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Quick Guide

THANK YOU FOR BUYING A

Before using the appliance
KITCHENAID PRODUCT A carefully read the Safety

Instruction.

= ) In order to receive a more complete assistance, please
register your product on www.kitchenaid.eu/register

Oven Parts and Features

® 1. Control panel
I @ ‘_® 2. Upper heating element/grill
® < 5 O] ® 3. Cooling fan (not visible)
@ \@@ ® 4. Data plate (please do not remove)
O 5. Lamp
L g 6. Circular heating element (not visible)
y = < e
| . Rotisserie (if supplie

@ N ® 9. Lower heating element (not visible)
2 =/ ® 10. Door

11. Position of shelves (the level is shown on the
/ front of the oven)

12. Rear wall

Control Panel
LR 1. Function knob: to switch the oven on/off and

! select the various functions
| Q:) T m‘ . Browse knob: to navigate through the
suggested menus on the display and change the
d) Jg) é é pre-set values
3. @ Back button: to return to the previous screen

4. (© OK button: to confirm and activate selected
functions

N

Getting Started and Daily Oven Use

The first time you switch on your new oven, you will need to set the language and the time of day.
Turn the Browse knob to scroll through the list of available languages. Once you have found your
language of choice, press the @ button to confirm. Immediately after, “12:00” will flash on the display
indicating that you should set the time of day. To do so, turn the Browse knob until the display shows
the correct time of day, then press the @ button to confirm.

DAILY OVEN USE
1. Switching on the oven and selecting a function

& *ﬁ

By turning the Function knob, you will switch on the oven and see all of the possible functions and
their related submenus on the display. If the parameters correspond with what you would like, press
the @ button to confirm. To change the parameter on the display, turn the Browse knob until you see
the value you would like then press the @) button to confirm.




2. Selecting Special Functions

“[-
Turn the Functions knob to the SPECIAL FUNCTIONS symbol: DEFROST will appear on the display as
the first special function. Turn the Browse knob to scroll through the list of functions.

Once you have found the function you desire, press the @) button to confirm.

For more details, please refer to the Instructions for Use Manual or www.kitchenaid.eu.

Table of Functions

Traditional: T / Special: S / Grill: G

T Switching Off

Food Type

Levels/Accessories

To interrupt the cooking cycle and switch off the oven

T Lamp To switch on/off the lamp inside the oven
S Defrost Any 3
S Keep Warm Any dish that has just been cooked 3
S Yoghurt Ingredients for yoghurt 1/ Drip tray
S Rising Sweet or savoury dough 2
S Slow Cooking Meat 3/ Meat probe
S Slow Cooking Fish 3
S Eco Forced Air Roasts, stuffed meat 3/ Meat probe
Any 3
N Conventional Pizza, sweet or savoury pies with juicy 1or2
fillings or
T Comecton oke e e s Cressg skl
3
T Forced Air Various dishes simultaneously 1,4
1,35
T Maxi Cooking Large cuts of meat (over 2.5 kg) Tor2
G Grill Meat, steak, kebabs, sausages, 4 or 5/ Drip tray

G Turbo grill

T Settings

S Bread/Pizza

vegetables, bread

Large pieces of meat, poultry

1 or 2/ Drip tray,
Rotisserie

To set the language, time of day, display brightness, volume of the

acoustic signal and energy savings

Two programmes with default settings

T Fast Preheating Use this function to rapidly preheat the oven

Please refer to the Instructions for Use Manual or www.kitchenaid.eu for more information on the
cooking functions.



Accessories

Food can be cooked directly on this shelf or the shelf can be used as support for

Wire shelf ; .
cookware, baking pans or any oven safe container.
Drio tra By inserting this tray under the wire shelf, you can collect cooking juices; you can also cook
p tray meat, fish, vegetables, flat bread, etc. directly on the tray.
. Bread or pastry dishes can be cooked on this tray, as well as roasted meat, fish en
Baking tray ;
papillote, etc.
Rotisserie . . . .
(if supplied) Poultry and large pieces of meat are cooked uniformly with this accessory.

Sliding rack guides

(if supplied) These guides make it easy to insert and remove shelves and trays.

Please Note: The number of oven accessories may vary depending on the model purchased.
It is possible to purchase accessories separately from the Customer Service Center.

Before cleaning your appliance, please ensure that it is cold and disconnected from the electricity
grid. It is best to avoid the use of steam cleaning equipment, steel wool pads, abrasive cloths and
corrosive detergents that could damage the appliance.

Troubleshooting

If you experience problems in operating your oven:

1. First check that there is an electrical current and that the oven is properly connected to the
electricity grid;

2. Switch off the oven then switch it back on to see if the problem is solved;

3. If you see an "F” immediately followed by an error code on the display, contact your nearest
Customer Service Center.

It will be necessary to provide the following information to the technician: the precise type and

model of the oven, the assistance code (visible on the right-hand inside edge when the oven door is

open) and the error code that appears on the display. This information will enable the technician to

immediately identify the type of intervention required.

If the oven needs to be repaired, we suggest you refer to an Authorised Technical Service Center.

Please refer to our website www.kitchenaid.eu for complete instructions for use.
In addition, you will find a lot more useful information about your products, such as inspiring

recipes created and tested by our brand ambassadors or the nearest KitchenAid cookery school.

KitchenAid

FOR THE WAY IT'S MADE.
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Guida rapida

GRAZIE PER AVERE ACQUISTATO
UN PRODOTTO KITCHENAID

&= ) Perricevere un'assistenza pil completa,
registra il prodotto su www.kitchenaid.eu/register

Prima di utilizzare I'apparecchio,
leggi attentamente le istruzioni
relative alla sicurezza.

Descrizione del prodotto

8 1. Pannello comandi
© [ @ ‘_® 2. Resistenza superiore/grill
® < 5 ol ® 3. Ventola raffreddamento (non visibile)
©) @ 6 4. Targhetta matricola (da non rimuovere)
O ® 5. Lampada
L 6. Resistenza circolare (non visibile)
Z (i Q| @ 7. Ventola
(1= 8. Girarrosto (se in dotazione)
@ N ® 9. Resistenza inferiore (non visibile)
g = 10. Porta
} & 11. Posizione dei ripiani (il numero di livello &
/ indicato sul frontale del forno)
12. Paratia
Pannello di controllo
e 1. Manopola funzioni: per accendere/spegnere il

! forno e per selezionare le funzioni
| § T m‘ . Manopola di navigazione: per navigare nei
menu proposti nel display e per modificare i
d) J:J é é valori preimpostati
3. Tasto Indietro: per tornare alla schermata

precedente
4. (@Tasto ok: per confermare le funzioni scelte

N

Primo utilizzo e uso quotidiano del forno

Alla prima accensione del forno dovrai scegliere la lingua e regolare I'ora.

Ruota la manopola di navigazione per scorrere |'elenco delle lingue disponibili. Una volta individuata
la lingua desiderata, premi il tasto@ per confermare. Subito dopo, sul display compariranno le cifre
“12:00" per indicare che & necessario regolare |'ora. Ruota la manopola di navigazione finché il display
mostra |'ora corretta, quindi premi il tasto @) per confermare.

USO QUOTIDIANO DEL FORNO

1. Accendi il forno e seleziona una funzione di cottura

& *ﬁ

Ruota la manopola funzioni per attivare il forno e per visualizzare le funzioni di cottura e i relativi
sottomenu. Se i parametri corrispondono a quelli desiderati, premi il tasto @) per confermare. Per
modificare i valori mostrati sul display, ruota la manopola di navigazione fino a visualizzare il valore
desiderato e premi il tasto @) per confermare.




2. Selezione delle funzioni speciali

->->

Ruota la manopola funzioni in corrispondenza del simbolo FUNZIONI SPECIALI: il display mostrera
la prima funzione SCONGELAMENTO. Ruota la manopola di navigazione per scorrere |'elenco delle

funzioni.

Una volta individuata la funzione desiderata, premi il tasto @) per confermare.

Per maggiori dettagli, consulta il Manuale Istruzioni per I'uso o il sito www.kitchenaid.eu.

Tabella delle funziont

Tradizionale: T / Speciale: S / Grill: G

T Spegnimento

T Lampada

S Scongelamento

S Mantenere in caldo
S Yogurt

S Lievitazione

S Cottura lenta

S Cottura lenta

S Eco Termoventilato
T Statico

T Ventilato

T Termoventilato

T Maxi Cooking

G Grill

G Turbo Grill

T Impostazioni

S Pane/pizza

T Preriscaldam. rapido

Alimenti

Per interrompere la cottura e spegnere il forno

Ripiani

Livelli/Accessori

Per accendere/spegnere la lampadina all'interno del forno

Qualsiasi

Qualsiasi pietanza appena cucinata
Per preparare yogurt in casa
Impasti dolci o salati

Carne

Pesce

Arrosti e carni ripiene

Qualsiasi

Pizze, torte salate e dolci con ripieno
liquido

Carne, torte ripiene (Cheese cake,
strudel, pie alla frutta), verdure ripiene

Alimenti diversi

Grossi tagli di carne (superiori a 2,5 kg)

Carni, bistecche, kebab, salsicce,
verdure, pane

Grossi tagli di carne, pollame

10
10
10
10

10

10
20

30

30
30

1°/ Leccarda

20

3°/ Sonda carne

30

3°/ Sonda carne

30

1°02°

30

30

1°e4°

1°,3°e 5°

1°02°

4° 0 5°/ Leccarda

1°02°/ Leccarda,
Girarrosto

Per impostare lingua, ora, luminosita del display, volume del segnale

acustico e risparmio energetico

Due programmi con impostazioni predefinite

Per preriscaldare rapidamente il forno

Consulta il Manuale di Istruzioni per I'uso o il sito web www.kitchenaid.eu per maggiori informazioni

sulle funzioni di cottura.



Accessort

per cuocere direttamente i cibi o come supporto per pentole, tortiere e qualunque

Griglia L ;
9 recipiente adatto alla cottura in forno.
Leccarda Inserendo la leccarda sotto la griglia puoi raccogliere i succhi di cottura; puoi anche
cuocere carne, pesce, verdure, pane, ecc. direttamente sulla leccarda.
Teglia Per cuocere prodotti di panetteria e pasticceria, ma puoi usarla anche per carni arrosto,
9 pesce al cartoccio, ecc.
Girarrosto

. . Per arrostire uniformemente pollame e grossi tagli di carne.
(se in dotazione)

Guide scorrevoli (se

in dotazione) Per facilitare le operazioni di inserimento ed estrazione di griglie e piastre.

Nota: Il numero di accessori del forno pud variare secondo il modello acquistato.
Se desideri, puoi acquistare separatamente altri accessori presso il Servizio Assistenza Clienti.

Pulizia

Effettua la pulizia ad apparecchio freddo e scollegato dalla rete elettrica. Non usare pulitrici a getto
di vapore ed evita 'uso di pagliette metalliche, panni abrasivi e detergenti corrosivi che potrebbero
danneggiare I'apparecchio.

soluzione dei problemi

In caso di problemi durante I'uso del forno:

1. prima di tutto verifica che ci sia corrente e che il forno sia ben collegato alla rete elettrica;

2. spegni e riaccendi il forno per accertare che I'inconveniente sia stato ovviato;

3. se sul display compare una un numero di codice errore preceduto dalla lettera F, contatta il
Servizio Assistenza piu vicino.

Dovrai fornire al tecnico le seguenti informazioni: il tipo e il modello del forno, il codice di assistenza

(posto sul bordo interno destro del forno e visibile a sportello aperto) e il codice di errore che

compare sul display. Queste informazioni gli consentiranno di individuare immediatamente il tipo di

intervento necessario.

Qualora si renda necessaria una riparazione, ti consigliamo di rivolgerti a un Centro di Assistenza
Tecnica Autorizzato.

Le istruzioni d"uso complete sono disponibili sul sito www.kitchenaid.eu.
II sito contiene molte altre informazioni utili sui prodotti, tra cui raffinate ricette create e testate

dai nostri ambasciatori del marchio o dalla scuola di cucina KitchenAid piu vicina.

KitchenAid

FOR THE WAY IT'S MADE.




Lamp Std
Oven e

KbicKawa cinmeme HycKayribifbl

(44 Cooking gestures are
invisible ingredients.
They turn inspiration
into emotions and
emotions into a
masterpiece.

It's all about artisanality,
that's why we take it so

seriously. 99

TaHOaybIHbI3ra pakmem

KitchenAid

FOR THE WAY IT'S MADE.



KbicKa HycKayrbiK

KITCHENAID eHIMIH
CATbIN ANFAHbIHbI3 YLUIH PAKMET
Tonblfblpak kKOMEK any YLUiH, KypblfFbIHbI3Ob!
www.kitchenaid.eu/register canTblHa TipKEHi3

KypbinfbiHbl NnanpganaH6ac 6ypbiH
Kayincisgik HyckaynbIfbiH MyKUSAT
OKbIHbI3.

lMew 6enwexkmepi MeH MyMKiHOIKmepi

® 1. Backapy Takracbl
@ 2. Xorfapfbl KbI3AbIPY 3MEeMeHTI/rpunb
® = = — ® 3. CybITy xengerTkilli (kepiHbenai)

4. [lepekTep TakTachl (anbiH6aybl THIC)

® 5. Lam

@ 6. [oHranak Kbl3gblpy aneMeHTi (kepiHGenai)

@ 7. XKenpetkiw
8. Tpuns icTiri (6ap 6onca)

® 9. TemeHri KbI3abIpy anemeHTi (kepiHbenai)
10. Ecik

® 11. Cepenepain opHanacybl (4eHren neLTiy

angblHFbl XafblHAa KepCceTinreH)
12. ApTkbl Kabbipra
backapy makmacholi
DISPLAY 1. ®yHKUMA TYTKaChbI: NELTi KOCy/eLwipy XoHe
‘ TYPNi pyHKUMANapasl TaHaay yiiH
l § T ® * ‘ 2. UWapnay TyTKacbl: gucnnenge yCbiHblnFaH
Ma3ipnepaiH iWwinge wapnay xxaHe angblH ana
CB o) é é OpHaTbIffaH MaHAepAi e3repTy YLUiH

3. @ Kanty TyrMmeLuiri: anabiHbl 9kpaHFa opany

4. © OK TyimeLuiri: TaHganfaH yHKUMANapapl
pacTay xaHe b6enceHgipy YLUiH

XKymbicmbl 6acmay xeHe newmi KyHOesnikmi naudasnaHy

YKaHa newwiHi3ai anfaw peT KockaH Ke3ae Tifl MeH KYHAi OpHaTy KaXerT.

KomxeTimai TingepaiH iwiHae avHanablpy ywi LLapnay mymkacsiH 6ypaHbl3. TaHoanatbiH

TinAi TankaHHaH KemniH, OHbl pacTay YuWiH @) mylMewiziH 6ackiHbI3. BynaH keniH kyHai opHaTy
KaXXeTTiriH 6ingipeTiH “12:00” xa3ybl aucnneiae xaHagbl. OHbl OpHATY YLWiH, Aucnnenge TIicTi KyH
kepceTinvereHie, Lllapray mymxkaceiH Gypan, pacTay ywiH @) mylmeuwieiH 6acbiHbI3.

MELWTI KYHOENIKTI NAUOATNAHY
1. MewrTi Kocy xaHe pyHKUUSAHbI TaHAay

@DyHKyUs mymkacbiH Gypay apKbifbl NeLUTi Kockin, Aucnnenge 6apnbik komkeTiMai yHKuusinapabl
XoHe KaTbICTbl Kocankel Masipnepai kepe anacbi3. Erep napameTtp kaxeT MaHiHe cavikec 6ornca,
pacTay ywiH @ mytimewiaiH 6acbiHbI3. Aucnneiaeri napameTpai e3repTy YLUiH, KaKeT MoH
kepceTinveniHwe, Lllapnay mymxaceiH GypaHpl3 xeHe pacTtay YiliH Q) mytiMewiziH 6ackiHpI3.




2. ApHaiibl hyHKUMANapAbl TaHaay

|

@yHKyusNap mymkacsiH APHAWMbI ®YHKLIVA GenriciHe geitiH 6ypaHbla: Aucnnenae anfaLukbl
apHaribl yHkums peTinae DEFROST maHi kepceTinegi. PyHKUMsaNapabiH TidiMiH aiHangbipbin WbIFy
yuwiH LUlapnay mymkacbeiH 6ypaHbl3.

TanaanaTbiH YHKLMAHBI TankaHHaH KeliH, OHbl pacTay YiliH @) mylmeuwieiH 6acbiHbI3.

KocbiMLwa maniMeT any yLUiH naiaanany HyckayrnbiFbliH Hemece www. kitchenaid.eu TopabblH KapaHbi3.

@yHKYusnap kecmeci

Oactypni: 1 / ApHawbi: A / Tpunb: I Taram Typi Cepenep ﬂ::;:flkna?;lmap
O  Owipy TMicipy WMKNiH y3y XaHe neLuTi eLwipy YLUiH
o Llam MewTiH iwiHgeri Wwamabl Kocy/eLwipy yLuiH
A Defrost (Epity) Kes kenreH 1 3
A Keep Warm (Kbinbl KyniHae cakray) >aHa nicipinreH ke3 kenreH Taram 1 3
A Yogurt (MorypT) VlorypT kypampaacTapi 1 1/ Tamwbl cepeci
A  Rising (Kambipabl awwbiTy) ToTTi Hemece Aamaeyill KocbinFaH kamblp 1 2
A  Slow Cooking (Basty nicipy) ET 1 3/ ETicriri
A Slow Cooking (Basy nicipy) Banbik 1 3
A :EYzoe;:ﬁ:(‘:uggﬁnreu *engery) KyblpbiniFaH, Typama et 1 3/ ETicriri
Kes kenreH 1 3
4 R e ) Muuua, WhipbiHALI TONTLIPMackl 6ap ToTTi 1 J EEED 2

Hemece JaMAeyilll KocbirFaH Ganiwtep

Convection Bake ET, TonTeipmace! 6ap 6anitep

0 - (4m3kelik, LWTpyaenb, xxemic GaniLui), 1 3
(KonsexuysneIk nicipy) TOonTbipMackl 6ap kekeHicTep
1 3
Forced Air ; ’
o (KyweviinreH xengery) Bip yakbITTa Typni Taramaap 2 1,4
3 1,3,5
Maxi Cooking A ’
a (Maxc. paibiHaay) ETTiH ipi kecekTepi (2,5 kr apTbIk) 1 1 Hemece 2
r Grill (Tpun) ET, cTelik, kayan, cocuckanap, KekeHictep, 1 4 Hemece 5/ ;
HaH TamLubl cepeci
1 Hemece 2/
r Turbo grill (Typ6o rpunb) ETTiH ynkeH kecekTepi, yi KycCbl 1 Tamwwbl cepeci,
rpvnb icTiri

Tingi, KyHAai, Ancnnen xapbIKTbIFbIH, AbIObICTLIK 6enriHiH AeHreliH XeHe

A S ) KyaTTbl YyHemaey napameTpriepiH opHaTy yLuiH

A  Bread/Pizza (Han/Muuua) Openki napameTpriepi 6ap exi bargapnama

Fast Preheating
(Kbingam anabiH ana KbI3abIpy)

i}

MeLwuTi xbingam angplH ana Kbi3abipy YLiH 6yn (yHKUMSHBI NanganaHbiHbl3

HalbiHOay pyHKyusinapbl mypanbl aknapam any ywiH natidanaHy HycKkaynblfblH HeMece
www.kitchenaid.eu calimblH KapaHbi3.



Taram GipaeH 6yn cepepe nicipine anaabl Hemece cepeHi biabicTap, nicipy kacTpenaepi
Topnbl cepe HeMece Ke3 kenreH 6acka neLuke kayincia naganaHbina anatbiH KOHTEHepnepai opHaTy
ywiH kongaHyra 6onaabl.

Byn cepeHi Topnbl cepeHiH acTbiHa OpHAaTY apkbinbl GeniHeTIH cenaepai xuHayra bonaabl;

Tamwbl cepeci e h f " 3
coHpan ak, eT, banblk, kekHicTep, xannak HaH, T.6. cepeHiH e3inae AalibiHaayFa 6onaabl.

HaH Hemece HaH eHimaepi, CoHAan ak KyblpbinfFaH €T, NeprameHT iwiHge 6anbik, T.6. 6yn

Micipy cepeci ~

cepefe AanbliHAana anagpl.
Fpunb icTiri Y1 KyCbl XoHe eTTiH yrnKeH kecekTepi 6y Kepek apakTblH kemeriMeH Gipkenki
(6ap 6onca) [anbiHaanagbl.

XKbimkeimanel Haya
GarbITTaybIWTapbl Byn GarbiTTaybilTap cepenep MeH HayanapAblH eHrisinyiH oHannartagpl.
(6ap 6onca)

EckepiHi3: [New Kepek xapakmapbiHbIH CaHbl cambir arnbiHFaH yreiee 6alinaHbicmbl e32ewenieHyi MyMKiH.
Kepek xapakmapdbi TymbiHywWbinapra Kornday kepcemy opmarbifbiHaH 6enek cambin anyra 6onadbl.

KypbinfbiHbI30bl masanamac OypbiH, OHbIH CybifaHbIHa XoHe 31eKMp Ke3iHeH axblpambififaHbiHa Ke3
JKemKi3iHi3. KypbinfbiHbl 3aKbiMOall anambiH 6ymMeH masanarbiul Kypbirfbiiapobl, memip bICKbIumapobl,
Kammbl Mamarnap0bl XXeHe KOPPO3USIbIK XyFbiw Kypandapdsi natidanaHydaH 6ac mapmkaH XeH.

AkayrnbiKkmapO0bl wewy

Eeep newmi natidanaHyda akaynbikmap mybiH0aca:

1. AndbimeH anekmp moebiHbiH bap eKeHiH meKcepir, newmiH 351eKkmp XerniciHe OypbIC xarnfaHybliH
MEKCEPIHI3;

2. AkaynbiKmbiH WewinzeHiH mekcepy ywiH newmi ewipin, katima KOCbIHbI3;

3. Eezep ducninelide kame koObiHaH KeliH “F” apni )xaHca, xakbiH apadarbl TymbiHywbinapra Konday
Kepcemy opmarbifblHa xabapnacbiHbi3.

MamaHra keneci aknapammsl 6epy Kaxem: newmiH HaKkmbl mypi MeH yreici, KemeKwi KoObl (mew

KOObI awblK Kylide OH XaK wemme KepceminzeH) xoHe oucnnelide kepceminemiH kame KoObl. byn

aknapam mMamaHra Kaxxem XeHOey XyMbicmapbiH aHblKmayfa MyMKiHOiIK 6epeOi.

Eeep newmi xeHdey kaxxem bosca, ©kinemmi Kbi3mem Kepcemy opmariblfbiHa xabapnacy Kaxem.

TonblK NanaanaHy HyckaynblfblH Kepy YLUiH www.kitchenaid.eu canTbiH KapaHbI3.
OraH Koca, eHiMaepiHisre KaTbICTbl 6acTbl acnasiwbiMbi3abiH Hemece KitchenAid ac
asiprney MekTebiHae fanibiHaanbIN TaXipUbeneHreH Kbi3blk peuenTinepai Taba anachbis.

KitchenAid

FOR THE WAY IT'S MADE.
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Skrocony poradnik

DZIEKUJEMY ZA ZAKUP PRODUKTU KITCHENAID
Aby uzyskac kompleksowa pomoc, prosimy
zarejestrowac urzgdzenie na stronie

www.kitchenaid.eu/register

Przed uzyciem urzadzenia
nalezy uwaznie przeczytaé
te instrukcje.

Czescl [ funkce piekarnifa

® 1. Panel sterowania
I o ‘_® 2. Grzatka gérna/ grill
® ? E 26 3. Wentylator chtodzacy (niewidoczny)
@ \@@ ® 4. Tabliczka znamionowa (nie usuwac)
O ® 5. Oswietlenie
L 6. Grzatka okragta (niewidoczna)
Z pi= Q| ® 7. Wentylator
L 8. Rozen (jesli jest dostepny w zestawie)
@ N ® 9. Grzatka dolna (niewidoczna)
} g =/ ® 10. Drzwiczki
11. Potozenie pétek (poziom jest zaznaczony na
/ froncie piekarnika)
12. Scianka tylna
Panel sterowania
e 1. Pokretto wyboru funkgji: aby wigczyé/wytgczyc

! piekarnik i wybraé funkcje
| § T m‘ . Pokretto nawigaciji: stuzy do poruszania sie
na wyswietlaczu miedzy sugerowanymi menu i
d) J:J é é zmiany wstepnie ustawionych wartosci
3. @ Przycisk Wstecz: powrdt do poprzedniego
ekranu

4. © Przycisk OK: potwierdzanie i uruchamianie
wybranych funkgji

N

Prerwsze uzycie i codzienna eksploataga prekarnika

Przy pierwszym uruchomieniu piekarnika nalezy wybra¢ jezyk i godzine.

Obracajgc Pokretto nawigacji, przejrze¢ liste dostepnych jezykdw. Po dokonaniu wyboru jezyka potwierdzi¢,
naciskajac @ przycisk. Bezposrednio po wykonaniu tej czynnosci na wyswietlaczu zacznie migac ,,12:00,
wskazujac, ze nalezy ustawié godzine. Aby to zrobi¢, nalezy obracaé Pokretfo nawigacji az do wyswietlenia
prawidtowe]j godziny, a nastepnie potwierdzi¢, naciskajac @ przycisk.

CODZIENNA EKSPLOATACJA PIEKARNIKA

1. Stuzy do wilaczania urzadzenia i wyboru funkgji

Obracajac Pokretfo wyboru funkgji, mozna wigczy¢ piekarnik i zobaczy¢ na wyswietlaczu wszystkie mozliwe
funkcje i powiazane z nimi podmenu. Jesli wyswietlone parametry odpowiadaja poszukiwanym, nalezy
potwierdzi¢ wybdr, wciskajac @ przycisk. Aby zmienic wybrany parametr na wyswietlaczu, nalezy obracac
Pokretto nawigacji do momentu wyswietlenia wiasciwej wartosci, na nastepnie potwierdzi¢ wybdr, wciskajac

© przycisk.



2. Wybér funkgji specjalnych

**

Ustawi¢ Pokretto wyboru funkcji na symbolu FUNKCJE SPECJALNE: Na wys$wietlaczu, jako pierwsza
funkcja specjalna, pojawi sie napis ROZMRAZANIE. Obracajac Pokretto nawigacji, przewingé liste funkdji.
Po wybraniu zadanej funkcji potwierdzi¢, wciskajac @) przycisk.

Aby uzyskac wiecej informacji, nalezy zapoznad sie z Instrukcja obstugi lub odwiedzié strone internetowa:
www.kitchenaid.eu.

Tabela funkgi

Tradycyjne: T / Specjalne:

S/ Grill: G Typ potrawy Pétki  Poziomy/Akcesoria
T  Wylaczanie Zatrzymanie pieczenia i wytagczenie piekarnika
T  Oswietlenie Aby wiaczyé/wytaczyé lampke wewnatrz piekarnika
S  Rozmrazanie Dowolny 1 3
S Utrzym. w cieple Dowolna potrawa, ktéra zostata wtasnie przyrzadzona 1 3
L o 1/ Blacha na
S  Yogurt Sktadniki potrzebne do przygotowania jogurtu 1 sciekajacy thuszcz
S Wyrastanie Ciasta stodkie i wytrawne 1 2
S  Duszenie Mieso 1 3/ Sonda do miesa
S  Duszenie Ryby 1 3
S  Eco Termoobieg Pieczone potrawy nadziewane 1 3/ Sonda do migsa
Dowolny 1 3
T  Statyczne
Pizza, stodkie lub wytrawne ciasta z soczystym nadzieniem 1 1lub 2
T Piecz. konwekeyjne Mieso, nadziewa_ne ciasta (sernik, strudel, ciasto ] 3
owocowe), nadziewane warzywa
1 3
T  Termoobieg Rézne dania jednoczesnie 2 1,4
3 1,35
T Maxi Cooking Duze porcje migsa (ponad 2,5 kg) 1 1lub 2
G  Grill Mieso, steki, kebaby, kietbaski, warzywa, chleb 1 4 l.Ub o) el e
Sciekajgcy ttuszez
1 lub 2/ Blacha na
G Turbo Grill Duze porcje miesa, dréb 1 Sciekajacy ttuszez,
Rozen
. Aby ustawic jezyk, godzine, jasnos¢ wyswietlacza, gtosnosé sygnatu dzwiekowego i
T  Setting . ' g
opcje oszczedzania energii
S Chleb/Pizza Dwa programy z domysInymi ustawieniami

T  Szybkie nagrzewanie Funkgcja ta stuzy do szybkiego wstepnego nagrzewania piekarnika

Aby uzyskad wiecej informacji na temat funkcji pieczenia, nalezy zapoznaé sie z Instrukcja obstugi lub
odwiedzi¢ strone internetowg www.kitchenaid.eu.



Akcesorta

Potrawy mozna piec bezposrednio na tej potce lub uzyé jej jako podstawy dla naczyn

Ruszt kuchennych i innych pojemnikéw nadajacych sie do stosowania w piekarniku.

Blacha na sciekajacy Umieszczenie tej blachy pod rusztem pozwala zbierac soki wyciekajgce z potraw;
tluszcz mieso, ryby, warzywa, ptaski chleb itd. mozna piec réwniez bezposrednio na tej blasze.
Blacha do pieczenia Na blasze tej mozna piec chleb, ciasta, ciastka, mieso, ryby ,en papillote” itp.

Rozen (jesli jest

dostepny w zestawie) To akcesorium pozwala réwnomiernie piec drob i duze porcje miesa.

Prowadnice wysuwanych
potek (jesli sa dostepne  Prowadnice te utatwiajg wktadanie i wyjmowanie potek i blach.
w zestawie)

Uwaga: Liczba akcesoriéw piekarnika moze réznic sie w zaleznosci od zakupionego modelu.
Istnieje mozliwosé oddzielnego zakupu akcesoridw w Centrum Obstugi Klienta.

Czyszczenie

Przed przystapieniem do czyszczenia urzadzenia nalezy upewnic sie, ze jest zimne i odfaczone od sieci
elektrycznej. Zaleca sie unikac stosowania parowych urzadzen czyszczacych, wetny stalowej, myjek sciernych i
zracych detergentdw, ktére moglyby uszkodzi¢ urzadzenie.

Usuwanie uster ek

W przypadku wystapienia problemdw w pracy piekarnika:

1. W pierwszej kolejnosci nalezy sprawdzi¢ obecnosc zasilania i upewnic sie, czy piekarnik jest prawidtowo
podfaczony do sieci;

2. Wytaczy¢ piekamik i whaczy¢ go ponownie, sprawdzajac czy usterka nie ustapita;

3. Jesli na wyswietlaczu pojawia sie litera F, po ktérej nastepuje kod bfedu, nalezy skontaktowac sie z
najblizszym Centrum Obstugi Klienta.

Konieczne bedzie podanie technikowi nastepujacych informacji: doktadny typ i model piekarnika, kod serwisowy

(widoczny po prawej, wewnetrznej stronie, przy otwartych drzwiczkach piekarnika) i kod bfedu pojawiajacy sie

na wyswietlaczu. Te informacje umozliwig technikowi natychmiastowe rozpoznanie typu koniecznej interwengji.

W przypadku gdy piekarnik wymaga naprawy, zalecamy zwrécié sie do Autoryzowanego Serwisu Technicznego.

Szczegotowe instrukcje uzytkowania dostepne sg na stlome 111[61 netowej: www.kitc henald eu.
Znajduje si¢ tam rowniez duzo wiecej przydatn anyc
Zakuplom ch p1 odul\t r, na przyktad i 1nsp11
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Ghid de referinia rapida

VA MULTUMIM CA ATl ACHIZITIONAT UN

PRODUS KITCHENAID Tnainte de a utiliza aparatul,
@ Pentru a beneficia de servicii complete de cititi cu atentie instructiunile
asistentd, va rugam sa va inregistrati produsul pe de siguranta.

www.kitchenaid.eu/register

Componentele i caracteristicile cuptorului

® 1. Panou de comanda
I @ o i_(D 2. Rezistenta superioarad/grillul
< > ©) 3. Ventilator de racire (nu este vizibil)

® 4. Placuta cu date tehnice (va rugam sa nu o demontati)

® 5. Becul

® 6. Rezistenta circulara (nu este vizibila)
7. Ventilator

® 8. Rotisor (daca exista in dotare)
9. Rezistenta inferioara (nu este vizibil3d)

® 10. Usa
11. Pozitia gratarelor (nivelul este indicat pe partea

N\ frontala a cuptorului)
12. Peretele posterior
Panou de comanda
oens 1. Butonul Functii: pentru a porni/opri cuptorul si a

selecta diferite functii
| § ':]7 » & ‘ 2. Butonul Navigare: pentru a naviga prin
| | | | meniurile sugerate pe afisaj si a modifica valorile
ONED, @ @ presetate
3. @ Butonul Tnapoi: pentru a reveni la ecranul
anterior

4. (©Butonul OK: pentru a confirma si a activa
functiile selectate

Introducere st utilizarea zilnica a cuptorului

Prima data cand porniti noul dumneavoastra cuptor, trebuie sa setati limba si ora.

Rotiti selectorul Navigare pentru a derula lista de limbi disponibile. Odata ce ati identificat limba
doritd, apasati pe butonul @ pentru a confirma. Imediat dupa aceasta, pe afisaj va aparea intermitent
mesajul ,12:00", indicand faptul c3 trebuie sa setati ora. Pentru a face acest lucru, rotiti butonul
Navigare pana cand pe afisaj este indicata ora corectd, apoi apasati pe butonul @ pentru a confirma.

UTILIZAREA ZILNICA A CUPTORULUI
1. Pornirea cuptorului si selectarea unei functii

Prin rotirea butonului Functii, veti porni cuptorul si veti vedea pe afisaj toate functiile posibile si
submeniurile aferente acestora. Daca parametrii corespund cu ceea ce doriti, apasati pe butonul @
pentru a confirma. Pentru a schimba parametrul de pe afisaj, rotiti butonul Navigare péna cand apare
valoarea dorita, apoi apasati pe butonul @) pentru a confirma.

4



2. Selectarea functiilor speciale

->->

Rotiti selectorul Functii la simbolul FUNCTII SPECIALE: Pe afisaj va aparea prima functie specialg, si
anume DEFROST. Rotiti selectorul Navigare pentru a derula lista de functii.
Dupa ce ati identificat functia doritd, apasati pe butonul @ pentru a confirma.

Pentru mai multe detalii, vé rugam sa consultati manualul cu instructiuni de utilizare sau s accesati
www.kitchenaid.eu.

Tabelul funcitlor

Traditional: T / Special: S / Grill: G Tipuri de alimente Rafturi Niveluri/Accesorii
T  Oprire Pentru a intrerupe ciclul de preparare si a opri cuptorul

T Becul Pentru a porni/opri becul din interiorul cuptorului

S Defrost (Decongelare) Oricare 1 3

S  Keep Warm (Mentinere la cald) Orice fel de méancare care abia a fost gatit 1 3

1/ Tava de colectare

S  Yogurt Ingrediente pentru iaurt 1 a picaturilor
S  Rising (Dospire) Aluat dulce sau picant 1 2
S  Slow Cooking (Coacere lent3) Carne 1 3/ Sonda pentru carne
S  Slow Cooking (Coacere lenta) Pegte 1 3
S Eco Forced Air (Eco aer fortat) Fripturi, carne umpluta 1 3/ Sonda pentru carne
Oricare 1 B
T Conventional (Conventional) Pizza, placinte dulci sau picante, cu
A TR 1 1sau 2
umpluturi lichide
Convection Bake (Coacere Carne, prajituri umplute (tarta cu branza,
T . S 1 3
convectie) strudel, placinta cu fructe), legume umplute
1 3
T  Forced Air (Convectie) Diferite tipuri de alimente simultan 2 1,4
3 1,35
T  Maxi Cooking (Gatit Maxi) Bucati mari de carne (peste 2,5 kg) 1 1sau2
q Carne, cotlet, frigarui, carati, legume, 4sau5/Tava de
G  Grill pe 1 O
paine colectare a picaturilor
1sau2/Tava de
G Turbo grill Bucati mari de carne, carne de pui 1 colectare a picaturilor,
rotisor
. Pentru a seta limba, ora, luminozitatea afisajului, volumul semnalului acustic
T  Setting

S  Bread/Pizza (Paine/pizza)

T  Fast Preheating (Preincalzire rapida)

si economisirile de energie

Doud programe cu setari implicite

Folositi aceasta functie pentru a preincalzi repede cuptorul

Pentru mai multe detalii privind functiile de preparare, va rugam sa consultati manualul cu instructiuni

de utilizare sau www.kitchenaid.eu.



Accesortt

Gritar metalic Alimentele pot fi gatite direct pe acest gratar sau gratarul poate fi folosit ca suport pentru

accesoriile de gatit, tavile de copt sau orice alt recipient care poate fi folosit in cuptor.

Tava de colectare a  Prin introducerea acestei tavi sub gratarul metalic puteti colecta zeama rezultata in urma
picaturilor prepararii; de asemenea, puteti gati carne, peste, legume, turte etc. direct pe tava.

Pe aceasta tava pot fi gatite produse de panificatie sau de patiserie, precum si fripturg,

Tavé de copt peste in papiota etc.

Rotisor (daca exista

i leiEre) Folosind acest accesoriu, carnea de pui si bucatile mari de carne sunt gatite uniform.

Ghidaje gratare
culisante (daca Aceste ghidaje faciliteaza introducerea si scoaterea gratarelor si a tavilor.
exista in dotare)

V& rugam sa retineti: Numarul de accesorii pentru cuptor poate varia in functie de modelul achizitionat.
Accesoriile pot fi achizitionate separat de la Centrul de asistenta clienti.

Curdrare

Inainte de a curata aparatul, asigurati-va ca s-a racit si ca este deconectat de la reteaua de energie
electrica. Nu se recomanda utilizarea aparatelor de curatat cu aburi, buretilor din sérma, lavetelor
abrazive si detergentilor corozivi, care ar putea deteriora aparatul.

Depanarea

Daca intdmpinati probleme in utilizarea cuptorului:

1. Mai intéi verificati daca exista curent electric gi dacad cuptorul este conectat corect la reteaua de
energie electrica;

2. Opriti cuptorul, apoi porniti-I din nou pentru a vedea daca problema este rezolvata;

3. Daca pe afisaj apare un ,F” urmat imediat de un cod de eroare, contactati cel mai apropiat Centru
de asistenta clienti.

Va fi necesar sa se furnizeze urmatoarele informatii tehnicianului: tipul si modelul exact al cuptorului,

codul pentru solicitare asistenta (vizibil pe marginea interioard din dreapta, atunci cdnd usa cuptorului

este deschisa) si codul de eroare care apare pe afisaj. Aceste informatii vor permite tehnicianului sa

identifice imediat tipul de interventie necesar.

In cazul in care cuptorul trebuie reparat, va sugeram sa va adresati unui Centru de asistenta tehnica autorizat.

Pentru instructiuni complete de utilizare, va rugam sa consultati site-ul nostru web www.kitchenaid.eu.
In plus, veti gasi mult mai multe informatii utile despre produsele dumneavoastra, cum ar fi retete

captivante, create si testate de ambasadorii marcii noastre sau de cea mai apropiata scoald de bucatari

KitchenAid.

KitchenAid

FOR THE WAY IT'S MADE.
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Kpamxoe cnpasounoe pykosoocmeo

BJIATOAAPUM BAC 3A NMPUOBPETEHUE

N34ennia MAPKW KITCHENAID Mepep Hauanom NCNONb30BaHNA
Ana nonyyeHvs 6onee NOAHOM TEXHUYECKOM A nprnéopa BHUMaTeIbHO NpoYTUTe
==~ NoAAepXKM 3aperncTpupyite cBo NprMbop Ha VIHCTPYKLMIO Mo 6€30nacHOCTMU.

Beb-caiite www.kitchenaid.eu/register

DyHKyuu U KOMNOHEHMbl 0YX0BKU

[NaHenb ynpasneHvs
BepxHuin HarpeBaTenbHbI SNeMeHT / rpuib
OXNXAAHOLLIA BEHTUNATOP (He BMAEH)
TabAm4ka C TeXHUHECKUMU AaHHBIMU (He yaanaiiTe)
Jlamna
KpyroBol HarpeBaTenbHbIA SN1eMEHT (He BiaEeH)
BeHtunarop
Bepren (mpwv Hannumm)
HVXHI HarpeBaTebHbIA SNeMEHT (He BIAEeH)

. [BepLia

. PacnonoxeHwie nonok (Homep ypoBHs ykasaH Ha
nepeaHer CTOPOHe Lyx0BKA)

. 33/1H99 CTeHKa

SV NoUnRWN=

- O

©®@ ® OO
7

-
N

llanens ynpasnenus

ORI

DisPLAY 1. Pyuka Bbl6opa GpYHKLMIA: BKIHoYeHe/
' BbIKHOUEHNE AyXOBKM 11 BbIOOP PasHO0bPasHbIX
» & ‘ DYHKLIIA.
Pyuka npocMoTpa: Nepexos Mexay
| A npegiaraembIM/ MEHEO Ha AVICTIIEE U U3MEHEHEe
NpeABapUTENBHO 33aHHbIX 3HAUEHNIA.
3. ® KHonka «Hasapy»: 8038paT k npeblayLLel
3KpaHHOW CTpaHuLe.
4. (© KHonka OK: noaTBepxaeHvie 1 akT1BaLms
BbIOPaHHbIX GYHKLAIA.

N

@)

Hauano pa6OI71bl U e2#CeOHeBHOe UCNOIb306AHUE nyoeku

[pV NepBOM BK/1I0UEHV HOBOVI lyXOBK HEOBXOAMMO YCTAaHOBUTL A3BIK V1 BPEMSI.

Vicnonb3yliTe pyyKy npocMompa Ans NPOKPYTKA Crncka AOCTYMHbIX A3bIKOB. HaiAs Hy>KHbIA A3bIK,
HaXMWTe KHOMKY @ AN NoATBepX/AeHUs. Ha Avicnnee cpasy NosBITCA 1 GyAeT MUraTb Haanmch «12:00».
OHa yka3bIBaeT, YTo HyXHO YCTaHOBWTL Bpems. /18 3TOro nosopaYuvBaiite pyyKy npocmMompa, noka Ha
AVcnnee He 0TO6PasNTCA MPaBUIbHOE BPEMS, @ 3aTeM HaXMUTe KHOMKY @) 4151 MOATBEPXAEHWS.

E>XXEAHEBHOE NCNOJIb3OBAHUE AYXOBKWU
1. BkJ/loYeHUE AyXOBKM M BblIGOP PyHKLUN

10BOPOTOM py4KU 86160pa GYHKYUIT MOXHO BKIHOUMTL ZyXOBKY 11 MPOCMOTPETH BCE BO3MOXHbIE
GYHKLMM C X COOTBETCTBYHOLLWIMI MOAMEHIO Ha Avicrinee. ECNv yCTaHOBEHb! HyXHbIE BaM NMapamMeTpsl,
HaXMUTE KHOMKY @) ANA NOATBEPXAEHVIA. HTOOb! 3MEHWTL NapameTp Ha Avicriee, MoBopaynBaiiTe pyyKy
npocmMompa, Noka He yBUAVTE HyXHOE 3HaueHwe, a 3aTeM HaXMIITE KHOMKY @) 419 NOATBEPXACHVS.
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2. Bbi60op cneuuanbHbIX GYHKLMNIA

[ pravolel @0, B iove Rl e

YcTaHoBWTE py4Ky 8blbopa dpyHKyuii Ha civson CMELL YHKLW: B kauecTBe Nepsoii creLansHol

GyHKUMW Ha ancnnee oTobpa3nTcs PASMOPAXIIBAHWE. Vicnonb3yiiTe pyyKky npocmompa 15 MpocMoTpa
Cmcka QYHKLR.
Halaga HyxHyH0 GYHKLKO, HaXMITE KHOMKY (@) ANA MOATBEPXAEHVIA.

JlononHuTensHble CBeaeHVs CM. B PyKOBOACTBE MO MCMONB30BaHNIO UK Ha Beb-caiTe www.kitchenaid.eu.

Tabnuya ¢ynxyuii

TpaguumnoHHble: T,
cneymanbHsle: C, rpyns: I

T

wnw wn

S

T

BbiknoueHue
Namna
PazmopakuBaHune
Mopaep>xkaHue Tenna
Yogurt

Moabem Tecta

Msico MeaN.NpuUroToB..

Pbi6a MeA/1.NPUToTOB.

MNpuHya.noa.Bo34.9K0

TpaAULMOHHBIN

Bbineuka c NoapyMsiH.

KoHBekuus

BonbLume nopunn

Fpunb

Typ6o-rpunb

Hactpovikn

Xne6/Muvyua

BbICTpbIV pa3orpes

YpoBHu/

Tvin 651042 Nonkun NPUHAAIeKHOCTA

HpepblBaHme UMKNa NPpUroToBNEHA ML 1 BbIKIHOYEHWe AyXOBK.

BrnroueHve/BbIktOUEHME Nammbl BHYTPW JyXOBKUN.

Jtoboe 61100 1 3

J1to60e TONBLKO UTO MPUrOTOBNEHHOE 611040 1 3

VIHrpeaneHTbl Ans orypTa 1 1/ noanoH
Cnaakoe v coneHoe Tecto 1 2

Msco 1 3/ Wyn And maca
Peiba 1 3

Xapkoe, hpapLumpoBaHHoe MACo 1 3/ Wyn And maca

Jtoboe bntoao 1 3

Muua, cnagkme nnm coneHble nmporun c

4 ° 1 T nan 2
COYHOV HAUMHKOW

MSCo, IMPOTr € HAUMHKOW (UM3KENK,
LITPYAeNb, GPYKTOBbIV NPOT), 1 3
bapLUMpoBaHHbIe OBOLLM

1 3
PasHble 61043 OAHOBPEMEHHO 2 1,4

3 1,35
KpynHble kycku Msica (CBbiLLe 2,5 kr) 1 Twnan2

Msico, cTelik, kebabbl, Konbacky, OBOLLY, Xneb 1 41 5/ NoaaoH

1 vnv 2 / NoaaoH,

bosnbLune kyckn MACa, MTULbI 1
Bepren

[na HaCTpOI7IKI/I A3blKa, BPpeMeHW, ApKOCTW AMChiesd, rfpOMKOCT

aKyCTUYECKOrO CUTrHaa 1 SHEProcoepexeHus.

[lBe NporpamMMbl € NapaMeTpamyi o yMONYaHYIo

Vicnonb3yiiTe 3Ty GYHKLMIO /151 BBICTPOrO MpeABapyTENbHOTO Pa3orpesa
[yXOBKM.

ZonosHumesnsHele ceedeHusl o ¢yHKuuﬂX 20MmosKku M. 8 PyKoeo@cmee Nno UCNo/L308AHUK UAU HA 8€6-

catime www.kitchenaid.eu.



IIpunaonescnocmu

MOXHO roToBUTb 611043 HEMOCPEACTBEHHO Ha 3TOM MOJIKE, a Takke Ha Hee MOXHO
PelwueTka noMmeLLaThb KaCTPHONIV 1 CKOBOPOZKY, GOPMbI 4151 BbINEKaHWs 1 Apyrvie KOHTEHEePS,
MPUroAHbIe 4191 UCMO/B30BaHNS B yXOBKE.

ToMeCTVIB 3TOT MOAAOH MOZ PELLETKY, MOXHO COBMPaTh B HErO COKY, KOTOPbIe 06pasyoTcs
MoapaoH PV NPYrOTOBEHM G/1KOZ; MOXHO Takke rOTOBUTL MSICO, PbiBy, OBOLLIV, NMAOCKNIA X/1e6
W T. M. HEMOCPEACTBEHHO B MOAAOHE.

B 3TOM NoAA0He MOXHO rOTOBUTL xne6 1 KOHAUTEPCKME V3AeNNA, a TaKKe 3arekaTb B HeM

BCTaBHOWV NPOTUBEHb
CTaBHOU npoTuBe! MSICO, PbIBY B MepraMeHTe v T. .

BepTten (Npy HaNUUMN)  STa NPUHAAIEXHOCTb MO3BO/SET PABHOMEPHO FOTOBUTH MTHLLY V1 6O/IBLLIVE KyCKIA MSiCa.

Ckonb3siLme
HanpaBnsAoLWue peek TV HaNPaBAAoLLYe YNPOLLAIOT BCTaBKy U 13BNeYeHe NONOK U MOAA0HOB.
(npu HanNunMn)

MpumeyaHue. Kosuvecmso npuHadnexcHocmel dyxoeku Moxem 8apsUpO8aMeCs 8 3a8UCUMOCMU Om MOJeU.
TTPUHAONENHOCMU MOXCHO NPUOBPEMAMb 0MAebHO 8 LleHmpe 06CAyKUBAHUS KAUEHMO8.

Yucmka

[Mpexcde dem npucmyname K o4ucmke ycmpouticmea, y6edumecs, Ymo OHO OCMbI0 U OMKIOHeHO Om
3/1eKmpocemu. PekomeHOyemcsi OMKa3ameCsi Om NPUMeHeHUs ycmpotcme 04UCmKU NAPOM, CMAsbHBIX 260K,
a6Pa3UBHbIX MKaHeU U 8bI36I8KOLYUX KOPPO3UIO MOKOUIUX Cpedcme, Komopsle Mo2ym nospedums npubop.

Henonaoku

Ecnu npu 3kcnayamayuu 0yxoeku 803HUKAU Npob/emsl, NonpobyLime 86iN0AHUMb ONUCAHHbIE Huie Oelicmeus.

1. Bnepsyto o4epeds nposepsbime, eCmb AU 8 Cemu 3/1eKmpu4ecmao U NOOKAYeHa /U OyX08Ka K 3ekmpocemu
HaoexaLUM 06pa30M;

2. 8blk/IH04UME DyXOBKY U CHO8A BK/IHOHUME e, YMOBb y8udeme, YCmpaHeHa /iu Npob/ema;

3. Eo Ha oucnnee omobpaxcaemca 6yksa «F», cpasy 3a komopol wiedyem Koo owubKu, obpamumecs 8
oaucatiwudi LieHmp 06CayiHu8aHUA KUeHmos.

Bam nompebyemca npedocmasume mexHUYeckoMy pabomHUKy C1e0yrouyio UHGOPMAYUID: MOYHO YKa3ame

mun u modesb Ayxoeku, Koo 015 NOMOUU (8UGeH Cnpasa Ha 8HYMpeHHEeM Mopye, k020a 0mkpeima 08epya

OyX08KU) U KOO OIUBKU, 0mobpaicaemsill Ha ducnaee. [1o 3moll uHGopmMayuL mexHuYeckulti pabomHuUK cvmoxem

Cpasy onpedenume mun Heobxo0UMO20 emeLamenscmed.

Eciu mpe6yemcsi peMoHm Oyx0sKu, pekomeHdyemcs 06pamumecs 8 00UH U3 08MOPU308AHHbIX LeHmpos
MexHUYeCKO20 0OCYHUBAHUS.

MonHas BepCns NHCTPYKLIAM MO SKCR/yaTalyy NpeACTaBeHa Ha Hallem Beb-cante
www.kitchenaid.eu.

Kpome Toro, Bbl HaleTe MHOXECTBO Takoi MOAe3HOM MHGOPMAaLIMM O CBOVIX MpW-
60pax, Kak BAOXHOBNSAOLLE peLienThl, CO3AaHHble 11 OMpoboBaHHbIE MOCIAHHKIKa-

MW HaLLero bpeHsa, a Takxe agpec bmxarien KynmHapHom Lwkosbl KitchenAid.

KitchenAid

FOR THE WAY IT'S MADE.




Lamp Std @

Oven
Kopomrxuii nocionux

(44 Cooking gestures are
invisible ingredients.
They turn inspiration
into emotions and
emotions into a
masterpiece.

It's all about artisanality,
that's why we take it so

seriously. 99

Jlsaxyemo 3a eaw 6ubip!

KitchenAid

FOR THE WAY IT'S MADE.



Cmucauu nocioHuk

AAKYEMO 3A NPUABAHHA BUPOBY

®IPMIW KITCHENAID MNepep BUKOPUCTAHHAM NPUCTPOIO
ANns OTPUMaHHS BiNbLL NOBHOT 4OMOMOTY yBa)KHO npoumnTainiTe iHCTPYKLii 3
== 3apeecTpyiiTe CBIVi NpUNas Ha cawTi TeXHikun 6e3neKku.

www.kitchenaid.eu/register

Yacmunu ma gyuxyii 0yxoeoi wagu

PoxeH (3a HasgsBHOCTI)

HWXHI HarpiBanbHWM enemeHT (He BUAHO)

0. [Bepudra

1. Po3sTallyBaHHA Noanub (piBeHb MokasaHo Ha
nepeaHi YacTuHI AyxoBoi Lwadw)

12. 334HA CTiHKa

® 1. [laHenb kepyBaHHs
@ i—@ 2. BepxHiit HarpiBanbHWI enNemenT / rpub

< 5 3. OxonofxyBanbHUM BEHTUNSTOP (HE BUAHO)
4. Tabnuuka 3 TEXHIYHNUMU AaHVMN (He BUAansanTe)
5. Jlamna
6. Kpyrnnin HarpisanbHWin eneMeHT (He BUAHO)
7. BeHTungtop
8.
9.
1
1

©®@ ® OO
7

Ilanenv xepyeanns

DispLAY 1. Pyuka BU60py PYHKLiA: 415 BMUKAHHS/

' BUMVIKaHHS LyX0BOIi LWadu Ta BMOOpY
l § T —‘ PI3HOMAHITHUX QyHKL
. Pyuka nepernspy: 115 nepexogy Mix
(5 5 é) QL) MPOMOHOBaHVUMW MEHIO Ha AWCMEl Ta 3MiHW
nonepeAHbO BCTAHOBAEHNX 3HAYEeHb
3. @ KHonka noBepHEeHHS: /15 MOBEPHEHHS 0
nonepeAHbLOro ekpaHa
4. © KHonka OK: ans niarBepaxeHHs 1 akTuBaLyi
BUOPaHNX QyHKLl

N

Ilouamox pobomu ma wooeHnHe UKOPUCMAHHS 0YX080i wagu

Mz Yac nepLoro BMyKaHHsA HOBOI Lyx0BOI LWady HeobXiAHO HanalTyBaTy MOBY Ta Yac.

losepTatoyn py4Ky nepeanady, nepernaHbTe CrYCOK HAABHMX MOB. 3HaMLIOBLUM MOTPIGHY MOBY,
HaTUCHITb KHOMKY (@) 414 NiaTBepAXeHHA. Ha ancrnnel oapasy 39BUTeCA Ta Muratime Hanuc «12:00». Lie
03Hauae, Lo BaM CiA YCTaHOBUTY Yac. [Ina LUpOro NoBepTaliTe pyYky nepeanady, LOK/ Ha aucinel He
BifOOPa3VTLCA MPABWIBHNI Yac, @ MOTIM HATVCHITL KHOMKY (@) ANA MiATBEPMIKEHHS.

LLLOAEHHE BUKOPVCTAHHSA AYXOBOI LUA®U
1. YBiMKHeHHS ayxoBoi Wadun Ta BUGip GyHKLLii

FoBEPHITL py4Ky eubopy @yHKYil, LG YBIMKHYTU AyxoBYy Lady Ta BiA0bpasnTy Ha Ancnnei sai
AOCTYNHI QyHKLI, a TakoxX BIANOBIAHI MiAMeHH. AKLLO 06paHO NOTPIOHI BaMm NapameTpy, HAaTUCHITb KHOMKY

© ana nigTeepmpxeHHa. LLo6 3MiH1T/ napameTp Ha avcrnei, nosepTanTe pyYKy nepe2naody, Joku He
nob6aunTe NOTPIGHE 3Ha4eHHS, a MOTIM HATUCHITL KHOMKY @) 418 MIATBEPIKEHHS.
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2. Bwu6ip cneuianbHUX GYHKLLiVE

->->

MoBepHITL pyYKy ubopy PyHKYill, 1106 Bino6pasnaca crimson CMELIATBHI GYHKLIT: Mepuioto
cnevjanbHO GyHKLIER Ha ancnnel BigobpaxaeTscst DEFROST. MNosepTatouy pyyKy nepeensdy,
nepernsaHbTe CCoK GYHKLN.

3HaNLWOBLUM NOTPIOHY GYHKLLiIO, HATUCHITE KHOMKY (@) ANA NIATBEPAKEHHS.

N5 OTPUMaHHS LOKN3AHILLMX BIZOMOCTe AvB. MOCIBHYIK i3 BUKOPUCTaHHSA abo Beb-CaliT www.
kitchenaid.eu.

Tabnuys ¢ynxyitl

TpapwuiiHi: T, cnewjaneHi: C, rpyne: I Tyn cTpaBun Monuui PiBHi/akcecyapn
T BUMKHeHHs [ns NepeprBaHHA LKy FOTyBaHHSA Ta BUMKHEHHS lyx0Bol Liadu

T Jamna [ns yBIMKHEHHS/BMKHEHHS SlaMni BCepeanHi AyxoBoi neui

C Defrost (Po3mMopo>KyBaHHS) Byap-aka ctpasa 1 3

C ﬁ:ﬂ;’:‘a&% aHHs TeMnepaTypy) Byab-Ka LLOMHO NpYroToBaHa cTpasa 1 3

C Yogurt IHrpesieHT Ang norypry 1 1/ niaRon A

36VPaHHS XMpY
C Rising (Migiiom TicTa) Conogxe abo conoHe Ticto 1 2

C Slow Cooking

(MoBinbHe 06cMaXkyBaHHS) Maco L 3/ Wyn s maca
Slow Cooking (MoBinbHe
e 06CcMaKyBaHHS) i ! s
C Eco Forced Air (Exonoriuha MeueHs, dapLuUvpoBaHe MACo 1 3/ Wyn ana maca
NPUMYCOBa LIPKYNALisi NOBITPSA) ! Y
Byab-ska ctpasa 1 3

T Conventional
(TpaguLijiiiHe roTyBaHHSA) Miua, conozki abo CoNoHi Npork 3

1 13602
COKOBWTOO HaYMHKOO

. M'ICO, MUPOrA 3 HAUMHKOR (Hi3KerKI,
Convection Bake p (

T i . cTpyaeni, pykTosi Nporw), 1 3
(KoHBeKUjiiHe BUNiKaHHSA) bapLUPOBaH] OBOU
1 3
Forced Air ’ o
T (NPVMYCOBa LMPKYNALIS NOBITPS) Pi3HOMaHITHI CTpaBy 0AHOYaCcHO 2 1,4
3 1,35
T Maxi Cooking (Benuki nopuiji) Benuki wmatkn m'aca (moHaga, 2,5 kr) 1 1a6o 2
. M'sco, cTeiik, kebabu, kKoBBacky, OBOUi, 4360 5/ nigaoH ans
I Grill (fpune) X6 i 30MpaHHS X1pY
1a60 2/ nigaoH ana
I Turbo grill (Typ6orpunb) Benmki LuMaTkin MAca, T 1 30VIPaHHS XMPY,
pOoXeH
T  Settin YCTaHOBNAEHHS MOBY, Yacy, SCKPaBOCTI AMCMNes, fy4HOCTi akyCTUYHOrO
g CUrHany i eHepro3bepexeHHs
C Bread/Pizza (Xni6/Miuya) [1Bi Nporpamu 3 NnapameTpamy 3@ 3aMOBYYBaHHSAM
T Fast Preheating BrikopucTosyiTe Lito GyHKLHO AN LUBUAKOTO NONEPeAHLOro NPorpiBaHHs

(LUBMAKWIA HarpiB) [yxoBoi Wwadw

Lna ompumMaHHs 0oknadHiwux sidomocmedl ujo0o gyHKYIl npueomysaHHS ous. [MoCibHUK i3 BUKOPUCMAHHSA
abo eebd-catim www.kitchenaid.eu.



lIpunaoos

i MoxHa roTyBaTu ixy 6e3nocepeHb0 Ha L NoAuL, abo Ha NOAMLFO MOXHa KNacTu NOCYA,
PewwiTuata nonnua TyBaTV DXy pea u u U oA

[eKa Ta ByAb-AKi KOHTENHepY, MPUAATHI ANA BUKOPVCTaHHS B Ayx0BKX Wwadax.

YcTaHOoBMBLUM Liei NIAAOH Mig peLuiT4aTy NoANLEO, MOXHa 36MPaTh B HBOIO COKM, AKi
YTBOPOFOTECA Mif Yac MPUrOTYBaHHS CTPaB; MOXHA TakoX roTyBaTu MACo, puby, 0BOYi,
MAACKUIA XNi6 TOLLIO 6e3MocepeaHbO B MiAA0Hi.

NiaaoH ans 36MpaHHa
Kupy

Ha Lpomy aelj MoxHa roTysaTi X6 abo KOHAMTEPCHKI BMPO6Y, a Takox 3anedeHe Mco,

€KO A1 BUNiKaHHSA )
Aeio an pu1oy B NeprameHTi TOLLO.

PoxxeH

(3a HasiBHOCTI) Lle nprnaaaa Aae 3Mory PIBHOMIPHO MPUrOTYBATV MTULKO Ta BEVIKI LUMAaTKM MACA.

KoB3Hi HanpsamMHi

. | HANPSIMHI CMPOLLYHOTb BCTaBASHHS Ta BUMMaHHS NOAVL i NiAA0HIB.
nosnub (3a HaAABHOCTI) L P poLy! u B

Yeaeaa! Kinskicme npunadds 05 0yxo80i wagu Moxe pisHUMUCH 3a41exHO 8i0 npudbaHoi Modei.
[Mpunados MOXCHA Kynyaamu OKpemo 8 LleHmpi 06C1y208y8aHHS KaieHmMIe.

Ouuuyenns

[Mepwi HiXx NOYUHAMU O4uUjeHHS npunady, nepekoHalmecs, ujo 8iH x0n00HUl | gidkaroyeHUU 8id
enekmpomepexc. Kpawe He sukopucmosyeamu 061A0HAHHS 0415 O4YUUeHHST Napoto, cmanesi 2yoku,
a6pa3usHi MKAHUHU ma Kopo3iliHi MuliHi 3acobu, AKi MOXCYme nowkooumu npuaao.

Yeynenns necnpasnocmetl

SIKW0 BUHUKAU NpO6aeMU Nid 4aC 8UKOPUCMAHHS OyxX080i uadu, cnpobylime 8UKOHAMU ONUCAHE HUXCYe

1. Hacamneped nepesipme, yu 8 Mepexi € enekmMpPUYHUL CMpym [ Yu Oyxo8y Wady HONEXHUM YUHOM
niokno4eHo 00 efekmpomepexd. .

2. BumkHime dyxosy gua? {1 3Ho8y 86IMKHIM® iT Ma N0QUSIMbCs, Yu NPobAemy yCyHeHo.

3. Skujo Ha ducnsel 8idobpaxcaemscs byksa F, 3a Akoro tide K00 NOMUAKU, 38epHIMbCA 00 HaUbAUX Y020
L{eHmpy 06ci1y208y8aHHS KaieHMI8.

TexHIYHOMY NpayisHUKy NompibHo byde Hadamu maky iIHPOPMAyito: MOYHO 8Ka3amu mun [ Modess

dyxosoi wapu, ko0 0ns5 donomoau (npasopyy ycepeduHi wagu, koau sidkpumo dsepysma) i Koo

nomusku, akudl sidobpaxcaemecss Ha ducnei. La iHpopmayia dacme 3mo2y mexHIYHOMY npayieHuKy

00pasy ideHmuikysamu mun HeobxioOHO020 8MPYYAHHS.

Skujo dyxosy wagy HeobxioHo 8idpeMoHMy8amu, 38epHimsca 00 00HO20 3 ABMOPU30BAHUX YeHmpis
MmexHI4HO20 06C/1y208Y8AHHS.

MoBHa Bepcis iIHCTPYKLi 3 ekcryaTauil 40CTyrnHa Ha caiTi www.kitchenaid.eu.
OKpimM TOro, Bv 3HanaeTe Ynmano Takol KOPUCHOT iHGOpMaLLl Mpo CBOTI MpUAaau,
AK HaZWXaroui peLenTy, CTBOPEHI Ta NepeBipeHi NOCIaHUAMY HaLOro bpeHay, a

TaKOX aApecy HanbaAMXYol kyniHapHOI Wwkonu KitchenAid.

KitchenAid

FOR THE WAY IT'S MADE.
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HaapykosaHo B ITanii

400011600146 KitchenAid

FOR THE WAY IT'S MADE.
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