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Elinstallationen maste utféras av
en behdrig elinstallatér.

Spisen ar endast avsedd for
hushallsbruk. Vid felanvandning
finns risk for skador.



SAKERHETSANVISNINGAR

Obs. Ugnen 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 ugnen
utan vuxens uppsikt.

Ugnen 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 ugnen. Lat inte barn rengdra eller anvanda
spisen utan att ha uppsikt over dem.

Obs. Elinstallationen maste utféras av en behdrig
elinstallator.

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

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 rengér ugnens glasytor. Ytan kan
repas, vilket kan orsaka sprickor i glaset.

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



SAKERHETSANVISNINGAR

Obs. Du maste ha uppsikt dver maten under tillagnin-
gen. Matlagning som tar kort tid maste dvervakas hela
tiden.

Risk f6r brannskador! Het anga kan strémma ut nar du
Oppnar ugnsluckan. Var forsiktig nar du 6ppnar ugnsluc-
kan medan ugnen ar igang och efter att den har varit
igang. Luta dig INTE 6éver ugnsluckan nar du éppnar den.
Tank pa att angan kan vara osynlig fér 6gat beroende
pa vilken temperatur den har.

Anvand inte utrustning som rengdér med anga nar du
rengor ugnen.

Anvand bara den kottermometer som medfdljer enheten.



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

Montering av ugnen

« Koket maste vara torrt, luftat
och ha en effektiv ventilation.
Tank pa att alla kontrollelement
maste vara lattatkomliga nar du
installerar ugnen.

+ Koksskapens ev. ytskikt och
faner maste limmas fast med
varmetaligt klister (100°C). Det
férhindrar att dessa deformeras
eller lossnar.

»  Kokskapor ska installeras enligt
tillverkarens anvisningar.

*  GOoren 6ppning med de matt som
anges i ritningen fér ugnen som
ska monteras.

» Fodrsakra dig om att elkontakten
ar utdragen och anslut sedan
ugnen till elnatet.

e FOor in ugnen helt i dppningen,
se upp sa att de fyra skruvarna
som ar avbildade i ritningen inte
faller ut.

Natanslutning

OBS!

Bryt strdmmen med huvudstrombry-
taren innan montering.

Ugnen har tillverkats for att arbeta
med enfasig vaxelstrom (230 V
1N~50 Hz) och &r utrustad med en 3
x 1,5 mm? anslutningskabel.

For inkoppling till elnatet se dataskylt
pa baksidan av ugnen.

For att uppfylla sakerhetsféreskrif-
terna maste en strombrytare som
bryter alla poler och som har ett kon-
taktavstand pa minst 3 mm anvandas.
(kan vara en huvudstrombrytare).

Eldiagram

Obs! Vid alla kopplingar ska jord-
ledningen fran natet anslutas med

klamman @.
Z )
[an] m
LN

230V 1N~ 50Hz

MFC—KSX“ GNYE

Live L: BN - brun
Neutral N: BU - bla
Skyddsjordsledning PE: GNYE -gron/gul

Min. sakring ar 16A.

Vid byte av natsladden maste en av
foljande sladdtyper med motsvarande
nominella tvarsnitt anvandas:
HO5VV-F, 3 x 1,5mm?

OBS!

Om elsladden ar skadad maste den
bytas av tillverkaren, pa en auktoris-
erad serviceverkstad eller av behorig
elektriker for att forhindra att fara
uppstar.



Inbyggnadsmatt




Innan Du bérjar anvdnda
ugnen

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

Rengdring far ej ske med; Stalull,
repande skurpulver eller annat
som kan repa!

Karl med plasthandtag kan ej anvan-
das i ugnen.

Infallbara vred

Spisen ar utrustad med inféllbara
vred. For att valja en funktion, goér
féljande:

Tryck forsiktigt in vredet och
slapp.

Valj den 6nskade funktionen.
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Digitalt ur

Observera!

For hall utrustad med elektronisk
programvaljare, ska displayen efter
anslutning till natet visa "0.00”. Med
programvaljaren stéller man in ak-
tuell tid. (Se bruksanvisning for pro-
gramvaljare).

Om man inte staller in tiden ska
ugnen inte fungera.

H886

<

MENU | >

MENU - knapp for funktionsintervall

> - knapp Plus

< -knapp Minus

@ - indikering produkt igang
& -timer

F - tillagningstid

<[ - sluttid

Stall in aktuell tid

Nar du ansluter produkten till strom-
men och efter ett stromavbrott blinkar
0.00 pa den digitala displayen.
Tryck pa MENU och hall intryckt
(eller tryck pa </ > samtidigt)
tills du ser ® pa displayen och
punkten under symbolen blinkar.
Tryck pa </ > inom 7 sekunder
for att stalla in aktuell tid.



Spara den nya instéllningen genom
att vanta i cirka 7 sekunder efter att
tiden har stallts in. Punkten under
symbolen @ slutar blinka.

Du kan andra tiden senare. For att
gora det trycker du samtidigt pa </
> och andrar tiden medan punkten
under @ symbolen blinkar.

Obs:
Du kan satta igang ugnen nar du ser
® symbolen pa displayen.

Timer

Timer kan aktiveras nar som helst,
oberoende av de andra funktionernas
status. Den kan stéllas in fran 1 minut
till 23 timmar och 59 minuter. For att
stalla in timern:

Tryck pa MENU, sedan blinkar &
pa displayen,

Stall in timer med knapparna </
>. Displayen visar den installda
tiden och aggklockans symbol &
. Nar den instéllda tiden har gatt
hérs en ljudsignal och ikonen &
blinkar.

Tryck pa </ > och hall intryckt,
eller pa MENU for att stanga
av ljudsignalen. Ljudsignalen &
stangs av och displayen visar
aktuell tid efter cirka 7 sekunder.

Obs:

Om du inte trycker pa nagon knapp
stangs ljudsignalen av efter cirka 7
minuter.
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Tidsinstalld funktion

GOr sa har for att stanga av produkten
efter en viss tid:

Stall funktionsvalsvredet och
temperaturvalsvredet pa 6nskad
installning.

Tryck pa MENU flera ganger tills
displayen visar dur (duration,
varaktighet) en kort stund och -l
symbolen blinkar.

Stall in dnskad varaktighet fran
1 minut till 10 timmar med </ >
knapparna.

Den installda varaktigheten sparas ef-
ter cirka 7 sekunder. Displayen visar
den aktuella tiden och Il symbolen.
Ugnen stangs av automatiskt nar den
installda tiden har gatt. Du hér en ljud-
signal och symbolen [ och ={ blinkar.
Stall ugnens funktionsvalsvred
och temperaturvalsvred i av-
stangt lage.

Tryck pa </ > och hall intryckt,
eller pA MENU for att stanga av
ljudsignalen. [l och =l stangs
av och displayen display visar
aktuell tid efter cirka 7 sekunder.

Fordrojd tidsinstéllning

Om du vill stélla in produkten sa att
den stangs av efter en viss tid efter
att den har varitigang ska du stélla in
varaktigheten och en sluttid:

Tryck pa MENU flera ganger tills
displayen visar dur (duration,
varaktighet) en kort stund och -l
symbolen blinkar.

Stall in dnskad varaktighet fran



1 minut till 10 timmar med </ >
knapparna.

*  Tryck pa MENU flera ganger tills
displayen visar End en kort stund
och =l symbolen blinkar.

« Stallin sluttiden med </ > knap-
parna. Du kan stallain en tid som
ar maximalt 23 timmar och 59
minuter senare.

« Stall in funktionsvalsvredet och
temperaturvalsvredet pa ons-
kade installningar. Funktionerna
F och =l &r aktiva. Produkten
startar vid sluttid minus varaktig-
het (d.v.s. om varaktigheten ar
installd pa 1 timme och sluttiden
ar kl.14:00, kommer produkten
starta kl. 13:00).

Nar tiden for varaktigheten ar over
stangs ugnen av automatiskt. Du hor
en ljudsignal och Fl och =l blinkar.

« Stall ugnens funktionsvalsvred
och temperaturvalsvred i av-
stangt lage.

e Tryck pa </ > och hall intryckt,
eller pA MENU for att stanga av
ljudsignalen. Fl och =l &r avstang-
da och displayen visar aktuell tid
efter cirka 7 sekunder.

Avbryta instéllningar

Timer och tidsférdrojningsfunktionen
kan avbrytas nar du vill.

Avbryta automatiska funktionsinstall-

ningar:

e Tryck pa </ > knapparna sam-
tidigt.

Avbryta timer installning:

* Tryck pa MENU knapp for att
vélja timeren.

e Tryck pa </ > knapparna sam-
tidigt.

Andra ljudsignal

Gor sa har om du vill andra ljudsig-

nalen:

e Tryck pa </ > knapparna sam-
tidigt.

e Tryck pa MENU upprepade
ganger for att valja fon (tonen).
Displayen blinkar: ton I.

» Valj tonen du vill ha med </ >
knapparna:

Anvand > for att valja en install-
ning mellan 1 och 3.
Anvand < for att valja en install-
ning mellan 3 och 1.

Stélla in displayens ljusstyrka

Du kan stélla in displayens ljusstyrka
fran 1 till 9, da 1 ar moérkast och 9 ar
ljusast. Ljusstyrkan galler den inaktiva
displayen, d.v.s. nar du inte har rort
vid en sensor pa 7 sekunder.

GOr sa har for att stalla in ljusstyrkan:

* Tryck pa knapparna </ > sam-
tidigt.

* Tryck pa MENU flera ganger
for att valja installningen bri
(brightness, ljusstyrka) — install-
ningarna kan goéras i sekvensen
ton (tonen) och bri (brightness,
ljusstyrka).

* Anvand knapparna < / > for att
stélla in 6nskad ljusstyrka:



Anvand > for att valja en install-
ning mellan 1 och 9.
Anvand < for att valja en install-
ning mellan 9 och 1.

Obs:

Displayens ljusstyrka ar ljusast nar
den ar aktiv, d.v.s. nar du kar rort vid
en knapp de senaste 7 sekunderna.

Nattlage

Displayen ar morkare pa natten mel-
lan kl. 22:00 och 06:00.

Stektermometer

Justerings- och visningsintervall:
30°C till 99°C, uppldsning: 1 °C, for-
installd standardvarde: 80°C.
Stektermometer aktiveras automa-
tiskt nar temperaturen vid termome-
tern ar éver 0 °C.

Obs:

Stektermometer uttag skyddas av ett
lock. Avlagsna uttagets lock for att
kunna satta in stektermometer.
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Om stektermometer ar ansluten, vi-
sar de tva siffrorna till vanster den
faktiska temperaturen vid stekter-
mometer medan de tva siffrorna till
hdéger visar det installda vardet.

Om temperaturen ar lagre an den
lagsta installningsbara tempera-
turen pa 30°C, visas "30” i tecken-
fonstret. Om temperaturen ar hogre
an den hogsta installningsbara tem-
peraturen pa 99°C, visas den hdg-
sta installningsbara temperaturen i
teckenfonstret. Efter anslutning av
stektermometer startas programmet
med det forinstallda temperaturvar-
det 80°C. Det installda temperatur-
vardet kan andras sa lange tempe-
raturvardena visas (men inte medan
timern haller pa att starta). Stekter-
mometer larm kan aterstallas genom
tryckning pa valfri knapp.

Ett aktivt program for stektermome-
ter eller ett installt larm kan aterstal-
las genom att stektermometer dras
ur kontakten och trycka pa en valfri
knapp.

Vi rekommenderar att du anvander
koéttermometern nar du tillagar en
stérre mangd kott (minst 1 kg).

Att anvanda koéttermometer for tillag-
ning av fjaderfa eller kétt med ben
rekommenderas inte.

Nar kottermometern inte anvands
ska den tas bort ur uttaget och ut ur
ugnen.

Obs:
Anvand bara den kottermometer som
medféljer enheten.



Karntemperaturer vid anvandning av

Ugnen och dess funktioner

Symbolerna pa ugnens funktionsvred
har foljande betydelse:

ECO uppvarmning
ECO varmluft ar en optimerad

ECO funktion for att spara energi

stektermometer
KOTTYP KARNTEMPERATUR
[°C]
GRISKOTT @
Flaskkarré 85-90
Koéttfarslimpa 80 -85
OXKOTT
Oxstek 90 -95
Rostbiff
rod 50-55
rosastekt 65-70 N
genomstekt 75-80 :O’
KALVSTEK 85-90 ~
LAMMSTEK 85-90
VENISON 80 - 85 @
FISK (HEL) 80-85 e
t.ex. laxdring, torsk
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under tillagningen. Ugnsbelys-
ningen ar slackt nar vredet star
i detta lage.

Inre belysning
Nar vredet vrids till detta lage
tands belysningen inuti ugnen.

Varmluft och undervarme
paslagna

Med denna vredinstallning
aktiveras bade varmluftsflak-
ten och undervarme. Ugnen
varms da upp underifran.
Lampligt for tex pizza och
pajer.

OBS! Om temperaturvredet
stédlls pa noll anvéands in-
stéllningen for kylning.

Flakt samt ovre- och nedre
varmeelement

Denna funktion &r lamplig vid
bakning. Den fungerar som en
traditionell ugn med flakt (funk-
tionen rekommenderas vid bak-

ning).

Varmluft pa

Nar denna funktion aktiveras
startas en flakt pa bakre ugns-
vaggen.

Den sorjer for konstant och
jamn luftcirkulation inne i ug-
nen.



Denna uppvarmningmetod har
féljande férdelar:

* ugnen hettas upp snabbare
och man

behdver inte forvarma den

» tva nivaer kan anvandas
samtidigt

* kottratter forlorar mindre fett
och

vatska under uppvarmning,
vilket forbattra smaken

* ugnen smutsas inte ner lika
mycket

Du maste anvanda tempera-
turinstallningen tillsammans
med varmlufts-funktionen.
OBS! Om varmluftsfunktio-
nen slas pa samtidigt som
temperaturvredet ar installt
pa noll, aktiveras endast
flikten. Denna installning
kan anvandas for att kyla ner
matrétter eller sjalva ugnen.

Over- och undervirme pa-
slagen.

Hogsta temperaturer 250°C.
Om vredet stélls i detta lage
varms ugnen upp pa vanligt
satt.

Undervarme paslagen
Hogsta temperaturer 200°C.

Grill pa
Med denna installning aktive-
ras grillen.

A

W

Intensivgrill (grill plus over-
varme)

Maten grillas och varms uppi-
fran samtidigt.

Pa detta satt blir temperatu-
ren hogre i ugnens dévre del,
sa att den rostade maten blir
morkare till fargen. En prak-
tiskt installning nar tjocka bitar
ska grillas

Varmluft och intensivegrill
pa

Grillen och flakten kérs sam-
tidigt. Detta minskar grilltiden
och férbattrar matens smak.

Upptining
Anvands vid tining av t.ex
brod.

Forvarmning
Ring-varmeelement och grill.

Temperaturvredet

Ugnstemperaturen styrs av kontroll-
panelens temperaturvred, forsett med
symbolen °C. Ugnsuppvarmningen
slas av nar vredet vrids till 1age noll.

Folj alltid de rad som ges i receptet
for det som ska bakas / tillagas!
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Kontrollampor

Aktivering av ugnen signaleras ge-
nom att tva kontrollampor borjar
lysa — en gul och en r6d. Nar den
gula kontrollampan lyser betyder
det att ugnen arbetar. Nar den réda
kontrollampan slacks betyder det att
ugnen natt installd temperatur. Om
det i receptet for en matratt rekom-
menderas att matratten ska place-
ras i en uppvarmd ugn ska man géra
det forst efter att den réda kontroll-
lampan slocknat. Under bakning ska
den réda lampan lysa och slockna
en stund (for att bibehalla tempe-
raturen i ugnsutrymmet). Den gula
kontrollampan kan &ven lysa nar
vredet star i position "Ugnsbelysning

2N

pa

Bakning

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

Rétt 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.
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Matlagning

Folj raden i receptet. Ar det en ma-
tratt Du gjort manga ganger tidigare
bor 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 6versta 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.



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 pamit +flakt [:,inl,]
_ Tempe- . Tempe- _ Tempe-
Lfgg: ratur Lllagg: ratur Lllgg: ratur
[°C] [°C] [°C]
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
Mijuk 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 smérdeg) 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)
Y, 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 4gg
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 agg
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 6vre-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 &gg och socker posigt. Blanda mjol och
bakpulver och rér ner det forsiktigt tillsammans med vattnet. Bred
ut smeten 6ver papperet till ett jdamnt 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 chokladsmoérkram
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- G-
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: Kéttstekning
Ugnslage Temperatur °C Stektid*
Kottratt nerifrén frmin
Konventionell Konventionell
Narmibiy uppvarmning pamluft uppvarmning
Nottkott
Rostbiff eller lattstekt ca1cm:
(,rare”) 3 250 12-15
férvarmd ugn
rosa (,medium®) 3 250 15-25
férvarmd 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 kéttbitar 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 4 250 8-10 6-8
Flaskfars 3 250 10-12 6-8
Kottspett 4 250 7-8 6-7
Korv 4 250 8-10 6-8
Rostbiff (omk. 1kg) 3 250 12-15 10-12
Kalvkotlett 4 250 8-10 6-8
Kalvstek 4 250 6-8 5-6
Lammekotelett 4 250 8-10 6-8
Halv kyckling (ca 5009g) 3 250 25-30 20-25
Fiskfile 4 250 6-7 5-6
Forell (omk. 200 — 250g) 3 250 5-8 5-7
Toast 4 250 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 2 200-220 30-40
Kyckling 1,0 2 180-200 50-60
Anka 2,0 1-2 170-190 85-90
Gas 3,0 1 140-160 110-130
Kalkon 2,0 2 180-200 110-130
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
Anvandaren 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
gOras 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.

fH.
bl
T

"g g‘

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 i ugnens hal och trycka ner
dem i fastet.

Angrengéring
Steam Clean

Placera en skal med 0,25 liter vat-
ten langst ned i ugnen och stang
ugnsluckan. Satt ugnen pa 50°C och
funktionsvredet pa lage "undervarme”
(LJ. Varm ugnen i ca. 30 min. Oppna
sedan ugnsluckan, torka ugnen med
trasa eller tvattsvamp och rengor
sedan ugnen med varmt vatten med
diskmedel i.
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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 gora
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 gora 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 sékerhetsdelar till
géangérn

Demontering av det innersta
glaset

1. Dra forsiktigt av kantlisten. (fig. B,
C)
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2. Darefter kan glasskivan tas bort
(fig. D). Efter rengdring upprepas
beskrivningen i omvand turordning.

Viktigt! Tryck inte in den 6vre pro-
filen pa luckans bagge sidor sam-
tidigt. For att passa in luckans 6vre
profil pa ratt satt placerar du profilens
vanstra ande mot luckan och trycker
sedan in den hogra anden tills du hor
ett ,klick”. Darefter trycker du in den
vanstra anden tills du hor ett klick”.

Barnlas

Ugnsluckan har ett barnlas som
hindrar att barn kan 6éppna 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.



Tekniska data

Matt

Bredd 595 mm
Hojd 595 mm
Djup 570 mm

Tillbehor

2 Bakplat

1 Ugnspanna
1 Grillgaller

Effekt
Overvarme 900 W
Undervarme 1100 W

Ring-varmeelement 2100 W

Grill 1500 W

Totalt 3600 W
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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
Safely AAVICE ... ————— 27
Safeguarding the environment..............ccooiiiiiiiiicce e, 29
Declaration of conformity..........ccccouiiiiiiiiiie e 30
INSTAIATION. ... e 31
Before using the appliance for the firsttime .....................ool, 33
EleCtronic programmer..........ouiuiiiii e 33
The oven and its fUNCHIONS. ... ..o 37
Cleaning the oven door..........oiiiiii e 45
Technical data........oeeeiei e 48
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.

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.

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.

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.
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GUIDELINES CONCERNING THE SAFETY OF USE

Caution: The cooking process has to be supervised.
A short term cooking process has to be supervised
continuously.

Danger of burns! Hot steam may escape when you open
the oven door. Be careful when you open the oven door
during or after cooking. Do NOT lean over the door when
you open it. Please note that depending on the tempe-
rature the steam can be invisible.

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

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

The appliance has been designed only for cooking. Any
other use (for example for heating) does not comply with
its operating profile and may cause danger.

Use only original temperature probe supplied with the
appliance.
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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

Installing the oven

*  The kitchen area should be dry
and aired and equipped with effi-
cient ventillation. When installing
the oven, easy access to all con-
trol elements should be ensured.

»  Coating or veneer used on fitted
furniture must be applied with a
heat—resistant adhesive (100°C).
This prevents surface deforma-
tion or detachment of the coating.

* Hoods should be installed ac-
cording to the manufacturer’s
instructions.

*  Make an opening with the dimen-
sions given in the diagram for the
oven to be fitted.

*  Make sure the mains plug is di-
sconnected and then connect the
oven to the mains supply.

* Insert the oven completely into
the opening without allowing the
four screws in the places shown
in the diagram to fall out.

Electrical connection

Warning. All electrical work should be
carried out by a suitably qualified and
authorised electrician. No alterations
or wilful changes in the electricity
supply should be carried out.

The oven is manufactured to work
with a one-phase alternating current
(230V 1N~50Hz) and is equipped
with a 3 x 1,5 mm? connection lead.

The electricity supply for the oven
must have a safety switch which ena-
bles the power to be cut off in case
of emergency. The distance between
the working contacts of the safety
switch must be at least 3 mm.
Before connecting the oven to the
power supply it is important to read
the information on the data plate and
the connection diagram.

Connection diagram

Caution! In the event of any connec-
tion the safety wire must be connec-
ted to the @ PE terminal.

z 2
m o
N

L

w:—m GNYE

230V 1N~ 50Hz

Live L: BN - brown
Neutral N: BU - blue
Earth PE: GNYE -green/yellow

Power circuit should be protected with
a 16A fuse.

Recommended type of connection
lead:

HO5VV-F, 3 x 1,5mm3.

Important. If the fixed power sup-
ply cable is damaged, it should be
replaced at the manufacturer or at
an authorized servicing outlet, or by
a qualified person to avoid danger.
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Built-in dimensions

G6S

Y

= G6SG
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Before using the appliance

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.

Do not clean with: steel wool, abra-
sive scouring powder or anything
else that can scratch.

You cannot use pots with plastic han-
dles in the oven.

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.

Electronic programmer

Caution!

The time “0.00” will start flashing in
the display field upon connection to
the power supply.

The programmer should be set with
the current time. (See Electronic
programmer ). If the current time
is not set operation of the oven is
impossible.

HEBH

<

MENU | >

MENU - select the mode of operation

> -sensor Plus

< -sensor Minus

@ - appliance on indicator
6 - Kitchen Timer

- Duration

=l -End Time

Setting the time

When the appliance is plugged into

the electrical mains supply, or when

power is restored after power outage,
the digital display will show flashing

0.00:

* Touch and hold MENU (or si-
multaneously touch < and >)
until you will see ® on the display
and the dot below the symbol is
flashing.
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¢ Touch < or > within 7 seconds to
set the current time.

To store the new time setting, wait
approximately 7 seconds after time
has been set. The dot below the &
symbol will stop flashing.

You can adjust the time later. To do
this touch < and >, simultaneously
and adjust the current time while the
dot below the @ symbol is flashing.

Note:
The oven can be turned on when you
see the @ symbol on the display.

Kitchen Timer

You can active the Kitchen Timer at

any time, regardless of the status of

other functions. The Kitchen Timer

can be set from 1 minute up to 23

hours and 59 minutes.

To set the Kitchen Timer:

* Touch MENU, then the display
will show blinking &.

* Use the < and > sensors to set
the Kitchen Timer. The display
will show the set time and Kitchen
Timer symbol &. Once the set
time elapses, alarm sounds and
the & icon flashes.

*  Touch and hold the </>or MENU
to mute the alarm. The & will be
off and the display will show the
current time after approximately
7 seconds.

Note:
If no button is touched, alarm will turn

off automatically after approximately
7 minutes.

Timed operation

To set the appliance to switch off after

a specific duration:

» Set the function selector knob
and the temperature selector
knob to your preferred settings.

 Touch MENU repeatedly until
the display shows dur (duration)
briefly and the [ symbol will be
flashing.

»  Set the desired duration from 1
minute to 10 hours using the </
> sSensors.

The set duration will be memorised

after about 7 seconds. The display

will show the current time and the
symbol.

Once the duration time has elapsed

the oven will turn off automatically.

You will hear an alarm and the Il and

=] symbols will be flashing.

« Set the oven function selector
knob and the temperature selec-
tor knob in off position.

* Touch and hold </ > or MENU
to mute the alarm. The  and
=[ will be off and the display will
show the current time after ap-
proximately 7 seconds.

Delayed timed operation

In order to set the appliance to switch
off at a specific time after a set Dura-
tion has elapsed, set the Duration and
the End Time:

+  Touch MENU repeatedly until
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the display shows dur (duration)
briefly and the | symbol will be
flashing,

» Set the desired duration from 1
minute to 10 hours using the </
>sensors.

*  Touch MENU repeatedly until the
display shows End briefly and the
=l symbol will be flashing.

» Setthe End Time using the </ >,
sensors, a maximum of 23 hours
and 59 minutes ahead.

» Set the function selector knob
and the temperature selector
knob to preferred settings. The
M and =l functions are now ac-
tive. The appliance will switch
on at End Time minus Duration
(i.e. if the set Duration is 1 hour
and the set End Time is 14:00,
the appliance will automatically
switch on at 13:00).

Once the Duration time has elapsed
the oven will turn off automatically.
You will hear an alarm and the Il and
= will be flashing.

» Set the oven function selector
knob and the temperature selec-
tor knob in off position.

e Touch and hold </ > or MENU
to mute the alarm. The * and
=l will be off and the display will
show the current time after ap-
proximately 7 seconds.

Cancel settings

Timer and automatic function settings
may be cancelled at any time.

Cancel automatic function settings:
* Simultaneously touch and hold
the </ > sensors.

Cancel timer settings:

*  Touch the MENU sensor to select
the Kitchen Timer.

« Simultaneously touch the </ >
Sensors.

Change the beep tone

You can change the beep tones as

follows:

*  Simultaneously touch and hold
the </ > sensors.

*  Touch MENU repeatedly to select
the fon (tone). The display will be
flashing ton |I.

» Touch </>to select the preferred
tone:

Use the > to select the setting 1 to
3
Use the < to select the setting 3 to
1.

Adjust display brightness

You can adjust display brightness 1
to 9, where 1 is the darkest and 9 is
the brightest. The brightness setting
applies to an inactive control panel,
i.e. when no controls are touched for
7 seconds.

You can adjust display brightness as

follows:

* Simultaneously touch and hold
the </ > sensors.

*  Touch MENU repeatedly to se-
lect the bri (brightness) setting
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— the settings can be accessed
in sequence ton (tone) and bri
(brightness).
*  Touch </>to select the preferred

brightness:

Use the > to select the setting 1 to

9

Use the < to select the setting 9 to
1.

Night Mode

The display is dimmed during the
night hours 22:00 — 06:00.

Temperature Probe

Adjustment and display range: 30°C
bis 99°C, Resolution: 1 Grad, De-
fault set value: 80°C.

Temperature probe is recognized
automatically when temperature at
meat probe is above 0°C.

Important!

The temperature probe socket is
protected with a cap.

Remove the protective cap from the
socket to be able to plug in the tem-
perature probe.

If meat probe is plugged in, the two
digits on the left side show the actual
temperature at the meat probe and
the two digits at the right side show
the set point value.

If the probe temperature is lower
than the minimum setting tempera-
ture of 30°C, the display reads "30”.
If the probe temperature is higher
than the maximum setting tempera-
ture of 99°C, the display reads the
maximum setting temperature.

With plugging in the connector of the
meat probe, the program is started
and the nominal temperature is set
to 80°C. The value of the set temper-
ature can be changed as long as the
temperatures are displayed, but not
when timer is still in start up mode.
The meat probe alarm can be reset
by pressing any key.

An active meat probe program or
a pending alarm can be reset by
disconnecting the meat probe and
pressing any key.

The use of temperature probe is
recommended when cooking large
portions of meat (at least 1 kg).

The use of temperature probe is not
recommended when cooking poultry
and meat with bones.

When not in use, disconnect the tem-
perature probe from its socket and
remove from oven chamber.

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

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

The oven and its functions

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

S

ECO Heating
This is an optimised heating func-

ECO tion designed to save energy

bl
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when preparing food. At this knob
position, the oven lighting is off.

Interior lighting

When the knob is turned to
this position, the interior oven
lighting is lit.

Fan and bottom heating
switched on

This knob setting activates
both the fan and the bottom
heating element. The oven is
then heated from the bottom.
Suitable e.g. for pizza and
pies.

Important! If the tempera-
ture knob is set to zero, the
cooling setting is used.

Top heater, bottom heater
and fan are on.

This knob setting is most suit-
able for baking cakes. Con-
vection baking (recommended
for baking).

Fan and ring heater on
When this function is acti-
vated, the fan on the rear wall
of the oven starts.

This provides constant and
even air circulation inside the
oven.



This heating method has the
following benefits:

* The oven heats up faster and
there is no need to preheat it
* Two levels can be used at the
same time

» Meat dishes lose less fat and
juices during heating, which
improves the flavour

* The oven does not get as
dirty

You must use the temperature
settings together with the fan
function.

Important! If the fan func-
tion is switched on when
the temperature knob is
set to zero, only the fan is
activated. This setting can
be used to cool dishes or
the oven.

Top and bottom heating
switched on.

Highest temperature 250°C.
If the knob is set to this posi-
tion, the oven heats up nor-
mally.

Bottom heating on
Highest temperature 200°C.

Grill on
This setting activates the grill.

b4
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Intensive grill (grill plus top
heat)

The food is grilled and heated
from above at the same time.
In this way, the temperature is
higher at the top of the oven,
making the roasted food dark-
er in colour. A practical setting
for grilling thick items

Fan and intensive grill on
The grill plus top heat and fan
run at the same time. This
reduces the grill time and im-
proves the flavour.

Defrosting
Only fan is on and all heaters
are off.

Rapid Preheating
Ring heater and grill on. Use
to preheat the oven.

Temperature knob

The oven temperature is controlled by
the temperature knob on the control
panel, indicated by the symbol °C.
The oven stops heating up when you
turn the knob to zero.

Always follow the advice given
in the recipe for the food you are
baking/cooking.
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Light indicators

Two light indicators indicate that the
oven has been activated — a yellow
and a red indicator. When the yellow
light indicator lights up, it means the
oven operates. When the red light
indicator goes out, it means the oven
has reached the set temperature.
If a recipe for a dish recommends
that the dish is placed in a heated
oven, do not put it in the oven until
the red light indicator has gone out.
During baking, the red light indicator
will light up and go out intermittently
(maintaining the temperature in the
oven). The yellow light indicator can
also light up when the knob is in the
"Oven lighting" position.

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.

39



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 time
Oven | Temperature | o oo Tempe G Tempe [min.]
setting [°C] setting D setting ELIE
[°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
2plates| -- -- 1+3 | 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 o 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 ti:i\f*
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 4 250 8-10 6-8
Minced pork 3 250 10-12 6-8
Kebab 4 250 7-8 6-7
Sausages 4 250 8-10 6-8
Roast beef (approx. 1kg) 3 250 12-15 10-12
Veal chop 4 250 8-10 6-8
Roast veal 4 250 6-8 5-6
Lamb chop 4 250 8-10 6-8
Half chicken (approx. 500 g) 3 250 25-30 20-25
Fillet of fish 4 250 6-7 5-6
Trout (approx. 200 — 250g) 3 250 5-8 5-7
Toast 4 250 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 2 200-220 30-40
Chicken 1.0 2 180-200 50-60
Duck 2.0 1-2 170-190 85-90
Goose 3.0 1 140-160 110-130
Turkey 2.0 2 180-200 110-130
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 door

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.

LR
%

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.

Steam cleaning
Steam Clean

Place a bowl containing 0.25 litres
water at the bottom of the oven and
close the oven door. Set the oven to
50°C and turn the function knob to
"bottom heating" E] . Heat the oven
for approx. 30 min. Then open the
oven door, dry the oven using a cloth
or sponge and then clean the oven
using warm water with washing-up
liquid.
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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

Remove the inner panel

1. Carefully remove the door slat
(fig. B, C)
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2. You can then remove the glass
panel (Fig. D). After cleaning, repeat
the procedure in the reverse order.
Important! Do not force the upper
slat in on both sides of the door at
the same time. In order to correctly
fit the top door slat, first put the left
end of the slat on the door and then
press the right end in until you hear
a "click". Then press the left end in
until you hear a "click".

Child safety lock

Oven door features a child safety
lock device that prevents children
from opening of the door. The ap-
pliance is supplied by the manufac-
turer with the door safety lock device
engaged.

Release the
child safety
N lock.

The lock is
released and
you can open
the door.

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

Dimensions

Width 595 mm
Height 595 mm
Depth 570 mm

Equipment

2 baking trays
1 roasting pan
1 grill rack

Power

Top heater 900 W
Bottom heater 1100 W
Ring heater 2100 W
Grill 1500 W

Total 3600 W
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Service

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

Uppge / Declare

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

Problembeskrivning / Problem description
Namn och adress / Name and address

Ditt telefonnummer / Phone number

Kontakta oss / Contact us

www.cylinda.se

Cylinda

en enk|ore VOI’CIOQ
10-CBI-2901 / 8517320
(rev. 05.2023)

Elektroskandia Sverige AB, Cylinda, 191 83 Sollentua



