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Dear customer,

You have purchased a product of our new series of
appliances. We hope that our product will serve you well
and for a long time.

Read this manual before installation and use of this
appliance. It contains important information concerning how
safely and economically operate the appliance. Save the
manual together with the appliance for an eventual further
use.

YBaxaeMmbli nokynaTenb.

Bbl npuobpenn wu3genve wu3 HawenW HOBOW NUHEWKM
OblToBbIX NpubopoB. Ham xoTtenocb 6bl, 4TOObI Hale
nsgenuve xopowo Bam cnyxwuno.

lMepen  yctaHoBKOW M ucnonb3oBaHWem  npubopa
npodnTanTe, noxanymcra, Hactosiwee pykoBoactBo. OHO
COLEPXUT BaXkHyl MHopMauuo 0 Tom, kak 6e3onacHo u
9KOHOMHO MONb30BaTbCcA NpubopoM. PykOBOACTBO XpaHuTe
psgoM c  npubopom, 4YTOBbI  UMETb  BO3MOXHOCTb
BOCMOMb30BaTbCS MM NpU HEOOXOAMMOCTMU.

IMPORTANT INFORMATION

OBLUME PEKOMEHOALIUN

Safety measures

e This appliance can be used with children older then 8
years and persons with decreased physical or mental
ability or lack of experience and knowledge only in cases,
when they are under supervision or when they were
introduced to the use of appliance and they understand
the possible dangers. The children should not play with
this appliance. The user cleaning and maintenance can be
not provided with children without inspection.

o WARNING: The appliance self and its accessible parts will
be hot during the use. You should prevent the contact with
heating elements. Do not allow the access for small
children.

o WARNING: Danger of fire: do not lay down objects on the
cooking surfaces.

¢ WARNING: The cooking without supervision with fat or oil
on the cooking surface could be dangerous and could
cause the ignition of fire. NEVER extinguish the fire here

Mepbl 6e3onacHocTH

e leT B BO3pacte OT 8 neTr M cTapwe M nuMua co
CHWKEHHbBIMU dhusnyeckumm unm YMCTBEHHbIMM
CMOCOBHOCTAMM MW C HEXBATKOW OMbITa WU 3HAHWA MOTYT
MCnonb3oBaTb AaHHbIA Mpubop npu YCnoBuW, YTO OHM
HaxogsaTcA  nod  Hag3opom  wunu 6binm obyyeHbl
GesonacHOMy WCNOMb30BaHUKO npubopa W OcCo3HaloT
noTeHuuarnbHble puckn. [eTn He [OOMMKHbI urpatb C
npubopom. [etam o 8 neTt 3anpellaeTcs BbINOMNHATbL
YNCTKY " BbINOMHAEMOe nonb3oBatenemM
TexobcnyxmBaHue gaxe nog Hag3opoMm.

¢ BHUMAHME: lNpnbop n ero oTKpbITble YacTn CTaHOBATCH
ropsyvMm BO Bpems ncrnonb3oBaHusa. CnegyeT ocobeHHo
TwaTenbHo m3beratb MPUKOCHOBEHUSI K HarpeBaTenbHbIM
anemeHTam. [lpegoTBpaTuUTb BO3MOXHOCTbL AOCTyna K
npubopy AN ManeHbknx aeTen.

e BHUMAHWME: VYrpo3za noxapa: He craBbTe HuKakue
npegMeTbl Ha BapOYHbI€ MOBEPXHOCTM.
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with water, but switch out the appliance first and then
cover the flames for instance with pot lid or with a wet
cloth.

NOTICE: The cooking process should be provided under
supervision. Also a short time cooking should be provided
under constant supervision.

WARNING: If the hotplate surface shows cracks, switch
out the appliance and the circuit breaker for to prevent the
electric shock.

Use the temperature probe recommended for this oven
only.

WARNING: For to prevent the electric shock ensure the
switching off of the appliance before replacing the light
bulb.

Do not use rough abrasive cleaning agents or sharp metal
scrapes for cleaning of oven door glass, as they could
crack the surface and causing the breaking of glass.

Never use steam or pressure cleaners for cleaning of the
appliance. A danger of electric shock is threatening here.
The appliance is not adapted for control with help of
external timers or other special control devices.
WARNING: Stabilizing elements should be mounted for to
prevent the overturn of the appliance. See the installation
manual.

WARNING: Use the protection of cooking panel designed
with the producer of cooking appliance or marked with the
appliance producer as suitable in the user's manual only,
or protection devices directly built in in the appliance. The
use of incorrect protection devices could cause accident.

o BHVUMAHWE: NoTOBKa C XXMPOM MN1 MacrioM Ha BapOYHOW
naHenn 6e3 nNpucMmoTpa MOXeT ObiTb OMAacHOW U MOXET
npuBectn Kk BosropaHuto. HUMKOIA He TywuTe OroHb
BOLON, HO BbIKIIOYMTE NpMbOpP, a 3aTeM HaKponTe nnams,
HanpuMep, KPbILLKOW NI MOKPOW TPSINKOMN.

o BHUMAHWE: Mpouecc NpPUroToBIieHNd OOIXKeH
npoxoanTb Noa NpucMoTpoM. KpaTkoBpeMeHHbI npolecc
NPUroTOBNEHNsT AOMKEH NPOXOAUTb NoA4 MNPUCMOTPOM
MOCTOSIHHO.

e BHUMAHWME: Ecnn noBepxHOCTb BapO4HOM MaHENW umimn
arneMeHTa MoTpecKkanacb - BbIKAYATE nNpubop MU
npegoxpaHuTenb, YTOObI nsdexatb nopaxeHus
3NEKTPUYECKAM TOKOM.

e Vicnonb3yrTe TOMNbKO JaTynk TemnepaTypsl,
peKkoMeHayeTCcs s JAaHHOW OYXOBKW.

o BHVMAHMWE: lNepen 3ameHon namnoykn ybegutechb, 4To
npubop  BLIKNOYEH, YTOObI M30exaTb  MopaXxeHus
3MNEKTPUYECKMM TOKOM.

e He wucnomnb3ynTe arpeccuBHble abpasuBHble YUCTALLME
cpeactBa wnM  OCTpble MeTannuyeckue ckpebku ans
UUCTKM CTEKON [ABepLbl OYXOBKW, TaK KaK OHW MOryT

KOTOPbIN

nouapanaTb MNOBEPXHOCTb, YTO MOXET MpUBECTU K
nosiomMKe crekna.
e [InA uyncTkm npubopa He WCMoOMb3yiTe MNapoBble

ounCTUTENN M ouucTuTenu nod gasneHuvem. CyulecTtByeT
OMacHOCTb NOpPaXKeHUs ANEKTPUYECKMM TOKOM.

o [pnboOp He roToB K YMNpaBMEHWIO C MOMOLLLI BHELUHUX
TarMepoB 1 OpYyrnx crneunanbHbIX CUCTEM yrpaBneHus.

e BHUMAHVE: [na npegoTepaleHns OnpoKnabiBaHUA
npubopa JOMKHbl ObiTb  YCTAHOBMEHLI  3MIEMEHTHI




Caution

e Only authorized service worker or similar authorized
person can connect the appliance to the electric mains.

e Verify whether data on the nominal supply voltage,
indicated on a type plate, agree with the voltage of your
mains.

e The cooker is coupled to mains according to the
connection diagram.

e Please let confirm the date of provided installing in the
Guarantee sheet.

¢ Manipulation with the appliance or unprofessional service
could lead to risk of serious injury or to damaging of
appliance, eventually. The installation, the all repairs,
modifications or interventions into the appliance should be
provided with the authorized serviceman or similarly
authorized person only.

¢ A device for disconnecting of all poles of the appliance
from the mains Into the electric wall circuit before the
appliance should be inserted, where the contacts distance
in disconnected state is 3 mm as minimum (thereafter
called in the text as mains switch).

e The product is designed exclusively for cooking. Do not
use for other purposes, for instance for room heating. Do
not put empty pots on the cooking zones.

¢ The strangulation of feeding cable in the oven doors could
lead to short circuit and damage the appliance. Mind the
correct placing of electric feeding cables in a save
distance.

e The electric feeding cables of the appliance or other
appliances should not come in contact with the cooking

ctabunusaumun. CMOTPUTE UHCTPYKLMIO MO YCTAHOBKE.

e BHUMAHUME: Wcnonb3ynte Tonbko 6Gapbepbl Ang
BapoOYHOW MaHenu, CrNpOEKTUPOBaHHbIE W3roTOBUTENEM
NAMTbl N 0BO3HaYeHHble M3roToBUTENEM npubopa B
WHCTPYKUUN MO TMNPUMEHEHUID KaK peKoMeHOyeMble K
NMPUMEHEHUIO UMM BCTPOEHHble B npubope ©Gapbepbi.
Mcnonb3oBaHne HeCOOTBETCTBYHOLIUX GapbepoB MOXeT
NPUBECTU K HECHACTHbIM Cry4asiM.

MpeaynpexaeHue

o [lpnbop MoOXeT ObiTb MNOAKMIOYEH K CETU TONbKO
CEpPBUCHbLIM LLEHTPOM UM KOMMNETEHTHbLIM CreLuanucTom.

¢ [lpoBepbTE, COOTBETCTBYET NN HaNpsHKEHWe B BaLLEN CETU
HOMWHANbHOMY HamMpsKEHUIO MUTaHUA, YyKa3aHHOMY Ha
Tabnunuke xapakTepucTuk.

e YCTPOMCTBO [JOMKHO ObITb MNOAKMIOYEHO K CetTm B
COOTBETCTBMM CO CXEMOW MOAKIIOYEHNS.
e O nare MOHTaxa HeobxoaMmo coenatb

COOTBETCTBYIOLLYIO OTMETKY B [apaHTUAHOM nacnopTe.

e ObpaweHne c¢ npubopom wunm HenpodeccmoHanbHoe
obcnyxmBaHne MOXET TMPUBECTU K PUCKY CEPbE3HbIX
TPaBM MMM K MNOBpexaeHuo usgenvs. MoHTax, nobon
PEMOHT, MogudukaumMm u BMellaTenbcTBa B npubop
BCeraa [LOMKEH BbINOMHATL TEXHWK MO CEPBUCY UMK
KOMMEeTEHTHOE NULO.

e B XeCcTKylo anekTpopacnpegenutenbHylo ceTb nepeq
npubopom  cregyeT  yCTaHOBWTbL ~ YCTPOWCTBO  AnS
OTKIMOYEHMS BCEX MOSOCOB Npubopa oT ceTu, ¥ KOTOpPOro
paccTosiHMe MexXay KOHTakTaMM B pacLenyieHHOM
COCTOSIHMM - MMH. 3 MM (ganee o6os3HavaeTca Kak
rMaBHbIN BbIKIIOYATENb).




plate nor with other hot parts of the cooker.

¢ Switch off the mains switch before providing cleaning or
repairs.

¢ Do not use the glass-ceramic surface as a shelf. Cracks or
other damaging of surface can be caused so. Do not heat
up food covered with aluminum foil, plastic pots or similar
materials. The danger of melting, fire or the damaging of
hotplate threatens in such cases.

¢ Give your special attention when cooking in the oven. The
pans, sheets, gratings and the oven walls could hot as to
the high temperatures. Use cooking gloves.

¢ Never cover the internal oven walls with aluminum foil and
do not put down the baking pots directly on the oven
bottom. The aluminum foil hinders the air circulation,
significantly worsens the baking process and damages the
surface layer of internal cover.

e The oven doors could be hot during the baking. Some
models have therefor a third glass installed on the doors,
which significantly prevents the overheating of external
door surface.

e For prevention of overheating the appliance should not be
installed behind a decoration door.

e Never store inflammable or explosive objects, objects
aggressive to skin (paper, wipers, cleaning agents, plastic
bags, detergents, sprays) in the storage shelf of the oven.
You prevents so the risk of fire during operation of the
appliance. Only the given accessories (pans, drainage
pots and similar) can be stored there.

e The oven door hinges could be damaged when
overloaded. Do not put heavy objects on the opened

o [poaykT
NPUroTOBNEHNST MULLM.
uenen, Hanpumep, Ans OTOMMEHUS MNOMELLEHNS.
CTaBbTe MYCTY0 Nocyay Ha KOHopKuU.

e LIIHyp nuTaHuMsA, 3auenuBLUMIACA, Hanpumep, 3a ABepuy
OYXOBKW, MOXET CTaTb NPUYMHOM KOPOTKOrO 3aMblKaHUs U

npeaHasHayeH UCKNIOYNUTENBHO ans
He wvcnonb3ynte gnsa Aapyrux
He

nospeautb  npunbop. Cnegnte 3a  npaBWUNbHbIM
pacnonoXeHWem LIHYpOB nuUTaHMs Ha ©e3onacHom
pPacCcTosiHUM.

o LlIHyp nuTaHusa npubopa unu apyrux NnpubopoB He JOIHKEH
conpukacaTbCsl C BApOYHON MOBEPXHOCTbIO MU OPYruMu
ropsiunMU YacTaMN MAUTHI.

o [1py YMCTKE U PEMOHTE OTKIHOYMTE IMaBHbIM BbIKMOYaTENb
NUTaHUS OT MNOAAYN SNEKTPOIHEPTUN.

e He ucnonb3ynte BapoyHyto NaHernb B kKa4ecTBe MecTa Aans
OTKNadblBaHuss Belwen. 3To MOXeT npuMBeCTM K
NOSIBMIEHNO LapanuH wunu Apyrux nospexaeHun. He
cnegyetr rpeTb nuwy B anioMuHueBon  onbre,
NNacTMKOBbIX KOHTelHepax u ToMmy nogobHow nocyade.
CywlectByeT yrposa pacnnasfeHusi, noxapa unu
NOBPEXAEHUSA BAPOYHOM NaHenu.

e Ocoboe BHMMaHVe ygenanTe NPUroTOBIIEHUO MUK B
ayxoBke. M3-3a BbICOKMX TemnepaTyp NMpOTUBHM, Mocyaa
ONsi 3anekaHusi, PeweéTkn U CTeHbl OYXOBKM MOryT ObiTb
ropsunmu.  Micnonb3ynte - TEPMOCTOMKME  KYXOHHbIE
nepyaTku.

e Hukorga He obopaunBanTe BHYTPEHHWE CTEHbI MNeYn
anoMnHneBon onbLronM, He CcTaBbTe nocydy And
3anekaHus Ha [HO [OyXOoBKW. AnoMuHMEBas dornbra
NpenaTCTByeT UUPKYNSaUMM BO34yXa, YTO 3HAUYUTENBHO




doors. Do not lean on the opened doors. Do not sit down
nor set foot on the opened oven doors (Mind the children!)
Take off the doors before cleaning of the oven.

A long time use of cast-iron plate could lead to damaging
the constant coloring. This is not a damage covered with
the warranty.

The appliance is designed for location directly on the floor.
Do not use any base or pedestal.

The surface of storage shelf could be heated up up to a
high temperature. At pulling out of hot shelf the surfaces
and objects coming into contact or being in a close
distance can be damaged. Do not operate the appliance
with pulled out shelf. The objects stored in the shelf can be
hot, therefor it is not allowed to put in this storage shelf
flammable or easily flammable objects.

When the kitchen range is provided with a top cover, do
not close this cover at warm cooking zones.

It is unallowable to put any combustible matters near the
oven cooking plates, oven heaters or in the cooker
compartment.

If the cooker is not in service, see that all of its switches
are off.

We recommend you to turn once every two years to an
authorised repair shop in order to check on the cooker
function and to make a professional maintenance. Thus
you prevent contingent troubles and prolong the cooker
service life.

When detecting a flaw on the appliance compartment, do
not repair it by yourself but put the appliance out of
operation and ask an authorised person to make the

YXYOLWMWT NpoLecc BbIMNEYKU U MOBPEAUT BEPXHUIN Cron
BHYTPEHHen 060noYKu.

e [IBepua OyXOBKM MOXET ObiTb B Mpouecce BbINEYKn
ropsiuenn. [losToMy Yy HeEKOTOpbIX Mogernen Obiio Ha
OBEepLy YCTaHOBMEHO TpeTbe CTEeKNo, 4YTO MoMoraet
nyywe 3alWMTUTb BHELLHIO MOBEPXHOCTb ABepubl OT
n3bblTOYHOrO TENna.

e [lpubop He cneayeT ycTaHaBnuBaTh 3a AEKOPATUBHYHO
OBepKy Bo nsbexaHue ero neperpesa.

e B npocTpaHCTBE OYyXOBKM HMKOr4a He crefyeT XpaHuTb
npegMeTbl  NErkoBOCMIAMEHSAOLWMECS,  B3pbIiBYaThHIE,
arpeccuBHble Oons Koxu (bymara, nonoTteHua, bymaxHble
nakeTbl, YACTALLME U MOKOLIME CpPeacTBa, aspo3onu). Tak
Bbl cMOXeTe yMEeHbLLNTb PUCK BO3HUKHOBEHUS MOXapa BO
Bpema paboTtbl npubopa. XpaHuTe Tam  TOMbKO
akceccyapsbl (KacTpronu, NogaoH Ans KOHAeHcaTa u ToMy
nogo6Hoe).

¢ B cnydae neperpysku Asepubl AyXOBKM MOXET NPOU3ONTH
noBpexaeHne eé€ neTtenb. He cTaBbTe Ha OTKPLITYHO
aBepuy Tsxenyto nocyay. Npu ouncTke He onnpamnTech Ha
OTKpbITYl0 ABepuy. He cagutecb n He CTaHOBMTECH Ha
OTKpbITYl0 ABepuy AyxoBoro wkaga (OCTOpoXHO ¢
aetbmu!) MNMepen YNCTKON JYXOBKU CHUMUTE ABepLy.

o [InnTenbHoe nNPUMEHEHWEe YYryHHbIX MNNacTuH MOXeT
NMPMBECTM K HapyLEeHU MOCTOsSIHHOro ueTta. Ha aToT
AedeKT rapaHTusi He pacnpocTpaHaeTcs.

¢ [pnbop npegHasHaveH ans pa3mMeLleHus
HenocpeacTBEHHO Ha nony. He ucnonb3ynte kakoe-nmbo
OCHOBaHWe WIu NoACTaBKy.

o [1OBEPXHOCTb AWMKA MAMTbI MOXeT ObiTb Harpeta Ao




repair.

e The maker bears no responsibility for contingent damages
caused by violating the binding instructions and
recommendations set forth in these instructions.

e Do not use any appurtenances whose surface finish is
damaged or otherwise defective due to wear or handling.

BbICOKOW TemnepaTypbl. BbITAHYB ropayun duwuk, Bbl
MOXeTe MOBpPeauTb MOBEPXHOCTb W/unu npegmeTsl, C
KOTOPbIMM OH BCTYyNaeT B KOHTaKT WAW KOTopble
HaxogAaTcA B HenocpeacTBEHHOM 6nm3ocTn. He
ucnonb3ynte npubop C BbIABMHYTBIM SLWMKOM. Bewm,
KOTOpble XPaHATCA B SAWMKe, MOryT OblTb ropsiumm,
NO3TOMY 3[1€Cb He JOMNyCcKaeTCs XpaHeHne B HEM roproumnx
W Nerko BOCnraMeHsIoLWnxcs npegMeToB.

Ecnu nnuTta ocHalleHa KpbILWKOW ANd BEPXHENW BapO4HOM
naHenu, He cnegyeT 3akpbiBaTb 3TY KPbILWKY, €CMK
KOHGOPKM eLLé ropayue.

Pasmewartb kakue-nubo roptouvMe BewectBa BONU3M
BapOYHbIX 30H, HarpeBaTerbHbIX 31EMEHTOB OYyXOBKU U B
ALUMKE OYXOBKM — CTPOro 3anpeLyeHo.

Ecnu nnuta He wucnonb3yetcs, ybegutecb, 4TO BCe
BbIKIIOYATENMN HAXOASTCS B OTKIMHOYEHHOM MOMOXEHWM.
PekomeHgyem oauH pa3 B ABa roga obpatutbCcs B
PEMOHTYPHYIO KOMMaHui0 ¢ TpeboBaHMEM NpPOBEPUTL
dYHKUMM  NAUTBI M BbLINOMHUTL  KBaANUUUMPOBaHHOE
TexobcnyxmBaHue. Tem cambIM Bbl MoXxeTe
NpeoTBpaTUTbL BO3MOXHOE NOsIBIeHWe HeUCnpaBHOCTEN U
NpoaIMTb CPOK CNyX0bl NANUTHLI.

[Mpu obHapyxeHNN HEeMCNPaBHOCTM NEKTPUYECKON YacTu
NNUThbI He nbiTanTecb OTPEMOHTUPOBATb eé
camocTodATenbHo. lpekpatnute MCNOMNb3oBaHWE MNIUTbI U
obpatutecb K KBanuduUUUPOBAHHOMY MepcoHany Ans
npoBefeHUsa peMOHTa.
MpoussBoautens  He
BO3MOXHbI€ MNOBPEXAEHNS,
yKasaHun u pekomeHgauum,

HecéT  OTBETCTBEHHOCTM  3a
Bbl3BaHHbIE HapyLleHneMm
npeacTaBNeHHbIX B 3TOW




WNHCTPYKLUUN.

e AKceccyapbl, Yy KOTOpbIX MPOSIBUTCS  M3HOC WU
NOBPEXAEHNE MOKPLITUS B pesynbTaTe MaHunynsuuun, a
Tawke Apyrine gedekTbl, ICNONb30BaTb He CreayeT.

e YCroBMS U CPOKN XpaHEHUS: NPUOOPbI AOMKHbI XPaHUTCA
B 3aKPbITOM MOMELLEHNN C eCTECTBEHHON BEHTUNSALMEN U
B HOpPMarsbHbIX YCNOBMSX (BO BHELUHEW Cpede OOJIKHbI
OTCYTCTBOBATb  arpeccuMBHble  BelwecTBa W Mblifb,
ananasoH TemnepaTtyp wmexagy -10° wn 37° C,
OTHOCWTENbHAs BMaXHOCTb Bo3dyxa Makcumym 85%,
TOMYKM U BUBpaUMs [OMKHbI ObiTb MCKIOYEHbI), CPOK

XpaHEeHUsi HeorpaHuMdeH (Npu ycnoeBuu cobrnogeHus
YCINOBUN XpaHeHus1), CpoK cnyxbbl (npn cobniogeHum
npeanucaHuin no TPaHCNOPTUPOBKE, XpaHeHuto,

YCTaHOBKE U TeXHUYecKoMy obcnyxmsanuio) - 10 ner.

The symbol on the product or on its packaging

determines, that this appliance should not be given into
the domestic waste. It should be delivered to collection
spot for recycling of electric and electronic devices.
With correct liquidation of this product you can help at
prevention of negative consequences for the
environment and for the human health, which could be
else caused with improper liquidation of this product.
More detailed information on recycling of this product
you can receive at competent local authority, service for
liguidation of domestic waste or in the shop, where you
had bought the product.

CumBoOn Ha ns3genvu UNu ero ynakoBke yKasbiBaeT, YTO

3TOT MPOAYKT He MOXeT paccMmaTpuMBaTbCA Kak
ObiToBble oTxoabl. OH ponmxeH ObITb AOcCTaBneH B
NYHKT cbopa oOTpabOTaHHOro 3NEeKTPUYECKOro M
3NEeKTPOHHOro obopyaoBaHuA. O6ecneuuBas
NpaBUNbLHY YTUNU3auUKD [AaHHOrO nNpoAykra, Bbl
nomoraeTte npeAoTBpPaTUTL noteHuuanbHble
HeraTMBHbIe MOCNIeACTBUSA ANA OKpyXallwen cpeabl U
300pOBbSA YerioBeKa, KOTopblie MOrnn 6bl B NPOTUBHOM
crlyyae BO3HUKHYTb B pe3ynbTaTe HenpaBWUIIbHOMN
yTUNuM3aumMm gaHHoro npogykrta. [insa nony4vyeHus G6onee
nogpo6Hon wuHdopmauum 06 yTUnu3auuum 3TOro
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THE PURPOSE OF THE APPLIANCE
The appliance is designed for usual preparation of food in
households and it should not be used for other

npoAaykTa, noXxanyucrta, o6patuteCb B MECTHYHO
ropoAcKyld agMMHUCTPaLMIO, CHyXO0y yTunusauum
ObITOBLIX OTXOAOB UMMM B MarasuvH, rge Obin

npuoGpeTéH NPOAYKT.

NMPEOQHA3HAYEHUE NPUBOPA
Mpnbop npegHasHavyeH AN  eXeOHEeBHOro [OMAallHero
NPUrOTOBMEHNS MULLM WU HEe LOMKEH UCNONb30BaTbCA ANs

purposes.The individual possibilities of its use are fully | gpyrux uenen. OTaenbHble BapuaHTbl UCMNOMb30BAHMUSA
described in this manual. noapobHo onncaHbl B JaHHOM PYKOBOACTBE.
Solely an authorised, skilled person may install the range. | YcTaHaBnmBaTb nnuTy paspeLuaeTcs TONbKO
The authorised person is obliged to set the range cooking | kBanucuvumpoBaHHOMY nepcoHany aBTOPU3UPOBAHHOIO
plate in horizontal position, to connect it to the mains and to | cepBUCHOro LeHTpa Npy HanNU4YMM y HEro0 COOTBETCTBYIOLLEN
check up on its duty. Installation of the range must be | nMueH3un. JlMuo, BbINOMNHSKOWEE YCTaHOBKY, 0053aHO
confirmed in the certificate of warranty. YCT@HOBUTb MOBEPXHOCTb MAUTbI B FOPU3OHTasIbHOE
NonoXeHne, NOAKMIOYMTL NpMbOp K CeTU M NPOBEPUTHL €ro
paboTocnocobHOCTb. YCTaHoBKa NNUTbl  OOMMKHa ObiTb

noarteepXxaeHa B FapaHTVIVIHOM nacnoprte.

ATTENTION
If the glass ceramic surface should brake or crack, do not
use it. Disconnect the appliance and call Service
immedialely.

BHUMAHUE!
Ecnn  npou3ongé€t noBpexaeHue CTEKNOKepamMuyeckon
Bapo4HOM naxenu, obpasytoTca TPeLLMHBbI unm

noBpexaeHne cTekna, HeMeOneHHO OTKMYUTE MnuTy oT
3MEKTPOCETU 1 0BPAaTUTECH B YNOTHOMOYEHHYIO CEPBUCHYIO
opraHusaumio.




CONTROL PANEL

MAHEJb YINMPABJIEHUA
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1. Left front hot plate/hot zone control knob 1. Pyuyka nepekntoyartensi nesoi nepeaHeii BapoyHOW 30HbI/3NEeKTPOKOHMOPKN
2. Left rear hot plate/hot zone control knob 2. Pyyka nepekrovatensi NeBon 3agHe Bapo4HOM 30HbI/3MeKTPOKOH(OPKM

3. Right rear hot plate / hot zone control knob 3. Pyuka nepekntoyarens npaBon 3agHel BapO4HON 30HbI/3NEKTPOKOHAOPKN

4. Right front hot plate / hot zone control knob 4. Pyyka nepekntoyaTensi npaBoi nepeaHein Bapo4HOW 30HbI/NeKTPOKOHMOPKM
5. Temperature selector 5. Py4yka TepmocTaTa QyXOBKU

6. Oven function knob 6. Pyyka nepekntoyatensi yHKUMIN AYXOBKU

7. Thermostat function signal lamp 7. Namnoyka curHanbHas PyHKUMI TepMmocTaTa

8. Power on indicator 8. NNamnoyka curHanbHas paboyero CoCTOSIHWS MNUTbI

9. Timer 9. Tanimep

10. Digital timer 10. ONeKTPOHHbIN NporpammaTop

BEFORE FIRST USE

PEKOMEHOALIUA MO NMNEPBOMY NMPUMEHEHWUIO MJIATbI

* Before using the appliance for the first time, remove protective and packing material
from the cooker.

e Various parts and components of the range and package are recyclable. Handle
them in compliance with the standing regulations and national legislation.

« Before firs use we recomend clean the cooker and accessories.

e After drying of cleaned surfaces switch on main switch and keep instructions
bellow.

e [tis not allowed clean and disassemble parts which are not mentioned in paragraph
cleaning.

e [epea wucnonb3oBaHWeM MNUTY criedyeT OYUCTUTb OTO BCEX YMNaKOBOYHbIX
maTtepuarnos.

e Pa3snuyHble 4acT U KOMMOHEHTbI YNakoBKW MOTYT GbiTb UCMONb30BaHbl BTOPUYHO,
noaTomy obpallatbCs C HUMW CriefyeT COrfacHO CyLecTBYIOLWWM MNpaBunam u
MeCTHOMY 3aKOHOAATeNbCTBY.

o [InuTy 1 €é NpUHaaANEXHOCTN HEOOXOANMO BbIMbITb UMK OYUCTUTL NEPEA NEPBbLIM
NPUMEHEHUEM.

e [Mocne CywWKM OYMLLEHHbIX MOBEPXHOCTEW BKMIOYUTL FNaBHbIA BbikMlouaTenb U
[eCTBOBATbL COrNac MHCTPYKLIMSIM HUXE MO TEKCTY.

e He ponyckaeTtcs YicTUTb M pasbupaTb AeTanu, KOTopble He YNOMSIHYTbI B MyHKTe
OYUCTKU

OVEN

Before first use of the oven turn the control knob to the top and bottom heater position.
Set the temperature selector to 250°C and leave the oven in operation with the door
shut for 1 hour. Provide proper room ventilation. This process will remove any agents
and odors remaining in the oven from the factory treatment.

OYXOBKA

pyuKy nepeknoyaTens (yHKUMA OyXOBKM yCTaHOBUTE B nonoxeHune «CTatuyeckuin
HarpeB [yXOBKM BEPXHUM W HWKHUM HarpeBaTenbHbIMU 3NEMEHTaMU», PYYKy
TepMocTaTta AyXOBKM YCTaHoBMTE Ha Temnepatypy 250°C, octaBbTe [OyXOBKYy C
3aKpbITbIMU [ABEpLaMK BKIIOYEHHON B TeyeHue 1 4aca u TwatenbHO NpoBeTpuTe
noMelleHVe nocrne BbINOMHEHUS JaHHON onepauun. Tem cambiM U3 AyxoBku Byndet
YCTpaHEH 3anax oT KoHcepBaLuun.

ATTENTION!
Before first using of oven remove all stickers from oven door.

BHAMAHUE!
lMepen nepBbiM UCNONb30BaHVWEM AyXOBKM yAanuTh BCE HaKMenkv ¢ ABepLbl AyXOBKM.
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COOKING WITH THE APPLIANCE

OBCJTYXXKMBAHUE MJIUTbI

NOTICE

* Solely adults may operate the appliance in accordance with these instructions. It is
not allowed to leave small children without supervision in a room where the
appliance is installed.

« Children should be supervised to ensure that they do not play with the appliance.

e A electro cooker is an appliance whose operation requires supervision.

e The baking plate in grooves can be loaded up to 3 kg as maximum. The gridiron
with a pan or baking plate can be loaded up to 7 kg as maximum.

e The baking plates and pans are not designed for a long-term storage of foodstuffs
(longer than 48 hours). For longer storage, store the food in a convenient dish.

NPEAYNPEXOEHUE

o [puBop MoryT obcnyxuBaTh TOMbKO B3pocrble! B MoMeLleHun ¢ ycTaHoBIEHHOM
3MEKTPUYECKON MITUTON OCTaBNATL AeTen 6e3 NpUcMoTpa CTporo 3anpeLyeHo!!!

o [leTu JOIMKHbI HAXOAMTLCS MOA MPUCMOTPOM U He [OMKHbI MrpaTth ¢ NPUGOPOM.

o OnekTpudeckasi nniuTa - NpuGop, KOTOPbIA TPeByeT MOCTOSHHOTO BHUMaHUA BO
BpeMsi ero aKCryarauuu.

e Bec NpOTWBHSA C roTOBSALMMCS GrioAOM, YCTaHaBMMBAEMOro B nasbl  GOKOBbIX
CTEHOK OYXOBKW, He JOMDKEeH npeBbiaTth 3 kr. Bec MpOTMBHSA C rotoBsimMMcst
6ntoaoM, yCTaHaBNMBaEMOro Ha PeLuéTky, He AOMKeH npeBbiaTh 7 Kr.

USING THE HOT PLATE

Control switch can be used to select one of six temperature settings from a minimum

MCNOJNIb3OBAHUE ANEKTPUHECKOU MNNUTDbI

YnpaBneHve HarpeBaTenbHbIM 31IEMEHTOM 31EKTPOBAPOYHONM 30HbI BbIMOMHAETCA C
NOMOLLbIO MEPEeKIoYaTENs, UMetoWwero 6-Tu CTyneHYaTylo perynmpoBKy MOLLHOCTH,
roe ypoBeHb “6° COOTBETCTBYeT Haubonblueil MOLLHOCTM, a YpoBeHb “1 -
HauMeHbLUEeN.

N

at position 1 to a maximum at position 6.

THE GLASS CERAMICS COOKING PLATE WITH COOKING ZONES

The cooking zones of a standard cooker have “6” (“9”) level capacity levels
regulations. The highest capacity is at regulation level “6” (“9”), the smallest one on the
level “1”.

We can use the electric cooking zones for cooking, roasting and similar; we
recommend the use of pots with even bottom for these purposes.

The overheating of zone under the glass ceramics plate is prevented with help of a
temperature limiter. The signal light of residual heat in the front part of glass ceramics
plate is signaling the increased temperature of cooking zone surface, even when the
heating element is switched off already.

The energy of hot cooking zone can be used for other purposes. This signal light
switches off after cooling down of cooking zone, when no burning danger exists more
here.

CTEKINNOKEPAMUYECKAA NOBEPXHOCTb C KOH®OPKAMU
YnpaBneHue HarpeBaTenbHbIM 35IEMEHTOM 3NEKTPOBAPOYHON 30HbI BbINOMHAETCS C
nomMoLlblo  nepeknoyartens, umetrowero “6”  (“9”) cTyneHYaTyld  perynupoBky
MoLLUHOCTU. HanBorbluei MOLLHOCTU 31eKTpOBapoYHasi 30Ha [0CTUraeT npu CTyneHn
“6” (“9”), HauMeHbLL el - Npy cTyneHn “1°.

BapoyHble 30Hbl OCHaLLEeHbl OrpaHuyMTEnem ANs nNpefoTBpalleHnst ux neperpesa. Y
KaXkgoW 30Hbl B NepeHen YacTu NaHenu nMeeTcst UHAMKaTop ocTaTouHoro Tenna. OH
CUrHanu3npyeT, kakast U3 KOHOPOK - ropsyasi.

[Insi NpUroToBNEHUS MULLM UCTMIONb3YITE TONCTOCTEHHbIE KACTPONN C NMOCKUM AHOM,
KOTOpble CMneunanbHO NpeAHasHaveHbl ANs CTEKNoKepaMUYecKux MnuT U MMmeloT
avameTp AHa, Kak MUHUMYM, paBHbI AnaMeTpy koHdopku. Hukoraa He ncnonbayiTe
nocyAy C BOTHYTbIM UMW BbIMYKbIM AHOM.

BASIC RULES FOR USING OF GLASS CERAMIC HOBS

e Use the pots with flat base without impurities which could scretch glass ceramic
hob.

e Pot base should have a diameter at least equal to that of cooking zones, in other

NMPABUITA NONIb30OBAHUA MITUTOU CO CTEKITOKEPAMUYECKOU

NAHENbIO

e HarpeBaetca TOMbKO Ta 4acTb MOBEPXHOCTU MaHenu, Kotopasi o6o3HaveHa
rpacuyeckn. OcTanbHas YacTb NOBEPXHOCTU OCTAETCS OTHOCUTENbHO XOMOAHOMN 1
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case thermo — limiter of cooking zone will be operate.

e When cooking cover pots if possible.

* Do not use glass ceramic hob for room heating.

e Remove rest of meals from hob during cooking and final cleaning make when finish
cooking. Sugar stains (jam, jelly,..) remove immediately by scraper. In other case
permanent traces can appear.

* Metal glistenning spots can appear when use alluminium utensils, removing such a
spots is possible by repeating of cleaning process.

e Scratches on the hob can be caused by sand grain, abrasive cleaning powder or
hard edges like diamant on the ring.

* Avoid touching hot pots to painted frame of the hob.

« Do not use cleaning utensils with abrasive surface. Also we do not recomend using
of corosive cleaners like as oven cleaners nad spot removers.

* Awoid touching of hot pots of glass ceramic frame.

€€ MOXHO MCMonb3oBaTb, €Cni HeoBXOAUMO OTOABUHYTb KaCTPIOMIO C BapOYHON
30HbI.

e KpacHoe u3nydyeHue OT HarpeBaTeslbHOTO 3femMeHTa MOXeT MoA OnpeaenéHHbIM
YoM 3peHusi MpocBeuuBaTh Yepes TOMWMHY MNAOCKOCTM NaHenu B obnactu
0603Ha4€eHHO 30HbI.

e He wvcronb3yiiTe BapouHylo naHenb Ans WHbIX Lenew, Hanpumep, kak paGouyo
NOBEPXHOCTb KyXOHHOTO cTona.

o Creknokepamuyeckasi naHeNnb He
nomeLleHus.

e W3bGeraiiTe HarpeBa MNycTo/ 3ManMpoOBaHHOW MNOCYAbl, TaK Kak 3TUM MOXHO
noBpeauTb NaHenb, a ABuras nocyay - nouapanatb eé.

o HenpuroaHbl Ans Mcnonb3oBaHUs KaCTPLONN C pUPIEHBIM AHOM UMK € 3ayceHLamu
Ha AHe, KOTOPbLIMI MOXHO MaHerb nouapanatb.

e CnyyallHo nouapanaTb MaHenb MOXHO MECKOM, MOMaBLUIMM Ha Heé Mpu 4ucTke
0BOLLeit, 0OcTaTKaMU1 YUCTSLLIEro CPEACTBa, a Takke OCTPbIMU rpaHsMu Korell.

e [lpM NPUroTOBMEHMM MUK HYXHO MOMb30BATbCA MOCYAON C POBHbIM [HOM,
AnameTp KOTOpPOW He AOIKeH OblTb MeHbLUe AvaMeTpa BapOYHOMN 30HbI, YTOOLI He
npowusoLuno cpabaTbiBaHne orpaHMuUTENs TemnepaTypbl B pesynbTaTe neperpesa
BapOYHOM 30HbI.

e BapouHylo naHenb AepXuTe CyXon u YncToit. MNpu HeobxoaMMocCTH, nonasLive Ha
BapOYHYIO 30HY B XOJ€e FOTOBKW KYCKU MWLM HY>XXHO YAanuTb HEMeAJIeHHO ckpebkom
13 MPUHAANEXHOCTEN NMUTBI, @ OKOHYaTEmNbHY OYUCTKY CTeKIokepaMuyeckomn
NaHenu BbINOMHUTL Cpasy e, MOCne OKOHYaHUS MPUTOTOBMEHUS NULLN.

e [lonaBwre Ha naHenb caxap, BapeHbe, Mapmenag W T.n., Heobxoanmo
HeMe[NeHHO OYUCTUTb, TaK Kak [AnuTenbHOe BO3AENCTBME OCTaTKOB ITWX
NPOAYKTOB MOXET HapyLUMTb CTPYKTYPY CTeKIIokepaMu4eckoii naHenu.

e [lpn NpUroToBNeHUM MWLM MNOCYyAa He AOMKHA KacaTbCs NakMpoBaHHOW pambl
CTEeKINoKepaMn4eckor NaHenu unm CcToATb Ha 3TON pame.

e lcnonb3yinTe HakonyieHHoe Tenno KOH(OPKW, OTKMoYas e€ elweé OO0 OKOHYaHUS
rOTOBKM.

o [lpn Bapke NpUKPbIBaNTE KacTPIOMO  KPbLILKOW, a 3MEeKTPUYECKYld MOLLHOCTb
KOHCOPKN perynupyinte Tak, 4Tobbl He HyxHO ObiNo caBuraTb WNKU CHUMaTbL
KPbILLKY.

AOIMKHa  NPUMEHATbCA  Ond o6orpeBa

IMPORTANT
Cooking zones must not be used without pots, kettle could be destroyed.

BAXHO
BapouHble 30HbI 3anpeljaeTca Ucnonb3oBaTh 6e3 KacTpionb, 3NEKTPUYECKUIA
YaWHUK MOXeT ObITb HeOOPaTUMO NOBPEXAEH.

Producer bears no responsibility for defect of glasscermic hob caused by using
of improper cooking utensils or by improper manipulation.

3aBoA-U3roToBUTEnNb He HecéT OTBETCTBEHHOCTH 3a AedeKTb
CTEKrokepamMu4yeckon  NaHenu, KOTOpble  BO3HUKNM B  pe3ynbTaTte
HenpaBUNbHbLIX MaHUNYASIUMIA UMW NPU NPUMEHEHMU HEPEeKOMEeHAOBaHHOWN Ans
MCnonb30BaHUs NOCYAbI.
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OVEN OPERATION

YNPABJIEHUE OYXOBKOM

OVEN INSIDE

Oven is fitted with three level side guides for inserting the grid.

Inside the oven there is top and bottom heating element is placed under the oven
bottom.

OYXOBKA

Ha BepxHeil CTeHKe [OyXOBKM PacMONOXeH BEPXHWUW HarpeBaTerbHblii 3N1eMEHT C
HarpeBaTenbHbIM 311IEMEHTOM rpuns. HWKHWII HarpeBaTenbHbI 3NEMEHT PacnonoXeH
nog 4HOM JYXOBKU.

OVEN OPERATION

e The oven function mode is selected with the oven function knob. The knob can be
turned in both directions.

e Operation temperature is set with the temperature selector, ranging from 50 -
250°C. Clockwise rotation of the selector sets higher temperature, and vice versa,
anticlockwise swing reduces the temperature.

YNPABJNEHUE OYXOBKOM

o Pyuky nepeknioyatens (yHKLWA AyXOBKW, KOTOPYIO MOXHO NOBOpayuBaTh BIIEBO W
BMPaBoO, ycTaHOBUTe Ha Tpebyemyto dyHKUMIO. Pyuky TepMmocTata yctaHoBUTe Ha
Tpebyemyio TemMnepaTtypy.

e TewmnepaTypa BHYTPU [OyXOBKM MNOAAEPXMBAETCA Ha BbiOpaHHOW BenuYuHe
TepmocTtaTtoM C pAuana3oHom oT 50 pgo 250°C. Pyuyky Tepmoctata MOXHO
noBopaunBaTb TOMbKO BMPaBO, 4O MakCMManbHOW TemnepaTypbl, W obpaTHo
(ycTaHoBneHHas TemnepaTypa yMeHbLIaeTcs1), 40 HYNEBOro MOMOXEHUS.

Forcible overturning of the zero position will lead to the thermostat damage!

HacunbHoe noBopauuBaHue PYYKM TepMocTaTa 3a HyneBOe MOJIOXKeHUe MOoXeT
NPUBECTU K ero MexaHM4ecKoMy NoBpexaeHuto!

WARNING!
Do not cover oven bottom with aluminum foil, place on bottom oven tray, baking pan,
container, food or food products. Coverage causes local overheating of the bottom
surface of the bottom of the furnace and the furnace can be irreparably damaged by
this behavior.

BHUMAHMUE!

He 3akpbiBaiiTe HO AyXOBOro Wkada antoMUHUEBOW ONbroi, He CTaBbTe Ha AHO
OYyXOBKW MOAAOH, CKOBOPOAY, KOHTEWHep C edon unu npoaykTel nutanus. B
NPUKPLITON 4acTM MOXET MPOM30NTU NOKasnbHbIA NEeperpeB HWKHEeN MOBEPXHOCTU
OYXOBKU C nocneayoLwmm eé HeobpaTUMbIM NOBPEXOEHVEM.

INSERTING OF GRID IN THE OVEN

BCTABKA CETKWU B YXOBKY

12




OVEN FUNCTIONS AND APPLICATIONS

” ONMUCAHWE ®YHKLIMI AYXOBKY

Oven illumination being on in setting up all the oven functions.

OcBelleHne  OyXOBKU, B "3 NOMNOXEHUN

nepekn4yarens

BKIO4YEeHO KaXXgom cneaywwmx

0

Static oven heat by means of the top and botton heaters. The thermostat can be set to
a temperature within 50-250°C.

CTaTnyecknii HarpeB AyXOBKM BEPXHUM W HWKHWUM HarpeBaTenbHbIMW 3fieMeHTaMu.
TepmocTaT MOXHO YCTaHOBUTb Ha TeMnepaTypy B AgnanasoHe 50-250°C.

U

Bottom heater in operation. The temperature selector can be set anywhere between
50-250°C.
Tip: This function is used for baking which requires high temperature from below.

HarpeB AyxoBKM TONMBbKO HWKHUM HarpeBaTeslbHbIM 3MeMeHToM. Tenno nepepaércs
eCTeCTBEHHON KOHBeKuMen. TepmocTaT MOXHO YCTaHOBUTb Ha TemnepaTtypy B
avanasoHe 50-250°C.
PekomeHpauma. [aHHas dyHKUMS NpuMMeHsieTcs B TOM cnydyae, Korga Ans
3aBepelleHuss MNPUrOTOBMEHUS HekoTopblix Gnoa  Tpebyetrcs Goree Bbicokas
Temneparypa CHu3y.

O

Top heater in operation. The temperature selector can be set anywhere between 50-
250°C.

Tip: This function is used for baking which requires high temperature from above
(crusting).

HarpeB OyxOBKW TONbKO BEPXHUM HarpeBaTenbHbIM 3reMeHTOM. Tenno nepeaaércs
€CTeCTBEHHOW KOHBeKUMeW. TepmocTaT MOXHO YCTaHOBWUTb Ha TemnepaTtypy B
navanasoHe 50-250°C.

O

Grilling by infrared radiation. The temperature selector is set to the maximum position.

MpuroToBneHne nWWKM Ha rpune C WCMONb3oBaHWEM WHPaKPACHOrO MW3MNyYeHus.
TepMmocTaT yCcTaHaBNMBAETCS HA MaKCUMarbHYK TEMNepPaTypy.

-~

Grilling assisted with oven fan.
Temperature inside the oven is higher towards the top. The temperature selector is set

punb ¢ ucnonb3oBaHveM BeHTUNsiTopa. NoTok TEnmoro Bo3gyxa co3gacT Gonee
BbICOKYIO TemnepaTypy B BEpPXHEeN YacTu AyXOBKW (Hag PeLUETKOM UMW NpOTUBHEM).
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between the 150-250°C range.
Tip: This function is also used for grilling or baking bulky meat chunks at high
temperature. Oven door is closed.

TepMocTaT MOXHO YCTaHOBWTL Ha TemnepaTypy B Avana3oHe 150-250°C.
PekomeHpaumsa. [laHHasi OyHKLMA NPUMEHSAETCA NPU NPUTrOTOBMEHNN MULLK Ha rpune
unu ans BbinekaHns GonblMX KyckoB Msica npu Gonee BLICOKOW Temneparype.
[lBepua AyxOBKW fOmKHA ObITb 3aKpbiTa.

Top and bottom heater in operation, assisted by the fan. Interior temperature is
uniformly spread around the oven. The temperature selector can be set anywhere
from 50-250°C.

Tip: The function is suitable for baking on two levels at the same time, especially if
you need the same temperature on both levels.

Tenno oT BEPXHETO W HWKHEro HarpeBaTerlbHbIX 3MEMEHTOB pacrnpefensietcs ¢
nomoLiblo  BeHTURsiTopa. [MoTok  Ténmnmoro Bosdyxa CO3AAcT  PaBHOMEPHYH
TemnepaTypy no BceMy OObEMY AyXOBKW. TepMocTaT MOXHO YCTaHOBUTb Ha
Temnepatypy B AvanasoHe 50 - 250°C.

PekomeHaauus. [JaHHas yHKUMS NPUMEHSIETCA U NPU BbINEYKE Ha ABYX MPOTUBHSIX
OJHOBPEMEHHO, OCOGEHHO B Tex crnyyasix, koraa npu NpUroTOBMEHUU HEKOTOPbIX
6ntof, HeO06X0AMMO MMETL PaBHOMEPHYHO TEMMNEPATYPY C 06ENX CTOPOH NPOTUBHSI.

PR

Pizza system

This new cooking mode is ideal for making pizza. Pizza is baked in a preheated oven
at a temperature of approx. 190-210°C. Baking tray with pizza is placed in bottom
guide level for 15-20 minutes, depending on the size of pizza. Noticed baking time is
for information only (depends on sort of pizza)

CucTtemMa NpuroToBneHMs NULLbI

OTOT HOBbIN pexuMm wuaeanbHO MOAXOAUT ANA NPUroToBReHWs nuuubl. lMuuua
roToBUTCS B  MpeABapuTeNlsHO  pa3orpeTol  AyxoBKe Mpu  Temnepartype
npuénuamtensHo 190-210 °C. MpoTuBeHb C NuUUel ycTaHaBnuBaeTcs B Nasbl Ha
HWKHeM ypoBHe Ha 15-20 MWHYT B 3aBMCMMOCTM OT pasmepa nuuubl. Bpems
NPUroTOBMEHNSA YKa3aHO TOMbKO B MHOPMALIMOHHBLIX Liensix (OHO 3aBUCMT OT Tuna
nuubl).

59

Warming zone — keep warm of done dish

(baking grid is in second level)

Use this function to heat ready made food. Set the temperature to 70°C and place the
food onto the support grid inserted in the second guide level.

Reheating time is a matter of your choice, but make sure it is not too short, or the food
will not be thoroughly reheated.

3oHa pa3orpeBa. CoxpaHeHUe roToBbIX 65104 B TENNIOM COCTOSIHUMN

(pewwéTka Ans 3anekaHusl YCTaHaBIMBAETCA Ha BTOPOM YpPOBHe). McnornbayiTte aTy
dyHKUMIO Ana  pas3orpeBa rotoBbix 6niog. YcTaHoBuTe Temnepatypy 70°C wu
nomectute 6511010 Ha OMOPHYIO PELLUETKY, YCTAHOBIMEHHYIO B Nasbl HA BTOPOM YPOBHE.
Bribepute Bpemsi pasorpeBa Ha cBoe COGCTBEHHOE YCMOTpeEHWe, HO y6eauTech, YTo
OHO HE CIULLIKOM KOpoTKoe, Haye 6rtofo Byaer pasorperto HefoCcTaTo4Ho.

O

Applying lower heater/ Aqua Clean

Heat is applied only by the bottom side of the oven. Use thisoption for browning the
bottom side of the food (baking heavy,moist pastry with fruit dressing). The
temperature selectionbutton in such cases may be selected as required.Lower heater
may also be used for the cleaning of oven. Youwill find details in the section Cleaning
and maintenance.

HwxHuit HarpesaTenb / Aqua clean

PaboTaeT TONbKO HWKHWIA HarpeBaTenlb OyXOBKW. OTOT pexuM Bblbupaiite B TOM
cnyyae, ecnu Bam Heobxogumo 3aneub 6noao CHU3Y (Hanpumep, BbiNekaHue
COYHOro nupora ¢ PyKTOBOW HayMHkowW). HmxHuiA HarpeBaTenb / Aqua clean moxeT
MCNonb3oBaTbCs Takke MPU OYUCTKE AYXOBKW. [MoApOBHOCTM O BbIMOMHEHUW YUCTKM
MOXeTe MpoynTaTh B rmaBe «Yxoa v obcnyuBaHuney.

BAKING AND ROASTING CHART
Below are some recommended temperatures for the preparation of typical food for
your guidance.

Bpemsi n Temnepartypa, Heobxogumble ANS MPUroTOBIEHWUS Kaxagoro Buaa 6Gniopaa,
MoryT 6bITb 6onee TOYHO yCTaHOBMEHbI HA OCHOBaHWK Baluero onbiTa n HaBbIKOB.
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50-70°C Drying

50-70°C  Cyuwka

130-150°C Stewing

130-150°C TyweHne

150-170°C Preservation

150-170°C CrtepwnusoBaHue

180-220°C Baking of risen dough

180-220°C Bebineyka usgenuin us Tecta

220-250°C Meat roasting

220-250°C MMpuroToBneHue msaca

e [tis necessary to try out a precise temperature value for every sort of food and the
baking or roasting method.

« Before putting the food in, it is necessary to preheat the oven in some instances.

o If the selected temperature is not reached, the thermostat signal light is on. If the
selected temperature is exceeded, the thermostat signal light goes out.

o Slide best the oven gridiron, on which a baking plate or pan is laid down, into the
second groove from bellow on sides of the oven.

« If possible, do not open the oven door in the process of baking. The thermal regime
of an oven will thus be disturbed, the baking time prolonged and the food can be
burnt.

e TouHble TemmnepaTypHble BENW4YWMHBI AN Kaxgoro Tuna 6niog M cnocoba
NPUroTOBIEHNSt HEOBXOAMMO YCTaHOBUTbL NYTEM Npo6.

o B HekoToOpbIX cryyasix, Npexae Yem NoMecTuTb B AyXOBKY 6noao, eé HeobxoauMo
pasorpetb.

e Ecnu TemnepaTypa elle HeAoOCTaToMHas, TO TOPUT CUTHaNMbHas nammnoyka
TepmocTarta. MNpy 4ocTaTouHOM TemMnepaType nammnoyka noracHeT.

o PelwéTKy, Ha KOTOPOI CTOUT NPOTUBEHb UMM YTATHULA, YCTAHOBUTL B Masbl AyXOBKM
Ha CpeaHeM ypoBHE.

o [IBepLy B TeYeHWe BbiNekaHUs enaTenbHO He OTKPbIBaTb, Tak Kak 3TO HapyluaeT
TENMOBON PEXWM [OyXOBKW, NPOASIEBaeT BpeMsl BbifekaHus U 6nogo MoxeT
noAropeTb.

FOOD GRILLING

e Grilling with the oven door shut.

e The position of grid depends on the mass and the type food.
e As ageneral rule the grid should be placed in top level guide.

BNIOOA HATPUNE

o [IpUroToBMEHNE Ha rPUIe OCYLLECTBMSIETCS NPU 3aKPbITON ABEPLIE AYXOBKM.

e MecTo pacnonoxeHusi peLuéTky 3aBUCUT OT OBLLEro Beca v Tuna npoayKToB.

o PewwéTky ¢ 6nogom, kKoTopoe ByaeT roToBUTLCS Ha rpune, CreayeT YCTaHOBUTL Kak
MOXHO BbliLUE.

GRILLING MEAT ON A GRID

e Put the prepared food on a grid.

o Slide the grid into the side guides in such way that loose portion of the grid (with
fewer cross bars) is turned towards you.

e Slide a shallow baking pan filled with water one level below the grid to catch the
dripping gravy from the grid.

rPUnb

o [1pUroTOBMEHHBIE MPOAYKTHI MOMOXMUTE Ha PELLETKY ANS rpuns.

e PeluéTky 3acyHbTe B nasbl Ha GOKOBbIX CTEHKax AYXOBKM Tak, 4Tobbl Ta YacTb
PELLETKU, Ha KOTOPOI# PACMONOXEHO MEHbLLIE NepeMblyek, Bbina Bnepeau.

e Moa pewéTtky, B Gonee HW3KMe nasbl GOKOBbIX CTEH WMU Ha [HO AYXOBKM,
peKOMeHYyeM YCTaHOBWTb MPOTUBEHb, YTOGLI TyAa MOr cTekaTb OBGpasylLuics
NpW rOTOBKE XUP.

ATTENTION
When using a grill, the accessible parts (oven door, etc.) may become very hot, so
make sure that children are well away at a safe distance from the oven.

BHUMAHUE!
Mpn NpUroToBNEHNN NULLM Ha rpune AOCTYMHbIE YacTu NNUTHI (ABepLa AYXOBKU U T.1.)
MOryT Upe3mepHo HarpeBaTbcs! He paspeluaiTe AETSM HAXOAUTLCSH BONM3M NnuThI!

MINUTE MINDER

MEXAHUYECKWUA TAUMEP

OPERATION OF THE RANGE WITH HELP OF THE TIMER

e The oven time switch is destined for time limited operation of oven, for instance for
after-baking or heating up of food.

e When the oven is not in usem then this time switch can be used as alarm clock.
The operation time of oven or the time period of alarm clock can be adjusted with
the time switch in the range 0 - 120 minutes.

YMNPABIEHUE AYXOBKOU C NOMOLLUbIO TAMMEPA

e TallMep AyXOBKV NpeAHasHayeH Ans YCTAHOBKW OrpaHuyeHus BpeMeHu paboTbl
[YXOBKW, HaNp1MMep, Npu AonekaHun Unu pasorpesaHun énioa.

e Ecnu gyxoBka He paboTaeT, TO TaiMep MOXHO WCMOMb30BaTb CAMOCTOATENBHO.

e Bpewmsi paboTbl AyXOBKM UMK OTAENbHO TalMepa MOXHO YCTaHOBWTb B Auana3oHe
o1 0 Ao 120 MuHyT.
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OFF CONSTANTLY ON
BbIKYYEHO  BKIYYEHO MOCTOSIHHO BKNYYEHO
BUMK NOCTIMHO BKN BKI.

AFbITbINbIMN T¥P

YHEMI KOCbIbIN T¥P

KOCbINbIMN T¥P

The time switch button has 3 basic positions:

e In the position ,SWITCHED OFF" the oven is switched off. The operation of the
oven is not possible with manipulation with the oven switch and of the thermostat.

e The oven can be controlled in the switch position ,PERMANENTLY SWITCHED
ON* with the buttons of the switch and of the thermostat (usual operation of the
oven), the timer switch is out of service.

e In the position ,SWITCHED ON* you can with help of the timer switch set the
operation period in the range 0 - 120 minutes. The this way set time period can be
arbitrarily changed with turning of the button to the right direction from the position 0
to position 120 and back. An acoustic signal sounds after expiration of time set and
the heating in the oven is switched off.

® The timer switch can be used as alarm clock at switched off oven. A sound signal
sounds after elapsing of set time period.

Pyuka Taimepa umeeT 3 OCHOBHbIX NONOXEHUA:

e B nonoxeHun «BbIKIIIOYEHO» (OFF) pyxoBka He pabotaeT. MaHunynupys
nepekntoyaTenem yHKLMIA AyXOBKN U TEPMOCTaTOM, [yXOBKY BKIIOYNATb HEMNb3s.

e B nonoxeHun «BKIMFOYEHO MOCTOAHHO» (“CONSTANTLY ON”) ayxoskon
MOXHO YMpaBnsiTb C MOMOLLbIO pyvek nepeknioyatens QYHKUWA OyXOBKUM W
TepmocTaTa (HopmarnbHas paboTa AyxoBku), Taimep He paboTaer.

e B nonoxeHun «BKITKOYEHO» (ON) MOXHO pyykow Tanimepa YCTaHOBWTb Bpems
paboTbl AyxoBku B AnanasoHe oT 0 Ao 120 MUHYT. YCTaHOBNEHHOE BPEMsi MOXHO
M3MeHUTb MOBOPOTOM pyyku Bnpaeo (oT 0 go 120) u obpaTHo. Mo ucteyeHun
YCTaHOBIEHHOIO BPEMEHW NPO3BY4MT 3BYKOBOW CUTHAMN W AyXOBKa OTKIOYUTCS.

e [locrne OTKMIOYEHUSI OyXOBKM TalWMep MOXHO MCMONb30BaTb OTAEMNbHO.
MCTEYEHUN YCTAaHOBNEHHOIO BPEeMeHMW NPO3BYYUT 3BYKOBOWN CUrHan.

Mo

CONTROL OF OVEN
WITH HELP OF DIGITAL PROGRAMMER

YMNPABJIEHUE YXOBKOW
NP NOMOLLIXA SANEKTPOHHOIO NPOrPAMMATOPA

8 1» > = +
ONONONONG)
©
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1. Button for sound signal setting up

2. Button for setting up of operation duration

3. Button for setting up of the operation finishing

4. Button for decreasing (-)

5. Button for increasing (+)

6. Symbol ,AUTO" - is glowing from start up to finishing of operation
Symbol ,AUTO"- blinking after finishing of operation

7. This symbol is glowing when the oven is in operation

8. Symbol - stopwatch

. KHoMka HacTpoiiku 3BYKOBOrO curHana

. KHonka HacTponkn npogomkutenbHOCTH paboThbl

. KHonka HacTpolku koHua paboTbl

. KHonka HacTpoiku (-)

. KHonka HacTponku (+)

. CumBon «ABTO» - ropuT C Hayana HacTpPorku 0 3aBepLUeHMs paboTbl
Cumson «ABTO» - muraet, kak Tonbko paboTa 3akoH4YeHa

7. CumBON ropuT, ecnu AyxoBka pabotaeT

8. CumBon - Tanmep

O WN =

The digital programmer - timer is designed for oven's switching off in the in advance
set time. The switched off or switched on state of digital programmer is signaled with
lighted symbol (8 — pot) in the middle of display. The time showing display is
constantly lighting. The digital programmer is fed from the main only, it remains
switched off at interruption of supply and after its renewal (the digits 0.00 + symbol 6
are blinking) and the correct time should be set once again.

OneKTPOHHbIN NporpamMmmaTop-Taimep npegHasHa4YeH ANs BbIKMIOYEHUS AYyXOBKW MO
MCTeYeHUN NpefBapuUTenbHO 3aAaHHOro nepuofa BpemeHu. CoCTOsiHUE BKITIOYEHUS U
BbIKMIOYEHUS 3NIEKTPOHHOrO NMporpaMmaTopa CUrHanuaupyeTcs ropsiMM cMMBosom (8
— KacTpions) nocepeauHe aucnnes. [Oucnnei, umsobpaxawowmin WHPOopMauuio o
BPEMEHW, TFOpUT MOCTOSIHHO. [MUTaHue 3neKTPOHHOro nporpammaTopa obecneveHo
TOMBbKO M3 CeTW, MpW NpeKkpalleHUn MOAAYN SMEKTPOIHEPrMn U MocneayoLem
BO30GHOBIIEHNN MUTAHUSA, MPOrpaMmaTop OCTa&TCs BbIKMIOYEHHbIM (MUralT Lmdpsbl
0.00 + cumBon 6) 1 HeobxoAMMO CHOBa HAaCTPOUTb TOYHOE BPEMS.

THE BAKING OVEN CAN WORK IN TWO REGIMES

e Without use of digital programmer (the pot symbol (8) should glow in this case -
when not, press simultaneously the buttons 2 and 3, otherwise the oven would not
work). Further the oven is controlled with help of two control buttons - the
thermostat and the oven function switch.

« With help of digital programmer (the setting up of programmer is described below).
The temperature and the regime should be set up with help of oven control buttons.

OYXOBKA PABOTAET B 1IBYX PEXXMUMAX

o Be3 npumeHeHMs anekTPOHHOro nporpammaTtopa (B Takom crydae Ha gucnnee
[OIDKEH ropeTb CUMBOI KacTptonu (8) — ecnu He ropuT, TO HAXXMWUTE OAHOBPEMEHHO
Ha KHOMku 2 1 3, uHaye ayxoBka He paboTaeT). [anbHelilee ynpaeneHne nnuMTon
OCYLLECTBMSAETCA MPM MNOMOLM [ABYX KHOMOK ynpaBneHus — Tepmoctata W
nepekntoyarenst MyHKUUN JYXOBKU.

e C nMpuMMeHeHMeM 3MneKTPOHHOro nporpammartopa (Ans ynpaeneHus um crnegyet
MaHUNynupoBaTb B  HWXeyka3aHHOM rnopsiake). Temnepatypa UM pexum
HacTpaunBaloTCsl NPU NOMOLLM PErynsToOpoB AyXOBKU.

SETTING UP OF CORRECT DAY TIME FOR THE DIGITAL
PROGRAMMER

There is the symbol 0.00 blinking on the display after connection of device to the main.
The correct day time can be set up after simultaneous pressing of buttons 2 and 3 (the
digits 0.00 and the symbol 8 will glow). The correct day time you can set up with help
of buttons 4 and 5.

HACTPOWKA JJIEKTPOHHOIO NPOrPAMMATOPA HA OJHEBHOE
BPEMA

Mocne noakntoyeHnst Npubopa K anekTpoceTu Ha aucnree muraet cumson 0.00. Ha
Yyacax cregyeT HacTpoWTb TOYHOE BPeMsi, OOHOBPEMEHHO HaxaB KHomkv 2 u 3
(3aroputcst 0.00 cumeon 8). KHonkamu 4 n 5 HacTpouTb BpeMs AHS.

MANUAL CONTROL OF OVEN OPERATION

When you would use the oven without programming, then the symbol 6 should not
glow. Therefore you have to check the programmer's clock: at glowing symbol 6 press
simultaneously the buttons 4 and 5. The regime without programmer can be used at
vanished symbol 6 only!

PYYHOE YNPABJIEHUE ®YHKLUUAMU OYXOBKU

Ecnu xoTuTe ucnonb3oBaTb AyXOBKY 6€3 NPOrpamMMMpOBaHus, TO HE JOMKEH ropeTb
cumBon 6. MoaTtomy cneayet Bcerda NpoBepuUTb Yackl NporpaMMaTopa: ecn ropuT
cumBon 6, To cnegyeT OAHOBPEMEHHO HaxaTb Ha kHonku 4 n 5. Kak Tonbko cumeon 6
McYe3HeT, AyXO0BKOW MOXHO nomnb3oBaTbest 6e3 nporpamMmupoBaHus!

The oven operation can be programmed with help of digital programmer with two
methods:

SEMIAUTOMATIC REGIME

- the oven is in operation immediately and it is switched off automatically after
elapsing of set up time

Mpy MOMOLM BMIEKTPOHHOTO MPOrpaMMaTopa MOXHO MpPOrpaMMUpoBaTh paGoTy
ZlyXOBKM ABYMs criocobamu:
NONYABTOMATUYECKU

- pyxoBKa HeMmeafieHHO paGoTaeT W Mo
aBTOMAaTMYECKV BbIKIIOUNTCS

ncrte4yeHn 3agaHHOro BpeMeHu
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AUTOMATIC REGIME
- automatic switching on and off of the oven.

ABTOMATUYECKU

- HaCTpONKa aBTOMaTUYECKOTrO BKIIOYEHUS U BbIKIIOYEHUSA AYXOBKN

SEMIAUTOMATIC REGIME
You determine the duration of oven operation in this programming method (duration of
operation). The maximal duration is 23 hours and 59 minutes!

NONYABTOMATUYECKOE ®YHKLMOHUPOBAHUE

Y paHHoro cnocoba nporpaMMypoBaHUs onpedenute Bpems paboTbl [AyXOBKU
(NpopomkuTEeNbHOCTL). MaKkcMmarnbHbI BO3MOXHbIA Nepuos HacTponku - 23 yaca u
59 MuHyT!

USE OF SEMIAUTOMATIC REGIME

Example for easier understanding:

The requested duration of operation is 1 hour and 20 minutes (1.20).

The duration setting up:

e Press the button 2 (the display shows 0.00 and the symbol 8) and then press the
button 5 so long, as the value 1.20 is achieved. The symbol 6 is glowing in addition
during the setting up. 5 seconds after setting up the normal day time and the
symbol 6 will glow.

e Switch on the oven: With the corresponding button set up the chosen heating
method and the temperature of baking.

e The oven starts to operate immediately after switching on (the baking starts); the
symbols 6 and 8 are glowing during the baking.

« After elapsing of set up time — 1 hour and 20 minutes in our example
- the oven will switch off automatically (the baking is finished),

- a discontinuous sound signal will sound, this can be switched off with pressing
one of buttons 1, 2 or 3. Otherwise the sound signal switches off automatically after
2 minutes.

- the symbol 8 vanishes

- the symbol 6 will blink.

« Switch off the oven and for to vanish the symbol 6 press simultaneously the buttons
2 and 3! The oven is ready for manual control of operation after vanishing of
symbol 6.

NnoPAOOK NOJTYABTOMATUYECKOIO ®YHKUMOHUPOBAHUA

Mpumepb! ANA HarNAAHOCTK:

MponomxutenbHocTb paboThl - 1 yac 20 MUHYT (1.20).

HacTtpolika npogomkuTensHoCcTH paboTbl:

e Haxatb Ha kHonky 2 (nosisutcsa 0.00, cumBon 8) 1 HaxumaTb Ha KHOMKY 5, noka He
nosisutcs 1.20. B xome Hactpoikm 6ynet nsobpaxeH Takke cumson 6. Yepes 5
CeKyH[, Ha 3NeKTPOHHOM Aucniee NosBUTCA TOYHOE BPeMsi, a CUMBON 6 ropuT.

e BkniounTb AyxoBky: COOTBETCTBYIOLLEN KHOMKOW HAacTPOWUTbL CUCTEMY HarpeBaHust n
TemnepaTypy B yXOBKe.

e [lyxoBka paboTaeT HenocpeACTBEHHO Mocne BKIOYEHNS (Ha4YMHaeT neyb); B xone
BbIMEKaHUS FOPSAT CUMBOSbI 6 1 8.

o [lo ucteyeHun 3agaHHOro Nepmoaa BpeMeHM — B JaHHOM crnyyae Yepes 1 vac n 20
MUHYT
- AyXOBKa aBTOMaTWU4eCKM BbIKIIOYUTCS (BbiNEeKaHne 3aBepLUEHO)

- MPO3BYYUT NPEPbLIBUCTbIA aKyCTUYECKUIA CUrHan, KOTOPbIA MOXHO BbIKMIOYNTD,
HaxaB Ha KHOMKy 1, 2 unun 3. Yepesa 2 MUHYTbI CUTHAN aBTOMaTUYECKN BbIKITIOUUTCS.
- cuMBOn 8 ncyesHeT

- MUraeT cumBon 6.

o BbIkNIOYATE AYXOBKY W HaXaTb OAHOBPEMEHHO Ha KHoMkuM 2 u 3, 4Tobbl norac
cvumBon 6! Kak Tonbko cumBon 6 nc4esHeT, AyxOBKa roToBa K Py4HOMY ynpaBneHuio
DYHKUMAMU.

AUTOMATIC REGIME

At this programming method you determine the duration of oven operation (duration of
operation) und the finishing time of operation (end of operation).

The maximal duration of operation is 23 hours and 59 minutes (the set up time for
finishing = actual day time + 23 hours and 59 minutes).

ABTOMATUYECKOE ®YHKLIUOHNPOBAHUE

Y paHHoro cnocoba nporpaMmupoBaHus onpepensiete Bpemsi paboTbl AyXOBKW
(NpOAOMKNTENBHOCTL) U 3aBepLueHne PyHKLMOHMPOBaHMS (KoHeL, paboTbl).
MakcumanbHasi BO3MOXHas HacTporika M koHel pabotbl — 23 yaca u 59 MUHYT
(HacTpolika koHua paboTbl = Bpemsi AHs + 23 yaca 59 MUHYT).

REMARK!
The oven would not work automatically when you would not switch it on with the
corresponding buttons!

BHUMAHMUE!
Ecnu gyxoBka He GyaeT BKMOYEHA COOTBETCTBYIOLMMMU KHOMKAMW, TO OHa He Byaet
paboTaTb B aBTOMATU4ECKOM pexumMe!

USE OF AUTOMATIC REGIME

Example for easier understanding:

The duration of operation is 1 hour and 20 minutes (1.20), the time of finishing should
be at 13.52 (in 24 hour time description, e.g. 01.52 p.m.)

Check, whether the clock is adjusted to accurate day time.

The duration setting up:

NOPAAOK ABTOMATUYECKOIO ®YHKLIMOHUPOBAHUA

Mpumep Ana HarNAQHOCTK:

MpopomkutensHocTb paboTbl — 1 yac 20 MuHyT (1.20), koHew paboTbl B 13.52.
Y6eanTbCsi, YTO Ha Yacax HaCTPOEHO TOYHOE Bpems AHS.

HacTtpoiika npoaomkutensHocTn paboTbi:

e Haxatb Ha kHonky 2 (nosButcsi 0.00 1 cumBon 8), HaxumaTb Ha KHomky 5 go
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e Press the button 2 (the display shows 0.00 and the symbol 8) and then press the
button 5 so long, as the value 1.20 is achieved. (The symbol 6 is glowing in
addition during the setting up.) 5 seconds after setting up the normal day time and
the symbols 6 and 8 will glow.

e The setting up of operation switching off time: Press the button 3 and further set up
with help of buttons 4 and 5 the time 13.52 — e.g. the time, when the oven operation
should be finished (during the setting up you will see the time of finishing = actual
day time + the set up duration). After setting up the actual day time is shown on the
display after 5 seconds and the 8 is glowing. Then the symbol 8 vanishes (and will
glow once again after starting of working).

e Switch on the oven: With the corresponding button set up the chosen heating
method and the temperature of baking.

* The oven will switch automatically on (in our case on 12.32 hour) (the beginning of
baking), it will work for 1 hour and 20 minutes and on 13.52 hour it will switched off.
The symbol 8 will be glowing during the operation.

« After switching off of oven:
- adiscontinuous sound signal will sound, this can be switched off with pressing
one of buttons 1, 2 or 3. Otherwise the sound signal switches off automatically after
2 minute,
- the symbol 8 vanishes
- the symbol 6 will blink.

« Switch off the oven and for to vanish the symbol 6 press simultaneously the buttons

nosisneHust 1.20 (B xoe HacTPOWKM AOMNONHUTENBHO NoSBUTCA cumBon 6). Yepes 5
CeKyHf, Ha Aucnnee nosiBUTCSt BpEMs! AHS, 8 CUMBOITbI 6 1 8 ropsiT.

e Hactpoiika koHua paboTbl: HaxaTb Ha KHOMKY 3, Aanbluie KHonkamu 4 u 5
HacTpoutb Bpems 13.52 — Bpemsi, KorAa AyxoBka [OMKHa MnpekpatuTb paboTy
(nosBNTCH Gnuxailiee BpeMs OKOHYaHWS paboTbl = Bpemsi OHS + 3afjaHHast
NPOAOIMKMUTENBHOCTL, Noka He nosiutcs 13.52, koraa pabota 6yaeT npekpalleHa).
Yepes 5 cekyHp nocne Toro, kak oTnyLeH perynstop, Ha Aucnnee nosBUTCA Bpems
[Hs 1 roput cumBorn. CuMBon 8 UcyesHeT (ONsiTb 3aropuTCsl, Kak TOMbKO AyXOBKa
6yaeT BKkMoYeHa).

o Bxntountb AyxoBky. COOTBETCTBYIOLMMI KHOMKaMK HAaCTPOUTL CUCTEMY NMofdorpesa
1 TeMnepaTypy BblnekaHus

e [lyxoBka aBTOMATU4eCku BKMOYUTCH (B OaHHOM crnydae — B 12.32) (Havano
BbinekaHus), pabotaet Ha npoTsbkeHMn 1 yaca u 20 MUHYT U Bblkntountcs B 13.52.
B xone paboTbl roput cumson 8.

e Kak TOnbKko Ayx0BKa BbIKIMIOYNTCS:

- MPO3BYYUT NPEPbLIBUCTbIA 3BYKOBOW CUrHAI, KOTOPbIA MOXHO BbIKITIOUYNTL, HaXas
Ha kHonky 1, 2 unu 3. Yepes 2 MUHYTbI 3BYKOBOW CUrHamN aBToMaTU4ecku
BbIKITOYNTCS.

- cuMBOn 8 ncyesHeT

- MUraeT cumBon 6.

e BbIknounTb AyXOBKY M OJHOBPEMEHHO HaxaTb Ha KHOMKM 2 u 3, 4Tobbl Mcyes
cumBon 6! Kak Tornbko cumBon 6 McuyesHeT, AyxoBka rotoBa k pabote B pexume

2 and 3! The oven is ready for manual control of operation after vanishing of py4HOro ynpaeneHus!
symbol 6.
STOPWATCH TAUMEP

The stopwatch is another function of digital programmer, which can be activated with
pressing of button 1. The display will show 0.00. The requested time period we can
adjust with the buttons 4 and 5. The symbol 7 will glow on the display. The set up time
can be checked any time with pressing of button 1. A sound signal will sound after
elapsing of set up time period. This sound signal can be switched off with pressing one
of buttons 1, 2 or 3.

Ewé oagHon thyHKUMen anekTpoHHOro mporpammaropa siBnsetca yHKuMsa Tanvepa,
KOTOPYIO MOXHO aKTVBMpOBaTb, HaxaB Ha kHonky 1. Ha aucnnee nsobpasutcs 0.00.
KHonkamn 4 n 5 HacTpoum Heobxoanmoe Bpems. Ha gucnnee 3aroputcs cumBon 7.
Bpemsi, HacTpoeHHOe TaMepoM, MOXHO KOHTPONMPOBaTb, Haxumasi Ha kHonky 1. Mo
MCTEYEeHUN 33aAaHHOrO BPEMEHWM MPO3BYYUT 3BYKOBOW CUrHan. 3BYKOBOW CUrHan
MOXHO BbIKNIOYUTb, HaXaB Ha KHonky 1, 2 unu 3.

ADJUSTING OF SOUND SIGNAL TONE HEIGHT

e The digital programmer has to be in day time regime

* With pressing of left button 4 the tone height can be adjusted in three levels.

e This adjusted tone height is stored in the digital timer (stopwatch) up to the next
change or up to main switching off, then it returns to the highest tone.

HACTPOWKA BbICOTbl TOHAIIbHOCTHU

o OreKTPOHHOW NporpaMmaTtop AOMKEH HAaXOAUTLCS B PEXUME [HEBHOTO BPEMEHUN

e HaxaB Ha neByl KHOMKy 4, n3bpaTb BbICOTY TOHaSNIbHOCTU U3 TPEX BO3MOXHbIX
YPOBHEMN.

e HacTpoeHHyl0 BbICOTY TOHa 3NEKTPOHHbIN
Onuxanlero MW3MeHeHVWs WM OO0 BbIKMKOYEHUS NUTaHus,
BO3BpaLLaeTCsi K CaMOWN BbICOKOW TOHANbHOCTW.

nporpaMMaTop  COXpaHuT A0
Korga HacTponka

REMARK
Wait 5 second after any provided change in setting, this necessary for storing of
changing.

NMPUMEYAHUE
BbinonHue nio6oe M3MeHeHWe, MOAOXKAWTE 5 CeKyHA, KOTopble HeobXoAWUMbI ANs
3anucy U3MeHeHus B NamsiThb.
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MAINTENANCE AND CLEANING OF THE COOKER

yxon 3A NIUToun

Keep to the following principles while cleaning or maintaining the range:
e Set all knobs in off position.

e The main curcuit - breaker placed before appliance must be in OFF position.
e Wait until the range is cool.

B uensix 6e3onacHocTi nepen NpoBeAeHUeM yxoAa BbiNONHUTE criegyioluee:

e BCe pyyKku nepekniovaTtenei nnuTbl, pydkn nepekniodatens yHKUWUA AyXOBKU U
TepmocTaTa ycTaHoBuTe B nonoxeHve «BbIKIIOYEHO;

® OTCOEAVHWTE MMUTY OT NOAAYUN ANEKTPONUTaHNS;

® MofoXAavTe, Noka nnuTa ocTbIHeT.

COOKER SURFACE

e Use a damp sponge with detergent for cleaning.

e Fatty stains can be removed with warm water and special detergent for enamel.

e Never clean enamelled surfaces with abrasive means producing irremovable
damage to the appliance surface.

OYUCTKA BHELULHEN NOBEPXHOCTU

o [loBepxHOCTb MNWTbI criefyeT YACTUTb MPW MOMOLLY MOKPOW TPAMKM UMK rybku c
NMOBEPXHOCTHO-aKTUBHLIM MOIOLLMM CPeACTBOM. 3aTeM - BbITEPETb HACYXo.

o XupHble NATHA YCTpaHsANTe TENMOW BOAOW CO CneumnanbHbIM YACTALMM CPeaCcTBOM
Ans amanu.

e Hukorga He nonb3yhWTecb abpa3vBHBIMKM CpeacTBamM,
NOBEPXHOCTb 3Masv 1 ApYrux NPUMEHEHHbIX MaTepuanos.

KOTOpble paspylanT

ELECTRIC HOT PLATES
If possible avoid contact with water. Clean plates when are dryand time to time apply
small quantity of vegitable oil.

OYUCTKA SJIEKTPOKOH®OPOK

awmuianTe anekTpokoHOPKy OT nonagaHust Ha Heé Boapbl. OunlanTe koHgopky 6e3
NPUMeEHeHNs BOAbI, @ MHOTAA MOXETe HaHeCTU Ha Heé TOHKWUWA Crow pacTUTENbHOro
macna.

ATTENTION

Hotplate rims are made of stainless steel and might assume yellow colour with time,
because of the temperature effect. This is a physical phenomenon, and it may be
partly removed with the usual metal cleaning agents.

Aggressive cleaning accessories for dishes are not suitable for cleaning of rims, as
they might cause scratches.

BHUMAHMUE!

0O6oakM  KOH(OPOK BbIMOMHEHbI U3  HepXaBewlen CcTanu U 13-3a  BbICOKOM
TemnepaTypbl BO BpEMSI MPUIOTOBIIEHUSI MOTYT NOXeNTeTb. ATO B Npedenax HopMmbl.
MoxenTeBlUME Yy4aCTKM MOXHO OYMCTUTb OBbIYHBIMW YUCTALMMKU CpeacTBaMu ANsi
MeTanna. Henb3s unctutb 060AKM arpecCuBHbIMM YACTALWMMU CpeacTBaMu Ans
YWCTKM NoCcyAbl, Tak KaK 3TU cpecTBa MOryT 0600k NoBpeamnTb.

COOKING PLATE

Clean cold hob after each use. Rest impurities is singed during next cooking. Never
use abrasive means scratching the hob. For cleaning use only special detergents for
glas ceramic hobs.

Do not use abrasive detergents, spring mattres or sponge with rough side. These
things can scretch glass ceramic hob. For cleaning use only special detergents
specified for cleaning of glass ceramic hobs.

O4YUCTKA BHELUHEM NOBEPXHOCTU

MoBepxHOCTb MNWTLI CriedyeT YUCTUTb NPU MOMOLLM MOKPOWA TPSINKM UIK rybku ¢
NOBEPXHOCTHO-aKTUBHbLIM MOIOLLMM CPEeACTBOM. 3aTeM - BbITEPETb HACyXo.

XXupHble nATHa ycTpaHsanTe TENNOW BOAOW CO CreunanbHbiM YACTSALLMM CPEACTBOM
ans amanu.

Hukorpa He nonb3ynTtech abpasmBHbIMKM CpeacTBaMMu,
NoBEPXHOCTb 3Manu u Apyrnx NPUMeHEHHbIX MaTepuanos.

KOTOpble  paspywaT

LIGHT IMPURITIES
Use damp sponge, after cleaning dry up the surface.Water stains caused by boiling
over can be femoved by lemon or vinegar.

HEBOJIbLUOE 3ArPA3HEHUE

yCTpaHUTe BnaxHomn Tpsinkor. OcTaTkm MOKOLLErO CpeacTBa CneayeT CMbiTb XONOoAHOM
BOJOW, @ BCIO MOBEPXHOCTb MaHenu TWaTenbHO BbiTepeTb. Criedbl Hakunm MOXHO
YCTPaHUTb YKCYCOM WMW NMMOHOM.
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HARD IMPURITIES

Remove with help of concentraded cleaning detergent which should be spred on the
hob. Remove singed pieces by scraper and let detergent working for a few minutes.
Than clean carefuly with cold water and dry out surface. Cleaning detergent can be
agresive during next operation.

CUNbHOE 3ArPA3HEHUE

YCTPaHUTe YUCTSLLUM CPEeACTBOM, KOTOPOE HY)XHO HAaHECTW Ha NaHenb W pacTepeTb,
He pas36aBnss ero. MNpuneyéHHble OCTaTKM MWLM YCTPaHUTe C MOMOLLbI0 CKpebka.
Yepe3 HEKOTOpOE BpeMsi CMOWTE CPeACTBO XOMOAHOW BOLOW M HACyxo BblTEpUTe
nnuty. MOMHWUTE, YTO CPEACTBO, KOTOPOE OCTAHETCs Ha MOBEPXHOCTU MNWUTbI, MOXET
GbiTb NPV AaNbHENLLIEM HAarpeBe XMMUYECKU arpecCuBHbIM.

SUGGAR IMPURITIES (JAM, JELLY...)
Remove immediately in hot stage by scraper. In other case permanent traces can
appear. After cooling down clean by usual way.

3AIrPA3HEHUA OT CAXAPA, MAPMENALA, BAPEHbBA, XXENE, COKA
nT.N

HY)XHO YCTpaHWTb C ropsideil NaHenu HemeaneHHo, creumanbHbIM CKkpeGkom, BO
nsbexaHme xumuUYeckonm peakumu. ocre ToOro, Kak MuTa OCTLIHET, OYACTUTE eé
06bI4YHbIM CNoco6oMm.

METAL GLISTENNING SPOTS

can appear when use alluminium utensils or using unpropriate cleaning detergent.
Removing such a spots is possible by repeating of cleaning process. Colour stain on
the hob surface are usualy caused by not removed singed impurities. This stains not
influence function of the glas ceramic hob.

METANNIUMYECKUE BNECTALUIUE NATHA
BO3HUKAOT OT TPEHUS] O NaHenb [AHa arnlMWHWEBON KacTplONW WU B cnyvae
NPYMEHEHUS1 HEMPUrOAHOTO UUCTSILLEro CpeAcTBa. YCTpaHsloTCs NsTHa NyTém
MHOFOKPaTHOWM YUCTKU NaHenu o6bIYHBIM COCO6OM.

RUB DOWN OF DECOR
can be caused by abrasive cleaners or long time grazing of pan on the hob. On the
hob appears dark stain.

UW3MEHEHUE LULBETA BAPO4YHOU NAHENU

BbI3BAHO, B OCHOBHOM, BOBPEMSI HEYCTPaHEHHBLIMU MPUrOPEBLUMMI OCTaTKaMU MULL.
370 AiBMEHWe He BNUSIET Ha (OYHKLMIO BAPOYHOM NaHEeNM U He BbI3BAHO N3MEHEHUSIMU
B MaTtepuane.

OVEN

Clean the oven walls with a damp sponge with detergent. If there are baked ends on
the wall, use a special detergent for enamel. Following cleaning, carefully dry up the
oven. Clean the oven only when cold. Never use abrasive means scratching the
enamelled surface.

Wash the oven appurtenances with a sponge and detergent or employ the dish wash
machine (gridiron, pan, etc.) or use suitable detergent to remove rough impurities or
burns as the case may be.

OYUCTKA OYXOBKU

YBnaxHWTe NOBEPXHOCTb CTEHOK [yXOBKM BOAOW C CUHTETUYECKUM MOBEPXHOCTHO-
aKTVBHbIM MOILMM CPEACTBOM WM HaHECUTe Ha HWUX CcheuuanbHoe Motollee
CpeAcTBO, NpeaHasHayeHHoe ANt OUUCTKU dManu, W, Nosb3ysiChb LUETKON U TPSMKOW,
oyncTuTe eé.

Ounas OyxoBKy, He yaansiTe npunevéHHble OCTaTKW MWLM NpU MOMOLLM OCTPbIX
MeTanMyeckmx NpeaMeToB.

Hukorga He wucnonb3yiTe abpasuBHble 4UCTALWME CPeacTBa,
noBpeanTb 3MannpoBaHHYH NOBEPXHOCTb.

MpuHagnNexXHOCTU OyXOBKW (PewWwéTKy, NpoTMBEHb W T.M.) BbIMOUTE Trybkon C
CUMHTETMYECKMM MOBEPXHOCTHO-aKTVBHLIM MOILMM CPeACTBOM UMM UCMOSb3YyiiTe
NOCYLOMOEYHYI0 MaLLVHY.

KOTOPbIMW  MOXHO

The oven may be cleaned in a traditional mode (using ovencleaners and sprays).The
following procedure is recommended for regular cleaningof the oven (after each
use):Turn the mode selection button to the position B, set thetemperature control
button of the cold oven to 50°C. Pour 0,4 lof water into the baking pan and insert it into
the bottom gridlead. After thirty minutes the food residues upon the enamelcoating are
softened, and may be easily wiped off with a moistcloth.

Pyuky Bybopa pexuma paboTbl AyXOBK/ YCTAHOBWTE B MOMOXeHUe & veranosure
pyuKy perynstopa TemnepaTypbl Ha 50°C. B npotuBeHb 3anevte 0,4 nuTpa BOAbl U
nomMecTuTe MpOTVMBEHb B HWXHWE Nasbl AyxOBkW. Yepe3 TpuauaTe MUHYT ocTaTku
MULLIM Ha 3Marnu AyXOBKW PasMsiKHYT, U UX MOXHO 6yAeT BbiTepeTb BMaXHOW TPSAMKOA.
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CHANGE OF AN OVEN LAMP

Set all the control knobs to "off" and disconnect the range from the mains

3AMEHA JTAMIMOYKN OCBELLEHUA OYXOBKU

[Mpu 3aMmeHe NamnoYku pekomeHayem cobniopatb crneayoLLnin NOpAAoK:

e Unscrew the lamp glass cover in the oven by turning left ® MPOKOHTPONUPYWTE, YTOObI BCE PYYKV HA MaHenu ynpasrieHust Obinyu yCTaHOBMEHbI
e Unscrew the faulty bulb B nonoxeHne «BbIKNKOYEHO»,
e Put and screw a new bulb in e BbIKMIOYUTE rMNaBHbIN BblKOYaTENb Ha NMMHWX NOABOAA SNEKTPOIHEPTUM K NNuTe,
o Mount the bulb glass cover. e CHMMMTE KONMa4oK C NTaMmoYku, BLIKPYTUB €ro BneBso,
® BbIKpYyTUTE AeeKkTHYI0 NamnoYKy U BKPYTUTE HOBYIO,
e HajeHbTe KOMNMA4yoK Ha Namrouyky, BKPYTUB €ro BMpaBoO, BKIOYUTE [NaBHbIN
BblKItoYaTenb.
NOTE NMPUMEYAHUE

For illumination it is necessary to use a bulb
T 300°C, E14, 230 - 240 V, 25 W.

1. Glass cover

2. Lamp

3. Sleeve

4. Oven rear wall

[ns ocBelLeHWs1 AYXOBKM NPUMEHSIETCS Namna
T 300°C, E14, 230/240 B, 25 Br.

1. Konnavok

2. Jlamna

3. MaTpoH

4. 3agHsA CTeHKa AyX0BKU
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OVEN
Procedure for cleaning of internal glass door.

OYUCTKA OYXOBKU

Kak 04MCTUTb BHYTPEHHWE CTEKNO ABEpLbl AYXOBKU.
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CLAIMS

NMPETEH3UU

In case of any defects of the appliance during warranty period, do not attempt to repair
it by yourself. Make a claim at an authorised dealer or place of purchase and ensure
that you are in possesion of the Certificate of warranty. Beware that in the absence of
duly completed Certificate of warranty your claim is null and void.

B crnyyae BO3HWKHOBEHMS HeWCNpPaBHOCTEN B TeYEHWe rapaHTUAHOrO Cpoka, He
YCTpaHsINTE UX CAMOCTOSTENBHO, @ COOBLUMTE O HUX B MarasuH, B KOTOPOM Bbl nnnty
npvobpenu, unu B YNOMHOMOYEHHYIO CEPBUCHYIO OpraHv3aLuio, koTopas Beena eé B
akcnnyataumio. [pu atom o6s3aTenbHO npeabsiBUTe @apaHTUAHBIA  Nacnopr,
3anonHeHHblIi Hagnexawum obpas3oMm. bes [apaHTWiiHOro nacnopta npeTeHsuun
3aBOAOM-U3rOTOBUTENEM HE MPUHMMAIOTCS.

METHODS OF UTILISATION AND LIQUIDATION OF
PACKAGES

CMocCOBbl NCMNOJIb3OBAHUA U NIUKBUOALIUU TAPDI

Collection of packages at collecting places in your locality guarantees their recycling.
Corrugated board, wrapping paper

- sale to the collecting places

- in garbage containers for collection paper

Wooden parts

- other utilisation

- to the municipality destined place for refuse dumping

Wrapping foil and bags

- in garbage containers for plastic plastic parts

lochpupoBaHHbIf kapToH, 06épTouHasi bymara

- npofaxa B yTUNbCbIPbE,

- B OTXOAbl MakynaTtypbl

[epeBsiHHble NOAA0HbI

- B cneuuarnbHble KOHTeNHepbI,

- IHOE 1cronb3oBaHne

MonnaTuneHoBble NakeTbl, MacTMaccoBble AeTanu
- B KOHTeHepbI AN NnacTMacchl

LIQUIDATION OF AN APPLIANCE FOLLOWING ITS LIFE
EXPIRATION

NMKBUOALNA NMIUTbI NOCJIE OKOHYAHUA CPOKA
CNyXbbl

The appliance comprises valuable materials, which ought to be newly utilised. Sell the
appliance to the collecting place or to the municipality destined place for refuse
dumping.

This appliance is marked in accordance with Directive 2012/19/EU on waste electrical
and electronic equipment - WEEE.

After expire of life time give the appliance to the collecting place for used electric and
electronic equipment.

[aHHbIi npubop MapkupoBaH B COOTBETCTBMM C EBponeickon [OupekTuBoi
2012/19/EU 06 obpalleHnn C BbileAWMU U3 ynoTpebrneHnst anekTpuyeckummn un
ANeKTPOoHHbIMKU n3genusamu (waste electrical and elecronic equipment - WEEE).
[anHo [IMpekTMBOM ycTaHOBMEH eauHbli  eBponevickuid  (EU) nogxop K
MCMONb30BaHUI0 BTOPUYHBIX PECYPCOB.

INSTALLATION INSTRUCTIONS AND SETTINGS

PYKOBOACTBO NO MOHTAXY U TEXHUYECKOMY
OBCNYXUBAHUIO

The electric range is a heat consumer, the installation and location of which
must correspond with local standards in force.

YCTaHOBKy Heo6XoAUMO BbIMOMHUTL COFIAaCHO AeﬁCTBymeM cTaHaapTamMum u
MEeCTHbIM npeanucaHnaM.

24




L=65 mm, BLACK , YEPHbIW, YOPHUI, KAPA - L3

L=45 mm, BLACK , YEPHbI, YOPHUW, KAPA - L2

L=45 mm, LIGHT BLUE, CBET/IO-CWHWI, CBIT/NO CUHIN - N
ALLUBIK KOK - N

L=50 mm, GREEN AND YELLOW, 3ENEHO-XENTbLIN — PE (@)
3ENEHO-KOBTUI, CAPbI-XACbIN - PE ( )

L=25 mm, BROWN, KOPWU4YHEBbIN, KOPUYHEBWUW-, KOHBIP L1

L=45 mm, BROWN, KOPlﬂl—lHEBbIVI =L
KOPWUYHEBbIW, KOHbIP - L

L=45 mm, LIGHT BLUE , CBET/IO-CUHWUM - N
CBITNO CUHIN, AWbIK KEK - N

L=50 mm, GREEN AND YELLOW, 3ENEHO-XENTbIN — PE @ )
3ENIEHO-KOBTUW, CAPbI-XACHIN - PE (@)

CONDUCTOR ENDS BRACED WITH PRESSED TERMINAL
KOHL|bl MPOBOAHMKOB, 3A®UKCUPOBAHHbLIE 3ANPECCOBAHHbLIM(OKOHYAHUEM

KIHLI NPOBIAHWKIB YKPINIEHO HAMNPECOBAHUMMU KIHLIIBKAMW 6
KbICbIIFAH COHBIMEH BEKITIIMEH CbIMOAPAbIH COHOAPbI

1 2 3 4 5 [©)
1INIPE 230V~ P2 ¢—° ¢
Ly N PE
1 2 3 4 5 @
3INPE 400V~ T ¢ ¢ P° %
Ei: Ly L N PE

SINGLE-PHASE CONNECTION / OQHO®A30BOE NOAKNKYEHUE
OOHO®A3OBE NIAKNKOYEHHA/BIP ®A3AJbIK KOCbIbIM

LIGHT BLUE CONDUCTOR
= CBET/NO-CUHUA
NPOBOAHMK
CBITNO CUHI
INTERCONNECTORS ] MPOBOAHMK
COEOVHEHMA @ ALLBIK K&K CbIM
3'€AHAHHSA —
KOCY BONIKTEPI 3 = GREEN AND YELLOW
CONDUCTOR
9 10 G 3ENEHO-KENTHLIN
NPOBOAHMK
2 3ENEHO-KOBTUN
NPOBOAHMK
BLACK (BROWN) S CAPbI-KACHIN CbIM
KOPWYHEBBIV 0 ‘O’
nggggﬁm'( CLIP AGAINST CORD TEARING
s KNWMNCA NPOTUB
YOPHUN ™~ BbIAEPTVIBAHUSI KABENS
(KOPUYHEBWI) OBOVIMA MPOTU
NPOBOAHMK BMPUBAHHS LIHYPA
KAPA ( KOHbIP) CbIMHbIH LWbIFbIN KETYIH
BONALIPMATBIH KbICKbILL
5

THREE-PHASE CONNECTION / TPEX®A30BOE NOAKNKOYEHUE
TPUD®A3OBE NIAKNKOYEHHA/YLU ®A3ATbIK KOCbUIbIM

—] \__"/
LIGHT BLUE CONDUCTOR
BLACK, CBETNIO-CUHUI
YEPHbIN = NMPOBOAHMK
HOPHUN CBIT/IO CUHIN
KAPA 0 NMPOBOAHMK
AlLILIK K&K CbIM
4
GREEN AND YELLOW
BLACK 3
; CONDUCTOR
:%mﬂ',’;‘, T 5 3ENEHO-XENTLIN
KAPA NPOBOAHMK
D) 3ENEHO-KOBTU
‘e NPOBOAHMK
S & CAPbBI-KACHIN CbIM
1
CLIP AGAINST CORD
TEARING
BROWN @) KNWMCA NPOTVB
KOPUYHEBbIN 21 | [T BbIAEPTVBAHWSA KABENS
NPOBOAHMK OBOVMA MPOTU
KOPUYHEBWI BUPVBAHHS LUHYPA
NMPOBOAHMK CbIMHbIH WbIFbIN KETYIH
KOHbIP BONALIPMAVTBIH KbICKbILL
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CONNECTION OF THE RANGE TO THE ELECTRIC MAINS

A device disconnecting the appliance from mains, whose off contacts of all poles are
in a minimum distance of 3 mm, must be built in the stable electrical energy
distribution before the appliance.

There is the recommended three-phase connection of the range with the aid of an
HO5RR-1.5 type connecting cord (previously CGLG 5Cx1.5) whose ends are to be
adjusted to figure 4.

It is necessary to brace the conductor ends with pressed terminals against fraying.

For single-phase connection use an HO5RR-F3G-4 (previously GGLG3Cx4) type
connecting cord and brace the conductor ends to figure 5.

After bracing the conductor ends beneath the terminal board screw heads place a cord
in the terminal board and secure it by a clip against tearing (figure 5). Eventually close
the terminal board cover.

NOAKNOYEHUE NMPUBOPA K QNIEKTPOCETU

YCTaHOBKY NNAUTBI AOSKEH MPOBOAUTL KBaNMULMPOBAHHBLIN MNepcoHarn, KOoTOpblii
JOMMKEH YCTaHOBWUTb MAMTY Tak, 4TOGbl BapoyHasl MNaHenb Haxogunacb B
rOPU3OHTaNbHOM TMONOXEHUW, MOAKMIOYUTL K FasoBOM W JMEKTpU4Eeckor cetu u
npoBepuTb (YHKUMM NAWUTbI. YCTaHOBKa NMUTbI JomkHa ObiTb noaTBepXaeHa B
[apaHTUiiHOM nacnopTe.

B ecTkoil anekTpopacnpeaenuTenbHoW ceTW nepea  NAWUTOR  JOMKHO  6BbiThb
YCTa@HOBIIEHO YCTPOMCTBO AJIS1 OTKIIOYEHWUS! MNWUTbl OT JNEKTPOCETW, Y KOTOpPOro
paccTosiHue Mexay pas3beAMHEeHHbIMW KOHTaKTamu BCeX MOMoCcoB - MUH. 3 MM.
PekomeHayeMoe NoakmoyeHne nnutbl - TpexdasoBoe ¢ NOMOLLbo ceTeBoro kabensi
Tmna HO5RR-F5G-1,5 (paHbwe CGLG 5Cx1,5), KOHUbI KOTOPOro NOArOTOBIEHbI
COrNacHo PUCYHKY.

KoHubl  npoBogHukoB  HeobxoaMMo  3aduKCUpoBaTb  MPOTWB  pa3MaTbiBaHUS
3anpecoBaHHbIMK HakoHeYHUKamu. [na oAHoda30BOro NOAKIYEHN UCMoNb3oBaTh
kabenb nutanus TMna HO5RR-F3G-4 (paHbwe GGLG 3Cx4), KOHLbl NPOBOAHMKOB
3admkcnpoBaTb cormacHo puc. 5. lMocne dukcaumm KOHLOB NPOBOAHWKOB MOA
ronoskamy 60nToB B KIEMMHMWKE, MONOXWTb kabenb B KOPOOKy KNeMMHMKa U
3acukcnpoBaTtb NPOTUB BblAeprMBaHusa knuncon (puc.5). HakoHel 3aKkpbiTb KpbILLKY
KOPOGKM KneMMHuUKa.

YcTaHoBKa NnuTbl OMKHa BbITh NoaTBEpXAeHa B [apaHTWitHOM nacrnopTe.

Solely an authorised, skilled person may install the range. The authorised person is
obliged to set the range cooking plate in horizontal position, to connect it to the mains
and to check up on its duty. Installation of the range must be confirmed in the
certificate of warranty. The electric range is a heat consumer, the installation and
location of which must correspond with local standards in force.

Mnuta pomkHa ObITb yCTaHOBMNEHa W MOAKMIOYEHa B COOTBETCTBMM C HOPMaMu u
npasunamu, 4enNCTBYOWMMN B cTpaHe MokynaTens.

MopkniodeHne, MOHTaX W BBOZ MAUTblI B 9KCMMyaTaumio AOMKHbI ObiTb BbIMOMHEHbI!
KBanuduLUMpoBaHHbIM CMELMANMCTOM YNOMHOMOYEHHOW CEPBUCHOW OpraHn3auum.

For the range connection we advise using a connecting cable:

- Cu 3 x 4 mm?as minimum - for single-phase connection (circuit breaker 35 — 38 A to
the type)

- Cu 5 x 1.5 mm? as minimum - for three-phase connection (circuit breaker 3x16A)

[InA noaKntoYeHNs NNUTbI peKOMeHAYyeM UCNonb3oBaThb kabenb NuTaHus:

- MWH. Cu 3 x 4 MM? - Ans ogHodasoBoro nNoakntoyeHns (npegoxpaHutens 35 - 38 A
COOTBETCTBEHHO TUMY)

- MuH. Cu 5 x 1,5 MmM” - ansi Tpexda3oBoro nogknoyeHns (npegoxpanutens 3x16 A)

IMPORTANT NOTICE
At any electric range disassembly or assembly besides its current use it is necessary
to disconnect the appliance from mains and to keep it out of service.

BAXHOE NMPEAYNPEXOEHUE

B cnyyae 4eMOHTMPOBaHMA 1 MOHTaXa NMuTbI, KPOME CTaHAAPTHOrO UCMOMNb30BaHNS,
HEo6X0ANMO MIUTY OTKMKOYUTL OT 3NMEKTPOCeTU M 3abrokMpoBaTh B BbIKMOHEHHOM
COCTOSHUN.

In installation of the appliance, it is necessary to do in the light of its duty

chiefly the following:

* Verification of the correctness of mains connection,

* A check on the duty of heaters, control and governing elements,

e Presentation to the client of all functions of the appliance and familiarisation with its
service and maintenance.

Mpu yctaHoBke npu6Gopa HeO6XOAMMO BbINONHUTL crieaylowwue AeUCTBUA MO

OTHOLLEHUIO K hyHKLMAAM Npnbopa:

e KOHTPOIb NPaBUMbHOIO NOAKIIOYEHNS K 3NEeKTpoceTH

e KOHTPOIb (PYHKLMK HarpeBaTesibHbIX, YNPaBISIOLWMUX U PErYNUPYIOLLMX 3NEeMEeHTOB

e [EeMOHCTpauusi 3akasuumky Bcex YHKUWA npubopa W ero o3HakoMneHue c
obcnyxumBaHmeM npubopa n yxogom

NOTICE
The electric range is a Class | appliance according to the electric current injury
prevention degree and must be interconnected with the mains protective conductor.

NPEOQYNPEXOEHUE

OnekTpuyeckass nnuta sBnsetca npubopom | knacca 3awwuTbl O MNOPaXeHus
3ANEKTPUYECKMM TOKOM M AOMKHA OblTb COeMHEHA C NpefoxpaHuTenbHbIM kabenem
ANEKTPUYECKON CeTu.
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LOCATION

MECTO YCTAHOBKU MNAUTbI

Solely company authorized to provide such activities may perform the
installation of this hotplate and it should be installed in compliance with local
standards and regulations.

YcTaHOBKY AOMKHA BbINONHATL TONbKO hupma, PaGoTHUKN KOTOPOW MMEIOT ANisi TaKon
AeATEeNbHOCTM COOTBETCTBYIOLYIO KBanudukauuMio M MNONHOMOYMA. YCTaHOBKY
crnepyeT BbIMOJIHATL COrfacHO HaUMOHaNbHbIM AUPEKTUBaM U cTaHAapTaMm.

This appliance is intended for installation into a normal internal environment (for
instance kitchen, dwelling space, etc.).

This appliance can be not installed in a bath room and similar rooms with higher
humidity.

It can be mounted in a kitchen line without side gap (the minimal space in the furniture
is 500 mm).

To the appliance close walls and furniture (floor, kitchen rear wall, side walls) should
be resistant against temperatures up to 100°C or a suitable thermal insulation should
be used.

The distance between the cooking plate and the kitchen hood should be minimally 650
mm (,X*), or according to recommendation of the hood producer.

The appliance is designed for location directly on the floor. Do not use any base or
pedestal.

[aHHbIi Npubop npedHa3HayeH AnNst YCTaHOBKW BO BHYTPEHHeW CTaHdapTHOW cpene
(Hanpumep, KyxHsi, Xurnble MOMELLEHUS U T.1.).

Mpnbop Henb3s ycTaHaBnMBaTb B BAHHOW KOMHATe WNW B APYroM MOMELLEHUU C
MOBbILLEHHON BNaXHOCTbHO.

Mpubop MoxeT 6blTb YCTAHOBMEH B KyXOHHyld MebGenb 6e3 GOKOBbIX 3a30pOB
(MUHVMManbHas LWWpUHa NpPoMeXyTka Mexay Lwkadumnkamm - 500 mm).

CteHn n mebenb psgom ¢ npubopom (non, 3afgHs CTeHKa KyXHW, GOKOBble CTEHKW)
OOMKHbl ObITb  YCTOMYMBBIMKM K BO3[eWCcTBYI0 TemnepaTypbl B 100°C wnn xe
Heo6X0AMMO UCNONb30BaTh TENMOCTONKYIO U30NSALMIO.

PaccTosiHie mexay Bapo4HOW NaHernbo U BbITSHKKON JOMKHO ObiTb HE MeHee 650 MM
(«X»), panblue cnegyet cobnogaTtb pekoMeHAaUMmn Npon3BoOANTENS BbITSKKN.
Mpubop npegHasHaveH [AnNs  pasMeLleHUs HemnocpefcTBEHHO Ha monmy.
Mcnonb3ynTe Kakoe-nnbo oCHoBaHWE UMW NOACTaBKY.

He

E55203AW

EC55320AW, EC55320AX, EC52203AW0, EC52203AS0

L

i «'
N
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LEVELING THE APPLIANCE

PErYJIMPOBKA BbICOTbI MJIATbI

Cooker hob must be leveled in horizontal position by means of 4 leveling screws
supplied with the appliance.

YcTaHoBKa MNuTbl B FOPU3OHTaNbHOE MOMOXEeHne unu perynuposka eé no BbICOTE
BbIMOMHSAETCS C MOMOLLbIO 4-X PerynmpoBoOYHbIX BUHTOB, KOTOpble BXOAAT B COCTaB
NpMHaANEeXHOCTEN NNUTLI.

PROCEDURE

Remove the range receptacle;

Tilt the cooker on one side;

Screw plastic screws into the bottom crossbar front and rear openings on one side;
Tilt the cooker on the opposite side and fix the screws into the openings on the
other side;

Level the cooker using a screwdriver from the receptacle area, or by turning the
leveling screw with a hexagon wrench;

e The procedure is less complicated if performed by using leveling screws.

MPOLIECC

BbiTalwmTe AWWK ANa XpaHeHUst NPUHAANEXHOCTEN NnuThl,

NAUTY HAaKMOHWUTE Ha OZHY CTOPOHY,

3aBUHTUTE PerynmpoBOYHbIE BUHTBI B NepedHNe U 3agHWe OTBEPCTUS Neperopoaku
Ha 3TON CTOpPOHe,

NAUTY HaKMOHWUTE B MPOTMBOMOSIOXHYI CTOPOHY U NoAobHbIM 06pa3om 3aBUHTUTE
BUHTbI Ha IpYrovl CTOPOHEe NInTbI,

NAUTY NocTaBbTe Ha MECTO U OTPerynupyiTe eé ropusoHTanbHoe MorioXeHue c
NMOMOLLbI0 OTBEPTKM M3 MPOCTPAHCTBA, OTKyAa Obin M3BAT SAWMK ANst XpaHeHus
NpUHaANEXHOCTEN NNNTbI.

NOTE
Leveling screws are unnecessary if the appliance height and horizontal position are
acceptable.

NMPUMEYAHUE
PerynupoBka nNnuTbl MO BLICOTE He SBMNSETCS 06sA3aTemNbHbIM  YCMOBUEM,
BbINOMHSETCS TOMbLKO B Cly4ae Heo6Xo4NMOCTH.

n

WARNING!
In order to prevent tipping of the appliance, this stabilizing means must be installed.

NPEAYNPEXOEHUE

[ina npepoTBpaLleHnst onpoKUAbIBaHUA NPUGOP HeoBXOAMMO 3aKpenuTb C NMOMOLLbI
creuuanbHOro Kpenexa, KoTopblvi npunaraeTcsi B KOMMeKTe.

INSTALLATION

The stabilizing agent against overturning appliances - console - is as shown
attached to the wall using dowels and screws. Subsequently, the appliance is
placed against the wall so that the attached bracket inserted into the hole in the
rear wall.

YCTAHOBKA
CTabunuavpyoLwmin aNIeMeHT 3aluUTbl OT OMOPOKMUABIBAHWS - KOHCOMb — KPenuTcs K
CTeHe Kak MokasaHo Ha pUCYHKe - C Momolblo Atobenen u wypynos. 3atem npuGop
cnegyeT yCTaHOBWUTb K CTEHe, BCTABMB MPUIarallMincs KPOHWTERH B OTBEPCTUE B
3afHel CTeHkKe.
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INSTALLATION PROCEDURE

« Set the stove to the designated place, or align with adjustability

« Pull out the stove and measure the distance "A" from the floor

« Screw the wall bracket as shown (one screw into the center of the slot)

e Push the stove into place and verify functionality of the console (or height-

adjustable bracket)
o Pull out the stove and attach the second bracket screw
« Stove slide into place

NPOLEAYPA YCTAHOBKU

e YCTaHOBWTE MNWUTY Ha MECTO, WNW BbIPOBHAWTE C MOMOLLLIO PErynMpYOLLMX
3rIeMeHToB

e BbITSHWUTE NNWUTY U U3MepbTE paccTosiHue «A» OT nona

3akpenuTe BMHTaMW HACTEHHYK KOHCOMb, KakK Moka3aHo (OAWH BWHT B LEHTpe

npopesu)

e 3aTtonkanTe NAMTY Ha MEeCTO W NpoBepbTe (PYHKLMOHAMNBHOCTL KOHCOMMW (MNnn
perynupyemoro ro BbICOTE KPOHLUTENHA)

e BbITSHWTE NNWUTY U BCTaBbTe BTOPOW BUHT KPOHLLTENHA

e 3aTonkawTte NOUTy Ha MECTO

NOTE
The maker reserves the right of minor modifications in the instructions resulting
from innovations or technological changes of the product.

NMPUMEYAHUE

3aBoA-U3rotoBUTENb OCTaBnAET 3a co6or NpaBo Ha HeGonblumne MoandMKauum
VHCTPYKLUMK, CBA3aHHbIE C MHHOBALMSIMM UM TEXHONOrMYECKUMU U3MEHEHUAIMU
B XoAe NPOU3BOACTBA U3AeNuM.

ACCESSORIES NMPUHAONEXHOCTU NINUTDbI E55203AW* EC55320AW | EC52203AWO0*

EC55320AX | EC52203AS0*
Grid PewéTka (wr.) + + +
Fat pan MpoTnBEHb rMy6OoKNIA (LT.) + + +
Backing try MpoTMBEHb MenKui (LuT.) + + +
Adjustable feet PerynupoBka BbICOTbI NMUTbI + + +
Scraper Ckpebok + +
Console KpOHLITEMNH + + +

Lifetime — 10 years

Cpok akcnnyartauum - 10 net

Does not contain harmful substances - RoHS

He cogepxuT BpeaHbIx BellecTB - ROHS

Earthing sign@

3Hak 3a3eMIeHHs

SERIAL NUMBER
X XX X XXXX

Year of production

....Week of the year

Purpose of usage of appliance
XXXX....Sequence of product in the week

CEPUHBIN HOMEP

X XX X XXXX

lon BbINycka

Hepens B rogy
Mcnonb3oBaHne npoaykta
OuepéaHocTb B Hepene
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TECHNICAL DATA TEXHUYECKUE OAHHbIE
Electric Cooker OnekTpuyeckas nnuTa E55203AW* EC55320AW EC52203AW0*
EC55320AX EC52203AS0*
Height / Depth / Weight (mm) BbICOTA - LUMpWHa / rnybuHa (Mm) 850 /500 / 605
Package dimensions Pasmepbl ynakoBku 950/570/716
height/ width / depth (mm) BbicoTa/lwmnpuHal nybuHa (Mm)
Cooking plate BapoyHas naHenb
Electric hot plates AnekTpoKoHdopka
Left rear @ 145 mm (KW) 3nekTpokoHdopka &145mMm (KBT) 15
Left front @ 180 mm (kW) AnekTpokoHdopka @180 mm (kBT) 2,0
Right rear @ 180 mm (kW) OnekTpokoHdopka @180 mm (kBT) 2,0
Right front @ 145 mm (kW) JnekTpokoHdopka 145 mm (kBT) 15
Electric hot zones AneKkTpuyeckue BapoyHbie 30HbI
Left rear @ 145 mm (kW) JleBasi 3agHsa @ 145 mm (kBT) 1,2 1,2
Left front @& 180 mm (kW) JleBasi nepegHsasv @ 180 mm (kBT) 1,7 1,8
Right rear @ 180 mm (kW) MpaBas 3agHas @ 180 mm (kBT) 1,7 1,8
Right front @ 145 mm (kW) MpaBas nepegHsig @ 145mm (kBT) 1,2 1,2
Oven [dyxoBka
Top heating (kW) BepxHui anemeHT (kBT) 0,75 0,75 0,75
Bottom heating element (kW) HwxHWiA anemeHT (kBT) 1,10 1,10 1,10
Grill heater (kW) 3nemeHT rpuns (kBT) 1,85 1,85 1,85
Oven fan (W) [Buratens BeHTUnsitopa (BT) 30-40 30-40
Oven light (W) OcBelueHne gyxosku (BT) 25
Min. / max_temperature oven MuHio / MKC. TeMnepaTypa B yXOBKe 50/ 250°C
Nominal power supply voltage MpucoeavHeHne K aNeKTpn4eckon cetu 230/400V ~, 50y
Total power of the appliance (kW) MoLWHOCTb  3MeKTpUYeckux Yactewh nnuTbl 9,0 7,8 7,9
(kBT)
Class of protection against moisture Knacc 3awmTbl OT Bnaru IP 20

Class of protection against electric shock

Knacc 3awutbl oT nopaxeHusa TOKOM

*EN: Cookers are equipped with new secure door hinges COMFORT. These special hinges guarantee very quiet and gentle closing of the oven door.
RU: Mpu6op ocHawwéH asepHbiMu netnamm «KKOMPOPT», 3Tu netnu obecneymBaroT TUXOE U MSATKOE 3aKpbiTe ABEPKU.
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M| | The company MORA MORAVIA,
accessories, which are designed for short-time contact with food, at usual or || Bbineyku,
with the producer determined use fulfill the requirements for harmlessness to

the health.

s.r.o. declares, that the all baking | Komnanus «MOPA MOPABW/A» 3asBnsieT, 4To BCe NPUHAANEXHOCTM Ans
KOTOpblE MpedHasHayeHbl AN KPaTKOBPEMEHHOrO KOHTakta ¢

340p0BbA.

nuuieBbIMU NpoaykTaMu, Npu ycroBunM CTaHOAPTHOrO wUnn onpegereHHoro
npou3BoauTenemM rnpuUMeHeHus, oTBevarT TpeﬁOBaHMﬂM 6e3onacHocTn Ans

INFORMATION TABLE

NH®OPMALIMOHHAA TABJIULIA

Manufacturer M3rotoButens
Model Mogene E55203AW EC55320AW | EC52203AWO0
EC55320AX EC52203AS0
A — More efficient A — Hanbonee acpdekTnBHbI
B B
C C
D D A A A
E E
F F
G — Less efficient G — HaumeHee adhekTMBHbIN
Energy consuption D OHepronoTpebneHve D 0179 0183 0178
Time to cook standard load Bpewms (MuH.) 50 53,1 492
Energy consuption / OHepronoTpebneHve / 0179 0180
Time to cook standard load Bpemsi (MuH.) 42,6 47
Usable volume (litres) MonesHbIi 06BEM OyXOBKM B NUTPax (1) 46 48 49
Usable volume: O6bEM AyXOBKM:
SMALL MANbIN
MEDIUM CEPEOHUM L & &
LARGE BOJIbLIOW
Noice (dB) Lym (ob) 46 46
Min. energy consuption (standby) (W) HaumeHbluee aHepronotpebnenue (BT)
The area of the largest baking sheet Mnota HarbinbLWOro NPoTUBEHL 1230
SAP 329658

MOPA MOPABMSA c.p.o. Yelwuckas Pecny6nuka 783 66 Mny6ouku-Mapuancke Yaonu, HagpaxHu, 50

UmnopTep: 000 «MopeHbe BT» 119180, MockBa, flkumaHckas Hab., 4, cTp. 1
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