk, stekspett m.m.
och aven for gratanger och for att bryna stekytorna. Varmeelementen i ugnens
innertak varmer hela ytan lika mycket.

Den hogsta tillatna temperaturen &r 240 °C

OVER- OCH UNDERVARME "

Anvand denna metod for vanlig bakning p& enkelt galler/plat, néar du gor suffléer
eller lagar mat vid l&g temperatur (langsam tillagning).

Insprutning av anga bryner stekytorna battre och ger knaprigare ytor.

HEENE

€ STEAM +

FORSIKTIG UGNSTILLAGNING
For skonsam och kontrollerad langsam matlagning av kénsliga ratter (mjuka kottbitar)
och bakverk med krispig botten.

OVER- OCH UNDERVARME MED FLAKT
Ger ett jamnt resultat av matlagning eller bakning i en niva, och for att gora suffléer.

-] L]
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Tabellen fortsétter fran féregaende sida

Symbol Anvandning

STOR GRILL MED FLAKT

For stekning av fagel och stérre kottbitar med hjélp av grill.

STOR GRILL OCH UNDERVARME

och krispig 6vre yta pa bakverket.

F6r snabbare graddning vid tillagning pa endast en niva och for erhélla en brynt

GRILL MED BOTTENVARME OCH FLAKT

For optimal bakning av jastdegar, alla typer av bréd, och for konservering.

1) Systemen tilldter &ven dngtillférsel vid bakning (se kapitlet Start av tillagningsprocessen).

9 INFORMATION!

Med dessa metoder kan man anvanda gratineringsfunktionen (se kapitlet Starta tillagningen).

Tryck pa knappen Dlo for att starta tillagningen. De valda installningarna visas pa displayen.

Timerfunktioner

Vrid pa VREDET for att valja timerfunktioner.

C

°
a

©
]l
- —+
I~
_ I
J

i

Tidsstyrd matlagning

| detta lage kan du ange hur l&ng tid ugnen ska vara igang (tillagningstid).
Symbolen for tillagningstid ® visas pa displayen. Vrid pd VREDET for
att vélja 6nskad tillagningstid. Bekrafta installningen med ett tryck pa
VREDET.

Tryck pa Plo -knappen for att borja baka.

Stélla in fordréjd start

2O~ INFORMATION!
Nar funktionen for forvarmning &r aktiverad gar det inte att anvand
senarelagd start.

Anvand denna funktion nér du vill att tillagningen av maten ska pabdrjas
senare. Placera maten i ugnen och stéll in tillagningsmetod och
temperatur. Ange sedan hur lAnge maten ska tillagas och nér du vill att
maten ska vara klar.

Exempel:

Aktuell tid: 12:00

Tillagningstid: 2:00 timmar
Tillagningens sluttid: 18:00 (6 pm)
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Symbolen for tillagningstid @ visas pa displayen. Gér 6nskad installning
och bekréafta genom att trycka pa VREDET (i detta fall 2:00). Tryck en
gang till p& VREDET och rotera det fér att vélja symbolen Y . Bekrafta
och ange vid vilket klockslag du vill att maten ska vara klar (i detta
exempel klockan 18:00 eller 6 pm). Den 6nskade sluttiden for
matlagningen visas pa displayen (18:00). Bekrafta genom att trycka pa
VREDET.

Tryck pa blo -knappen for att borja baka.

| vantan pa att ugnen aktiveras kommer den delvis att ga Gver i ett
vantelage (skdrmen slacks). Ugnen startas automatiskt med de valda
installningarna (i detta exempel klockan 16:00 eller 4 pm). Ugnen sténgs
av vid den instéllda tiden (i detta exempel klockan 18:00 eller 6 pm).

2O~ INFORMATION!
Displayen kommer omvéxlande att visa sluttiden for tillagningen
och aktuell tid.

N&r den installda tiden har 16pt ut stangs ugnen av automatiskt. Pa
displayen blinkar omvéxlande tecknen End och 00.00. En ljudsignal hérs,
som kan sténgas av med ett tryck pa valfri knapp. Ljudsignalen stangs
av automatiskt efter en minut.

/\ VARNING!
Denna funktion passar inte for mat som kréver snabbuppvarmd
ugn.

Mat som litt kan bli dalig bor inte sta inne i ugnen under alltfér
lang tid. Innan du anvinder denna funktion behéver du
kontrollera att klockan &r korrekt instélid.

’(9\ Instéllining av kdkstimern
K&kstimern kan anvandas oberoende av ugnens anvandning. Den langsta
mdjliga tidsinstéllningen &r 24 timmar. Under den sista minuten visas
aterstdende tid i sekunder.
Vrid p& VREDET fér att vélja symbolen @ och bekrifta instéliningen.
Vrid pa vredet for att stélla in timerns tid. Bekrafta instaliningen genom
att trycka pa VREDET.

&)~ INFORMATION!
En instélld tid pa timern kan aterstéllas till 00:00 med ett langt tryck pa VREDET.

9 INFORMATION!
Den senast anvanda instaliningen av timern kan sparas i minnet och kommer att féreslds som
forinstéllt varde nasta gang du anvander timern. | installningarna fran fabriken ar funktionen
avstangd, men det gér att aktivera den (se kapitlet Extra funktioner, adaptiv funktion).

SV 16



STEG-PROGRAM

Denna funktion gor det majligt att tillaga i tva steg eller etapper (tva bakningsmetoder efter varandra
kombineras till en enda bakningsprocess). Funktionen kan konfigureras i Iaget pro bake ()
A1 C E
|

STEP1

-

A1 forsta tillagningssteget STEP1, (STEP2)
C programmets varaktighet/programmets sluttid (se kapitlet Timerfunktioner)
E temperatur

Steg: STEP1

| laget W staller du in énskad bakningsmetod och temperatur. Du kan ocksa valja funktionen for
snabbvarmning av ugnen. Ange sedan tillagningstiden for STEP1 (se kapitlet Timerfunktioner). Bekrafta
instélliningen med ett tryck pa VREDET.

9 INFORMATION!
| STEP1 kan du stélla in fordrdjd start. Men om du gér det kan du inte aktivera snabb f6rvarmning.

Steg: STEP2

Hall knappen W intryckt tills displayen visar STEP2 (det andra tillagningssteget, det férsta &r redan
instéllt). Ange 6nskat bakningsmetod, temperatur och varaktighet. Bekrafta installningen med ett tryck
pa VREDET.

Om du vill kan du aven andra instéliningarna fér STEP1 eller STEP2 innan du startar dem.
Tryck pa @ och valj STEP1. Nu kan du andra instéllningarna. Gér sedan samma sak for STEP2.
Du kan radera steglaget genom att halla W intryckt ett tag.

Tryck pa knappen Dl for att starta tillagningen. Till att bérja med startar ugnen med instéliningarna
under STEP1. Nér steg 1 &r avklarat aktiveras instéliningarna under STEP2.
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5 AUTOMATISKT LAGE (auto bake)

| detta lage kan du vélja mellan speciella bakningsmetoder eller automatiska program (férinstallda
program for sérskilda typer av livsmedel).

Speciella tillagningsmetoder
Tryck pa knappen ﬁ@ och stéll in féljande:

B 9 E
|
w \

°
[

M

a
\& *

—

-

B speciella tillagningsmetoder
C programtid (se kapitlet Timerfunktioner)
E temperatur

Vrid pa VREDET och valj 6nskade instéliningar. De forinstéllda vardena visas: Du kan &ndra
temperaturen och programtiden.

Symbol Anvédndning
TILLAGNING AV FRYST MAT ")

k Denna metod later dig tillaga frysta livsmedel snabbare och utan att behdva férvarma
— ugnen. Optimalt for djupfryst fardigmat (bakverk, croissanter, lasagne, pommes
frites, kyckling-nuggets), kétt och gronsaker.

Pizzasystem?

@ Denna metod &r optimal for att laga pizza och bakverk med hégre vattenhalt. Anvand
den for att tillagning pé ett galler eller en plat nar du vill laga maten snabbare och

Onskar ett knaprigt resultat.

LANGSAM TILLAGNING | UGN?

For mild, 1dngsam och jamn tillagning av kott, fisk och bakverk pé ett galler eller en
389 plat. Med denna tillagningsmetod blir det mer vatska kvar i kéttet sa att det blir
saftigare och mérare, medan bakverk far en jamnt brynt yta och ett jamnt
tillagningsresultat. Denna tillagningsmetod anvands inom temperaturintervallet 140
°C till 220 °C.

VARMLUFTSSTEKNING"

Denna tillagningsmetod ger knaprig yta utan tillsats av fett. Det ar en hélsosam

] metod for stekning av snabbmat som ger farre kalorier i den fardiga maten. Passar
fér mindre bitar av koétt, fisk, grénsaker, och frysta produkter som ar klara att stekas
(pommes frites, kyckling-nuggets).

1) Med dessa metoder kan man anvénda gratineringsfunktionen (se kapitlet Starta tillagningen).
2) Det anvénds fér att faststélla energieffektivitetsklassen enligt standarden EN 60350-1.

Snabbférvarmning

Tillagningsmetoderna for vissa réatter i 1aget for automatisk bakning omfattar aven
snabbvarmningsfunktionen. Symbolen lyser d& med full styrka. Nar den valda temperaturen har
uppnétts avbryts férvarmningen, en ljudsignal hérs och displayen visar door. Oppna luckan och sétt
in maten. Programmet fortsatter automatiskt tillagningen med de installningar som gjorts.
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9 INFORMATION!
Nér snabbvarmningsfunktionen &r aktiverad gar det inte att anvanda funktionen for senarelagd

start.

Automatiska program
| automatiskt lage (auto bake) kan du vélja mellan manga olika automatiska program (apparaten

rekommenderar optimal tillagningsmetod, temperatur och tillagningstid beroende pa vilken typ av mat
som anges).

Tryck lange pa knappen @ for att visa de automatiska programmen pa displayen (se tabellen). | de
fall det ar méjligt kan du &ven ange matens vikt.

Bekrafta instaliningarna med ett tryck p& VREDET. Vidrér knappen D|o for att starta tillagningen. De
instéllda varden kommer att visas pa displayen.

A C D E
l | ——
® ol e 050
A tillagningsmetod
C indikering av automatiskt program/programtid
D snabbvarmning
E vald méangd
Indikering | Programnamn Utrustning Niva Forvarmning Rotation
Pro1 spritsade kakor Grund bakpléat 3 ja nej
Pro2 muffins Grund bakplat 3 ja nej
PrO3 | Sockerkaka l&ngpanna/fat pa galler 2 ja nej
Pro4 sma jista bakverk |Grund bakplat 2 ja nej
Pro5 smordeg Grund bakpléat 2 ja nej
Pro6 |appelpaj l&ngpanna/fat pa galler 2 nej nej
Pro7 Appelstrudel Grund bakpléat 2 nej nej
Pr08 | Chokladsufflé l&ngpanna/fat pa galler 3 ja nej
Pro9 jasning av deg Grund bakpléat 2 nej nej
Pri0 | bréd Grund bakplat 2 ja nej
Pri1 Flaskstek liten ugnsform pa galler 2 nej nej
Pri2 Grillat n6tkott liten ugnsform pa galler 2 nej nej
Pr13 Hel fagel ugnsgaller med 2 nej efter 2/3 av
droppbricka tillagningstiden
Pr14 Fagel - mindre bitar |ugnsgaller med 3 nej efter 2/3 av
droppbricka tillagningstiden
Pr15 | kottfarslimpa l&ngpanna/fat pa galler nej nej
Pr16 Ugnsbakad biff av | ugnsgaller med 4 nej efter 2/3 av
nétkott droppbricka tillagningstiden
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Tabellen fortsétter fran féregaende sida

Indikering | Programnamn Utrustning Niva Forvarmning Rotation

Pri7 Kott - langsam liten ugnsform pa galler 2 ja nej
tillagning

Pr18 Ugnsbakad/grillad |ugnsgaller med 4 nej efter 2/3 av
fisk droppbricka tillagningstiden

Pr19 bakade djup langpanna 3 nej nej
potatisklyftor

Pr20 | Gronsakssufflé l&ngpanna/fat pa galler nej nej

Pr21 lasagne l&ngpanna/fat pa galler 2 nej nej

Pr22 | pizza Grund bakplat 1 ja nej

2()- INFORMATION!
Gratineringsfunktion kan anvandas med vissa automatiska program (se kapitlet Starta
tillagningsprocessen).
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‘T VAL AV EXTRAFUNKTIONER (extra bake)

Tryck pa knappen +l:l for att visa extrafunktioner med deras respektive forinstéllda varden pa displayen.

C D E
\

K

®
I
—
_l

&

C tillagningstid
D program
E instélld temperatur

Vrid pa VREDET och valj 6nskat program. De férinstéllda vardena visas. For vissa program ar det
mojligt att stélla in dnskad temperatur och tillagningstid.

20y~ INFORMATION!
Vrid pa VREDET for att bladdra bland de olika programmen. Bekréfta varje instélining med ett
tryck pa VREDET.

@ Steam Clean
Detta program I&ter dig enkelt ta bort flackar i ugnen (se kapitlet
Rengdring och underhall.)

%k 0 Upptining
Anvand denna funktion for att langsamt tina upp djupfryst mat (tartor,
bakverk, bréd, bullar eller djupfryst frukt).
Halvvégs genom upptiningstiden ska styckena véandas, eller réras om
och separeras om de var sammanfrusna.

999 i\teruppvérmning
—— Detta program anvands for att varmhalla mat som redan &r fardiglagad.
Du kan stélla in temperatur samt start- och sluttid fér ateruppvarmningen.

131 Uppvarmning av tallrikar

Anvand denna funktion for att varma upp tallrikar, koppar m.m. innan du
serverar maten i dem for att maten ska halla sig varm langre. Du kan
stélla in temperatur samt start- och sluttid f6r uppvarmningen.

l

Barnlaset

Aktivera barnspéarren genom att i 5 sekunder halla ljusknappen fi} intryckt. Displayen visar Loc.
Barnsparren inaktiveras nar du en gang till trycker lange pa ljusknappen.

e Om barnsparren &r aktiverad utan att ndgon timerfunktion ar aktiv (endast aktuell tid visas) kommer
ugnen inte att fungera.
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Om man aktiverar barnspérren efter att en timerfunktion har stéllts in kommer ugnen att fungera
normalt, med undantaget att det inte gar att &ndra instéliningarna.

Nar barnsparren ar aktiverad kan matlagnings- eller bakningssystem (-lagen) eller andra funktioner
inte andras. Tillagningen/bakningen/stekningen kan endast avbrytas eller stédngas av.

Barnlaset forblir aktivt efter att ugnen stangs av. Barnlaset maste forst avaktiveras for att ett nytt
system ska kunna véljas.
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Starta tillagningsprocessen

D|o

9 INFORMATION!

Starta tillagningen med ett tryck pa knappen blo .

Tills den installda temperaturen har uppnétts for férsta gangen kommer
aktuell och installd temperatur att visas omvéxlande pa displayen. | borjan
blinkar temperatursymbolen. Nar den 6nskade temperaturen ar nadd,
slocknar den.

Om ingen timerfunktion har stallts in kommer tillagningstiden att visas pa displayen. En kort
ljudsignal hors nar ugnen ndr upp till den instéllda temperaturen.

vy GRATIN vvv

Extra gratinering

Du kan endast aktivera denna funktion 10 minuter efter att
tillagningsprocessen inletts (symbolen v GRATIN v visas pa displayen).
Tryck pa vredet for att 6ppna instéliningarna v GRATIN v och bekrafta
installningen. Vrid pé vredet igen och vélj symbolen for full styrka. Bekrafta
valet. Funktionen &r nu aktiverad. Tillagningstiden 10 minuter (10:00)
visas pé displayen.

Andra langden genom att trycka tva ganger pa vredet och vrida pa det
for att justera tiden (max. 30 minuter). Bekréfta valet.

Funktionen anvénds i sista steget av tillagningsprocessen nar du tillsétter
sas eller kryddor pa maten, eller om du vill bryna skorpan lite extra. Under
gratineringen bildas en gyllenbrun skorpa pa matratten, vilket skyddar
maten fran att bli uttorkad, samtidigt som den far ett trevligare utseende
och béttre smak.

Y- INFORMATION!
Funktionen kan ocksa stangas av medan den pagar. Rotera VREDET
till installningen v GRATIN v . Valj det nedtonade tecknet och
bekrafta med ett tryck p&4 VREDET.

| system med anginsprutning & placerar du den grunda bakplaten i
tradskena nummer ett (den nedersta skenan) medan ugnen fortfarande
ar kall. Hall ut hogst 2 dI vatten pa bakplaten. Placera maten som ska
tillagas pa niva tva och starta systemet.

Y- INFORMATION!
Om du anvander en djup bakplat/langpanna ska du placera den en
niva hogre an vad som anges i tabellen med rekommenderade
instaliningar.
For optimal funktion bor du inte 6ppna ugnsluckan och inte tillséatta
mer vatten under tillagningen.
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Avsluta tillagningen och stanga av ugnen

Starta tillagningen genom att vidréra knappen blo . Displayen visar End och en ljudsignal hors.

2O~ INFORMATION!
Efter avslutad drift avbryts aven alla timerinstéllningar férutom kokstimern. Klockslaget visas.
Kylflakten fortsatter att vara igang en stund.

Nar ugnen har anvénts kan det finnas kvar lite vatten i kondenskanalen (under luckan). Torka
rent kanalen med en svamp eller en trasa.
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Valja allmanna installningar

Tryck lange pa knappen +\:l . Displayen visar SEtt under nagra sekunder. Dérefter visas menyn for
allménna instéllningar.

9 INFORMATION!
Vrid pa VREDET for att bladdra bland de olika instéliningarna. Bekréfta varje instéllning med ett

tryck pa VREDET eller med knappen blo .

LLoc

I~

o_
i

Visning av tid

Vrid p& VREDET for att stélla klockan. Displayen visar CLoc. Efter att du
bekréftar kan du vélja mellan 12- och 24-timmarsvisning. Bekréfta och
stéll sedan in aktuell tid. Forst staller du in minutsiffran och bekréaftar.
Darefter staller du in aktuell timme och bekraftar en gang till.

Ljudsignalens volym

Valj mellan tre volymnivaer for ljudsignaler. Vrid pa VREDET s& att du
véljer instéliningen VoL. Bekréfta valet och stéll in volym. Det finns fyra
volymnivaer att valja mellan (noll staplar — AV, en, tva eller tre staplar).

Ljusstyrka for display

Valj mellan tre nivaer av ljusstyrka for displayen. Vrid pa VREDET s3 att
du véljer instaliningen brht. Bekréafta valet och valj lagre eller hégre
ljusstyrka. Det finns tre tillgangliga ljusstyrkor (en, tva eller tre staplar).

Display - nattlage

Funktionen tonar automatiskt ned displayen (vaxla fran hog till Iag ljusniva)
under natten (kl. 20:00 till 06:00). V&lj instaliningen nGht. Vrid p& VREDET
for att vaxla mellan On och OFF.

Standby
Funktionen aktiverar eller inaktiverar tidvisningen. Valj instéliningen hidE.
Vrid VREDET for att sl& pa eller av.

Adaptiv funktion

Funktionen gor det méjligt att justera ugnstemperatur och tillagningstid.
Vid leverans ar funktionen inaktiverad, men det gér att aktivera den.
Nar funktionen ar aktiv visas den senast anvénda tillagningstiden.
Installningarna for den senaste tillagningssession som varat atminstone
1 minut beaktas.

Displayen visar AdPt. For att inaktivera funktionen vrider du VREDET till
laget OFF. Anvand samma forfarande for att aktivera funktionen. Valj
"On” pa displayen.

Automatisk snabbvarmning

Med denna funktion kan man for de tillagningsmetoder dar s ar mojligt
automatiskt 1dgga snabbvarmning av ugnen.

Vrid VREDET och valj instéllningen Auto. Valj On eller OFF.
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CAbk OFF
FRck OFF
/\\ VARNING!

Sabbat

Sabbatsfunktionen gor det mojligt att varmhalla mat i ugnen utan att
ugnen behdver startas eller stoppas

. Vrid p& VREDET fér att vélja SAbb. V&lj On eller OFF.

Stall in varaktighet (mellan 24 och 72 timmar) och temperatur. Bekrafta
varje installning med ett tryck pa VREDET.

Om du vill att ugnslampan ska lysa hela tiden tdnder du den med ett

tryck pa symbolen o3
Vidrér knappen Dlo for att starta nedrékningen. Displayen visar SAbb.
Alla ljud och funktioner kommer att inaktiveras, férutom knappen o .

9 INFORMATION!
| handelse av strdmavbrott inaktiveras sabbatsldget och ugnen
atergar till grundlaget.

Fabriksinstallningar
Med denna funktion kan du aterstalla apparaten till fabriksinstéliningarna.
Displayen visar FAct. Vrid pd VREDET for att valja rES. Bekrafta genom

att trycka pa D[O tills animationen avslutas.

Vid stromavbrott eller om apparaten har varit helt avstangd sparas instéllningarna for
extrafunktionerna endast i nagra fa minuter. Sedan aterstills alla installningar, forutom
ljudsignalens volym och nedtoningen av displayen till standardvardena.
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Allmanna rad och bakningstips

e Taut alla onédiga saker ur ugnen under bakning eller tillagning i ugn

e Anvand utrustning som ér tillverkad av varmebestandigt icke-reflekterande material (sdsom de
medféljande bakplatarna, brickor och fat, emaljerade kokkarl, kokkarl av hardat glas). Ljusa material
(t.ex. av rostfritt stal eller aluminium) reflekterar varme. Detta leder till att virmebehandling i sddana
karl blir mindre effektiv.

e Skjut alltid in bakplatar och brickor hela vagen i styrskenorna. Vid bakning/tillagning pa ugnsgallret
bor bakformar/brickor placeras pa gallrets mitt.

e For optimal tillagning av livsmedel rekommenderar vi att man f6ljer rekommendationen i

tillagningstabellen. Valj den lagre temperaturen av de angivna och den kortaste angivna

tillagningstiden. N&r denna tid forflutit kontrollerar du resultatet och anpassar sedan vid behov
instéllningarna.

Om det inte &r absolut nddvandigt boér du inte dppna ugnsluckan med bakning pagar.

Placera inte bakplatar direkt pa golvet i ugnen.

Anvéand inte den djupa Iangpannan i den nedersta styrskenan nér apparaten ar i drift.

Téck inte ugnens golv eller ugnsgallret med aluminiumfolie.

Vid langre tillagningstider kan du stanga av ugnen cirka 10 minuter innan tillagningen ar klar fér

att dra nytta av eftervarmen.

Placera alltid bakformar pa ugnsgallret.

o Nar du tillagar flera saker samtidigt i ugnen ska du placera den djupa l&ngpannan i den ”nedre
vaningen”.

e Nar du lagar mat enligt recept fran aldre kokbocker bér du anvanda Gver- och undervarme (som
i vanliga ugnar) och stélla in en temperatur som ar 10 °C l&gre an vad som anges i receptet.

e Om du anvander bakplatspapper/smorpapper ska du kontrollera att det &r varmebestéandigt.
Beskar alltid pappret till passande storlek. Bakplatspapper gor sa att ingen mat branner fast pa
platen och gor det |attare att ta bort maten fran bakplaten.

e Vid tillagning av storre kéttbitar eller bakverk med hogt vatskeinnehall uppstar mycket anga inuti
ugnen vilken kan kondensera pa ugnsluckan. Detta dr normalt och paverkar inte apparatens
funktion. Efter tillagningen ska du torka av luckan och dess glasruta.

e Om du tillagar ndgot direkt pa ugnsgallret ska du placera langpannan en niva under som en
droppbricka.

Snabbvarmning av ugnen: Férvarm ugnen endast om det behdvs enligt recepten i tabellerna i denna
bruksanvisning. Om du anvéander snabbvarmning av ugnen ska du inte sétta in maten i ugnen forrén
ugnen &r helt uppvarmd. Temperaturen paverkar slutresultatet kraftigt. Snabbvarmning av ugnen
rekommenderas for kansliga kéttbitar (fil€), samt fér jastdegar och sockerkaksliknande kakor med kort
tillagningstid. Det gar at mycket energi for att varma upp en tom ugn. Om méjligt rekommenderar vi
darfor att man tillagar flera matratter efter varandra eller samtidigt.

SlowBake: Tillagningsmetod for Iangsam och kontrollerad matlagning vid 1&g temperatur. Kéttsaften
fordelas jamnt, och kottet forblir saftigt och mort. Den langsamma tillagningsmetoden SlowBake
passar bra for émtaliga kéttbitar utan ben. Innan ugnsbakningen ska du noga bryna alla sidor av kéttet
i stekpanna.
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Matlagningstabell

OBS! Ratter som kraver en fullt férvdrmd ugn anges med en asterisk * i tabellen. Ratter dar det
racker med en fem minuter lang féruppvarmningscykel anges med tva asterisker **

inte snabbférvarmningslaget.

. Anvand i sa fall

Matratt ] fec Omin
BROD OCH BAKVERK
Bakverk/mjuka kakor i formar
Sockerkaka 3 a 200-220 60-70
fylld paj 2 O 180 60-70
marmorerad kaka 2 O 170-180 50-60
tarta med jast deg, Gugelhupf 2 O 170-180 45-55
(kranskaka, pundkaka)
dppen paj, smulpaj 3 ] 170-180 35-45
brownies 2 170-180 30-35
bakverk pa bakplatar
strudel 2 ® 180-190 60-70
frusen strudel 2 X 200-210 34-45
rulltarta 3 + bakplat med 170-180 * 13-18
vatten
Buchteln 2 ] 180-190 30-40
kex och kakor
muffins 3 O 160 * 25-35
muffins i tva nivéer 2,4 ® 155-165 * 30-40
sma jasta bakverk 2 O 180~ 17-22
sma jasta bakverk i tva nivaer 2,4 @ 160 * 18-25
smordeg 3 a2 200-220 30-45
smordeg i tva nivéer 2,4 170 * 25-30
kakor/kex
spritsade kakor 3 O 150~ 30-40
spritsade kakor i tva nivaer 2,4 150 * 30-40
spritsade kakor i tre nivaer 1,38,5 145~ 40-50
kakor/kex 3 S 160-180 40-50
kex i tva nivaer 2,4 ® 150-160 * 20-25
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Tabellen fortsétter fran féregaende sida

Matrétt ] fiec @min
marang 3 80-100 * 120-150
maréng i tva nivaer 2,4 80-100 * 120-150
makroner 3 ® 130-140 15-20
makroner i tva nivaer 2,4 130-140 * 15-20
brod
jasning av deg 2 O 40-45 30-45
brod pa plat 2 + bak%lt med 190-200 40-55
vatten
brod pa plat i tva nivéer 2,4 ® 190-200 * 40-55
formbrod 3 190-200 30-45
formbréd i tva nivéer 2,4 ® 200-210 30-45
tunnbréd (focaccia) 2 E 270 15-25
smaéfranska (frukostbrod) 3 + bak%t med 180-200 20-30
vatten
smafranska (frukostbrod) i tva nivaer 2,4 200-210 * 15-20
rostat bréd 5 [] 240 4-6
enkla smérgasar 5 [] 240 3-5
pizza och andra ratter
pizza 1 D 300 * 4-10
pizza i tva konsolnivaer 2,4 & 210-220 * 25-30
djupfryst pizza 2 x 200-220 10-20
djupfryst pizza i tva nivaer 2,4 200-220 10-25
matpaj, quiche 2 190-200 50-60
burek/borek 2 O 180-190 40-50
KOTT
nét- och kalvkott
notstek (innanlar), 1,5 kg 2 ] 160-170 130-160
kokt notkétt, 1,5 kg 2 O 200-210 90-120
ytterfilé, fast och rosa, 1 kg 2 E 170-190 * 40-60
notstek, langsamt tillagad 2 |z| 120-140 ~ 250-300
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Tabellen fortsétter fran féregaende sida

Matrétt ] fiec @min
notkott, genomstekt, 4 cm tjocka 4 E| 220-230 25-30
hamburgare, 3 cm tjocka 4 E| 220-230 25-35
kalvstek, 1,5 kg 2 O 160-170 120-150
flaskkott
skinkstek, 1,5 kg 3 a 200-220 100-220
flaskkott, bogstek, 1,5 kg 3 180-190 90-120
flaskkarré, 400 g 2 O 80-100 * 80-100
flaskstek, langsamt tillagad 2 |z| 100-120 ¢ 200-230
revbensspjall, langsamt tillagade 2 Zl 120-140 210-240
flaskkotletter, 3 cm tjocka 4 ] 220-230 20-25
fagel
perutnina, 1,2 - 2,0 kg 2 200-220 60-80
fylld fagel, 1,5 kg 2 170-180 70-90
fagelbrost 2 170-180 45-60
kycklinglar 3 210-220 25-40
kycklingvingar 4 @ 210-220 25-40
fagel, brost, langsamt tillagade 3 O 100-120 * 60-90
kottratter
kottfarslimpa, 1 kg 2 170-180 60-70
grillkorvar, bratwurst 4 [] 230 ** 8-15
FISK OCH SKALDJUR
hel fisk, 350 g 4 230-240 12-20
fiskfilé, 1 cm tjock 4 [] 220-230 8-12
kotlettskuren fisk, 2 cm tjock 4 [] 220-230 10-15
pilgrimsmusslor 4 230" 5-10
rékor 4 [] 230" 3-10
GRONSAKER
bakade potatisklyftor 3 ® 210-220 * 30-40
bakade potatishalvor 3 + bakF:ét med 200-210* 40-50
vatten
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Tabellen fortsétter fran féregaende sida

Matrétt ] fiec @min
fylld bakad potatis 3 190-200 30-40
pommes frites, hemlagad 4 210-220 * 20-30
blandade gronsaker i klyftor 3 + bak;ét med 190-200 30-40
vatten
fyllda gronsaker 3 190-200 30-40
FRYST FARDIGLAGAD MAT
pommes frites 3 @ 210-220 20-25
pommes frites i tva nivaer 2,4 ® 190-210 30-40
kycklingmedaljonger 4 210-220 * 12-17
fiskpinnar 2 210-220 15-20
lasagne, 400 g 2 * 200-210 30-40
tarnade grénsaker 2 X 190-200 20-30
croissanter 3 X 170-180 18-23
BAKAD PUDDINGAR, SUFFLEER OCH GRATINERADE RATTER
potatismoussaka 2 & 180-190 35-45
lasagne 2 180-190 35-45
s6t pudding, bakad 2 160-180 40-60
sot sufflé 2 160-180 * 35-45
gratinerade rétter 3 170-190 30-45
tortillas/enchiladas med fylining 2 ® 180-200 20-35
grillad ost 4 ] 240 ** 6-9
OVRIGT
konservering 2 180 30
sterilisering 3 125 30
Uagna trbad e om0 |
&teruppvarmning 3 O 60-95 /
uppvarmning av tallrikar 2 75 15
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Stektermometer (ABAKESENSOR)

(beroende pa modell)

Temperatursonden gor det méjligt att noggrant évervaka temperaturen inne i matens karna tillagningen.

/\ VARNING!
Temperatursonden ska inte befinna sig direkt intill virmeelementen.

1 Stick in sondens metalliska &nde i matens
tjockaste del.

2 Koppla in sondens kontakt i uttaget i framre

delen av ugnens 6vre hdgra horn (se figur).
SEnS visas pa displayen. Aktivera funktionen
genom att vrida VREDET till I1age On. Gor pa
samma séatt nar du vill inaktivera funktionen.
Valj OFF pé displayen.

OBS! For att 6ppna SEnS menyn, stoppar du
den aktuella matlagningsprocessen och
ansluter sonden till uttaget. Nér du satter in
sonden i uttaget tas ugnens tidigare valda eller
forinstéllda funktioner bort.

3 VAalj énskad tillagningsmetod och

IZ cn” E\,_,,_'; tillagningstemperatur (i temperaturer till hogst
HH 230 °C). En symbol fér drift med sond och

maltemperaturen visas pa displayen. Om du

vill &ndra temperaturen vrider du pa VREDET.

Stall in 6nskad maltemperatur for matens karna

(i temperaturomradet 30 till 99 °C).

Obs: Nar du lagar mat med sonden gér det inte
att stélla in tillagningstiden.

4 Bekréfta installningen med ett tryck
pa Dlo |

5 Né&r maltemperaturen for matens kérna ar

uppnadd sténgs ugnen av och displayen visar
End. En ljudsignal ljuder, som du stanger av
genom att trycka pa valfri knapp. Efter en minut
sténgs ljudsignalen av automatiskt.

9 INFORMATION!
Under tillagningsprocessen visar displayen omvéxlande méaltemperaturen och aktuell temperatur
i matens karna. Under pagéende tillagning kan du justera ugnstemperaturen eller maltemperaturen
for matens karna under pagaende tillagning.
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Korrekt anvandning av sonden fér olika typer av livsmedel:

e Fagel: stick in sonden dér brostet &r som tjockast.

e ROott kott: stick in sonden i en mager del som saknar insprangt fett.
e Mindre bitar med ben: stick in sonden i omradet intill benet.

e Fisk: stick in sonden bakom huvudet, riktad mot ryggraden.

/\\ VARNING!

Efter anvandning tar du forsiktigt ut sonden ur livsmedlet, kopplar bort den ur ugnens uttag
och rengor den.

Om SEnS visas pa displayen nar temperatursonden inte &r ansluten, rengér du uttaget.
Forsék ansluta och ta bort temperatursonden flera ganger i rad.

- INFORMATION!
Nar du inte anvander sonden ska du ta ut den ur ugnen.
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Rekommenderade nivaer av genomstekthet for olika typer
av kott

Typ av livsmedel b(l:);t_it?t medum+are medium medium-well | genomstekt
NOTKOTT

stek av nétkott 46-48 48-52 53-58 59-65 68-73
ytterfilé av nét 45-48 49-53 54-57 58-62 63-66
rostbiff/rumpstek 45-48 49-53 54-57 58-62 63-66
hamburgare 49-52 54-57 60-63 66-68 71-74
KALV

kalvytterfilé 45-48 49-53 54-57 58-62 63-66
rumpstek av kalv 45-48 49-53 54-57 58-62 63-66
FLASK

stek, karré / / / 65-70 75-85
flaskfilé / / / 60-69 /
kottfarslimpa / / / / 80-85
LAMM

lammkott |/ | eoes | 6671 | 7276 | 77-80
FAR

farkott |/ | e0-65 | 6671 | 72-76 | 77-80
GETKOTT

getkott L | 6065 | 6671 | 72-76 | 77-80
KYCKLING

hel fagel / / / / 82-90
fagelbrost / / / / 62-65
FISK OCH SKALDJUR

forell / / / 62-65 /
tonfisk / / / 55-60 /
lax / / / 52-55 /
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Rengoring och underhall

VARNING!
Koppla bort apparaten fran elnitet och vénta tills apparaten har svalnat for att rengéra
den.

Barn ska inte rengdra apparaten eller utfoéra underhallsatgarder utan dversyn av en vuxen.
For enklare rengdring &r ugnens insida, langpanna och bakplat belagda med en speciell emalj som
ger en slat och motstandskraftig yta.

Rengdr apparaten regelbundet med varmt vatten och handdiskmedel fér att avlagsna stdrre féroreningar
och kalkavlagringar. Anvéand en ren mjuk trasa eller Wettex-duk.

Apparatens utsida: anvand varm s&pldsning och en mjuk trasa for att avidgsna orenheter och torka
sedan ytorna torra.

Apparatens insida: fér smuts och sot som sitter hart anvénder du konventionella ugnsrengoéringsmedel.
Efter anvandning av sddana medel ska du noga torka med vat trasa for att avlagsna alla rester av
rengdringsmedlet.

Tillbehor och styrskenor: rengér med varm saplosning och fuktig trasa. For smuts och sot som sitter
hart rekommenderar vi bl6tlaggning och darefter rengéring med diskborste.

Om det inte blir tillrackligt rent upprepar du rengéringen.

9 INFORMATION!
Anvand aldrig aggressiva eller repande rengéringsmedel eller verktyg (t.ex. slipande svampar
eller rengdringsmedel, medel for borttagning av flackar och rost eller skrapor for keramikhallar).

Ugnens utrustning kan maskindiskas.

Matrester (fett, socker och protein) kan antdndas nér apparaten anvands. Avldgsna darfor alltid
storre smutsbitar fran ugnens insida och inredning innan du anvander ugnen igen.
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Rengoring av ugnen med funktionen Aqua clean

(vatrengoring)

Detta program underlattar borttagning av flackar p& ugnens insida.
Funktionen ger bést resultat om den anvands regelbundet efter varje anvandning.
Innan du kér rengdringsprogrammet ska du stdda bort alla stora synliga bitar av smuts och matrester

ur ugnen.

9 INFORMATION!

1 Satt in den grunda platen i den forsta
styrskenan och hall 0,4 liter varmt vatten i den.

2 Tryck pa knappen ‘0O fér att visa
extrafunktionerna pa displayen. Vrid pad VREDET

till symbolen & . De férinstéllda vardena
visas pé displayen.

3 Programmet koérs i 30 minuter. Nér

programmet &r avslutat visas End pa
displayen.

4 Nar programmet &r klart tar du forsiktigt ut

platen med hjélp av ugnsvantar (det kan
fortfarande finnas vatten kvar pa platen). Torka
bort flackarna med fuktig trasa och sapa. Torka
apparaten noggrant med vat trasa for att ta bort
alla rester av rengdéringsmed]et.

Upprepa forfarandet en gang till om rengoéringen inte lyckas (i héandelse av sarskilt hart sittande

smuts).

VARNING!

Anvidnd Aqua Clean-systemet nédr ugnen har svalnat helt.
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Borttagning av styrskenor och fast monterade (utdragbara)

konsoler

A Hall skenorna i den understa delen och dra
dem mot mitten av ugnsutrymmet.

B Ta bort dem fran 6ppningarna upptill.
9 INFORMATION!

Var férsiktig nér du tar bort styrskenorna
sa att emaljbelaggningen inte skadas.
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Demontering av ugnsluckan och glasrutorna

1 Oppna férst luckan helt (s& l1angt det gar).

2 Ugnsluckan ar fast mot gangjarnen med

specialstdéd med sékerhetsspakar. Rotera
sakerhetsspakarna mot luckan med 90°. Stang
langsamt luckan till 45° vinkel (i férhallande till
den helt sténgt Iage). Sedan kan du lyfta luckan
och dra loss den.

Det gér att rengéra insidan av ugnsluckans
glasruta. Men forst maste man ta loss den fran
ugnsluckan. Folj férst anvisningarna under
punkt 2, men utan att ta loss luckan.

3 Avlagsna luftkanalen. Ta tag i kanalen med
b&da handerna pa hoger och vanster sida av
luckan och lossa den genom att forsiktigt dra
den mot dig.

4 Ta tag i 6verdelen av luckans glas och ta

loss den. Gér pa samma satt for den andra och
(beroende pa modell) den tredje rutan.

5 Sétt tillbaka luckans glasrutor i omvand
ordning.

9 INFORMATION!
Sétt tillbaka luckan i omvénd ordning. Om luckan inte 6ppnas eller stdngs korrekt, kontrollera
att skarorna pa gangjarnen &r inriktade med gangsjarnsbaddarna.

/\\ VARNING!
Ugnsluckan gangjarn kan stingas med avsevird kraft. Vrid darfor alltid pa bada
sdkerhetsspakarna mot stddet nédr du ska monterar eller ta bort ugnsluckan.

Mjuk stdngning och 6ppning av luckan
(beroende pa modell)

Ugnsluckan &r utrustad med ett system som démpar luckans stdngningshastighet med bérjan vid 75
graders vinkel. Detta mojliggor enkel, tyst och mjuk stéangning av luckan. Ett I4tt tryck pa luckan (fram
till 15 grader fran stangt l1age) ar tillracklig for att luckan automatiskt ska stdngas mjukt.

/\\ VARNING!

Om for mycket kraft anvands for att stanga luckan reduceras effekten av systemet eller
systemet kringgas av sidkerhetsskal.
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Byte av glodlampa
Lampan ar en férbrukningsartikel och omfattas dérfor inte av garantin. Innan du byter ut glédlampan
maste du forst ta ut alla Gvriga tillbehor ur ugnen.

Halogenlampa: G9, 230V, 25 W

1 Skruva loss och ta bort kdpan (motsols). Ta
bort halogenlampan.

2 Anvéand ett platt plastverktyg for att
avlagsna locket. Ta ut halogenlampan.

Y- INFORMATION!
Var forsiktig s att du inte skadar ytans
emaljbeldggning.
Anvand skydd for att inte fa brannskador.

VARNING!
Byt bara ut glédlampan nér apparaten ar bortkopplad fran elnitet.
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Fels6kningstabell

Sarskilda varningar och felrapporter
Under garantitiden far endast ett servicecenter som har auktoriserats av tillverkaren utféra
reparationer.

Innan du utfor en reparation bér du férsakra dig om att produkten har kopplats fran eluttaget antingen
genom att ta ut sékringen eller dra ut stickkontakten fran vagguttaget.

Alla typer av obehdriga reparationer av apparaten kan leda till elektriska stotar och risk for kortslutning.
Déarfor ska du inte forsoka reparera apparaten, utan I&ta en fackman eller servicetekniker gora det
jobbet.

| hédndelse av smarre problem med apparatens drift kan du kolla i denna bruksanvisning for att se om
du sjalv kan avhjélpa problemet.

Om apparaten fungerar felaktigt eller inte alls och det beror pa felaktig anvéndning eller felaktigt
handhavande kommer serviceteknikerns besék att debiteras, &ven under garantiperioden.

Spara bruksanvisningen fér framtida referens och éverlamna den till eventuella efterféljande dgare
eller anvéndare av apparaten.

Har foljer nagra rad om hur du kan atgarda vanliga problem.

Problem/fel Orsak
Huvudsékringen i ditt hem utléses Ring en servicetekniker.
ofta.

Hur man byter ut ugnslampan beskrivs i kapitlet Byte av

Ugnsbelysningen fungerar inte. glddlampa.

Koppla bort apparaten fran elntet nagra minuter (ta ur
sékringen eller stang av huvudstrémbrytaren). Koppla
darefter in apparat till elnétet igen och sla pa den.

Kontrollenheten reagerar inte,
displayen har last sig.

Det finns ett fel i funktionen hos elektronikmodulen. Koppla
bort apparaten fran elnétet i ndgra minuter.

Om samma felkod fortfarande visas behdver du kontakta
en servicetekniker.

Felkoden ErrX visas.
| hdndelse av en tvasiffrig felkod visas
ErXX.

Om problemet inte kan l6sas med hjélp av ovanstdende rad, ring en servicetekniker. Kostnad for
reparationer, eller garantiansprak, till foljd av felaktig inkoppling eller felaktig anvandning av apparaten
omfattas inte av produktgarantin. | sddana fall star anvandaren for reparationskostnaden.

SV 40



Kassering

Vart emballage &r tillverkat i miljovanliga material som kan atervinnas,
kasseras eller forstdras utan att belasta miljon. Darfor ar
férpackningsmaterialen tydligt mérkta.

EEEN  Symbolen pa produkten eller emballaget anger att produkten inte far
hanteras som normalt hushallsavfall. Produkten ska i stéllet [amnas in
pa en auktoriserad &tervinningscentral for hantering av elektrisk och
elektronisk utrustning.

Korrekt avfallshantering av produkten hjélper till att férhindra negativa
effekter pa miljé och hélsa. For detaljerad information om kassering och
hantering av produkten, kontakta lokala myndigheter som har hand om
avfallshantering, eller din aterférsaljare.

Vi forbehaller oss ratten att gora andringar och korrigera fel i bruksanvisningen.
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Tillagningstest
EN60350-1: Anvand endast utrustning som tillhandahalls av tillverkaren.

Skijut alltid in bakplaten &nda till slutpositionen pa tradskenan. Placera bakverk eller kakor som graddas
i formar enligt bilden.

* Forvarm produkten tills den nér den installda temperaturen. Anvand inte det snabba férvarmningslaget.
** Férvarm produkten i 10 minuter. Anvand inte det snabba férvarmningslaget.
*** Vand efter 2/3 av tillagningstiden.

BAKNING
Placering
Matratt Utrustning av fec Omin |[]
formar
kex/kakor - ett galler | Grund bakpl&t 3 150 25-40 |
kex/kakor - ett galler |Grund bakplat 3 135 * 35-50 ®
cookies — tva o - —
galler/nivaer Grund bakplat 2,4 140 25-40
cookies - tre 2
galler/nivaer Grund bakplat 1,4,5 135 45-60
muffins — ett galler | Grund bakplat 3 160-170* | 20-30 |[]
muffins — ett galler Grund bakplat 3 155 * 20-30 ®
muffins - tva Grund bakplat 1,5 140 ** 30-45 |[e
galler/nivaer
muffins - tre Grund bakplét 1,3,5 | 140-150 | 30-50 |[®

galler/nivaer

rund metallform,
Sockerkaka diameter 26 2 150 45-55
cm/tradgaller

[

rund metallform,
Sockerkaka diameter 26 2 160 45-55 ®
cm/tradgaller

2 st. runda
sockerkaka — tva metallformar, O
galler/nivaer diameter 26

cm/tradgaller

2,4 170 * 45- ®
@) , 0 5-55

2 st. runda
metallformar,

diameter 20 0O
cm/tradgaller

appelpaj 2 160" | 70-120 |[]

2 st. runda
metallformar,

diameter 20 0O
cm/tradgaller

appelpaj 2 160 70-120 |[e
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SJUDNING

Placering
Matréatt Utrustning av fiec Omin ]
formar
rostat bréd tradgaller 5 max 4-7 []
tradgaller + grunt
plieskavica (pannbiff) |bakplat som 5 230 25-40** |[]

droppbricka
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Safety precautions

IMPORTANT SAFETY PRECAUTIONS - CAREFULLY READ
THE INSTRUCTIONS AND SAVE THEM FOR FUTURE
REFERENCE.

Appliance must be connected to fixed wiring which has
incorporated means of disconnection. Fixed wiring must be
made in accordance with the wiring rules.

Means for disconnection must be incorporated in the fixed
wiring in accordance with the wiring rules.

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

If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons in
order to avoid a hazard (only for appliances supplied with
connection cord).

This appliance can be used by children aged 8 years and above,
and by persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge, if they have
been given supervision or instruction concerning the use of the
appliance in a safe way, and if they understand the hazards
involved. Children shall not play with the appliance. Cleaning
and user maintenance shall not be done by children without
supervision.

WARNING: Accessible parts may become hot during use.
Young children should be kept away.
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WARNING: The appliance and some of its accessible parts
may become very 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.

The appliance is not intended to be controlled by external timers
or separate remote controll system.

Only use the temperature probe recommended for use in this
oven.

Do not use harsh abrasive cleaners or sharp metal scrapers to
clean the oven door glass/ the glass of hinged lids of the hob
(as appropriate), since they can scratch the surface, which may
result in shattering of the glass.

Do not use steam cleaners or high-pressure cleaners to clean
the appliance as this may result in an electric shock.

WARNING: Before replacing the light bulb, make sure the
appliance has been disconnected from the mains power, in
order to prevent the hazard of an electric shock.

Never pour water directly on the bottom of the oven cavity.
Temperature differences could result in damage to the enamel
coating.

Other important safety warnings

The appliance is intended for household use. Do not use it for any other purpose, such as room heating,
drying of pets or other animals, paper, fabrics, herbs etc. As this may lead to injury or fire hazard.

Appliance must be connected to fixed wiring which has incorporated means of disconnection. Fixed
wiring must be made in accordance with the wiring rules.

We recommend that (due to appliance weight) at least two persons carry and install the appliance.
Do not lift the appliance by holding it by the door handle.

Oven door hinges may be damaged when under excessive load. Do not stand or sit on the open oven
door, and do not lean against it. Also, do not place any heavy objects onto the oven door.
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If the power cords of other appliances placed near this appliance get entangled in the oven door, they
can be damaged, which in turn can result in a short circuit. Therefore, make sure the power cords of
other appliances are always at a safe distance.

Make sure the vents are never covered or obstructed in any other way.

Do not line the oven cavity with aluminium foil, and do not place any baking trays or other cookware
on the oven bottom. This would obstruct and reduce air circulation in the oven, slow down the baking
process, and destroy the enamel coating.

We recommend you avoid opening the oven door during baking, as this increases power consumption
and increases condensate accumulation.

At the end of the baking process, and during baking, be careful when opening the oven door, as there
is danger of scalding.

To prevent limescale accumulation, leave the oven door open after baking or using the oven, to allow
the oven cavity to cool down to room temperature.

Clean the oven when it has completely cooled down.

Eventual mismatches in colour shades between different appliances or components within a single
design line may occur due to various factors, such as different angles under which the appliances are
observed, different coloured backgrounds, materials, and room illumination.

Do not use the appliance if it is damaged. Unplug the appliance from the power mains and call an
authorized service centre.

The oven can be safely used with or without baking pan guides.
Do not store items in the oven, which could cause danger when the oven is switched on.

The deviation of the daily time display on the screen does not affect the functionality of the appliance
and may be due to fluctuations in the frequency of the electrical network.

/\ WARNING!
Carefully read the instructions for use before connecting the appliance. Repair or any
warranty claim resulting from incorrect connection or use of the appliance shall not be
covered by the warranty.
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Appliance description

20- INFORMATION!
Appliance functions and equipment depend on the model.

Basic equipment of your appliance includes wire guides, shallow baking tray, and a wire rack.

8

1. Control unit 5. Guides — cooking levels
2. Door switch 6. Rating plate

3. Lighting 7. Oven door

4. Temperature probe socket 8. Door handle

Rating plate - product information
A rating plate with basic information about the appliance is attached to the edge of the oven.
L1

XXXXXX —

XXXXXX XXXXXX

XXXXXX

XXXXXX |
1

XXXXXX  XXXXXX XXXXX XXXXXX

XX XXXXX

123 4 5 6 7 8
1. Serial number 5. ID/code
2. Model 6. QR code (depending on the model)
3. Type 7. Technical information
4. Brand 8. Compliance labels/symbols
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Control unit
(depending on the model)
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on | off key

(pro bake) professional mode key

(auto bake) automatic mode key

Settings selection and confirmation knob

- rotate the knob to choose a setting

- press the knob to confirm the setting

(extra bake) key for extra functions and general appliance settings
(light) key for switching the oven lighting on and off

start | stop key for starting or pausing, and confirming settings
Display unit:

baking systems, step mode (STEP)

special baking systems, automatic programs, gratins
clock, timer functions, temperature probe, baking time
special programs, preheating

temperature, weight

© N> o L

moow»

9 INFORMATION!

For better key response, touch the keys with a large area of your fingertip. Each time you press
a key, this will be acknowledged by a short acoustic signal (if the function is available).
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Appliance equipment

Control lights

Oven light: oven light is switched on when you open or close the oven door, when you switch on the
oven, at the end of the baking process, and when you touch the oven light key on the control unit.

Guides

e The guides allow cooking or baking on 5 rack levels.

* The height levels of guides into which the racks can be inserted shall be counted from bottom up.
e Guide levels 4 and 5 are intended for grilling/broiling.

* When inserting equipment, it should be correctly rotated.

Wire guides

In case of wire guides, always insert the wire
rack and the baking tray into the slot between
the upper and lower part of each guide level.

Fixed pull-out guides
(depending on the model)

Pull-out guides may be fitted for the 2nd and
4th level.

A e )
== 9

NI - In case of fixed pull-out guides, place the rack
= or baking tray onto the guide. You can place
the wire rack directly onto a baking tray (shallow
or deep all-purpose baking tray) and place both
onto the same guide; in this case, the baking
tray acts as a drip tray.
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Click-on pull-out guides
(depending on the model)

The click-on pull-out guide can be inserted into
any space between two wire guides.

Place the guide symmetrically onto the wire
guides on the left and the right side of the oven
cavity. First, hook the upper clip of the guide
under the wire of the wire guide. Then, press
the lower clip into the right position until you
hear a CLICK.

NOTE: The guides can be attached to any
height between two levels of wire guides.

9 INFORMATION!
The click-on pull-out guides cannot be mounted onto guides with fixed double-level partial
extension. They can, however, be mounted on to single-level partially extendible guides, to levels
3-4 and 4-5.

Make sure the pull-out guide is correctly rotated and that it extends outwards, i.e. out from the
oven.

Oven door switch
(depending on the model)

If the oven door is opened during oven operation, the switch turns off the heater and fan in the oven
cavity. When the door is closed, the switch turns the appliance operation back on.

/\ WARNING!
Using the oven with the door open and the door switch engaged (closed) is not allowed.
The oven will signal an error, and it will have to be reset.

Cooling fan
The appliance is fitted with a cooling fan that cools the housing, the door, and the appliance control
unit. After the oven is switched off, the cooling fan continues to operate for a short while in order to
cool down the oven.

Oven equipment and accessories
(depending on the model)

The WIRE RACK is used for grilling/broiling or
as support for a pan, baking tray or baking dish
with the food you are baking.
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WARNING!

9 INFORMATION!
There is a safety latch on the wire rack.
Therefore, the wire rack has to be lifted
slightly at the front when pulling it out from
the oven.

SHALLOW BAKING TRAY is used for flat and
small pastry. It can also be used as a drip tray.

/\\ WARNING!
The shallow baking tray may deform as
it heats up in the oven. Once it cools
down, it returns to the initial shape.
Such deformation does not affect its
function.

The SHALLOW PERFORATED BAKING TRAY
is used for cooking with systems that feature
steam injection and for air frying. The
perforation improves airflow around the food
for a crispier crust.

When cooking food with high liquid content
(water, fat), place the shallow baking tray or
all-purpose deep baking tray one rack lower to
serve as drip tray.

The ALL-AROUND DEEP BAKING TRAY is
used for roasting vegetables and baking moist
pastry. It can also be used as a drip tray.

2O~ INFORMATION!
Never insert the all-purpose (or universal)
deep baking tray into the first guide during
baking.

Meat probe (/NBAKESENSOR)

The appliance and some of the accessible parts tend to heat up during cooking.
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Before first use
¢ Remove oven accessories and any packaging (cardboard, polystyrene foam) from the oven.
e Wipe the oven accessories and interior with a damp cloth. Do not use abrasive or aggressive

cloths or cleaners.
e Heat an empty oven for approximately one hour with the top and bottom heater system at a

temperature of 250 °C. The characteristic "new oven scent" will be released; therefore, ventilate
the room thoroughly during this process.
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Switching on for the first time

After connecting your appliance or after an extended power outage, 12:00 will flash on the display.

First, choose and confirm the following basic settings.

9 INFORMATION!
Change them by rotating the KNOB. To confirm the desired setting, press the KNOB or touch

the P[0 key.
- 1. CLOCK SETTING
=il Set the clock/time of day. First, set and confirm the minutes; then set
and confirm the hours.

9 INFORMATION!
To set or adjust the clock later on, see chapter Extra functions.

2. ACOUSTIC SIGNAL VOLUME

Uob - Medium volume is the default setting. The sign VoL and the currently set
value for the acoustic signal volume will appear on the display unit. Rotate
the KNOB to increase or decrease the key volume.

- 3. DISPLAY DIMMER

b ke - Medium light intensity is the default setting. The sign brht and the
currently set value for the display light intensity will appear on the display
unit. Rotate the KNOB to increase or decrease lighting intensity.

After you confirm the selected settings, the clock will appear on the display unit. The appliance is in
standby mode.
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Choosing the settings

The interface allows choosing several operating modes:

Professional mode (pro bake)

Automatic mode (auto bake)

Extra functions (extra bake)

Step program (STEP) in the professional mode (pro bake)
Automatic programs in automatic mode (auto bake)

9 INFORMATION!

Rotate the KNOB to scroll through the settings.

First, confirm the selected setting by pressing the KNOB; then, change the setting.
Confirm each setting by pressing the KNOB.

A line and an arrow indicate the location of the parameter that you are looking to set.
Press the D|o key to start the program.

Operation of the 0] key:

- brief touch: switch the oven on or off, stop the baking process or function.

- long touch: the oven switches to low power consumption (power saving) mode.

No key or KNOB are active, except for the 0] key. To switch on the oven, long-touch this
key.

./ PROFESSIONAL MODE (pro bake)

This function allows setting the baking parameters — baking system, temperature, fast preheating, and
baking time — freely, at the user's discretion.

Touch the ] key and set the following:
A C D

+m

°
a

»> PREHEAT %%

A baking system

C program duration
D preheating

E temperature

Additionally, the following can be set:

- timer functions (see chapter Timer functions)

- step baking mode (STEP) (see chapter Step program)

- gratin (GRATIN) (see chapter Starting the cooking process)

Fast preheat

Use the fast preheating function if you wish to heat the oven to the desired temperature as quickly as
possible.

To activate fast preheating, rotate the KNOB to the setting »> PREHEAT $3 (see image, label D). Confirm
the selection. Rotate the KNOB to select the fully lit sign and confirm it. The function is now activated.
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When the selected temperature is reached, the preheating process stops and an acoustic signal is
emitted. door will appear on the display unit. Open the door and insert the food. The program will
automatically continue baking with selected settings.

9 INFORMATION!
When the fast preheat function is activated, delayed start function cannot be used.

CHOOSING THE COOKING SYSTEM

Symbol

Use

€& STEAM +

HOT AIR

Hot air allows better flow of hot air around the food. This way, it dries out the surface
and creates a thicker crust. Use this system to cook meat, pastry and vegetables,
and to dry food on a single rack or multiple racks simultaneously.

Steam injection results in better browning and more crunchiness of the surface.

PIZZA SYSTEM

This system is optimal for baking homemade pizza and pastry with higher water
content. Use it to bake on a single rack, when you want the food to be done faster
and to be crunchy.

&N
&

€ STEAM +

AIR FRY"

This cooking method results in a crunchy crust without added fat. This is a healthy
version of fast-food frying, with fewer calories in the cooked food. Suitable for
smaller cuts of meat, fish, vegetables, and frozen products ready for frying (French
fries, chicken nuggets).

Steam injection results in better browning and a crunchier crust.

AN
04

GRILL WITH HOT AIR

Hot air allows better flow of hot air around the food. This will dry out the surface.
In combination with the grill heater/broiler, this will also result in a more intensive
colour.

For faster baking of meat and vegetables.

TURBO BAKE

For dishes where even crispiness from all sides is desirable. The system is also
suitable as the first step in the step baking mode, as it allows quick browning of
the surface in the first stage and slow baking in the second stage. The meat will be
juicy with a nicely browned crust.

LARGE GRILL

Use this system to grill large amounts of flat-shaped food like toast, open
sandwiches, grill sausages, steaks, fish, skewers etc., as well as for cooking au
gratin and for browning the crust. The heaters mounted on the top of the oven cavity
evenly heat the entire surface.

Maximum allowed temperature: 240 °C

HEENE

€ STEAM +

TOP AND BOTTOM HEATER "

Use this system for conventional baking on a single rack, making soufflés, and
baking at low temperatures (slow cooking).

Steam injection results in better browning and a crunchier crust.

GENTLE BAKING
For gentle and controlled slow cooking of delicate food (soft cuts of meat) and
baking pastry with a crunchy bottom.

-] L]

TOP AND BOTTOM HEATER WITH FAN
For even baking of food on a single rack, and for making soufflés.

EN 56




Table continued from last page

Symbol

Use

LARGE GRILL WITH FAN
For roasting poultry and larger cuts of meat under a broiler.

LARGE GRILL AND BOTTOM HEATER
For faster baking on a single rack and for crisply browning the top of your pastry.

GRILL WITH BOTTOM HEATER AND FAN
For optimum baking of yeast-leavened dough, all types of bread, and for
preservation.

1) The systems also allow steam injection during baking (see chapter Starting the cooking process).

9 INFORMATION!

In these systems, it is possible to use the gratin function (see chapter Starting the cooking

process).

Touch the P|o key to start the cooking process. Selected settings will appear on display unit.

TIMER FUNCTIONS

Rotate the KNOB to select the timer functions.

C

°
o

(C]

@ Timed cooking
In this mode, you can specify the duration of oven operation (cooking
time).
The cooking duration symbol ® will appear on the display unit. Rotate
the KNOB to set the desired cooking time. Confirm the setting by pressing
on the KNOB.

Touch the PO key to start baking.

Hj Setting the delayed start

2O~ INFORMATION!
Delayed start is not possible when the preheating function is
activated.

Use this function when you wish to start cooking the food in the oven
after a certain period of time. Place the food into the oven, then set the
system and temperature. Then, set the program duration and the time
when you wish your food done.

Example:
Current time: 12:00 (noon)
Cooking time: 2 hours
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9 INFORMATION!
The select timer function can be reset to 00:00 by long-pressing the KNOB.

2O~ INFORMATION!
The most recently used timer function values can be stored and offered as preset values the
next time you use the timer. As a factory setting, this function is off, but it can be activated (see
chapter Selecting extra functions, Adaptive function).
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End of cooking: at 18:00 (6 p.m.)

The cooking duration symbol © will appear on the display unit. Choose
the setting and confirm it by pressing the KNOB (in our case, 2:00). Press
the KNOB again and rotate it to select the symbol 1{ . Confirm and set
the time when you wish your food to be done (in our case, this is 18:00,
or 6 p.m.). Desired cooking end time will appear on the display unit
(18:00). Confirm the setting by pressing on the KNOB.

Touch the PO key to start baking.

While waiting to be activated, the oven switches to a partial stand-by
(the display unit goes dark). The oven will switch on with the selected
settings automatically (in our case at 16:00, or 4 p.m.). The oven will
switch off at the set time (in our case, this is 18:00, or 6 p.m.).

Y- INFORMATION!
Cooking end time and the clock will alternate on the display unit.

After the set time expires, the oven will automatically stop operating.
Sign End and 00.00 will alternate on the display unit. An acoustic signal
will be emitted, which can be turned off by touching any key. After one
minute, the acoustic signal will be switched off automatically.

/\\ WARNING!
This function is not suitable for food requiring fast preheating.

Perishable food should not be kept in the oven for a long time.
Before using this mode, check whether the clock on the
appliance is accurately set.

Minute minder setting

The minute minder can be used independently of oven operation. The
longest possible setting is 24 hours. During the last minute, the minute
minder is displayed in seconds.

Rotate the KNOB to select the ® symbol and confirm your setting.
Rotate the KNOB and set the minute minder duration. Confirm the setting
by pressing on the KNOB.



STEP PROGRAM

This function allows baking in two steps or stages (two consecutive baking steps are combined in a
single cooking process). The function can be set in the pro bake @ mode.
A1 C E
|

STEP1

-

A1 first cooking step STEP1, (STEP2)
C program duration/end of program (see chapter Timer Functions)
E temperature

Step: STEP1

In the @ mode, set the baking system and temperature. You can also choose the rapid preheating
function. Then, set the baking duration for STEP1 (see chapter Timer Functions). Confirm the setting
by pressing on the KNOB.

9 INFORMATION!
In STEP1, you can set the delayed start; however, if you do so, you cannot activate fast preheating.

Step: STEP2

Press and hold the ] key. STEP2 (second cooking step) will appear on the display unit (the first
one has already been set). Set the baking system, temperature, and duration. Confirm the setting by
pressing on the KNOB.

If you wish, you can also modify STEP1 or STEP2 before starting them.

Touch the ] key and select STEP1. Now you can change the settings. Then, do the same for
STEP2.

To delete the step mode, press and hold the @ key.

Touch the P|o key to start baking. The oven first starts to operate with the settings selected for
STEP1. When the STEP1 is done, STEP2 is activated.
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5 AUTOMATIC MODE (auto bake)

In this mode, you may choose between special baking systems or automatic programs (preset programs

for particular types of food).

Special baking systems
Touch the ﬁ@ key and set the following:

B

C

°
[

*

—

-

B special baking systems
C program duration (see chapter Timer functions)

E temperature

Rotate the KNOB and choose your settings. Preset values will be displayed: You can change the
temperature and program duration.

Symbol Use
BAKING FROZEN FOOD "
k This method allows baking frozen food in a shorter period of time without
— pre-heating. Optimum for pre-baked frozen products (bakery products, croissants,

lasagne, French fries, chicken nuggets), meat and vegetables.

o

PIZZA SYSTEM"

This system is optimal for baking homemade pizza and pastry with higher water
content. Use it to bake on a single rack, when you want the food to be done faster
and to be crunchy.

$4%

SLOW BAKING?

For gentle, slow and even cooking of meat, fish and pastry on a single rack. This

cooking method will leave the meat with a higher water content, making it juicier

and more tender, while pastry will be evenly browned/baked. This system is used
in the temperature range between 140 °C and 220 °C.

AIR FRY"

This cooking method results in a crunchy crust without added fat. This is a healthy
version of fast-food frying, with fewer calories in the cooked food. Suitable for
smaller cuts of meat, fish, vegetables, and frozen products ready for frying (French
fries, chicken nuggets).

1) In these systems, it is possible to use the gratin function (see chapter Starting the cooking process).
2) This function is used for determining the energy efficiency class pursuant to the EN 60350-1 standard.

Fast preheat

Cooking procedures for some dishes in the auto bake mode also include the fast preheating function.
The sign will be fully lit. When the selected temperature is reached, the preheating process stops and
an acoustic signal is emitted. door will appear on the display unit. Open the door and insert the food.

The program will automatically continue baking with selected settings.
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9 INFORMATION!
When the fast preheat function is activated, delayed start function cannot be used.

Automatic programs
In the automatic mode (auto bake), you may choose between numerous automatic programs (the
appliance will recommend the optimum cooking method, temperature, and cooking duration depending

on the type

of food specified).

Press and hold the ﬁ@ key to display the automatic programs on the display unit (see table). Where
possible, you can also set the weight of the food.
Confirm your setting by pressing the KNOB. Touch the blo key to start baking. Preset values will
appear on the display unit.

A C E
| | |
i I KG !
2N [ | Iz
“7 l l l_ l | PREHEAT $8% l_l _l l_l
A baking system
C automatic program indication/program duration
D fast preheating
E selected amount
Indication | Program name Equipment Level Preheating Turning
Pro1 piped cookies shallow baking tray 3 yes no
Pro2 cupcakes shallow baking tray 3 yes no
Pr03 sponge cake baking pan/dish on 2 yes no
wire rack
Pro4 yeast-leavened shallow baking tray 2 yes no
small pastry
Pro5 puff pastry shallow baking tray yes no
Pro6 apple pie baking pan/dish on no no
wire rack
Pro7 apple strudel shallow baking tray 2 no no
Pro8 chocolate soufflé baking pan/dish on yes no
wire rack
Pro9 rising and proofing |shallow baking tray 2 no no
Pr10 bread shallow baking tray 2 yes no
Pr11 pork roast small baking dish on 2 no no
wire rack
Pr12 roasted beef small baking dish on 2 no no
wire rack
Pr13 poultry - whole wire rack with a drip 2 no after 2/3 of
tray cooking time
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Table continued from last page

Indication | Program name Equipment Level |Preheating Turning
Pr14 poultry — smaller wire rack with a drip 3 no after 2/3 of
pieces tray cooking time
Pr15 meat loaf baking pan/dish on 2 no no
wire rack
Pr16 oven-baked beef wire rack with a drip 4 no after 2/3 of
steak tray cooking time
Pr17 meat - slow small baking dish on 2 yes no
cooking wire rack
Pri8 baked/grilled fish wire rack with a drip 4 no after 2/3 of
tray cooking time
Pr19 baked potatoes - all-purpose deep 3 no no
wedges baking tray
Pr20 |Vegetable soufflé baking pan/dish on 2 no no
wire rack
Pr21 lasagne baking pan/dish on 2 no no
wire rack
Pr22 homemade pizza shallow baking tray 1 yes no

9 INFORMATION!
Gratin function can be used with some automatic programs (see chapter Starting the cooking
process).
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] CHOOSING EXTRA FUNCTIONS (extra bake)

Touch the +\:I key to display extra functions with their respective preset values on the display unit.

C D E
\

K

)
I
C
Z

&

C cooking duration
D program
E preset temperature

Rotate the KNOB and select the program. Preset values will be displayed: Some programs allow
setting the temperature and cooking time.
20y~ INFORMATION!

Rotate the KNOB to scroll through the programs. Confirm each setting by pressing the KNOB.

@ Steam Clean
This program allows easy removal of stains from the oven (see chapter
Cleaning and Maintenance.)

*O Defrosting
Use this function to slowly defrost frozen food (cakes, pastry, bread,
rolls, and deep-frozen fruit).
Halfway through the defrost time, the pieces should be turned over,
stirred and separated if they were frozen together.

999 Reheating
~—  Thisis used to keep warm the food that has already been cooked. You
may set the temperature and reheating start and end time.

99 Plate warming

Use this function to reheat your dinnerware (plates, cups) before serving
food in it to keep the food warm longer. You may set the temperature
and reheating start and end time.

l

Child lock

To activate the child lock, press and hold (for 5 seconds) the light key £ . Loc wil appear on the
display unit. When you long-press the light key again, the child lock is deactivated.

e If the lock is activated with no timer function engaged (only clock is displayed), then the oven will
not operate.

e |fthe child lock is activated after a timer function has been set, then the oven will operate normally;
however, it will not be possible to change the settings.
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When the child lock is activated, cooking or baking systems (modes) or additional functions cannot
be changed. The cooking/baking/roasting process can only be stopped or switched off.

Child lock will remain active after the oven is switched off. To select a new system, the child lock
must first be deactivated.
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Starting the cooking process

D|o

9 INFORMATION!

Start the cooking process by pressing the blo key.

Until the set temperature is reached for the first time, the current and the
set temperature will alternate on the display unit. The temperature symbol
flashes at first. When the desired temperature is reached, it goes off.

If no timer function is selected, cooking time will appear on the display unit. A short acoustic
signal is emitted when the oven reaches the selected temperature.

vvv GRATIN vvy

Extra gratin
You may only activate this function 10 minutes after the start of the
cooking process (the symbol v GRrRATIN v will appear on the display
unit).
Press the KNOB to open settings. Rotate the KNOB to the sign

wy GRATIN v and confirm your selection. Rotate the KNOB again and
select the fully lit sign. Confirm your selection. The function is now
activated. Cooking time of 10 minutes (10:00) will appear on the display
unit.
To change the duration, press on the KNOB twice and rotate it to adjust
the time (max. 30 min). Confirm your selection.
The function is used in the last stage of the cooking process when you
add sauce/wet rub or dry rub onto the food, or when you wish to
additionally brown the crust. A golden-brown crust will form on the dish
during the gratin process, which protects the food from drying out, while
also imparting a more pleasant appearance and better flavour.

9 INFORMATION!
The function can also be switched off while it is in progress. Rotate
the KNOB to setting v GRATIN v . Choose the dimmed sign and
confirm it by pressing on the KNOB.

In systems with steam injection ¢ , insert the shallow baking sheet in
the first-level guide, while the oven is still cool. Pour a maximum of 2 dI
of water onto the baking sheet. Place the food to be cooked on the
second level and start the system.

9 INFORMATION!
If you are using a deep baking tray, insert it one level higher than
specified in the recommended settings table.
For optimum operation of the function, do not open the oven door
and do not add water during the cooking process.
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End of cooking by touching

Stop the cooking process by touching the >0 key. End appears on display unit and an acoustic
signal is emitted.

2O~ INFORMATION!
After the operation is completed, all timer settings are also stopped and deleted, except for the

minute minder. Time of day (clock) will be displayed. The cooling fan will continue to operate for
a while.

After the use of the oven, some water may be left in the condensate channel (underneath the
door). Wipe the channel with a sponge or a cloth.
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General settings

Press and hold the +D key. SEtt will appear on the display unit for a few seconds. Then, the general

settings menu will appear.

9 INFORMATION!
Rotate the KNOB to scroll through the settings. Confirm each setting by pressing the KNOB or

the P[0 key.

LLoc

CJ

Clock display

Rotate the KNOB to set the clock. CLoc will appear on the display unit.
After confirming, you can choose between the 12h and 24h clock display.
Confirm, then set the clock/time of day. First, set the minutes. Confirm,
and then set the hours and confirm again.

Acoustic signal volume

Choose between three acoustic signal volume levels. Rotate the KNOB
to choose the VoL setting. Confirm the setting and set the volume. There
are four available volume levels (zero bars — OFF, one, two or three bars).

Display illumination

Choose between three levels of display light intensity. Rotate the KNOB
to select the brht setting. Confirm your selection and choose lower or
higher intensity. There are three available illumination levels (one, two or
three bars).

Display unit - night mode

This function will automatically dim the display (switch from high to low
display illumination level) during night time (8:00 p.m. to 6:00 a.m.).
Choose the nGht setting. Rotate the KNOB to switch On or OFF.

Standby
This function switches the clock display on or off. Select the hidE setting.
Rotate the KNOB to switch On or OFF.

Adaptive function

The function allows adjusting the set cooking temperature and the
cooking time. As a factory default, this function is deactivated, but you
can activate it.

When the function is activated, the most recent cooking time is displayed.
Settings for the most recent cooking session lasting at least 1 minute
are taken into account.

AdPt will appear on the display unit. To deactivate the function, rotate
the KNOB to position OFF. Follow the same procedure to activate the
function. Select "On" on the display unit.
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Aubg e OFF

GRbL OFF

FHcE OFF
/\ WARNING!

Automatic fast preheating

This function allows automatic addition of fast preheating to the baking
systems that allow it.

Rotate the KNOB to select the Auto setting. Choose On or OFF.

Sabbath

The Sabbath function allows keeping the food warm tin eh oven without
having to switch the oven on or off.

Rotate the KNOB to select SAbb. Choose On or OFF.

Set the duration (between 24 and 72 hours) and temperature. Confirm
each setting by pressing the KNOB.

If you wish the oven light to be on all the time, switch it on by touching

the £ symbol.

Touch the P|o key to start the countdown. SAbb will appear on the
display unit.

All sounds and operation will be deactivated, except for the © key.

20)- INFORMATION!
In case of a power outage, the Sabbath mode will be deactivated
and the oven will return to the initial state.

Factory settings
This function allows resetting the appliance to factory settings. FAct will
appear on the display unit. Rotate the KNOB to select rES. Hold

the D|o until the end of animation to confirm.

After a power outage or after the appliance is switched off, additional function settings
will remain stored for no more than a few minutes. Then, all settings, except for the acoustic
signal volume and display dimmer will be reset to factory defaults.
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General tips and advice for baking

e Remove all unnecessary equipment from the oven during baking

¢ Use equipment made of heat-resistant non-reflective materials (supplied baking trays and dishes,
enamel-coated cookware, tempered glass cookware). Bright-coloured materials (stainless steel
or aluminium) materials reflect heat. As a result, thermal processing of food in them is less effective.

¢ Always insert the baking sheets and trays to the end of the guides. When baking on the wire rack,
place the baking dishes or trays in the middle of the rack.

e For optimum food preparation, we recommend observing the guidelines specified in the cooking

table. Choose the lower specified temperature and the shortest specified cooking time. When this

time expires, check the results and then adjust the settings as necessary.

Unless it is absolutely necessary, do not open the oven door during baking.

Do not place the baking trays directly onto the oven cavity bottom.

Do not use the all-purpose deep baking tray on the 1st guide level while the appliance is operating.

Do not cover the oven cavity bottom or the wire rack with aluminium foil.

With longer cooking programs, you can switch off the oven approximately 10 minutes before the

end of cooking time to make use of the accumulated heat.

Always place the baking dishes onto the wire rack.

¢ When baking on several levels at the same time, insert the all-purpose deep baking tray into the
lower level.

* When cooking according to recipes from older cookbooks, use the bottom and top heater system
(as in conventional ovens) and set the temperature 10 °C lower than specified in the recipe.

e |f you are using parchment paper, make sure it is resistant to high-temperatures. Always trim it
accordingly. Parchment paper prevents the food from sticking to the baking tray and makes it
easier to remove the food from the baking tray.

* When cooking larger cuts of meat or pastry with higher water content, a lot of steam will be
generated inside the oven, which in turn may condense on the oven door. This is a normal
phenomenon which will not affect the operation of the appliance. After the cooking process, wipe
the door and the door glass dry.

* When baking directly on the wire rack, insert the all-purpose deep tray one level lower to serve
as a drip tray.

Fast preheating of the oven: Only preheat the oven if required by the recipe of in the tables in these
instructions for use. If you are using the fast preheating function, do not insert the food into the oven
until the oven is fully heated. Temperature has a substantial effect on the final result. Fast preheating
is recommended for delicate cuts of meat (sirloin), and for yeast-leavened and sponge dough that
require a shorter baking time. Heating an empty oven consumes a lot of energy. Therefore, if possible,
we recommend cooking several dishes in succession, or making several dishes simultaneously.

Slow Bake: Allows slow and controlled cooking at a low temperature. The meat juices are distributed
evenly, and the meat remains juicy and tender. The SlowBake slow cooking method is suitable for
delicate boneless meat cuts. Before slow cooking, sear the meat thoroughly from all sides in a frying
pan.
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Cooking table

NOTE: Dishes requiring a fully pre-heated oven are indicated with a single asterisk * in the table.
Dishes for which a 5-minute pre-heating cycle suffices are indicated with two asterisks ** . In this
case, do not use the rapid preheat mode.

Dish ] fec Omin

PASTRY AND BAKERY PRODUCTS

pastry/cakes in moulds

sponge cake 3 a 200-220 60-70

pie with filling 2 O 180 60-70

marble cake 2 O 170-180 50-60

cake with leavened dough, 2 Zl 170-180 45-55

Gugelhupf (Bundt cake, pound

cake)

open pie, tart 3 ] 170-180 35-45

brownies 2 170-180 30-35

pastry on baking trays and dishes

strudel 2 ® 180-190 60-70

strudel, frozen 2 X 200-210 34-45

sponge roll 3 + baki“r/\g tray 170-180 13-18
with water

buchteln 2 ] 180-190 30-40

biscuits, cookies

cupcakes 3 O 160 * 25-35

cupcakes, 2 levels 2,4 155-165 * 30-40

yeast-leavened small pastry 2 Zl 180 * 17-22

Iyeast-leavened small pastry, 2 2.4 160 * 18-25

evels

puff pastry 3 S 200-220 30-45

puff pastry, 2 levels 2,4 170 * 25-30

cookies/biscuits

piped cookies 3 E 150 * 30-40

piped cookies, 2 levels 2,4 150 * 30-40

piped cookies, 3 levels 1,3,5 145~ 40-50

cookies/biscuits 3 S 160-180 40-50
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Table continued from last page

Dish ] fec Omin
biscuits, 2 levels 2,4 150-160 * 20-25
meringue 3 80-100 ~ 120-150
meringue, 2 levels 2,4 ® 80-100 * 120-150
macarons 3 130-140 * 15-20
macarons, 2 levels 2,4 130-140 15-20
bread
rising and proofing 2 O 40-45 30-45
bread on a baking tray 2 + bal%lg] tray 190-200 40-55
with water
bread on a baking tray, 2 levels 2,4 @ 190-200 * 40-55
bread in a tin 3 190-200 30-45
bread in a tin, 2 levels 2,4 ® 200-210 30-45
flatbread (focaccia) 2 O 270 15-25
fresh bread rolls (Semmel/morning 3 . bakiZ|ng tray 180-200 20-30
rolle) with water
fresh bread rolls (Semmel/morning 2.4 s 200-210 * 15-20
rolls), 2 levels
toasted bread 5 [] 240 4-6
open sandwiches 5 [] 240 3-5
pizza and other dishes
homemade pizza 1 D 300 * 4-10
homemade pizza, 2 rack levels 2,4 @ 210-220 * 25-30
frozen pizza 2 * 200-220 10-20
frozen pizza, 2 levels 2,4 200-220 10-25
savoury pie, quiche 2 190-200 50-60
burek 2 — 180-190 40-50
MEAT
beef and veal
beef roast (loin, rump), 1.5 kg 2 ] 160-170 130-160
boiled beef, 1.5 kg 2 O 200-210 90-120
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Table continued from last page

Dish [] ficc ®min
sirloin, medium done, 1 kg E 170-190 * 40-60
beef roast, slow cooked O 120-140~ 250-300
i)(-ie;steaks, well done, thickness EI 220-230 25.30
burgers, thickness 3 cm E| 220-230 25-35
veal roast, 1.5 kg E 160-170 120-150
pork

pork roast, rump, 1.5 kg 3 a 200-220 100-220
pork roast, shoulder, 1.5 kg 3 180-190 90-120
pork loin, 400 g 2 O 80-100 * 80-100
pork roast, slow cooked 2 O 100-120 * 200-230
pork ribs, slow cooked 2 O 120-140 210-240
pork chops, thickness 3 cm 4 E 220-230 20-25
poultry

poultry, 1.2-2.0 kg 2 200-220 60-80
poultry with stuffing, 1.5 kg 2 170-180 70-90
poultry, breast 2 170-180 45-60
chicken thighs 3 210-220 25-40
chicken wings 4 ® 210-220 25-40
poultry, breast, slow cooked E 100-120 * 60-90
meat dishes

meat loaf, 1 kg 170-180 60-70
grill sausages, bratwurst El 230 ** 8-15
FISH AND SEAFOOD

whole fish, 350 g 4 230-240 12-20
fish fillet, thickness 1 cm 4 [] 220-230 8-12
fish steak, thickness 2cm 4 [] 220-230 10-15
scallops 4 230 * 5-10
shrimps 4 [] 230 * 3-10
VEGETABLES

baked potatoes, wedges @ ’ 210-220 * 30-40
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Table continued from last page

Dish ] fiec ©min
baked potatoes, halved 3 + baking tray 200-210* 40-50
with water
stuffed potato (jacket potato) 3 190-200 30-40
French fries, home-made 4 @ 210-220 * 20-30
mixed vegetables, wedges 3 + bak;:lg tray 190-200 30-40
with water
stuffed vegetables 3 190-200 30-40
CONVENTIONAL PRODUCTS - FROZEN
French fries 3 ® 210-220 20-25
french fries, 2 levels 2,4 190-210 30-40
chicken medallions 4 ® 210-220 * 12-17
fish fingers 2 ® 210-220 15-20
lasagne, 400 g 2 * 200-210 30-40
diced vegetables 2 X 190-200 20-30
croissants 3 X 170-180 18-23
BAKED PUDDINGS, SOUFFLES AND DISHES AU GRATIN
potato moussaka 2 180-190 35-45
lasagne 2 180-190 35-45
sweet baked pudding 2 160-180 40-60
sweet soufflé 2 160-180 * 35-45
dishes au gratin 3 170-190 30-45
stuffed tortillas, enchiladas 2 @ 180-200 20-35
grilling cheese 4 Ii| 240 ** 6-9
OTHER
preservation 2 180 30
sterilization 3 125 30
cogking in a bain-marie (double o ° 150-170 * /
boiler)
reheating 3 O 60-95 /
plate warming 2 75 15
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Meat probe (ABAKESENSOR)

(depending on the model)

The temperature probe allows for accurate monitoring of the core temperature of the food during
cooking.

/\ WARNING!
The temperature probe should not be in direct vicinity of the heating elements.

1 Stick the metal end of the probe into the
thickest part of the food.

2 Plug the probe plug into the socket located
in the upper-right corner at the front of the oven
cavity (see figure). SEnS will appear on the
display unit. To activate the function, rotate the
KNOB to position On. Follow the same
@\ procedure to deactivate the function. Select

OFF on the display unit.

NOTE: To enter the SEnS menu, stop the
current cooking process and connect the probe
to the socket. When you insert the probe into
the socket, the previously selected or preset
ne functions on the oven are deleted.

LI
[
]
Lz

3 Choose the desired system and cooking

temperature (in the temperature range of up to
230 °C). Probe operation symbol and the preset
temperature will appear on the display unit. To
change the temperature, rotate the KNOB.
Select the desired final core temperature of the
food (in the temperature range between 30 and
99 °C).

1
—J

\
ca

NOTE: When using the probe, setting the
cooking time is not possible.

4 Confirm the setting by pressing
the DO key.

5 When the set core temperature is reached,

the oven will stop operating. End will appear
on the display unit. An acoustic signal will be
heard which you may turn off by touching any
key. After one minute, the acoustic signal will
be switched off automatically.
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-()- INFORMATION!
During the cooking process, set and current food core temperature alternate on the display unit.
You may change the cooking temperature or the target food core temperature during the cooking
process.

Correct use of the probe, by type of food:

e poultry: stick the probe in the thickest part of the breast;

* red meat: stick the probe into a lean part that is not marbled with fat;
e smaller chunks with bone: stick them into an area along the bone;

e fish: stick the probe behind the head, towards the spine.

/\\ WARNING!

After use, carefully remove the probe from the food, unplug from the socket in the oven
cavity, and clean it.

If SEnS appears on the display unit when the temperature probe is not connected, clean
the socket. Try connecting and disconnecting the temperature probe several times in a
row.

‘II

-O- INFORMATION!
If you do not use the probe, remove it from the oven.
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Recommended doneness levels for different types of meat

Type of food (l::";) mt::::m medium m::!ei:.:m well done
BEEF

beef, roast 46-48 48-52 53-58 59-65 68-73
beef, sirloin 45-48 49-53 54-57 58-62 63-66
roast beef/rump steak 45-48 49-53 54-57 58-62 63-66
burgers 49-52 54-57 60-63 66-68 71-74
VEAL

veal, sirloin 45-48 49-53 54-57 58-62 63-66
veal, rump 45-48 49-53 54-57 58-62 63-66
PORK

roast, neck / / / 65-70 75-85
pork, loin / / / 60-69 /
meat loaf / / / / 80-85
LAMB

lamb |/ | 6065 | 6671 | 7276 | 77-80
MUTTON

mutton |/ | 6065 | 6671 | 7276 | 77-80
GOAT MEAT

goat o | 6065 | 6671 | 72:76 | 77-80
POULTRY

poultry, whole / / / / 82-90
poultry, breast / / / / 62-65
FISH AND SEAFOOD

trout / / / 62-65 /
tuna / / / 55-60 /
salmon / / / 52-55 /
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Cleaning and maintenance

/\\ WARNING!
Before cleaning, unplug the appliance from the power mains and wait for the appliance to
cool down.

Children should not clean the appliance or perform maintenance tasks without proper
supervision.
For easier cleaning, oven cavity and baking tray are coated with special enamel for a smooth and
resistant surface.

Regularly clean the appliance and use warm water and hand dishwashing liquid to remove larger
impurities and limescale. Use a clean soft cloth or sponge cloth.

Appliance exterior: use hot soapsuds and a soft cloth to remove impurities, then wipe the surfaces
dry.

Appliance interior: for stubborn dirt and grime, use conventional oven cleaners. When using such
cleaners, thoroughly wipe the appliance with a wet cloth to remove all cleaner residue.

Accessories and guides: clean with hot soapsuds and a damp cloth. For stubborn dirt and grime,
we recommend prior soaking and use of a brush.

If the cleaning results are not satisfactory, repeat the cleaning process.

1
-0~ INFORMATION!
Never use aggressive or abrasive cleaners and accessories (abrasive sponges and detergents,
stain and rust removers, scrapers for glass ceramic plates).

Oven equipment is dishwasher-safe.

Food residue (fat, sugar, protein) can ignite during the use of the appliance. Therefore, remove
larger chunks of dirt from the oven interior and accessories before each use.
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Using the Aqua Clean program to clean the oven

This program makes it easier to remove any stains from inside the oven.
The function is the most effective if used regularly, after each use.
Before running the cleaning program, remove all large visible chunks of dirt and food residues from

the oven cavity.

9 INFORMATION!

1 Insert the shallow baking tray into the first

guide level and pour 0.4 litres of hot water into
it.

2 Touch the ‘T key to display extra
functions on the display unit. Rotate the KNOB

to the symbol & . Preset values will appear
on the display unit.

3 The program will operate for 30 minutes.

When the program is complete, End will appear
on the display unit.

4 When the program is completed, carefully

remove the baking tray, using oven mitts (there
can still be some water on the baking tray).
Wipe down the stains with damp cloth and
soapsuds. Thoroughly wipe the appliance with
a wet cloth to remove all cleaner residue.

If the cleaning process is not successful (in case of particularly stubborn dirt), repeat it.

WARNING!

Use the Aqua Clean system when the oven has fully cooled down.
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Removing wire and fixed pull-out (extendible) guides

A Hold the guides by the bottom side and
pull them towards the center of the oven cavity.

B Remove them from the openings at the top.
9 INFORMATION!

When removing the guides, take care not
to damage the enamel coating.
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Removing and replacing the oven door and glass panes

1 First, fully open the door (as far as it will go).

2 Oven door is attached to the hinges with

special supports that also include safety levers.
Rotate the safety levers towards the door by
90°. Slowly close the door to a 45° angle
(relative to the position of the fully closed door);
then, lift the door and pull it out.

Oven door glass pane can be cleaned from
the inside, but it has to be removed from the
appliance door first. First, proceed as described
under item 2, but do not remove it.

3 Remove the air guide. Hold it on the left-
and right-hand side of the door with your
hands. Remove it by slightly pulling it towards
you.

4 Hold the door glass at the upper edge and

remove it. To the same for the second and third
glass pane (depending on the model).

5 To replace the glass panes, observe the
reverse order.

‘IO

-()- INFORMATION!
To replace the door, follow the reverse order. If the door does not open or close properly, make
sure the notches on the hinges are aligned with the hinge beds.

/\ WARNING!
The oven door hinge can close with considerable force. Therefore, always rotate both
safety levers to the support when fitting or removing the appliance door.

Soft door closing and opening
(depending on the model)

Oven door is fitted with a system that dampens the door closing force, starting at the a 75°angle. It
allows simple, quiet, and gentle opening and closing of the door. A gentle push (to a 15° angle relative
to the closed door position) is enough for the door to close automatically and softly.

WARNING!
If the force applied to close the door is too strong, the effect of the system is reduced or
the system will be bypassed for safety.
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Replacing the bulb
The bulb is a consumable and therefore not covered by warranty. Before replacing the bulb, remove
all accessories from the oven.

Halogen lamp: G9, 230 V, 25 W
1 Unscrew and remove the cover (in

anti-clockwise direction). Remove the halogen
bulb.

2 Use a flat plastic tool to remove the cover.
Remove the halogen bulb.

2O~ INFORMATION!
Take care not to damage the enamel
coating.

A Use protection to avoid burning yourself.

WARNING!
Only replace the light bulb when the appliance is disconnected from power supply.
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Troubleshooting table

Special warnings and fault reporting

During the warranty period, only a service center authorized by the manufacturer may carry out
any repairs.

Before making any repairs, make sure the appliance is disconnected from the power mains either by
removing the fuse or by disconnecting the power plug from the wall outlet.

Any unauthorized repairs of the appliance may result in electric shock and short circuit hazard; therefore,
do not perform them. Leave such work to an expert or a service technician.

In case of minor problems with appliance operation, check this manual to see if you can fix the problem
yourself.

If the appliance is not operating properly or at all due to inappropriate operation or handling, a visit
from a service technician shall not be free of charge, even during the warranty period.

Save the instructions for future reference and pass them on to any subsequent owners or users of the
appliance.

Following is some advice on rectifying some common problems.

Problem/error Cause

The main fuse in your home trips often. | Call a service technician.

The process of changing the light bulb in the oven is

WO D I LM UELE described in the chapter Replacing the bulb.

Disconnect the appliance from the power mains for a few
minutes (undo the fuse or switch off the main switch);
then, reconnect the appliance and switch it on.

Control unit is not responding, the
screen is frozen.

There is an error in the electronic module operation.
Disconnect the appliance from the power mains for a few
minutes.

If the error is still indicated, call a service technician.

Error code ErrX is displayed.
In case of a double-digit error code,
ErXX will be displayed.

If the problems persist despite observing the above advice, call an authorized service technician.
Repair or any warranty claim resulting from incorrect connection or use of the appliance shall not be
covered by the warranty. In this case, the user will cover the cost of repair.
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Disposal

Our product packaging is made of environmentally friendly materials that
can be recycled, disposed of, or destroyed without any hazard to the
environment. To this end, packaging materials are labelled appropriately.

HE  The symbol on the product or its packaging indicates that the product
should not be treated as normal household waste. Take the product to
an authorized collection centre for waste electric and electronic
equipment processing.

Correct disposal of the product will help prevent any negative effects
on the environment and health of people, which could occur in case of
incorrect product removal. For detailed information on removal and
processing of the product, please contact the relevant municipal body
in charge of waste management, your waste disposal service, or the
store where you bought the product.

We reserve the right to any changes and errors in the instructions for use.
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Cooking test

EN60350-1: Only use equipment supplied by the manufacturer.
Always insert the baking tray all the way to the end position on the wire guide. Place pastry or cakes
baked in moulds as shown in the image.

* Preheat the appliance until it reaches the set temperature. Do not use the rapid preheat mode.
** Preheat the appliance for 10 minutes. Do not use the rapid preheat mode.
** Turn after 2/3 of cooking time.

20cm/wire rack

BAKING
. . mould o :
Dish Equipment placement fiec Omn |[]
biscuits/cookies = | o1 ow baking tra 3 150 2540 |
single rack g tray
biscuits/cookies = | 10w baking tra 3 135 | 35.50
single rack g tray —
cookies — two . o ~ —
racks/levels shallow baking tray 2,4 140 25-40
cookies — three .
racks/levels shallow baking tray 1,4,5 135 45-60
f:sfakes single | hallow baking tray 3 |160-170* | 20-30 |[]
‘::Cp;akes single | hallow baking tray 3 155 ** 20-30
cupcakes - two . - . —
racke/lovels shallow baking tray 1,5 140 30-45
cupcakes - three shallow baking tray 1,3,5 | 140-150 | 30-50 |[&
racks/levels
round metal mould,
sponge cake diameter 26 cm/wire 2 150 45-55 |
rack
round metal mould,
sponge cake diameter 26 cm/wire 2 160 45-55
rack
sponge cake — two 2 x round metal
pong mould, diameter O 2,4 170 * 45-55
racks/levels . O
26cm/wire rack
2 x round metal
apple pie mould, diameter OO 2 160 ** 70-120 |
20cm/wire rack
2 x round metal
apple pie mould, diameter OO 2 160 70-120 ®
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BROILING

. . mould o ;
Dish Equipment placement fec Omn |[]
toasted bread wire rack 5 max 4-7 []
ljeskavica (minced wire rack + shallow
Pl baking sheet as drip 5 230 25-40 = |[]

meat patty)

tray
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Service

Vi har service i hela Sverige/ Nationwide service in Sweden
Besok www.cylinda.se / Visit www.cylinda.se
Ring 0771-25 25 00 (endast lokaltaxa) / Call 0771-25 25 00

Uppge / Declare

Maskintyp / Model code
Serienummer / Serial number
Inkdpsdatum / Purchase date

Problembeskrivning / Problem description
Namn och adress / Name and address

Ditt telefonnummer / Phone number

Kontakta oss / Contact us

www.cylinda.se

Cylinda

en en|<|ore VOI’dOg

918081-al

Elektroskandia Sverige AB, Cylinda, 191 83 Sollentua
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