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Dear User,

Our objective is to make this product provide you with the best output
which is manufactured in our modern facilities in a careful working envi-
ronment, in compliance with total quality concept.

Therefore, we suggest you to read the user manual carefully before us-
ing the product and, keep it permanently at your disposal.

Note: This user manual is prepared for more than one model. Some of
the features specified in the Manual may not be available in your appli-
ance.

All our appliances are only for domestic use, not for commercial use.

“THIS APPLIANCE SHALL BE INSTALLED IN ACCORDANCE WITH THE
REGULA TIONS FORCE AND ONLY USED IN A WELL VENTILATED SPACE. READ
THE INSTRUCTIONS BEFORE INSTALLING OR USING THIS APPLIANCE”

“Conforms with the WEEE Regulations."
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IMPORTANT WARNINGS

1.WARNING: To avoid electrocution, ensure that the electri-
cal circuit of the product is open hefore replacing the lamp.

2.WARNING:Before touching the connection terminals,
all supply circuit should be disconnected.

3.WARNING:While operating the grill, the reachable sec-
tions can be hot. Keep the children away.

4.WARNING:Any inadvertent cooking made with fats and
oils can be dangerous and cause fire.

5.WARNING:Risk of fire; do not store the food materials
on the cooking surface.

6.WARNING:If the surface is cracked, unplug the device
to prevent any risk of electric shock.

7.WARNING:During usage the reachable sections can he
hot. Keep the small children away.

8.WARNING:The appliance and its reachable sections
bhecome hot during usage.

9.The setting conditions of this appliance is indicated
on the label. (Or data tag)

10.This appliance is not connected to a combustion
product discharge system.This appliance shall be con-
nected and installed as per the applicable installation
legislation. Consider the requirements related with ven-
tilation.

11.Using a gas hob will release humidity and combus-
tion products in the room where it resides. Especially




during when the appliance in use, ensure that the
kitchen is well ventilated and retain the natural venti-
lation holes or install a mechanical ventilation system.
(Hood on top of the oven) Sustained usage of the ap-
pliance may require additional ventilation. For example
opening a window or if available, increasing the venti-
lation level of a mechanical ventilation system.

12.The reachable sections can become hot when the
grill is used. Keep the small children away.

13.WARNING:The appliance is intended for cooking only.
It must not be used for other purposes like room heating.

14.There are additional protective equipment to pre-
vent inadvertent touching to the oven doors. This equip-
ment should be installed if there are children.

15.“This appliance should be installed as per regula-
tions and in well-ventilated location only. Read the in-
structions before installing or operating the appliance.”

16.“Before placing the appliance check the local con-
ditions (gas type and gas pressure) and ensure that the
settings of the appliance is appropriate.”

17.“These instructions are applicable for countries of
which symbols are indicated on the appliance. If the
country symbol is not available on the appliance, in
order to adapt the appliance to the conditions of such
country, the technical instructions should be read.”

18.“Do not operate the system for more that 15 sec-
onds. If the burner does not ignite at the end of 15
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seconds stop the operation of the system and open
the section door and/or wait for at least 1 minute be-
fore igniting the burner.

19.Do not use steam cleaners to clean the appliance.

20.Before opening the oven door clean the remnants
on it. Before closing the oven door, let it cool.

21.NEVER try to extinguish a fire with water, first dis-
connect the mains supply and then using, for example
a lid or blanket, cover the fire.

22.Do not use hard and abrasive cleaning agents or
hard metal scrapers to clean the oven door glass as
they may scratch and shatter the surface.

23.After placing a dish, ensure that the door is firmly
closed.

24.Unless continuous supervision is provided, the
children of age 8 or below should be kept away.

25.Pay attention for not to touch the heating elements.

26.This appliance can be used by children aged from
8 years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or in-
struction concerning use of the appliance in a safe way
and understand the hazards involved.




INTRODUCTION OF THE APPLIANCE

8. Glass Door . Push Button

(Sheet Metal Door*) Lighter
1. Hotplate @145mm* 9. Cooker Section Led Lamp*  16. Deep Tray*
2. Hotplate @180mm* 10. Oven Section Led Lamp*  17. Door
3. Middle Burner 11. Control Panel 18. Handle
4. Trivet 12. Thermostat Setting 19. Plastic Leg
5. Large Burner 13. Oven Setting 20. Lamp
6. 2+1 Hotplate Option* 14. Cooker Section Control 21. Standard Tray
7. 2+1 Wok Burner Option* Switches 22. Grill

7 I I N




B B F e

IMPORTANT WARNINGS

Electrical Connection and Security

1.Your oven requires 16 or 32 Ampere fuse according to the appliance’s
power. |f necessary, installation by a qualified electrician is recommended.

2.Your oven is adjusted in compliance with 220-240V~50/60Hz.
(220-240V AC /380-415V 3NAC,50/60Hz.) electric supply. If the mains
are different from this specified value, contact your authorized service.

3.Electrical connection of the oven should only be made by the sockets
with earth system installed in compliance with the regulations. If there
IS no proper socket with earth system in the place where the oven will be
placed, immediately contact a qualfied electrician. Manufacturer shall
never be responsible from the damages that will arise because of the
sockets connected to the appliance with no earth system. If the ends of
the electrical connection cable are open, according to the appliance type,
make a proper switch installed in the mains by which all ends can be
disconnected in case of connecting / disconnecting from / to the mains.

4.1f your electric supply cable gets defective, it should definitely be re-
placed by the authorized service or qualfied electricians in order to avoid
from the dangers.

5.Electrical cable should not touch the hot parts of the appliance.

6.Please operate your oven in dry atmosphere.

Gas Connection and Security

Please operate your oven in dry atmosphere.

1.Fit the clamp to the hose. Push one of the hose until it goes to the
end of the pipe.

2.For the sealing control; ensure that the buttons in the control panel
are closed, but the gas cylinder is open. Apply some soap bubbles to the-
connection. If there is gas leakage, there will be foaming in the soaped
area.

3.The oven should be using a well ventilation place and should be in-
stall on flat ground.

4.Re-inspect the gas connection.

5.When placing your oven to its location, ensure that it is at the counter
level. Bring it to the counter level by adjusting the feet if necessary.

6.Do not make gas hose and electrical cable of your oven go through
theheated areas, especially through the rear side of the oven. Do not move
gas connected oven. Since the forcing shall loosen the hose, gas leakage
may occur.

7.Before using the appliance, in order to ensure safe use, be sure to




fix the appliance to the wall using the chain and hooked screw supplied.
Ensure that the hook is screwed into the wall securely.
8.Please use flexible hose for gas connection.

ELECTRICAL CONNECTION SCHEME

FUSE SWITCH (25A/40A) CONSUMER UNIT

| |
\‘k220724OV~50/60Hz 400V 3N~50/60Hz 400V 2N~50/60Hz 220-240V~50/60Hz
2]

]Neutra\
Neutre

HO5 VV-F 3G 4mm?2 HO5 VV-F 5G 1.5mm?2 HO5 VV-F 4G 1.5mm? HO5 VV-F 3G 1.5mm?

CHAIN LASHING ILLUSTRATION

Before using the appliance, in order to
ensure safe use, be sure to fix the appli- 75 cm
ance to the wall using thechain and hooked
screw supplied. Ensure that the hook is
screwed into the wall securely. v




INSTALLATION OF YOUR OVEN
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TECHNICAL FEATURES OF YOUR OVEN

SPECIFICATIONS 50x50

Outer width 500mm

Outer depth 510mm

Outer height 850mm

Lamp power 15W

Bottom heating element 1000W

Top heating element 800W

Grill heating element 1500W

Supply Voltage 220-240V AC,50/60Hz Or

(220-240V AC/380-415V AC, 50/60 Hz)

Hot Plate 145mm* 1000w

Hot Plate 180mm* 1500W

Hot Plate rapid 145mm* 1500w

Hot Plate rapid 180mm?* 2000W




BURNER INJECTOR VALUES NG NG
ACCORDING TO LPG 620/20 mh 625/25 mh
THE GAS TYPE G31/37 mbar mbar mbar
Injector @ mm 0,96 1,30 1,30
Wok Power kW 3,50 3,50 3,50
Burner .
consuption 252 0,330 0,330
Injector @ mm 0,85 1,15 1,15
Rapid Power kW 2,90 2,90 2,90
Burner :
consuption 208,80 0,274 0,274
] Injector @ mm 0,65 0,97 0,97
:::::1 Power kW 1,70 1,70 1,70
Bumer | OnSUPLON 122,40 0,170 0,170
Injector @ mm 0,50 0,72 0,72
Auxiliary Power kW 0,95 0,95 0,95
Burner i
consuption 68,4 0,090 0,090
Injector @ mm 0,65 0,97 0,97
Oven Power kW 1,80 1,80 1,80
Burner ;
consuption 129,60 0,170 0,170
Injector @ mm 0,60 0,92 0,92
Grill Power kW 1,50 1,50 1,50
Burner i
g‘r’/r;f‘r‘nﬂt/f” 108 0,142 0,142

IF THE APPLIANCE DOES NOT OPERATE

1. Please check the plug of power supply cord has a well connection
with wall socket or not.

2. Please check the electric network.

3. Please check the fuse.

4. Please check power supply cord for any damage problems.

5. If you can not solve the problem, get in contact with manufacturer
supplier service agent or similar qualified persons.




DESCRIPTION OF OVEN and CONTROL PANELS

Grill heating element

> [ Tumspit ".', Fan
— l?epmantottom heating @ Turbo heating + Fan
T | Tppee
Eol_:tgonm heating element :;: Grill heating element+Fan
wew| | Grill burner / Grill heating

element

Grill heating
element+Lamp

Top heating element

Electrical timer

Oven burner / Bottom
heating element

| [Es2 R 1Ll (G

Flame

X

Ignition lighter

THERMOSTAT KNOB; In order to operate the oven, thermostat must be-
adjusted to desired temperature. Your thermostat has a feature of adjust-
ment to 50 - 280 degree.

MECHANIC TIMER KNOB (Optional); In order to operate the oven,
timerswitch should be adjusted to desired time from 0-60 or 0-90
minute. You can use cooking time table.

CONTROL PANELS
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USING COOKER SECTION
Using Gas Burners:

WOK Burner 24-28cm ® Closed
Big Burner 22-24cm

Fully open
Normal Burner 18-22cm 6’ yop
Small Burner 12-18cm A, Half open

1. In order to obtain maximum output, be careful that the saucepan
which will be used should be flat bottomed, and use the saucepans with
dimensions given herein above.

2. The valves controlling the gas cookers have special security mecha-
nism. In order to light the cooker always press on the switch forward and
bring it to flame symbol by turnin counterclockwise. All of the lighters
shall operate and the cooker you controlled shall light only. Keep the
switch pressed until ignition i performed. Press on the lighter button and
turn the knob counter clockwise.

3. Do not continuously operate the igniter for more than 15 seconds. If
the burner does not ignite, wait minimum one minute before try again. If

the burner is extinguished because of any reason, close the gas control
valve and wait minimum one minute before try again.

4. In models with Gas Security System, when flame of the cooker is
extinguished, control valve cuts off the gas automatically. For operate
the burners with gas security system you must press the knob and turn
counter-clock-wise. After the ignition you must wait nearly 5-10 second
for gas security systems activation. If the burner is extinguished for of the
any reason, close the gas control valve and wait a minimum of one minute
before trying again.




USING HOT PLATES

LEVEL1 | LEVEL2 | LEVEL3 | LEVEL4 | LEVEL5 | LEVEL6
80mm 200W | 250W | 450w
145mm 250W 750W | 1000W
180mm 500W 750W | 1500W
145mm rapid 500W | 1000W | 1500W
180mm rapid 850W | 1150W | 2000W
145mm 95W 155W | 250W | 400W 750W 1000W
180mm 115W 175W 250W 600W 850W 1500W
145mm rapid 135W 165W | 250W | 500W 750W 1500W
180mm rapid 175W 220W | 300w | 850w 1150W | 2000W

1. Electric hotplates have standard of 6 temperature levels (as describe
herein above)

2. When using first time, operate your electric hotplate in position 6 for
5 minutes. This will make the agent on your hotplate which is sensitive to
heat get hardened by burning.

3. Use flat bottomed saucepans which fully contact with the heat as
much as you can, so that you can use the energy more productively.

False

False True

False

Before operating your hob please make sure that the burner caps are
well positioned. The right placement of the burner caps are shown as
below.




USING OVEN SECTION
Using oven burners

1. If your oven equipped with burners that operates with gas, appropri-
ate knob should be used in order to ignite the burners. Some models have
automatic ignition from the knob; it is easy to ignite the burner by turning
the knob. Also, burners can be ignited by pressing the ignition button or
they can be ignited with a match.

2. Do not continuously operate the igniter for more than 15 seconds. If
the burner does not ignite, wait minimum one minute before trying again.
If the burner is extinguished for of the any reason, close the gas control
valve and wait a minimum of one minute before trying again.

Using oven heating elements

1. When your oven is operated first time, an odor will be spread out
which will be sourced from using the heating elements. In order to get rid
of this, operate it at 250 °C for 45-60 minutes while it is empty.

2. Oven control knob should be positioned to desired value; otherwise
oven does not operate.

3. Kinds of meals, cooking times and thermostat positions are given in

cooking table. The values given in the cooking table are characteristic
values and were obtained as a result of the tests performed in our labo-
ratory. You can find different flavors suitable for your taste depending on
your cooking and using habits.

4. You can make chicken revolving in your oven by means of the
accessories.

5. Cooking times: The results may change according to the area voltage
and material having different quality, amount and temperatures.

6. During the time when cooking is being performed in the oven, the lid
of the oven should not be opened frequently. Otherwise circulation of the
heat may be imbalanced and the results may change.

7. Using cake forms while cooking cake gives better result.
8. 5 - 10 min. preliminary heating should be done prior cooking.




COOKING TIME TABLE
Meals Temperature (°C) Rack Position Cooking Time (min.)
Creamed cake 150-170 2 30-35
Pastry 200-220 2 35-45
Biscuit 160-170 3 20-25
Cookie 160-170 3 20-35
Cake 160-180 2 25-35
Braided cookie 200-220 2 30-40
Filo Pastry 180-220 2 35-45
Savory pastry 160-180 2 20-30
Lamb meat 210-230 1 90-120
Veal 210-230 1 90-120
Mutton 210-230 1 90-120
Chicken (pieced) 210-230 1 75-100
Fish 190-210 2 40-50

MAINTENANCE and CLEANING

1. Disconnect the plug supplying electricity for the oven from the socket.

2. While oven is operating or shortly after it starts operating, it is
extremely hot. You must avoid touching from heating elements.

3. Never clean the interior part, panel, lid, trays and all other parts of
the oven by the tools like hard brush, cleaning mesh or knife. Do not use
abrasive, scratching agents and detergents.

4. After cleaning the interior parts of the oven with a soapy cloth, rinse
it and then dry thoroughly with a soft cloth.

5. Clean the glass surfaces with special glass cleaning agents.

6. Do not clean your oven with steam cleaners.

7. Before opening the upper lid of the oven, clean spilled liquid off the lid.
Also, before closing the lid, ensure that the cooker table is cooled enough.

8. Never use inflammable agents like acid, thinner and gasoline when
cleaning your oven.

9. Do not wash any part of your oven in dishwasher.

10. In order to clean the front glass lid of the oven; remove the fixing
screws fixing the handle by means of a screwdriver and remove the oven
door. Than clean and rinse it thoroughly. After drying, place the oven
glass properly and re-install the handle.

17 I B N




INSTALLATION OF THE OVEN DOOR

Figure 3.1

Completely open
the oven door by
pulling it to your-
self. Afterwards,
perform the un-
locking process by
pulling the hinge
lock upwards with
the help of a screw
driver as shown in
Figure 3.1.

Bring the hinge
lock to the widest
angle as shown in

Figure 3.2. Bring

both hinges con-

necting the oven
door to the oven to
the same position.

Figure 4.1

Afterwards, close
the oven door as to
lean on the hinge
lock as shown in
Figure 4.1.

Figure 4.2

To remove the
oven door, pull it
upwards by holding
it with both hands
when close to the
closed position as
shown in Figure
4.2,

In order to re-place the oven door, perform the abovementioned steps in reverse.




CHANGING THE OVEN LAMP

In order to avoid the possibility of an electric shock, ensure that the
circuit of the appliance is open before changing the lamp. (The open-cir-
cuit is an electrical circuit that does not conduct current.)

1- First of all, cut the electrical connection of
the appliance and ensure that the appliance is
cooled down.

2- Remove the glass protection by turning as
shown in the figure. If you have difficulty in turn-
ing it, the use of plastic gloves will help you.

3- Afterwards, remove the lamp by turning and
install the new lamp with the same specifications.
The specifications of the lamp should be as fol-
lows:

-230V, AC

-15W

- Type E14

4- Place the glass protection and complete the
replacing process by plugging in the electric ca-
ble of the appliance. Now, you can use your oven.

CHICKEN ROASTING

Figure-5

Place the spit on the frame. Slide

_ e turn spit frame into the oven at the
— @O desired level.Locate a dripping pan
through the bottom in order to collect
the fast. Add some water in dripping
pan for easy cleaning.Do not forget

O@ to remove plastic part from spit.After

@O L= = grilling, screw the plastik handle to

e the skewer and take out the food from
Figure-7 oven




ACCESORIES

*Deep Tray

Used for pastries, deep fried foods and
stew recipes. In case of frying directly on
the grill for cakes, frozen foods and meat
dishes, it can be used of oil pick-up tray.

Tray
Used for pastries (cookies, biscuits etc.)
and frozen foods.

Wire Grill

Used for frying and/or placing the foods to
be baked, fried and frozen foods on the de-
sired rack.

*Coffee Pot Support Unit
Can be used for coffee pot.




1. Please use driver with special
head for removed and install nozzle as (Figure-8)
2. Please remove nozzle (Figure -9)
from burner with special nozzle driver

and install new nozzle (Figure -10)

Figure-8

Figure-10

REDUCED GAS FLOW RATE SETTING FOR HOB TAPS

1. Ignite the burner that is to be adjustment and turn the knob to the
reduced position.

2. Remove the knob from the gas tap.

3. Use an appropriately sized screwdriver to adjust the flow rate adjustment screw.

For LPG (Butane - Propane) turn the screw clockwise. For the naturel
gas, you should turn the screw counter- clockwise once.

“The normal length of a straight flame in the reduced position should be 6-7 mm.

4. |f the flame is higher then the desired position, turn the screw clock-
wise. If it is smaller turn anticolockwise.

5. For the last control, bring the burner both to higt-flame and reduced
positions and check whether the flame is on or off.

Depending on the type of gas tap used in your appliance the adjustmenr
screw position may vary.

Figure-11 Figure-12




REMOVAL OF THE LOWER AND UPPER BURNER AND INSTALLATION OF THE
INJECTOR TO THE GAS OVEN

Removal of the Upper Burner:
With the help of a screw driver, remove the screw as shown in Figure
13. As shown in Figure 14, remove the burner from its place by pulling
it to yourself. As shown in Figure 15, remove the injector in the bearing
with a socket wrench. In order to re-place the burner, apply the removal
process reversely.
Figure 13 Figure 14

Figure 15

IFo
I e

IF ©

Removal of the Lower Burner:

The lower burner door has been fixed with two screws. As shown in
Figure 16, remove it with the help of a screw driver. Remove the door by
pulling upwards as shown in Figure 17. Remove the burner from its place
by pulling it to yourself as shown in Figure 18. As shown in Figure 19,
remove the injector in the bearing with a socket wrench. In order to re-
place the burner, apply the removal process reversely.

Figure 16




GAS HOSE PASSAGE WAY

S

— .'3. ! \ )

Figure-22

1. Connect the appliance to the gas pip-
ing tap in shortest possible route and in a
way that ensure no gas leakage will occur.

2. In order to carry on a tightness and
sealing safety check ensure that the knobs
on the control panel are closed and the gas
cylindir is open.

3. While performing a gas leakage check,
never use any kind of lighter, match, ciga-
rette or similar burning substance.

4. Apply soap bubble on the connection
points. If there is any kind of leakage then
it will cause bubbling.

5. While inserting the appliance in place
ensure that it is on the same level with the
worktop. If required adjust the legs inorder
the make level with the worktop.

6. Use the appliance on a level surface
and in a well ventilated environment.




USING THE GRILL DEFLECTOR SHEET*

1. A safety panel is designed to

protect control panel and the but-

_ tons when the oven is in Grill mode
Figure-23 (Figure 23)

2. Please use this safety panel in or-
der to avoid the heat to damage con-
trol panel and the buttons when the
oven is Grill mode.

WARNING: Accessible parts may be
hot when the grill in use. Young chil-
dren should be kept away.

3. Place the safety panel under con-
trol panel by opening the oven front
cover glass (Figure 24)

4. And then secure the safety panel
in between oven and front cover by
gently closing the cover. (Figure 25)

5. It is important for cooking to keep
the cover open in specified distance
when cooking in grill mode.

6. Safety panel will provide an ideal
cooking circumstance while protect-
ing control panel and buttons.

If the cooker has the “CLOSED GRILL
FUNCTIONED” option with thermostat,
you can keep the oven door closed dur-
ing operation; in this case the grill de-
flector sheet will be unnecessary.

Figure-25




ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly
manner.
This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electron-
L] ic equipment - WEEE). The guideline determines the
framework for the return and recycling of used applianc-
es as applicable throughout to the EU.

PACKAGE INFORMATION

Packaging materials of the product are manufactured from recyclable
materials in accordance with our National Environment Regulations. Do
not dispose of the packaging materials together with the domestic or
other wastes. Take them to the packaging material collection points des-
ignated by the local authorities.




Draga utilizatorule;

Obiectivul nostru este sa ne asiguram ca acest produs da cele mai bune
rezultate, fiind produsin fabrica noastra moderna intr-un mediu de lucru
ingrijit, conform conceptului nostru de calitate totala. Din acest motiv, va
recomandam sa cititi cu atentie manualul de utilizare inainte de a folosi
produsul si sa-I pastrati mereu la indemana.

Nota: Acest manual de utilizare este pregatit pentru mai multe modele. Un-
ele specificati din manual ar putea sa nu se regaseasca si in cazul aparatului
dumneavoastra.

"ACEST PRODUS TREBUIE INSTALAT CONFORM REGLEMENTARI-
LOR IN VIGOARE Sl UTILIZAT NUMAI IN SPATII BINE AERISITE. CON-
SULTATI INSTRUCTIUNILE DE UTILIZARE INAINTEA INSTALARII SI
UTILIZARII ACESTUI PRODUS."

“Conform reglementarilor DEEE."
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AVERTISMENTE IMPORTANTE

1. AVERTISMENT:Inainte de inlocuirea lampii,
pentru evitarea eletrocutarii, asigurati-va ca cir-
cuitul electric este inchis.

2. AVERTISMENT:Inainte de atingerea termina-
lelor de conexiune, toate circuitele de alimentare
trebuie deconectate.

3. AVERTISMENT:In timpul functionarii grill-ului,
pariile accesibile pot fi fierbinti.Mentineti copiii
departe.

4. AVERTISMENT:Orice gatire necorespun-
zatoare efectuata cu grasimi si uleiuri poate fi
periculoasa si cauza incendiu.

5. AVERTISMENT:Risc de incendiu; nu depozitati
mancare pe suprafata de gatit.

6. AVERTISMENT:Daca suprafata este crapata,
deconectati dispozitivul pentru prevenirea
oricarui risc de electrocutare.

7. AVERTISMENT: In timpul utilizarii, sectiunile
accesibile pot fi fierbinti.Mentineti copiii mici de-
parte. )

8.AVERTISMENT:In timpul utilizarii, produsul si
sectiunile accesibile pot deveni fierbinti.

9. Conditiile de setare ale acestui aparat sunt indi-
cate pe eticheta. (Pe eticheta de date)

10. Acest produs nu este conectat la un sistem de
evacuare a produselor de combustie. Acest produs
va fi conectat si montat conform legislatiei aplicabile.
Luati in considerare cerintele referitoare la ventilare.




11. Utilizarea unei plitei pe gaz va elibera umiditate
si produse de ardere in camera unde este montata.
Atunci cand produsul este in functiune, asigurati-va
ca bucataria este bine ventilata si mentineti gaurile
naturale de ventilare sau montati un sistem mecanic
de ventilare. (Plita pe partea superioara a cuptorului)
Utilizarea sustinuta a aparatului poate solicita ven-
tilare suplimentara. De exemplu, deschiderea unei
ferestre sau daca este disponibil, cresterea nivelului
de ventilare a sistemului mecanic.

12. Atunci cand grill-ul este utilizat, sectiunile ac-
cesibile pot deveni fierbinti. Mentineti copiii mici de-
parte.

13. AVERTISMENT:Acest produs este destinat
doar pentru gatire.Nu trebuie utilizat in alte sco-
puri cum ar fi incalzirea camerei.

14. Pentru prevenirea atingerii necorespunzatoare a usilor
cuptorului, exista echipament suplimentar de protectie.
Daca sunt copiii, acest echipament trebuie montat.

15. "Acest produs trebuie utilizat conform regle-
mentarilor si intr-o locatie bine ventilata. Inainte de
montarea gi utilizarea aparatului, cititi cu atentie in-
structiunile.”

16. "Inainte de montarea produsului, verificati
conditiile locale (tipul si presiunea gazului) si asigu-
rati-va ca setarile produsului sunt corespunzatoare.”

17.”Aceste instructiuni sunt aplicabile pentru tarile in care
simbolurile sunt indicate pe aparat. Daca simbolul {arii nu
este disponibil pe aparat, pentru adaptarea produsul la
conditiile acelei tari, instructiunile tehnice trebuie citite."




18. "Nu utilizati sistemul pentru o perioada mai mare
de 15 secunde. Daca arzatorul nu se aprinde la final-
izarea celor 15 secunde, opriti functionarea sistemu-
lui si deschideti usa sectiunii si/sau asteptati cel putin
1 minut inainte de reaprinderea arzatorului."

19. Pentru curatarea produsului, nu utilizati aspira-
toare pe baza de abur.

20. Inainte de deschiderea usii cuptorului, curatati
fragmentele de pe ea. Inainte de inchiderea usii cup-
torului, lasati-l sa se raceasca.

21. NICIODATA NU incercati sa stingeti un incendiu
cu apa, mai intai deconectati cuptorul si apoi utilizand,
de exemplu un capac sau o patura, acoperiti focul.

22. Pentru curatarea usii din sticla, nu utilizati agent;
de curatare puternici sau abrazivi sau raclete metalice
dure deoarece acestea pot zgaria si sparge suprafata.

23. Dupa amplasarea farfuriei, asigurati-va ca usa
este inchisa ferm.

24. In cazul in care o supraveghere continua este
furnizata, copii cu varsta de 8 ani sau mai mici tre-
buie mentinuti departe.

25. Asigurati-va ca acestia nu ating elementele de
incalzire.

26. Acest produs poate fi utilizat de catre copii cu
varsta de la 8 ani si peste si de persoane cu capac-
itati fizice, senzoriale sau mentale reduse sau lipsa de
experienta si cunostinte, daca acestia au fost supra-
vegheati sau instruifi referitor la utilizarea aparatului
intr-un mod sigur gi inteleg pericolele implicate.




DESCRIEREA APARATULUI

8. Capac din sticla
(Capac din metal*)

1. Plita Electrica @145mm* 9 Lampa cu led pentru” aragaz
2. Plita Electrica @180mm* 10. Lampa cu led pentru cuptor
11. Panou de comanda

3. Arzator mediu
4. Gratar 12. Reglare termostat

13. Reglare cuptor
14. Butoane control pentru

5. Arzator mare
6. 2+1 Placa Fierbinte Optiune*
7.2+1 Arzator Wok Optiune* aragaz

"wﬁ’lﬂi‘m

i)

15. Buton bricheta
16. Tava adanca*
17. Capac cuptor
18. Maner cuptor
19. Picior din plastic
20. Lampa

21. Tava standard
22. Raft din sarma
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INSTALAREA ARAGAZULUILEGATURILE ELECTRICE si SECURITATEA
1.Aragazul are nevoie de o siguranta de 16 Amp. Va recomandam sa efectuati

instalarea cu ajutorul unui electrician calificat.
2.Aragazul se alimenteaza de la o sursa electrica de 220-240V~50/60Hz.

(220-240V AC /380-415V 3NAC,50/60Hz.) Daca reteaua electrica are alta

valoare, luati legatura cu serviciul autorizat.
3.Legatura electrica a aragazului trebuie sa se faca numai la prize cu

impimantare ce respecta reglementarile. Daca in locul unde doriti sa instalati
aragazul nu exista nici o priza cu impimantare, luati legatura imediat cu un
electrician calificat. Producatorul nu raspunde de eventualele defectiuni cauza-
te de conectarea la o priza fara impamantare. Daca terminatiile legaturii elec-
trice sunt deschise, in funciie de tipul de aparat, facefi un comutator adecvat
instalat pe reteaua electrica prin care toate terminatiile sa fie deconectate in
cazul in care se efectueaza conectarea/deconectarea de la reteaua electrica.
4.Daca cablul de alimentare electrica se defecteaza, el trebuie inlocuit imediat
de un serviciu autorizat sau de un electrician calificat pentru a evita pericolele.
5.Cablul electric nu trebuie sa atinga partile fierbinti ale aparatului.

LEGATURA DE GAZE si SECURITATEA

1. Prindeti agrafa la furtun. impingeti unul din furtunuri pana ajunge la apatul
tevii.

2. Pentru controlul etangeitatii, asigurati-va ca butoanele de pe panoul de coman-
da sunt inchise, dar butelia de gaz sa fie deschisa. Verificati legatura cu spuma de
sapun. Daca exista scurgeri de gaz, spuma se va umfla.

3. Aragazul trebuie sa fie folosit doar in incaperi bine aerisite iar instalarea
trebuie sa se faca pe o suprafata plana.

4. Va rugam sa folositi cuptorul in zone fara umiditate.

CONTROLATI INCA O DATA LEGATURA DE GAZE

Atunci cand instalati aragazul la locul sau, aveti grija sa se afle la nivelul
contorului. Aduceti-I la nivelul contorului prin ajustarea picioarelor, daca este
nevoie

URTUNUL DE GAZ si CABLUL ELECTRIC AL ARAGAZULUI NU TRE-
BUIE SA AIBA CONTACT CU ZONELE FIERBINTI ALE ACESTUIA $I
TREBUIE EVITATA MAI ALES PARTEA DIN SPATE A CUPTORULUI. NU
MUTATI ARAGAZUL CAT TIMP ESTE LEGAT LA TEAVA DE GAZ. FORTA
DE PRESIUNE A GAZULUI POATE SLABI AGRAFA CARE FIXEAZA FUR-
TUNUL SI POT AVEA LOC SCURGERI DE GAZ.




SCHEMA DE CONECTARE ELECTRICA

FUSE SWITCH (25A/40A) CONSUMER UNIT

400V 3N~50/60Hz 400V 2N~50/60Hz 220-240V~50/60Hz
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EXEMPLU DE FIXARE PRIN LANT

Tnainte de utilizarea produsului si pentru a
se asigura o utilizare in siguranta a acestu-
ia, asigurati-va ca ati fixat produsul in perete 75cm
utilizand lantul si surubul cu carlig furnizat.

Asigurati-va ca carligul este montat in perete
foarte bine.




MONTAREA CUPTORULUI
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CARACTERISTICILE TEHNICE ALE ARAGAZULUI

SPECIFICATII 50x50

L At Imea Exterioara 500mm
Grosimea Exterioara 510mm

in AL T Imea Exterioar A 850mm

Bec Alimentare 15W

Arz A Tor Superior 1000W

Arz A Tor Inferior 800W
Rezistenta Girill 1500W
Tensiune Alimentare 220-240V AC,50/60Hz sau

(220-240V AC/380-415V AC, 50/60 Hz)

Plita Electrica 145mm* 1000W

Plita Electrica 180mm* 1500W

Plita Electrica Rapid 145mm* 1500W

Plita Electrica Rapid 180mm* 2000W




VAL(())RILE INAJECTOCI?ULUI GI:;:ICZ;S NG NG
ARZAT $|l|’,'[jul_' I'D":EF(;TZ TIEDE So02% | G20/20mbar | G25/25mbar
Injector @ mm 0,96 1,30 1,30
Ar‘z,va:"(r”' Putere kW 3,50 3,50 3,50
Consum Gr/h,m3/h 252 0,330 0,330
Injector @ mm 0,85 1,15 1,15
Ar;a;f; Ul o tere kW 2.90 2.90 2.90
Consum Gr/h,m3/h 208,80 0,274 0,274
Injector @ mm 0,65 0,97 0,97
”r‘r': fj"l‘:‘(’;z' Putere kW 170 170 170
Consum Gr/h,m3/h 122,40 0.170 0,170
Injector @ mm 0,50 0,72 0,72
Arzrztigr“' Putere kW 0.95 0.95 0,95
Consum Gr/h,m3/h 68.4 0,090 0,090
Injector @ mm 0,65 0,97 0,97
‘:Lz:;‘r’i:)“r' Putere kW 180 1,80 180
Consum Gr/h,m3/h 129,60 0,170 0,170
Injector @ mm 0,60 0,92 0,92
Arzg:ifl””' Putere kW 1,50 1,50 1,50
Consum Gr/h,m3/h 108 0,142 0,142

IN CAZUL IN CARE NU FUNCTIONEAZA

1.Verificati sursa principala de gaz.

2.Furtunul de gaz poate fi deteriorat sau indoit.

3.Va rugam verificati legatura dintre furtunul de gaz si aparat.

4.Va rugam varificati presiunea gazului.

5.Va rugam verificati supapele, asigurativa ca ele sunt potrivite pentru tipul
dumneavoastra de aragaz.

6.Recomandam schimbarea supapelor cel putin o data la un interval de 2 ani.

7.Va rugam sa verificati cablul electric daca este conectat la priza sau nu.

8.Va rugam sa verificati reteau electrica.

9.Va rugam sa verificati priza.

10.Va rugam sa verificati cablul electric sa nu aiba probleme.

11.Daca nu puteti remedia situatia apelati la ajutorul producatorului, a

agentului sau de service sau la personal calificat.




DESCRIEREA ARAGAZULUI SI A PANOULUI DE COMANDA

| | Rotisor 2-,, Ventilator

= [Weoar Soperear | @) | bosientiator -

2] [Lamps I |Rezitonta Superioare
R| |Bezistenta Inferioara Si x| |Rezistenta Gril+Ventilator
| | Rezistenta Gril+Rotisor | | Rezistenta Gril

%; Rezistenta Gril+ Lampa - Putere Arzator Superior
\"J' Timer —| | Putere Arzator Inferior

A,| |Flacara * Aprindere Electrica

BUTON TERMOSTAT; Pentru a folosi cuptorul, termostatul trebuie ajustat la
temperatura dorita. Termostatul dvs are o ajustare de 50-280 grade.

BUTON TIMER MECANIC (Optional); Pentru a folosi cuptorul, butonul de
timer trebuie ajustat la timpul dorit.

PANOURI DE CONTROL
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Plita electrica posterio-
ara

Plita electrica fron-
tala

Arzator stanga spate
(arzator mijlociu)

Arzator frontal stanga
(arzator mare)

-

o

Arzator grill sau ele-
ment de incalzire

Arzator cuptor (optional)
sau element de incalzire

Cronometru (optional)

Termostat (optional)
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UTILIZAREA VATRA SECTIUNEA
Folosirea arzatoarelor:

Ochi WOK 24-280m °® Tnseavm n & Pozi ;iengchis.
Flac ara este stins a.

Ochi mare 22-26¢cm ¢

Ochi mediu 18-22cm Complet deschisa

Ochi mic 12-18cm A, Jumitate deschis

1. Pentru a obtine un randament maxim, vasul pe care il folositi trebuie sa
aiba fundul plat. Folositi vase cu dimensiuniledate mai jos.

2. Supapele de la robinetii de gaz sunt prevazute cu un mecanism special
desecuritate. Pentru a aprinde cuptorul:

3. Apasati intotdeauna n fata pe buton si pana la simbolul flacarii rotindu-I
in sens invers acelor de ceas (stanga). Vor functiona toate aprinzatoarele
si se va aprinde numai ochiul pentru care ati apasat butonul. Tineti butonul
apasat pana la aprindere.

4. Apasati butonul de aprindere apasand in fata butonul si rotindu-l in sens
invers acelor de ceas (stdnga) La modelele cu Sistem de Securitate Gaz, cand
flacara este stinsa, supapa de control intrerupe gazul automat. (OPTIUNE )
Pentru utilizarea arzatoarelor ce au incorporat sistem de securitate apasati
butonul si rotitil in sens invers acelor de ceasornic. Dupa apridere (cu apriderea
electrica sau cu un chibrit) trebuie sa asteptati aproximativ 5-10 secunde pentru
activarea sistemului de securitate al gazului. Nu apasati incontinuu pe aprinde-
re mai mult de 15 secunde. Dupa 15 secunde, daca nu se aprinde, opriti-va si
daca doriti sa aprindeti cuptorul deschideti usa cuptorului si asteptati minim un
minut inainte de a incerca din nou.

FOLOSIREA PLITELOR ELECTRICE
NIVEL 1 | NIVEL 2 | NIVEL 3 | NIVEL 4 | NIVEL 5 | NIVEL 6

80mm 200W 250W 450W
145mm 250W 750W | 1000W
180mm 500W 750W | 1500W

145mm rapid 500W | 1000W | 1500W
180mm rapid 850W | 1150w | 2000w
145mm 95W 155W | 250W | 400W 750W 1000W
180mm 115W 175W | 250w | 600W 850W 1500W
145mm rapid 135W 165W | 250w 500W 750W 1500W
180mm rapid 175W | 220w [ 300w 850W 1150W | 2000W




Plitele electrice au un standard de 6 nivele de temperatura (asa cum este
descris mai sus) Cand folositi pentru prima data plitele electrice mentineti-le in
pozitia 6 pentru 5 minute. Acest lucru va face ca agentul ce se afla pe plitele
electrice sa se duca in momentul arderii. Folositi oale cu fundul plat pentru a
folosi energia intr-un mod productiv.
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Tnainte de a utiliza plita asigurati-va ca capacele arzatoarelor sunt bine pozition-
ate. Plasarea dreapta a capace arzatorului sunt prezentate mai jos.
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llustratia 1 llustratia 2

FOLOSIREA CUPTORULUI

1. Aprindeti cuptorulla 250°C timp de 45-60 minute, fara sa confina nimic
inauntru.

2. Pentru a putea folosi cuptorul, butonul cuptorului trebuie rotit.

3. Altfel cuptorul nu va functiona.

4. Tipurile de mancaruri, timpul de gatit si pozitiile termostatului

5. Au fost date Tn tabelul de gatit.

6.Valorile din tabelul de gatit sunt valori caracteristice si au fost obtinuteU
sing oven heating elements

7. In urma unor teste efectuate in laboratorul nostru.

8. Puteti gasi multe feluri de mancare pe gustul dvs. in functie de obiceiurile
dvs. culinare.

9. Puteti gati pui la rotisor cu ajutorul accesoriilor.(optional)

10. Timpul de coacere: Rezultatul poate diferi in functie de voltaj si de mate-
rialul

11. De diferite calitati, de cantitate si temperatura.

12. In timpul in care are loc coacerea, capacul cuptorului nu trebuie deschis frecvent.

13. N caz contrar, circulatia caldurii poate fi dezechilibrata, iar rezultatele pot
fi diferite.

14. Veti obtine rezultate mai bune daca veti folosi forme de cozonac.




GATIT ORA DE MASA

Feluri De Mancare Tem?fé;atura ngal |:;:jalu(i;r T|mplzllwli3|:)G Atit
Prajiturda C U Crema 150-170 2 30-35
Pateuri 200-220 2 35-45
Biscui bi 160-170 3 20-25
Fursecuri 160-170 3 20-35
Prajituri 160-180 2 25-35
Prajituri Garnisite 200-220 2 30-40
Pateuri Sub biri 180-220 2 35-45
Sarapele 160-180 2 20-30
Carne De Miel 210-230 1 90-120
Carne De Miel 210-230 1 90-120
Carne De Oaie 210-230 1 90-120
Pui (Buc Api) 210-230 1 75-100
Peste 190-210 2 40-50

INTRETINEREA si CURATAREA

1. Scoateti aparatul din priza si intrerupeti alimentarea cu gaz prin inchiderea
supapei de gaz.

2. In timpul functionarii sau imediat ce a inceput sa functioneze, cuptorul este
foarte fierbinte. Nu atingeti elementele de incalzire.

3. Nu curatati partea interioara, paniul, capacul, tavile sau celelalte parii ale
cuptorului cu instrumente precum buretele de sdrma sau cutitul. Nu folositi
agenti sau detergenti abrazivi.

4. Dupa curatarea partilor interioare ale cuptorului cu o carpa cu sapun,
clatitile cu apa si stergeti-le cu o carpa uscata. .

5. Spalati suprafetele de geam cu agenti speciali de curatare a sticlei.

6. Nu curatati cuptorul cu agenti de curatare volatili.

7. Spalati periodic capetele arzatoarelor cu apa cu sapun si curatati con-
ductele de gaz cu ajutorul unei peri

8. Inainte de a deschide capacul superior al cuptorului, curatati lichidul varsat
de pe capac. De asemenea, Tnainte de a inchide capacul, asigurativa ca tava
de gatit este destul de rece.

9. Pentru curatarea cuptorului nu folositi agenti inflamabili, precum acizi, tiner
sau motorina.

10. Nu spalati partile cuptorului in masina de spalat vase.




11. Pentru a curata geamul din fata al cuptorului, desfaceti saibele de fixare
cu o surubelnita si curatati-l peste tot. Dupa uscare, asezati garniturile la loc si

reinstalati geamul

MONTAREA USII CUPTORULUI

llustratia 3.1

Trageti catre dumnea-
vostra capacul cupto-
rului si deschideti-l in
intregime. Apoi, dupa
cum se vede in ilus-
tratia 3.1., cu ajutorul
unei surubelnite trageti
n sus incuietoarea
balamalei si deschideti
incuietoarea.

llustratia 3.2

Deschideti la maxim
incuietoarea bala-
malei asa dupa cum
vedeti n ilustratia
3.2. Aduceti in ace-
easi pozitie ambele
balamale care fac
legatura intre usa si
cuptor.

llustratia 4.1

Apoi, inchideti usa
cuptorului pe care ati
deschis-o pana ajun-
ge 1n pozitia in care

atinge incuietoarea
balamalei, asa dupa
cum vedeti in ilustra-

tia 4.1.

llustratia 4.2

Pentru a scoate usa
cuptorului, cand se
ajunge la nivelul
aproape de cel de
inchidere, {ineti capa-
cul cu ambele maini
si trageti in sus, dupa
cum vedeti in ilustra-
tia 4.2.

Pentru a monta inapoi usa cuptorului, realizati in sens invers toate operatiunile pe care
le-ati realizat pentru deschiderea usii.




SCHIMBAREA BECULUI DIN CUPTOR

Pentru a evita riscul de electrocutare, Thainte de schimbarea becului asigu-
rati-va ca aparatul este deconectat de la retea. (deconectarea de la retea in-
seamna ca aparatul nu este alimentat cu curent)

1- Pentru inceput, deconectati aparatul de la retea 7
si asigurati-va ca aparatul este rece. i

2- Scoateti prin rotire protectia din sticla, dupa cum [~
vedeti in ilustratia din lateral. Daca nu puteti sa efec-
tuati rotirea, puneti-va o manusa din plastic, care va
va ajuta sa prindeti mai bine. [ )

3- Apoi scoateti becul prin desurubare si montati in
locul sau un bec similar. Caracteristicile becului
trebuie sa fie dupa cum urmeaza: //

-230V,AC (@

-15W =

- Type E14

4- Montati Tnapoi aparatoarea din sticla, puneti J
aparatul in priza si finalizati operatiunea de schim- ( )
barea becului. Cuptorul dumneavoastra este gata de llustratia 6
folosire.

llustratia 5

PRAJIREA PUIULUI

Plasati frigaruia pe cadru. Glisati cad-
rul cu frigaruile n cuptor la nivelul dorit.
Plasati o tava de grasime in partea infe-
rioara pentru capturarea grasimii. Pen-
tru o curatare usoara, adaugati o canti-
tate mica de apa in tava de grasime. Nu
uitati sa scoateti componenta din plastic
de pe frigarui. Dupé prajire, insurubati
manerul din plastic pe frigarui si scoateti
alimentele din cuptor.

llustratia 7




ACCESORII

Tava adénca

Se utilizeaza pentru produse de panificatie,
prajeli si mancaruri cu sos. De asemenea, se
poate folosi si ca recipient pentru adunarea
grasimii in cazul in care folositi gratarul pen-
tru coacerea checurilor, dezghetarea produ-
selor congelate si prajirea carnii.

Tava
Se utilizeaza pentru produsele de panificatie
(fursecuri, biscuiti, etc.) si produse congelate.

Gratar

Se utilizeaza pentru montarea pe raftul dorit a
produselor ce urmeaza a fi prajite sau a pro-
duselor congelate ce urmeaza sa fie prajite
sau coapte.

Suport ibric
Se utilizeaza pentru ibricul de cafea.




OPERATIUNEA DE SCHIMBARE A DUZELOR:

1. Va rugam sa folositi o surubelnita cu cap
special pentru inlaturarea si
instalarea duzelor ca in (llustratia 8)

2. Va rugam sa inlaturati duza (llustratia 9)
de la arzator cu surubelnita speciala si

instalati noua duza (llustratia 10)

llustratia 8

llustratia 10
SETARE REDUSA DE DEBIT AL GAZULUI PENTRU ROBINETELE PLITEI

1. Aprindeti arzatorul care urmeaza a fi reglat si rotiti butonul spre pozitia redusa.

2. Scoateti butonul din robinetul de gaz.

3. Utilizati o surubelnita de dimensiuni potrivite pentru a regla surubul debitu-
lui de gaz. Pentru GPL (Butan - Propan) rotiti surubul in sensul acelor de cea-
sornic. Pentru gaz natural, dumneavoastra trebuie sa rotiti surubul o singura
data in sensul invers al acelor de ceasornic.

"Lungimea normala a unei flacari drepte aflate in pozitia redusa trebuie sa fie
de 6-7 mm.

4. Daca flacara este mai mare decét pozitia doritd, rotiti surubul Tn sensul
acelor de ceasornic. Daca este mai mica, rotiti in sensul invers al acelor de
ceasornic.

5. Pentru ultima operatiune de control, aduceti arzatorul in ambele pozitii de
flacara puternica si flacara redusa si verificati daca flacara este pornitad sau
oprita.

Depinzand de tipul de gaz utilizat in produsul dumneavoastra, pozitia surub-
ului de reglare poate varia.

Ilustratia 11 Iustratia 12




DEMONTAREA ARZATORULUI DIN PARTEA DE SUS Sl DE JOS A CUP-
TORULUI CU GAZE

Demontarea arzatorului din partea de sus:

Cu ajutorul unei surubelnite, desurubati surubul asa dupa cum vedeti in ilus-
tratia 13. Trageti catre dumneavoastra arzatorul si scoateti-l din loc asa dupa
cum vedeti in ilustratia 14. Scoateti cu o cheie injectorul asa dupa cum vedeti
in ilustratia 15. Pentru a monta tnapoi arzatorul, efectuati invers operatiunile de
mai sus.

llustratia 13 llustratia 14 llustratia 15

Demontarea arzatorului din partea de jos:

Capacul arzatorului din partea de jos este fixat cu doua suruburi, pe care tre-
buie sa le desurubati cu o surubelnitd dupa cum vedeti in ilustratia 16. Trageti
in sus capacul si scoateti-l, asa dupa cum vedeti in ilustratia 17. Trageti catre
dumneavoastra arzatorul gi scoateti-I din loc asa dupa cum vedeti in ilustratia
18. Scoateti cu o cheie injectorul asa dupa cum vedeti in ilustratia 19. Pentru a
monta Thapoi arzatorul, efectuati invers operatiunile de mai sus.

llustratia 16




TRECEREA FURTUNULUI DE GAZ

1. Pentru a va asigura ca nu apar scurgeri
de gaz, conectati produsul la robinetul de gaz
utilizand cea mai scurta ruta posibila.

2. Pentru a efectua o verificare de etansei-
tate, asigurati-va ca butoanele de pe panoul
de control sunt inchise iar rezervorul de gaz
este deschis.

3. In timpul verificarii de etanseitate, nu uti-
lizati niciodata orice fel de brichetd, chibrite,
tigari sau substante combustibile similare.

4. Aplicati bule de sapun pe punctele de
conectare. Daca exista scurgere, gazul va
cauza o formare de bule.

S

5. In timpul montérii produsului, asigurati-va
ca acesta este la acelasi nivel cu blatul. Daca
este necesar reglati piciorutele pentru a fi la
nivel.

. 6. Utilizati produsul pe o suprafata echilibrata
= si ntr-un mediu bine ventilat.

llustratia 22
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UTILIZAREA PANOULUI DEFLECTOR AL CUPTORULUI (optional)

\

llustratia 23

llustratia 25
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1. In momentul cand cuptorul se afl& in
modul Grill, un panou de siguranta este
amplasat pentru a proteja panoul de
control si butoanele (llustratia 23)

2. Plasati panoul de siguranta sub
panoul de control al cuptorului, de-
schizand protectia frontala din sticla a
cuptorului (llustratia 24)

3. Apoi asigurati panoul de siguranta
intre cuptor si panoul frontal prin inchi-
derea usoara a acestuia. (llustratia 25)

4. Pentru evitarea avarierii panoului
de control si a butoanelor atunci cand
cuptorul se afla in modul Grill, va rugam
sa utilizati acest panou de siguranta.

5. Atunci cand gatirea se face in
modul Grill, este important sa mentineti
protectia deschisa la o distanta speci-
fica.

6. Panoul de siguranta va furniza
0 gatire ideala in timp ce protejeaza
panoul de control si butoanele.




ELIMINAREA INTR-O MANIERA PRIETENOASA CU MEDIUL iNCON-
JURATOR

Eliminati ambalajul intr-o maniera prietenoasa cu mediul
inconjurator.
Acest produs este etichetat conform Directivei Europene
2012/19/UE privind produsele electrice si electronice utili-
zate (deseu de echipament electric si electronic - DEEE).
Aceasta directiva determina contextul pentru returnarea si
I reciclarea produselor utilizate aplicandu-se pe teritoriul
Uniunii Europene.

INFORMATII DESPRE AMBALAJ

Materialele de ambalare ale produsului sunt fabricate din materiale reciclabile
conform reglementarilor nationale de mediu. Nu depozitati ambalajul impreuna
cu gunoiul menajer sau cu alte deseuri. Depozitati-l in punctele de colectare a
ambalajelor amenajate de autoritatile locale.




