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SAFETY INSTRUCTIONS

IMPORTANT TO BE RED AND OBSERVED

Before using the appliance carefully read Health and Safety and Use and Care guides.
Keep these instructions close at hand for future reference.
These instructions shall also be available on website: www.whirlpool.eu

YOURSAFETY AND SAFETY OF OTHERS IS VERY IMPORTANT

This manual and the appliance itself provide important safety warnings, to be read and observed at all times.

This is the safety alert symbol.
This symbol alerts you to potential hazards that can kill or hurt you and others.
All safety messages will follow the safety alert symbol or the word “DANGER” or “WARNING.” These words mean:

& DANGER Indicates a hazardous situation which, if not avoided, will cause serious injury.
& WARNING Indicates a hazardous situation which, if not avoided, could cause serious injury.

All safety warnings give specific details of the potential risk present and indicate how to reduce risk of injury,

damage and electric shock resulting from improper use of the appliance. Carefully observe the following

instructions.

Failure to observe these instructions may lead to risks. The Manufacturer declines any liability for injury to

persons or animals or damage to property if these advices and precautions are not respected.

- Very young (0-3 years) and young children (3-8 years) shall be kept away unless continuously supervised.

- Children from 8 years old and above and persons with reduced physical, sensory or mental capabilities or
lack of experience and knowledge can use this appliance only if they are supervised or have been given
instructions on safe appliance use and if they understand the hazards involved. Children shall not play with

the appliance. Cleaning and user maintenance shall not be made by children without supervision.
- The appliance and its accessible parts become hot during use, young children should be kept away. Do not

allow the appliance to come into contact with cloths or other flammable materials until all the components
have cooled down completely.
- During and after use, do not touch the heating elements or interior surface of the appliance - risk of burns.
- Overheated oils and fats catch fire easily. Always remain vigilant when cooking foods rich in fat, oil or alcohol (e.g.rum, cognac, wine).

- Neverleave the appliance unattended during food drying.
- WARNING : Do not heat or cook with sealed jars or containers in the appliance.
The pressure that builds up inside might cause them to explode, damaging the appliance.
- If alcoholic beverages are used when cooking foods (e.g. rum, cognac, wine), remember that alcohol
evaporates at high temperatures. As a result, there is a risk that vapours released by the alcohol catch fire if coming in contact
with the electrical heating element.

- Ifthe appliance is suitable for probe usage, Only use the temperature probe recommended for this oven.

- DANGER OF FIRE : Do not store items on the cooking surfaces since they can catch fire.

- CAUTION : In case of hotplate glass breakage:-shut immediately off all burners and any electrical
heating element and isolate the appliance from the power supply; - do not touch the appliance surface; -do not use the appliance

- These instructions are valid if the country symbol appears on the appliance. If the symbol doesn't
appear on the appliance, it is necessary to refer to the technical instructions which will provide the
necessary instructions concerning modification of the appliance to the conditions of use of the country
- CAUTION : The use of the gas cooking appliance results in the production of heat, moisture and
products of combustion in the room in which it is installed. Ensure that the kitchen is well ventilated
especially when the appliance is in use: keep natural ventilation holes open or install a mechanical ventilation device
(mechanical extractor hood). Prolonged intensive use of the appliance may call for additional ventilation,
for example opening of the window, or more effective ventilation, increasing the level of mechanical ventilation where present "

- The glass lid can break in if it is heated up. Turn off all the burners and the electric plates before closing the lid.
Do not shout down lid when burner alight.

- Ifthe information in this manual is not followed exactly, a fire or explosion , may result causing property damage or injury.




EN |

INTENDED USE OF THE PRODUCT

- This appliance is designed solely for domestic usage. No other use is permitted (e.g. heating rooms). To aim the appliance as
professional use is forbidden. The manufacturer declines all responsibility for innapropriate use or incorrect setting of the controls.

- This appliance is intended to be used in household and similar applications such as:

- Staff kitchen areas in shops, offices and other working environments;
- Farm houses;
- By clients in hotels, motels and other residential environments;
- Bed and breakfast type environments.
- CAUTION : The appliance is not intended to be operated by means of an external timer or separate remote controlled supply system.
- Do not use the appliance outdoors.
- Do not store explosive or flammable substances such as aerosol cans and do not place or use gasoline or
other flammable materials in or near the appliance: a fire may break out if the appliance is inadvertently switched on.
- Do not store explosive or flammable substances such as aerosolcans and do not place or use gasoline or
other flammable materials in or near the appliance:a fire may break out if the appliance is inadvertently switched on.

INSTALLATION

- Installation and repairs must be carried out by a qualified technician, in compliance with the manufacturer's instructions
and local safety regulations. Do not repair or replace any part of the appliance unless specifically stated in the user manual.
- The electrical and gas connections must comply with local regulation.

- Children should not perform installation operations. Keep children away during installation of the appliance.
Keep the packaging materials (plastic bags, polystyrene parts, etc.) out of reach of children,during and after the installation of the appliance.

- WARNING : Modification of the appliance and its method of installation are essential in order to use the
appliance safely and correctly in all the additional countries

- Use protective gloves to perform all unpacking and installation operations.
- After unpacking the appliance, make sure that the appliance door closes properly.In the event of problems, contact the dealer
or your nearest After-sales Service.To prevent any damage, only remove the oven from its polystyrene foam base at the time of installation.

- The appliance must be handled and installed by two or more persons.

- The appliance must be disconnected from the power supply before carrying out any installation operation.
- During installation, make sure the appliance does not damage the power cable.

- Only activate the appliance when the installation procedure has been completed.

- Kitchen unitsin contact with the appliance must be heat resistant (min 90°C).

GAS CONNECTION

- WARNING : Prior to installation, ensure that the local gas delivery conditions (nature or pressure) are compatible with
the setting of the hob (see the rating plate and injector table).

- Use pressure regulators suitable for the gas pressure indicated in the instruction.

- WARNING : The adjustment condictions for this appliance are stated on the lable (or data plate).

- WARNING : This appliance is not connected to a combustion products evacuation device. It shall be installed and connected in
accordance with current installation regulations. Particulat attention shall be given to the relevant requirements regarding ventilation.

- WARNING : These operations must be perfomed by a qualified technician.

- If the appliances is connected to liquid gas, the regulation screw must be fastned as tightly as possible.

- When gas cylinder is adopted, the gas cylinder or gas container must be properly settled (vertical orientation).

- Use only flexible or rigid metal hose for gas connection.

- IMPORTANT : If a staineless steel hose is used, it must be installed so as not touch any mobile part of the furniture (e.g.drawer).
It must pass thorugh an area where there are no obstructions and where it is possible to inspect it on all its length.

- After connection to the gas supply, check for leaks with soapy water. Light up the burners and turn the knobs
from max position 1* to minimum position 2* to check flame stability.

ELECTRICAL WARNINGS

- Make sure the voltage specified on the rating plate corresponds to that of your home.
- For installation to comply with current safety regulations, an omnipolar switch with minimum contact gap of 3mm is required.

- Regulation require that the appliance is earthed.
- For appliances with fitted plug, if the plug is not suitable for you socket outlet, contact a qualified technician.
- Do not use extension leads, multiple sockets or adapters. Do not connect the appliance to asocket which can be operated by remote control.
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- The power cable must be long enough for connecting the appliance, once fitted in its housing, to the main power supply.

- Do not pull the power supply cable.

- If the power cable is damaged it must be replaced with an identical one. The power cable must only be
replaced by a qualified technician in compliance with the manufacturer instruction and current safety regulations.
Contact an authorized service center.

- Do not operate this appliance if it has a damaged mains cord or plug, if it is not working properly, or if it has
been damaged or dropped. Do not immerse the mains cord or plug in water. Keep the cord away from hot surfaces.

- The electrical components must not be accessible to the user after installation.
- Do not touch the appliance with any wet part of the body and do not operate it when barefoot.

- It must be possible to disconnect the appliance from the power supply by unplugging it if plug is accessible, or
by means of an accessible multi-pole switch installed upstream of the socket in conformity with national electrical safety standards.

- The rating plate is on the front edge of the oven (visible when the door is open).

CORRECT USE

CAUTION : The cooking process has to be supervised. A short cooking process has to be supervised continuously.
- Do not use the hob as a work surface or support.
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.
IMPORTANT : Should you experience difficulty in turning the burners knobs, please contact After Sales
Service for replacement of the burner tap if found to be faulty.
- The openings use for the ventilation and dispersion of heat must never be covered.
- Use pots and pans with bottoms the same width as that of the burners or slightly larger (see specific table).
Make sure pots on the grates do not protrude beyond the edge of the hob.
- WARNING : Do not let the burner flame extend beyond the edge of the pan.
- IMPORTANT : Improper use of the grids can result in damage to the hob: do not position the grids upside
down or slide them across the hob.
- Do not use : Cast iron griddles, ollar stones, terracotta pots and pans. Heat diffusers such as metal mesh, or any other types.
Two burners simultaneously for one receptacle (e.g. Fish kettle).
- Note : should particular local conditions of the delivered gas make the ignition of burner difficult, it is advisable
to repeat the operation with the knob turned to small flame setting.
- Note : In case of installation of a hood above the cooktop, please refer to the hood instructions for the correct distance
- WARNING : The protective rubber feet on the grids represent a chocking hazard for young children. After

removing the grids, please ensure that all the feet are correctly fitted.
- Remove any liquid from the lid before opening it

CLEANING AND MAINTANCE

The appliance must be disconnected from the power supply before carrying out any cleaning or maintenance operation.
Never use steam cleaning equipment.
Ensure that the appliance is switched off before replacing the lamp to avoid the possibility of electric shock.

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

Do not use abrasive or corrosive products, chlorine-based cleaners or pan scourers.

To avoid damaging the electric ignition device, do not use it when the burners are not in their housing.

SAFEGUARDING THE ENVIRONMENT
DISPOSAL OF PACKAGING MATERIALS

W,
- The packaging material is 100% recyclable and is marked with the recycle symbol E . 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 with recyclableéop or reusable materials. Dispose of it in accordance with
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 compliance with European Directive 2012/19/EU, Waste Electrical and Electronic
Equipment (WEEE).

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

- The symbol-__2 on the product or on the accompanying documentation indicates that it should not be treated
as domestic waste but must be taken to an appropriate collection center for the recycling of electrical 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.

- Switch the oven off 10/15 minutes before the set cooking time. Food requiring prolonged cooking will
continue to cook even once the oven is switched off."

DECLARATION OF CONFORMITY

- This appliance has been designed, constructed and distributed in compliance with the safety requirements of
European Directives :
° 2006/95/EC Low Voltage Directive
°2004/108/EC Electromagnetic Compatibility Directive

- This appliance, which is intended to come into contact with foodstuffs, complies with European Regulation
(LOGO 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. TABLE OF CHARACTERISTICS

g_l‘;evr\',fg)“e"s'°"s 32,4x45.5x40,3 cm

Volume 61|

Useful

measurements width 42 cm

relating to the depth 44 cm

oven height 8.5 cm

compartment
may be adapted for use with any

Burners type of gas shown on the data
plate

Voltage and

§ see data plate
requency

Energy consumption for Natural

convection — heating mode:

ENERGY LABEL C " q
and ECODESIGN @ onvection mode

Declared energy consumption for
Forced convection Class — heating

.mode: Baking =3

AFTER-SALES SERVICE

Before calling the After-Sales Service
1. See if you can eliminate the problem on your own (see “Troubleshooting Guide”).
2. Switch the appliance off and on again to see if the problem persists.
If the fault persists after the above checks, contact your nearest After-Sales Service.
Specify: the type of fault;
- exact type and model of oven;
- the After-Sales Service number (the number given after the word “Service” on the dataplate) located inside
the storage compartment flap. The service number is also given in the warranty booklet;
- your full address;
- your telephone number.
For repairs, contact an Authorised After-Sales Service, indicated in the warranty.
If any work is carried out by technicians not belonging to the Manufacturer's authorised After-Sales Service
centres, request a receipt specifying the work performed and make sure the replacement parts are original.
Failure to comply with these instructions can compromise the safety and quality of the product.
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INSTRUCTIUNI DE SIGURANTA
IMPORTANT DE CITIT $| RESPECTAT

Tnainte de a folosi echipamentul, cititi cu atentie ghidurile de Sanatate si Siguranta si
Folosire si Ingrijire. Tineti aceste instructiuni la indemana pentru referinta viitoare.
Aceste instructiuni vor fi disponibile pe pagina web: www.whirlpool.eu

SIGURANTA DVS. SI A CELORLALTI ESTE FOARTE IMPORTANTA

Acest manual si echipamentul insusi ofera avertismente de siguranta importante, care trebuie citite si respectate in
permanenta.

Acesta este un simbol de alerta de siguranta.

Acest simbol va alerteaza asupra posibilelor pericole care pot duce la ranire

sau deces in cazul dvs. sau al altora.

Toate mesajele de siguranta vor urma simbolul de alerta de siguranta sau cuvantul “PERICOL” sau “AVERTISMENT
Aceste cuvinte inseamna:

& PERICOL Indica o situatie periculoasa, care, daca nu este evitata, va provoca raniri grave.
& AVERTISMENT Indica o situatie periculoasa care, daca nu e evitata, va provoca raniri serioase.

Toate avertismentele de siguranta ofera detalii specifice despre posibilul risc prezentat si indicd modul in
care se reduce riscul de ranire, avariere si electrocutare care rezulta in urma folosirii inadecvate a
echipamentului. Respectati cu strictete urmatoarele instructiuni.

Neresperctarea acestor instructiuni poate duce la riscuri. Producatorul declina orice raspundere pentru
ranirea persoanelor sau animalelor sau pentru pagubele aduse proprietatii daca aceste sfaturi si masuri
de precautie nu sunt respectate.

- Copiii foarte mici (0-3 ani) si mici (3-8 ani) trebuie tinuti departe sau supravegheati in
permanenta.

- Copiii de la 8 ani Tn sus si persoanele cu capacitaii fizice, senzoriale sa mentale reduse sau fara
experienta sau cunostinte pot folosi acest echipamentul sub supraveghere sau daca au primit
instructiuni asupra utilizarii echipamentului in conditii de siguranta si daca infeleg pericolele
implicate. Copiii nu trebuie sa se joace cu echipamentul. Curatarea si operatiunile de intrefinere
realizate de utilizator nu vor fi realizate de copii nesupravegheati.

- Echipamentul si piesele sale accesibile se incing in timpul folosirii, copiii mici trebuie tinuti
departe. Nu permiteti echipamentului sa intre in contact cu carpe sau alte materiale
inflamabile decat dupa ce toate componentele s-au racit complet.

- Intimp si dupa utilizare, nu atingeti elementele de incélzire sau suprafata interioara a
echipamentului - risc de arsuri.

- Uleiurile si grasimile supraincalzite iau foc cu usurinta. Ramaneti mereu vigilenti atunci cand gatiti
mancaruri bogate in grasimi, ulei sau alcool (ex. rom, coniac, vin).

- Nu Iasati niciodata echipamentul nesupravegheat in timpul uscarii mancarii.

- AVERTISMENT: Nu incalziti si nu gatiti cu borcane sau containere sigilate in echipament.

- Presiunea acumulata Tnauntru pe poate face sa explodeze, avariind echipamentul.

- Daca se folosesc bauturi alcoolice atunci cand gatifi mancare (ex. rom, coniac, vin), nu uitati ca
alcoolul se evapora la temperaturi inalte. Ca urmare, exista riscul ca vaporii emanati de alcool
sa ia foc daca intra in contact cu elementul de incalzire electric.

- Daca echipamentul este adecvat folosirii sondelor, folositi numai o sonda de temperatura adecvata acestui cuptor

- PERICOL DE INCENDIU: Nu stocati articole pe suprafete de gatit, deoarece pot lua foc.

- ATENTIE: In cazul in care se sparge sticla plitei:-opriti imediat toate arzatoarele si orice element e
incalzire electric si izolati echipamentul de sursa de alimentare; - nu atingeti suprafata
echipamentul; -nu folositi echipamentul

- Aceste instructiuni sunt valide daca simbolul tarii apare pe echipament. Daca simbolul nu apare pe
echipament, este necesar sa consultati instructiunile tehnice care vor oferi suficiente informatii
referitoare la modificarea echipamentului pentru conditiile de folosire ale tarii

- Capacul de sticla se poate sparge daca este incalzit. Opriti toate arzatoarele si placile electrice

inainte de a inchide capacul. Nu inchideti capacul atunci cand un arzator arde

- Daca informatjile din acest manual nu sunt respectate exact, o flacara sau o explozie poate
rezulta, provocand pagube materiale sau raniri.
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DOMENIUL DE UTILIZARE A PRODUSULUI

- Acest echipament este conceput doar pentru uz domestic. Nicio alta utilizare nu este
permisa (ex. incalzirea incaperilor). Folosirea echipamentului in scopuri comerciale este
interzisa. Producatorul isi declind raspunderea pentru utilizarea inadecvata sau pentru
setarea incorecta a comenzilor.

- Acest echipament este facut pentru a fi folosit pentru aplicatii domestice sau similare, precum:

- Chicinete pentru angajati in magazine, birouri sau alte medii de lucru;
- Ferme;

- De catre clienti in hoteluri, moteluri si alte medii rezidentjale;

- Medii de tip pensiune.

- ATENTIE: Echipamentul nu este destinat utilizarii cu ajutorul unui temporizator extern sau al unui
sistem separat de comanda la distanta.

- Nu folositi echipamentul in aer liber.

- Nu stocati substante explozive sau inflamabile precum sprayurile cu aerosoli si nu plasati sau
folositi benzina sau alte materiale inflamabile in sau pe echipament: e posibil sa izbucneasca
un incendiu daca echipamentul este pornit in mod neglijent.

INSTALARE

- Instalarea si reparatiile trebuie efectuate de catre un tehnician calificat, in conformitate cu
instructiunile producatorului si cu reglementarile locale de siguranta. Nu reparati si nu inlocuiti
nicio parte a echipamentului decat daca acest lucru este stipulat in mod special Tn manualul
de utilizare.

- Conexiunile de la alimentarea cu curent electric si cu gaz trebuie sa respecte reglementarile
locale.

- Copiii nu trebuie sa efectueze operatiuni de instalare. Tineti copiii departe in timpul instalarii
echipamentului. Nu lasati materialele de ambalare (pungi de plastic, bucati din polistiren etc.)
la indemana copiilor, Tn timpul si dupa instalarea echipamentului.

AVERTISMENT: Modificarea echipamentului si metoda sa de instalare sunt esentiale pentru folosirea
echipamentului in conditii de siguranta si corect in toate celelalte tari

- Folositi manusi de protectie pentru a efectua toate operatiunile de despachetare si instalare.

- Dupa despachetarea echipamentului, asigurati-va c& usa echipamentului se inchide bine. Tn
cazul In care apar probleme, contactati dealerul sau cel mai apropiat service post-vanzare.
Pentru a preintimpina orice avarii, indepartati cuptorul din baza din polistiren doar la momentul
instalarii.

- Acest echipament trebuie manevrat si instalat de cel putin doua persoane.

- Echipamentul trebuie deconectat de la sursa de alimentare Tnaintea instalarii.

- In timpul instalérii, asigurati-v& ca echipamentul nu avariaza cablul de alimentare.

- Activati echipamentul doar cand procedura de instalare a fost incheiata.

- Unitatile de bucatarie care intra In contact cu echipamentul trebuie sa fie rezistente la caldura
(min 90°C).

CONEXIUNEA LA RETEAUA DE GAZE

AVERTISMENT: Inaintea instalérii, asigurati-vd ca conditiile locale de furnizare a gazului (natural sau
presiune) sunt compatibile cu setarea plitei (consultati placuta indicatoare si tabelul cu injectoare).

- Folositi regulatoarele adecvate pentru presiunea gazului indicat in instructiuni.

- AVERTISMENT: Conditiile de ajustare pentru acest echipament sunt stipulate pe eticheta (sau placuta
indicatoare).

- AVERTISMENT: Acest echipament nu este conectat la un dispozitivde evacuare a produselor de
combustie. Va fi instalat si conectat Tn conformitate cu reglementarile curente de instalare. Trebuie
sa acordati atentie speciala cerintelor relevante referitoare la ventilatie.
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AVERTISMENT: Aceste operatiuni trebuie efectuate de catre un tehnician calificat.

Daca echipamentul este conectat la o alimentare cu gaz lichefiat, surubul de reglare trebuie

strans céat mai bine posibil.

Atunci cand cilindrul de gaz este adoptat, cilindrul sau containerul de gaz trebuie sa fie asezat
corect (orientare verticala).

Folositi doar racorduri metalice flexibile sau rigide pentru conexiunea la gaze.

IMPORTANT : Daca este folosit un racord din ofel inoxidabil, trebuie instalat astfel incat sa nu atinga
nicio piesa mobila de mobilier (ex. sertarul). Trebuie sa treaca printr-o zona unde nu exista obstruciii
si unde e posibila inspectarea acestuia pe toata lungimea.

Dupa conectarea la alimentarea cu gaze, verificati daca exista scurgeri cu apa cu sapun. Aprindeti

arzatoarele si rotiti butoanele de la pozitia max 1* la pozitia minima 2* pentru verificarea stabilitatii flacarii.

AVERTISMENTE ELECTRICE

Asigurati-va ca voltajul specificat pe placuta identificatoare corespunde cu cea de acasa de la dvs.

Pentru ca instalarea sa corespunda cu reglementarile actuale referitoare la siguranta, este
necesar un comutator omnipolar cu un interval minim de contact de 3 mm.
Reglementarile necesita ca echipamentul sa fie impamantat.

Pentru echipamentele dotate cu stecar, daca stecarul nu se potriveste cu priza din perete,
contactati un tehnician calificat.

Nu folositi prelungitoare, prize multiple sau adaptoare. Nu conectati echipamentul la o priza care
poate fi actionata prin telecomanda.

Cablul de alimentare trebuie sa fie suficient de lung pentru conectarea echipamentului, odata
asezat la locul sau, la reteaua de curent electric.

Nu trageti de cablul de alimentare furnizat.

Daca cablul de alimentare este avariat, trebuie Tnlocuit cu unul identic. Cablul de alimentare
trebuie inlocuit de catre un tehnician calificat, in conformitate cu instructiunile producatorului si cu
reglementarile locale de siguranta. Contactati un centru de service autorizat.

Nu puneti echipamentul in functiune daca are cablul de alimentare sau stecarul avariat, daca nu
functioneaza normal sau daca a fost avariat sau scapat. Nu scufundati cablul de alimentare sau
stecarul in apa. Tineti cablul de alimentare departe de suprafete fierbinti.

Keep the cord away from hot surfaces.

Nu atingeti echipamentul cu nicio parte uda a corpului si nu-lI operati descult.

Trebuie sa fie posibila deconectarea echipamentului de la sursa de alimentare prin scoaterea
din priza daca stecarul este accesibil sau prin intermediul unui comutator multipolar accesibil
instalat inaintea prizei in conformitate cu standardele nationale de siguranta electrica.

FOLOSIREA CORECTA

ATENTIE: Procesul de gatire trebuie supravegheat. Procesul de gatire trebuie supravegheat

in permanenta.

Nu utilizati plita ca blat de lucru sau suport.

AVERTISMENT: Gatitul nesupravegheat cu grasimi sau ulei pe o plita poate fi periculos si poate
conduce la incendiu. Nu incercati niciodata sa stingeti focul cu apa, insa opriti echipamentul si

acoperiti flacara, de exemplu, cu un capac sau o patura pentru foc.

Folositi manusi de bucétarie pentru a indeparta tavile si accesoriile, avand grija sa nu atingeti

elementele de Tncalzire.

IMPORTANT : in cazul in care intampinati dificultati in rotirea butoanelor arz&toarelor, va rugam

sa contactati serviciul post-vanzare pentru inlocuirea robinetului arzatorului daca se dovedeste a fi defect.

Fantele folosite pentru aerisire si dispersia caldurii nu trebuie acoperite niciodata.

Folositi oale si tavi cu funduri de aceeasi latime ca cea a arzatoarelor sau putin mai mari (vezi
tabelul specific). Asigurati-va ca oalele de pe grile trec dincolo de marginea plitei.
AVERTISMENT: Nu lasati flacara arzatorului sa se extinda dincolo de marginea tavii
IMPORTANT : Folosirea inadecvata a grilelor poate duce la avarierea plitei: nu pozitionati grilele
cu susul in jos si nu le frecati de plita.

Nu folositi: Site din fonta, ceaune, oale sau tigai din teracota.

Difuzoarele de caldura, precum plasa metalica sau orice alt tip.




Nota: in cazul in care anumite conditii locale ale gazului furnizat fac dificila aprinderea arzatorului, este
recomandabil sa repetati operatiunea cu butonul rotit spre setarea mica a flacarii.RO

Nota: Tn cazul instalarii unei hote deasupra suprafetei de gatit, consultati instructiunile hotei pentru
distanta corecta.

AVERTISMENT: Picioarele protectoare din cauciuc ale grilei reprezinta un pericol de inecare pentru
copiii mici.

Dupa indepartarea grilelor, asigurati-va ca toate picioarele sunt corect montate.

Indepartati orice lichid de pe capac inainte s&-I deschideti

CURATARE SI INTRETINERE

Echipamentul trebuie deconectat de la sursa de alimentare Thaintea operatiunilor de curatare sau intretinere.
Nu folositi niciodata echipamente de curatare cu aburi.

Asigurati-va ca echipamentul este oprit inainte de a Tnlocui becul, pentru a evita electrocutarea

Nu folositi agenti de curatare abrazivi sau raclete ascutite din metal pentru a curata usile de sticla, deoarece
pot zgaria suprafata, ceea ce poate duce la spargerea sticlei.

Nu folositi produse abrazive sau corozive, agenti pe baza de clor sau bureti de sarma.

Pentru a evita avarierea dispozitivului de aprindere electrica, nu-l folositi atunci cAnd arzatoarele nu sunt in
carcasa.

PROTEJAREA MEDIULUI

ARUNCAREA MATERIALELOR DE AMBALARE

10
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Materialul de ambalare este 100% reciclabil si este marcat cu simbolul de reciclare EI&Diverse parti ale
ambalajului trebuie astfel aruncate Tntr-un mod responsabil si in conformitate cu reglementarile autoritatilor
locale privind aruncarea deseurilor.

CASAREA ECHIPAMENTELOR GOSPODARESTI

Atunci cand casati un echipament gospodaresc, faceti-l neutilizabil taind cablul de alimentare si indepartand
usile si rafturile (daca exista) astfel incat copiii sa nu aiba acces facil in interior, ramanand blocati.
19,
Acest echipament este produs cu materiale reciclabile E& sau reutilizabile. Aruncati-le in
conformitate cu reglementarile locale de tratare a deseurilor.

Pentru mai multe informatii asupra tratarii, recuperarii si reciclarii echipamentelor electrice
gospodaresti, contactati autoritatea locala competenta, serviciul de colectare pentru deseuri
gospodaresti sau magazinul de unde ati achizitionat echipamentul.

Acest echipament este marcat in conformitate cu Directiva Europeana 2012/19/EU, DEEE
(Deseurile de echipamente electrice si electronice).

Asigurandu-va ca acest produs este aruncat corect, veii putea evita posibilele consecinte
negative pentru sanatatea mediului si cea umana, care ar putea fi provocate de tratarea
incorecta a deseurilor rezultate Tn urma casarii acestui produs.

Simbolul === de pe produs sau de pe documentatia insotitoare indica faptul ca nu trebuie sa
fie tratat ca deseu gospodaresc, ci trebuie dus intr-un centru de colectare adecvat pentru
recilclarea echipamentelor electrice si electronice.

SFATURI PENTRU DE ECONOMISIREA ENERGIEI

Preincalziti cuptorul doar daca acest lucru este specificat in tabelul de gatit sau in reteta dvs.
Folositi module de copt smaliuite sau emailate negre, deoarece acestea absorb caldura mult mai bine.

Opriti cuptorul 10-15 minute Tnainte de seta timpul de gatit. Mancarea care necesita gatire
prelungita va continua sa fie gatitd chiar dupa oprirea cuptorului."




DECLARATIE DE CONFORMITATE

- Acest echipament indeplineste cerintele Eco Design ale Reglementarilor Europene nr. 65/2014, si nr.
66/2014 in conformitate cu Standardul European EN 60350-1.

TABEL CARACTERISTICI
latime 40,3 cm

Dimensiuni inaltime 32,4 cm
adancime 45,5 cm
Volum 61l

Iatime 42 cm
fnaltime 8,5 cm
adancime 44 cm

Dimensiunile
compartimentului
inferiar

poate fi adaptat pentru a fi folosit cu
orice tip de gaz indicat pe placuta cu
Arzatoare date tehnice, care se afla inauntru
sau, dupa ce compartimentul
cuptorului a fost deschis, pe peretele

;I;zgileun'}g §! vezi placuta cu date tehnice
Consum energie pentru
convectie naturala - mod —]
. incalzire: —
ETICHETA .
PENTRU Convectie;
ALIMENTARE Consum de energie declarat pentru
CU ENERGIE si clasa de convectie fortata mod
ECODESIGN incalzire: Coacere é]

Placuta identificatoare se afla in interiorul clapetei
sau, dupa ce compartimentul cuptorului a fost
deschis, pe peretele din stadnga din interiorul
cuptorului.

SERVICE POST-VANZARE

inaintea apelarii serviciului post-vanzare
1. Vedeti daca puteti elimina problema de unul singur (vedeti “Ghidul de depanare”).
2. Opriti echipamentul si reporniti-l pentru a vedea daca problema persista.
Daca problema persista dupa verificarile de mai sus, contactati cel mai apropiat service
post-vanzare.

Specificati: tipul defectiunii;
« tipul exact si modelul cuptorului;
« numarul servicului post-vanzare (numarul de dupa cuvantul “Service” de pe placuta identificatoare) aflat
fnauntrul clapetei compartimentului de stocare. Numarul de service este de asemenea furnizat in ghidul de
garantie;
« adresa dvs. complet3;
- telefonul dvs.
Pentru reparatii, contactati un Serviciu Post-Vanzare Autorizat, indicat in garantie.
Daca orice lucrari efectuate de tehnicieni neafiliati centrelor de service post-vanzare ale Producatorului, solicitati
o chitanta care specifica lucrari efectuate si asigurati-va ca piesele de rezerva sunt originale. Nerespectarea
acestor instructiuni poate compromite siguranta si calitatea produsului.

PE=AYAKe S 00 0000 00000
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DAILY REFERENCE
GUIDE

' Read the safety instructions carefully before using the product

PRODUCT DESCRIPTION

1 1. Glass cover®
2. Containment surface
for spills

GUIDE RAILS
for the sliding racks
. position 5
. position 4
. position 3
. position 2
. position 1
. Gas burner
9. Hob grid
10.Control panel
11. RACK shelf
12. DRIPPING PAN shelf
13. Adjustable foot

oo UPhw

1.SELECTOR knob

2. THERMOSTAT knob
3.THERMOSTAT indicator light

4 Electronic cooking programmer
5.Hob BURNER control knob

12
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Installation

/N WARNING : This operation must be perfomed
by a qualified technician

Room ventilation

The appliance may only be installed in permanently-
ventilated rooms, according to current national
legislation and any subsequent amendments in force.
The room in which the appliance is installed must be
ventilated adequately in order to provide as much air
as is needed by the normal gas combustion process
(the flow of air must not be lower than 2 m3h per kW
of installed power).

The air inlets, protected by grilles, should have a
duct with an inner cross section of at least 100 cm?
and should be positioned so that they are not liable
to even partial obstruction (see figure A).

These inlets should be enlarged by 100% - with a
minimum of 200 cm? - whenever the surface of the
hob is not equipped with a flame failure safety
device. When the flow of air is provided in an
indirect manner from adjacent rooms (see figure B),
provided that these are not communal parts of a
building, areas with increased fire hazards or
bedrooms, the inlets should be fitted with a
ventilation duct leading outside as described above.

Adjacentroom Room requiring ventilation

A B
Z -/ =
ay 20 D I
ANz 7] O/D
: NN
= E\\‘\
Ventilation Increase in the gap

between the door and
the flooring

opening for
comburent air

After prolonged use of the appliance, it is
advisable to open a window or increase the speed of
any fans used.

Disposing of combustion fumes

The efficient removal of combustion fumes should
be guaranteed using a hood which is connected to a
safe and efficient natural suction chimney, or using
an electric fan which begins to operate automatically
every time the appliance is switched on (see figure).

=/
\Y%

‘] |
AN B
e i
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— —

Fumes channelled
straight outside

Fumes channelled through
a chimney or a branched
flue system (reserved for
cooking appliances)

The liquefied petroleum gases are heavier than air
and collect by the floor, therefore all rooms
containing LPG cylinders must have openings
leading outside so that any leaked gas can escape
easily.

LPG cylinders, therefore, whether partially or
completely full, must not be installed or stored in
rooms or storage areas which are below ground level
(cellars, etc.). Only the cylinder currently in use
should be stored in the room; this should also be
kept well away from sources of heat (ovens,
chimneys, stoves) which may cause the temperature
of the cylinder to rise above 50°C.

Positioning and levelling

The appliance may be installed alongside any
cupboards whose height does not exceed that of the
hob surface.

Make sure that the wall which is in contact with the
back of the appliance is made from a non-
flammable, heat-resistant material (T 90°C).

To install the appliance correctly:

e Place it in the kitchen, the dining room or the
studio flat (not in the bathroom).

e [f the top of the hob is higher than the cupboards,
the appliance must be installed at least 600 mm
away from them.

13



e |f the cooker is
HOOD | installed underneath a

— — wall cabinet, there must

Min. 600 mm. 3 . .
g i be a minimum distance
s sl £8|  of 420 mm between
= S gs| this cabinet and the top
= 2 £z of the hob.

——J]000000 O This distance should

be increased to 700

mm if the wall cabinets

are flammable (see

figure).

e Do not position blinds behind the cooker or less
than 200 mm away from its sides.

* Any hoods must be installed in accordance with
the instructions listed in the relevant operating
manual.

Levelling

|
|

If it is necessary to level the
appliance, screw the
adjustable feet into the
positions provided on each
corner of the base of the
cooker (see figure).

The legs* fit into the slots on
the underside of the base of
the cooker.

ﬁwiuﬂi\
)

u \h‘“‘““

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

Electrical connection

Install a standardised plug corresponding to the
load indicated on the appliance data plate (see
Technical data table).

The appliance must be directly connected to the
mains using an omnipolar switch with a minimum
contact opening of 3 mm installed between the
appliance and the mains. The switch must be
suitable for the charge indicated and must comply
with current electrical regulations (the earthing wire
must not be interrupted by the switch). The supply
cable must be positioned so that it does not come
into contact with temperatures higher than 50°C at
any point.

* Only available in certain models.

Before connecting the appliance to the power

supply, make sure that:

e The appliance is earthed and the plug is compliant
with the law.

e The socket can withstand the maximum power of
the appliance, which is indicated by the data
plate.

e The voltage falls between the values indicated on
the data plate.

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it.
Do not use extension cords or multiple sockets.

Once the appliance has been installed, the power
supply cable and the electrical socket must be
easily accessible.

The cable must not be bent or compressed.

The cable must be checked regularly and replaced
by authorised technicians only.

The manufacturer declines any liability should
these safety measures not be observed.

Gas connection

Connection to the gas network or to the gas cylinder
may be carried out using a flexible rubber or steel
hose, in accordance with current national legislation
and any subsequent amendments in force, after
making sure that the appliance is suited to the type
of gas with which it will be supplied (see the rating
sticker on the cover: if this is not the case see
below). When using liquid gas from a cylinder,
install a pressure regulator which complies with
current national regulations and any subsequent
amendments in force. To make connection easier, the
gas supply may be turned sideways™: reverse the
position of the hose holder with that of the cap and
replace the gasket supplied with the appliance.

Make sure that the gas supply pressure is
consistent with the values indicated in the Table of
burner and nozzle specifications (see below). This
will ensure the safe operation and durability of your
appliance while maintaining efficient energy
consumption.

Gas connection using a flexible rubber hose

Make sure that the hose complies with current
national legislation. The internal diameter of the hose
must measure: 8 mm for a liquid gas supply; 13
mm for a methane gas supply.

14



Once the connection has been performed, make

sure that the hose:

e Does not come into contact with any parts which
reach temperatures of over 50°C.

e |s not subject to any pulling or twisting forces and
that it is not kinked or bent.

e Does not come into contact with blades, sharp
corners or moving parts and is not compressed.

e |s easy to inspect along its whole length so that
its condition may be checked.

e |s shorter than 1500 mm.

e Fits firmly into place at both ends, where it will be
fixed using clamps which comply with current
national regulations.

Connection [ HOT SURFACE |

,,,,,,, I
point \‘ /

T
Isolating tap —i l:l o Connection —}

point
-

— Isolating tap

Hose assembly

Hose assembly-

| U | U

If one or more of these conditions is not fulfilled or
if the cooker must be installed in accordance with
the conditions listed for class 2 - subclass 1
appliances (installed between two cupboards), the
flexible steel hose must be used instead (see
below).

Connecting a flexible jointless stainless steel
pipe to a threaded attachment

Make sure that the hose complies with current
national regulations and that the aluminium gaskets
comply with UNI 9001-2, or the rubber gaskets
comply with current national regulations.

To begin using the hose, remove the hose holder on
the appliance (the gas supply inlet on the appliance
is a cylindrical threaded 1/2 gas male attachment).

Perform the connection in such a way that the hose
length does not exceed a maximum of 2 metres,
making sure that the hose is not compressed and
does not come into contact with moving parts.

Checking the connection for leaks

When the installation process is complete, check the
hose fittings for leaks using a soapy solution. Never
use a flame.

Adapting to different types of gas

It is possible to adapt the appliance to a type of gas
other than the default type (this is indicated on the
rating label on the cover).

Adapting the hob

Replacing the nozzles for the hob burners:

1. Remove the hob grids and slide the burners off
their seats.

2. Unscrew the nozzles using
a 7 mm socket spanner (see
figure), and replace them with
nozzles suited to the new type
of gas (see Table of burner
and nozzle specifications).

3. Replace all the components
by following the above
instructions in reverse.

Adjusting the hob burners’ minimum setting:
1. Turn the tap to the minimum position.
2. Remove the knob and adjust the regulatory
screw, which is positioned inside or next to the tap
pin, until the flame is small but steady.

If the appliance is connected to a liquid gas
supply, the regulatory screw must be fastened as
tightly as possible.

3. While the burner is lit, quickly change the position of
the knob from minimum to maximum and vice versa
several times, checking that the flame is not
extinguished.

The hob burners do not require primary air adjustment.

After adjusting the appliance so it may be used with a
different type of gas, replace the old rating label with a
new one which corresponds to the new type of gas (these
labels are available from Authorised Technical Assistance
Centres).

Should the gas pressure used be different (or vary
slightly) from the recommended pressure, a suitable
pressure regulator must be fitted to the inlet hose in
accordance with current standards EN 88-1 and EN
88-2 relating to “regulators for channelled gas”.

15



Safety Chain In order

to prevent

& | accidental

) || tipping of the
appliance, for
example by

a child clim-
bing onto the
oven door, the
supplied safety
chain MUST be
installed!

The cooker is fitted with a safety chain to be fixed by
means of a screw (not supplied with the cooker) to
the wall behind the appliance, at the same height as
the chain is attached to the appliance.

Choose the screw and the screw anchor according
to the type of material of the wall behind the applian-
ce. If the head of the screw has a diameter smaller
than 9mm, a washer should be used. Concrete wall
requires the screw of at least 8mm of diameter, and
60mm of length.

Ensure that the chain is fixed to the rear wall of the
cooker and to the wall, as shown in figure, so that
after installation it is tensioned and parallel to the

ground level.

Table of burner and nozzle specifications

Table1 (for Poland) G20 (GZ50) G2.350 (GZ35) G30 (GPB)
Burner Diameter Thermal Nozzle Flow* Nozzle Flow* Thermal Dysza Flow*
(mm) Power 1/100 I/h 1/100 I/h power 1/100 g/h
kW (p.c.s.”) (mm) (mm) (p.c.i.*) (mm)
kW
Fast (Large)(R) 100 3,00 128 286 170 397 3,40 87 247
Semi Fast
(Medium)(S) 75 1,90 104 181 140 251 2,20 69 160
Auxiliary (Small)(A) 51 1,00 78 95 102 132 1,10 50 80
Nominal (mbar) 16 10 29
Supply Pressures Minimum (mbar) 20 13 37
Maximum (mbar) 25 16 44

* A 15°C 1013 mbar dry gas

G20 (GZ50) p.c.i. = 37,78 MJ/m3
G2.350 (GZ35) p.c.i. =27,20 MI/m3
G30 (GPB) p.c.i. = 125,81 MJ/m3
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Start-up and use

Using the hob

Lighting the burners

For each BURNER knob there is a complete ring
showing the strength of the flame for the relevant
burner.

To light one of the burners on the hob:

1. Bring a flame or gas lighter close to the burner.
2. Press the BURNER knob and turn it in an
anticlockwise direction so that it is pointing to the
maximum flame setting 6.

3. Adjust the intensity of the flame to the desired
level by turning the BURNER knob in an
anticlockwise direction. This may be the minimum
setting 6, the maximum setting 6 or any position in
between the two.

If the appliance is fitted with
an electronic lighting
device*(C) (see figure),
press the BURNER knob
and turn it in an
anticlockwise direction,
towards the minimum flame
setting, until the burner is lit. The burner might be
extinguished when the knob is released. If this
occurs, repeat the process, holding the knob down
for a longer period of time.

If the appliance is equipped with a flame failure
safety device (X), press and hold the BURNER knob
for approximately 3-7 seconds to keep the flame
alight and to activate the device.

T
SN

il

If the flame is accidentally extinguished, switch off
the burner and wait for at least 1 minute before
attempting to relight it.

If the appliance is equipped with a flame failure
safety device*, press and hold the BURNER knob
for approximately 2-3 seconds to keep the flame
alight and to activate the device.

To switch the burner off, turn the knob until it
reaches the stop position g

Flame adjustment according to levels

Ideal for gentle cooking (e.g: rice, sauces, roasts, fish) with
liquids (water, wine, broth, milk)

Ideal for stewing ( for a long period of time) and thickening.
Creaming pasta,

Ideal for sautéing.

Cooking on a high flame and browning (roast, steaks,
escalopes, fish fillets, fried eggs.)

Ideal for grilling and browning, starting to cook, frying deep
frozen products.

Ideal for rapidly increasing the temperature of food to fast
boiling in the case of water or rapidly heating cooking liquids.

FIERGLR

Advice when using burners

For the burners to work in the most efficient way
possible and to save on the amount of gas
consumed, it is recommended that only pans which
have a lid and a flat base are used. They should
also be suited to the size of the burner.

Burner f Cookware Diameter (cm)
Fast (R) 24 - 26
Semi Fast (S) 16 - 20
Auxiliary (A) 10 - 14

To identify the type of burner, please refer to the
diagrams contained in the paragraph “Burner and
nozzle specifications.”

For models equipped with a reducer grid, the latter
must be used only for the auxiliary burner, when
pans with a diameter of less than 12 cm are used.

Using the oven

The first time you use your appliance, heat the empty
oven with its door closed at its maximum temperature
for at least half an hour. Ensure that the room is well
ventilated before switching the oven off and opening
the oven door. The appliance may emit a slightly
unpleasant odour caused by protective substances
used during the manufacturing process burning away.

Before operating the product, remove all plastic film
from the sides of the appliance.

Never put objects directly on the bottom of the oven;
this will avoid the enamel coating being damaged.

1. Select the desired cooking mode by turning the

SELECTOR knob.

2. Select the recommended temperature for the

cooking mode or the desired temperature by turning

the THERMOSTAT knob.

A list detailing cooking modes and suggested cooking

temperatures can be found in the relevant table (see

Oven cooking advice table).

During cooking it is always possible to:

e Change the cooking mode by turning the
SELECTOR knob.

e Change the temperature by turning the
THERMOSTAT knob.

e Stop cooking by turning the SELECTOR knob to the
“0” position.

Always place cookware on the rack(s) provided.
All cooking modes have a default cooking

* Only available in certain models.
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Cooking modes

All cooking modes have a default cooking temperature which may be adjusted manually to a value between
40°C and 250°C as desired.

THERMOSTAT indicator light

When this is illuminated, the oven is generating heat.It switches off when the inside of the oven reaches the selected
temperature. At this point the light illuminates and switches off alternately, indicating that the thermostat is working
and is maintaining the temperature at a constant level.

Oven light
This is switched on by turning th_e SELECTOR knob to any position other than “0”. It remains lit as long as the
oven is operating. By selecting@with the knob, the light is switched on without any of the heating elements being activated.

Function Function Function
@ TRADITIONAL Both the top and bottom heating elements will come on. When using this traditional
OVEN cooking mode, itis best to use one cooking rack only. If more than one rack is used, the

heat will be distributed in an uneven manner.

The rear heating element and the fan are switched on, thus guaranteeing the

= BAKING distribution of heat in a delicate and uniform manner throughout the entire oven. This
mode is ideal for baking and cooking temperature sensitive foods (such as cakes that
need to rise) and for the preparation of pastries on 3 shelves simultaneously.

The heating elements and the fan come on, guaranteeing the distribution of heat
(@ EAST COOKING consistently and uniformly throughout the oven.

Preheating is not necessary for this cooking mode. This mode is particularly suitable
for cooking pre-packed food quickly (frozen or pre-cooked). The best results are
achieved using one cooking rack only.

All the heating elements (top, bottom and circular) switch on and the fan begins to

MULTI- operate. Since the heat remains constant throughout the oven, the air cooks and
COOKING browns food in a uniform manner. A maximum of two racks may be used at the same
time.

The circular heating elements and the elements at the bottom of the oven are
switched on and the fan is activated. This combination heats the oven rapidly by
producing a considerable amount of heat, particularly from the element at the
bottom. If you use more than one rack at a time, switch the position of the dishes
halfway through the cooking process.

S PI1ZZA

g

The central part of the top heating element is switched on. The high and direct
temperature of the grill is recommended for food that requires a high surface
temperature (veal and beef steaks, fillet steak and entrec6te). This cooking
mode uses a limited amount of energy and is ideal for grilling small dishes. Place the food
in the centre of the rack, as it will not be cooked properly if it is placed in the corners.

GRILL

The top heating element and the rotisserie (where present) are activated and
@ GRATIN the fan begins to operate. This combination of features increases the effectiveness of
the unidirectional thermal radiation provided by the heating elements through
forced circulation of the air throughout the oven. This helps prevent food from burning
on the surface and allows the heat to penetrate right into the food.

The fan located on the bottom of the oven makes the air circulate at room temperature
around the food. This is recommended for the defrosting of all types of food, but in

,‘, DEFROSTING particular for delicate types of food which do not require heat, such as for example: ice
cream cakes, cream or custard desserts, fruit cakes. By using the fan, the defrosting
time is approximately halved. In the case of meat, fish and bread, it is possible to
accelerate the process using the “multi-cooking” mode and setting the temperature to
80° - 100°C

The lower heating element is activated. This position is recommended for
perfecting the cooking of dishes (in baking trays) which are already cooked on the
surface but require further cooking in the centre, or for desserts with a covering of
@ BOTTOM fruit or jam, which only require moderate colouring on the surface. It should

be noted that this function does not allow the maximum temperature to be reached
inside the oven (250°C) and it is therefore not recommended that foods are cooked
using only this setting, unless you are baking cakes (which should be baked at a
temperature of 180°C or lower).

VENTILATED distribution within the whole cavity of the oven. This combination is useful for light
cooking of vegetables and fish

@ BOTTOM The bottom heating element and the fan is activated, which allows for the heat
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Practical cooking advice

In the GRILL cooking mode, place the dripping pan in
position 1 to collect cooking residues (fat and/or grease).

GRILL

e Insert the rack in position 3 or 4. Place the food in the
centre of the rack.

e \Werecommend that the power level is set to maximum.
The top heating element is regulated by a thermostat
and may not always operate constantly.

PIZZA

e Use a light aluminium pizza pan. Place it on the rack
provided.
For a crispy crust, do not use the dripping pan as it
prevents the crust from forming by extending the total
cooking time.

e |f the pizza has a lot of toppings, we recommend
adding the mozzarella cheese on top of the pizza
halfway through the cooking process.

Cooking on several shelves simultaneously

If it is necessary to use two racks, use the FAN

ASSITED mode, as this is the only cooking mode
suited to this type of cooking. We also recommend
that:

e Positions 1 and 5 are not used. This is because
excessive direct heat can burn temperature
sensitive foods.

e Positions 2 and 4 are used and that food that
requires more heat is placed on the rack in position
2.

e When cooking foods that require different cooking
times and temperatures, set a temperature

that is halfway between the two recommended
temperatures (see Oven cooking advice table) and
place the more delicate food on the rack in position
4. Remove the food that requires a shorter cooking
time first.

* \When cooking pizzas on several racks with the
temperature set to 220°C, the oven is preheated for
15 minutes. Generally speaking, cooking on the rack
in position 4 takes longer: we recommend that the
pizza cooked on the lowest rack position is removed
first, followed by the pizza cooked in position 4 a few
minutes later.

e Place the dripping pan on the bottom and the rack
on top.

The oven is

provided with a stop sys-
tem to extract the racks
and prevent them from
coming out of the oven.(1)
8 As shown in the drawing,
to extract them comple-
tely, simply lift the racks,
holding them on the front
part, and pull (2).

WARNING! The glass lid can break
in if it is heated up. Turn off all the
burners and the electric plates before
closing the lid. *Applies to the models
with glass cover only.
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Clock/Minute Minder Operation

COOKING PROCESS
icon

( DISPLAY
5
| A
auto L CLALES ALY
icon [ o Ja\ TIMER icon
- M
DECREASE TIME — O Q Q —_ INCREASE TIME
button button
MODE
button

Setting the clock

The clock may be set when the oven is switched off
or when it is switched on, provided that the end time of
a cooking cycle has not been programmed previously.
After the appliance has been connected to the mains,

or after a blackout, the 00:00
digits on the DISPLAY will begin to flash.

1. Press the "+"and "-" button simultaneously

Than the colon between hours and minutes is flashing.
2. Use the “+” and “-" buttons to adjust the time; if you
press and hold either button, the display will scroll
through the values more quickly, making it quicker and
easier to set the desired value.

Changing the buzzer frequency

1. First press "+" and "-" button simultaneously
and than press the &5button for selecting the menu
for changing the buzzer frequency. While the text tonX is

visible the buzzer signal frequency can be changed by
touching the "- " repeatedly.

Setting the minute minder

This function does not interrupt cooking and does not
affect the oven; it is simply used to activate the buzzer
when the set amount of time has elapsed.

1. Press the CM) button several times until the [l icon

and the three digits on the display begin to flash.

2. Use the “+” and “-” buttons to set the desired time; if

you press and hold either button, the display will scroll
through the values more quickly, making it quicker and
easier to set the value.

3. Wait for 5 seconds, If you press the buttom one more time
the display will then show the time as it counts down.

When this period of time has elapsed the buzzer will be
activated.

Programming cooking

A cooking mode must be selected before
programming can take place.
Programming the cooking duration A
1. Press the & button several times until icon s
and the DUR digits on the DISPLAY begin to flash.
2. Use the “+” and “-” buttons to set the desired
duration; if you press and hold either button, the
display will scroll through the values more quickly,
making it quicker and easier to set the value.

3. Wait for 5 seconds, after that the icon ?’ will be visible

on the display. o
4. When the set time has elapsed and the oven will stop cooking
you will hear a buzzer sounds. Press any button to stop the
buzzer.
e For example: it is 9:00 a.m. and a time of 1 hour and

15 minutes is programmed. The programme will

stop automatically at 10:15 a.m.

Cancelling a programme

To cancel a programme:

® press the 5 button until the icon corresponding to
the setting 'you wish to cancel and the digits on the
display are flashing. Press the “-” button until the
digits 00:00 appear on the display.

e Press and hold the “+” and “-” buttons; this will
cancel all the settings selected previously, including
timer settings.
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Oven cooking advice table

Cooking |Foods Weight | Rack Position | Pre-heating | Recommended | Cooking
modes (in kg) time temperature time
(minutes) (minutes)
Duck 1 3 15 200 65-75
i Roast veal or beef 1 3 15 200 70-75
Traditional | o " oast 1 3 15 200 70-80
Oven Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Tarts 0.5 3 15 180 20-30
Fruit cakes 1 2o0r3 15 180 40-45
Plum cake 0.7 3 15 180 40-50
Sponge cake 0.5 3 15 160 25-30
Baking Stuffed pancakes (on 2 racks) 1.2 2 and 4 15 200 30-35
Mode Small cakes (on 2 racks) 0.6 2and 4 15 190 20-25
Cheese puffs (on 2 racks) 0.4 2and 4 15 210 15-20
Cream puffs (on 3 racks) 0.7 land3and5 15 180 20-25
Biscuits (on 3 racks) 0.7 1and3and5 15 180 20-25
Meringues (on 3 racks) 0.5 land3and 5 15 90 180
Frozen food
Pizza 0.3 2 - 250 12
Courgette and prawn pie 0.4 2 - 200 20
Country style spinach pie 0.5 2 - 220 30-35
Turnovers 0.3 2 - 200 25
Lasagne 0.5 2 - 200 35
Fast Golden Rolls 0.4 2 - 180 25-30
cooking Chicken morsels 0.4 2 - 220 15-20
Pre-cooked food
Golden chicken wings 0.4 2 - 200 20-25
Fresh Food
Biscuits (short pastry) 0.3 2 - 200 15-18
Plum cake 0.6 2 - 180 45
Cheese puffs 0.2 2 - 210 10-12
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Multi- Mackerel 1 2 10 180 30-35
. Plum cake 1 2 10 170 40-50
cooking Cream puffs (on 2 racks) 0.5 2and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and4 10 170 20-25
Savoury pies 15 3 15 200 25-30
Pizza 0.5 3 15 220 15-20
Pizza Mode | Roast veal or beef 1 2 10 220 25-30
Chicken 1 20r3 10 180 60-70
Soles and cuttlefish 0.7 4 - Max 10-12
Squid and prawn kebabs 0.6 4 - Max 8-10
Cuttlefish 0.6 4 - Max 10-15
Cod filet 0.8 4 - Max 10-15
. Grilled vegetables 0.4 3or4 - Max 15-20
Grill Veal steak 0.8 4 - Max 15-20
Sausages 0.6 4 - Max 15-20
Hamburgers 0.6 4 - Max 10-12
Mackerels 1 4 - Max 15-20
Toasted sandwiches (or toast) 4and 6 4 - Max 3-5
Grati Grilled chicken 1.5 2 10 200 55-60
ratin_ | cuttlefish 15 2 10 200 30-35
Bream 05 3 18 170-180 25-35
Codfish fillet 0.5 3 16’ 160-170 15-20
Bottom | Sea bass in foil 05 3 2@ 200-210 35.45
Ventilated Mixed vegetables 0.8-1,0 3 21 190 -200 50 - 60
(Ratatouille type)
Well-done vegeables 15-20 3 20’ 180-190 55-60
Bottom For perfecting cooking

* cooking times are approximate and may vary according to personal taste. When cooking using the grill or fan

assisted grill, the dripping pan must always be placed on the 1st oven rack from the bottom.
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Care and maintenance
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Switching the appliance off

Disconnect your appliance from the electricity
supply before carrying out any work on it.

Cleaning the appliance

Never use steam cleaners or pressure cleaners on
the appliance.

* The stainless steel or enamel-coated external
parts and the rubber seals may be cleaned using
a sponge which has been soaked in lukewarm
water and neutral soap. Use specialised products
for the removal of stubborn stains. After cleaning,
rinse well and dry thoroughly. Do not use abrasive
powders or corrosive substances.

e The hob grids, burner caps, flame spreader rings
and burners may be removed to make cleaning
easier; wash them in hot water and non-abrasive
detergent, making sure all burnt-on residue is
removed before drying them thoroughly.

e Clean the terminal part of the flame failure safety
devices™ frequently.

e The inside of the oven should ideally be cleaned
after each use, while it is still lukewarm. Use hot
water and detergent, then rinse well and dry with
a soft cloth. Do not use abrasive products.

e Clean the glass part of the oven door using a
sponge and a non-abrasive cleaning product,
then dry thoroughly with a soft cloth. Do not use
rough abrasive material or sharp metal scrapers
as these could scratch the surface and cause the
glass to crack.

e The accessories can be washed like everyday
crockery, and are even dishwasher safe.

e Do not close the cover when the burners are alight
or when they are still hot.

Inspecting the oven seals

Check the door seals around the oven regularly. If
the seals are damaged, please contact your nearest
Authorised After-sales Service Centre. We
recommend that the oven is not used until the seals
have been replaced.

* Only available in certain models.

Replacing the oven light bulb

1. After disconnecting the oven
from the electricity mains, remove
the glass lid covering the lamp
socket (see figure).

2. Remove the light bulb and
replace it with a similar one:
voltage 230 V, wattage 25 W,
cap E 14.

3. Replace the lid and reconnect the oven to the electricity
supply.

This product contains a light source of

energy efficiency class E.

Gas tap maintenance

Over time, the valves may become jammed or
difficult to turn. If this occurs, the valve must be
replaced.

This procedure must be performed by a
qualified technician who has been authorised by
the manufacturer.

Oven shelf supports

The shelf supports are removable and dishwasher safe.
To remove hold the support at the front and pull
away from the oven side, this can then be cleaned in
a sink or a dishwasher.

When removed it allows access to the oven side,
which can be cleaned with warm soapy water.

To refit the support, insert the longer leg into the
rear fixing hole and push in the front leg.




Removing and fitting the oven door:
1.0pen the door

2.Make the hinge clamps of the oven door rotate
backwards completely (see photo)

-

3.Close the door until the clamps stop (the door will
remain open for 40° approx.) (see photo)

extract the profile (see photo)

5.Remove the glass sheet and do the cleaning as
indicated in chapter: “Care and maintenance”.
6.Replace the glass.

WARNING! Oven must not be operated
with inner door glass removed!

WARNING! When reassembling the inner
door glass insert the glass panel correctly
so that the text written on the panel is
not reversed and can be easily legible.

7.Replace the profile, a click will indicate that the
part is positioned correctly.

8.0pen the door completely.

9.Close the supports (see photo).

®

10.Now the door can be completely closed and the
oven can be started for normal use.

This method of cleaning is recommended especially after
cooking very fatty (roasted)meats.

This cleaning process allows to facilitate the removal of
dirt of the walls of the oven by the generation of steam
that is created inside the oven cavity for easier cleaning.

I'Important! Before you start steam -cleaning:

-Remove any food residue and grease from the bottom
of the oven.

- Remove any oven accessories (grids and drip pans).

Perform the above operations according to the following
procedure:

1. pour 300ml of water into the baking tray in the oven,
placing it in the bottom shelf. In the models where the
drip pan is not present, use a baking sheet and place it
on the grill at the bottom shelf;

2. select the function of the oven @

and set the temperature to 100 ° C;

3. keep it in the oven for 15min;

4. turn off the oven;

5. Once cooled the oven, you can open the door to
complete the cleaning with water and a damp cloth;

6. eliminate any residual water from the cavity after
finishing cleaning

When the steam —cleaning is done, after cooking
especially fatty foods, or when grease is difficult to
remove, you may need to complete the cleaning with the
traditional method, described in the previous paragraph.

Perform cleaning only in the cold oven!
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ONLY FOR SOUTH AFRICA
Additional notes

Important: Read these instructions for use carefully so as to familiarize yourself with the appliance
before connecting it to its gas container. Keep these instructions for future reference.

IF YOU SMELL GAS:
* Turn off gas supply at bottle
¢ Extinguish all naked flames
* Do not operate any electrical appliances
* Ventilate the area
* Check for leaks as detailed in this manual
If odour persists, contact your dealer or gas supplier immediately.
Do not tamper or modify the appliance.

BURN-BACK (FIRE IN BURNER TUBE OR CHAMBER)
In the event of a burn-back, where the flame burns back to the jet, immediately turn the gas supply
off at the control valve on the panel. After ensuring the flame is extinguished, wait for | minute and
re-light the appliance in the normal manner. Should the appliance again burn back, close the control
valve and call a service technician. Do not use the appliance again until the service technician has
declared that it is safe to do so.

GAS-PRESSURE REGULATOR
This appliance requires an operating pressure of 2,8 kPa at the appliance. This appliance is set as
NG, a suitable LPG regulator, that complies with the requirements of SANS 1237, must be
installed.

IMPORTANT INFORMATION FOR THE USER

This appliance may only be installed by a registered SAQCC Gas installer. All registered installers
are issued with a card carrying their registration number. Ask to be shown the card before allowing
the installation work to commence and make a note of the Installer registration number. Upon
completion of the installation, the installer is required to explain the operational details of the
appliance together with the safety instructions. You will be asked to sign acceptance of the
installation and be provided with a completion certificate. You should only sign for acceptance of
the installation when the installation is completed to your satisfaction.

Note that your invoice is required in the event that you wish make a guarantee claim.

IMPORTANT INFORMATION FOR THE INSTALLER

This appliance may only be installed by a gas installer registered with the South African qualification
and certification committee (SAQCC). The appliance must be installed in accordance with the
requirements of SANS 10087-1for use with LPG, SANS 827 for use with NG and any fire
department regulations and/or local bylaws applicable to the area. If in doubt, check with the
relevant authority before undertaking the installation. Upon completion of the installation you are
required to fully explain and demonstrate to the user the operational details and safety practices
applicable to the appliance and the installation.

Table of burner and nozzle specifications

Table1 (for Poland) NATURAL GAS (Methane) NG LIQUEFIED GAS (Butane) LPG

Burner Diameter Thermal Nozzle Flow* Thermal Dysza Flow*
(mm) Power 1/100 I/h power 1/100 g/h

kPa (mm) kPa (mm)

Fast (Large)(R) 100 3,00 128 286 3,40 87 247

Semi Fast

(Medium)(S) 75 1,90 104 181 2,20 69 160

Auxiliary (Small)(A) 51 1,00 78 95 1,10 50 80

Supply Pressures 2,0 kPa 2,8 kPa




GHID DE REFERINTA ]
PENTRU UTILIZARE ZILNICA

RO

! inainte de a utiliza aparatul, cititi cu atentie Ghidul privind sanatatea si siguranta.

DESCRIEREA PRODUSULUI

1. Arzator pe gaz

2. Fund dublu in caz de transvazare
3.Tablou de comanda

4. Raft GRATAR

5. Raft DECO

6. Piciare pentru reglare

7. Suprafata pentru colectarea lichidului scurs

8. Sine pentru rafturi
9. Pozitia 5

10. Pozitia 4

11. Pozitia 3

12. Pozitia 2

13. Pozitia 1

14.Capac de sticla (Exista doar la
anumite modele.)

PANOUL DE COMANDA

sssss

1.Buton PROGRAME
2.Buton TERMOSTAT
3.Indicator TERMOSTAT
4. Programator electronic

5.Butoane comandi ochiuri aragaz
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Aceasta operatie trebuie sa fie executata numai de

RO | un instalator autorizat de fabricant.
[

Instalare

Aerisirea incaperilor

Acest aparat poate fi instalat si poate functiona doar
in incaperi aerisite in permanenta, conform Normelor
Nationale in vigoare. inc&perea in care va fi montat
aragazul trebuie sa fie alimentata cu o cantitate de aer
suficienta pentru a asigura arderea gazelor (debitul

de aer nu poate fi mai mic de 2 m®h pe kW de putere
instalata).

Prizele de aer, protejate de gratare, trebuie sa aiba o
sectiune a conductei de cel putin 100 cm? si trebuie sa
fie amplasate astfel incat sa nu fie acoperite, nici macar
partial (vezi figura A).

Acestea trebuie sa fie marite 100% - minim cu 200
cm? — daca aragazul nu este dotat cu dispozitivul de
siguranta impotriva scaparilor de gaz sau daca aerul
necesar arderii este tras dintr-o incapere alaturata
(vezi figura B), care oricum nu poate fi o parte comuna
a imobilului, o incapere cu pericol de incendiu sau un
dormitor. Prizele de aer trebuie sa aiba o conducta de
comunicare cu exteriorul, dupa descrierea de mai sus.

A B
incapere incaperea de
ladiacenté aerisit
Z / =
/n 1P D i
| i D 1
A D

Canale de aerisire pentru  Major area spatiului dintre
aerul necesar arderii usa si podea

! Dupa folosirea indelungata a aparatului, se
recomandd sa deschideti fereastra sau sa mariti viteza
de rotatie a ventilatoarelor.

Evacuarea gazelor de ardere

Evacuarea gazelor de ardere trebuie sa fie asigurata de
o hota legata la un cos cu tiraj natural, eficient, sau de un
ventilator electric care sa intre in functiune automat, la
fiecare aprindere a aragazului (vezi figurile).

=/
P o
N B
s X
] < [] =<
| I

Evacuarea la exterior Evacuarea gazelor prin

semineu sau

cos de fum ramificat
(numai pentru aparatele
de coacere)

Gazele de petrol lichefiate, mai grele ca aerul,
stagneaza in partea de jos a incaperii ; de aceea,
incaperea unde este amplasat aragazul - daca folositi
butelii cu GPL — trebuie sa aiba fante de aerisire spre
exterior, impotriva eventualelor scapari de gaz.
Buteliile GPL, atat goale cat si umplute partial, nu
trebuie instalate sau depozitate in incaperi sau camere
situate sub nivelul solului (pivnite, etc.). Pastrati in
incaperea cu aragazul numai butelia pe care o utilizati,
amplasata departe de sursele de caldura (cuptoare,
sobe), care ar putea incalzi butelia la peste 50°C.

Pozitionarea si punerea la nivel

Este posibil sa instalati aparatul intre alte piese

de mobilier, daca inaltimea acestora nu depaseste
inaltimea aragazului.

Asigurati-va ca peretele din spatele aragazului este
facut dintr-un material neinflamabil, rezistent la caldura
(t90°C).

Pentru o instalare corecta:

» amplasati aparatul in bucéatarie, in sala de masa
sau intr-o garsoniera fara pereti despartitori, dar
niciodata in baie.

» daca aragazul este mai inalt decét celelalte piese de
mobilier, acestea trebuie sa fie distantate cu 200 mm
de aparat ;

» daca aragazul se instaleaza sub un raft, acesta din
urma va trebui sa fie montat la o distanta de minim
420 mm de blatul de lucru.

Daca rafturile sunt inflamabile, distanta trebuie sa fie
de 700 mm (vezi figura);
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* perdelele nu trebuie
HOOD | sa fie montate in spatele

= - aragazului si nici la mai
. tin. 600 m. | 38| putin de 200 mm de
E &l 52 flancurile acestuia;
I o Ee
S Y g8 * eventualele hote
= 2 £ trebuie sa fie instalate

— 000000 O !

conform indicatiilor
continute Tn manualul de
instructiuni ale acestora.

|
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Punerea la nivel

Daca este necesar sa puneti
la nivel aparatul, ingurubati
suruburile de reglare - din
dotare — in locasurile speciale
de sub aragaz (vezi figura).

Picioarele* vor fi introduse in
orificiile de sub aragaz.

HMH

Aparatul nu trebuie instalat in spatele unei
usi decorative, pentru a evita supraincalzirea

Conectarea electrica

Montati pe cablu un stecar normalizat, capabil s& suporte
sarcina indicata pe placuta cu caracteristici a aparatului
(vezi tabelul cu Date tehnice).

Tn cazul efectuérii legaturii directe la retea, este necesar
sa se monteze intre aparat si retea un intrerupator
omnipolar cu deschiderea minima a contactelor de 3
mm, dimensionat la sarcina, conform normelor NFC
15-100 (firul de impamantare nu trebuie sa fie intrerupt
de intrerupator). Cablul de alimentare trebuie sa fie
pozitionat astfel incat sa nu atinga in nici un punct

o temperatura cu 50°C peste temperatura mediului
ambiant.

Tnainte de a efectua legatura, asigurativa ca:

* priza sa fie cu impamantare si conform prevederilor de
lege;

* priza sa poata suporta sarcina maxima de putere a
masinii, indicata pe placuta de caracteristici;

» tensiunea de alimentare sa fie cuprinsa in valorile
indicate pe placuta cu caracteristici;

« priza sa fie compatibild cu stecarul aparatului. In
caz contrar Tnlocuiti priza sau stecarul; nu folositi
prelungitoare sau prize multiple.

*doar pe anumite modele.

Dupa instalarea aparatului, cablul de alimentare si
priza de curent trebuie sa fie usor accesibile.

Cablul nu trebuie sa fie indoit sau comprimat.

Cablul trebuie sa fie controlat periodic si inlocuit de
electricieni autorizati.

Firma isi declina orice responsabilitate in cazul in
care aceste norme nu se respecta.

Racordarea la gaze

Racordarea la gaze sau la butelie poate fi efectuata cu
un furtun flexibil din cauciuc sau otel, conform normelor
nationale in vigoare, numai dupa ce ati verificat ca
aparatul este reglat pentru tipul de gaz pe care il veti

folosi (vezi eticheta de pe capac: in caz contrar vezi mai

jos). In caz de alimentare cu gaz lichefiat, de la butelie,
folositi regulatoare de presiune care sa fie conforme

cu normele nationale Tn vigoare. Pentru a facilita
racordarea, alimentarea aragazului se poate orienta
lateral*: inchideti racordul pe care se fixeaza furtunul cu
capacul respectiv gi inlocuiti garnitura de etansare (din
dotarea aparatului).

Pentru o functionare siguréa, pentru o folosire adecvata
a energiei si o durabilitate sporita a aparaturii, asigurativa
ca presiunea de alimentare respecta valorile indicate in
tabelul cu ,Caracteristicile arzatoarelor si duzelor” (vezi
mai jos).

Racordarea la gaze cu furtun din cauciuc

Verificati ca furtunul s& corespunda normelor nationale
in vigoare. Diametrul intern al tubului de utilizat trebuie
sa fie de: 8 mm pentru alimentarea cu gaz lichefiat si 13
mm pentru alimentarea cu gaz metan.

Dupa racordare, asigurati-va ca furtunul:

* nu atinge nici o componenta susceptibila de a depasi
50°C;

* nu este supus nici unui fel de forte, de tractiune si de
torsiune, si nu este curbat excesiv sau ingustat;

* nu intra in contact cu obiecte sau colturi ascutite,
parti mobile si ca nu este presat;

» este usor accesibil, pe tot traseul sau, cu scopul de
al putea controla;

« are o lungime sub 1500 mm;

» este bine introdus la capete si fixat cu coliere de
strAngere, conform normelor nationale in vigoare.

! Daca una sau mai multe din aceste conditii nu sunt

respectate sau daca aragazul este incastrat intre doua
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piese de mobilier — conditii clasa a 2a, subcategoria 1 —
va trebui sa utilizati pentru racordare un tub flexibil din
otel (vezi mai jos).

unct de | SUPRAFATA FIERBINTE!
‘nectare
Robinet __ = ¢ ] ° Punctde [ _ Robinet
eblocare conectare de blocare
samblu —
urtun Ansamblu

furtun

Racordarea la gaze cu tub flexibil din otel
inoxidabil, pe perete, cu cuplari filetate

Verificati ca tubul si garniturile sa corespunda normelor
nationale in vigoare.

Pentru a monta tubul, este necesar sa indepartati mufa
furtunului de pe aragaz (robinetul de alimentare cu gaz este
JLatd”, de 1/2, filetat, cilindric).

IEfectuati legatura astfel incat lungimea tubului sa nu
depaseasca 2 m (la intinderea maxima); asigurati-va ca
acesta nu atinge nici o componenta mobila si nu este
strivit.

Controlul etansgeitatii

Dupa terminarea instalarii, controlati perfecta
etanseitate a tuturor racordurilor folosind o solutie de
sapun, Insa niciodata o flacara.

Adaptarea la diferite tipuri de gaz

Aragazul poate fi adaptat si la alte tipuri de gaz, in afara
celui pentru care a fost predispus (indicat pe eticheta
de pe capac).

Adaptarea blatului de lucru

Inlocuirea duzelor arz&toarelor:

1. nlaturati gratarul si extrageti arzatoarele din sediul lor;
2. desurubati duzele, folosind o cheie tubularé de 7 mm
(vezi figura), si inlocuitile cu cele adecvate pentru noul
tip de gaz (vezi tabelul cu “Caracteristicile arzatoarelor
si duzelor”); .

3. montati la loc toate
componentele efectuand
aceleasi operatii ca la
demontare, dar n sens invers.

Reglarea arzatoarelor
aragazului la minim:

1. rotiti bugonul la minim;

2. scoateti bugonul si rotiti surubul de reglare (din
interiorul sau de langa tija centrala) pana cand obtineti
o flacara mica, constanta;

! In cazul unui gaz lichefiat, surubul de reglare trebuie
sa fie insurubat complet.

3. verificati apoi ca, rotind rapid busonul aragazului, de
la maxim la minim, sa nu se stinga ochiul.

! Arzatoarele blatului nu au nevoie de reglarea aerului

Reglarea arzatoarelor cuptorului la minim:

1. aprindeti arzatorul (vezi Pornire si utilizare);

2. rotiti bugonul la minim (MIN) dupa ce ati Iasat arzatorul
sa functioneze cam 10 minute la maxim (MAX);

3. scoateti bugonul;

4. rotiti surubul de reglare de langa tija termostatului
(vezi figurile) pana cand obtineti o flacara mica,
constanta;

! In cazul unui gaz lichefiat, surubul de reglare trebuie
sa fie insurubat complet;

5. verificati daca, rotind repede busonul de la MAX

la MIN sau daca inchideti si deschideti repede usa
cuptorului, flacara ramane aprinsa.

! Pentru a pre-

veni rasturna-

| || reaaccidentala
) || aaparatului,

* | de exemplu de
catre un copil
care se catara
pe usa cupto-
rului, TREBUIE
sa fie montat
lantul de sigu-
ranta furnizat!

Aragazul este echipat cu un lant de siguranta care
trebuie sa fie fixat cu un surub (care nu este furnizat
cu

aragazul) de peretele din spatele aparatului, la ace-
easi Tnaltime ca si lantul care este atasat la aparat.
Alegeti surubul si ancora surubului in functie de tipul
de material al peretelui din spatele aparatului. Tn
cazul in care capul surubului are un diametru mai
mic de 9mm, trebuie sa se utilizeze o saiba. Perete-
le de

beton necesita un surub cu diametrul de cel putin 8

mm, si lungimea de cel putin 60mm.

Asigurati-va ca lantul este fixat de peretele din spate
al aragazului si de perete, asa cum se arata in
imagine, astfel incéat, dupa instalare, sa fie intins si
paralel cu nivelul solului.
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ATENTIE!Cuptorul este
prevazut cu un sistem de
oprire a gratarelor care
permite extragerea ace-
stora fara ca ele sa iasa
p din cuptor(1).
Pentru a extrage complets
gratarele este sufi cient,
astfel cum se arata in
desen, sa le ridicati, prinzandu-le din partea din fata
i sa le trageti (2).

Tabelul cu caracteristicile arzatoarelor si duzelor

Tabelul Gaz lichefiat Gaz natural
Arzator Diametru Putere termica By Pass | duza debit* duza debit*
(mm) KW (p.c.s.*) 1100 | 1/100 glh 1/100 I/h
Nominala | Redusa (mm) (mm) ol ** (mm)
FFf)p'd (mare) 100 3.00 0.7 41 87 | 218 | 214 | 128 286
Semirapid 75 1.90 0.4 30 69 138 | 136 | 104 181
(mediu) (S)
ﬁ;‘)x"'ar (mic) 51 1.00 0.4 30 50 | 73 | 71| 78 95
- Minimum (mbar) 20 20 17
Presmnl de Nominal (mbar) 30 30 20
alimentare Maximum (mbar) 35 35 25
* La 15°C 1013 mbar-gaz uscat ~ *** Butan P.C.S. = 49,47 MJ/Kg
bl Propan P.C.S. = 50,37 MJ/Kg Gaze naturale P.C.S. = 37,78 MJ/Kg

ATENTIE! Capacul din sticla se
poate sparge daca este incalzit.
Stingeti toate arzatoarele sau
eventualele plite electrice inainte
de a-l inchide.*Se refera numai la
modelele cu capac de sticla
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Pornire si utilizare

Utilizarea aragazului

Aprinderea arzatoarelor

Fiecare buson al aragazului are, in dreptul sau, schita
arzatoarelor; ARZATORUL comandat de buson este
reprezentat cu un cerc evidentiat.

Pentru a aprinde un arzator al aragazului:

1. apropiati de arzator o flacara sau o bricheta de aragaz;
2. apasati si, Tn acelasi timp, rotiti busonul arzatorului
in sens contrar acelor de ceasornic, pana in pozitia
maxim 8.

3. reglati intensitatea flacarii, dupa dorinta, rotind

in sens contrar acelor de ceasornic busonul
ARZATORULUI: la minim o, la maxim 6 sau intr-o
pozitie intermediara.

Daca aparatul este dotat cu
un dispozitiv electronic de

: Dv—; aprindere* (C), apasati mai
[l

I

I~ |intai butonul de aprindere,
indicat cu simbolul ’{?

apoi apasati si rotiti busonul
ARZATORULUI in sens
contrar acelor de ceasornic,
pana cand reperul ajunge n dreptul pozitiei maxim;
asteptati aprinderea flacarii.

Anumite modele sunt dotate cu un dispozitiv de
aprindere integrat in bugon; in acest caz, veti observa
numai dispozitivul de aprindere electronic* (vezi figura)
dar nu si butonul de aprindere. Este suficient sa apasati
si, In acelasi timp, s& rotiti busonul ARZATORULUI

in sens contrar acelor de ceasornic, pana in pozitia
maxim si s& asteptati aprinderea flcarii. Tn momentul in
care lasati bugonul, se poate intdmpla ca flacara sa se
stinga. Tn acest caz, repetati operatiile, tinand busonul
apasat mai mult timp.

! Daca flacara se stinge accidental, opriti arzatorul si
asteptati minim 1 minut inainte sa ncercati din nou.

Daca aparatul este dotat cu un dispozitiv de
siguranta*(X) Tmpotriva scaparii d e gaz, tineti apasat
busonul ARZATORULUI timp de 2-3- secunde, pentru a
mentine flacara aprinsa si a activa dispozitivul.

Pentru a stinge arzatorul, rotiti busonul pana la e.

Ajustarea flacarii in functie de niveluri

Ideal pentru gétire lentd (ex.: orez, sosuri, fripturi, peste)au
H chide (ap3, vin, bulion, lapte)

Ideal pentru gatit indbusit ( pentru perioade lungi) si
ingrosare. Paste cremoase,

Ideal pentru soteuri.

Gatitul la flacara mare si rumenire (gratar, fripturi,
escalop, file de peste, oua prdjite.)

=
\—
—

Ideal pentru gratare si rumenire, inceperea gatitului, frigerea
{[[[I]' in ulei a produselor congelate.

. Ideal pentru marirea rapida a temperaturii alimentelor pentru
@ a fierbe rapid in cazul apei sau incdlzirii rapide in gatirea de
lichide
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* Disponibil numai pentru anumite modele.

Sfaturi practice pentru utilizarea arzatoarelor

Pentru a obtine un randament maxim al arzatoarelor,
precum si a economisi gazul, utilizati numai recipiente
cu fundul plat, acoperite cu capac, de dimensiuni
proportionale cu ale arzatoarelor:

Arzator o Diametru
recipienti (cm)
Rapid (R) 24-26
Semi-rapid 16-20
(S)
Auxiliar (A) 10-14

Pentru a identifica tipul arzatorului faceti referire la
desenele din paragraful ,Caracteristicile arzatoarelor si
duzelor”.

Utilizarea cuptorului

Tnainte de a incepe utilizarea dispozitivului, asigurati-va
ca ati eliminat foliile de plastic de pe partile laterale ale
aparatului.

Prima data cand porniti cuptorul Iasati sa functioneze n
gol timp de cel putin o ora cu termostatul la maxim si
cu usile inchise. Apoi opriti cuptorul, deschideti usa si
aerisiti incaperea. Mirosul care apare este rezultatul
evaporarii substantelor necesare pentru a proteja
cuptorul! Pentru a preveni deteriorarea smaltului se
interzice punerea oricarui lucru in partea de jos a
cuptorului.

1. Selectati programul de gatit dorit rotind butonul
PROGRAME.

2. Selectati un program aprobat sau temperatura dorita
prin rotirea butonului TERMOSTAT Lista modurilor de
gatit si temperaturilor recomandate corespunzatoare
este inclusa intr-un tabel special (vezi Tabelul gatirilor
in cuptor).

in timpul de pregatire a mancarii, exista posibilitatea:

+ saschimbati programul de preparare, utilizand butonul
PROGRAME;

+ schimbati temperatura cu ajutorul butonuui TERMOSTAT;

* TIntrerupeti gatitul prin intoarcerea butonului PROGRAM
in pozitia «O».

Instalati toate ustensilele de bucatarie pe gratarele
complet furnizate.

Indicator TERMOSTAT
Aprinderea acestuia arata ca in cuptor se produce

caldura. Se stinge atunci cand in interior se atinge
temperatura selectats. In aceasta faza indicatorul
se aprinde si se stinge alternativ, indicand faptul ca
termostatul functioneaza si mentine temperatura
constanta.

Lumina din cuptor

Se aprinde rotind butonul PROGRAME in orice pozifie
diferita de “0” si ramane aprinsa atat timp cat cuptorul
este in functiune. Selectionand & cu butonul, lumina se
aprinde fara activarea niciunui element de incalzire.




Moduri de gatire
Toate modurile de gatire au o temperatura implicita de gatit care poate fi ajustata manual la o
valoare intre 40°C si 250°C dupa dorinta.

Functie Functie Functie
CUPTOR Ambele elemente de incalzire de sus si de jos vor fi activate. Atunci cand folositi modul d egatire
@ TRADITIONAL traditional, este mai bine sa folositi o singura polita. Daca folositi mai mult de o polita, caldura va fi
distribuita Tn mod neuniform.
COACEREA Elementul de incalzire din spate si ventilatorul sunt activate, garantand astfel distributia caldurii

intr-o maniera delicata si uniforma in intregul cuptor. Acest mod este ideal pentru coacere si gatire
de mancaruri delicate (mai ales prajituri care trebuie sa creasca) si pentru pregatirea anumitor tarte
pe 3 polite simultan.

GATIRE RAPIDA

Elementele de incalzire si ventilator pornesc, garantand o caldura delicata distribuita uniform in tot
cuptorul.

Preincalzirea nu este necesara pentru acest mod de gatire. Acest mod este adecvat mai ales pentru
gatirea de mancare preambalata rapid (congelata sau pregatita). Cele mai bune rezultate se real-
izeaza folosind o singura polita.

GATIRE MULTIPLA

Toate elementele de incalzire (superioare, inferioare si circulare) pornesc si ventilatorul incepe sa
functioneze. Din moment ce caldura ramane constanta in tot cuptorul, aerul gateste si coloreaza in
cafeniu mancarea in mod uniform. Maximum doua polite pot fi folosite acelagi timp.

PIZZA

Elementele de incalzire circulare si elementele din partea de jos a cuptorului sunt aprinse si ventila-
torul este activat. Aceasta combinatie incalzeste cuptorul rapid producand o cantitate considerabila
de caldura, mai ales din elementul de jos. Daca vedeti mai mult de un raft odata, schimbati pozitia
vaselor la jumatatea procesului de gatit.

GRILL (GRATAR)

Partea centrala a elementului de incalzire de sus porneste. Temperatura Tnalta si directa a gratarului
este recomandata pentru mancarea care necesita o temperatura de suprafatd mai mare (fripturi de
vitd si manzat, fileuri si antricoate). Acest mod de gatire foloseste o cantitate limitata de energie si
este ideal pentru a face mici feluri de méancare la gratar. Puneti mancarea in centrul politei, deoarece
nu va fi gatitd in mod adecvat dacé sta in colt.

Elementul de incalzire de deasupra si elementul pentru rotisare (atunci cand e prezent) sunt acti-
vate si ventilatorul incepe sa functioneze. Aceasta combinatie de functii sporeste eficienta radiatiilor

GRATINARE termice unidirectionale ale elementelor de incalzire prin circulatia fortatd a aerului prin cuptor. Acest
lucru previne arderea mancarii de la suprafata si permite caldurii sa patrunda direct in méancare.
Ventilatorul din partea inferioara a cuptorului antreneaza aerul de la temperatura camerei in jurul
alimentelor. Acesta este recomandat pentru decongelarea tuturor tipurilor de alimente, insa in spe-
S
[_,'!._ DECONGELAREA cial pentru tipurile delicate de alimente care nu necesita incalzire, de exemplu: torturi de inghetata,
o

deserturi cu frigca, sarlote, torturi cu fructe. Utilizand ventilatorul, intervalul de dezghetare este redus
aproximativ la jumatate. Tn cazul carnii, pestelui si painii, este posibila accelerarea procesului prin
utilizarea modului ,multi-cooking” (gatire multipla) si setarea temperaturii la 80° - 100°C

PARTEA INFERIO-
ARA

Elementul de incalzire inferior este activat. Aceasta pozitie este recomandata pentru perfectionarea
gatirii de feluri de mancare (in tévi de copt) care sunt deja gatite pe suprafata, dar necesita si gatire
n centru sau pentru deserturi cu un strat de fructe sau gem, care necesita doar o colorare moderata
la suprafata. A se nota ca aceatsa functie nu permite atingerea temperaturii maxime in interiorul cup-
torului (250°C) si nu este recomandat ca felurile de mancare sa fie gatite folosind aceasta setare, cu
exceptia cazului in care coaceti torturi (care trebuie coapte la o temperatura de 180°C sau mai mica).

MODUL INFERIOR
VENTILAT

Elementul de incalzire a partii inferioare si ventilatorul sunt activate, lucru ce permite distributia
caldurii n Tntregul interior al cuptorului. Aceasta combinatie este utila pentru gatirea ugoara a legu-
melor si pestelui
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Gatirea pe mai multe politie simultan
Daca este necesar sa folositi doua polite, folositi modul de

gatire CUPTOR VENTILATOR@ deoarece acesta este
singurul mod de gatire adecvat acestui tip de gatire. Va mai
recomandam:

sa nu folositi pozitiile 1 si 5. Asta deoarece caldura directa
excesiva poate arde alimentele sensibile la temperatura.
sa folositi pozitiile 2 si 4 sunt folosite si ca mancarea care
are nevoie de mai multa caldura sa fie plasata pe polita in
pozitia 2.

Atunci cand gatiti mancaruri care necesita timpi de

gatit diferiti si temperaturi diferite, setati o temperatura

la jumatate intervalului dintre cele doua temperaturi
recomandate (vezi tabelul de sfaturi pentru gatirea la
cuptor) si plasati mancarurile mai delicate pe polita in
pozitia 4. Scoateti mai intdi mancarea care necesita un
timp mai scurt de gatire.

Atunci cand gatiti pizza pe mai multe polite cu temperatura
setata la 220°C, cuptorul este preincalzit timp de 15
minute. In general, gatirea pe polité in pozitia 4 dureaza
mai mult: recomandam ca pizza gatita pe polita cea mai de
jos sa fie scoasa prima, urmata de pizza gatita pe pozitia 4,
dupa cateva minute.

Plasati tava de colectare in partea de jos si polifa sus.




Functionarea ceasului/
temporizatorului

Pictograma
PROCES GATIRE
( ! AFISAJ
D, (D, S,
Y= =R n
Pictograma | 7 = = o ‘emaw
AUTO L 0 ﬂ - | Pictograma
M TEMPORIZATOR
Buton __ O O O __ Buton
REDUCERE TIMP MARIRE TIMP
Buton
MOD

Setarea ceasului !

Ceasul poate fi setat atunci cand cuptorul este oprit sau pornit, cu
conditia ca ora de final a ciclului de gatit sa nu fi fost programat anterior.
Dupa ce aparatul a fost conectat la reteaua de alimentare,

sau dupa o pana de curent, cifrele 00:00
de pe AFISAJ vor incepe sa clipeasca.

1. Apasali si tineti apasat butoanele “+” si “-” simultan
Apoi, cele doua puncte dintre ore si minute vor incepe sa clipeasca.

2. Folositi butoanele “+” si “-” pentru a ajusta ora; daca apasatj si tineti
apasat oricare dintre butoane, afisajul va defila printre valori mai
rapid, stabilirea valorii dorite facandu-se mai rapid si mai simplu.

Schimbarea frecventei alarmei

1. Mai Tnt.:éli apasati butoanele “+” si “-" simultan si apoi apasati bu-
tonul - pentru selectarea meniului pentru schimbarea frecventei
alarmei. In timp ce textul tonX este vizibil, frecventa semnalului
alarmei poate fi schimbata apasand in mod repetat “- .

Setarea temporizatorului !

Aceasta functie nu intrerupe gatitul si nu afecteaza cuptorul; este
folositd doar pentru a activa alarma atunci cand perioada de timp
stabilita s-a scurs.

1. Apasati butonul ™ de mai multe ori pana cand pictograma ﬂ si
cele trei cifre de pe ecran incep sa clipeasca.

2. Folositi butoanele “+” si “-” pentru a ajusta ora; daca apasatj si tineti
apasat oricare dintre butoane, afisajul va defila printre valori mai
rapid, stabilirea valorii dorite facandu-se mai rapid si mai simplu.

3. Asteptati vreme de 5 secunde, Daca apésati butonul inca o
data, afisajul va arata timpul scurgandu-se. Atunci cand aceasta
perioada de timp s-a scurs, va fi activata alarma.

Programarea gatitului !

Un mod de gatire trebuie selectat inainte de programare.

Programarea dun;@tei de gatit

1. Apasaij butonul . de mai multe ori péna cénd pictograma AUTO
si cifrele DUR de pe AFISAJ incep sa clipeasca.

2. Folosii butoanele “+” si “” pentru a ajusta durata doritd; daca
apasati si tineti apasat oricare dintre butoane, afisajul va defila
printre valori mai rapid, stabilirea valorii dorite facandu-se mai rapid
si mai simplu.

3. Asteptati 5 secunde, dupa care pictograma AUTO va fi vizibila
pe ecran.

4. Atunci cand timpul setat a trecut si cuptorul a oprit procesul de
gatire, veli auzi o alarma sunand. Apasatj orice buton pentru a opri
alarma.

+  De exemplu: este ora 9:00 A.M. si este programata o perioada de
1 ora si 15 minute. Programul se va opri automat la ora 10:15 A.M.

Anularea unui program

Pentru a anula un program:

+  apasati butonul S pana cand pictograma care corespunde setarii
pe care doriti sa o anulati si cifrele de pe afisaj clipesc. Apasati
butonul “-” pana cand cifrele 00:00 apar pe afisaj.

+ Apasati si {ineti apasate butoanele “+” si “-"; acest lucru va anula
toate setdrile selectate anterior, inclusiv setarile de temporizare.
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Tabelul cu recomandari pt coacerea in cuptor

Moduri de gatire Preparate Greutate Greutate Timp preincalzire | Temperatura | Timp gatire (min-
(in kg) (in kg) (minute) recomandata ute)
Traditional Rata L 1 3 5 200 65-75
Cuptor Mahzat sau vita fripta 1 3 5 200 70-75
Friptura de porc . 1 3 5 200 70-80
Biscuiti (pateuri mici) - 3 5 180 15-20
1 3 5 180 30-35
Coacere Tarte 0,5 3 5 180 20-30
Mod Prajituri cu 2sau 3 5 180 40-45
fructe Plumchec 0,7 3 5 180 40-50
Pandigpan . 0,5 3 5 160 25-30
Clatite umplute (ge 2 polite) 1,2 2si4 5 200 30-35
Préjltur.mmlépe 2 polite) 0,6 2si4 5 190 20-25
pufuleti (Fe polite) . 0,4 2si 4 5 210 15-20
choux a la creme’(pe 3 polite) 0,7 1si 3si5 5 180 20-25
biscuiti (pe 3 poll'geg 0,7 1si 3sid 5 180 20-25
bezele (pe 3 0,5 1si 3si5 5 90 180
Gatire rapida Alimente congelate 0,3 2 - 250 12
izza _ o L 0,4 2 - 200 2
Placinta cu dovlecei si crevete Placinta 0,5 2 - 220 30-35
taranasca cu spanac Trigoane 0,3 2 - 200 25
azane 0,5 2 - 200 35
04 2 - 180 25-30
0,4 2 - 220 15-20
Méancare semipreparata 0,4 2 - 200 20-25
Aripioare de pui aurii
Mancare proaspata 0,3 2 - 200 15-18
Biscuiti (pateuri mici) 0,6 2 - 180 45
Plumchec = 0,2 2 - 210 10-12
Pufuleti cu branza
Gatire multipla Pizza (pe 2 polite) 1 2 %I 4 15 230 15-20
Lazane 1 10 180 30-35
Miel . 1 2 10 180 40-45
Pui fript + cartofi 1+1 2si 4 15 200 60-70
Macrou 1 2 10 180 30-35
Plumchec 1 2 10 170 40-50
Choux a la creme (pe 2 polite) 0,5 2si4 10 190 20-25
Biscuiti (pe 2 pollt,ef)_ . 0,5 2si 4 10 180 10-15
Pandispan (pe 1 polita 0,5 2 10 170 15-20
Pandispan (pe 2 polite 2 %| 4 10 170 20-25
1,5 15 200 25-30
. Pizza L 0,5 3 15 220 15-20
Modul Pizza Manzat sau vita fripta 1 2 10 220 25-30
Pui 1 2sau3 10 180 60-70
Calcan si sepie Kebap 0,7 4 - Max 10-12
cu calmar si crevete 0,6 4 - Max 8-10
Sepie 0,6 4 - Max 10-15
. Filede cod _ 0,8 4 - Max 10-15
Graitoare Legume la gratar 0,4 3sau4 - Max 15-20
Friptura de vitel 0,8 4 - Max 15-20
Cérnati 0,6 4 - Max 15-20
Hamburgeri 0,6 4 - Max 10-12
Macrou =~ = o 1 4 - Max 15-20
Sandvisuri prajite (sau paine prajita) 4en 6 4 - Max 3-5
Gratinare Pui la gratar 1,5 2 10 200 55-60
Sepie 1,5 2 10 200 30-35
Ventilat inferior Platica 0.5 3 18 170-180 25-35
File de cod . 0.5 3 16 160-170 15-20
Baban de mare in folie 0.5 3 24 200-210 35-45
Amestec Legume 0.8-1,0 3 21 190-200 50-60
&Tlp Ratatouillle) 1,56-2,0 180-190 55-60
egume bine facute
Partea inferioara
Pentru gatirea perfecta

timpii de gatit sunt aproximativi si pot varia in functie de gustul personal. Atunci cand gatiy, tolosiy gratarul asistat de
ventilator, tigaia trebuie plasata intotdeauna pe primul raft al cuptorului de jos.
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Intretinere si curatire

Decuplarea electrica

Tnainte de orice operatie, debrangati aparatul de la
reteaua de alimentare cu curent electric.

Curatarea aparatului

Evitati utilizarea de detergenti abrazivi sau corosivi,
ca de ex. solutiile de scos pete sau produsele impotriva
ruginii, detergentii praf sau buretii care au o suprafata
rugoasa: ele pot zgaria iremediabil suprafata aparatului.
! Nu utilizati niciodata produse pe baza de vapori sau
cu presiune ridicata in vederea curatarii aparatelor.

+ Pentru operatiile de intretinere curente, este suficient
sa spalati aragazul cu un burete umed, dupa care
sa-| stergeti cu hartie absorbanta de bucatarie.

+ Partile externe, smaltuite sau din inox, precum gi
garniturile din cauciuc pot fi curatate cu un burete
imbibat in apa calduta si sapun neutru. Daca petele
sunt persistente, folositi produse speciale. Clatiti cu
multa apa si stergeti, dupa curatire. Nu folositi prafuri
abrazive sau substante corosive.

» Gratarele, plitele de deasupra ochiurilor, coroanele
de separat flacara
si arzatoarele aragazului sunt detasabile,
pentru a facilita curatarea lor: spalati-le cu apa calda
si detergent delicat, avand grija sa scoateti orice
depunere. Apoi asteptati pana cand sunt perfect
uscate.

» Daca aparatul dvs are aprindere electronica, este
necesar sa il curatati cat mai des - in special capatul
dispozitivelor de aprindere instantanee — si sa
verificati daca orificiile prin care iese gazul nu sunt
infundate.

* Interiorul cuptorului se va spala, de preferinta, dupa
fiecare utilizare, cand este cald. Utilizati apa calda si
detergent; clatiti bine si stergeti cu o laveta moale.
Evitati substantele abrazive.

+ Curatati geamul usii cu un burete; nu utilizati produse
abrazive; stergeti cu o laveta moale; nu folositi
articole abrazive sau razuitoare din metal, ascutite,
deoarece acestea pot deteriora suprafata geamului
sau il pot sparge.

» Accesoriile pot fi spalate ca orice alt vas, chiar si in
masina de spalat vase.

+ Otelul inox poate ramane patat daca intra des in
contact cu apa, mai ales daca are un continut mare de
calcar, sau cu detergentii agresivi (care contin fosfor).

Dupa fiecare spalare, se recomanda sa il clatiti bine si
sa il stergeti. Este oportun in acelasi timp sa stergeti
si eventualele urme de apa.

Capacul

Modelele dotate cu capac
din sticla se vor spala

cu apa calduta. Evitati
substantele abrazive.
Puteti demonta capacul
pentru a facilita operatiile
de curatare, mai ales Tn
spatele aragazului: pentru
aceasta, deschideti
capacul gi ridicati-l (vezi
figura).

! Evitati sa Tnchideti capacul aragazului cand
arzatoarele sunt calde sau aprinse.

=]

L IRV |

Controlati garniturile cuptorului.

Controlati periodic garnitura din jurul usii cuptorului.
Daca este deteriorata, apelati la cel mai apropiat
Centru de Asistenta Autorizat. Se recomanda sa nu
folositi cuptorul pana la inlocuirea garniturii.

intretinerea robinetelor de gaz

Cu timpul, se poate intampla ca busoanele sa se
blocheze sau sa se roteasca mai greu; in acest caz,
este necesar sa le Tnlocuiti.

! Aceasta operatie trebuie sa fie executatd numai de
un instalator autorizat de fabricant.

inlocuirea becului cuptorului

1. Dupa ce ati debrangat
aparatul de la alimentarea
electrica, scoateti capacul din
sticla care acopera becul (vezi
figura).

2. Desurubati becul si Tnlocuiti-I
cu unul similar: tensiune 230 V,
putere 25 W, cuplare E 14.

3. Montati la loc capacul de sticla si racordati din nou

aragazul la instalatia electrica. L.
Acest produs contine o sursa de lumina cu

eficienta energetica din clasa E.

Suporti polita cuptor

Suportii politei sunt detagabili si sigure pentru magina de
spalat vase. Pentru a elimina, {ineti suportul in fata si
trageti in partea opusa cuptorului, acesta poate fi apoi
curatat intr-o chiuveta sau intr-o masina de spalat vase.
Atunci cand este scos, permite accesul la partea
cuptorului, care poate fi curatata cu apa calduta, cu
sapun. Pentru a remonta suportul, introduceti piciorul mai
lung Tn gaura de fixare din spate si impingeti piciorul din
fata.
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ATENTIE! La reasamblare usa interioara

Scoaterea si montarea usii cuptorului: sticld se introduce geamul corect, astfel incat
1. Deschideti usa text scris pe panoul nu este inversat si
2. Face clemele balamalelor din usa cuptorului roti poate fi usor lizibile

inapoi complet (vezi foto) 7. Inlocuiti profil, un clic va indica faptul ci

parte este pozitionat corect.
8. Deschideti complet usa.
9. Inchideti suporturi (vezi foto).

3. Inchideti usa pani cand clemele opri (usa se va
raméne deschis pentru 40 ° aprox.) (vezi foto)

=

10. Acum usa poate fi inchisd complet si
cuptorul poate fi pornit pentru o utilizare
normala.

Aceasta metoda de curatare este recomandata mai ales
dupa ce ati gatit carnuri (prajite) foarte grase.

4. Apasati cele doua butoane de pe profilul superior si

extrage proﬁlului (vezi foto) Acest proces de curatare permite facilitarea indepartarii

murdariei de pe peretii cuptorului prin generarea de aburi,
care este creata Tnduntrul cavitatii cuptorului, pentru o
curatare mai usoara.

Important ! Thainte de a ncepe curatarea prin aburi

- Indepértati orice rest de mancare si grésime de pe
fundul cuptorului
- Indepértati orice accesorii ale cuptorului (gratare si tivi de
scurgere)

Efectuati operatiunile de mai sus, tinand seama de
procedura urmatoare:

5. Scoateti foaia de sticla si de a face curdtenie in calitate 1. turnati 300 ml de apé in tava de coacere din cuptor,
de indicate in capitolul: "Ingrijire si intretinere". plasand-o pe raftul de jos. La modelele fara tava de
scurgere, folositi o hartie de copt si plasati-o pe gratar, in
raftul de jos;
2. selectati functia cuptorului si setati temperat@
la 100 ° C;

3. tineti-l in cuptor pret de 15 min;

4. opriti cuptorul

5. Odata ce s-a racit cuptorul, puteti deschide usa pentru a
finaliza curatarea cu apa si o carpa moale

6. indepartati orice apa reziduald din cavitate dupa
terminarea curatarii

Cand ati terminat curatarea prin aburi, mai ales dupa ce

6. Inlocuiti de sticla. e N o
> ati gatit mancaruri grase, sau cand grasimea este dificil de

; .
ATENTIE! Cuptorul nu trebuie sa fie operat indepartat, s-ar putea sa fie necesara finalizarea curatarii
cu interior prin metoda traditionala, descrisa in paragraful anterior
usd de sticla eliminat! Efectuati curatarea doar cand cuptorul este rece!
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