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Ploase read this user manual Hrstl

Dear Customer,

Thank you for purchasing this Grundig product. We hope thot vou get the best results from your
product which has been manufactured with high quality and siate-ofthe-art lechnology.
Tharefore, please read this enfire user manual and all other accompanying documents carehully
bafore using the product and keep 1t as « melerence for future use. I you handover the productto
someone slse, give the user manual as well, Follow oll warnings and information in the user
manual

Remember that this user manual is olso opplicable for several other models. Differences between
modals will be identified in the monual,

Ploase visit the "Support” section on the Grundig website of
www.grundig.co.wk to register vour B vear warranty.

Grundig Helpline
0845 603 1234
0345603 1234

Explanation of symbols
Throughout this user manual the following symbols are used:

fmportant information or usebul hints
about usage.

Warning of hozardous situations
with regard 1o life and property.

Warning of electric shock.

Warning of risk of fre.

B B > B

Warmning of hot surfaces.
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This section contains safety
instructions that will help protect
from risk of personal injury or
property damage. Failure to
tollow these instructions shall void
any warranty,

General safety

&

This applionce can be used by
children aged from 8 vears
and above and persons with
reduced physical, sensory or
mental capabilities or lack of
experience and knowledge if
they have been given
supervision or instruction
concerning use of the
appliance in o safe way and
vnderstand the hazards
involved.

Children shall not ploy with the
appliance. Cleoning and user
maintenance shall not be
made by children without
supervision.

Instollation and repoir
procedures must always be
performed by Authorized
Service Agents. The
manufacturer shall not be held
responsible for damages
arising from procedures
carried out by unauthorized
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n Important instructions and warnings for safety and environment

persons which may also void
the warranty. Before
installedion, read the
instruchions carshully.

Do not operate the product if it
is defective or has any visible
damage.

Ensure that the product
function knobs are switched off
after every use.

Elecirical safety

if the product has o failure, it
should not be operated unless
it is repaired by an Authorized
Service Agent. There is the risk
of electric shock!

Only connect the productto o
grounded outlet/line with the
voltage ond protection as
specified in the “Technical
specifications”. Have the
grounding installation made by
a quolified electrician while
using the product with or
without a transtormer, Cur
company shall not be liable for
any problems arising due fo
the product not being earthed
in accordance with the local
regulations.

Never wash the product by
spreading or pouring water



onto itl There is the risk of
glectric shock!

The product must be
disconnected during
installation, maintenance,
cleaning and repairing
procedures.

if the power connection cable
for the product is damaged, it
must be replaced by the
manufacturer, ifs service agent
or similarly qualified persons in
order to avoid o hazard.
Only use the connection cable
specified in the "Technical
specifications”.

The appliance must be
installed so that it can be
completely disconnected from
the mains supply. The
separation must be provided
by a switch built info the fixed
elecirical installation,
according to construction
regulotions.

Rear surface of the oven gets
hot when it is in use. Make
sure thot the electrical
connection does not contact
the rear surface; otherwise,
connections can get damaged.
Do not trap the mains cable
between the oven door and
frame and do not route it over

hot surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical
equipment and systems should
only be carried out by
auvthorized and quolified
persons.

In case of any domage, switch
oft the product and disconnect
it from the mains. To do this,
turn off the fuse at home.
Make sure that fuse rating is
compatible with the product.

Product safety

&

The applionce and its
accessible parts become hot
during use. Care should be
taken to avoid fouching
heating elements. Children less
than 8 years of age shall be
kept away unless confinuously
supervised.

Never use the product when
your judgment or coordination
is impaired by the use of
alcohol and/or drugs.

Be caretul when using
alcoholic drinks in your dishes.
Alcohol evaporates of high
temperatures and may cause
fire since it can ignite when it
comes into contoct with hot
surfaces.

5/EN



= Do not place any Hommable
maoterials close to the product
as the sides moy become hot
during use.

*  During use the applionce
becomes hot. Core should be
taken to avoid fouching
heating elements inside the
oven.

# Keep oll ventilation slots clear
of obstructions.

= Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up in

the tin/iar moy couse it to burst,

= Do not ploce baking trays,
dishes or aluminium foll
directly onto the botfom of the
oven. The heat accumulation
might damage the bottom of
the oven.

* Do not place aluminium foil on
the base of the tray.

* Do not use harsh abrasive
cleaners or sharp metal
scrapers fo clean the oven
door glass since they con
scrafch the surfoce, which may
result in shattering of the glass.

* Do not use steam cleaners to
clean the applionce as this
may couse an electric shock.
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Placing the wire shelf
and tray onto the wire
racies properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf
or tray between 2 rails and
make sure that it is balanced
before placing food on it
{Please see the following
figure).

Do not use the product if the
front door glass removed or
cracked.

Do not use the oven handle to
hang towels for drying. Do not
hang up fowel, gloves, or
similar textile products when
the grill funcion is being used
with the Grill door open.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the
hot oven.



Ensure that the appliance is
switched off before replacing
the lomp to avoid the
passibility of electric shock.

Prevention against possible fire
risk!

®

Ensure oll electrical
connections are secure and
tight to prevent risk of arcing.
Do not use domaged cables or
extension cables.

Ensure liquid or moisture is not
accessible to the electrical
connection point,

Intended use

]

This product is designed for
domestic use. Commercial use
will void the guarantee.

This appliance is for cocking
purposes only. It must not be
used for other purposes, for
example room heating.

This product should not be
used for warming the plates
under the grill, drying towels,
dish cloths etc. by hanging

them on the oven door handles.

This product should also not be
used for room heating
purposes.

The manutacturer shall not be
liable for any damage caused
by improper use or handling
errors.

-4

The oven can be used for
defrosting, baking, roasting
and grilling food.

Safety for children

3

Accessible ports moy become
hot during use. Young children
should be kept away.

The packoging materiols will
be dangerous for children.
Keep the packaging materials
away from children. Please
dispose of all ports of the
packaging according to
environmental standards.
Electrical products are
dangerous to children. Keep
children away from the
product when it is operating
and do not allow them to play
with the product.

Do not place any items above
the applionce that children
may reach for.

When the door is open, do
not load any heavy object on
it and do net ollow children to
sit on it It may overturn or
door hinges may get domaoged.
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Disposing of the old product
Compliance with the WEEE
Directive and Disposing of
the Waste Produci:

This product complies with EU
WEEE Direcive (2012/19/EU).
This product bears o classification
symbol for waste electrical and
electronic equipment (WEEE).
This product has been
manufactured with high quality
parts and materiols which can be
reused and are suitable for
recycling. Do not dispose of the
waste product with normal
domestic and other wastes at the
end of its service life, Toke it 1o the
collection center for the recycling
of electrical and electronic
equipment. Pleuse consult vour

8/E1

local authorities fo learn about
these collection centers.

Complionce with RoHS§

Directive:

The product you have purchased

complies with EU RoHS Directive

(2011/65/EUY B does not

contain harmful and prohibited

materials specified in the Directive.

Package information

*  Packaging materials of the
product are monufactured 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 designated by
the local authorities.



] General information

Overview

] Conrol panel & Fan motor {hehind sieel plote}
2 Wire shelf 7 lomp

3 Troy 8 Top healing element

4 Handle % Shelf positions

5 Front door

] 8 Time and sefings key

2 Temperature indicator feld g Alorm key

3 Shelt positions 10 Temperoturadime incrense/decracse-
4 Function disploy novigate knoh

5 ue : 1 wernture/booster sefting key

& Current fime indicator Held 12 Rewrn Key o function display

7 Stori/stop cooking key 13 OMN/CFF key
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Yolags / requene 2202409

{:ssss%eci hﬁmmg é;r vl hmf ions.
o

The energy efficiency cluss is determined according 1o function:

F O See. Instellotion, poge 12,

Cooking with ecofan.

chnica! specifications may be
changed without prior notice fo improve

he quality of the product.

Figures in this monual are schematic and
may ot exocily motch your praduct,

Julues stated on the product lnbels or in
he documeniation aecompanying it are
shtcined i lobhoralory conditions in
accordance with relevant standards.
Depending on operutional ond
environmertal conditions of the producy,
these values may vary.
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Package contents

coessories supplied can vory
Hepanding on
svery socessory desoribed |
manual may exist on your praduct

1. User monual

2. Qven tray

*  Used for postries, rozen foods and big
roasts.

3. Pasiry tray

*  Used for postries such s cookies and
biscuits,

4. Wire Shelf

Used for roasting ond for placing the
food fo be boked, roasted or cooked in
casserole dishes to the desired rack,

Placing the wire shelf and ray
onto the telescopic rocks
properly

Telescopic racks allow you to install and
remove the trays and wirs shelf easily.
When using the ray and wire shelf with
telescopic racks, moke sure that the ping
at the rear section of the telescopic rack
stands against the edges of the wire
shalf and troy.
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B Installation

Product must be installed by o qualified
person in accordance with the regulations in
torce. The monulaciurer shall not be held
responsible for domages arising from
procadures carried out by unavthorized
persons which may olso void the warranty,

Preparation of location and elecringl
instaliation for the product is under the
instalier's responsibility.

DAMNGER:
The product must be installad in
accordance with all lnoal eleciricnl

regulotinns,

DAMNGER:

Prior i instollotion, visually check i the
product hos any defecis on it so, do

soilled.

fuots couse risks for your

not have it

Damaged o
saifely.

Before installation

The applionce is infended for instaliation in
commercially ovailable kitchen cabinets. A
safety distunce must be left between the

applionce and the kitchen walls and irniture.

See figure tvolues in mm)
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Surfaces, synthetic lominates and
adhesives used must be heat resistant
{100 “C minimum)

Kitchen cobinets must be set level and
fixed.

Fihere is o drower beneath the oven, o
shelf must be instolled betwssn oven
and drawer,

Carry the applionce with ot least fwo
Dersons.

The following installation drawings are
represenitional and may not maich
exactly with your applionce.

Do not install the applionce next to
relrigerators o freezers. The heot
amitted by the app
increased energy consumption of
cooling appliances.

ce will lead to an

The door and/or hondle must not be
used for lifting or moving the appliance.

applionee has wire handles, push
handles back info the side walls after
moving the agplionce,
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Installation and connection

* Product can only be instolled and
connacted in accordance with the
statutory instollation rules,

Elecirical connection

Connect the product 1o o grounded

outlel/line protected by o fuse of suitabls

J4/EN

capnciy as siated in the "Technical
specifications” table. Have the grounding
installation made by o quolified electrician
while using the product with or without ¢
transformer. Our company shall not be liable
for any damages that will arise due to using
the product without o grounding installation
in accordance with the loco! reguintions,



DANGER:
The product must be connecied o the

mains supply only by an authorised and
qualified person. The product's warranty
period siarts only affer correct
insicliction.

Manufacturer shall not be held
responsible for domages arlsing from
procedures corrisd out by unauthorised
persons.

[ DANGER:

The power cable must not be camped,

bent or rapped o come into contact
with hot paris of the product,

& damaged power coble must be
replaced by o qualified electrician.

srwise, there is risk of electric shock,
shaort cirouit or firel

»  Connsclion must comply with notional
regulations.

#  The mains supply data must correspand
to the dota specified on the type label of
the product. Open the front door 1o see
the type labal

®  Power cable of your product must
comply with the valuss in "Technicol
specifications” tobls.

DANGER:

Before starling ony work on the

wstallation, disconnect the

electical
product from the mains supply.
There is the risk of slecwric shock!

Connecting the power cable

1. ¥ o power cable is not supplied
together with vour product, o
power cable that you would select hom
the table in accordance with the
elecirival installofion ot vour homes must
be connected to your product by
following the instructions in cable
diagram.

This product must only be connacted by o

gualified electricion such os o technicion

from the locdl eleciricity company or MICEIC

registered contractor to o suitoble double-

pole control unit with o minimum contoct
clearance of 3 mm in ofl poles. This control
unii must be instalied accordance with the
EE ragulation. Follure fo obey this instruction
may couse operational problems and
invalidats the product warraniy,

delitional protection by o residus!
current circult breoker is
recommended,

2. Open the farminal block cover with o
screwdriver,

3. Insert the powsr cable through the cable
clamp below the termingl and secure itio
the main body with the infegrated screw
on cable clamping component.

4, Connect the cobles according fo the
supplisd diogram.

TERMINAL BLOCK

BLUE

BROWN 1

GREEN / YELLOW | | SUPPLY GORD

5. Aler completing the wire connections,
close the ferminal block cover.
4. Route the power cable so that it will not

get squeezed between the product and
the wall.

Power cable must not be longer
than 2m becouse of safsty reasons,

installing the product

i, Slide the oven info the cabingt, align and
secure i while making sure that the
powsr cable is not broken ond/or
trapped.
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Secure the oven with 2 screws os llustrated.
For products with cooling fon

i Cosling fon
2 Conirel pansl
3 Door

The builtin cooling fan cools both the builtin
cabingt and the Front of the praduct.
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Cooling fun continues o operate for
chout 20-30 minutes olter the oven is
switched off,

Final check

i, Connect the power cable and switch on

the product's fuse.

2. Check the funclions,

Future Transportation

®  Kesp the product’s origingl carton ond
transport the product in i Follow the
instructions on the carton. f you do not
have the origingl carton, pack the
product in bubble wrap or thick
cardbaard and tape it secursly.

* To prevent the wire grill and tray inside
the oven from domoging the aven door,
place o siip of cardboard onto the
inside of the oven door that lines up with
the posttion of the trays. Tape the oven
door to the side waolls.

# Do not use the door or handle to liff or
move the product.

Do not ploce any obiecs onto the
croduct and move it in upright position.

Check the generol appearance of your
croduct for any domoges thot might
have cocurred during transporiotion.




ﬂ Preparation

possible. You can cook by placing two
cooking vessels onto the wire shelf.

*  Cook more than one dish one alter
another, The oven will slready be hot,
You can save energy by switching off
your oven o few minutes before the end
of the cooking fime. Do not open the
oven door,
Defrost frozen dishes betore cooking

Tips for saving energy

The following information will help you o

use your appliance in an ecological way,

and 1o save energy:

5 Use dork colourad or enomel coated
cockware in the oven since the hegt
transmission will be better,

5 While cooking your dishes, perform o
prehecting operation § it is advised in

the user manual or cooking instructions, them.
® Do not open the door of the oven initial use
fraquently during cooking. Doy time

#  Try o cook mors than one dish in the
aven at the same tima whenevar

Before YO CON Use the oven, the fime
st be set i the Hme s not sel, oven
il not opercte,

[ NN ——

13 12 11 10 9 8 7
1 Owvan Inner Temperature symbol 10 Temperoturadime incrense/decracse-
2 Tempergiure indicator field navigate kiob
ki Shelf pasitions 11 Temperoturg/booster sefing key
4 Function display 12 Return Key to function display
5 Funclion number 13 OM/OFF key
& Current fime indicator fisld
7 Startfstop cooking key
g Time and seitings key
¢ Alarm key

17/EN



Sat the time

1. Connect in the power coble and switch

on the product’s fuse.

‘G000 appeors and ® symbol flash on

the display. Turn the Meny novigation

knob o right/lelt 1o set the hour section.

3. Touchthe © key o activate the minute
section. Minute field and (D symbol Hash
on the display. Tumn the Menu novigation

b3

knob to right/left 1o set the minute section.

4. Touch Do confirm the s seffing.
» It returns fo the standby display. Only the
current fime on the displa

in cose of power culage or when the
produst is disconnacted and
reconnecied in again, ims sefing menu
is disployed again. The set doy fime s
preserved |

it power outages. In
such cases, you can continus by

confirming the time volue.

First cleaning of the opplionce

The surface might get domaged by
some detergents or cleaning mederials,
Do not use aggressive detergents,
cleaning po w&nm"meqms or any sharp
obiects during dleaning.
Do not use horsh thqsivs; cleaners or
sharp metal serapers fo clean the oven
door glass since they can scrotch the
surface, whic
the glass.

b may result in shatterdng of

1. Remove oll packoging moteriale.
Z. Wipe the surfuces of the appliance with

a damp cloth or sponge and dry with o
cloth,
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Initial heating

Haot up the product for about 30 minutes
and then switch it off. Thus, any production
rasiduss or layers will be bumt off and
removed.

WARMING

Hot surfoces cause burns!

Product muy be hot when it s in use.
MNever touch the hot burners, inner
sections of the oven, heuters and etc.
Keep children away.

Always use heal resisiont oven gloves
when putting in or removing dishes
into/from the hot oven,

Electric oven

1. Toke oll boking froys and the wire grill
out of the aven.

2. Close the aven door

3. Select Statfic position,

1. Select the highest oven power; See How
fo operaie the eleciric oven, page 19,

2. Operate the oven for about 30 minutes.

3. Tumn off your oven; See How fo operate
the eleciric oven, poge 16

Grill oven

1. Toke olf baking froys ond the wire giill
out of the oven.

2. Close the oven door.

3. Select the highest grill power; sse How to
aperate the gril], poge 30,

4. Operate the grill about 30 minuvtes.

5. Turn off your grill; see How to operate
the grifl, page 30

Smoke and smell moy emit for o couple
- 1 the initind operation, This

nsure that the room is

to remove the smoke and

s ot
wall ven
small. Avoid directly inhaling the smoke

and the smali that amits,




E How to operate the oven

General information on
baking, roasting and grilling

collect futs. Add some water in the fray
for susy cleaning.

Hot surfaces covse burnas!

l WARNING

Produnt may be hot when
Never fouch the hat burners, inner

s of the oven, heaters and ot
Keep children away.

Always use hent resistant oven gloves
when pulting in or removing dishes
into/Trom the hot oven,

sech

Foods hat are not sultable for
arilling carry the risk of fire. Unly
arill food which is sultable for
intensive grilling heat.

Do not place the food oo far in the
Back of the grill, This is the hottest
aren and foity food may cotch fire.

/8\

How to operate the electric
oven

DAMGER:

Be carsful when opening the oven door
gs steam may escups.

Exiting steam can scald your hands,
face and/or eyes.

Tips for grilling
When meat, fish and poultry are grilled, they
quickly get brown, have o nice crust and do
not get dry. Flat pleces, meot skewers and
sausages are particularly suted for grilling
as are vegelables with high water confent
such as lomatoes and onlons,

5 Distribute the pieces to be grilled on the
wire shelf or in the baking oy with wire
shelf in such o way that the space
covered does not exceed the size of the
heater.

5 Shide the wire shelf or baking fray with
griff info the desired level in the oven, If
vou are grilling on the wire shelf, slide
the baking fray o the lower rack fo

Before you con use the oven, the fime
st be set i the Hme s not sel, oven
il not opercte,

Your oven is equipped with pop-out knob

that protrude when you press them,

T, Press inwards fo protrude the knob and
then turn i fo make the desired selling,

2. ‘When the cooking process is fnished,
turn the knob to off {upper] position and
press i inwards.
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13 12 1

Cven lnner Temperature symbaol

[ NN — W

10

2 Temperoture indicotor field

3 Shelf positions

4 Function display

5 Function number

& Current fime indicator field

7 Star/stop sooking key

8 Time and seitings key

9 Alorm key

10 Temperoturstime increase/decrease-
navigate knob

11 Temperciure/booster selting ke

12 Return Key to funciion display

15 ON/OFF key

Bisplay symbols:

:Ik Rupid heating {Booster] symbol

I:)I Cooking fime symbol

=) End of cooking time symbal

Alorm symbal

Current time symbal

Yolume setting symbol
Brightness setting symbaol
Defrost symbel

Keylack symbol

Door open symbol

Oven inner temperahsre symbol

Meat probe symbol ¥

9 8 7
??? Pyro symbal ©
< Stearn symbol *
3

Yaries depending on the product
model.

Oven returns to stond-by display ofter itis
switched on and the current fime is set. Only
the current Hme appears on the display,
Cinly the D and © keys are funclional
when the display is in this status. You con
perform oll actions in the Seliings menu,
While the oven is hol, # s possible 1o see
inner tempature of oven by fouching key C.
Select temperature and operating
mode
1. Touch@© key to switch an the oven.
2. initial operation soreen appears when the
oven is urned on.
This screen contains the recommended
temperature in the temperalure indicator,
and the active heaters, function number and
recommended ray position appear in the
function disploy.



I you touch @ key briefly in this
soraen, the oven will give an
audible warming. Touch the (D kay
inr longer than 1 second to switch
on the aven,

3. Turn the Menu novigotion knob fo
right/left 1o set the desired operating
made {funciion],

After the funciion is selected, "Temperature”,

“‘Cook fime”, "Cook end time” and “Booster”

{rapid heating] can be set.

4. Touch the Ckey for once to change the
temperature. " symbol Hashes

5. Turn the Menu novigation knob fo

right/left untll the desired temperature
appears in the Temperature indicator,
Touch OC,Q o7 © key once when the
desired value appears on the display. |f
vou do not fouch any key, the set value
will be automatically confirmed after 10
seconds,
6. 1 cooking funciion and temperature

values are sulfable, touch [> key to star

cooking. Cooking starts and ﬂmppmrs
on the display. As the inner temperature
incraases, he level in the middie ol the
symbe

NCreNses

he oven door is opened during

—
cooking, T symbol appears on the
cisploy,

Switching off the eledric oven
Touch @ key to switch off the oven.

Rack positions (For models with wire
grifl}

It s important 1o ploce the wire grill onto the
wire rack correctly. Wire grill must be
inserted between the wire racks os Hlustrated
in the Egure.

To achieve the best performance during
grifling, do not lef the wire sheif touch the
rear wall of the oven. Pull the wire shelf
towards the front and position it centrally
under the grill element by GENTLY clasing
the oven door against the shelf.

Funciion table

Function fable indicates the functions that can
be used in the oven and their respective
mentmum and minimum lemperotures.

unotions vary depending on the
Functic ry depending on the
product modal,

taximuem adivsiable cocking fime in
rmodes except "warm keeping” funcion
is limited with & hours due to safety
recisnng.

While making any adjustment, related
symbols will Hush on the display.

You can returmn to the funclion display by

fouching P key in any soreen,

Progrom will be cancelled in cuse of
power failure. You must reprogram the
oven,

IR IR
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4 be set while the
any function, ar i
semiautomatic or full qulomatic

Current Hime o0

oven is operating

programming is made on the oven.

Even i the oven is switched off, oven
famp lights up when the oven door is
openad.

Function Recommended | Tempernture
temperature vemige {70}

Operating modes

The order of operating mades shown hare
may be different from the arrangement on
your product,

1. Top and bottom heating

it

008

= Food s heated simultaneously from the
top and beliom, For example, itis
suitable for cakes, pasiries, or cakes and
casseroles in baking moulds. Cook with
one fray only.

# Suttable rack posifion will be displayed
on screen.

2. Fon supported bottem/top

22/EN

ok

Hot air heated by the bottom and top
heaters is evenly distributed throughout
the oven rapidly by means of the fan,
Cook with one fray.

Warm oir heated by the rear heater is
evanly distributed troughout the oven
rapidly by means of the fan. Itis suituble
for cooking your meals in diferent rack
levels and preheoting is not required in
most cases. Sultable for cooking with
multi frays.

hen the oven door is openad, the fan
motor will not run in order o keep the
hiot air inside,

AN funchion

Top heating, bottom heating and fan
assisted heating are in operafion. Food
is cooked evenly and guickly oll around,
Cook with one fray only.

Pizza funciion

The bottom heating and fon assisted
heating are in operafion. Suitable for
boking plzza.

Full grill+Fan

ot air heated by the Rl grill is
distributed very fust in the oven by
means of the fan. It is sultable for grilling
large amount of meat,



i

» Pyt big or medivmsized porions in
correct rack position under the gril
heater for grilling.

»  Satthe temperature fo moximum
lovel,

s Turn the food ahlter holf of the
grilling tima.

Large grill ot the celling of the ovenisin
aperafion. Itis suitable for grilling large
amount of meot,

s Pyt big or medivm-sized porfons in
correct rack position under the grill
heater for griling.

= Setthe temperature o maximum
level,

s Tumn the food alier holf ot the
grilling fime.

Small gl of the cailing of the aven is in
operation, Sultable for griling ond
gratin dishes,

s Put smoll or medivmesized portions
in correct shelf position under the
grill heater for grilling.

»  Set the tempercturs o moximum
lovel.

*  Tum the food after half of the
grilling time.

. Botom heatin

Eco Fan Heating

To save power, you con use this function
instead of the cooking operations that
vou would perform by using Fon
Haating of 160:220°Clemperaiure
range. But, the cooking fime will
increase o fitfle bit,

Cooking fimes related 1o this funciion
are indicated in 'Ecofan cocking' tuble,

Only bottom heoting is in operafion. Itis
sutable for pizza and for subsequent
browning of food from the boliom.

. Kesp warm

Used for keeping food of ¢ temperature
ready for serving for o long period of
fime.

. Oiperating with fon

The oven is not heated, Only the fan {in
the rear woll] is in operation. Sultable
for thawing frozen gronulor ood slowly
af reom smperaiure and cooling down
the cooked food,

23/EN



Haow to operate the oven control unit

[ NN ——

13 12 11 10 9 8 7
i Oven Inner Temperaiure symbol 2. Turn the Menu navigation knob fo
2 Temperaiure indicator field right/left to set the desired operating
3 Shelf positions mode functon).
4 Function disploy 3. Touch the T key for once to change the

5 Function number
& Current ime indicotor field

Start/ stop cooking key

7
8 Time ond seltings key
o

Alarm key 4

. Turn the Menu navigation knob o
right/laft until the desired temperature
appears in the Temperature indicotor,

10 Tempercturedime increcse/decrease-
nopdgate knob

i 3@mpfzmsure/’fmos?er :»ef‘tmg key Touch OC_,Q or @ key once when the
12 Return Key io function disploy decired val . o the disnlay, 1f
o esired vaolue appears on the display.
9 ON/OR key you do not fouch any key, the set volue
Enable semi-automatic operation wilt be outomatically confirmed after 10
In this operation mods, you moy adjust the seconds,
time period during which the oven will 5. For cooking time, press ®© key for once
operate {cook time]. to scrofl to the "Cook time” on the text
1. Touch @O key to switch on the oven, display. P symbol flashes of the same
] e fime,
E S touch O key briefly in this &, Turn the Menu navigation knob o

soreen, the oven will give on
audible waming. Touch the @ ke
for longer than 1 second fo switch
on the aven,

right/left fo set the desired cooking time
and confirm the sefting by touching the
® key. Once the Cook Time is sef,
will be disploved continuously.
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7. Putyour dish into th
daor,
&. i cooking funclion, temperature and fime

values are sultable, touch [> key to start

cooking. Cooking storts and ﬂa;}pems
on the display.

v touch [> key briefly in this
screen, the oven will give an

audible warmning. Touch the U7 key
for longer thar | second to star!

zouking.

» Tha oven will be heated up 10 the preset
tamperaturs and will maintoin this
tamperaturs unil the end of the cooking time
you selected. The oven lamp is lit during the
cooking process.

All segments of the ﬂ symbol wiltl
when the oven reaches the set
femperaiure.

9. After the cooking is completed, the oven
will give an audible warmning.
1070 stop the cudible warning, just fouch

any key, f [> is touched, the oven will
confinue operaling in the selected mode.
Audible warning stops.

Oven is switched off automatically and
the current fime is disploved # yvou do not

touch the D kay.

Switch on fully automatic operation
In this operation mode you can adiust
cooking ime and end of cocking fime.

1. Touch® key to switch on the oven,
Z. Turn the Menu novigation knob fo
right/left to set the desired operating

meds {funciion].

oot
s

ok

i you want to chonge the temperature,
touch G once fo reach the temperature

4. Turn the Menu novigation knob o

right/left unil the desired temperature
appears in the Temperature indicator,
Touch TL or O key once when the
desired volue appears on the display. If
vou do not ouch any key, the set value
will be automatically confirmed after 10
seconds.

5. For cooking Hime, press © kay for once
to seroll to the "Cook fime" on the fext
display. Pl symbol flashes ot the same
time.

6. Turn the Menu navigation knob 1o
right/left o set the desired cooking fime
and confirm the sefting by touching the
© key. Once the Cook Time is set,

7. Touch the © key twice for the End of
Cooking Time. Meanwhile, N flashes in

8. Turn the Menu navigation knob fo
right/lel to set the desired end of
cooking tims and confirm the selfing by
touching the ® key. Once the Cook end
fime is sef, A will be displayed
continuously,

9. Put your dish info the oven and close the
door.
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10U cooking function, temperature, fime and
end of cooking fime voluss are suitable,

touch [> kay to start cooking.
» Oven fimer automatically coleulates the
startup ime for cooking by deducting the
cooking fime from the end of cooking fime
you have set.
11, Selected operation mode is activaled
when the stariup fime of cooking hos

come. Cooking starts and Jﬂappears on
the display. Oven heots up to the
adiusted temperature. I maintaing this
temperature untll the end of the cooking
fime. The oven lomp ts it during the
cooking process.

i
Al segments of the ﬂ symbol will
fight up whan the oven reaches the
set fempargtura,

12 Alter the cooking is completed, the oven
will give an audible warning,
1370 stop the oudible worning, just ouch

any kay, I D is touched, the oven will
confinue operaling in the selected mode.
Audible warning stops,

Hyou want to cancel the semi
crutomatie o outematic
srogramming oler vou have set
themn, you need 1o reset the cooking
ime. You can glso swilch off the
ovan by touching the @ key # vou
want,

Setting the booster (Quick heating}
Use Booster [rapid pre-heating] function to
make the oven reach the desired
temperature faster,

Booster cannat be selected in defrosy,
swo-fan heating and keep warm modes.
Boaster seifings will be concelled in

case of powsr oulogs.

Select the desired cooking function and then:
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1. Touch the T key twice. "OFF® will appear
ispl

n th

fond

Turn the Menu navigation knob to right

for once, "ON" and E!k symbol appsar
on the display. Touch the C key to
confirm the setting

e

3. Hcocking function and temperaiure

values are sultable, touch D key to start

cooking. Cooking storts and ﬂ appears
on the display.

» 26 symbol disappears os soon gs the oven
reaches the desired temperciure and oven
resumes operating in the funclion fwas in
bafore the Booster funclion,

4. To cancel Booster function, touch the
key with shor infervals until "ORN"
appears on the display.

5. Turn the Menu navigation knob o left for

once. "GFF will appear and E!E symbol
disappears on the display. Touch the C
key to confirm sefting.

Using the keviedk

You can prevent oven from being intervened
with by activating the Keviock function.

Kevlock con be used either when the
oven ts opercting o not, Oven can be
switched off by touching the @ key
aven when the keyvlock is notivated whilg
the oven is operating.




Activating the keylock

1. Touch the kay with short intervals until
o) symbol appears on the display, "QFF”
appears and the 8 symbol flashes on the
display.

2. Turn the Menu novigation kaob to right
for oree o activate the keviock, "ONT
will be disployed once the keylock is sef.

ra
Then, the 7 symbol will cppear.
3. Touch @ to confirm the seiting.

an the disploy when vou prass any key
{except Menu novigotion knob),

Oven keys are not functional when the
Keylock function is ociivated. Keylozk
il not be cancelled in case of power

ouitge.

Deacivating the ke

1. Turn the Meny novigotion knob fo left for
twice to deaciivate the keylock,

on the display disoppsars.

Using the dock os an alorm

You can use the clock of the product for any

warning of reminder apart from the cooking

pragramme.

The alarm clock hos no influence on the

tunctions of the oven. Itis only used as o

warning. For example, this is useful whan

you want o lum food in the oven at o carkain

point of ime. Alerm clock will give o signal

once the ime yvou set s over.

Maximurn alorm fime con be 23 hours
and 5% minutes.

1. Touch the D key. L) symbo! flashes on

the display.

2. Turn the Menu navigation knob o
right/left o set the desired fime and
confirm the seifing by touching the L\ key.
L\ symbol remains lit afier setiing the
alarm fime.

. Alter the alarm fime is Fnished, L) will
start flashing and an elamm signal is
heard.

4. Press ary key 1o stop the alorm,

ok

To cancel the elorm:

1. Touch the L key. LA symbo! flashes on
the display.

2. Turn the Menu novigation Knob to left
unttl 000" appears on the disploy
and confirm the sefting by touching the
D ey,

» Alarm is cancelled and LA symbo

disappeors.
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Cooking times table Baking and roasting

The timings in this chart are meant as o Vst rack of the oven is the botom rack.
Suide, Timings may vory dus fo

emparnture of food, thickness, tvpe and
vour own preference of cocking.

Rock position Temparature Looling Hme
{opprown. in
osien.

$50/ man, then

180 190

Ao B
T80 e, then

min,
250/ rnax, then

180 190
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**&‘}E

thermostat lamp turns off.
Eco Fon Heaoling

Cio not change the cooking remperaturs
ster cooking starts in Eco Fon Heating

T,

Cooking level
number

Tips for baking coke

®

i the coke is too dry, Increoss the
temperature by 10°C and decrease the
cooking time.

if the cake s wei, use less liguid or
lower the temperature by 10°C.

if the cake is too dork on top, place fton
o lower rack, lower the tlemperoture and
increase the cooking time.

It cooked well on the inside but sticky on
the outside use less liguid, lower the
temperaturs ond increase the cooking
time.

Tips for baking postry

8

if the pastry is foo dry, increass the
temperoture by 10°C and decrease the
cooking fime. Dompen the loyers of
dough with o souce composed of milk,
ail, egy and yoghut,

i the pastry tokes oo long 1o bake, pay
core that the thickness of the pustry vou
have prepored doss not sxceed the
depth of the fray.

if the upper side of the pastry gets
browned, but the lower partis not
cooked, make sure that the amount of
sauce you have used for the pustry s
not too much of the bottom of the pastry.
Try to scatier the sauce equally between

n o cooking thut requires preheating, preheat of the beginning of cocking until the

Do not open the door during cooking in

200 A0 43

the dough loyers and on the top of
pasiry for an even browning,

Cook the pasiry in aocordance with the
& and femperature given in the
rocking table. I the bottom partis sill

not brownad e

sigh, place it on one
lower rack next fime.

Tips for cooking vegetables

i the vegetable dish runs out of juice
and geis too dry, cook i in o pan with ¢
fid instead of a tray. Closed vessels will
preserve the iuice of the dish.

i o vegetable dish does not get cooked,
boil the vegetobles beforehand or
prepare them fike canned food and put
in the oven,

Settings menu

Brightness selting

Brightness can only be sef when the avenis
switched off.

1 Touch© key with short intervals yntl ©

symbol appears on the display. O

bol th !
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Z. There are 4 brighiness levels, namely 1,
7,3 and 4. Turn the Meny navigotion
knob to righi/lelt 1o select the desired
lovel,

3. Touch ODio confinm the sefting.

Brightness level decreases 1o save

wower when the oven is switched
. I restores o the set level again
whan the oven is switched on.

» I retumms to the stand-by display. Only the

current Hme oppears on the display.

Yoice Level seiting

Yoice level con only be set when the oven is

switchad off.

1. Touch the @ key with short intervals unill
&) symbol appears on the display. )
symbol Hashes on the disploy

2. There are 2 voice levels, namely 1 and 2.
Turn the Menu navigation knob o
right/lelt 1o select the desired lavel.

3. Touch Qo confirm the seffing.

» It returns fo the standby display. Only the

current fime appears on the display.

Current Hme setting

Current fime can only be set when the oven

is switched off. IF you wont to change the

E .

1. Touch © by with short intervals until ©
symbol appears on the display. Hour
tield symbaol Hashes on the display. Turn
the Meny navigation knob to righi/left o
set the hour,

o}

2. Touch the O key o activate the minute

section. Minute field and (O symbeol Hush
on the display. Turn the Menu navigation

knob 1o right/lelt 1o set the minute section,
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3. Touch O to confirm the hour,
» 1 returns to the standby disploy. Gely the
current fime appears on the display.

How to operate the grill

Before you can use the oven, the fime
rust be set, i the Hme s not sel, oven

will not aperate,

WARNING
Close oven door during grilling.
Hot surfaces may souse bumsl

Switching on the grill
1. Turn the Function knob to the desired grill

symbaol,
2. Then, select the desired grilling
temparature,

Ll

Hrequirad, pedorm o preheating of
ahout 5 minutes.
» Temperoture ight turns on,

Switching off the grill

i Turn the Funclion knob o OF llop]
position

Switching on the grill

1. Touch @ key 1o switch on the oven.

2. Turn the Menu navigate knob to right/left
to select the desired grill function,

Adter the function is selected, "Tempercture”,

ook ime”, "Cook end time" and "Booster”

{rapid heoting} can be set.

3. Touch the T key for once to change the
temperature, " C" symbol flashes

4. Turn the Menu navigation knob o
right/left uniil the desired temperature
appears in the Temperature indicator,
Touch TL or O key once when the
desired volue appears on the display. If
vou do not touch any key, the set volue



will be gutomatically confirmed ofter 10 Foads thot are not sultable for

seconds, grilling carry the risk of bre, Only
5. cooking function and temperature grill food which is suitable for
intensive grilling heaot.

volues are suituble, touch [> E@Y to st Do not place the food oo fer in the

back of the grill, This is the hottest
arec and fuity food may caich fire.

cooking. Cooking starts and ﬂcngmczrs
on the display. As the inner temperature

increases, the level in the middie of the
symbol also increases. Cooking times table for grilling

Switching off the grill
1. touch O key to switch off the oven.

Grilling with electric grill
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B Maintenance and care

General information

Service life of the product will extend and the
passibility of problems will decreass i the
product is cleaned of regular infervals.

DAMGER:
Disnonnect the ;:‘rocii;cf from maing

by before starding mointenanse and
cleaning works.
There is the risk of elecric shock!

DAMGER:

Allow the product to cool down belore
vou clearn it

Hot surfoces may coause burns!

*  Clean the product thoroughly after sach
use. In this way i will be possible 1o
remove cooking residues mors sasily,
thus nvoiding these rom buming the
next ima the appliance is used,

* Nospecial cdeaning agents ars
required for cleaning the product Use
warm waier with washing liquid, o soft
cloth or sponge to clean the product
and wips it with o dry cloth,

®  Alwoys ensure any excess fquid is
thoroughly wiped off alter cleaning and
any spillogs s immediately wiped dry.

® Do not use cleaning agents that conkain
acid or chlorde o clean the stainless or
inox surfoces and the hondle, Use o soft
cloth with o liquid detsrgent {not
abrasive) o wips those parts clean,
paying attention i swaep in one
direction.
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he surface
some detergants

get damaged by
or cleaning materials,
Do not use aggressive detergents,

cleaning powders/creoms or any sharp
chijects during cleaning.

Do not use harsh abrosive cleaners or
sharp metal seropers fo cleon the oven
daor glass since they can scratch the
surface, which may resull i shatiering of
the glass.

Do not use steam cleaners to clean the
spphoncs o

shock.

s may cause an eleciric

Cleaning the control panel
Clean the control panel and knobs with o
damp cloth and wipe them dry,

Do not remove the control
stionsknobs o clean the control
canel.

Coniral pansl moy get domaged!

Cleaning the oven

To clean the side wall

1. Remove the kont section of the side rack
by pulling i in the cpposite direction of
the side wall

2. Remove the side rack completely by
pulling it towards vou.

Cotabytic walls
Side walls or just back wall of oven interior
mary be covered with catalytic snamel.



The catalytic walis of the oven must not be
cleaned. The porous surface of the walls is
selbcleaning by absorbing and converting
spitting fat (sieom and carbon dioxidel,

Claan oven celling

The grill element can be folded out for

cleaning the oven ceiling.

1. Leosing locking screws af the grill
slement with o screwdriver or o coln,

The grill element folds down.
anchored ot the oven

h

2. Clean oven reiling with o damp cloth,

3. Fold the grill elemant up again and
tighien the locking screws with a
screwdriver or o coin.

Clean oven door

To clean the oven door, use warm water with
washing liguid, o solt cloth or spongs o
clean the product and wipe it with a dry
cloth,

Don't uss any harsh obrosive cleansers
e sharp metal serapers for cleaning the
sven door They could soraich the
surface and destroy th 5

Front door inner glass is cooted 0 easy
clenn material Do not use any harsh
cbrasive cleaners, hard metol sorapers,
scouring pods or bleach to cean font
door inner glass as they may scraich the
surface. This moy destroy the cooting
moterial.

Removing the oven door

1. Open the front door {11

2. Open the clips ot the hinge housing {Z]
on the right and left hand sides of the
front door by pressing them down as
Hlustrated in the figure,

1 Front donr
2 Hinge
3 Oven

12 3

3. Move the front door fo halfway,

4. Remove the front door by pulling i
upwards to release it from the right and
left hinges.
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Steps carred out during removing
nrocess should be pedormed in reverse
rder to insiall the door. Do not forget o
close the clips af the hinge housing
when reinstalling the door,

Removing the door inner glass

The inner glass panel of the oven door can

be removed for cleaning.

In case of the cleaning for the inner glass

pane;

1. Aber removing the oven door, procesd
1o following steps;

-

1 Hings housing

2 Cruter glass pone

Ki Inner gloss pone

4 Inmost glass pane

5 Spade

& Pin

7 Pin howsing

2. As Hustrated in figure, roise the inmost

giass pane (4] slightly in direction A by
means of spads {8} until you hear o
“elick” and pull it out in direction B,

3. Then clean the inner gloss pane {3}
surfoce directly. Mo need to remove
trom s location.

4. Alter finishing o cleon the outer glass
pane 12}, the first step to regroup the
door is reinstalling inmost gloss panel (4],

5. First locate the boltom part of the inmost
glass {4} into the hinge housing {1). Then
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push the inmost gloss upper side pins {6}
towards o the housing {71 unlil vou heor
a “click”,

Replacing the oven lamp

DANGER:
Before replacing the oven lomp, make

sure that the product s disconnectred
from mains and cocled down in order o
avoid the risk of an elsarical shock

Hot surfaces may couse burng]

he oven lamp i3 o special slectric light
bulb that can resist up to 300 °C. See
sage 10 for
; lumps can be obioined
from Authorised Service Agents or
technician with licence.

Technical specifications

AR

Position of lump might vary from the

Figurs.

i vour oven is eguipped with o

round lomp:

1. Disconnsct the product from mains,

2. Turn the glass cover counter clockwise to
rermove i

3. Remove the oven lamp by furing it
counter clockwise and raplace it with the
new one.
install the gluss cover,



Troubleshooting

Oven emils steam when il s in use.

*  ris normol that stleam escapes during operation. »>> This is not o foult.

Procuct emiis metnl noises while heating one tonling,

* Whan the metal ports are heated, they may expand and cause noise. »>» This is nof o
fault,

Broduct does nol opurale,

= The mains fuse is defective or has fripped. »>> Check fuses in the fuse box. If necessary,
reploce or reset them,

®  Productis not plugged info the {grounded} socket. »>> Check the plug connection.

*  Butons/knobs/kevs on the control pansl do not function, »»» Keylock may be enabled.
Flease disable i, {See. }

Cven light does not work,

o Oven lamp is defective. >»> Replace oven lamp.

®  Poweris oyt »2 Chack f there 5 power. Theck the fuses in the fuse box. i necessory,
replace or reset the fuses.

Cven does not heat,

= Function and/or Temperature are not set. »>> Set the function and the femperature with
the Function and/or Temperature knob/fkey.

= Power s cut, »»» Check # there is power. Check the fuses in the fuse box. I necessory,
replace or resef the fuses.

Consult the Authorised Service Agent or
fechnician with licence or the dealer
whers you have purchased the product
i you can not remady the frouble

although you hove implemented the
instructions in this section. Never oftempt
to repoir o defective product yourself
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B Guarantee

Guarantse for Refrigeration, Cooking Applionces, Washing Machines & Dishwashers

Your new Grundig product s guoranteed ngainst the cost of breakdown repairs for 5§ years from the
date of the origingl purchase.

"Ploase visit the "support™ seclion on the Grundig website of www.grundig.co.uk to
register your & yeor warranty”

What is covered?
®  Repaoirs necessary os o result of faully motericls, defective components or manufacturing defect.
#  The cost of funciional replacement parts, but excluding consumable llems.

# The labour costs of o Grundig epproved repairer to carry o

the repalr

What is not covered?

w Transi, delivery or aecidental doamage or misuse and abuss.

v Cghingt or appearance parts, including keobs, Haps, handles or container lids.

® Accessories or consumable tems including but not Bmited to, loe trays, scrapers, cutlery baskets,
filters and light bulbs.

¥ Repoirs required as o result of unauthorised repair or inexpert installation thot fails to mest the
raquirements contained in the user insruction book,

s Repairs o products used on commercial or nonresidential household premises

#  loss of frozen food in freszers or iridge/freezers [Food loss insurance 1s 0?‘%;} i ad within your
household contents insurance policy, or may be available separately from your retciler.)

frporduant notes

s Your Grundig product is designed and buill for domestic household we o

s The guorantee will be void if the product is
domestic household premises,

w The produst must be corectly ingolled, locoted and operated in aocordance with the instructions
contained in the Liser Instructions Booklel provided.

v Professional ingollation by o quolified Bleotrical Domestic Appli
aif Washing Machines, Dishwashers and Bleatric Coskers

® Gos Covkers must only be installed by o Gos Sofe [or BORD GAIS) registered Gas Installer,

®  The guorantes is given only within the bounduories of the United Kingdom and the Republic of
Ireland.

*  The guarantes is applicable o

stalled or used in commercinl or nonresidentinl

nce Installer is recommended for

v to naw products and is not ransferable f the product is resold.
®  Grundig disclaims any lability for incidental or consequential damages.
®  The guarontee does not in anyway diminish your statutory or legad rights.

d you ex *'mr@ any difficulty in obiaining service please contact the Gren
Tel: 0845 éu? 1234
0345 60312 3

e-mailservics@Grundig.eo.uk

Customer Halpline.
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ﬂ Service

Plecise keep vour purchose re

ot or other proof of purchase in o sofe ploce; you will need 1o have it
should the product require attention under guaronise,

You should alsn complete the detoils below; it will help us cssist you when requasting service. {The
model number is printed on the Insruction Booklet and the serial number is printed on the Rating Label

affixed to the appliance]

Model Mo

Serial Mot
Retailer:

Date of purchass:

For service under guoranies simply telephone the sppropriote number below UK
Maoinlond & Morthern Irelond

0845 603 1234
0345603 1234

Republic of lrelund
All Refrigeration, All Cockers
Waoshing Machines and Dishwashers

~

01 862 341

Before requesting service please chedk the trouble-shooting guide in the Operating
Instructions us o charge may be levied where no foult is found even though yvour
product may siill be under guoraniee. Service once the monufocturers guarantee has
expired,

l you have purchased an exiended guarantee pleuse refer to the instructions contained within the
axtended guoraniee agresment document. Otherwise plecse coll the appropricte number above where
servics can be obioined of o charge.

Grundig, 1 Greenhill Crescent, Wotford Herts WD18 BGU
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