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Quick Guide

THANK YOU FOR BUYING A
KITCHENAID PRODUCT

Z

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

Before using the appliance
A carefully read the Safety

Instruction.

Oven Parts and Features
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Control panel

Upper heating element/grill

Cooling fan (not visible)

Data plate (please do not remove)
Lamp

Circular heating element (not visible)
Fan

Rotisserie (if supplied)

Lower heating element (not visible)

. Door
. Position of shelves (the level is shown on the

front of the oven)
Rear wall
Meat probe connection

Function knob: to switch the oven on/off and
select the various functions

Browse knob: to navigate through the
suggested menus on the display and change the
pre-set values

@ Back button: to return to the previous screen
© OK button: to confirm and activate selected
functions

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

B - 0N - -
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 Food Type Shelves Levels/Accessories

T Switching Off 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 Convection Bake Roasts, stuffed meat 3 Meat probe

Any 3
T Conventional pi . e

izza, sweet or savoury pies with juicy
L 1or2
fillings
. Meat, filled cakes (cheese cake, strudel,
T Convection Bake fruit pie), stuffed vegetables 3
3
T Forced Air Various dishes simultaneously 1,4
1,35

G Grill Meat, steak, kebabs, sausages, 4or5

vegetables, bread Drip tray
G Turbo Grill Large pieces of meat, poultry el

! Drip tray, Rotisserie

T Settings To set '.che.language, time of dgy, display brightness, volume of the

acoustic signal and energy savings
S Bread/Pizza Two programmes with default settings
T Automatic Cleaning Two cycles of very high temperature automatic cleaning (about 500°)
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

Wire shelf

Drip tray

Baking tray

Meat Probe
Accessory

Rotisserie
(if supplied)

Sliding rack guides
(if supplied)

Food can be cooked directly on this shelf or the shelf can be used as support for
cookware, baking pans or any oven safe container.

By inserting this tray under the wire shelf, you can collect cooking juices; you can also cook
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
papillote, etc.

This accessory is useful for measuring the internal temperature of the food during cooking.

Poultry and large pieces of meat are cooked uniformly with this accessory.

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.

MEAT PROBE ACCESSORY

The meat probe included with your oven allows you to measure the precise temperature on the inside
of the food during cooking so your dishes are cooked to perfection.

You can programme the internal temperature that you desire for the dish you are preparing.

We suggest that the meat probe be used as outlined in the Instructions for Use Manual or at

www.kitchenaid.eu

Cleaning

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.

To use the oven’s automatic cleaning cycle, please refer to the Instructions for Use Manual or

www.kitchenaid.eu

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

s created and tested by our brand ambassadors or the nearest KitchenAid ¢

KitchenAid

FOR THE WAY IT'S MADE.
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Guida rapida

GRAZIE PER AVERE ACQUISTATO

UN PRODOTTO KITCHENAID 'apparecchio, leggi
attentamente le istruzioni

Prima di utilizzare

Z

Z= ) Perricevere un'assistenza pit completa, registra il X X
prodotto su www.kitchenaid.eu/register relative alla sicurezza.

Descrizione del prodotto

O 5 O )
| o
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Pannello di controllo

Resistenza superiore/grill

Ventola raffreddamento (non visibile)

Targhetta matricola (da non rimuovere)

Lampada

Resistenza circolare (non visibile)

Ventola

Girarrosto (se in dotazione)

Resistenza inferiore (non visibile)

0. Porta

1. Posizione dei ripiani (il numero di livello e
indicato sul frontale del forno)

12. Paratia

13. Connessione sonda carne
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Pannello di controllo

DISPLAY 1

Manopola funzioni: per accendere/spegnere il
forno e per selezionare le funzioni
) Zf m | 2. Manopola di navigazione: per navigare nei
l l l menu proposti nel display e per modificare i
OO @ @ valori preimpostati
3. Tasto Indietro: per tornare alla schermata
precedente
4. (©Tasto ok: per confermare le funzioni scelte

Primo utilizzo e uso quotidiano del forno

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

Ruota la manopola di navigazione per scorrere I'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

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 Ventilato

T Statico

T Ventilato

T Termoventilato

G Grill

G Turbo grill

T Impostazioni

S] Pane/pizza

T Pulizia automatica del forno
T Preriscaldam. rapido

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

sulle funzioni di cottura.

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

Carni, bistecche, kebab, salsicce,

verdure, pane

Grossi tagli di carne, pollame

10

10

10

10

10

10

B

10

10

10

10

20

30

B

10

30
30

1° Leccarda

20

3° Sonda carne
30

3° Sonda carne
30

1°02°

3

30

1°e4°
1°,3°e5°

4°05°
Leccarda
1°02°
Leccarda,
Girarrosto

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

acustico e risparmio energetico

Due programmi con impostazioni predefinite

Due cicli di pulizia automatica ad altissima temperatura (circa 500°)

Per preriscaldare rapidamente il forno



Acc /

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

Griglia e :
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.
Sonda carne per misurare la temperatura interna degli alimenti durante la cottura.
Girarrosto

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

Guide scorrevoli

(o i Clesertens 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.

SONDA CARNE

La sonda carne in dotazione ti permette di misurare, durante la cottura, |'esatta temperatura all'interno
dell'alimento per garantire una cottura ottimale.

Puoi programmare la temperatura interna desiderata secondo la pietanza da preparare.

Per il corretto uso della sonda carne ti consigliamo di seguire attentamente le istruzioni riportate sul
Manuale Istruzioni per I'uso o sul sito www.kitchenaid.eu

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.

Per la pulizia automatica del forno vedi le indicazioni sulle lIstruzioni per l'uso o sul sito
www.kitchenaid.eu

oluzione det 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.
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.
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Kvicka nycxaynvig

KITCHENAID 6HIMIH KypbinFeiHbI NalifanaH6ac
CATbIN AZIFAHBIHbI3 YLLIH PAKMET 6ypbiH Kayincizpik

TonbIFbIpak KeMek any YLUiH, KypbINFbIHbI3Ab!
www.kitchenaid.eu/register canTbiHa TipkeHi3 HYCKAYILIFLIH MYKVIAT OKLIHbIS.

llew 66nmexmepi men MymriHOiKmepi

IpwAb icTiri (bap 6onca)

TeMeHTri KbI3AbIpYy 31eMeHTi (kepiHoelna)

0. Ecik

1. CepenepaiH opHanacybl (AeHren newTiH
aNAbIHFbI XaFblHAa KepCeTinreH)

12. ApTKbl KabbIpFa

13. ETicTiriH xanfay

® : : 1. backapy Takrachl
| Q & o O, _—,_G) 2. XoFapfbl KbI3AbIPY 3M1EMEHTI/Tpuib
® ~ e ‘4,\?‘5 ® 3. CybITy XxenaeTkiwi (kepiHoenai)
@ m 4. [lepekTep TakTackl (anbiHOaybI THIC)
1 5. Lllam

® ﬁ‘ = /@' 6. ,ﬂ,OH,FaJ'Ia!ﬁ KbI34bIPY 31eMeHTi (kepiHoenai)
@ < 3 Z Kengetkil

9.

1

1

®

7/ N
//4

backapy makmacul

DISPLAY 1. DPYHKUMSA TYTKACI: NeLUTi KOCY/eLipy XaHe
! TYpAi GyHKUMSANaPA6! TaHAQY YLUiH
Ea & m‘ 2. Lapnay TyTKacbl: A1Crienie YColHbIFaH
T MI3ipNepAiH iLiHAe Wapaay XaHe angsiH ana
(}; éy @ <L) OPHaTbIIFaH MaHAEPAI 63repTy YLUiH
3. @ KanTty TyiimeLuiri: angbiHFel 3kpaHFa opany
4. (© OK TyWmeLuiri: TaHganFaH GyHKUMSNApAbI
pacTay XaHe 6enceHaipy yLliH

Kymvicmol bacmay dicane newtmi KyHOeNiKmi natioaiamy

KaHa newinis3ai anFawl peT KOCkaH kesze Tin MeH KYHAI OpHaTy KaxerT.

KomxeTiMai TinaepaiH iWwiHAe aiHanabIpy VWi LLapaay mymkaceiH 6ypanel3. TaHaanatelH

Tinai TankaHHaH Kerin, OHbl pacTay ywiH @) mylimewieiH 6acbiHbI3. ByaaH KeliH kyHAi opHaTy
KaXeTTIriH binaipeTiH “12:00" xa3ybl Ancnnense xaHaabl. OHbl OPHATY YLUIH, AUCnNenae TUICTi KyH
kepceTinmereHwe, LLapaay mymkaceiH 6ypan, pactay YwiH @) mylimewieiH 6acbiHbI3.

NELWTI KYHAENIKTI MANSANAHY
1. MewTi KOCy )XaHe PpYHKLMAHBI TaH Ay

n

QyHKYUA MymkaceliH Bypay apKbl/bl NELUTI KOCkIM, Ancraerae bapblk KOKETIMAI GyHKUUANAPAb
XIHe KaTbICThl KOCaskel Ma3ipaepai kepe anacbi3. Erep napameTp kaxeT MaHiHe calikec 60nca, pacTay
YWiH @ mylimewiein 6acbiHpI3. Jncnaenaeri napameTpai e3repTy YLiH, KaXeT MaH KepceTinmeliHie,
Lapaay mymkaceiH 6ypaHbl3 XaHe pactay YWiH @ mylmewieiH 6acbiHpI3.




2. ApHaVIbI dyHKUMANapAbl TaHAaY

= & B i B

@yHKL{UH/IGp mymkacelH APHAbI ®YHKUWS 6enriciHe geitiH OypaHbI3: Ancnnense anFallkel apHaribl

byHKUMA peTiHae DEFROST MaHi kepceTinesi. DyHKUMSNAPAbIH Ti3IMIH aliHaNAbIpbIN WhIFY YLUiH

Wapaay mymkacsiH BypaHbI3.

TaHAanatbiH QyHKUMAHLI TarnkaHHaH KeliiH, OHbl pacTay YLWiH @ mylmelwieiH 6aCbiHpI3.

KocbkIMLa ManimMeT any yuliH NaiaananHy HyckaynblrbiH Hemece www.kitchenaid.eu TopabbiH KapaHbl3.

Dynkyuaniap Kkecmeci

. . . n AeHreiAnep/
Aactypni: i/ ApHabl: A/ Tpunb: T TaFam Typi Cepenep kepek >kapakTap
Jil Switching Off (©wwipy) Micipy LUMKAIH Y3y X9He neLTi eLwipy YLWiH
a Lamp (Wam) MewTiH iwiHAeri Wwamasl KOCy/eLipy yLiH
A Defrost (EpiTy) Kes kenreH 1 3

Keep Warm (Kbunbl KyidiHae i
A cakTay) JXaHa nicipinreH kes kenreH TaFam 1 3
A Yogurt (I7IorypT) I7IorypT KypampaacTapsbl 1 1 TamLubl Cepeci
A Rising (KaMbipAb! aLubITy) ToTTi Hemece Aamaeyill KoCblnFaH ] 5
KambIp
A Slow Cooking (Basy nicipy) ET 1 3 ETicTiri
A Slow Cooking (Basty nicipy) Banbik 1 3
A Eco Convection Ba_k_e (3ko KyblpblnFaH, Typama et 1 3 EvicTiri
KOHBEKUMANLIK, nicipy)
Kes kenreH 1 3
A Cene e Fa ) MU, LWbIPbIHABI TONTEIPMACH! 6ap TTT ] 1 e 2
Hemece pmzaeyilll KockliFaH GaniLuTep
. ET, TonThipMacsl 6ap 6aniwTep
A :Z;:::;t(lo::nabll(e nicipy) (4M3KeNiK, LUTpyLeNb, XeMic 6aniLui), 1 3
u A Py TONTbIPMack! 6ap kekeHicTep
1 3
Forced Air (KyweiiTtinreH ) .
A *enaery) bip yakpeITTa Typni TaFaMaap 2 1,4
3 1,3,5
r Grill (Fpuns) ET, cTelik, kayan, cocuckanap, 1 4 Hemece 5
KekeHicTep, HaH TaMLbl cepeci
1 Hemece 2
r Turbo Grill (Typ6o rpuns) ETTIH yAKeH KecekTepi, Yi1 KyCbl 1 Tamwbl cepedi,
rPWAb iCTiri

TinAl, KyHAlI, ANCNNen XapbIKTbIFbIH, AbIOLICTLIK BENFiHIH AeHrelriH XaHe

A Setting (Mapametpnep) KyaTTbl yHeMzey napameTpaepiH opHaTy yLliH

A Bread/Pizza (Han/Munuyua) 9enki napameTpnepi 6ap exi bargapnama
©Te xofapbl TemnepaTtypanapaa (wamameH 500°) aBToMaTThb!

A Automatic Cleaning
Ta3apTyAblH eki Lukni

(ABTOMATTBI Ta3anay)

A Fast Preheating OKbingam
anAbiH ana Kbi3Abipy)

MeLwTi Xblnaam anablH ana Kbi3Ablpy YLiH 6yn GyHKUMAHBI
navizanaHblHbI3

JatieiHoay $yHKyuAAapsel mypassl aknapam aay yuwiH nadoanaHy HyckayslfelH Hemece www.kitchenaid.eu
calimelH KapaHsi3.
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Kepex orcapaxkmap

Taram bipgeH byn cepege nicipine anagel Hemece cepeHi biAbICTap, Nicipy kacTpenaepi
Topnbl cepe Hemece ke3 KenreH backa neLuke Kayincis nalaanaHbina anarbiH KOHTENHepepsai opHaTy
YLUIH KONAaHyra bonajbl.

Byn cepeHi Top/ibl COPeHiH acTbiHa OpHaTy apkblibl 66iHETIH cengepai XvHayra 6onaabl;

Tamuubl cepeci L . . B =
P COHZAal ak, eT, banblk, KBKHICTep, Xannak HaH, T.6. CepeHiH e3iHAe AaliblHAayFa 60naabl.

HaH Hemece HaH eHiMaepi, COHAal ak KybipblaFaH eT, neprameHT ilWiHAe 6anbik, T.6. 6y

Nicipy copeci cepefie AaiiblHAana anaspl.

ET icTiri Byn kepek xapak nicipy 6apbiCbiHAa TaFaMHbIH TEMMepaTypackiH eLley yLiH
KONZaHbINaAb!.

Fpune icTiri Yi4 KyCbl XaHe eTTiH YNKeH kecekTepi 6y kepek XapakTbiH keMerimeH bipkenki

(6ap 6onca) navibiHAanaabl.

JKblDKbIManbl
Haya
6aFbITTaybILITaPbI
(6ap 6onca)

Byn 6afbiTTaybILLTap cepenep MeH Hayanap/ablH eHrisinyiH oHainatassl.

EckepiKi3: [lew Kkepek XapakmapbiHuH CaHel Cameln aabIHFAH ya2iee 6alnaHelCmel e32euseneHyi
MYMKIH.
Kepek scapakmapdsl TymelHywWel10pFa K0A0ay Kepcemy opmaneifblHaH 6eaek cameln anyra 604006l

ET CYH[ICI

MeLwiHi36eH bipre 6epinreH eT icTiri TaFaMHbIH, ILiHAEr TemMnepaTypa e/Lwei oTbIpbIn, OHbl TUICTI
Kyire aeviH AaviblHAAyFa MyMKIHAIK 6epeai.

[JanblHaanein XaTkaH TaFamHbIH ILLKI TemnepaTypachiH kanayblHbI3Fa calt baraapaamanayra 6onajbl.
ET icTirin naraanaHy HyckaynblFbiHAa Hemece www.kitchenaid.eu TopabbiHAa kepceTinreHel
KONAaHy kaxeT

KypblnfslHbi306l Ma3anamac ypeiH, OHbIH CYbIFaHbIHG HaHE 3NeKMp Ke3iHeH OXCblpaMbIFaHbIHA Ke3
JKemKI3iHi3. KypoinrsiHel 3aKk6IMOal anamslH 6yMeH masanarsiul KypulaFslnaposbl, memip sIckeitumaposl,
Kammel MamanapOel XaHe KOppPO3USAbIK HYFblll Kypaadapds natidanaHydaH 6ac mapmKaH HeH.

MewmiH asmomammel e3masapmy YukaiH nadodanaHy ywiH [ladoanaHy HycKayaelfelH Hemece
www.kitchenaid.eu calimeiH KaOpaHsI3

Akaynvikmapobsl uweuty

Eeep newmi nalddanaHyda akayneikmap myelHoaca:

1. AndbiMeH 31eKmp mozbiHblH 6ap eKeHiH mekcepin, newmiH 31eKmp ceniciHe OypeiC HanfaHybIH
mekcepiHis;

2. AKayaelkmelH WewineeHiH mekcepy ywiH newsmi ewipin, Kadma KOCbliHbI3;

3. Eeep ducnaelide kame koOblHaH keliH “F” 3pni HaHCa, HaKblH apadarsl TymelHyWsIAAPFa K0AOaY
Kepcemy opmasielFblHA XabapAaCelHbI3.

MamaHra keneci aknapammel 6epy Kaxcem: newmiy HaKkmel mypi MeH yaeicl, Kemekwi Koosl (new Kooel
aweiK Kytioe OH Xak wemme KepceminzeH) xaHe oucnneloe Kepceminemin kame kooel. bya aknapam
MAMOHFQ KaXem XCOHOEY HyMbICMapbIH aH6IKMAyFa MyMKIHOIK 6epedi.

E2ep newmi xceHoey kaxcem 60/ca, ©Kinemmi Kei3Mem Kepcemy OpmanslfelHa Xabapaacy Kaxem.
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Tonvik naudanany HYCKayavi2bli Kepy yuin www.kitchenaid.eu caiimoin Kapanuis.
2an Koca, OHiMOepiHizee Kambvlcmbl Oacmul achas3ubiMuizoviy Hemece KitchenAid ac
azipney mexkmebdiHOe 0albIHOANbIN MANCIpUDeNeHeeH Kbl3blK peyenminepoi maba anaculs.

KitchenAid

FOR THE WAY IT'S MADE.
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Dzigkujemy za wybor

KitchenAid

FOR THE WAY IT'S MADE.



Skrocony poradnik

DZIEKUJEMY ZA ZAKUP

Przed uzyciem urzadzenia
PRODUKTU KITCHENAID A nalezy uwaznie przeczytac te

instrukcje.

Z

= ) Aby uzyskac kompleksowa pomoc, prosimy zarejestrowac
urzadzenie na stronie www.kitchenaid.eu/register

Czescl [ funkce piekarnifa

O 5 O )
| o

©)

Panel sterowania

Grzatka gérna/ grill

Wentylator chtodzacy (niewidoczny)

Tabliczka znamionowa (nie usuwad)

Oswietlenie

Grzatka okragta (niewidoczna)

Wentylator

Rozen (jesli jest dostepny w zestawie)

Grzatka dolna (niewidoczna)

0. Drzwiczki

1. Potozenie pétek (poziom jest zaznaczony na
froncie piekarnika)

12. Scianka tylna

13. Podfaczenie sondy do miesa

® ® 0O
<
ﬁ\ﬁj

=IOl N R U L

®

7/ N
//4

Panel sterowania

“'s"’”“' 1. Pokretlo wyboru funkdji: aby wigczy/wytaczyé
piekamik i wybraé funkdje
) Zf m | 2. Pokretto nawigadiji: stuzy do poruszania sie na
l l l wyswietlaczu miedzy sugerowanymi menu i zmiany
(ONE)] @ @ wstepnie ustawionych wartosci
3. () Przycisk Wstecz: powrét do poprzedniego ekranu
4. (O Przycisk OK: potwierdzanie i uruchamianie
wybranych funkgji

Pierwsze uzycie i codzienna eksploatacia prekarnika

Przy pierwszym uruchomieniu piekarnika nalezy wybraé jezyk i godzine.

Obracajac Pokretto nawigacji, przejrzec liste dostepnych jezykéw. Po dokonaniu wyboru jezyka
potwierdzi¢, naciskajac @) przycisk. Bezposrednio po wykonaniu tej czynnosci na wyswietlaczu zacznie
migaé ,,12:00", wskazujac, ze nalezy ustawi¢ godzine. Aby to zrobi¢, nalezy obracac¢ Pokretto nawigacji
az do wyswietlenia prawidtowej godziny, a nastepnie potwierdzi¢, naciskajgc @ przycisk.

CODZIENNA EKSPLOATACJA PIEKARNIKA

1. Stuzy do wiaczania urzadzenia i wyboru funkcji

ﬁ

Obracajac Pokretto wyboru funkcji, mozna wtaczyé piekarnik i zobaczyé na wyswietlaczu wszystkie
mozliwe funkcje i powigzane z nimi podmenu. Jesli wyswietlone parametry odpowiadaja
poszukiwanym, nalezy potwierdzi¢ wybér, wciskajgc (@) przycisk. Aby zmieni¢ wybrany parametr na
wyswietlaczu, nalezy obraca¢ Pokretfo nawigacji do momentu wyswietlenia wtasciwej wartoéci, na
nastepnie potwierdzi¢ wybér, wciskajgc (@ przycisk.
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2. Wybér funkgji specjalnych

mEm-- [N - -
Ustawi¢ Pokretto wyboru funkcji na symbolu FUNKCJE SPECJALNE: Na wys$wietlaczu, jako pierwsza

funkcja specjalna, pojawi sie napis ROZMRAZANIE. Obracajac Pokretto nawigagji, przewinaé liste funkgji.
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 wytgczenie piekarnika

T Oswietlenie Aby wiaczyc/wytgczy¢ lampke wewnatrz piekarnika
S Rozmrazanie Dowolny 1 3
s Ui e Dowolna potrawa, ktéra zostata wtasnie ] 3
przyrzadzona
s Yogurt Sk’fadml« potrzebne do przygotowania ] 1 B\acha na
jogurtu Sciekajacy ttuszez
S Wyrastanie Ciasta stodkie i wytrawne 1 2
S Duszenie Mieso 1 3 Sonda do miesa
S Duszenie Ryby 1 3
S Eco konwekcyjne Pieczone potrawy nadziewane 1 3 Sonda do migsa
Dowolny 1 3
T Statyczne Pizza, stodkie lub wytrawne ciasta z
- 1 11lub 2
soczystym nadzieniem
T Piecz. konwekeyjne Mu—;-so, nadziewane ciasta (sernik, strudel, ] 3
ciasto owocowe), nadziewane warzywa
1 3
T Termoobieg Rézne dania jednoczesnie 2 1,4
3 1,85
G Grill Mieso, steki, kebaby, kietbaski, warzywa, ] éll:cbhg na
chleb PERTI
Sciekajacy ttuszez
1 lub 2
G Turbo Grill Duze porcje miesa, dréb 1 Blacha na sciekajacy
thuszcz, Rozen
T Ustawienia Aby ustawi¢ jezyk, godzing, jasno$é wyswietlacza, gtosnos¢ sygnatu

S Chleb/Pizza

T Automatyczne czyszczenie

T Szybkie nagrzewanie

dzwiekowego i opcje oszczedzania energii

Dwa programy z domysInymi ustawieniami

Dwa cykle automatycznego czyszczenia w bardzo wysokiej temperaturze

(okoto 500°C)

Funkcja ta stuzy do szybkiego wstepnego nagrzewania piekarnika

Aby uzyskaé wiecej informacji na temat funkcji pieczenia, nalezy zapoznac sie z Instrukcja obstugi lub
odwiedzi¢ strone internetowa www.kitchenaid.eu.
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Akcesorta

Ruszt Potrawy mozna piec bezposrednio na tej pétce lub uzy¢ jej jako podstawy dla naczyn

kuchennych i innych pojemnikéw nadajacych sie do stosowania w piekarniku.

Blacha na $ciekajacy Umieszczenie tej blachy pod rusztem pozwala zbiera¢ soki wyciekajgce z potraw; mieso,
tluszcz 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.

Akcesorium - sonda . . ’ : )
5 e To akcesorium stuzy do pomiaru temperatury wewnatrz potrawy podczas pieczenia.
Rozen
(jesli jest dostepny  To akcesorium pozwala réwnomiernie piec dréb i duze porcje miesa.
w zestawie)

Prowadnice
wysuwanych pétek
(jesli sa dostepne w
zestawie)

Prowadnice te utatwiajg wktadanie i wyjmowanie potek i blach.

Uwaga: Liczba akcesoriéw piekarnika moze réznié sie w zaleznosci od zakupionego modelu.
Istnieje mozliwos¢ oddzielnego zakupu akcesoriéow w Centrum Obstugi Klienta.

AKCESORIUM - SONDA DO MIESA

Sonda do miesa, w ktéra wyposazono piekarnik, umozliwia doktadny pomiar temperatury wewnatrz potrawy
podczas pieczenia, pozwalajac uzyskad perfekeyjnie dopieczone dania.

Istnieje mozliwos$é zaprogramowania temperatury wewnetrznej, jakg ma osiagnad przygotowywana potrawa.
Zalecamy montaz sondy do migsa zgodny ze wskazdwkami zawartymi w Instrukgji obstugi lub na stronie
internetowej www. kitchenaid.eu

Czyszczenie

Przed przystapieniem do czyszczenia urzadzenia nalezy upewnié sig, ze jest zimne i odfgczone od sieci
elektrycznej. Zaleca sie unikac stosowania parowych urzadzen czyszczacych, wetny stalowej, myjek
Sciernych i zragcych detergentéw, ktére moglyby uszkodzic¢ urzagdzenie.

Przystepujac do przeprowadzenia cyklu samoczyszczenia piekarnika, nalezy zapoznac sie z Instrukcja
obstugi lub odwiedzi¢ strone internetowa www.kitchenaid.eu

Usuwanie usterek

W przypadku wystapienia problemdw w pracy piekarnika:

1. W pierwszej kolejnosci nalezy sprawdzi¢ obecnosé zasilania i upewnié sie, czy piekarnik jest prawidfowo
podfaczony do sieci;

2. Wytaczy¢ piekarnik i whaczy¢ go ponownie, sprawdzajgc czy usterka nie ustgpita;

3. Jesli na wyswietlaczu pojawia sie litera F, po ktdrej nastepuje kod btedu, 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 sa na stronie internetowej: www.kitchenaid.eu.
jduje si¢ tam rowniez duzo wigcej przydatnych informacji zwi niem

nych produktéw, na przyklad inspirujace pr:
yréw naszej marki lub informacje dotyczace najbl

KitchenAid
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Va muliumim ca agi ales
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Ghid de referinia rapida

VA MULTUMIM CA ATI 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 nregistrati produsul pe de sigurants.

www.kitchenaid.eu/register

Componentele si caracteristicile cuptorului

O 5 O )
| o

©)

Panou de comanda

Rezistenta superioara/grillul

Ventilator de racire (nu este vizibil)

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

Becul

Rezistenta circulara (nu este vizibild)

Ventilator

Rotisor (daca exista in dotare)

Rezistenta inferioara (nu este vizibil3)

0. Usa

1. Pozitia gratarelor (nivelul este indicat pe partea
frontala a cuptorului)

12. Peretele posterior

13. Racordul sondei pentru carme

® ® 0O
<
ﬁ\ﬁj
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Panou de comanda

"'s"'““' 1. Butonul Functii: pentru a porni/opri cuptorul si a

selecta diferite functii

) Zf m‘ 2. Butonul Navigare: pentru a naviga prin meniurile

l sugerate pe Aaﬁ§aj si a modifica valorile presetate

(ONE)] @ @ 3. (@ Butonul Inapoi: pentru a reveni la ecranul

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

functiile selectate

Introducere st utilizarea zilnicd 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 ca trebuie s& setati ora. Pentru a face acest lucry, rotiti butonul
Navigare pana cand pe afisaj este indicata ora corecta, apoi apasati pe butonul @ pentru a confirma.

UTILIZAREA ZILNICA A CUPTORULUI

1. Pornirea cuptorului si selectarea unei functii

ﬁ

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 pana cand apare
valoarea doritd, apoi apasati pe butonul @ pentru a confirma.




2. Selectarea functiilor speciale

-~ 2N -

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 dorita, 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 funcriilor

Traditional: T / Special: S / Grill: G

T

T

T

Oprire
Becul

Defrost (Decongelare)

Keep Warm (Mentinere la cald)
Yogurt

Rising (Dospire)

Slow Cooking (Coacere lenta)

Slow Cooking (Coacere lenta)

Eco Convection Bake (Coacere
convectie Eco)

Conventional (Conventional)

Convection Bake (Coacere
convectie)

Forced Air (Convectie)

Grill

Turbo Grill

Setting

Bread/Pizza (Paine/pizza)

Automatic Cleaning (Curatare automat3)

Fast Preheating (Preincalzire rapida)

Tipuri de alimente Rafturi  Niveluri/Accesorii
Pentru a intrerupe ciclul de preparare si a opri cuptorul

Pentru a porni/opri becul din interiorul cuptorului

Oricare 1 3

Orice fel de méncare care abia a ]

f o 3

ost gatit

Ingrediente pentru iaurt 1 ! _Taya <_:|e colectare a
picaturilor

Aluat dulce sau picant 1 2

Carne 1 3 Sonda pentru carmne

Peste 1 3

Fripturi, carne umpluta 1 3 Sonda pentru carne

Oricare 1 8

Pizza, placinte dulci sau picante, cu

umpluturi lichide L a2

Carne, prajituri umplute (tarta cu
brénza, strudel, placinta cu fructe), 1 3
legume umplute

1 3
Diferite tipuri de alimente simultan 2 1,4
3 1,35
VA . 4sau b5
ICarne, cotlft, frigarui, carnati, 1 Tavi de colectare a
egume, paine T
picaturilor
1sau2

Tava de colectare a
picaturilor, rotisor

Bucati mari de carne, carne de pui 1
Pentru a seta limba, ora, luminozitatea afisajului, volumul semnalului
acustic si economisirile de energie

Doua programe cu setari implicite

Doug cicluri de curatare automata la temperatura foarte inalta (aproximativ
500°)

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.



Acc

oril

Gratar metalic

Tava de colectare a
picaturilor

Tava de copt

Accesoriul sonda
pentru carne

Rotisor
(daca exista in
dotare)

Ghidaje gratare
culisante (daca
exista in dotare)

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.

Prin introducerea acestei tavi sub gratarul metalic puteti colecta zeama rezultata in urma
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,
peste in papiota etc.

Acest accesoriu este util pentru masurarea temperaturii interioare a alimentelor in timpul

prepararii.

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

Aceste ghidaje faciliteaza introducerea si scoaterea gratarelor si a tavilor.

Va 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.

ACCESORIUL SONDA PENTRU CARNE
Sonda pentru carne furnizatd impreuna cu cuptorul va permite sa méasurati temperatura exacta a
interiorului alimentelor in timpul prepararii, astfel incat preparatele dumneavoastra s fie gatite la

perfectie.

Puteti programa temperatura interioara pe care doriti sa o atinga preparatul gatit.
V& recomandam sa utilizati sonda pentru carne conform indicatiilor din manualul cu instructiuni de
utilizare sau celor disponibile la adresa www.kitchenaid.eu

Curdarare

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.

Pentru a folosi ciclul de curatare automata a cuptorului, va rugam sa consultati Manualul cu instructiuni
de utilizare sau www.kitchenaid.eu

Depanarea

Daca intdmpinati probleme in utilizarea cuptorului:

1. Mai inti verificati daca exista curent electric si daca cuptorul este conectat corect la reteaua de energie

electrica;

2. Opriti cuptorul, apoi porniti-l din nou pentru a vedea daca problema este rezolvata;
3. Dacd pe afigaj 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 interioara din dreapta, atunci cand 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.
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v.kitchenaid.eu.
In plus, veti gasi mult mai multe informatii utile despre produsele dumneavo cum ar fi retete

create si testate de amb: arcii noastre sau de cea mai apropiatd scoald de bucatari

KitchenAid

FOR THE WAY IT'S MADE.
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Kpamxoe cnpasounoe pykoeoocmeo

BJIATOAAPUM BAC 3A NMPUOBPETEHUE

W3AENNA MAPKW KITCHENAID DA o

! [insi nonyveHyis 60/1ee NOAHOM TEXHMUECKON Wernonk3aceaHWANpUGopa
NOAAEPXKKMN 3apervcTpupyiiTe CBO Npreop Ha BHUMaTENbHO NpoyTnTe
Beb-canite www.kitchenaid.eu/register VIHCTpYKLMIO No 6e3onacHocTu.

DyHKYyuU U KOMHOHEHMblL 0YX08KU

® : : 1. TlaHenb ynpasneHus
| Q ¢ e _—,_G) 2. BepxHuii HarpeBaTebHbI 3MeMeHT / rpub
® ~ —¢ ‘4,\25 ® 3.  OxnaxaaroLmii BeHTUAATOP (He BiaeH)
@ m @ 4. Tabnmuka C TEXHUYECKMM AaHHBIMM (He YAANANTE)
/@" ® 5. Jlamna
® ™ = 6. Kpyrosoi HarpeBaTte/bHbIN 31eMeHT (He BUAeH)
» 3 [i ® 7. BeHmndro
@ | V)] . P
= s W NG NH—@® 8. Bepren (Mpy Hannyumm)
/ ® 9. HWXHWI HarpeBaTeNbHbIV SNeMEHT (He BUAEH)
=== N 10. /lsepiia
7’ 0 11. PacrnonoxeHvie Mook (HoMep ypoBHA yKa3aH Ha
ya e repeAHer CTOpoHe fyx0BKi)
12. 3aaH95 CTeHKa
13. THe340 And Lyna A1[ Maca
Ilanenv ynpasnenus
msmw Pyuka Bbl6opa pyHKLMIA: BKIHOUEHWE/

BbIK/TFOYEHVIE [yXOBKM 1 BEIGOP Pa3HO00OPa3HbIX

u— m1 by
Pyuka npocmoTpa: nepexos Mexay

rpeAnaraeMbIMu MeHHO Ha AMCriIee U U3MEHeHVe
npeABapUTENBHO 3aaHHbBIX 3HAUYEH NI

3. @ KHonka «Ha3ap»: B03BpaT k mpesplayLLieli
SKPaHHOW CTpaHMLe

4. (© KHonka OK: noaTBepxzaeHue 1 akTBaLLms
BbIOPaHHbIX GYHKLA

Hauano pa60mbz U edHceOHesHOe UCNOIb308AHUE dyxoeku

IpV NIEPBOM BK/THOUEHN HOBO AyXOBKI HEOGXOAVIMO YCTAHOBTL A3bIK 11 BPEMS.

Vicnone3yiiTe py4Kky NpocMompa As MPOKPYTKY CrvicKa AOCTYMHBIX S36IKOB. HaliAs Hy>KHBIA A3bIK, HaxXmMuTe
KHOMKY @) ANs NOATBEPXAEHMSA. Ha ancrinee cpasy NosBUTCA U ByAeT M1raTb HaAmmcs «12:00». OHa
YKa3bIBaET, UTO HyXKHO YCTaHOBMTL Bpemsi. [is 3TOro noBopaumBalite pyyky npocvMompa, Noka Ha Aucriee He
0TOBPa3UTCA MPaBUbHOE BPeMs, a 3aTeM HaXMiMTe KHOMKY (@) A9 NOATBEPX/AEHVS.

EXXEAHEBHOE MCMOJ1Ib3OBAHUE IYXOBKIA
1. BoveHue AyXOBKN U BbIGOp GyHKLUN

n

TTOBOPOTOM PyYkU 861600 HyHKUYUL MOXHO BKIFOUMTL [yXOBKY U MPOCMOTPETb BCE BOMOXHbIE (YHKLMN C 1X
COOTBETCTBYHOLLMM MOAMEHIO Ha Avicrinee. ECAv yCTaHOBEHb! HyXXHble BaM MapameTpbl, HaXMMUTE KHOMKY
© 19 noaTBePXaeHIA. YTOObI 3MEHTE NapameTp Ha AViCree, NoBOpaYmnBaiiTe pyyKky Nnpocmompa, rnoka
He YBIAVITE HyXHOE 3HaYeHIe, a 3aTeM HaxMIITe KHOMKY @) 419 NOATBEPXAEHUS.

4



2. Bbl6op crneuyanbHbIX GYHKLUMIA

B=R-- N - -

YcraHosuTe pyyKy 86i60pa dyHKyU Ha cimson CIMELL YHKUWMI: B kauecTBe nepBoit CreLpyansHon GyHKLM Ha
avcnnee otobpasntca PASMOPAXVIBAHWE. MicnonsayiiTe pyyky npocMompa Ais IpOCMOTPa Cmcka QyHKLMI.
Haas HyxHyr0 GyHKLAKO, HaXMUTE KHOMKY @) ANA NOATBEPXAEHVIA.

JlononHuTensHble CBeaeHVs CM. B PykOBOACTBE MO 1CMONBb30BaHMIO UK Ha Beb-caiTe www.kitchenaid.eu.

Tabnuya ¢ynkyuii

TpaanunoHHble: T, cneyunanbHble:
C, rpynb: T

T BbiknouyeHmne
T Namna
S Pasmopa>kmBaHue

S NOAAEP)XAHWUE TEMJIA

S Yogurt

S Noabem Tecta

S MACO MEAN.MPUTOTOBJI.
S PbIBA MEAN.MPUTOTOB/.

S NMoapymsHmnBaHue 3Ko

T TPALVILMIOHHBIN

T BbIMEYKA C NOAPYMSH.

T KoHBeKkuus

r Fpnnb
r Typ6o-rpune
T HACTPOWKN

S Xne6/Muuyua

T ABTOMaTMUecKasa YncTka

T BbICTPbI/ PASOIPEB

YpoBHWU/NpyHaa-

T Ne>XXHOCTn

Tun 6no0aa
ﬂpepb\BaHme LMKNa NPpUroTOBAEHUA ML 1 BbIKIKOYEeHWe JyXOBKN

BkitoueHme/BbIkIOYEHE Namnbl BHYTpW AyXOBKW

JNtoboe 611040 1 3

J1t060e TONbKO YTO MPUrOTOBAEHHOE ] 3

[alle%ile]

VIHrpeavieHTbl Ans orypTa 1 1 noanoH
Cnajakoe nnn coneHoe Tecto 1 2

Msco 1 3 Wyn ans mdaca
Pbi6a 1 3

Xapkoe, papLupoBaHHOe MACO 1 3 LWyn ans mdaca
Jtoboe 6at0A0 1 3

[Mvuua, cnagkne nnv coneHble nuporu

5 & 1 1
C COYHOW Ha4HKOW A2

MSACO, MUPOrn € HAYNHKON (YN3KENK,
LTpyAens, GpyKToBbI NMpPOr), 1 3
bapLunpoBaHHble OBOLLM

1 3
Pa3Hble 61043 04HOBPEMEHHO 2 1,4

3 1,3,5
Msico, cTelik, kebabbl, Konbacku, ] 4ynn 5
0BOLLK, XN1eb roasoH
BonbLumne Kyckn Maca, NTULbI 1 U2

MoanoH, BepTen
[Inst HaCTPOWKW A3bIKa, BPEMEHW, APKOCT AVCTES, TPOMKOCTH
aKyCTU4eCKoro CMrHana 1 sHeprocoepexeHvs

[lBe Nporpammbl C MapameTpamu no yMoaYaHuo

[1Ba Likna aBTOMAaTMYECKO YNCTKN MPU OYeHb BbICOKO TemnepaType
(okono 500°)

VicnonbayiTe 3Ty GYHKLMIO A5 BbICTPOro MPeABapUTENbHOTO
pa3orpeBa JyxoBKu

JononHumernsHele caedeHUs 0 GYHKYUSX 20mOo8kU CM. 8 Pykosodcmeae no Ucno/e308aHUKD uiu Ha eeb-calime

www.kitchenaid.eu.



IIpunaonexcrnocmu

MOXHO roToBUTL 611043 HENOCPEeACTBEHHO Ha 3TO NOAKe, a Takke Ha Hee MOXHO
PeweTka nomeLLaTb KaCTProIN 1 CKOBOPOAKK, GOPMbIl AN BbINEKAHWS 1 Apyrie KOHTEMHeps!,
NPUroAHbIe AN UCMONb30BaHWA B AyXOBKe.

MoMecTVB 3TOT MOAAOH MOZ PeLLETKY, MOXHO COBMPaTb B HErO COKM, KOTOpble
MoppaoH 06pa3yroTCs NPV MPUTrOTOBAEHNN B/TFOA; MOXHO Takxe roTOBUTL MSCO, PbibY, OBOLLM,
NAOCKNI XN1e6 1 T. M. HEMOCPEACTBEHHO B MOAAOHE.

BcTaBHOW B 3TOM NoAA0He MOXHO rOTOBUTL X1e6 1 KOHANTEPCKNE U3AeNNs, a Takxe 3anekaTb B
npoTMBeHb HeM MSICO, pbiby B MeprameHTe 1 T. M.
LWyn ans maca STa NPUHaANEXHOCTb YA0OHa ANs M3MePeHUs TemnepaTypbl BHYTpK 61toaa BO BpeMs

ero NpuroToBaeHNA.

Bepten

STa NPUIHAANEXHOCTb NO3BONSIET PABHOMEPHO FOTOBUTL NTHLY 1 BoNbLUIME KyCKX Msca.
(npy HanNU4nNn) P A P P Hy Y

CKonb3sawme
Hanpasnswowme
peek (npn
Hanu4unm)

311 HanpasagoLMe ynpoLaroT BCTaBKy 1 13BJieYeHMe NoaoK 1 Noaa0HOB.

Mpumeyarue. Konu4ecmso npuHadexHocmell Oyxosku MOXem 8apeUpO8aMsCA 8 3a8UCUMOCMU OM MOJeAU.
TTPUHAONENHOCMU MOXCHO NPUOBPEMAMb 0MAeNLHO 8 LieHmpe 06CAyHUBAHUS KAUeHMO8.

Lyn ana MAcA

Bnarogaps LLyny 415 MAca, BXOAALLIEMY B KOMMEKT BaLLIEN Meyr, MOXHO C TOUHOCTbHO M3MEPSTL
Temneparypy BHyTPEHHeN YacTi 61roaa BO BPEMSA FOTOBKM, UTO MOMOXET AOCT/Yb BaM Ky/IMHapHOrO
COBepLLeHCTBa.

Bbl MOXETe 33aMporpamMmM1MpOBaThL XeNnaemyto TemnepaTypy BHYTPY MOTOBALLEroca 6ro4a.
PekoMeHayeTca Cnonb30BaTh LLyn A9 MACa COrMaCHO MHCTPYKLIAAM, MpYBeAeHHbIM B PyKOBOACTBE MO
1ICMONB30BaHNIO VN Ha Beb-calite www.kitchenaid.eu

Yucmka

TMpexde 4Yem npucmyname K o4ucmke ycmpoticmea, y6edumecs, Ymo OHO OCMeII0 U OMKAOHYEHO Om
31eKmpocemu. PekomeHOyemcsi OMKa3ameCsi Om NPUMeHeHUs ycmpotcme 04UCmKU NAPOM, CMAsbHBIX 260K,
a6pa3UBHbIX MKaHel U 8bI3bI8AIOLYUX KOPPO3UKO MOIOLYUX CPeACME, Komopsle Mo2ym nogpedums npueop.

YKa3aHUS N0 NPUMEHEHUIO YUKAG CaMOOYUCMKU Oyx0o8ku cM. 8 Pykosodcmee no ucno/b308aHUIO UL HA 8eb-
catime www.kitchenaid.eu

Henonaoku

Ecnu npu 3kcnayamayuu dyxoeku 803HUKAU NpobAemsl, NonpobyLime 86iN0AHUMe ONUCAHHbIe Huice delicmaust:

1. Bnepsyro o4epeds nposepsme, eCmb AU 8 Cemu 3/1eKmpu4ecmao U NOOKAOYEHA /U OyX08KA K 3nekmpocemu
Haonexaujum 06pazom;

2. 8ulk04UMe 0yx08Ky U CHOBQ 8K/AKHUME ee, Ymobbl yaudems, yCmpPaHeHa U Npobaema;

3. Eciu Ha ducnsiee omobpaxcaemcs bykea «F», cpasy 3a komopol credyem ko0 OWUbKU, 06pamumecs 8
bnuxcatiwuudl LieHmp 06Cayxu8aHUS KAUEHMO8.

Bam nompebyemcs npedocmasume MexHU4eckomMy pabomHUKY CIe0yroWyr0 UHGOPMAYUID: MOYHO yKa3ame
mun u Modenb OyxoeKku, KOO 0/ NOMOUU (BUOEH CNpaea Ha 8HyMpPeHHEM Mmopue, K020a 0mKpsiIma 0sepya
Oyx08KU) U KOO owUbKU, omobpasiaemelll Ha ducniee. [10 3moll uHGopmMayuL mexHuYeckul pabomHUK cmoxem
Cpa3y onpedenums mun HeO6Xo0UMO20 8MELIAMeILCMEA.

Ecnu mpebyemcs peMoHm OyX08KU, pekoMeHAyemcsi 06pamumecs 8 00UH U3 a8MOPU308AHHbIX LeHMpPos
MexXHUYECK020 OOUIYHUBAHUSI.



[lonnas eepcust uHCMpPYKYUU RO SKCHIYamayuu npedcmagiena Ha Haulem eeb-cavime
www.kitchenaid.eu.

Kpome moeo, 6vi Hatldeme MHOICECMBO MAKOU NOLE3HOU UHGOpMayuu o ceoux npubopax,
KaK 80OXHOGAIOWUE PeYyenmpl, CO30aHHble U ONPOOOBANHbIE NOCIAHHUKAMU HaAule2o OpeH-
0a, a makace adpec bnudcariueli KynunapHou wikonvl KitchenAid.

KitchenAid

FOR THE WAY IT'S MADE.
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Cmucauu nocioHuk

AAKYEMO 3A NPUABAHHA BUPOBY ®IPMU

KITCHENAID MNMepep BUKOpUCTAHHAM
[ins OTprIMaHHs 6iNbLL NOBHOT A0MOMOT IPUCEPOI0)EAKHO NS
== 3apeecTpyiiTe CBIli NpUNas Ha calTi R saviIEHCEPYKDIE

www.kitchenaid.eu/register TeXHiKku 6e3nexu.

Yacmunu ma gynkyii 0yxoeoi wagu

® : : 1. TlaHenb KepyBaHHS
| Q & o O, _—,_G) 2. BepxHiii HarpiBaNbHUI enemenT / rpunb
® ~ ——¢ ‘4,\?‘5 ® 3. Ox0nosxyBanbHWUIA BEHTUAATOP (He BUAHO)
@ m ® 4. Tabnuuka 3 TEXHIYHUMU AaHVIMN (He BUAANsainTe)
/@" ® 5. Jlamna
® ™ = 6. Kpyrnnii HarpisasbHWUM eNemeHT (He BUAHO)
§ 3 U ® 7. Be
® | ¢ Q —\ o HTWUAATOP .
— CNH—® 8. PoxeH (3a HaABHOCTI)
/ ® 9. HwXHIiM HarpiBanbHWM eNeMeHT (He BUAHO)
ﬂ\\‘@én 10. /lgepusiTa
7’ 0 11. Po3TallyBaHHA NoauLb (piBeHb MokasaHo Ha
ya e nepeaHi YacTnHi 4yxoBoT Wadn)
12. 334HA CTiHKa
13. lNpreaHaHH4 Lyna Ans M'aca
Ilanens KepyeaHH:
DispLAY 1. Pyuka BU60py PYHKLN: 415 BMUKaHHS/

BUMVIKaHHSA LyX0BOI LWadu Ta BMOOPY
Ea & m‘ PISHOMAHITHVX QYHKLLi
T 2. Pyuka nepernsgy: Ans nepexoay Mix
(}; éy “ @ MPOMOHOBAHVUMW MEHIO Ha AWCTEl Ta 3MiHW
nonepeAHbO BCTAHOBNEHNX 3HAYEHb
3. @ KHonka noBepHEeHHS: /)15 MOBEPHEHHS 0
nonepeAHLOro ekpaHa
4. © KHonka OK: ans niaTBepmXeHHs 1 akTuBaLi
BUOPaHNX QyHKLl

Ilouamox pobomu ma wooenune uUKOpuUcmarHs 0yxo8oi wagu

Mg Yac nepLIoro BMKaHHA HOBOI yx0BOI LWady HeobXiAHO HanalTyBaTy MOBY Ta Yac.
MosepTatoun pyyky nepezady, NepernsHbTe CNNCOK HaABHMX MOB. 3HAMLLOBLUM NOTPIOHY MOBY,
HaTUCHITb KHOMKY (@) 414 NiaTBepAXeHHA. Ha ancrnnel ogpasy 39BuTbCA Ta Muratime Hanmc «12:00.
Lle 03Hauae, Lo BaM CAig yCTaHOBUTY Yac. [Inst LibOro nosepTaiiTe pyuky nepeeasidy, AOKV Ha Ancnnel He
BifOOPa3VTLCA MPABIBHNIA Yac, a MOTIM HATVUCHITL KHONKY (@) ANA MIATBEPKEHHS.

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

n

oBePHITL py4ky 8UGOPY PyHKYIU, OB YBIMKHYTI Ayx0oBY LWady Ta BiA06PasvTX Ha Ancrael BC AOCTymnHI
GyHKUT, @ TaKoX BIgNOBIAHI NiAMeH. AKLLIO 06paHO NOTPIGHI BaM NapameTpy, HaTUCHITE KHONKY @) 414
niaTBEPAKEHHS. LLI06 3MIHWUTI NapameTp Ha Aucnnei, NoBepTalTe pyyKky nepeanady, 0K He nobayunTe
NOTPIGHE 3HAYeHHS, @ MOTIM HaTUCHITL KHONKY (@) ANS NiATBEPIKEHHS.

4



2. Bwu6ip cneuianbHUX GYHKLLiVE

pEE ] e |
MoBepHITL pyuKy subopy dyHKUil, WG Binobpasveca cmson CMELIAMbHI GYHKLUI: MepLuoto crnedjansHoro

byHKuUiero Ha ancnnel BizobpaxaeTecst DEFROST. MoBepTaroun pydky nepeesidy, NnepernaHbTe Cicok GyHKLA.
3HaNWOBLUM NOTPIOHY GYHKLiIO, HATUCHITL KHONKY () ANA NIATBEPAKEHHS.

[N OTPUMaHHS AOKNAAHILLMX BIZOMOCTe AnB. MOCIBHIK i3 BUKOPUCTaHHSA abo Beb-caiT www.kitchenaid.eu.
Tabnuys ¢ynxyitl

TpaauuinHi: T, cnewianbHi: C,

rpunb: 1 Tun ctpaBu Monwnui PiBHi/akcecyapn
T BMMKHEHHS [Ana nepepriBaHHA LMKNY rOTyBaHHSA Ta BUMKHEHHSA AyxXOBOT Wadw
T Namna [na yBIMKHEHHA/BUMKHEHHSA NaMny BCepeaViHi AyxOBOI neyi
C Defrost (Po3mopoixyBaHHA)  by/b-sika cTpaBa 1 3
Keep Warm (MigTpmMmyBaHHsA ) o
© Temnepatypm) byab-AKka WoHo npurotosaHa ctpasa 1 3
C Yogurt |HrpesieHTV anga norypry 1 1 NiagoH
C Rising (MiaViom TicTa) Conoake abo conoHe TicTo 1 2
Slow Cooking (MoBinbHe . .
C 06CMasyBaHHs) M'aco 1 3 LWyn ana maca
Slow Cooking (MoBinbHe
£ 06CcMakyBaHHS) 2Lz L 2
Eco Convection Bake
C (BynikaHHA 3 KOHBEKLIi€0 MeyeHs, apLumnpoBaHe M'Aco 1 3 LLyn ana m'sca
Eko)
Byab-Aka cTpaBa 1 3
T Conventional (Tpaguuiine
roTyBaHHs) Miua, conoaki abo conoHi MMporn 3 1 12602

COKOBUTOH HaYMHKOH

. M'5co, MMporu 3 HaumMHK Yi3kenkum
Convection Bake €0, MMport 3 Ha 0f0 (i3KenKn,

T ol . cTpyaeni, GpykTosi nnporn), 1 3
(KoHBeKLUiiHe BUNiKaHHA) bapLIMpoBati 0Boui
1 3
T Forced Alr'(l'lpVIN‘IyCOBa PisHOMaHITHI CTpaBW 0AHOYACHO 2 1,4
LUpPKYaLis noBiTps)
3 1,35
. o ) 43605
r Grill (Fpynk) %Tgo, cTelik, kebabu, KoBOACKM, OBOUI, 1 Migaon ans
36MpaHHSA Xnpy
. . , . 1 abo 2
r Turbo Grill (Typ60o-rpnnsb) Besviki wmatkin m'aca, ntuui 1

MiaaoH, poxeH

YCTaHOBNEHHA MOBW, Yacy, ACKPABOCTI ANCMNES, 'YYHOCTI akyCTUHYHOrO

T Setting o
CUrHany 1 eHeprosbepexeHHs
C Bread/Pizza (Xni6/MNiya) [lBi Nnporpamu 3 napameTpamy 3a 3aMOB4YyBaHHSM
T Automatic Cleaning [1Ba LMK aBTOMaTUYHOTO OYULLEHHS 3a flyXe BMCOKOI Temnepatypu
(ABTOMaTNYHE OUYULLEHHSA) (6n13bko 500°)
T Fast Preheating (LUBuAKwniA BukopucToByiiTe Lito GyHKLiKO ANs LWBWMAKOrO NonepeAHbOro
HarpiB) NporpiBaHHs Ayxosoi lwadu

Jng ompuMaHHs 0okAaoHIWUx gidomocmedt ujo0o QyHKYIl npueomysaHHs ous. IMoCibHUK i3 BUKOPUCMAHHS
abo eeb-catim www.kitchenaid.eu.



IIpunaoos

PewiTuaTa MoxHa roTyBaTy ixy 6e3nocepesHb0 Ha Ui oL, abo Ha MOAVLIF0 MOXHA KNacTu
nonvus nocys, Aeka Ta byab-aki KOHTeliHepw, NPUAATHI ANSt BUKOPUCTaHHS B Ayx0BYX LUadax.

YCTaHoBMBLUM LWt NiAA0H Nif peLliTyaTy NOAWLIO, MOXHA 301MpaTy B HbOrO COKM, AKi
YTBOPHOKOTLCS Mif YaC MPUrOTYBaHHSA CTPaB; MOXHA TakoX roTyBaTu M'Aco, puby, 0BOui,
NAACKUIA XNi6 TOLLO 6e3nocepesHbOo B NiAA0HI.

niaaoH ans
36MpaHHSA XXUpy

Aeko ans Ha LiboMy AeLji MOXHa roTyBaTu X116 abo KOHAWTEPCHKI BUPO6Y, a Takox 3anedeHe M'Aco,

BUMNiKaHHA puby B NeprameHTi TOLLO.

Lyn gns m'sica Lle npunaaas BUKOPUCTOBYETHCA /151 BUMIPIOBAHHA TeMMepaTypy BCepeauHi CTpasw iz
Y 4ac NPUroTyBaHHS.

PoxkeH

(33 HanBHOCTI) Lle npunagad Aa€ 3MOry piBHOMIPHO NMPUroTyBaTV MTULIO Ta BENVKI LUMATKM M'Aca.

KoB3Hi HanpsiMHi
nonvub (3a Lli HanpsMHi CAPOLLYHOTE BCTaBASHHSA Ta BUMMAaHHA NoavLe i NiAAOHIB.
HAsABHOCTI)

Yeaaa! Kinskicme npunadds 05 0yxo80i wagu Moxe Pi3HUMUCH 301exXHO 8i0 npudbaHoi Modei.
MMpunados MOXHA Kynysamu okpemo 8 LleHmpi 06C/1y208y8aHHS KaieHMIs.

wyn ana M'acA

3aBAdAKN LLyny ANA M'ACa, LLO BXOANTL A0 KOMIIEKTY nedi, MOXHa TOYHO BUMIPIOBaTV TeMnepaTtypu
BCepeMHi CTpaBy Mif Yac roTyBaHHS, LLO AOMOMOXe AOCATHYTN BaM KyliHAPHOT ZOCKOHANOCTI.

Bu moxeTe 3anporpamysaTin baxaHy TemnepaTypy BCepeanHi CTpasu, LLO roTyETbCA.

M1 paarMo BUKOPUCTOBYBATY LLyN AN M'ACa BIANOBIAHO A0 IHCTPYKUIM, HaBeAeHMX Y TOCIGHYIKY 3
BMKOPUCTaHHSA abo Ha Beb-canTti www.kitchenaid.eu

Ouuuwenns

[Mepw Hix noYyuHamMu o4uujeHHs npunady, nepekoHalmecs, ujo 8iH x0n00HUl | gidkaroyeHUU 8id
enekmpomepexci. Kpauje He 8UKopucmosysamu 06Aa0HAHHS 048 O4UUIEHHSI Naporo, cmanesi 2yoKu,
abpa3usHi MKAHUHU ma Kopo3iliHi MuliHi 3acobu, AKi MOXyme nowkooumu npuaao.

15 8UKOPUCMAHHS YUKY 8MOMAMUYHO20 04UWeHHS Jyxo80i wagu dus. [10CI6HUK i3 BUKOPUCMAHHS
abo geb-calim www.kitchenaid.eu

Ycynenuns necnpagnocmeu

SKWO BUHUKAU Npobaemu nid 4ac 8UKOPUCMAHHS dyx080i Luagu, cnpobylime 8UKOHAMU ONUCAHE HUXCYe:

1. Hacamneped nepesipme, Yu 8 Mepexci € enekmpudHUl cmpym i Yu Oyxosy way HOAEHHUM YUHOM
niokNtoYeHo A0 enekmpoMepexc.

2. BumkHims dyxosy wiady U 3H08y 88IMKHIM® il ma nodusimecs, Yu npobsemy yCyHeHO.

3. fkujo Ha ducnael sidobpaxcaemsca 6ykea F, 3a Aok lide K00 NOMUAKU, 38epHIMbCA 00 HAUBAUXCH020
L{eHmpy 06C1y208y8aHHS KAiEHMIB.

TexHIYHOMY NpayigHUKy NompibHo 6yde Hadamu maky iHHOPMALiKD: MOYHO 8kazamu mun i Modess dyxo8oi
wagu, ko0 015 donomozu (Npasopy4 ycepeduHi wagu, Koau 8idkpumo dgepysima) i ko0 nomuaku, akud
gidobpaxcaemecs Ha ducnel. Lis iHpopmayia dacme 3Mo2y mexHidHOMy npayisHUKy 00pasy ideHmugikysamu
mun HeobxiOH020 8MPYYaHHSI.

Skujo Oyxosy wagy HeobxiOHO eidpemMoHmysamu, 38epHIMecd 00 00HO20 3 ABMOPU30BAHUX YeHmpig
MexHIYHO20 06C/1y208Y8AHHS.



[losna eepcis incmpykyii 3 excniyamayii docmynua na caumi www.kitchenaid.eu.
Oxpim moeo, éu 3Hatideme YUMAI0 Maxoi KOpucHoi ingpopmayii npo ceoi npuraou, K
Haouxaroyi peyenmu, Cmeoperi ma nepesgipeni noCIaHysaMu Hauo2o 6perdy, a MaKotc
adpecy naibaudicuoi xkyninapnoi wixonu KitchenAid.

KitchenAid

FOR THE WAY IT'S MADE.
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HaapykosaHo B ITanii

400011600118 KitchenAid

FOR THE WAY IT'S MADE.
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