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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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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 déver 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 dver spisen!

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

Obs. Brandrisk: Anvand inte spishallen som
forvaringsplats.

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

Obs. Elinstallationen maste utféras av en behorig
elinstallator.

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

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 stromtillférsel till spisen nar lampan byts.

Obs. Du maste ha uppsikt 6ver maten under tillagningen.
Matlagning som tar kort tid maste 6vervakas hela tiden.

Obs. Du ska endast anvanda sadana kantskydd till
spishallen som har tagits fram av spishallens tillverkare,
har angivits som passande av denne i bruksanvisningen
eller kantskydd som ar inbyggda i spishallen. Olyckor
kan intraffa om du anvander kantskydd som inte passar

till spishallen.
Anvand inte utrustning som rengdér med anga nar du
rengOr spisen.

Installera inte apparaten i narheten av kraftfulla
varmekallor, som eldstader, eftersom hog temperatur i
narheten kan skada apparaten.



SAFEGUARDING THE ENVIRONMENT

DISPOSAL OF PACKAGING
MATERIALS

The packaging materials 100%
recyclable and is marked with the
recycle symbol €5. 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 27)

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
héllskydd monteras.

OBS! Ténk pé 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 riétten till tekni-
ska foréndringar.

Hur tippskyddet ska monteras
framgar av instruktionen pa sidan
27.

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 6ver 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 &r ocksa smart
att stdnga av plattan lite i fortid och
lata det koka fardigt med hjalp av
eftervarmen.



Digitalt ur

Observera!

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

Om man inte staller in tiden ska
ugnen inte fungera.

BE68

<

MENU | >

MENU - knapp for funktionsintervall

> - knapp Plus

< -knapp Minus

® - indikering produkt igang
4 -timer

k- tillagningstid

Still 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.

e Tryck pa </ > inom 7 sekunder
for att stalla in aktuell tid.

Spara den nya installningen 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 stallas in fran 1 minut
till 23 timmar och 59 minuter. For att
stalla in timern:

*  Tryck pa MENU, sedan blinkar &
pa displayen,

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

« Stangav larmet genom att trycka
pa MENU och haélla intryckt, eller
genom att samtidigt trycka pa </
>, & stangs av och displayen visar
den aktuella tiden.

Obs:

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



Tidsinstalld funktion

GoOr 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
symbolen blinkar.

» Stall in 6nskad 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 hor
en ljudsignal och symbol Il blinkar.

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

» Stangav larmet genom att trycka
pa MENU och haélla intryckt, eller
genom att samtidigt trycka pa <
/ >, F stangs av och displayen
visar den aktuella tiden.

Avbryta instéllningar

Timer och tidsférdrojningsfunktionen
kan avbrytas nar du vill.

Avbryta tidsinstalld funktionsinstall-

ningar:

e Tryck pa </ > knapparna sam-
tidigt.

Avbryta timer installning:

e 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.

« 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 géller den inaktiva
displayen, d.v.s. nér 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 goras 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.

Om stektermometer ar ansluten, vi-
sar de tva siffrorna till vanster den
faktiska temperaturen vid stekter-
mometer medan de tva siffrorna till
hdger visar det installda vardet.
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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 hog-
sta installningsbara temperaturen i
teckenfonstret. Efter anslutning av
stektermometer startas programmet
med det forinstallda temperaturvar-
det 80°C. Det instéllda 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
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. laxdring, torsk




Fakta om keramikhall

Zoner:

Vanster fram 2100W, 210/120 mm diameter
Vanster bak 1200W, 145mm diameter

Hoger fram 1200W, 145mm diameter

Hoger bak 1800w, 180/120 mm diameter

Restvarmesignaler

De fyra signallamporna som visar re-
stvarme ar placerade mellan varme-
zonerna och héllens framkant och de
visar respektive varmezon.

Dessa varningslampor tdnds nar ytan
ar for varm for berdring. Lampan lyser
aven sedan zonen stangts av.

Obs; respektera alltid en héll som
nyligen anvénts, d&ven om inte
signallampan lyser.

Skotsel

Hallen torkas av med en fuktig trasa
och eventuellt milt diskmedel. Fast-
brand smuts skrapas bort med en
rakbladsskrapa (Cylinda tillbehor
E4381014). Efter avtorkningen kan
hallen poleras med nagot av de spe-
cialmedel for keramikhallar som finns
i handeln. Detta ger en fin finish och
ger héllen skyddande yta.

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

O
O.C

Kokkarl och stekpannor

Anvand karl i ldampliga storlek for
zonerna.

Hellre ett nagot for stort karl, an att ett
karl som inte tacker zonen. Se till att
botten pa karlet ar rent och plant. Ett
kokkarl med ojamn botten kan gora
att kontakten mellan karl och keramik
blir sa dalig att 6verhettningsskyddet
i zonen léser ut och darmed att kok-
tiden blir onddigt lang.

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

Karl med plasthandtag kan ej anvan-
das i ugnen.
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Varningar

Lagg ingenting pa hallen sa lange
den ar het.

Foérvara inte tunga och vas-
sa foremal som kan ramla ner
ovanfor hallen. Skulle en spricka
uppsta maste hallen géras span-
ningslés genom att man drar ur
kontakten eller lossar sakringar-
na.

Plast och socker samt sockerhal-
tigt spill, t ex sylt, saft eller knack
maste omedelbart avlagsnas med
rakbladsskrapa (E4381014) me-
dan hallen ar varm. Branner det
fast kan hallen fa allvarliga skador.
Vissa aluminiumkarl kan ge si-
Iverliknande marken pa hallen,
dessa ska tas bort genast med
putsmedel och rakbladsskrapa.
Dra inte karl med grov botten éver
hallen. De kan orsaka repor.

P
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Ugnen och dess funktioner

Symbolerna pa ugnens funktionsvred
har foljande betydelse:

S

ECO uppvarmning
ECO varmluft ar en optimerad

ECO funktion for att spara energi

I
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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 vredinstéllning
aktiveras bade varmluftsflak-
ten och undervarme. Ugnen
varms da upp underifran.
Lampligt for tex pizza och
pajer.

OBS! Om temperaturvredet
stélls pa noll anvands in-
stéllningen foér 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
foljande férdelar:

* ugnen hettas upp snabbare
och man

behdver inte férvarma den

» tva nivaer kan anvandas
samtidigt

« kottratter forlorar mindre fett
och

vatska under uppvarmning,
vilket férbattra 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
flakten. Denna instéllning
kan anvandas for att kyla ner
matrétter eller sjdlva ugnen.

Over- och undervirme pa-
slagen.

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

Undervarme paslagen
Hogsta temperaturer 200°C.

Grill pa
Med denna instélining aktive-
ras grillen.

A

N

—

Intensivagrill (grill plus 6ver-
varme)

Maten grillas och varms uppi-
fran samtidigt.

Pa detta satt blir temperatu-
ren hogre i ugnens 6vre 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 kors sam-
tidigt. Detta minskar grilltiden
och forbattrar 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 lage 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 bdrjar
lysa — en gul och en réd. 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 gora
det forst efter att den rdéda 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

an

pa

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
gangerna Du graddar i den nya spisen,
spisen kan troligen vara nagot snab-
bare an den Du hade tidigare. Tid ,
temperaturinstalining 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
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 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.

Forvaringslada for tillbehor

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

Vill man ta ut Iadan 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 Varmeelement Ve +fiakt [min]
_ Tempe- _ Tempe- _ Tempe-
Lfgg: ratur l‘:ag;: 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
Matbrod (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 (réd)
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 —11/2 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 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 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- LElEcs
lage LT lage e
[°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: Kottstekning
Ugnslage Temperatur °C Stektid*
Kottratt nerifran frmin
Konventionell Konventionell
Varmluft uppvarmning Nanpluty uppvarmning
Nottkott
Rostbiff eller lattstekt calcm:
(,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
Matritt 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 6ver kottet ett antal ganger.
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TABELL 5: Rekommenderad instéllning for ECO uppvarmning

Matratt Ugnsfunktioner Temperatur Ugnslage Stektid
°C] nerifran fmini]

Sockerkaka/spracklig 180 - 200 2-3 50-70
Sockerkaka 180 - 200 2 50-70
Fisk 190 - 210 2-3 45 -60
Nottkott 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 stélla in en hdgre temperatur, vi rekommenderar
inte att du férvarmer ugnen.

Andra inte temperaturinstéliningen 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 stromlos 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.

e

%

i @

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.
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Rengoér 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

L

\
e
SV

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”
E] .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 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 gdéra 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
stanga luckan.

A

Uppdragning av sdkerhetsdelar till
gangérn
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Demontering av det innersta
glaset

1. Dra forsiktigt av kantlisten. (fig. B,
C)




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”.

11 11

Barnlas

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

~

Lasa
barnlaset.

upp

Barnléaset éar
upplast sé att
du kan 6ppna
luckan.

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



Skotsel av emaljhall och plattor Tekniska data

Skydda héllen mot missfargning Matt

genom att torka av den efter varije  grgqd 595 mm
anvandning. Undvik rengéringsmedel  Hojd 900 mm
med starkt skurande eller repande  Djup 600 mm

verkan. Anvand vanligt handiskmedel

I apa Vill I tra, t
eller E?Ipl)a |" man p(cj) elra extra, tar Tillbehor
man hallrengérinsmedel. 2 Bakplat

1 Ugnspanna
1 Grillgaller
1 Tippskydd

Effekt

Spisplattor 6300 W
Ugn 3600 W

Grill 1500 W

Totalt 9900 W

Stromférbrukning i standby [W] 0,5
Stromférbrukning i avstangt l1age [W] -
Stromférbrukning med natverksansluten produkt [W] -
Automatisk standby/avstangningstid [min] -

Om spisen inte fungerar:

Observera! Den medféljande anslutningskabeln ar endast avsedd for in-
kopplingsalternativ 400 V 3-fas. Onskar man ansluta spisen till 400 V 2-fas
sa maste kabeln kopplas om. Detta bor goras av en elektriker. Kontrollera
att sakringarna ar hela. For 400-voltspisarna kontrollerar man aven att stick-
proppen ar isatt.

Kontakta Cylinda service om du har fragor, 0771-252500.

For inkoppling till elnatet se markskylt pa baksidan av spisen.

(For att lasa modellbeteckning; dra ut spisen och las av typskylt som finns
placerad pa spisens hogra sida).

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

*kok i rostfritt stal

Viktigt:

Aven om vi har gjort allt vi kan fér
att forebygga att produkten har vas-
sa kanter bor du vara férsiktig nar du
hanterar den — vi rekommenderar att
du anvander skyddshandskar under
installationen.

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

Den frstdende spisens standardhojd
med instéllningsbar sockel &r 90cm.
Du kan stalla in héjden till 92,5 nar
fotterna ar i det hdgsta laget.

90-92,5cm

—

Andra spisen fran 90 till 92,5 cm

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

1. Luta spisen bakat och skruva pa
installningsfétterna framtill for att
stalla in 6nskad hojd.

—)
2. Luta spisen framat. Spisen ar

tung, framhjulen far inte dverbelas-
tas. Be nagon om hjalp.

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.

T

=9

e

Hojd utan sockel

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

£

S
o
©
*Q
O
£

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 AAVICE......oiiiii 31
Before using the appliance for the firsttime ...l 35
Electronic programmer.............uuuiiiiiiiiie e 36
Facts about ceramic hobs ........ .o 40
The oven and its fuNCLiONS. ... ..o 41
Cleaning the oven door..... ... 49
Technical data........oeeeee e 53
Mounting the anti-tip deviCe...........oociiiiiiiiiii 54
Height of the applianCe.........oo oo, 55
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.

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.

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

Warning: Use only hob guards designed by manu-
facturer of the cooking appliance or indicated by the
manufacturer of the appliance in the instructions for use
as suitable or hob guards incorporated in the appliance.

The use of inappropriate guards can cause accidents.

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

Do not install the appliance near powerful sources of
heat, such as solid fuel stoves, because high temperature
near them can damage 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.

)i

The symbol == 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 200_1/95{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 54)

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 54 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.
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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.

BH68

<

MENU | >

MENU - select the mode of operation
> -sensor Plus

< -sensor Minus

@ - appliance on indicator

& - Kitchen Timer

<] - Duration

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.

*  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 MENU or simul-
taneously touch and hold < and
> to mute the alarm, the & will be
off and the display will show the
current time.
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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 </
> sensors.

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 Kl

symbol will be flashing.

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

*  Touch and hold MENU or simul-
taneously touch and hold < and
> to mute the alarm, the [l will be
off and the display will show the
current time.

Cancel settings
Timer and timed operation function

settings may be cancelled at any
time.

Cancel timed operation function set-

tings:

« 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 ton (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.
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*  Touch MENU repeatedly to se-
lect the bri (brightness) setting
— 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.
Meat Probe

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

Meat probe is recognized automati-
cally 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
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Facts about ceramic hobs

Zones:

Front left 2100W, 210/120 mm diameter

Back left 1200W, 145 mm diameter
Front right 1200W, 145 mm diameter

Back right 1800W, 180/120 mm diameter

Residual heat indicators

The four residual heat indicators are
located between the cooking zones
and the front of the hob and indicate
the respective cooking zone.

These warning indicators light up
when the surface is too hot to touch.
The indicators light up even when the
zones are turned off.

Note: always be careful when the
hob has recently been in use, even
if the indicator is not lit.

Maintenance

Clean the hob using a damp cloth
and some washing-up liquid. Burnt
on dirt can be scraped off using a
scraper. After cleaning, the hob can
be polished using a special product
for ceramic hobs, which is available
in stores. This gives a fine finish and
gives the hob a protective surface.

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

Use pans that are the right size for
the cooking zones.

Itis better to use a slightly larger pan
than a pan that does not cover the
cooking zone. Make sure the bottom
of the pan is clean and flat. A pan
with an uneven bottom can make the
contact between the pan and ceramic
hob so poor that the overheating
protection for the zone is triggered
and the cooking time becomes un-
necessarily long.

Put the lids on saucepans and pots to
save energy. Itis also recommended
that you turn off the zone slightly in
advance and let the dish continue to
cook using the remaining heat.

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

Do not put anything on the hob
when it is hot.

Do not store heavy or sharp ob-
jects which may fall down above
the hob. If a crack appears, the
power supply to the hob must be
cut off by unplugging the appli-
ance or removing the fuses.
Plastic and sugar or sugary spill-
ages, e.g. jam, juice or toffee,
must be removed immediately
using a scraper while the hob is
warm. If it becomes burnt on, the
hob can be seriously damaged.
Some aluminium pots and pans
leave a silvery mark on the hob,
this can be removed using deter-
gent and a scraper.

Do not drag pans with rough bot-
toms across the hob. This can
cause scratches.
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The oven and its functions

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

ECO Heating
This is an optimised heating func-

@
E

tion designed to save energy
when preparing food. At this knob
position, the oven lighting is off.

UM Interior lighting
“\__J: 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.

bl

Top heater, bottom heater
and fan are on.
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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.

A

W

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.

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 | o0, TEED Oven BT [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 | . | 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 4 250 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.

%

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.
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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" Q . 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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Remove the oven door

To access the interior of the oven for
cleaning, you can remove the oven
door. To do this, open the door and
pull up the safety device found in the
hinge (Fig. A). Then push the door
slightly, lift it up and pull it out. To fit
the door of the oven, do this in the
reverse order. When replacing the
door, make sure the cut-out part of
the hinge is placed correctly on the
hinge's grip. After replacing the door,
you must pull down the safety device.
If you do not pull it down, the hinges
may be damaged when you try to
close the door.

A

Pulling up safety devices for the hinge

Remove the inner panel

1. Press in the places shown in the
figure and pull out the upper strip
(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
~ 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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Care of enamel hob and plates Technical data

Protect the hob against discolouring

Dimensions
by wiping it after each use. Avoid  \jidth 595 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 6300 W
Oven 3600 W
Grill 1500 W

Total 9900 W

Power consumption in standby mode [W] 0,5
Power consumption in off-mode [W] -
Power consumption in networked standby mode [W] -
Automatic standby/off time [min] -

If the appliance does not work:

Attention! The supplied power cord is intended for 3-phase 400V connection.
If you wish to connect the appliance to 2-phase 400V, the power cord must
be replaced. This should be performed by an electrician. Check that the fuses
are not blown. For 400 V appliances check that the plug is inserted.

To contact Cylinda Service, see box.

For connection to the mains, see the data plate on the reverse of the appliance.
(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 Important!
Do not remove the edge guard
from the appliance.

* strip only in stainless steel models

Important:

Whilst every care is taken to elimi-
nate burrs and raw edges from this
product, please take care when han-
dling - we recommend the use of
protective gloves during installation.

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.

—)
2. Tilt the cooker forward. The cook-

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

90-92,5cm

7

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.

85-86,5cm

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

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
Inkopsdatum / Purchase date

Problembeskrivning / Problem description
Namn och adress / Name and address

Ditt telefonnummer / Phone number

Kontakta oss / Contact us

www.cylinda.se

Cylinda

en enklare vardag

10-CFS-3337 / 9521649
(rev. 02.2026)

Cylinda AB, Haukadalsgatan 8A, 164 40 Kista



