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Overview

1 Control panel ) Ring heater

2 Handle 6 Lamp

3 Top oven 7 Grill heating element
4 Main oven 8 Shelf positions

1 2 3 4 5 6 7
Main oven function knob
Main oven thermostat knob
Digital timer
Top oven function knob
Top oven thermostat knob
Thermostat lamp for main oven
Thermostat lamp for top oven
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Tips for saving energy

The following information will help you to use

your appliance in an ecological way, and to save

energy:

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

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

e Do not open the door of the oven frequently
during cooking.

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

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

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

e  Defrost frozen dishes before cooking them.

Initial use
Time setting

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

operate.

While making any adjustment, related
symbols on the clock will flash.

Press ,—" or ,+" (5/6) keys to set the time after
the oven in energized for the first time.
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Program key

Cooking time

End of cooking time

Alarm symbol

Minus key

Plus key

Screen brightness setting

Alarm volume

Current time

10 Keylock

11 Adjustment key

After setting the time, you can start and end the
cooking by selecting the desired position with
temperature button and function button.
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« Y fthe current time is not set, time setting
wiII start increasing/moving up from 12:00.
Clock symbol ‘9" will be displayed to

indicate that the current time has not been

set. This symbol will disappear once the
time is set.

MlCurrent time settings are cancelled in case
of power failure. It needs to be readjusted.

To change the time of the day you have

previously set:

1. Press (11) key to activate current time
symbol ‘9"

2. Press ,—"or ,+" (5/6) keys to set the
current time.


http://www.manualslib.com/

Changing screen brightness adjustment
1. Press (11) key to activate screen brightness

symbol ‘7' for screen brightness adjustment.

2. Press'-'or '+' (5/6) keys to set the desired
brightness.

» Selected brightness level will appear as d-01,

d-02 or d-03 on the display.

First cleaning of the appliance

"« X/ he surface might get damaged by some
1 detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects
during cleaning.

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

1. Remove all packaging materials.

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

Initial heating

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

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.

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

hot oven.

Electric oven

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

2. Close the oven door.

3. Select Static position.

4. Select the highest oven power; See How to
operate the electric oven, page 18.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 18

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

WARNING

-éHot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.

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

hot oven.

DANGER:

i§Be careful when opening the oven door
as steam may escape.

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

Tips for baking

e se non-sticky coated appropriate metal
plates or aluminum vessels or heat-resistant
silicone moulds.

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

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

e  Keep the oven door closed.

Tips for roasting

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

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

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

e |etmeat restin the oven for about
10 minutes after the cooking time is over.
The juice is better distributed all over the
roast and does not run out when the meat is
cut.
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e  Fish should be placed on the middle or

lower rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they

quickly get brown, have a nice crust and do not

get dry. Flat pieces, meat skewers and sausages
are particularly suited for grilling as are
vegetables with high water content such as
tomatoes and onions.

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

e  Slide the wire shelf or baking tray with grill
into the desired level in the oven. If you are
grilling on the wire shelf, slide the baking
tray to the lower rack to collect fats. Add
some water in the tray for easy cleaning.

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

heat.

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

How to operate the electric oven

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

Product is equipped with two ovens. Overview
section indicates the relevant knobs for each
oven.

How to operate the main oven

Select temperature and operating mode

1 Main oven function knob
2 Main oven thermostat knob

1. Set the Temperature knob to the desired
temperature.
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2. Set the Function knob to the desired
operating mode.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp

stays on.

Switching off the electric oven

Turn the function knob and temperature knob to

off (upper) position.

Rack positions (For models with wire shelf)
It is important to place the wire shelf onto the
side rack correctly. Wire shelf must be inserted

between the side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear
wall of the oven. Slide your wire shelf to the front
section of the rack and settle it with the help of
the door in order to obtain a good grill
performance.

Operating modes

All functions in your oven (including the main
oven) are described in this section.

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

Oven lamp

3

The oven is not heated. Only the oven
lamp is turned on.

Possibly, the external cooling fan will
also operate to avoid heating of the
compartments.

Top and bottom heating

Top and bottom heating are in
operation. Food is heated
simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.
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Bottom heating
Only bottom heating is in operation. It
is suitable for pizza and for

subsequent browning of food from
the bottom.

Operating with fan

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

Suitable for thawing frozen granular

food slowly at room temperature and
cooling down the cooked food.

Fan Heating

ATA

g

Warm air heated by the rear heater is
evenly distributed throughout the

oven rapidly by means of the fan. It is
suitable for cooking your meals in
different rack levels and preheating is
not required in most cases. Suitable
for cooking with multi trays.

Grill

Small grill at the ceiling of the oven is
in operation. Suitable for grilling.

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

e  Set the temperature to
maximum level.

e Turn the food after half of
the grilling time.

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

large amount of meat.

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

e  Set the temperature to
maximum level.

e  Turn the food after half of
the grilling time.
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Using the oven clock ,
10 9 8

I

I

Program key
Cooking time

End of cooking time
Alarm symbol
Minus key

Plus key

Screen brightness setting
Alarm volume
Current time
Keylock
Adjustment key
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Maximum time that can be set for end of
cooking is 5 hours 59 minutes.

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

=]

hile making any adjustments, related
symbols will flash on the display. You must
all\vait for a short time for the settings to take
effect.

e

If no cooking setting is made, time of the
day cannot be set.

Cooking time will be displayed once the
cooking starts.

I

Cooking by specifying the cooking time:

You can set the oven so that it will stop at the

end of the specified time by setting the cooking

time on the clock.

1. To adjust the cooking time, Press Program
key (1) and activate the Cooking Time symbol
(2).

2. Press'—'/'+' (5/6) keys to set the cooking
time.

» Once the Cooking Time is set, Cooking symbol

will be displayed continuously.
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If you want to set the end of cooking time

to a later time:

After setting the cooking time on the clock, you

can set the end of cooking time to a later time.

1. To adjust the cooking time, press Program
key (1) and activate the Cooking Time symbol
2.

2. Adjust the cooking time with Minus (5) and
Plus (6) keys.

» Gooking Time symbol remains lit (displayed

continuously) after setting the cooking time.

3. To set the End of Cooking Time, Press
Program key (1) and activate the Cooking
Time symbol (3).

4, Press - (5) and + (6) keys to set the end of
cooking time.

» Once the End of Cooking Time is set, End of

Cooking symbol and Cooking symbol will be

displayed continuously. The End of Cooking Time

symbol (3) will disappear as soon as the cooking
starts.

5. Put your dish into the oven.

6. Select operation mode and temperature.

» Oven timer automatically calculates the startup

time for cooking by using the end of cooking time

and the cooking period you have set. Selected
operation mode is activated when the startup
time of cooking has come and the oven is heated
up to the set temperature. It maintains this
temperature until the end of cooking time.

7. After the cooking process is completed,
"End" appears on the displayed and the
alarm will sound.

8. Alarm signal will sound for 2 minutes. To
stop the alarm signal, just press any key.
Alarm will be silenced and current time will
be displayed.

& N you mute the alarm by pressing any

key, the oven will restart operating.

If you press any button at the end of the

alarm period, the oven will restart

operating.

9. Turn off the oven with the Temperature knob
and Function knob.
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Using the keylock

Activating the keylock

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

1 10 9 8 7
|
|

1 Program key

2 Cooking time

3 End of cooking time

4 Alarm symbol

5 Minus key

6 Plus key

7 Screen brightness setting

8 Alarm volume

9 Current time

10 Keylock

11 Adjustment key

1. Press the key (11) to activate Keylock symbol
(10).

» "OFF" will appear on the display.

2. Press '+' key (6) to activate the keylock.

» Once the keylock is activated, "On" appears

on the display and the Keylock symbol (10)

remains lit.

When the Keylock function is activated,

control panel buttons except for the key (11)
cannot be used.

Deactivating the keylock

1. Press Adjustment key (11) to activate
Keylock symbol (10).

» "0On" will appear on the display.

2. Press '=' (5) to deactivate the keylock.

» "OFF" will be displayed once the keylock is

deactivated.

Using the clock as an alarm

You can use the clock of the product for any

warning or reminder apart from the cooking

programme.

The alarm clock has no influence on the

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

Program key

Cooking time

End of cooking time
Alarm symbol

Minus key

Plus key

Screen brightness setting
Alarm volume

Current time

10 Keylock

11 Adjustment key

Setting the alarm clock

1. Press Program key (1) to activate the alarm
time symbol (4).

l\Maximum alarm time can be 23 hours
and 59 minutes.

2. Adjust the alarm time using ,+* /w—" (5/6)
keys.

» Alarm symbol will remain lit and the alarm time

will appear on the display once the alarm time is

set.

3. Atthe end of the alarm time, Alarm Time
symbol (4) will start flashing and the alarm
signal is heard.

Turning off the alarm

1. To stop the alarm, just press any key.

» Alarm will be silenced and current time will be

displayed.

If you want to cancel the alarm:

1. Toreset the alarm time, press Program key
(1) to activate the alarm time symbol (4).

OCONO O~ wWwhNd —
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2. Press and hold the '=' (5) key until "00:00"
is displayed.

» NAlarm time will be displayed. If the alarm
time and cooking time are set concurrently,

shortest time will be displayed.

Changing alarm tone

1. Press Setting key (11) to activate the Alarm
Tone symbol (8).

2. Adjust the desired tone using ,+" /u—
keys.

» Selected alarm tone will appear as "b-01",

"b- 02" or "b 03" on the d|splay

" (5/6)

Cooking times table

@The timings in this chart are meant as a

guide. Timings may vary due to temperature
of food, thickness, type and your own
preference of cooking.

Baking and roasting
1st rack of the oven is the bottom rack.

| Dish | | Cooking level number

| Cakesinmould® | Onelevel

* 1t is suggested to perform preheating for alt foods.

- Rack position

When cooking with 2 trays at the same time, place the deeper tray on the Upper rack and the other one on the Iower rack

Temperature (°C) Cockmg tlme‘ ‘

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

Tlps for baking cake
If the cake is too dry, increase the
temperature by 10°C and decrease the
cooking time.

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

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

22/EN

Downloaded from www.Manualslib.com manuals search engine

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

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

e |f the pastry takes too long to bake, pay
care that the thickness of the pastry you
have prepared does not exceed the depth of
the tray.
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e [fthe upper side of the pastry gets browned,
but the lower part is not cooked, make sure
that the amount of sauce you have used for
the pastry is not too much at the bottom of
the pastry. Try to scatter the sauce equally
between the dough layers and on the top of
pastry for an even browning.

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

Tips for cooking vegetables

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

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

How to operate the top oven

1 Top oven function knob
2 Top oven thermostat knob

Operating modes of the electric oven are

selected with Function knob. Temperature setting

is made with Thermostat knob.

All oven functions are turned off by turning the
relevant knob to Off (upper) posmon

Select temperature and operating mode

1. Set the Thermostat knob to the desired
temperature.

2. Set the Function knob to the desired
operating mode.

» Qven heats up to the adjusted temperature and

maintains it. During heating and cooling,

thermostat light turns on.

Switching off the electric oven

Turn the Function knob and thermostat knob to
Off (upper) position.

Cooking times table

V' « N/ he timings in this chart are meant as a

o guide. Timings may vary due to temperature
of food, thickness, type and your own
preference of cooking.

Maximum load capacity of oven tray: 4 kg
(8.8 Ib).

1 st rack of the oven is the bottom rack.

e Do not place cookware with rough bases on
the oven door.

e  Ensure that there is at least 25mm space at
top of oven when cooking larger foods or
using taller cookware.

Baking and roasting

.1 st rack of the oven is the bottom rack.

| Lamb haunch

One level
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Turkey (5.5 kg) T oonelwt b

How to operate the top grill the wire grill in the tray or by placing the
WARNING tray onto the floor of grilling compartment.

o Food and plates placed onto the floor of grill
iCIose oven door during grilling. compartment will get heated when the main
Hot surfaces may cause burns! oven is in use. Do not switch on the grill
Switching on the grill compartment when using it for storing food.

1 Top oven function knob

2 Top oven thermostat knob

1. Set the Function knob to Grill symbol. . Foods that are not suitable for grilling

2. Set the temperature to maximum level. & carry the risk of fire. Only grill food

3. If required, perform a preheating of about 5 which is suitable for intensive grilling
minutes. heat.

» Thermostat (temperature) light turns on. Do not place the food too far in the
back of the grill. This is the hottest area

Switching off the grill and fatty food may catch fire.
1. Turn the Grill control knob to Off (upper)
position.
e Putbig or medium-sized portions in correct ~ Top oven cooking times table for grilling
rack position under the grill heater for Grilling with electric grill
grilling.

, , 1st rack of the oven is the bottom rack.
e  For food only whose top is required to be

roasted, grill the food either by placing onto
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