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Viktigt!

Las hela bruksanvisningen innan Du borjar anvanda spisen.
Da lar Du Dig anvdnda och skoéta den ratt fran borjan.
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OBS!

Elinstallationen maste utféras av
en behdrig elinstallatér.

Spisen ér endast avsedd for
hushallsbruk. Vid felanvdndning
finns risk fér skador.



SAKERHETSANVISNINGAR

Obs. Hallen och dess atkomliga delar blir varma under
anvandning. Undvik att rora vid kokzonerna eftersom de
kan vara heta. Lat inte barn under 8 ar anvanda spisen
utan vuxens uppsikt.

Spisen far inte anvandas av personer (inklusive barn
under 8 ar) med nedsatt fysisk eller mental formaga,
eller som saknar erfarenhet och kunskap om dess
anvandning, utom om de overvakas eller har instruerats
av den som ansvarar for deras sakerhet. Barn far inte
leka med spishallen. Latinte barn rengdra eller anvanda
spisen utan att ha uppsikt over dem.

Obs. Ha alltid uppsikt 6ver spisen om du lagar mat i
olja eller fett, annars kan faror uppsta och det finns risk
for eldsvada. Risk for torrkokning finns aven nar man
kokar. Hall uppsikt 6ver spisen!

Forsok ALDRIG slacka elden med vatten. Dra ut spi-
sens kontakt fran vaggen och kvav lagorna med ett lock
eller en brandfilt.

Obs. Brandrisk: Anvand inte spishallen som forvaring-
splats.

Obs. Om hallens yta har spruckit ska du stadnga av
strommen for att undvika risken for elstotar.



SAKERHETSANVISNINGAR

Obs. Elinstallationen maste utféras av en behdrig
elinstallator.

Spisen ar endast avsedd for hushallsbruk. Vid felan-
vandning finns risk for skador.

Lagg inte metallféremal som knivar, gafflar, skedar,
och lock pa hallens ovansida eftersom de kan bli heta.
Spisen ar inte avsedd att styras med hjalp av en extern
timer eller en separat fjarrkontroll. Stang av spisen nar
du har anvant den. Lita inte enbart pa spisens funktion
att kanna av kokkarl.

Ugnen ar mycket het vid anvandning och en stund efter
att den stangts av.

Nar man anvander ugnen, blir nagra delar heta.

Obs. Anvand inte starka rengoringsmedel eller vassa
metallféremal nar du rengdr spisens glasytor. Ytan kan
repas, vilket kan orsaka sprickor i glaset.

Obs. Vid byte av glédlampan i ugnen maste spisen
stangas av med huvudstrombrytaren. Det far inte finnas
nagon stromtillforsel till spisen nar lampan byts.

Anvand inte utrustning som rengér med anga nar du
rengor spisen.

Ugnen kan bli mycket het under pyrolysrengéringen. Lat
inte barn komma i narheten av ugnen eftersom dess

utsida kan bli mycket hetare an vanligt.



SAFEGUARDING THE ENVIRONMENT

DISPOSAL OF PACKAGING
MATERIALS

The packaging materials 100%
recyclable and is marked with the
recycle symbol €. The various parts
of the packaging must therefore be
disposed of responsibility and in
full compliance with local authority
regulations governing waste disposal.

SCRAPPING OF HOUSEHOLD
APPLIANCES

When scrapping the appliance,
make it unusable by cutting off the
power cable and removing the doors
and shelves (if present) so that
children cannot easily climb inside
and become trapped.

This appliance is manufactured witih
recyclable €% or reusable materials.
Dispose of it in accordance wilh local
waste disposal regulations.

For further information on the
treatment, recovery and recycling of
household electrical appliances,
contact your competent local
authority, the collection service for
household waste or the store where
you purchase the appliance.

This appliance is marked in
commpliance with European Directive
2012/19/ EU, Waste Electrical and
Electronic Equipment (WEEE).

By ensuring this product is disposed
of correctly, you will help prevent
potentiall negative consequenses for
the environment and human health,
which could otherwise be caused by
inappropriate waste handling of th is
product.

The symbol E on the product or on
the acompanying documentation ind
icates that it should not be treated as
domestic waste but must be taken
to an appropriate collection center
for the recycling of electnical and
electronic equipment.

ENERGY SAVING TIPS

Only preheat the oven if specified in
the cooking table or your recipe. Use
dark lacquered or enamelled baking
moduls as they absorb heat far better.
Standard cycle (PYRO): which is
suitable for cleaning a very dirty oven.
Energy-saving cyde (PYRO
EXPRESS/ECO) - only in some
models -: which consumes
approximately 25% less energy than
the standard cycle.

Select it at regullar intervals (after
cooking meat on 2 or 3 consecutive
occasions).



DECLARATION OF CONFORMITY

This appliance has been designed, constructed and distributed in compliance
with the requirements of European Directives:
LVD 2014/35/ EU, EMC 2014/30/EU and RoHS 2011/65/EU.

This appliance, which is intended to come into contact with foodstuffs,complies with
European Regulation CE n. 1935/2004.

This appliance meets the Eco Design requirements of European Regulations n.
65/2014, and n. 66/2014 in conformity to the European standard EN 60350-1.

’I$I 8 REACH Regulation (EU) 1907/2006

Material Chemicals RoHS Directive 2011/65/EU

A CE mark (LVD, EMC, RED, MD, etc.)
General Product Safety Directive (GPSD)
Desig Safety Directive 2001/95/EC
EcoDesign Directive 2009/125/EC + ErP:
A Energy Labelling Regulation (EU) 2017/1369

Energy
Waste Framework Directive (SCIP) 2008/98/EC
Packaging Waste Directive 94/62/EC
Waste from Electrical and Electronic Equipment
Waste (WEEE) Directive 2012/19/EU
Management



Installation

Montera tippskydd (sid 42)

Tippskyddet ar till for att spisen inte
ska kunna valta. Exempelvis ska
inte ett barn kunna stiga upp pa ugn-
sluckan och tippa spisen. Om det
finns smabarn i familjen bor aven ett
héallskydd monteras.

OBS! Ténk pa att tippskyddet sétts
ur funktion nér spisen dras fram, t ex
vid stadning. Ha extra uppsikt éver
barnen fér att undvika olyckor.

OBS!
Vi férbehaller oss ritten till tekni-
ska féréndringar.

Hur tippskyddet ska monteras
framgar av instruktionen pa sidan
42,

Spisen maste sta jamnt!

Detta ar viktigt bade for stekresultat
och vid bakning. De fyra justerbara
fétternas skruvar nar man nar férva-
ringsladan for platar tagits ut. Kon-
trollera med ett vattenpass , eller
vattenfylld stekpanna.

En ytterligare justering kan behdvas
efter en tid da golvbelaggningen kan
satta sig.

Innan Du bérjar anvanda
spisen

Ta bort skyddsfilmen fran tele-
skopskenorna.

Rengor spisen med fuktig trasa och
eventuellt lite sapa eller milt diskme-
del. Skolj och torka torrt. Varm ugnen
efter rengdringen med over och un-
dervarme till 250° i ca 30 minuter. Det
0s som uppstar vid uppvarmningen
ar ofarligt, men bor anda vadras ut.

Anvand spisen energiklokt!

Anvand karl i lampliga storlekar for
plattorna. Hellre nagot for stort karl,
an att ha ett karl som inte tacker
plattan.

Satt pa locket pa kastruller och grytor
sa spar Du energi. Det ar ocksa smart
att stdnga av plattan lite i fortid och
lata det koka fardigt med hjalp av
eftervarmen.

Inféllbara vred

Spisen ar utrustad med infallbara

vred. For att valja en funktion, gor

féljande:

* Tryck forsiktigt in vredet och
slapp.

* Valj den 6nskade funktionen.




Fakta om induktionshallen

Bakre hdger kokzon med
boosterfunktion & 210

Bakre vanster kokzon med
boosterfunktion @ 160

Framre vanster kokzon med
boosterfunktion @ 210

Framre héger kokzon med
boosterfunktion & 160

Kontrollpanel

P

Till-/fran-sensor
Sensor for att 6ka varmen
Indikator for kokzon

Sensor for att minska varmen

Timersensor
Barnlassensor

Timer kontrollampa
Barnlas kontrollampa

1
2
3
4.
5. Sensor for att valja kokzon
6
7
8
9.
10. Timer

<




Hur induktionsfalten fungerar
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Systemet férutsatter att man anvan-
der kokkarl vars botten ar mottaglig
for inverkan av magentiskt falt.
Generellt har induktiv teknologi tva
fordelar:
® det ar mgjligt att utnyttja varmen
maximalt eftersom den emitteras
endast med hjalp av en kastrull,
® Varmetroghet forekommer inte, da
kokningen bérjar automatiskt nar
man placerar ett kokkarl pa plattan
och avslutas genast nar man tar
bort karlet fran plattan.

Skyddsanordningar:

Om hallen installerats och anvands
pa ratt satt behéver man sallan nagra
skyddsanordningar.

Flakt: anvands for att skydda och kyla
styr- och matningsenheter. Flakten
kan arbeta med 2 olika hastigheter
och fungerar automatiskt. Flakten
arbetar nar varmezoner ar pa och
fungerar tills elsystemet svalnat.

Transistor: Temperaturen pa de
elektroniska delarna mats standigt
med hjélp av en sond. Om varme 6kar
mot en riskgrans sanker systemet
automatiskt varmeeffekten pa en var-

En elektrisk generator matar en spole som finns
inne i anordningen. Spolen skapar ett magnetiskt
falt som gor att nar man placerar ett kokkarl pa
plattan, sa tranger sig induktiv strom in i karlet.
Strommen gor kokkarlet till varmesandare medan
hallen forblir sval.

mezon eller stdnger av varmezoner
som finns ndrmast de uppvarmda
elektroniska delarna.

Detektorer kokkarl: Detektor for
kokkarl mojliggdr att plattan arbetar
och varmer. Sma féremal placerade
pa varmeomrade ( t ex. sked, kniv
eller ring) kommer inte att betraktas
som kokkarl och plattan kommer inte
att sattas pa.

Observera!

Personer med livsnédvandiga im-
plantat (t.ex. pacemaker, insulinpump
eller hérapparat) maste kontrollera sa
att de inte stérs av induktionshallen
(frekvensomradet for den ar 20-50
kHz).
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Detektor for kokkarl i induktionsomrade

Detektor for kokkarl finns i plattor som innehaller induktionsomraden. Under

plattans arbetsgang paborjar eller avslutar kokkarlsdetektorn varmeutveck-

lingen i en varmezon nar kokkarl placeras pa plattan eller nar det tas bort fran

plattan. Det bidrar till energisparande.

- Om en varmezon anvands tillsammans med ett [Ampligt kokkarl, visar
displayen varmenivan.

- Induktion kraver att kokkarlen har en magnetisk botten.

Om inget karl eller ett olampligt karl placerats pa en varmezon ska siffran for

varmeeffekt blinka. Varmezonen satts inte pa. Om ingen kokkarl detekteras

inom 10 minuter, kommer inte kokplattan att sattas pa.

For att aktivera en varmezon maste man vrida en motsvarande vred.

Obs! Kokkarlsdetektorn fungerar inte som varmeplattans huvudbrytare.
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Lampliga kokkarl for

den induktiva zonen

) . Kolla om det finns en symbol pé etiketten som
Beteckning pa ;KXXX] séger att kokkérlet kan anvandas fér induk-
kokkarl tionsplattor.

Man ska anvanda magnetiska kokkarl (gjorda av emaljbleck,
magnetiskt rostfritt stal, gjutjarn). Du kan kontrollera kok-
karlets anvandbarhet genom att Iagga en magnet pa dess
undersida.
Rostfritt stal Far inte anvandas
Med undantag av magnetiskt rostfritt stal
Aluminium Far inte anvandas
Gjutjarn Hoég effektivitet
Obs! Kokkéarlen kan géra sprickor i plattan.
Emaljstal Hog effektivitet
Vi rekommenderar kokkarl med plan och tjock botten.
Glas Far inte anvandas
Porslin Far inte anvéndas
Kokkarl med koppar- | Far inte anvandas
botten

Energin dverfors pa basta satt om diametern pa kastrullen éverensstdmmer med

kokzonens diameter.
Maximala och minimala
karlets kvalitet.

diametermatt anges i nedanstaende tabell och beror pa

Induktionskokzonen Diameter pa botten av kastrullen fér induktionshallen
Diameter (mm) Minimum (mm) Maximum (mm)
210 125 210
160 110 160

OBS!
Vid anvandning av kas

truller med mindre bottendiametrar an de minimimatt

som anges ovan foreligger risk for att kokzonen inte fungerar.

12
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e Sa snart hallen har anslutits till strommen kommer alla displayer att lysas
upp en kort stund. Din induktionshall ar da klar att anvanda.

e Induktionshallen har elektroniska touch-sensorfalt som styrs genom att du
trycker pa dem med fingret under minst 1 sekund.

e Nar du trycker pa ett sensorfalt bekraftas detta med en ljudsignal.

Stall inte foremal pa sensorfalten (det kan utlosa ett fel). Hall alltid sensorfalten
rena.

Satta pa hallen

For att satta igang hallen trycker du under minst 1 sekund pa till/fran sensorn
(1). Alla displayer (3) visar siffran "0".

Om inget av sensorfélten berérs inom 10 sekunder kommer héllen att
stdngas av.

Satta pa kokzoner

Nar du har startat hallen med till/fran sensorn (1) valjer du kokzon (5) inom

10 sekunder.

1. Nar du har tryckt pa en sensor for att valja kokzon (5) blinkar "0" pa tillh6-
rande display som visar varmeinstallningen.

2. Stall in 6nskad varme genom att anvanda sensorfalten "+" (2) eller "-" (4).

Om inget av sensorfélten berors inom 10 sekunder efter det att hallen
har startats kommer kokzonen att stangas av.

En kokzon ér aktiv nér displayen visar en siffra eller en bokstav. Detta anger
att kokzonen &r klar att stélla in eller for att &ndra varmen.

Vilja kokzonens varmeinstéallning

Nar kokzonens display (3) visar en blinkande "0" stéller du in dnskad varme med
sensorerna "+" (2) eller "-" (4).

13



Stanga av kokzonerna

e Kokzonen maste vara aktiv for att kunna stéangas av. Displayen for var-
meinstallning blinkar.

e Stang av kokzonen med till/fran sensorn eller tryck pa sensor (5) i 3 sek-
under.

Stanga av spishéllen

e Hallen ar igdng nar minst en kokzon &r aktiv.
e Tryck pa till/fran sensorn (1) for att stanga av hallen.

Om kokzonen fortfarande ar varm kommer motsvarande display (3) att visa
bokstaven "H" for att ange restvarme.

Boosterfunktion ,,P”

Boosterfunktionen 6kar @ 210-220 mm kokzonens nominella effekt fran
2000W till 3000 W,

for @ 160-180 mm kokzonen fran 1200 W till 1400W,

For att aktivera boosterfunktionen valjer du en kokzon, staller in vdrmen pa
"9" och trycker sedan pa sensorfaltet "+" (2) en gang till. Bokstaven "P" visas
pa displayen.

Nar du vill avaktivera boosterfunktionen trycker du pa sensorfaltet "-" (4) for
att sénka varmeinstallningen eller lyfter av kokkarlet fran kokzonen.

Boosterfunktionen fér 210 mm och 160 mm kokzonen &r begransad till 10
minuter. Nar boosterfunktionen har avaktiverats fortsatter kokzonen att
fungera vid sin nominella effekt. Boosterfunktionen kan aktiveras pa nytt
om hallens elektronikkretsar och induktionsspole inte ar éverhettade.
Om kérlet lyfts av fran kokzonen nér boosterfunktionen &ar igadng kommer
den fortsatt att vara aktiv och nedrakningen fortsatter.

Boosterfunktionen stangs av automatiskt om hallens elektronikkretsar
eller induktionsspole blir 6verhettade. Kokzonen ar fortsatt igang med
sin vanliga nominella effekt.
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Boosterfunktionens reglage

Kokzonerna ar parvis ordnade lodritt eller korsat, beroende pa modell.
Strommen delas inom de parvis ordnade kokzonerna.

Om du forsoker starta bada kokzonernas booster-funktion samtidigt
overskrids den tillgdngliga max. tillatna stromforbrukningen. | sa fall
sdnks varmeinstallningen for den forst startade kokzonen till den hog-
sta nivan som ar tillganglig.

Barnlas

Barnlaset forhindrar barnen att anvanda hallen pa ett olampligt satt. Hallen
kan anvandas nar barnlaset har lasts upp.

Barnlasfunktionen kan stallas in nar hallen arigang och nar den ar avstangd.

Starta/stanga av barnlaset

Hall sensorn (7) intryckt i 5 sekunder for att starta eller stdnga av barnlaset.
Kontrollampan (9) &r tand nar barnlasfunktionen ar aktiv.

Barnlasfunktionen forblir installd tills den har lasts upp, dven om spis-
héllen har stangts av och sedan satts pa igen. Barnlaset avaktiveras nar
du drar ut spishallens elkontakt.

Indikering av restvarme

Varmeenergi som ar kvar i kokzonen efter matlagningen kallas restvarme.
Hallen har tva olika restvarmenivaer. Nar temperaturen i en kokzon ar over
60 °C och kokzonen eller hela héllen stangs, av kommer kokzonens display
att visa bokstaven "H". Bokstaven for restvarme kommer att visas sa lange
kokzonens temperatur éverskrider 60 °C. Nar en kokzon har en temperatur
pa mellan 45 °C och 60 °C kommer dess display att visa bokstaven "h" for
att ange en lag restvarmeniva. Nar kokzonens temperatur understiger 45 °C
slocknar bokstaven som anger restvarme.

Ror inte vid kokzonen medan bokstaven for restvdrme visas, risk for
brannskador. Stéll heller inga féremal som inte tal vdarme pa kokzonen!

Bokstaven "H" for restvarme kan inte visas under stromavbrott. Trots
detta kan kokzonen fortfarande vara het!
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Att begriansa funktionstiden

Induktionshallen har en timer for
varje kokzons funktionstid for att 6ka
effektiviteten. Den maximala funk-
tionstiden ar installd efter den senast
valda varmeinstallningen

Om duinte andrar varmeinstaliningen
under en langre tid (se tabell), kom-
mer kokzonen i fraga att stdngas av
automatiskt och restvarmeindikatorn
aktiveras. Men du kan starta och an-
vanda separata kokzoner nar du vill i
enlighet med anvandaranvisningarna.

Automatisk uppvarmningsfunktion

e Tryck pa sensor (5) for att aktivera
den valda kokzonen.

e Tryck sedan pa "+" (2) eller "-"
(4) for att stalla in 6nskad varme
mellan 1 och 8 och tryck darefter
pa sensor (5) igen.

e Displayen visar omvéaxlande bok-
staven A och varmeinstallningen.

Nar boosterfunktionen har varit ak-
tiv en viss tid kommer kokzonen att
aterga till den installda vdarmen, var-
meinstéllningen visas pa displayen.

Om ett kokarl lyfts av fran kok-
zonen och sedan stills tillbaka
innan uppvarmningstiden har gatt
kommer uppvarmningsfunktionen
att aterupptas och nedrdkningen
fortsatter.

16

Instéllning av

Maximal funk-

tillagnings- tionstid (timmar)
varme

L/ 8

1 8
2 8
3 5
4 5
5 5
6 1,5
7 1,5
8 1,5
9 1,5
P 0,16

Instéllning av
tillagnings-
varme

Den automatiska
uppvarmnings-
funktionens varak-
tighet (minuter)

0,8

1,2

2,3

3,5

4.4

7,2
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Timer

Timerfunktionen underlattar matlagningen genom att du kan stalla in tillag-
ningstiden. Den kan ocksa anvandas som aggklocka.

Stalla in timern
Timerfunktionen underlattar matlagningen genom att du kan stélla in tillag-
ningstiden. Den kan ocksa anvandas som aggklocka.

Tryck pa sensorfaltet for val av kokzon (5) och valj en kokzon. Siffran "0"
blinkar.

Tryck pa sensorfaltet "+" (2) eller "-" (4) for att stélla in dnskad varme fran
1 till 9.

Aktivera sedan timern genom att trycka pa (6) sensorerna inom 10 sek-
under.

Tryck pa sensorfalt "+" (2) eller "-" (4) for att stalla in 6nskad tillagningstid
(01 till 99 minuter).

Timerns kontrollampa (8) for aktuell kokzon ar tand.

Timerns nedrakning kan stéllas in separat for alla kokzoner.
Om du har stéllt in mer @n en timer visas den kortaste tiden. Timerns kontroll-
lampa (8) for aktuell kokzon blinkar.

9 3 810 8 3
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Andra timerns varaktighet
Timerns varaktighet kan andras nar som helst.

Tryck pa sensorfaltet for val av kokzon (5) och valj en kokzon. Displayen
blinkar.

Aktivera sedan timern genom att trycka pa (6) sensorerna inom 10 sek-
under.

Anvand sensorfalten "+" (2) eller "-" (4) for att justera timerinstallningen.

Kontrollera timerns varaktighet

Du kan nar som helst kontrollera timerns aterstaende tid genom att trycka pa
sensor (6). Timenrs kontrollampa (8) for aktuell kokzon blinkar.

17



Stoppa timern

En signal hors nar den installda tiden har gatt. Den tystas genom att du trycker
pa vilket som helst av sensorfalten. Om du inte trycker pa nagot sensorfalt
kommer signalen att tystna efter 2 minuter.

Gor sa har for att stoppa timern innan den installda tiden ar éver:

e Tryck pa sensorfaltet for val av kokzon (5) och valj en kokzon. Displayen
lyses upp.

e Hall darefter sensorn (6) intryckt i 3 sekunder eller justera varaktigheten
med "+" (2) eller "-" (4) ner till "00".

Aggklocka
Nar ingen kokzon anvands kan timerfunktionen anvandas som en vanlig
aggklocka.

Stélla in aggklockan

Nar hallen ar avstangd:

e Starta hallen genom att trycka pa till/fran sensorn (1).

e Tryck sedan pa sensor (6) for att aktivera aggklockan.

e Anvand sensorfalten "+" (2) eller "-" (4) for att justera aggklockans install-
ning.

Stoppa dggklockan

Nar den instéllda tiden &r dver hdrs en ljudsignal som du kan stdnga av ge-
nom att trycka pa ett valfritt sensorfalt. Om du inte trycker pa nagot sensorfalt
kommer signalen att tystna efter 2 minuter.

Gor sa har for att stoppa timern innan den installda tiden ar éver:

e Hall darefter sensorn (6) intryckt i 3 sekunder eller justera varaktigheten
med "+" (2) eller "-" (4) ner till "00"

e Aggklockans funktion paverkar inte hur kokzonerna fungerar.

Aggklockan nollstills nir timerfunktionen aktiveras.

A A
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Varmhallning

Varmhallningsfunktionen gor att du kan halla maten varm péa en kokzon. Den
valda kokzonen &r igang pa lag varme. Kokzonens varmeinstalining justeras
automatiskt sa att matens temperatur haller ungefar 65 °C. Tack vare detta halls
matens varm sa att den kan serveras utan att den fastnar i botten pa kokkarlet.
Den har funktionen kan ocksa anvandas for att smalta smor eller choklad.

For att varmhallningsfunktionen ska fungera bast, ska du anvanda ett plant kok-
karl. Det gor att givaren som finns i kokzonen korrekt kan mata bottentempera-
turen.

Varmhallningsfunktionen finns pa alla kokzonerna.

Eftersom det finns en risk for att mikroorganismer bildas, rekommenderar vi att
du inte haller maten varm for lange. Darfor stdngs ocksa varmhalliningsfunktio-
nen av efter 2 timmar.

Varmhallningsinstallningen &r en extra varmeinstallning som kan stéllas in
mellan ,,0” och ,1”. Den indikeras pa displayen med bokstaven ,L¢ .
Varmhallningsfunktionen aktiveras pa samma satt som beskrivs i avsnittet
~Satta pa kokzoner”.

Varmhallningsfunktionen stédngs av pa samma satt som beskrivs i avsnittet
~otanga av kokzoner”.
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Digitalt ur

a) L]
BH:88
Bl P 8

8 C) A

Den elektroniska programpanelen
har en LED-display och tre knappar
(sensorer).

Knapp (sensor) Beskrivning

8 Stalla in temperatur
C Stilla in klocka

A Timer

Observera: Det hors en pipsignal
varje gang du ror vid en sensor.
Ljudsignalerna kan inte stangas av.

Displaysymbolernas innebdrd.

Indikering  Beskrivning

i Termostatsymbolen
1A} Timer

-l Tillagningstid

- Sluttid

@ Pyrolysrengdring
B Barnlas

Vred for ugnsfunktioner

Ugnen kan varmas med undervar-
me, oOvervarme, varmluft eller grill.
Valj funktionen med vredet fér ugns-
funktioner.

Bilden nedan visar funktionernas
placering i den ordning de star pa
vredet:

[j Off position

Vred for instéllningsjustering +/-

Vredet for installningsjustering ar ett
vred som inte kan vridas ett helt vary,
utan bara en bit &t vanster eller hdger.
Anvand detta vred for att justera
temperaturen och tiden. Vrid nagot at
hoger for att 6ka vardet. Vrid nagot at
vanster for att sanka vardet. Anvand
detta vred for att justera temperaturen
och aktuell tid. Om du haller vredet
stilla nar du har vridit det at vanster
eller héger kommer vardet att andras
snabbare.
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Sla till strommen.

Nar du har anslutit produkten till
strommen (och efter ett stromav-
brott) signalerar produkten att du ska
stalla in aktuell tid, 0.00 blinkar pa
displayen. Tryck pa knappen O, stall
in tiden genom att vrida +/— vredet. Du
maste stalla in aktuell tid for att kunna
anvanda ugnen.

Funktionsreglaget maste sta pa 0 for
att du ska kunna bekrafta den install-
da tiden. Om funktionsreglaget star i
ett annat lage blinkar indikeringen
och produkten vantar pa att du ska
stalla funktionsreglaget pa 0.

Tryck pa knappen for att spara
tiden, produkten gar i standbylage.

Obs: Vid ett stromavbrott gar alla
installningar, exempelvis for varaktig-
het, temperatur och uppvarmnings-
funktion forlorade. Du maste gora om
installningarna for att kunna fortsatta
anvanda ugnen. Om pyrolysrengo-
ringen har avbrutits (eller luckan ar
l&st av nadgon annan anledning — & &r
tand) bdrjar ugnen svalna och startar
upplasningen innan du kan stalla in
tiden. Om temperaturen inne i ugnen
ar dver 80 °C startar kylflakten, detta
haringen inverkan pa tidsinstallnings-
processen. Kylflakten stédngs av nar
temperaturen sjunker under 75 °C.

Standbylage

Stall produkten i standbylage for
att andra alla tid-, temperatur- och
timerinstaliningar. Varmeelementen
sténgs av. Displayen visar den aktu-

ella tiden med reducerad ljusstyrka.
Tryck pa knappen for att stalla
in tiden, tonen och ljusstyrkan och
tryck pa knappen L] for att stalla in
timerns tid.

Om temperaturen inne i ugnen ar
over 80 °C visas den aktuella tempe-
raturen (for att indikera restvarme)
och kylflakten ar igang. Nar tempe-
raturen sjunker under 75 °C stangs
kylflakten av och den aktuella tiden
visas i stallet for temperaturen inne
i ugnen.

Produkten gar i standbylage:

- Varje gang du vrider vredet for val
av funktioner till 0, du hor en pipsig-
nal.

- Efter ett strdmavbrott nar du staller
in den aktuella tiden.

- Nér ett tidsbaserat program ar klart
(tidsinstalld funktion eller fordrojd
tidsinstallning, timer).

- Efter att sadkerhetsavstangningen
har aktiverats.

- Om du vrider vredet till 0 under
pyrolysrengdringen startar produk-
ten kylflakten for att lasa upp luckan
och overgar inte i standby innan
produkten har svalnat och luckan ar
upplast.

Aktivera produkten fran standbyla-
get:

Vrid vredet fran O till en valfri funk-
tion for att aktivera produkten fran
standby.

Obs — om produkten har Gvergatt i
standby automatiskt maste du forst
stélla vredet pa 0 innan du staller det
pa den 6nskade funktionen.
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Om produkten ar i standbylage och
funktionsvredet star i ett annat lage
an 0 blinkar indikeringen .

Djupt vilolage:

Om produkten inte anvands i 10 mi-
nuter dvergar den till djupt vilolage.
Sensorerna och installningsvredet
+/— inaktiveras och det enda sattet
att aktivera produkten ar att vrida
funktionsvredet fran "0” ” till en valfri
position.

Stalla in aktuell tid

Du kan bara stélla in tiden nar pro-
dukten ar i standbylaget. Tryck pa
knappen i detta lage for att visa
den aktuella tiden med normal ljus-
styrka. Anvand +/— vredet for att
andra aktuell tid, vanta 10 sekunder
for att spara aktuella installningar
och produkten 6vergar i standby.
Tryck pa knappen O fér att stalla in
ljudsignalen. Klockan kan bara stal-
las in pa i 24-timmarsvisning.

Nattlage

Mellan kl. 22:00 och 06:00 sénks
displayens ljusstyrka nar produkten
ar i standby. Displayen ar i nattlaget
— 2 steg under den aktuella install-
ningen.

Andra ljudsignal

Funktionen ar alltid tillganglig i stand-
bylaget. Tryck pa knappen © under
tidsinstallningen for att se ton1, da
ar 1 den anvanda ljudsignalen — du
kan vélja mellan tonerna 1 till 3. Vrid

+/— vredet for att andra den aktuella
ljudsignalen, vanta sedan 5 sekun-
der for att bekrafta den nya install-
ningen, sedan Overgar produkten i
standbylaget.

Stélla in displayens ljusstyrka

Funktionen ar alltid tillganglig i
standbylaget. Under valet av tonen
trycker du pa knappen C) igen for
att andra displayens ljusstyrka, bri4
(ljusstyrka 4) visas. 4 ar den aktuella
styrkan och du kan valja mellan ljus-
styrkor fran 1 till 9. Vrid +/— vredet for
att andra ljusstyrkan, vanta sedan 5
sekunder for att bekrafta den nya in-
stéllningen, sedan oGvergar produk-
ten i standbylaget.

Funktionslage

Du kan valja alla tillagnings- och ren-
goringsfunktioner med vredet for val
av funktioner.

Auto-avstangning: Nar timern eller
nagot annan tidsbaserat eller tids-
fordréjt program ar avslutat évergar
produkten i standbylaget, aven om
vredet for val av funktion star pa 0.

Belysning

Produkten styr ugnsbelysningen au-
tomatiskt. Ugnsbelysningen ar tand
som standard.

Ugnsbelysningen ar avstangd:

- Nar 0, pyrolysrengoring eller ECO
ar valt.

- Nar ugnstemperaturen ar Oover
300 °C.
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- Under pyrolysrengéring och nar
ugnen svalnar.

- Fore och efter tidsbaserade och
tidsfordréjda funktioner.

- Under standbylaget, om vredet for
val av funktion star i ett annat lage
an 0.

Kylflzkt

Kylflaktens funktion ar oberoende av
installda funktioner och produktens
funktionslage. Kylflakten gar igang
nar temperaturen inne i ugnen ar
over 80 °C och stangs av nar tempe-
raturen har sjunkit under 75 °C.

Termostat

Termostatsymbolen @ visar att var-
meelementen ari gang. Indikeringen
tands om nagot av varmeelementen
ar igang. Indikeringen slacks om ing-
et varmeelement ar igang (d.v.s. nar
ugnen har natt 6énskad temperatur
och varmeelementen ar avstangda
tills temperaturen sjunker).

Timer

Tryck pa knappen L)' § valfritt funk-
tionslage for att anvanda timern.
Tryck pa [} for att se aterstaende
tid, eller 0.00 om timern inte ar aktiv,
indikeringen & blinkar.

Vrid +/— vredet for att stélla in varak-
tigheten och tryck pa L f5r att be-
krafta valet, eller vanta bara 5 sek-
under.

Indikeringen & tands pa displayen
medan timern raknar ner tiden.

Du hor en ljudsignal nar tiden ar
Over. Du kan stanga av ljudsignalen
genom att trycka pa valfri knapp.
Produkten gar inte till standbylaget
innan timern har raknat ner tiden
och du har stangt av ljudsignalen.

Ugnslucka

Ugnsluckan maste vara stangd nar
ugnen ar i gang.

Varmeelementen stangs av medan
ugnsluckan ar 6ppen. Om luckan
ar oppen langre an 60 sekunder
hoérs en ljudsignal som varnar for
att luckan ar 6ppen. Tryck pa valfri
knapp eller stang ugnsluckan for att
stédnga av ljudsignalen. Om du 6pp-
nar luckan paverkas inte temperatu-
ren eller tidsinstallningarna, men om
du lamnar luckan 6ppen langre an
10 minuter kommer alla program att
stéangas av.

Att begriansa funktionstiden

Ugnens funktionstid ar tidsbegransad
av sakerhetsskal. Om temperatur-
installningen ar 100 °C eller lagre
Overgar ugnen i standbylage efter
10 timmar. Om den installda tem-
peraturen ar 200 °C eller hogre ar
ugnsfunktionen begransad till 3 tim-
mar. | temperaturomradet 101 °C till
199 °C ar funktionstiden begransad
proportionellt fran 3 till 10 timmar.

Aktivera en ugnsfunktion

Vrid vredet for val av funktion fran
0 till 6nskat lage for att aktivera en
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ugnsfunktion. Nar du staller in vredet
for val av funktion visar displayen
standardtemperaturen for en funk-
tion, t.ex. 170C.

Den visade temperaturen blinkar
med reducerad ljusstyrka) och bok-
staven C lyser med fast sken. Vardet
andras nar du vrider vredet for val av
funktion.

Ugnen aktiveras nar du trycker pa
sensorn 8. Ugnen inaktiveras efter
10 minuters inaktivitet.

Tryck pa knappen O fér att stalla in
en tidsfordrojd funktion.

Stalla in temperatur

Nar du har valt en ugnsfunktion an-
vander du +/— vredet for att stélla in
temperaturen. Du kan stalla in tem-
peraturen i 5 °C-steg inom det tem-
peraturomrade som ar specificerat
for varje program. Vrid +/— vredet
och hall det sedan stilla 1 sekund
for att stalla in temperatureni 10 °C-
steg.

Tryck pa knappen 8 for att bekrafta
den nya temperaturen, eller vanta
bara 5 sekunder tills produkten visar
den aktuella tiden.

Vrid +/— installningsvredet, display-
en visar foljande i 2 sekunder:

- Vanster [-]: installd temperatur.

- Hoger [+]: ugnens aktuella tempe-
ratur.

Ingen instéllning &ndras nar tempe-
raturen visas.

Andra temperaturen

Tryck pa knappen 8 medan ugnen

ar igang for att andra temperaturen.
temperaturen blinkar (med reduce-
rad ljusstyrka) och bokstaven C ly-
ser med fast sken. Vrid +/— vredet
for att &ndra temperaturen. Tryck pa
knappen B for att bekrafta den nya
temperaturen, eller vanta bara 5
sekunder.

Andra instillningar under tillag-
ning

Instéllningarna kan andras under till-
lagningen.. Om du vrider funktions-
vredet nar du andrar temperaturen
visas standardtemperaturen for det
nya programmet och nedrakningen
pa 5 sekunder startar om. Om du
vrider funktionsvredet nar tempera-
turen redan ar installd fortsatter det
nya programmet med den installda
temperaturen. Om det nya program-
met du har valt har ett lagre tempe-
raturomrade kommer den narmast
mojliga temperaturen att valjas.

Tidsinstalld funktion

En tidsinstalld funktion innebar att du
stéller in tiden efter vilken produkten
stangs av automatiskt. Du kan stalla
in en tid frdn 1 minut till 23 timmar
och 59 minuter.

Tryck pa O for att stalla in tiden nar
produkten ar igang eller om du har
stallt funktionsreglaget pa en 6nskad
funktion. Indikeringen [l blinkar och
dur (varaktighet) visas kort i 1 se-
kund, sedan visas 0.00 (eller aktuellt
aterstaende tid om funktionen redan
ar igang). Vrid pa +/— for att stalla in
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tiden och tryck sedan pa knappen
for att bekrafta installningen, eller
vanta bara i 5 sekunder. Den aktu-
ella tiden visas 5 sekunder efter att
du har tryck pa knappen O . Indike-
ringen Fl &r tand under tidsinstallda
funktioner.
Ugns- och temperaturfunktionerna
kan &andras under en tidsfordrdjd
funktion.
For att avbryta en tidsinstalld funk-
tion stéller du tiden pa 0.00 och
trycker pa knappen @, eller vanta 5
sekunder — produkten ar igang nor-
malt.
Nar den instéllda tiden har gatt hors
en ljudsignal [end]. Alla varmeele-
ment ar avstangda. Stang av larmet
sa har:
a) Gor nagot av foljande:
- Tryck pa valfri knapp utom C)
- Vrid vredet for val av funktion.
- Vrid +/— vredet.
- Oppna luckan.
Detta rensar alla funktioner och tem-
peraturinstallningar. Produkten dver-
gar i standby, aven om vredet for val
av funktion star pa en ugnsfunktion.
b) Vrid vredet for val av funktion pa
0 — produkten Overgar till standby.
c) Tryck pa knappen O for att stalla
in en ny tid och fortsatt tillagningen
med aktuell temperatur och install-
ningar. Obs — i detta fall (nar du for-
sOker forlanga tiden nar ljudsignalen
hors for att tiden ar 6ver) kommer
tidsinstallningen 0.00 att stanga ag
ugnen i stallet for att Iata den vara
igang en obegransad tid.

Fordrojd tidsinstéllning

Du kan stalla in produkten sa att
tidsinstallda funktioner férdrdjs och
tillagningen avslutas vid en bestamd
tidpunkt.

Da ska du forst stélla in tillagnings-
tiden (samma som tidsinstalld funk-
tion). Tryck pa knappen ® indikering
~[ for att bekrafta tiden. Meddelandet
end visas kort i 1 sekund, sedan vi-
sas sluttiden som beraknats ur ak-
tuell tid + varaktighet + 1 minut. Vrid
+/— vredet for att andra sluttiden.
Tryck pa knappen O for att bekrafta
sluttiden, eller vanta 5 sekunder for
att angra instéllningen. Nar du har
bekraftat sluttiden lyser indikeringar-
na [l och =l med fast sken och den
aktuella tiden visas igen.

Indikering Fl och =l ar tanda under
nedrakningen till starttiden. Symbo-
len @ visar om varmeelementen ar
igang.

Tryck pa ® for att se eller andra
aterstdende tid. Tryck pa knappen
en gang for att stalla in tiden, tryck
en gang till for att stalla in sluttiden
och tryck pa nytt for att se den aktu-
ella tiden. Stall tiden pa 0.00 for att
avbryta bade varaktigheten och slut-
tiden och lata produkten vara igang
obegransad tid.

Du kan justera sluttiden mellan (ak-
tuell tid + tillagningstid + 1 minut) och
(aktuell tid + tillagningstid + 10 tim-
mar). Du kan andra tillagningstiden
(nar sluttiden ar installd) fran 0:00 fill
(tillagning — aktuell tid — 1 minut).
Stall vredet for val av funktion pa 0
nar tillagningen &r Klar.
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Stektermometer

Du kan ansluta stektermometer nar
som helst.

Den har ingen funktion nar produk-
ten ar avstangd.

Obs:

Stektermometer uttag skyddas av ett
lock. Avlagsna uttagets lock for att
kunna satta in stektermometer.

Om du ansluter stektermometer-
medan produkten ar igang (funktio-
nen och temperaturen ar installda)
visas temperaturen med reduce-
rad ljusstyrka och blinkar — kotter-
mometerns aktuella temperatur,
siffrorna1-2, och kottermometerns
installda temperatur, siffrorna 3-4
(standard 80 °C) visas.

Anvand +/- vredet genast efter att
du har satt in stektermometer for
att stélla in koéttermometerns tem-
peratur direkt. Tryck pa knappen 8
(peksensor), eller vanta 5 sekunder
for att bekrafta instéllningen. Den in-
stallda temperaturen visas utan att
blinka.

Ugnens funktion andras sa har.

Om stektermometer temperatur ar

lagre an den instéllda temperaturen
haller termostaten ugnen pa den in-
stallda temperaturen.

Nar stektermometer nar den install-
da temperaturen:

- Stangs varmeelementen av.

- Hors kottermometerns ljudsignal.
Gor sa har for att stinga av kotter-
mometerns ljudsignal:

- Stall +/pa "+’for att stanga av ljud-
signalen, sedan kan du stalla in en
ny temperatur for kéttermometern.

- Anvand valfritt reglage for att
stdnga av ljudsignalen, produkten
Overgar i standbylage.

Du kan inte anvanda en tidsbaserad
eller tidsférdréjd funktion tillsam-
mans med stektermometer. Nar du
ansluter stektermometer raderas
alla tidigare installda tider for varak-
tighet. stektermometer inverkar inte
pa installd funktion eller ugnstempe-
raturen.

Om du ansluter stektermometer i
standbylaget eller medan produkten
ar igang ar ugnsfunktionen oférand-
rad tills du bekraftar funktionen och
ugnstemperaturen. Nar du har be-
kraftat temperaturen borjar ugnen
varmas upp, men istallet for att visa
aktuell tid visar den kottermome-
terns installda temperatur.

Ugnen fortsatter fungera normalt om
du tar bort stektermometer innan
den installda temperaturen har natts.
Du kan se och andra temperaturen
sa har medan stektermometer ar an-
sluten:

- Vrid +/-vredet for att visa ugnstem-
peraturen kort, sedan visas kotter-
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mometerns temperatur.

- Tryck pa knappen 8 for att andra
ugnstemperaturen.

- Tryck pa knappen 8 en gang till for
att bekrafta den andrade ugnstem-
peraturen, kdttermometerns aktuella
temperatur visas.

Obs:
Anvand bara den stektermometer
som medféljer enheten.

Kéarntemperaturer vid anvandning av
stektermometer

KOTTYP KARNTEMPERATUR
(°C)

GRISKOTT
Flaskkarré 85-90
Kéttfarslimpa 80 -85
OXKOTT
Oxstek 90-95
Rostbiff
rod 50 - 55
rosastekt 65-70
genomstekt 75 -80
KALVSTEK 85-90
LAMMSTEK 85-90
VENISON 80 -85
FISK (HEL) 80 -85
t.ex. laxoring, torsk

Pyrolysrengéring

Pyrolysrengdéringens P2.00 blinkar
pa displayen och indikeringen k ar
tand. Vrid +/—vredet for att andra
varaktigheten till 2,00 — 2,30 — 3,00
timmar. Tryck pa eller vanta
20 sekunder for att starta pyrolys-
rengdringen.

Programmet pyrolysrengéring har
inga speciella krav.

Forst kontrolleras ugnsluckans sta-
tus: Om ugnsluckan ar éppen blin-
kar indikeringen och produkten
vantar 10 minuter pa att ugnsluckan
stangs, pyrolysprogrammet avbryts
om sa inte sker.

Om luckan ar stangd ar indikeringen
[ tand och luckan &r last. Indike-
ringen O visas och pyrolysrengo-
ringen startar och ar igang under
2,00 — 2,30 — 3,00 timmer, beroende
pa vilken tid du har valt.

Produkten visar hur lang tid det ar
kvar innan pyrolysrengdéringen ar
avslutad.

Varmeelementen stangs av en tim-
me innan pyrolysrengdringen ar Klar,
temperaturen --- C visas och pro-
dukten bdrjar kylas ner.

Luckan lases upp nar temperatu-
ren ar under 150 °C. Indikeringen P
slocknar nar luckan &r upplast. Pyro-
lysrengdringsprogrammet avslutas,
men du kan anvanda ugnen.

Du kan inte &ndra nagra installning-
ar eller anvanda produkten medan
pyrolysrengdringen pagar, men du
kan se aktuella installningar och
temperaturen. Produkten &vergar
alltid i standby néar du sténger av
ljudsignalen.

OBS: Ugnsluckan har en sparr som
forhindrar att luckan kan 6ppnas un-
der rengéringen. Oppna inte luckan,
da stors rengdringsprocessen.

Om det sker ett strdmavbrott under
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pyrolysrengéringen borjar enheten
kylas ner och laser sedan ugnsluck-
an.

Om du avbryter pyrolysrengdringen
genom att vrida vredet for val av
funktion till ett annat lage (t.ex. 0)
borjar produkten kylas ner och la-
ser s& smaningom upp luckan. Nar
ugnsluckan lases upp vaxlar enhe-
ten till standbylage.

Om du Oppnar luckan innan den har
lasts under pyrolysrengéringen hors
en ljudsignal [6ppen lucka] och pyro-
lysrengdringen avbryts.

Las "Rengoring och skoétsel” innan
du startar pyrolysrengoringen.

Felkoder

Programmet avbryts och en felkod
visas pa displayen om ett fel upp-
tacks:

E1 — ingen ugnstemperatursensor
detekterad, anvand inte produkten.
E2 — kortslutning i, eller defekt, ugn-
stemperatursensor, anvand inte pro-
dukten.

E3 — produkten ar fér varm, anvand
inte produkten innan den har svalnat
E4 — stérning kottermometer — Om
felkoden férsvinner nar du har tagit
bort kbttermometern kan du fortsatta
anvanda produkten till funktioner
som inte kraver en kéttermometer.
E5 - karntemperatur-termometern
ar felaktigt insatt eller kortslutning i
karntemperatur-matspetsen.

E5 — ugnens temperatur ar over
320 °C for andra funktioner an pyro-
lysrengéring, eller ugnstempera-
tursensorn ar defekt — anvand inte
produkten.

Prob — kéttermometern ar insatt un-
der pyrolysrengoringen.
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Ugnen och dess funktioner

Symbolerna pa ugnens funktionsvred

har féljande betydelse:

Ugnsfunktioner Tem(ggr)atur
o ° e b4 2 Forinstalld
Funktionsbeskrivning £ £ 8 Z jS < _ temperatur
% ua) E é § ] Min. Max. [°C]
=162 8|S
?&66 U s | |
s pptining v v - - -
Q|| Férvarmning v VoA v | 30 | 280 170
Varmiuft V V v 30 280 170
ECO N v | 30 | 280 170
ECO
Pizza y Vv v 30 | 280 | 220
[Z] Over-undervarme | \ v 30 280 180
Bakning v v v v 30 280 170
E] Pyrolysrengdring v v v --- - 480
M| | Turbogril Vv v | 30 | 280 190
Supergrill J v J 30 280 250
Grill J J 30 280 250
O Belysning N -— - -
0 |of - - .
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Bakning

Vanta till ratt temperatur uppnatts i
ugnen (kontrollampan slacks) innan
Du placerar bakverket i ugnen.

Ratt graddningstid

Folj de installningar som star i re-
ceptet.

Var extra uppmérksam de férsta
géngerna Du graddari den nya spisen,
spisen kan troligen vara nagot snab-
bare an den Du hade tidigare. Tid ,
temperaturinstallning och ugnslage
ar de parametrar som inverkar pa
graddningsresultatet.

Matlagning

Folj raden i receptet. Ar det en ma-
tratt Du gjort manga ganger tidigare
bér Du vara extra uppmarksam de
forsta gangerna Du lagar den i den
nya spisen!

Grillning

Folj raden i receptet. Placera det
som ska grillas pa gallret och satt in
grillgallret pa den Oversta gejdern i
ugnen. Skjut in langpannan pa gej-
dern under, for att fanga droppande
fett.

Placera inte aluminiumfolie pa
ugnens botten och vaggar!

Varmestralningen fungerar da inte pa
ratt satt och det finns risk for att emaljen
i ugnen skadas.
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Forvaringslada for tillbehor

| ladan kan langpanna, bakplatar,
grillgaller och andra tillbehdr férvaras.
Ett stopp gor att Iadan inte av misstag
dras ut for langt.

Vill man ta ut lddan helt, t ex for
rengoéring, ska man dra till stoppet
och sedan lyfta i framkant och dra
ut den helt.

Ladan satts tillbaka i omvand ordning.
Se till att den kommer ratt i sparen
pa sidorna.



Bakning

° Vid bakning tabell 1,1A rekommenderas.

[ Bakparametrar ar givna for 3 olika slags av varme:konventionell
uppvarmning ( Ovre och nedre varme-element ), varmluftsfunktion,
Ovre och varme-element + flakt.

Kottstekning

) Vid ugnsstek rekommenderas tabell 2.
Stekparametrar ar givna bade for konventionell uppvarmning och for
varmluft.

) Rekommenderade parametrar for kott, fisk och toast ar sammanstallda i
tabell 3.

) Rekommenderade parametrar for grill med flakt ar sammanstallda i tabell 4.

TABELL 1: Bakverk

Ovre-och Nedre- O-/N-Varmeelement | Baktid
Bakverk Virmeelement it +lakt [:,inl,]
_ Tempe- . Tempe- _ Tempe-
Lfgg: ratur L:g;: ratur LIJagg: ratur
[°C] [*C] [°Cl
Bakning i platform

Sockerkaka/spracklig 2 170-180 2 150-170 2 | 150-170 60-80
Sockerkaka 2 160-180 2 150-170 2 | 150-170 65-80
Tartbotten 2-3 170-180 2-3 160-170 2-3 [ 160-170 20-30
Mjuk sockerkaka 2 170-180 30-40
Mérdegsbotten med. frukter 2-3 160-180 2-3 | 160-180 60-70
Cheesecake(pa mordegsbotten) 2 140-150 2 |140-160 60-90
Jastkaka 2 160-180 2 150-170 2 | 150-170 40-60
Matbréd (t.ex. fullkorn) 2 210-220 2 180-200 2 | 180-200 50-60

Bakning pa ugnens bakplatar

Mérdegsbotten med. frukter 3 170-180 3 160-170 3 |160-170 | 35-60
Fruktkaka(pa jast-eller smoérdeg) 3 160-170 3 |160-170 30-50
Strosselkaka 3 160-170 3 150-170 3 |150-160 | 30-40
Rulltarta 2 180-200 10-15
Pizza (pa tunn botten) 3 220-240 3 |200-220 10-15
Pizza (pa tjock botten) 2 190-210 3 |180-200 | 30-50
Sma bakelser

Smakakor 3 170-180 3 150-160 3 |150-160 10-25

2 Platar -- -- 1+3 140-150 -- -- 25-35
Smordeg 3 180-190 3 170-190 3 |170-180 18-25
Marang 3 90-110 2 90-110 80-90
Petit-chouer 2 170-190 2 | 170-190 | 35-45
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Vetebullar

75 g jast

150 g margarin
5 dl mjolk (rod)
Y5 tsk salt

1%2 dl socker
Kardemamma
900 g mjol

Muffins
ca20 st

1 sats Saftig sockerkaka
eller 1 sats Fin sock-
erkaka

smaksatt med rivet ci-
tronskal

1 -1 1/2 dl russin eller
kortinter

Rulltarta

3 agg
1%2 dl socker

2dI vetemjol
1 tsk bakpulver
1msk vatten

Fyllning:
2dl mos eller sylt eller 1
sats Chokladsmorkram

Graddningstid 10-15 min

Smula jasten och blanda med lite av mjélken. Smalt margarinet
och hall i resten av mjolken. Blanda alla ingredienser tills det blir
en slat och smidig deg.

Lat degen jasa 15 min. i bunken. Baka ut till sma ballar, och lagg
i formar. Lat jasa i 30 — 40 min. pa platen. Pensla med vispat dgg
och stro pa parlsocker.

Gradda 160-180°C &6vre-och nedre-varmeelement 30-40 min,
eller 150-170°C varmluft 30-40 min.

Ugnstemperatur :

ovre-och nedre-varmeelement 180-190°C
eller varmluft 160-170°C

Graddningstid 10-20 min

Satt pa ugnen. Gor kaksmeten enligt nagot av férslagen, smak-
satt i bada fallen med rivet citronskal. Blanda dessutom i russin
eller korinter.

Placera muffinsformar — pappersformar pa en plat.

Fordela smeten i formarna, t ex med. en matsked.

Gradda mitt i ugnen 10-20 min.

Blir 20-24 skivor. Ugnstemperatur 6évre-och nedre-varmeelement
180-200°C

Latt hopvispad, snabbt graddad och hoprullad. Kan fyllas med tex
lattsockrat appelmos, hallonsylt eller chokladsm&rkram.

Satt pa ugnen i god tid. Tack en plat med. smorgaspaper eller
bakplatspaper. Vispa agg och socker pdsigt. Blanda mjol och
bakpulver och rér ner det forsiktigt tillsammans med vattnet. Bred
ut smeten 6ver papperet till ett jamnt lager. Gradda mitt i ugnen,
10-15 min i 6vre-och nedre-varmeelement 180-200°C. Stro lite
socker pa kakan och stjalp upp den pa ett smorgaspapper. Pensla
ev med lite kallt vatten och drag av papperet som kakan graddats
pa. Bred pa ett tunt lager mos eller sylt och rulla ihop. Eller lat kakan
kallna under ett fuktat smérgaspapper, bred pa chokladsmorkram
och rulla ihop den.

TIPS: Skar rulltartan i ca 3 cm tjocka skivor, garnera dem med
vispad gradde och frukt eller bar och servera som bakelser.
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TABELL 1A: Bakverk

Ovre-och Nedre- Varmluft Baktid
Bakverk Virmeelement armiu [min.]
Ugns- Tempe- Ugns- LelEcs
lage ratur lage iy
[°C] [°C]
Vetebullar 3 160-180 3 150-170 30-40
Muffins 3 180-190 3 160-170 10-20
Rulltarta 3 180-200 - 10-15
TABELL 2: Koéttstekning
Ugnslage Temperatur °C Stektid*
Kottritt nerifran [min.]
Konventionell Konventionell
parmiutt uppvarmning Vet uppvarmning
Nottkott
Rostbiff eller lattstekt ca1cm:
(,rare”) 3 250 12-15
forvarmd ugn
rosa (,medium®) 3 250 15-25
forvarmd ugn
genomstekt (,well done*) 3 210-230 25-30
Stek 2 2 160-180 200-220 120-140
Flask kott
Stek 2 2 160-180 200-210 90-140
Skinka 2 2 160-180 200-210 60-90
Filé 3 210-230 25-30
Kalvkott 2 2 160-170 200-210 90-120
Lammkott 2 2 160-180 200-220 100-120
Radjurskott 2 2 175-180 200-220 100-120
Fagel
Kyckling 2 2 170-180 220-250 50-80
Gas (omk. 2 kg) 2 2 160-180 190-200 150-180
Fisk 2 2 175-180 210-220 40-55

*Rekommendationer i tabell 2 galler for 1 kg kottportion.
Stekning av stora koéttbitar ar att foredra men stektid for varje nasta 1kg ar 30 — 40 min. extra.

Vand upp och ner pa kéttbiten efter halva stektiden.
Viktigt: anvand endast karl som ar godkanda for ugn.
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TABELL 3: Grill

Matritt Ugnsléage Temperatur Stektid [min.]
nerifran [oc] Den ene sida Den andra sida
Flaskkotlett 4 220 8-10 6-8
Flaskfars 3 220 10-12 6-8
Kottspett 4 220 7-8 6-7
Korv 4 220 8-10 6-8
Rostbiff (omk. 1kg) 3 220 12-15 10-12
Kalvkotlett 4 220 8-10 6-8
Kalvstek 4 220 6-8 5-6
Lammekotelett 4 220 8-10 6-8
Halv kyckling (ca 5009g) 3 220 25-30 20-25
Fiskfile 4 220 6-7 5-6
Forell (omk. 200 — 250g) 3 220 5-8 5-7
Toast 4 220 2-3 2-3
TABELL 4: Flakt + grill
Matrtt Vikt Ugnsléage Temperatur Ste_ktid
[kgl nerifran [°C] [min.]
Flaskstek 1,0 2 170-190 80-100
1,5 2 170-190 100-120
2,0 2 170-190 120-140
Lammkott 2,0 2 170-190 90-110
Rostbiff 1,0 2 180-190 30-40
Kyckling 1,0 2 180-190 50-60
Anka 2,0 1-2 170-190 85-90
Gas 3,0 1 140-160 110-130
Kalkon 2,0 2 180-190 110-130
3,0 1-2 160-180 150-180

Under stekning bor aven steksky eller varmt saltvatten hallas éver kottet ett antal ganger.
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TABELL 5: Rekommenderad instéllning for ECO uppvarmning

Matratt Ugnsfunktioner Temperatur Ugnslage Stektid
[°c] nerifran [min.]
Sockerkaka/spracklig 180 - 200 2-3 50-70
Sockerkaka @ 180 - 200 2 50-70
Fisk @ 190 - 210 2-3 45 - 60
ECO
Nottkott [Ig] 200 - 220 2 90 - 120
Flask kott 200 - 220 2 90 - 160
Kyckling 180 - 200 2 80 - 100

ECO uppvarmning ar en optimerad funktion for att spara energi under tillagningen.

Du kan inte forkorta tillagningstiden genom att stalla in en hogre temperatur, vi rekommenderar
inte att du férvarmer ugnen.

Andra inte temperaturinstallningen under tillagning och éppna inte ugnsluckan.
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Rengoring av ugnslucka

Ratt och regelbunden skotsel av en
ugn med avseende pa rengdring och
underhall férlanger livslangden.

Regelbundet underhall
Anviandaren bor se till foljande:
- Att halla ugnen och dess omgivning
ren.

OBS! Se till att ugnen ar avslagen
och att samtliga vreden ar stall-
da i lage “0”. Rengoringen skall
paborjas forst nar ugnen ar kall.

Byte av lampa i ugnen

Sla av huvudstrombrytaren eller skru-
va ur sakringarna, da spisen maste
g6ras stromlds innan byte av lampan
sker.Ta ur den trasiga lampan och

ersatt den med en ny, (G9, 25 W
ugnslampa). Dra ut halogenlampan,

hall i den med en duk eller ett papper.

%

i Q

OBS! Var noga med att inte berora
halogenlampan direkt med fing-
rarna!

Ugnsfalsar

Ugnen ar utrustad med uttagbara
ugnsstegar. For att ta ut dem for ren-
goring ska man dra ut fastet som finns
i fronten och darefter dra ut stegen
och avlagsna det bakre fastet. Efter
att ha rengjort stegen ska man pla-
cera dem iugnens hal och trycka ner
dem i fastet.
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Rengér ugnens teleskopiskt ut-
dragbara skenor och bakplatar med
varmt vatten och tval, torka noggrant.
Montera teleskopiskt utdragsbara
skenorna genom att fasta dem pa
ugnes skenor.

=
A

3

\
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Demontering av ugnslucka

For att battre komma at ugnsutrym-
met i samband med rengdring kan
man ta bort ugnsluckan. For att géra
detta ska man 6ppna luckan och dra
upp en sakerhetssparr som finns i
gangjarnen (fig. A). Darefter ska man
trycka till luckan lite, lyfta och ta ut den
framat. For att montera luckan i ug-
nen ska man gdra i omvand ordning.
Vid atermontering av luckan ska man
se till att en utskarning som finns pa
gangjarnen placeras pa gangjarnens
infastning pa ratt satt. Efter att luckan
atermonterats ska man ovillkorligen
dra ner sakerhetssparren. Om man
inte drar den ner, kan det orsaka
skada pa gangarnen vid forsok att
stéanga luckan.

A

Uppdragning av sdkerhetsdelar till
gangérn

Demontering av det innersta glaset

1. Anvand en stjarnskruvmejsel for
att skruva loss skruvarna pa luckans
dvre list (fig. B).

2. Anvand en vanlig skruvmejsel for
att forsiktigt lirka loss luckans dvre
list pa sidorna (fig. B, C).
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3. Darefter kan glasskivan tas bort
(fig. D).

Viktigt! Risk for att glaspanelens
faste skadas. Lyft inte glaset,
utan dra forsiktigt ut det.

Efter rengoring upprepas beskriv-
ningen i omvand turordning.

D

Barnlas

Ugnsluckan har ett barnlas som
hindrar att barn kan 6ppna luckan. Nar
produkten levereras fran tillverkaren
ar barnlaset aktiverat.

~

Lasa
barnlaset.

upp

Barnlédset éar
upplast sa att
du kan 6ppna
luckan.

Barnlasfunktionen ar fortfarande
aktiverad och luckan lases nar du
stanger den.
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Pyrolysrengéring

Pyrolysrengéring av ugnen. Ugnen
varms upp till ca 480 grader. Avlag-
ringar efter grillning eller stekning
forbranns till aska som latt kan torkas
av med en fuktig trasa.

Fdre pyrolysrengoringen.

Viktigt!

Ta ut alla tillbehor ur ugnen (bakpla-
tar, galler, fastanordningar pa sidorna
och teleskophyllor). Tillbehér som har
[@mnats kvar i ugnen kommer att for-
stdras helt under pyrolysrengdringen.

Viktigt!

Stektermometer uttag skyddas av ett
lock. Avlagsna uttagets lock innan du
kor pyrolysrengoring.

Ta bort harda flackar fran ugnen.

Rengdr ugnens utsida med en
fuktig trasa.

Folj instruktionerna.

Under rengdringsprocessen.

Anvand inte spisen.
Tand inte ugnsbelysningen.

Ugnsluckan har en sparr som
forhindrar att luckan kan 6ppnas
under rengéringen. Oppna inte
luckan, da stors rengdringspro-
cessen.
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Viktigt!

Ugnen kan bli mycket het under pyro-
lysrengdringen. Lat inte barn kommai
narheten av ugnen eftersom dess ut-
sida kan bli mycket hetare an vanligt.
Vissa angor kan bildas under rengo-
ringen. Sorj darfor for god ventilation
i koket.

Pyrolysrengéringsprocessen:

Stang ugnsluckan.
Folj instruktionerna i avsnittet
Pyrolysrengéring.

Viktigt!

Om ugnstemperaturen ar hég (hégre
an vanligt) kan luckan inte 6ppnas.
Nar ugnen har svalnat kan luckan
Oppnas och askan torkas av med en
mjuk, fuktig trasa. Byt ut tradhyllans
fasten och andra tillbehér. Ugnen ar
klar att anvanda.



Skotsel av emaljhill och plattor Tekniska data

Skydda héllen mot missfargning

genom att torka av den efter varje I;Iraet(;d 598 mm
anvandning. Undvik rengéringsmedel  Hojd 900 mm
med starkt skurande eller repande  Djup 600 mm
verkan. Anvand vanligt handiskmedel
eller s?pa V|I.I' rpan polera extra, tar Tillbehér
man hallrengdrinsmedel. 2 Bakplat

1 Ugnspanna

1 Grillgaller

1 Tippskydd

Effekt

Spisplattor 7400 W

Ugn 3600 W

Grill 1500 W

Totalt 11000 W

Om spisen inte fungerar:

For inkoppling till elnatet se dataskylt pa baksidan av spisen.

Kontakta Cylinda service se ruta.

(For att lasa modellbeteckning; dra ut spisen och las av typskylt som finns

placerad pa spisens sida).

Varning! Gor inga tekniska ingrepp pa egen hand. Elektrisk utrustning ska
alltid repareras av behorig fackman.
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Montering av tippskydd

Om kakel eller motsvarande bara
tacker den Ovre delen av den bakre
vaggen sa skall en passbit med mot-
svarande tjocklek monteras mellan
tippskyddet och vaggen.
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Justera in spishojd 1. Luta spisen bakat och skruva pa
installningsfétterna framtill for att

Den frstdende spisens standardhsjd ~ Stélla in dnskad hojd.

med instéllningsbar sockel ar 90cm.

Du kan stalla in héjden till 92,5 nar

fotterna ar i det hogsta laget.

—)
2. Luta spisen framat. Spisen ar

tung, framhjulen far inte Gverbelasu
tas. Be nagon om hjalp.

90-92,5cm

Tf””“'xvﬁ/

Andra spisen fran 90 till 92,5 cm

* Vissa modeller: Anvand skruvarna
framtill for att justera bakhjulen. Viku
tigt: Utdva inte tryck pa bakhjulen
nar du gor detta.

3. Skruva pa installningsskruven
som sitter framtill pa den install-
ningsbara sockeln. Nar du skruvar
loss skruven kommer hjulen att glida
mot produktens baksida.
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4. Stall ner produkten och kontrol-
lera att hojden ar korrekt.

—

|-

Hojd utan sockel

Andra spisen fran 85 till 86,5 cm: ta
av sockeln och satt in nya 4 fotter.
Hoéjden kan stallas in till 86,5 nar
fotterna ar i det hogsta laget. Vi red
kommenderar att arbetet utfors av 2
personer.

85-86,5cm

Andra spisen fran 85 till 86,5 cm

1. Borja med att ta av sockeln, lagg
produkten pa sidan och anvand en
skruvmejsel for att skruva av de 6
skruvarna som ar markerade pa bil-
den nedan.

Fotterna monterade i sockeln ar for
héga — 45,5mm, du maste anvanda
de kortare fétterna som finns i tillbe-
horspasen.

2. Montera de nya fétterna i de fyra
halen som sitter i spisens botten,
reglera hdjden till 86,5cm.
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Important!

Read the entire manual carefully before using the appliance
for the first time. You will learn how to use the appliance it
and look after it properly from the start.

Table of contents page
Safety AdVICE......eiiiiiieii 46
Before using the appliance for the firsttime ...l 50
Facts about induction hobs ... ..o 51
Electronic programmer.............uuuuuiiiiiiiie e 62
The oven and its fuNCLiONS. ... ..o 71
Cleaning the oven door..... ... 78
Technical data........ooeeee e 83
Mounting the anti-tip deviCe...........oocviiiiiiiiii 84
Height of the applianCe.........ooi i 85
NOTE

Electrical connection must be made by a

properly certified, qualified installer.

The appliance is intended for household

use only. Incorrect use carries the risk of

injury.
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GUIDELINES CONCERNING THE SAFETY OF USE

Warning: The appliance and its accessible parts be-
come 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.

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

Warning: Unattended cooking on a hob with fat or oil
can be dangerous and may result in fire.

NEVER try to extinguish a fire with water, but switch off
the appliance and then cover flame e.g. with a lid or a
fire blanket.

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

Warning: If the surface is cracked, switch off the applian-
ce to avoid the possibillity of electric shock.

Note. Electrical connection must be made by a properly
certified, qualified installer.

The appliance is intended for household use only. Incor-
rect use carries the risk of injury.
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GUIDELINES CONCERNING THE SAFETY OF USE

The oven is very hot while in use and for some time
after it has been switched off.

When the oven is in use, some parts will become hot.

Metallic objects, such as knives, forks, spoons and lids
should not be placed on the hob surface since they can
get hot.

After use, switch off the hob element by its control and
do not rely on the pan detector.

Warning: 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.

Warning: Ensure that the appliance is switched off
before replacing the lamp to avoid the possibillity of
electric shock.

You should not use steam cleaning devices to clean
the appliance.

During the pyrolytic oven cleaning process the oven
chamber can reach a very high temperature. Conse-
quently, the appliance outer surfaces can heat up more
than usual, so keep children away at all times.
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SAFEGUARDING THE ENVIRONMENT

DISPOSAL OF PACKAGING
MATERIALS

The packaging materials 100%
recyclable and is marked with the
recycle symbol €2. The various parts
of the packaging must therefore be
disposed of responsibility and in
full compliance with local authority
regulations governing waste disposal.

SCRAPPING OF HOUSEHOLD
APPLIANCES

When scrapping the appliance,
make it unusable by cutting off the
power cable and removing the doors
and shelves (if present) so that
children cannot easily climb inside
and become trapped.

This appliance is manufactured witih
recyclable €2 or reusable materials.
Dispose of it in accordance wilh local
waste disposal regulations.

For further information on the
treatment, recovery and recycling of
household electrical appliances,
contact your competent local
authority, the collection service for
household waste or the store where
you purchase the appliance.

This appliance is marked in
commpliance with European Directive
2012/19/ EU, Waste Electrical and
Electronic Equipment (WEEE).

By ensuring this product is disposed
of correctly, you will help prevent
potentiall negative consequenses for
the environment and human health,
which could otherwise be caused by
inappropriate waste handling of th is
product.

The symbol E on the product or on
the acompanying documentation ind
icates that it should not be treated as
domestic waste but must be taken
to an appropriate collection center
for the recycling of electnical and
electronic equipment.

ENERGY SAVING TIPS

Only preheat the oven if specified in
the cooking table or your recipe. Use
dark lacquered or enamelled baking
moduls as they absorb heat far better.
Standard cycle (PYRO): which is
suitable for cleaning a very dirty oven.
Energy-saving cyde (PYRO
EXPRESS/ECO) - only in some
models -: which consumes
approximately 25% less energy than
the standard cycle.

Select it at regullar intervals (after
cooking meat on 2 or 3 consecutive
occasions).
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DECLARATION OF CONFORMITY

This appliance has been designed, constructed and distributed in compliance
with the requirements of European Directives:
LVD 2014/35/ EU, EMC 2014/30/EU and RoHS 2011/65/EU.

This appliance, which is intended to come into contact with foodstuffs,complies with
European Regulation CE n. 1935/2004.

This appliance meets the Eco Design requirements of European Regulations n.
65/2014, and n. 66/2014 in conformity to the European standard EN 60350-1.

’I$I 8 REACH Regulation (EU) 1907/2006

Material Chemicals RoHS Directive 2011/65/EU

A CE mark (LVD, EMC, RED, MD, etc.)
General Product Safety Directive (GPSD)
Desig Safety Directive 2001/95/EC
EcoDesign Directive 2009/125/EC + ErP:
A Energy Labelling Regulation (EU) 2017/1369

Energy
Waste Framework Directive (SCIP) 2008/98/EC
Packaging Waste Directive 94/62/EC
Waste from Electrical and Electronic Equipment
Waste (WEEE) Directive 2012/19/EU
Management
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Installation

Fit the anti-tip device (page 84).

The anti-tip device prevents the appli-
ance from tipping over. For example,
a child should not be able to climb on
the oven door and tip the appliance
over. If there are young children in
the house, a hob guard should also
be fitted.

NOTE Remember that the anti-tip
device is disabled when you pull the
appliance forwards, e.g. for cleaning.
Supervise children carefully to avoid
accidents.

NOTE
Subject to technical alterations.

See the instructions on page 84 for
how to fit the anti-tip device.

The appliance must be level.

This is important for frying results as
well as baking. Pull out the plate stor-
age drawer to access the screws in
the four adjustable feet. Use a spirit
level or frying pan filled with water
to check.

Further adjustment may be required
after some time as the flooring may
settle.

Before using the appliance

Remove the protective foil from the
surfaces of the telescopic runners.

Clean the appliance using a damp
cloth, possibly with some soap or
mild washing-up liquid. Rinse and
dry thoroughly. After cleaning, heat
the oven with top and bottom heater
to 250°C for approx. 30 minutes. The
smell produced by heating the oven is
harmless but still you should ventilate.

Use energy wisely

Use pans that are the right size for
the cooking zones. It is better to use
a slightly larger pan than a pan that
does not cover the cooking zone.
Put the lids on saucepans and pots to
save energy. It is also recommended
that you switch off the cooking zone
slightly in advance and let the dish
continue to cook using the residual
heat.

Push-pull knobs

The cooker is equipped with a push-

pull knobs. In order to select a fun-

ction do the following:

*  Gently press and release a knob
which will pop out.

* Turn the knob to the desired
function.
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Facts about induction hob

Rear right booster
cooking zone @ 210

Rear left booster
cooking zone @ 160

Front left booster
cooking zone & 210

Front right booster

cooking zone @ 160

Control panel
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1. On/off sensor

2. Higher heat setting selector

3. Cooking zone indicator

4. Lower heat setting selector

5. Cooking zone selection sensor
6. Timer sensor

7. Child lock sensor

8. Timer indicator light

9. Child lock indicator light

10. Timer display
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Induction cooking zones

A power generator supplies the coil installed in

the heating panel. An induction coil is located

a7 e under each cooking zone. When a cooking zone
e NS is switched on, this coil creates a magnetic field
A 2 A which impacts directly on the base of the pan and
EARAEA heats it up. The cooking zone itself is heated up

indirectly by the heat given off by the pan. The
surface of the hob remains cold.

AN N AN AN
0000000 O

Induction cooking zones only work when a ferromagnetic pan is placed on it.

Induction heating features two main advantages:

® as the pan is the sole source of heat, the heat use is optimised,

® no heating inertia occurs, as cooking starts automatically the moment the
pan is placed on the surface of the heating panel, and ends when the pan
is removed.

Protection equipment:
The protections activate rarely if the panel is installed and operated correctly.

Fan: the appliance has a cooling fan to help extend the life of the electronics.
When the heating panel is being used intensively, this will come on and you
will hear a whirring sound. The fan may continue to run after the appliance
has been switched off.

Transistor: the temperature of the electronics is measured constantly by a
probe. The system disconnects the cooking zones which are near the over-
heated components automatically should the probe trigger such a signal.

Pot detection: the pan detector is a key element of the panel, which deter-
mines whether the heating can start and when to stop it. Small objects which
may occur within the cooking zones, e.g. teaspoon, knife, or a ring, will be
disregarded and the system will not activate.
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Detecting pan on the cooking zone

Each induction cooking zone is equipped with pan detector. It activates and
interrupts heating automatically when a pan is placed / replaced from the
zone. This saves energy.

® Heating temperature is displayed if a suitable pan is used.

® Induction cooking suitable pans are those with flat, magnetic base. See
table for detailed information.

Heating power digit will blink in the display if there is no pan in place on a
cooking zone, or the pan is unsuitable. The cooking zone will not activate.
The cooking zone will switch off automatically if no suitable pan is placed on
the cooking zone within 1 minute.

It is not recommended to switch off cooking zones under normal conditions
by taking the pan off it. Use the respective knobs to switch off cooking zones.

Note:

Please note that all the settings will be cancelled if there is a power cut. Ex-
ercise care when the power is restored. The residual heat indicator (‘H’) will
appear in the display as long as the cooking zones are hot.

Switch off the cooking zones after you have finished using the heating panel.
Do not rely on the indications of the pan detector.
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Selection of cooking pots to be used in the induction zone

Cookware marking

Check if there is a sign on the label in-
m forming that the pot is suitable for use on

inductive plates

Use magnetic pots (from enamelled sheet metal, fer-
rite stainless steel, cast iron), check them by trying to
attach magnet to the pot bottom (has to cling)

Stainless steel

Does not detect the pot presence

Except for pots from ferromagnetic steel.

Aluminium

Does not detect the pot presence.

Cast iron

High efficiency

Attention: the pots can scratch the plate.

Enamelled steel

High efficiency

Recommended pots with flat, thick and even bottom.

Glass

Does not detect the pot presence

Porcelain

Does not detect the pot presence

Pots with copper
bottom

Does not detect the pot presence

Bottom of the cookware has to be flat for optimal temperature control by the

induction module.

Deep embossed logo or concave bottom of the cookware can interfere with
the temperature control by the induction module and lead to overheating of

the cookware.

Do not use damaged cookware with base deformed due to excessive heat.
The smallest and the largest diameters are indicated in the table below and they
depend on the pot quality.

Induction heating zone Diameter of the pot bottom used for induction co-
oking
Diameter (mm) Minimum (mm) Optimum (mm)
210 125 210
160 110 160

When using pots smaller than minimum diameters, the induction heating zone

may fail to operate.
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Control panel

» Immediately after the appliance is connected to electrical mains, all displays
will light up briefly. Your induction hob is then ready for use.

» The induction hob is equipped with electronic touch control sensor fields,
which are operated by touching with a finger for at least 1 second.

» Touching of a sensor field is accompanied by an acoustic signal to
acknowledge.

No objects should be placed on the sensor fields (this could cause an error).
Touch sensor fields should be always kept clean.

Switching on the appliance
To switch on the appliance touch and hold the on/off sensor field (1) for at
least 1 second. All displays (3) will show the number "0".

If none of the sensor fields is touched within 10 seconds, the appliance
switches itself off.

Switching on the cooking zones

Once the appliance is switched on using the on/off touch sensor (1), select a

cooking zone (5) within the next 10 seconds.

1. When a cooking zone selection sensor field (5) is touched, "0" on the cor-
responding heat setting indicator display will pulsate.

2. Set the desired heat setting using the "+" (2) or "-" (4) sensor fields.

If none of the sensor fields is touched within 10 seconds of switching
on the appliance, the cooking zone switches off.

A cooking zone is active when its display shows a digit or a letter. This indi-
cates the cooking zone is ready for the heat setting to be set or changed.

Selecting the cooking zone heat setting

When the cooking zone display (3) shows pulsating “0”, start setting the de-
sired heat setting using the "+" (2) or "-" (4) sensor field.
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Switch off cooking zones

e A given cooking zone must be active. Heat setting display pulsates.

e To switch off a cooking zone touch the on/off sensor field or touch the
sensor (5) for 3 seconds.

Switch off the appliance
e The appliance operates when at least one cooking zone is on.
e To switch off the appliance touch the on/off sensor (1).

If a cooking zone is still hot, the relevant display (3) will show the letter "H"
to indicate residual heat.

Booster function ,,P”

The Booster Function increases the nominal power of the & 210 mm cooking
zone from 2300W to 3000W and the @ 160 mm cooking zone from 1200W
to 1400W.

In order to activate the Booster function, select the cooking zone, set the heat
setting to "9" and then touch the "+" (2) sensor field again. The letter "P" will
be shown on the display.

To deactivate the Booster function, touch the "-" (4) sensor field to reduce the
heat setting or lift the cookware from the cooking zone.

For 210 mm and 160 mm cooking zones, operation of the Booster func-
tion is limited to 10 minutes. Once the Booster function is automatically
deactivated, the cooking zone continues to operate at its nominal power.
The Booster function can be reactivated, provided the appliance electronic
circuits and induction coils are not overheated.

When the pot is lifted from the cooking zone when the Booster function
is in operation, it remains active and the countdown continues.

When the appliance electronic circuits or induction coils overheat when
the Booster function is in operation, it is automatically deactivated. The
cooking zone continues to operate at its nominal power.
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Booster function control

Booster function can be activated on all cooking zones.

Two left cooking zones and two right cooking zones are paired. Booster
function can be activated at any time for one cooking zone in a pair.

You cannot use booster function on two vertically arranged cooking
zones at the same time.

If activating Booster function causes the overall power limit of a pair
to be exceeded, the heat setting of the other cooking zone in a pair will
be automatically reduced.

The amount by which power is reduced depends on the type of pot used.

The child lock function

The Child Lock function protects the appliance from inadvertent operation
by children. The appliance can be operated once the child lock function has
been released.

The Child Lock function can be set when the appliance turned on or off.

Setting the child lock function

Touch and hold sensor (7) for 5 seconds to turn Child Lock on/off. Indicator
light (9) is on when the Child Lock function is on.

The Child Lock function remains set until it is released even after the
appliance has been switched off and then switched on again. Discon-
necting the appliance from electrical mains deactivates the Child Lock.

Residual heat indicator

Heat energy that remains accumulated in the cooking zone after cooking is
called the residual heat. The appliance displays two different levels of residual
heat. When a cooking zone temperature is above 60°C and the cooking zone
or the appliance is switched off, the relevant cooking zone display will show
the letter "H". Residual heat indication is displayed as long as the cooking
zone temperature exceeds 60°C. When a cooking zone temperature is be-
tween 45°C and 60°C, the relevant cooking zone display will show the letter
"h" indicating low residual heat. When a cooking zone temperature is below
45°C the residual heat indication is turned off.
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When residual heat indicator is on, do not touch the cooking zone as
there is a risk of burns and do not place on it any items sensitive to

heat!

During failure of power supply "H" residual heat indicator is not dis-
played. However, cooking zones may still be hot!

Limiting the operating time

In order to increase efficiency, the
induction hob is fitted with a operating
time limiter for each of the cooking
zones. The maximum operating time
is set according to the last heat set-
ting selected.

If you do not change the heat setting
for a long time (see table) then the
associated cooking zone is automati-
cally switched off and the residual heat
indicator is activated. However, you
can switch on and operate individual
cooking zones at any time in accord-
ance with the operating instructions.

Automatic warm-up function

e Touch sensor (5) to activate the
selected cooking zone

e Then touch "+" (2) or "-" (4) to set
the desired heat setting in the 1-8
range and then touch sensor (5)
again.

e The display will alternate between
the letter A and the heat setting.

After a certain time of operation at
boosted power, the cooking zone
switches back to the heat setting
set, which will be shown on the
display.

Cooking heat
setting

Maximum op-
erating time
(hours)

=
®

V||| N|o|O|h|w|[N|—=
-
(¢)]

The duration of
the automatic
warm-up function
(minutes)

Cooking heat
setting
mocy grzejnej

0,8
1,2
2,3
3,5
44
7,2
2
3,2

O|IN|O|a|d|W[IN]|—~

If a pot is lifted from the cook-
ing zone and replaced before the
warm-up countdown is completed,
the warm-up function will resume
and countdown will continue until
completed.

58



Timer
Timer function makes cooking easier by making it possible to set Duration. It
can also be used as a Kitchen Timer.

Set the Timer

Timer function makes cooking easier by making it possible to set Duration. It

can also be used as a Kitchen Timer.

e Touch cooking zone selection sensor field (5) to select a cooking zone.
The number "0" will pulsate.

e Touch "+" (2) or "-" (4) sensor field to set the desired heat setting ranging
from 1 to 9.

e Then activate timer by touching (6) sensor fields within 10 seconds.

e Touch "+" (2) or ,-" (4) sensor field to set the desired cooking time (01 to
99 minutes).

e Timer indicator light (8) of a relevant cooking zone will be on.

Timer countdown can be set independently for all cooking zones.
If more than one timer is set the shortest duration is displayed. Timer
indicator light (8) of a relevant cooking zone will flash.
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Change Timer Duration

Timer Duration setting can be changed at any time.

e Touch cooking zone selection sensor field (5) to select a cooking zone.
The display will pulsate.

e Then activate timer by touching (6) sensor fields within 10 seconds.

e Use "+" (2) or"-" (4) sensor field to adjust the timer setting.

Check Timer Duration
To check progress of Timer countdown at any time, touch the timer sensor
field (6). Timer indicator light (8) of a relevant cooking zone will flash.
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Stop the Timer

When the set time has elapsed an acoustic signal is sounded, which can be
muted by touching any sensor field. If no sensor field is touched, the acoustic
signal will stop automatically after 2 minutes.

To stop the timer countdown before the set Duration has elapsed:

e Touch cooking zone selection sensor field (5) to select a cooking zone.
The display will become bright.

e Then touch and hold sensor (6) for 3 seconds or adjust duration using the
"+" (2) or "-" (4) down to "00"

Kitchen Timer
When no cooking zones are in use, the Timer function can be used as a
regular Kitchen Timer.

Set Kitchen Timer

When the appliance is off:

e Switch on the appliance by touching the on/off sensor (1).

e Then touch sensor (6) to activate kitchen timer.

e Use "+" (2) or "-" (4) sensor field to adjust the Kitchen Timer setting.

Stop Kitchen Timer

When the set Duration has elapsed an acoustic signal is sounded, which
can be muted by touching any sensor field. If no sensor field is touched, the
acoustic signal will stop automatically after 2 minutes.

To stop the timer countdown before the set Duration has elapsed:

e Touch and hold sensor (6) for 3 seconds or adjust duration using the "+"
(2) or "-" (4) down to "00"

e Kitchen Timer function does not affect cooking zone operation.

Kitchen timer is reset when the timer function is activated.

©
©w
c o
<
S

M-}

AN

L
r
~
)%

AN
om }':u/

E .
/ID !
N

~—{1)
©)

(+
—@

~N
Ox
=]
N

60



Keeping food warm

Keep warm function allows for keeping food warm on a cooking zone. The se-
lected cooking zone operates at a low heat setting. Cooking zone's heat setting
is automatically adjusted so that food temperature is kept at a temperature of
about 65°C. Thanks to this, ready to serve, warm food retains its taste and does
not stick to the pot's bottom. This function can be also used to melt butter or
chocolate.

For the keep food warm function to operate correctly, use a flat base pot or fry-
ing pan, so that base temperature is accurately measured by the temperature
sensor fitted in the cooking zone.

The Keep Warm function can be activated for any cooking zone.

Due to a risk of the growth of microorganisms, it is not recommended to keep
food warm for a long time, so the Keep Warm function is switched off after 2
hours.

Keep warm setting is an additional heat setting available between ,0” and ,1”
and is indicated on the display as ,L/".

Keep warm setting is activated in the same way as described in the section
L~Switching on the cooking zones”.

Keep warm setting is deactivated in the same way as described in the sec-
tion ,Switching off the cooking zones”.
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Electronic programmer

HEGE.

8 C) A

The electronic programmer features
an LED display and 3 buttons touch
sensors.

Touch sensor Description

A Set temperature
® Clock setting

A Minute Minder

Note: You will hear a beep each time
you touch a sensor. It is not possible
to turn off the acoustic beeps.

The meaning of symbols on the
display.
Indicator Description

] Thermostat symbol

Minute Minder

i)

H Duration

= End Time

= Pyrolytic cleaning
8 Child Lock

Oven function knob

The oven can be heated using the
lower heater, upper heater, fan heat-
er or grill. Select the function using
the function knob.

The figure below shows the func-
tions located on the knob in their de-
fined order:

[:] Off position

Adjust settings knob +/-

The adjust settings knob is a swivel
type which does not rotate fully and
can only be turned slightly to the
left or right. Use this knob to adjust
temperature and time. Turn slightly
right to increase value. Turn slightly
left to decrease value. Use this knob
to adjust temperature and current
time. If you keep the knob turned left
or right from its default position the
rate of value changes will increase.
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Turn on the power.

When you connect the power supply
(or power is restored after a power
outage) the appliance will prompt to
set the current time, 0.00 will flash on
the display. Touch sensor O. Turn
the +/— knob to adjust the time. You
must set the current time to use the
appliance.

The function dial must be in position
0 to confirm the time setting. If the
function selector dial is in a different
position, the @ indicator flashes and
the appliance waits until you turn the
function selector dial to 0.

Touch sensor O to save the time and
the appliance enters standby.

Note: In the event of a power out-
age, all settings such as Duration,
Temperature and Heating Function
will be lost. You will need to re-enter
the settings to continue cooking. If
the pyrolytic cleaning is interrupted
(or the door is locked for any other
reason — the & is on), the oven will
start the cooling and door opening
procedure before you can set the
time. If temperature above 80°C is
detected in the oven, cooling fan is
activated and this does not affect the
time adjustment process. Cooling fan
turns off when the temperature drops
below 75°C.

Standby mode
Switch the appliance to standby

mode to reset all time, temperature
and timer settings. Heaters are dis-

connected. The display shows the
current time and has reduced bright-
ness. Touch sensor O to adjust the
time, tone and brightness, and touch
the L) sensor to adjust the minute
minder time setting.

If the temperature in the oven cav-
ity exceeds 80°C, the current oven
cavity temperature is displayed (to
indicate the residual heat) and the
cooling fan operates. When the tem-
perature drops below 75°C, the cool-
ing fan is turned off and the current
time is displayed instead of oven
cavity temperature.

The appliance enters standby:

- turn the function selector knob to
position 0 at any time, you will hear
a beep;

- after a power outage when set the
current time;

- after a timed programme completes
(timed delayed operation, timed op-
eration, minute minder;

- after activation of the Auto Shut-off
Safety Device;

- when you turn the knob to position
0 during a pyrolytic cleaning cycle,
the appliance activates cooling fan to
unlock the door, and enters standby
only after the appliance has cooled
down and the door is unlocked.

Activate the appliance from the
standby mode:

Turn the knob from 0 to any availa-
ble function to activate the appliance
from standby.

Note - if the appliance entered the
standby mode automatically, you
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need to first turn the knob to 0 and
only then to another function.

When the appliance is in standby
mode and the function knob is in a
position other than 0 - the @ indicator
flashes.

Deep sleep:

If the appliance is unused for 10 min-
utes, it enters the deep sleep mode
- the sensors and the +/— settings
knob are deactivated, and the only
method of activating the appliance is
to turn the function knob from the “0”
position to any other position.

Set current time

You can set the current time in
standby only. Touch sensor ® in
this mode to display the current time
with normal brightness. Use the
+/— knob to adjust the current time,
wait 10 seconds to save the current
setting and the appliance will enter
standby. Touch the O sensor to set
the beep tone. The clock operates in
24h mode only.

Night Mode

During 22:00 — 06:00 in standby the
display backlight is reduced as set
for night-time mode - 2 levels below
the current setting.

Change the beep tone

This function is available at any time
in standby mode. When setting cur-
rent time, touch the ® sensor to
display ton1, where 1 is the cur-

rent beep tone — tones 1 through 3
are available. Turn the +/— knob to
change the current tone, then wait
5 seconds to confirm the new set-
ting and the appliance will enter the
standby mode.

Adjust display brightness

This function is available at any time
in standby mode. When selecting
tone, touch the ® sensor again to
change display brightness and bri4
(brightness 4) will be shown where
4 is the brightness level from 1 to
9. Turn the +/— knob to change the
brightness, then wait 5 seconds to
confirm the new setting and the ap-
pliance will enter the standby mode.

Operation

You can use any baking or cleaning
function available on the Function
Selector knob.

Auto-off: When minute minder or
any timed delayed, timed or clean-
ing programme is completed, the
appliance enters the standby mode
even if the function selector knob is
setto 0.

Lighting

The appliance automatically controls
oven light. By default the oven light
is on.

The oven light is off:

- when 0, Pyrolytic cleaning or ECO
is selected

- when the oven cavity temperature
exceeds 300°C;
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- during pyrolytic cleaning and cool-
Ing;

- before and after the timed and
timed delayed operation;

- in standby mode, if the Function
Selector knob is set to a position
other than 0.

Cooling fan

Cooling fan operates independently
of the set functions and the appli-
ance mode of operation. Cooling fan
turns on when the oven cavity tem-
perature exceeds 80°C and turns off
when it fall below is below 75°C.

Thermostat

The thermostat symbol @ indicates
that the heating elements operate.
If any of the heating elements oper-
ates, the indicator lights up. The indi-
cator goes out, if none of the heating
elements operates (e.g. when the
oven reaches the desired tempera-
ture and the heating elements are
disconnected until the temperature
drops).

Minute Minder

Touch the L sensor in any mode to
use minute minder. Touch L to dis-
play countdown progress or 0.00 if
minute minder is not active, the & in-
dicator will flash.

Turn the +/— knob to adjust the Dura-
tion and touch L) to confirm or sim-
ply wait 5 seconds.

When the minute minder is counting

down, the & indicator lights up on the
display.

When the countdown is complete
you will hear a beep, which you can
mute by touching any sensor.

The appliance will not enter standby
until minute minder countdown is
completed and beeping alarm is ac-
knowledged.

Oven door

Oven door must be closed during
operation.

Heating elements are disconnected
when you open the door. If the door
is open for more than 60 seconds,
you will hear an acoustic signal alert-
ing you to an open door. Touch any
sensor or close the door to silence
the alarm. Opening the door does
not affect any temperature or time
settings, however if the door remains
open for more than 10 minutes, the
appliance cancels all programmes.

Limit the operating time

For safety reasons, the oven opera-
tion is time limited. If the set tempera-
ture is up to 100°C, the oven will enter
the Standby mode after 10 hours,
and if the set temperature is 200°C or
more, the oven operation is limited to
3 hours. In the temperature range of
101°C to 199°C, the operation time
is limited proportionally between 3
and 10 hours.
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Activate a heating function

Turn the function selector knob from
0 to the desired position to activate a
heating function. When you set the
Function Selector knob to a heating
function, the display will show the
default temperature for a function,
such as 170C.

The displayed temperature flashes
(with reduced brightness) and the C
indicator lights up steadily. The value
changes when you turn the function
selector knob.

When you touch the sensor 8 the
oven activates. After 10 minutes of
inactivity, the oven deactivates.
Touch the ©© sensor to set up timed
delayed operation.

Set temperature

When you have selected a heating
function, use the +/— knob to adjust
the temperature. You can adjust
the temperature in 5°C steps within
the range specified for each pro-
gramme. Turn and hold the +/— knob
for at least 1s to adjust the tempera-
ture in 10°C steps.

Touch the B sensor to confirm the
new temperature setting or simply
wait 5 seconds until the appliance
displays current time.

Turn the +/— setting knob display the
following for 2 seconds:

- left [-]: set temperature;

- right [+]: current oven cavity tem-
perature;

No setting is changed when the tem-
perature is displayed.

Adjust the temperature

Touch the 8 sensor during oven op-
eration to adjust the temperature
setting. The temperature flashes
(with reduced brightness) and the C
indicator lights up steadily. Turn the
+/— knob to adjust the temperature.
Touch the 8 sensor to confirm the
new temperature setting or simply
wait 5 seconds.

Change settings during cooking

You can change the function dur-
ing cooking. If you turn the function
knob while modifying the tempera-
ture, the default temperature for the
new programme is displayed and
the 5 second countdown restarts. If
you turn the function knob when the
temperature is already set, the new
programme continues with the set
temperature. If the newly selected
programme has a lower temperature
range then the closest possible tem-
perature is set.

Timed operation

Timed operation involves setting the
duration after which the appliance
automatically turns off. You can set
the duration from 1 minute to 23
hours 59 minutes.

When the appliance is on or when
you have turned the function selec-
tor to a desired function touch the ©
sensor to set the Duration. The [l in-
dicator flashes and dur (duration) is
displayed briefly for 1s and then 0.00
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(or current countdown if the function
is already active). Turn the +/—to ad-
just the Duration and then touch the
O sensor to confirm the setting or
simply wait 5 seconds. The current
time is displayed 5 seconds after
you touch the ® sensor).

The K indicator is on during timed
operation.

The heating and temperature func-
tions can be freely modified during
the time delayed operation.

To cancel timed operation set Dura-
tion to 0.00 and touch the © sensor
or wait 5 s — the appliance will oper-
ate normally.

Once duration has elapsed, you will
hear an [end] beep. All heating ele-
ments are disconnected. You can si-
lence the alarm as follows:

a) Do one of the following:

- touch any sensor except @;

- turn the function selector knob;

- turn the +/— knob;

- open the door.

This will clear all function and tem-
perature settings. Even though the
Function Selector knob is set to a
heating function, the appliance will
enter standby.

b) Turn the Function Selector knob to
0 - the appliance will enter standby.
c) Touch the sensor to set the
new Duration and continue cooking
with currently set temperature and
settings. Note - in this case (when
attempting to extend the Duration
when the beeping starts after the Du-
ration has elapsed), setting the time
to 0.00 turns off the oven rather than
allowing it to operate indefinitely.

Delayed timed operation

You can set the appliance, so that
its timed operation is delayed and
cooking ends at a specific time.

You must first set the Duration
(same as in timed operation). Touch
the © sensor =l to confirm Duration
and end message will be displayed
briefly for 1s and then End Time will
be display calculated as Current
Time + Duration + 1 minute. Turn
the +/— knob to adjust the End Time.
Touch the © sensor to confirm End
Time or wait 5 s to cancel. Once End
Time is confirmed the F and =l indi-
cators light up steadily and the Cur-
rent Time is shown again.

The Fl and <l indicators are on dur-
ing the countdown to Start Time. The
@ symbol indicates when heating el-
ements are on.

Touch O to view and modify the set
duration. Touching the sensor once
to set Duration, touch again to set
End Time and touch again to dis-
play the current time. Set Duration
to 0.00 to cancel both Duration and
End Time and allow the appliance to
operate indefinitely.

You can adjust End Time from (Cur-
rent Time + Duration + 1 minute)
to (Current Time + Duration + 10
hours). You can modify Duration
(when End Time is set) from 0:00 to
(Duration — Current Time — 1 min-
ute).

When you have finished cooking, set
the function selector knob to O.
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Temperature probe

You can connect the temperature
probe at any time.

This has no effect when the appli-
ance is off.

Important!

The temperature probe socket is
protected with a cap. Remove the
protective cap from the socket to be
able to plug in the temperature probe.

When you plug in the temperature
probe when the appliance oper-
ates (the function and temperature
are set), the temperature display is
dimmed and flashes — the current
meat temperature, digits 1-2, and
the set temperature probe, digits 3-4
(default 80°C) are displayed.
Immediately after you insert the tem-
perature probe, use the +/— knob to
directly adjust the set temperature
probe. Touch the 8 sensor or wait
5 seconds to confirm the current
setting. The set temperature is dis-
played steadily, it does not flash.
The operation of the oven is modi-
fied as follows.

When the temperature probe tem-

perature is lower than the set target
temperature - the thermostat main-
tains the set oven cavity tempera-
ture.

When the temperature probe reach-
es the set target temperature:

- the heaters are disconnected;

- you hear temperature probe alarm;
You can mute the temperature probe
alarm as follows:

- turn the +/—to “+” to mute the alarm
and you can then set the new meat
probe target temperature;

- use any other control to mute the
alarm and the appliance will enter
standby.

When you use a temperature probe
you cannon use a timed operation or
delayed timed operation. When you
plug in the temperature probe any
previously set Duration is cancelled.
The temperature probe does not af-
fect the set function and oven cavity
temperature.

When you plug in the temperature
probe in standby or when the appli-
ance is on, the oven operation is un-
changed until the function and oven
cavity temperature are confirmed.
Once the temperature is confirmed,
the oven starts heating, but instead
of displaying the current time, it dis-
plays the set temperature probe tar-
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get temperature.

When you unplug the temperature
probe before the set target tempera-
ture is reached, the oven continues
to operate normally.

When the temperature probe is
plugged in you can view and adjust
the temperature as follows:

- turn the +/— knob to display oven
cavity temperature briefly and then
temperature probe temperature is
displayed.

- touch the 5 sensor to adjust oven
cavity temperature;

- touch the 8 sensor again to confirm
the adjusted oven cavity tempera-
ture and then current temperature
probe temperature is displayed.

Important!
Use only original temperature probe
supplied with the appliance.

Recommended meat probe tempera-
ture settings

TYPE OF MEAT TEMPERATURE
[°C]

PORK
Fillet 85-90
Roast 80 -85
BEEF
Roast beef or fillet 90 - 95
Rare 50 - 55
Medium 65-70
Well done 75-80
VEAL 85-90
LAMB 85-90
VENISON 80 -85
FISH
e.g. salmon trout, 80 - 85
cod

Pyrolytic cleaning

The default pyrolytic the P2.00 is
flashing on the display and the [l in-
dicator is on. Turn the +/- knob to
adjust the Duration to 2.00 - 2.30 -
3.00 hours. Touch © or wait 20 s to
start pyrolytic cleaning.

The Pyrolytic cleaning programme
comes with special requirements.
First, the door status is checked:
When the oven door is open, the P
indicator flashes and the appliance
waits 10 minutes until the oven door
is closed and if it is not, the pyrolytic
programme is cancelled.

When the door is closed the [P’ indi-
cator is on and the door is locked.
The & indicator is displayed and py-
rolytic cleaning starts for 2.00 — 2.30
— 3.00 hours, depending on the Du-
ration you have set.

The appliance displays duration
time left until pyrolytic cleaning com-
pletes.

One hour before pyrolytic cleaning
completes, the heaters are discon-
nected, the temperature --- C is dis-
played and the appliance stars cool-
ing down.

The door is unlocked when tem-
perature is less than 150°C. The P
indicator is off when the door is un-
locked. The pyrolytic cleaning pro-
gramme ends, but you cannot con-
tinue cooking.

No settings can be changed during
the pyrolytic cleaning and you can-
not continue cooking with these set-
tings, however you can view current
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settings and temperature. When you
silence the alarm, the appliance al-
ways enters standby mode.

NOTE:

The oven door is equipped with a
lock, which prevents it from being
opened during the cleaning process.
Do not open the door so as not to
interrupt the cleaning process.

If there is a short power outage dur-
ing pyrolytic cleaning the appliance
starts cooling down and eventually
unlocks the door.

If you interrupt the pyrolytic cleaning
by turning the function selector knob
to another position (such as 0), the
appliance starts cooling down and
eventually unlocks the door. When
the door is unlocked the appliance
switches to standby.

If during pyrolytic cleaning you open
the door before it is locked, there will
be an [open door] beep and pyrolytic
cleaning is aborted.

Before starting the pyrolytic clean-
ing, please see "Cleaning and Main-
tenance."

Error Codes

If any error is detected, the pro-
gramme is interrupted and the error
code is shown on the display:

E1 - no cavity temperature sensor
detected, do not use the appliance
E2 - short circuit or damage to the
cavity temperature sensor, do not
use the appliance.

E3 - appliance overheated, do not
use the appliance until it has cooled
down.

E4 - meat probe error - if the error
disappears when you unplug the
meat probe, you can use the oven
with functions that do not require a
meat probe

ES - meat probe is incorrectly insert-
ed or core temperature probe short
circuit.

E5 - oven cavity temperature ex-
ceeding 320°C for functions other
than pyrolytic cleaning, or cavity
temperature sensor malfunction - do
not use the appliance

Prob - meat probe inserted during
the pyrolytic cleaning.
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The oven and its functions

The symbols on the oven function
knob have the following meaning:

Oven elements

Temperature [°C]

o g | s g % Default
Function Description £ T | 23 3 2 c ) tempera-
._E, i 8 8 _E g |.rl.“ min. max ture [oc]
3 o < © =
[ w C%
Defrosting J v - - -
Rapid
preheating ! v N N 30 280 170
Fan cooking J v v 30 280 170
ECO v V|30 | 280 170
ECO
Pizza v v v v 30 280 220
@ Conventional J v J 30 280 180
A | |Pastry o Vv 30 | 280 170
[__P_] Pyrolytic cleaning v R v‘ - - 480
M| | Turbo gril NI A v | 30 | 280 190
Super grill v v J 30 280 250
Grill v J 30 280 250
O Lighting N
0 Off - - -
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Baking

Wait until the oven reaches the right
temperature (light indicator turns off)
before placing the baking in the oven.

Right baking time

Follow the instructions in the recipe.
Be extra careful the first few times you
use your new appliance to bake, the
appliance may heat somewhat faster
than your previous appliance.

Cooking

Follow the advice in the recipe. If it
is a dish you have made many times
before you should be extra careful
the first few times you make it in your
new appliance.

Grilling

Follow the advice in the recipe. Place
the food on the grill and slide the grill
rack into the top position in the oven.
Push the roasting pan into the posi-
tion below to collect any dripping fat.

Do not put aluminium foil on the
bottom or walls of the oven.

The heat does not radiate properly, so
there is arisk of damaging the enamel
in the oven.

Storage drawer for accessories

You can store the roasting pan, bak-
ing trays, grill rack and other acces-
sories in the drawer. There is a safety
device that stops the drawer being
pulled out too far accidentally.

If you want to pull out the drawer
completely, e.g. to clean, pull it out
until you reach the safety device and
then lift up the front and pull it out
completely.

You put the drawer back in the re-
verse order. Make sure it is in the right
tracks on the sides.
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Baking

° Tables 1 and 1A are recommended for baking.
® The baking parameters are given for 3 different types of heat: conventional
heating (top and bottom heating element), fan

Function, top heating element + fan.

Roasting meat

° Table 2 is recommended for roasting meat.
The roasting parameters are given for conventional heating and for
fan.

® The recommended parameters for meat, fish and toast are compiled in
table 3.

° The recommended parameters for roasting with fan are

compiled in table 4.

TABLE 1: Pastries

Fan assisted

Top and bottom Top/bottom heating Baking
Pastries heating element heating element T
Oven | Temperature | o oo Tempe G Tempe [min.]
setting r°cl sefting rature setting rature
°C] [°C]
Baking in a baking pan
Sponge cake 2 170-180 2 150-170 2 |150-170 | 60-80
Sponge cake 2 160-180 2 150-170 2 |150-170 65-80
Flan case 2-3 170-180 2-3 160-170 2-3 | 160-170 20-30
Soft sponge 2 170-180 30-40
Shortcrust pastry flat with fruit 2-3 160-180 2-3 | 160-180 60-70
Cheesecake (on shortcrust pastry base) 2 140-150 2 140-160 60-90
Yeast cake 2 160-180 2 150-170 2 |150-170 | 40-60
Bread (e.g. granary) 2 210-220 2 180-200 2 | 180-200 50-60
Baking on baking trays
Shortcrust pastry flat with fruit| 3 170-180 3 160-170 3 | 160-170 35-60
Fruitcake (yeast or baking powder) 3 160-170 3 160-170 30-50
Hundreds and thousands cakg 3 160-170 3 150-170 3 | 150-160 30-40
Jelly roll 2 180-200 10-15
Pizza (thin base) 3 220-240 3 | 200-220 10-15
Pizza (thick base) 2 190-210 3 |180-200 | 30-50
Small pastries/cakes
Small pastries/cakes 3 170-180 3 150-160 3 [150-160 | 10-25
2 plates| -- -- 143 | 140-150 -- -- 25-35
Puff pastry 3 180-190 3 170-190 3 [170-180 | 18-25
Meringue 3 90-110 2 90-110 80-90
Profiteroles 2 170-190 2 | 170-190 35-45
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Buns

75 g yeast

150 g margarine

500 ml milk (whole milk)
2 teaspoon salt

135 g sugar

Cardamom

900 g flour

Muffins

approx. 20 pcs.

1 juicy sponge cake or
1 rich sponge cake with
grated lemon rind
60-90 g raisins or cur-
rants

Swiss roll

3 eggs

135 g sugar

120 g flour

1 teaspoon baking po-
wder

1 tablespoon water

Filling:

280 g stewed fruit or jam
or 1 portion of chocolate
butter icing

Baking time 10-15 min

Crumble the yeast and mix it with some of the milk. Melt the mar-
garine and pour in the rest of the milk. Mix all the ingredients until
you have a smooth dough.

Let the dough rise for 15 min in the bowl. Shape it into small balls
and put them in moulds. Let them rise for 30—40 min on the tray.
Glaze with beaten egg and sprinkle with granulated sugar.

Bake at 160-180°C top and bottom heating elements for 30-40
min, or 150-170°C fan for 30-40 min.

Oven temperature:

top and bottom heating elements 180-190°C
or fan 160-170°C

Baking time 10-20 min

Switch on the oven. Make the cake mixture according to one of
the suggestions, adding grated lemon rind in both cases. Mix in
raisins of currants.

Put muffin cases/paper cases on a tray.

Put the mixture in the cases, e.g. using a spoon.

Bake in the centre of the oven for 10-20 min.

Makes 20-24 slices. Oven temperature, top and bottom heating
elements 180-200°C

Easy to mix, quick to cook and roll up. Can be filled with e.g. slightly
sweetened stewed apple, raspberry jam or chocolate butter icing.
Switch on the oven in good time. Cover a tray with greaseproof
paper or baking paper. Beat the egg and the sugar. Mix the flour
and backing powder and stir it in carefully, together with the water.
Spread out the dough on the paper in an even layer. Bake in the
centre of the oven, 10-15 min with the top and bottom heating
elements at 180-200°C.Sprinkle some sugar on the cake and tip
it onto a piece of greaseproof paper. Brush with some cold water
and remove the paper the cake was baked on. Spread on a thin
layer of stewed fruit or jam and roll up. Or let the cake cool under
a damp piece of greaseproof paper, spread with chocolate butter
icing and roll it up.

TIPS: Cut the Swiss roll into approx. 3 cm slices, top with whipped
cream and fruit or berries and serve for dessert.
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TABLE 1A: Pastries

Top and bottom Fan assisted [Baking time
Pastries heating element heating min.
Oven Temperature oren Temperature
setting [°C] setting [°C]
Buns 3 160-180 3 150-170 30-40
Muffins 3 180-190 3 160-170 10-20
Jelly roll 3 180-200 - - 10-15

TABLE 2: Roasting meat

Oven setting Temperature °C Roasting
Meat dish from below time*
min.
Fan assisted | Conventional | Fan assisted | Conventional
heating oven heating oven
Beef
approx. 1 cm:

Roast beef or fillet 3 250 12-15
preheated oven

pink (medium) 3 250 15-25
preheated oven
well done 3 210-230 25-30
Roast 2 2 160-180 200-220 120-140
Pork

Roast 2 2 160-180 200-210 90-140
Ham 2 2 160-180 200-210 60-90
Fillet 3 210-230 25-30
Veal 2 2 160-170 200-210 90-120
Lamb 2 2 160-180 200-220 100-120
Venison 2 2 175-180 200-220 100-120
Poultry

Chicken 2 2 170-180 220-250 50-80
Goose (approx. 2 kg) 2 2 160-180 190-200 150-180
Fish 2 2 175-180 210-220 40-55

*Recommendations in table 2 apply to a 1 kg meat portion.

Roasting large cuts of meat is preferable, but the cooking time for each additional 1kg is 30—-40
min extra. Turn the cut of meat halfway through the cooking time.

Important: only use ovenproof dishes.
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TABLE 3: Grill

Dish Oven setting| Temperature COOk[rinri]ng.] time
fiem i (et rel One side The other side
Pork chop 4 220 8-10 6-8
Minced pork 3 220 10-12 6-8
Kebab 4 220 7-8 6-7
Sausages 4 220 8-10 6-8
Roast beef (approx. 1kg) 3 220 12-15 10-12
Veal chop 4 220 8-10 6-8
Roast veal 4 220 6-8 5-6
Lamb chop 4 220 8-10 6-8
Half chicken (approx. 500 g) 3 220 25-30 20-25
Fillet of fish 4 220 6-7 5-6
Trout (approx. 200 — 250g) 3 220 5-8 5-7
Toast 4 220 2-3 2-3
TABLE 4: Fan + grill
Dish Weight Oven setting Temperature Rota_asting
kal from below rcl [:n“i:?
Roast pork 1.0 2 170-190 80-100
1.5 2 170-190 100-120
2.0 2 170-190 120-140
Lamb 2.0 2 170-190 90-110
Roast beef 1.0 2 180-190 30-40
Chicken 1.0 2 180-190 50-60
Duck 2.0 1-2 170-190 85-90
Goose 3.0 1 140-160 110-130
Turkey 2.0 2 180-190 110-130
3.0 1-2 160-180 150-180

During roasting, baste the meat with gravy or warm salty water several times.
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TABLE 5: Recommended setting for ECO Heater

Dish Oven function Temperature Oven setting Cooking
from the bottom time
[°C] [min.]
Spong cake 180 - 200 2-3 50-70
Cakes 180 - 200 2 50-70
Fish @ 190 - 210 2-3 45 -60
ECO
Beef @ 200 - 220 2 90 - 120
ECO
Pork 200 - 220 2 90 - 160
Chicken 180 - 200 2 80 - 100

ECO Heater is an optimised heating function designed to save energy when preparing food.
You cannot reduce the cooking time by setting a higher temperature; preheating the oven is not
recommended.

Do not change the temperature setting and do not open the oven door during cooking.
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Cleaning the oven

Correct and regular oven cleaning and
maintenance prolongs its service life.

Regular maintenance

The user must ensure the following:
- Keep the oven and its surroundings
clean.

Important! Make sure the oven is
turned off and all knobs are turned
to "0". Cleaning must not start until
the oven is cold.

Replacing the lamp in the oven

Turn off at the main switch or remove
the fuses as the power supply to the
oven must be cut off before the lamp
is replaced. Remove the broken bulb
and replace it with a new (G9, 25 W

oven bulb). Pull the halogen bulb out
using a cloth or paper.

Ui~

{

| %
—

Note: Do not touch the halogen
bulb directly with your fingers!

Oven fittings

The oven is equipped with remov-
able side rails. To remove them for
cleaning, pull the handle at the front
and then pull out the rail and remove
it from the rear fixture. After cleaning
the rails, put them in the openings in
the oven and push down the fixture.
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The telescopic runners should be
removed and cleaned together with
the wire shelf supports. Before you
put the baking tray on the telescopic
runners, they should be pulled out (if
the oven is hot, pull out the telescopic
runners by hooking the back edge of
the baking tray on the bumpers in the
front part of the telescopic runners)
and then insert them together with
the tray.

Important!
Do not wash telescopic runners in a
dishwasher.

Y

\
e
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Door removal

In order to obtain easier access to
the oven chamber for cleaning, it is
possible to remove the door. To do
this, tilt the safety catch part of the
hinge upwards (fig. A). Close the door
lightly, lift and pull it out towards you.
In order to fit the door back on to the
cooker, do the inverse. When fitting,
ensure that the notch of the hinge
is correctly placed on the protrusion
of the hinge holder. After the door is
fitted to the oven, the safety catch
should be carefully lowered down
again. If the safety catch is not set it
may cause damage to the hinge when
closing the door.

A

Removing the inner panel

1.

Using a cross-head screwdriver
undo the screws in the upper
door slat (fig. B).

Using a flat screwdriver remove
the upper door slat, prying it gen-
tly on the sides (fig. B, C).

)
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3. Pull the inner glass panel fromits  Child safety lock
seat (in the lower section of the
door). Oven door features a child safety
Important! Risk of damage to lock device that prevents children
glass panel mounting. Do not from opening of the door. The ap-
lift the glass panel up but pull pliance is supplied by the manufac-
it out. turer with the door safety lock device
Remove the inner panel (fig. D). engaged.

4. Clean the panel with warm water <
with some cleaning agent added.
Carry out the same in reverse or-
der to reassemble the inner glass
panel. Its smooth surface shall
be pointed upwards.

Release the
child safety
lock.

The lock is
released and
you can open
the door.

The child safety lock is re-engaged
once you close the door.

81



Pyrolytic cleaning

Oven pyrolytic self-cleaning. The
oven heats up to a temperature of
about 480°C. Grilling or baking resi-
due is burnt into an easy to remove
ash that can be wiped off with a damp
cloth.

Before pyrolytic cleaning.
Important! Remove all accessories
from the oven (baking trays, drying
grates, side racks, telescopic run-
ners). Accessories left inside the oven
will be irreversibly damaged during
the pyrolysis cleaning.

Important! The temperature probe
socket is protected with a cap.
Remove the protective cap from the
socket before you start the pyrolytic
cleaning.

*  Remove stubborn stains from the
oven chamber.

*  Clean the outside of the oven with
a damp cloth.

¢ Follow the instructions.

During the cleaning process.

* Do not use the hob.

* Do not turn on the oven lighting.

* The oven door is equipped with
alock, which prevents it from be-
ing opened during the cleaning
process. Do not open the door
so as not to interrupt the cleaning
process.

Important! During the pyrolytic oven
cleaning process the oven chamber
can reach a very high temperature.
Consequently, the appliance outer
surfaces can heat up more than
usual, so keep children away at all
times. Some fumes can be emitted
during the cleaning, so make sure the
kitchen is well ventilated.

The pyrolytic cleaning process:

*  Close the oven door.
* Follow the instructions in the Py-
rolytic cleaning section.

Important!

If the oven temperature is high (higher
than in normal use) the door will not
be unlocked.

Once the oven cools down, you can
open the door and remove the ash
with a soft, damp cloth. Replace the
wire shelf supports and other acces-
sories. Your oven is ready for use.
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Care of enamel hob and plates Technical data

Protect the hob against discolouring

Dimensions
by wiping it after each use. Avoid  \jidth 598 mm
abrasive detergents. Use ordinary  Height 900 mm
washing-up liquid or soap. If youwant  Depth 600 mm
to polish it, use window cleaner.

Equipment

2 baking trays

1 roasting pan
1 grill rack

1 anti-tip device

Power

Hob 7400 W
Oven 3600 W
Grill 1500 W

Total 11000 W

If the appliance does not work:
For connection to the mains, see the data plate on the reverse of the appliance.
To contact Cylinda Service, see box.
(To find the model no. pull out the appliance and read the rating plate on the

side of the appliance).

Warning! Do not perform any repairs by yourself. Electrical equipment must
always be repaired by an authorised electrician.
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Mounting the anti-tip device

If the tiles etc. only cover the top part
of the rear wall, the anti-tip device
must be distanced by the equivalent
thickness.
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Height of the appliance 1. Tilt the cooker backwards, un-
screw the adjustment front legs to

Standard height of free stand- Setthe correct height.

ing cooker with adjustable socle is
90cm. You can adjust height to 92,5
with the feet in highest position.

g-
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2. Tilt the cooker forward. The cook-

er is heavy, rear rollers can not be
overloaded. Ask someone for help.

90-92,5cm

S

Adjust the cooker from 90 to 92,5
cm

*Some models: Use the front screws
for back wheel adjustment. Impor-
tant: Do not add pressure on the
backwheels during this operation.

3. Unscrew the adjusting screw lo-
cated at the front of adjustable so-
cle. When unscrewing the rollers will
slide down on the back of the appli-
ance.
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4. Place the appliance and check the
correct height of the cooker.

T

b

Height without socle

Adjust the cooker from 85 to 86,5
cm: remove the socle, and add 4
new feet. You can adjust height to
86,5 with the feet in top position.
Recommend 2 persons.

£
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Adjust the cooker from 85 to 86,5
cm

1. First dismount the socle; place ap-
pliance on the side, using the screw-
driver, remove 6 screws marked on
below drawing.

Feet mounted in the socle are too
high- 45,5mm, You need to use the
shorter feets that are in the acces-
sories bag.

2. Mount new feet on the four holes
in the base of cooker, regulate the
height to 86,5cm.
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Service

Vihar 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 enk|ore va I’CIOQ
10-CFS-2458 / 8516801
(rev. 05.2023)

Elektroskandia Sverige AB, Cylinda, 191 83 Sollentua



