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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.

Explonation of symbols
Throughout this user manual the following symbols ore used:

imporiant information or uselul hints
about usage.

Warning of hazardous situalions
with regard 1o e and property.

Warning of slectric shock,

Warning of risk of fire.

Warning 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.

Electrical 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.
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= 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 towel, gloves, or
similar textile products when
the grill function is being used
with the Grill door open.
Always use heat resistant oven
gloves when putting in or
removing dishes info/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.

Disposing of the old product

Compliance with the W

'EEE

Directive and Disposing of

the

ste Product:
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This product complies with EU
WEEE Directive [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 materials 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. Take it to the
collection center for the recycling
of electrical and elecronic
equipment. Please consult your
local authorities to leorn about
these collection centers,

8/E1

Complionce with RoHS
Directive:

The product you have purchased
complies with EU RoHS Directive
{2011/65/EU}. It does not
contain harmbul and prohibited
materials specified in the Directive.

Package information

*  Packaging maoterials 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. Toke
them 1o the packaging material
collection points designated by
the local authorities.



] General information

Overview

10 1

7
6 9

8
i Cordral panel 7 Picher
2 Wire shelf g Fan motor {behind steel plote!
3 Tray 4 Lamp
4 Hondle 10 Top heoting element
5 Front door 11 Shelf posifions
& Waler level indicator

1 2 3 4 5 6

14 13 12 11 10 9 8 7
] Shelf pasitions 7 Swrt/stop cooking key
2 Function display 8  Time and setiings key
3 Temperoturs/weight indicator Held T Ok key
4 Oven lnner Temperaiure symbal 10 Text display
5 Current firme indicator fisld 11 Up/down keys [Menu step}
& Convenisncs food sslection display 12 Tempercture/weight/boosier setting key
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13 Progrom selection bey 5. Plocing the wire shelf and tray

14 ONJOFF key onto the telescopic racks
Package contents properly

= Telescopic racks sllow you o 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

Accessories supplied can vary
depending on the product model. Not
every acoessory described in the user
manual may exist on your product.

E User manual stands against the edges of the wire
2. Gveniray shalf and troy.
®  Lsed for pusirles, rozen foods and big

roasts,

3. Pastry tray
= Used for pasiries such as cookies and
biscuits,

4. Wire Shelf

* Used for roasting ond for placing the
food o be baked, roasted or cooked in
cusserole dishes to the desired rack,
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3 ¢
Yolags / requene 2202409

h§vfi’ﬂ{}?mﬂ e
& u\S’}ﬁ: siondard, Those
assisted heating {# an }
Enargy efficiency class is determined in
ralevant funciions exist on ?h@ product or not,

hmf ions.
aecordance with the following prio*ifimffcn depending on
-Cooking with ecotan, 2- Turbo slow

whether
nocking, 3- Turbo cooking, 4- Fan assisted botiom/top heating, 5Top and botiom heating.

“F Gee. Installation, poge 12

[Values stated on the product lebels or in
coumentaion m‘tompanvmg it are

achnical specifications may be
changed without prior notice o improve
the quality of the product,

accordance with relevani a?ancc"iﬁ
Depending on operations! and

anvi ro“"nﬁmczﬁ conditions of the produst,

Figures in this manua! are schematic and
may not exactly match your product.

thase values may vary.
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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 locotion and elecring
insicliction for the oroduct is under the
instailer's responsibility.

DAMNGER:
The gproduct must be insialled in

ancordanse with all lbenl election!
regulotinns,

DANGER:
Prior o instollotion, visually chack if the

praduct has any defects on i 1 so, do
not have it instailed.
Damaged products cause risks for your

sofety.

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, synthefic laminates and
adhesives used must be heat resistant
{100 “C minimum)

®  Kichen cobinets must be set level ond
fixed.

# Hthare 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 instullotion drawings are
represenitional and may not maich
exactly with your applionce.

stall the opplionce rext to

Dio ot
cefrigerators or freezers. The heat
mitted by the applionce will lead 1o an
increased energy consumption of
cooling opplionces.

The door and/or handle must not be
ssed for liffing or moving the oppliones.

if the cpplionce hos wire handles, push
the handles back inte the side walls after
maving the applicnce.
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590

595

20

i, 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,

Installation and connection

®  Product can only be insialled and
connected in accordance with the
statutory installation rules.

Eledrical connedtion

Connect the product 1o o grounded

outlet/line protected by o fuse of suitable

J4/EN



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 orising from
procedures corried out by unautharised
persons.

DANGER:
The power cable must not be clamped,

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

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

se, there is risk of electric shock,
rouit o Firel

st oir

= Connection must comply with national
regulations,

#  The mains supply data must correspond
to the data specified on the type label of
the product. Open the front door to see
the type lubel.

®  Power coble of your product must
comply with the values in "Technical
specifications” uble.

DAMNGER:

?‘of\;m starting any work on the
srical instoilotion, disconnect the
e dum‘ %m’n the mains supphy.
Thare is the risk of eleciic shockl

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 fo o suifable double
pole control unit with o minimum contoct
clecrance of 3 mm in ofl poles. This confral
unii must be instalied accordance with the
EE ragulation. Follure fo obey this instruction
may cause operational prablems and
invalidots the product warraniy,

Additionat protection by o residual
current oiroult breaker is
recommended.

2. Open the ferminal block cover with o
screwdriver,

3. insertthe power coble through the cable
clamp below the ferminal and secure itin
the main body with the infegrated screw
on cable clamping component,

4. Connect the cubles according 1o the
supplied dingram,

TERMINAL BLOCK

BLUE

BROWN 1

GREEN / YELLOW ||

|| SUPPLY CORD

5. Aher completing the wire connsctions,
close the terminal block cover.
&, Route the power cable so that it will not
get squeszed between the product and
the wall.

Power cable must not be longer
(han 2m because of sufety reasons.

Installing the product

1. Shide the oven inte the cabinet, align ond
secure it whils making sure that the
powsr cable s not broken and/or
trapped.
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Cooling fan continues to operate for
chout 20:30 minutes ofter the oven is
switchen off,

Final check

1. Connect the power coble and switch on
the product's fuse,

2. Check the funciions.

Future Transportation

» Keep hs products originel carton and
rransport the product in & Follow the
instructions on the cartor. I vou do not
have the original coron, pock the
product in bubble wrap or thick
cardboard ond tope # securely.

= To prevent the wire grill and troy inside

2 the oven from damaging the oven door,

place o sirip of cardboord onto the

inside of the oven door that lines up with

the position of the frays. Tape the oven

3 door to the side wolls,

* Do notuse the door or hondle to f or
move the product.

Secure the oven with 2 screws as illustrated,
For products with cooling fon

Do not place any objects anto the
product and move it in upright position.
D not move the product when there is
waier in i, You can move the product

] Cooling fan after draining the woter in it

2 Conirad ponel -
“heck the general appearonce of your

product for any damages that might
The builtin cooling fon cools both the builtin hove aceurred during transportation.
cabinet and the front of the product,

K Diesese
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ﬂ Preparation

Tips for saving energy

The following information will help you to

use your applionce in an scologizal way,

and to save energy

®  Use dark colaured or enamel coated
cookwans in the oven since the heat
transrission will be befier,

= Whils cooking your dishes, pedform o
preheating operafion if it s advised in
the user manual or cooking instructions.

# Do notopen the door of the oven
frequently during cooking

# Try fo cook more than one dish in the
oven of the same fime whenever

1L wkg
b=

f4

14 1 12 11
1 Shelf positions
2 Function display
3 Temperature/weight indicotor Held
4 Oven lnner Temperature symbol
5 Current time indicator Held
& Convenience food selection display
7 Swrt/stop cooking key
8 Time and seitings key
& OKkey
10 Text display
11 Up/down keys [Menu step)
12 Temperaiure/weight/booster setting key

possible. You can cook by placing two
cooking vassels onte the wire shelf.

®  Cook more than ans dish one after
another. The oven will already be hot.

® You can save ensrgy by switching off
your oven o few minutes before the end
of the cocking ime. Do not apen the
oven door.

= Defrost frozen dishes before cooking
them.

initial use

Doy fime

Before you can use the oven, the time
must be set I the time is

hwill not operate.

10 9 8 7
13 Program selectio
T4 ORJOFF kay
Language setting
Langunge can only be set when the oven is
switched off.
1. Plug in the power cable and switch on
the product's fuse,
2. When you swiich on the oven for the first
fime, "Longuage: English” appears on the
Text display

nhey

17/EN



3. Touch A/ hays to select the desired
language.

4. Touch ™M 1o confirm the setfing.

» I returns to the standby display.

Set the time

ooo0- ©

Set day time

1. After selecting the longuage, "Time
sefting” appears on the Text disploy and
= symbol Hoshes. Set the fime with
AN kays,

2. Touch™ to confirm the fime.

» It returns fo the standby display. Only the

current ime appears on the display.

HO5

in cose of power culage or when the
produst is disconnacted and
reconnecied in again, ims sefing menu
is disployed again. However, the set
time is preserved in powser outages

shorter than 20 minutes, In such cases,
you can continue by confirming the time
value.

residues or layers will be burnt off and
removed,

WARMING

Hot surfaces couse bumns!

Product may be hot when it is in use.
Never tounh
sentions of the oven, heaters and el
Keep children owaoy,

Abways use heat resistant oven gloves
when putling in or removing dishes

he hot burners, inner

into/from the hot oven,

First cleaning of the applionce

he surfoce might get domaged by
some delergents or cleaning materdals,
Do not use aggressive detergents,
cleaning powders/creams of any sharp
objects during cleaning,
Do not use harsh abrasive cleaners or

sharp melal scrapers fo dean the oven
door glass since they can scraich the
surfane, which may resuit in shatering of
he gloss,

Remove all packaging materials,

2. Wipe the surfaces of the oppliance with
o damp cloth or sponge and dey with o
cloth,

initic] heating

Heat up the product for about 30 minutes

and then switch # off. Thus, any production

TR/EN

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 20,

2. Operate the oven for about 30 minutes.

3. Tumn off your oven; See How fo operate
the eleciric oven, poge 20

To clean the steam systeny

1. Toke oll baking trays and the wire grill
out of the oven.

2. Close the oven doon

Select "Steam + Fan heating” funcion,

4, Add 350 co water into the Pitcher {21
Ses, Operating modes, page 23- "Steam
+ Fan heating” funcion usogs.

5. Run the oven for around one hour. Touch
the key M whenever “Press ™ 1o spray
steam” appears on the display.

&, Turn off the oven; see,
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Grill oven

1. Take all baking trays and the wirs grill
out of the oven,

Z. Close the oven door.

Select the highest grill powsr; see How fo

opercte the grill, poge 35.

4. Operote the grill about 30 minutes.

Turn off your grill; see How fo operate

the grifl, poge 35

e

L

Smoke and smell may emit for o coupls
of hours during the initial operation. This
s guite normal. Ensura that the room is

well ventil

ed fo remove the smoke and
smell. Avoid directly inholing the smoke
and the smell that emils,
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E How to operate the oven

General information on
baking, roasting and grilling

AN\

WARNING

Hot surfaces covse burns!
Produnt may be hot when
Mever louch the hot burners, inner

s of the oven, heaters and ot

sech
Keep children away.
Always use hent resistant oven gloves

when pulting in or removing dishes
into/Trom the hot oven,

DANGER:
Be careful when opening the oven door

as sheam may escape.
Exiting sieam can seald your hands,
tace und/or eyes.

Tips for baking

k3

3

Use nonsticky cooted appropriote metul
plutas or oluminum vessels or heat
resistant sificone moulds.

Make best use of the space on the rack,
Place the baking mould in the middle of
the shelf.

Select the correct ruck position befors
turning the oven or grill on. Do not
change the rack position when the oven
is hot.

Keep the oven door closed,

Tips for roasting

3

Treating whole chicken, urkey and
large piecs of meat with dressings such
as lemon julce and black pepper betors
cooking will increase the cooking
performance.

it tokes about 15 to 30 minutes longer
fo roast meat with bones when
compared o roasting the same size of
meat without bones.

Each centimeter of meat thickness
requires approximately 4 to § minutes
of cooking fime.

20/EN

Let meat rest in the oven for obout

10 minutes after the cooking time is over,
The tuice is better distributed ofl over the
roast and does not run out when the
meat is cub

Fish should be placed on the middle or
lower rack in o heotresistant plote.

Tips for grilling

When meat, fish and poulry are grilled, they
quickly get brown, hove o nice crust and do
not get dry. Flot pleces, meat skewers and
sausages are parficulardy sulted for grilling
as are vegetables with high woter content
such o3 fomatoes and onions.

®

Distribute the pleces to be grilled on the
wire shell or in the buking tray with wire
shelf in such o way that the space
covared does not exceed the size of the
heater.

Slide the wire shelf or baking fray with
griil info the desired lavel in the oven. It
you are grilling on the wire shelf, slide
the baking froy to the lower rack o
collect futs. Add some water in the fray
for susy cleaning.

/5\

Foods that are not suftable for
grilling corry the sk of fire, Only
grill food which is suituble for
intensive griting heat,

Do not place the food too far in the
back of the grill This is the hottest
aren and fotty food moy cotch fire,

How to operate the electric
oven

Betore you con use the oven, the time
must be set. If the time is not sel, oven

hwill not operate.




14 1 12
1 Shelf pasitions
2 Function disploy
3 Temperoure/weight indicotor field
4 Oven Inner Temperature symbol
5 Current fime indicator field
& Conventence food selection display
7 Start/stop cooking key
& Time and seitings key
10 Text disploy
T Up/down keys [Menu step)
12 Temperours/weight/boosger setting key
13 Frogram selection key
14 ONJOFF key
Display symbols:
= Ropid heating [Booster] symbel
l:)l Cooking time symbol
- End of cooking time symbel

Alarm symbol
Current ime symbol
Seflings symbol
Defrost symbol
Keylock symbol

Door open symbol
Meat probe symbel ¥
Pyro symbol *

Steam symbol ©

Abi-sino

.
3 =
oo 2 R L e

10 9 8 7
* Yaries depending on the product
model.

Oven returns 1o stand-by display offer itis
switched on and the current fime is set. Only
the current ime oppears on the display,
Crly the D and © keys are lunclional
when the display is in this status, You con
pertorm olf actions in the Settings menu. See
Sefiings menu, puge 34,

you touch ® kay hriefly in this screen,
“Veep pressed for | second” warning

appenss in the text field. Touch the
1 second o swiich

key for longer than
+ ihe oven.

M5

Keep pressed for 1 second M

Solect tomperoture and operating

mode

1. Touch @ key o switch on the ovan.

2. initial operation soreen appears when the
oven is wmed on.
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e
| l— Stunc 5
1
2 3
] Shelf pasitions
2 Function display
3 Temparature/weight indicater Held

4 Current time indicotor fisld

i

Tent display

This serssn contains the recommended

temperature under temperature/weight

indicator and the active heaters and

recommended fray posifion in the function

display,

3. Touch A or V keys to sslect the desired
operading mode [funchon).

Alter the function s selected, "Temperature”,

"Cook fime”, "Cook end time” and "Rooster”

{rapid heating) con be set.

4. It you wont to change the temperaiure,

touch W once io reach the tempercture
display.

oo

00

Temperature

5. Touch A/ until the desired
temperature appears in the
Temperaiure/ Weight Indicotor feld,
Touch [ 1o set the temperature when the
desired value appeors an the display.

&, 1 eooking funclion and temperaturs

values are sulfable, touch [> key to start
cocking. Cooking storts and "Cooking”
appears on the display.

EDU'“ﬂ 0O

{ooking

i the oven door is opened during
cooking, "Door open™ waming and

syrbol oppears on the display.

22/EN

i you iouch |> key briefly in this
coreen, "Keep pressed for 1 second)

warning agpears in the jext field,

Tauch the [> key for longer than 1

second to start coaking,

Switching off the sleciric oven
Touch D key to switch off the oven.

Rack positions (For models with wire
grill}

It is important fo place the wire grill onto the
wire rack corractly, Wire grill must be
inserted betwesn the wire rucks as Hlustrated
in the Hgure.

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

Funciion table

Function toble indicates the funciions that can
be used in the oven and thelr ;esp@{:?fve
maximum and minimum temperaiures.

Functions vary degending on the
oroduct model.

Dus to sofety reasons, maxdmum fme
that can be set for *Cook fime™ is limited
hwith & hours ot all positi
“Warm Keeping” and "low Temp.
Caoking” funciions.

[While moking ony sdivsment, relore
symibiols will Hosh on the display.




Program will be concelled in cose of

ower failure, You must reprogrem the Statictian
— Hot air heated by the bottom and top heaters is

‘ avenly distributed throughout the oven ropidhy by
Current fime cannot be set while the means of the fan. Cook with one tray,
over is operating in any fundion, or i - -

semi-automatic o full automatic ”_IDH
programming is mode on the oven, Static+fan

Fyven if the oven is switchad off, oven
bnme lights up when the oven dooris Fan heating
prm&«:ﬁ. Warm air heated by the rear heater is evenly
distributed throughout the oven rapidly by means
R Sy of the fan. B is suitoble for cooking your meals |
Sermpornture rangs {° ) different rack levels and preheating is not

. required in most cases. Suitable for cooking with

e oven door s opened, the fan
in order fo keep the
hot oir inside.

wlti {3-D] cooking

Top heating, bottom heating and fon assisted

£ g
Cperating modes
The order of operating mades shown here
may be different rom the arrangsment on
your product,

Static

Food is heated simultaneously from the top and
bottam, It is suitable for cake
and nassercies in boking me

Fan heat.tbottom
Battom heoting and fan assisied heating {in the
rear wall} org in operation. Suliable for baking

“ook with one

Fan heat.+hotiom

“00* - \040d Full grill+Fan
Staic Hot oir heated by the

fa

grill ts distributed very
stin the oven by means of the fan, It is suitoble

Full grill+Fan
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Full grifi+Fan

5 Put big or medivmsized portions in
correct rack position under the gril
heater for griliing.

®  Setthe femperature to maximum level,

»  Turn the food alter holf of the grilling
time.

Full grill
Lorge grill of the ceiling of the oven isin
operation. It is suitable for grilling lorge amount

I0-0H

Ful grill i

Botom Heating

Only bottom heating is in operation. I is suitable
for pizza ond for subseguent browning of food
from the botto

’g 1aa*

Worm keeaping

Lised for keeping food of o temperuture ready

I0-0H

Boftom heating B

for serving for a long

. | B0 |00E
| 50 I00A

i Warm keeping

5 Put big or mediumsized poriions in
correct rack position under the gril
heater for grilling.

5 Setthe femperaiure io moaxdémom level,

®  Turn the food after holf of the grilling

firne,

Low Grill

Smaedl grill of the celling of the oven s in

ing and gredin d

008

cperation,

Low gril i

* Putsmall or medivmsized pordions in
correct rack position under the gril
heater for grilling.

5 Setthe femperature io moximum level,

5 Turn the food after half of the grilling
fime.

Eco Fan Heating
To save powsr, yo

can use this funciion instead
ot the cooking operations that you would
perform by using Fan Heoting ot 160220 °C
fempercture range. Howaver, the cooking Hme

2 bit,

will increase o §i

I0-08

Eco Fan Heating
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Low temperoture cooking
Used for cooking ot low temperatures in longer
fimes {1015 hours)

Dafrost
Suitable for thawing frozen gronuler food slowly
ot room temperciure and cocling down the

Steam Turbe

in addition to the cooking operations that you
perform by using Fon Heating between 150
2807 C, you will also have the option of
applying steam to the dishes alier the oven
reaches the set temperature. This will increase the
cooking tims slightly.

This option allows you to cook dishes that fitio




Steam Turbo

1. Touch the key @.

2. Putthe dish into the oven.

3. Touch A or o select "Steoam +
Fan heoting” funciion. Then,louch the

key U7 key 1o stort cooking. I there is
no walsr in your systern, “Fill with
350 ml water” appears on the
disploy. Fill up the water using the water
container supphisd with vour oven until
yma hear the audio warting. Sef“

be daspic&yed when there is 5 aufﬁuem
wter.

Do not use any other liguids apart from
potable water in the steam system.

Haow to operate the oven control unit

14 1 12
] Shelt positions
2 Function display
3 Temperoturs/weight indicator Held
4 Owen Inner Temperoture symbol
5 Current time indicator field
& Convenisncs food sslection display
7 Stori/stop cooking key
g Time and seitings key

1

Steam Turbo
Close the door ond “Cooking”™
#press M to spray steam”™

the setf tempercture s aticined, Touch the key E/
to deliver stearm int

is displayed.

appears when

o oven for 5 minutes. You
can apply steam for 3 times whenever you want
dt)ri:‘:g the cooking Hme

Remaining water in the system must be
drained of the end of cocking. See.

Draining water,

Stewmm deaning

This mode is for soffening dirt inside the oven
after you have completed cooking. Sse Steam
Cleaning

Steam dean

10 9 8 7
OK key

Text display
Un/down keys [Menu step}

Temperoture/we

O

i

2 /booster setting key
3 Progrom selection key
4

N/OFF key
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Enuble semi-automautic operation

In this operation mods, you may adjust the
fime period during which the oven will
operate [cook Hmel.

1. Toueh @ key o switch on the oven.

i you touch O key bri s‘ﬁy in this

ne P)H’f’u

o c:p;ﬁems

Touch th
second ?o switch on the oven.

key for longer than

2. Touch A or v keys 1o select the desied
operating mode {funciion).
3. i you want fo change the temperature,

touch T once to reach the temperaiure
display.

Temperature

4. Touch AN undil the desired
temperature appears in the
Temperaiure/Weight Indicator field.
Touch M to set the temperaiure when the
dasired value appears on the display,

5. For cooking time, press ® key once to
seroll 1o the "Cook time™ on the text
display. I symbo! lushes of the same
fime,

& Touch AN keys o set the desired
cooking fime and confirm the selting by
iouching the ™ key. Once the Cook
Time is set, P2l will be displayed
confinuously.

Cook fime

7. Putyour dish info the oven and close the
door,
8. If cooking function, temperature and fime

values are suitable, touch D kay to stort
cooking. Cooking storts and "Cooking™
appears on the disploy.
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i you iouch |> key briefly in this
coreen, "Keep pressed for 1 second)

warning agpears in the jext field,

Tauch the [> key for longer than 1

second to start coaking,

» The oven will be heated up to the preset
temperature and will mointain this
termperaiure uniil the end of the cooking time
you selected. The aven lamp is it during the
cocking process.

Al segments of the inner oven
fermperciure symbal (4] will twrn on
when the oven reaches the set
iemperaiure.

Alter the cooking is completed, "Good

appetite... Press D to continue”
appeors on the disploy and alorm signal
is heard,

10.To stop the alarm signal, just iouch any
key. Oven will continue aperafing of the

selecsted mode i you touch [> kay.
Alarm stops,

P Oven is switched off avtomatically and
the current time is displuyed i you do not

touch the D key.

Switch on fully automotic eperation

in this operation mode you con adjust

cooking fime and end of cooking time.

1. Touch @ key to switch on the aven,

2. Touch A or v keys o select the desired
operating mods {funciion).

3. Hyou want to change the femperature,

touch o once to reach the femperature
display.

- [EN]

e

Temperature

4. Touch AN unill the desired
temperalure appears in the
Temperature/Weight Indicator feld.



Touch M 1o set the temperature when the
desired value appears on the disploy.

5. For cooking time, press \U key once lo
scroll to the "Cook time™ on the fext
display. Pl symbol flashes at the same
fimea.

&, Touch A/ keys o set the desired
cocking fime and confirm the setting by
iouching the ™ key. Once the Cook
Time is sef, I will be displayed
confinuously.

coo’

0-ag-

Cook fime

7. Forthe end of cooking fime, fouch ®
with short intervals uniil "Cook end
time™ appears on the text display. =
Hushes of the sams Hme.

Cook end fime

8. Touch A/ keys to set the desired end
of cooking time and confirm the seffing
by touching the ™ key. Once the Cook
end fime is set, M will be disployed
continuously.

2. Put your dish info the oven and close the
door.

10 cooking funciion, temperature, fime and
end of cocking fime values are suitabls,

touch D key to stort cooking.
"Waiting” appears on the disploy.

» Oven fimer cutomatically coloulates the

startup fime for cooking by deduciing the

cocking firne from the end of cocking time

vou have set.

11.Selected operation mode is activated
when the startup time of cooking hos
come, "Cooking” cppears on the
display and the oven is heated up to the
set ternperature, It maintains this
temperature untll the end of the cooking

fime. The oven lamp is Bt during the
cooking process.

48 segments of the inner oven
emperature symbol (4] will furn on
when the oven resches the set
temperature.

12 Alter the cooking is completed, "Good

appetite... Press D to continue”
appears on the display and alarm signal
is heard,

1370 stop the alorm signal, just touch any
key. Oven will continue operating ot the

selaceted made if you fouch L7 key.
Alarm stops.

14, Oven is switchesd off automatically and
the cutrent fime i displayed it you do not

touch the [> kevy.

it you want to concel the semi-

cutomatic or automatic
srogramming alter you have sat
tham, you need o reset the cooking
time. You con alo switch off the
oven by fouch he @ bay if you
W,

Seting the booster {Guidk heating)
Use Booster [rapid precheating] Runction to
make the oven reach the desired
temperature faster.

Booster con not be seledied in Defros,
Eco fon heating, Warm keeping and
Low temperature cooking functions.
Booster seitings will be cancelled in
case of powsr oulage,

Select the desired cooking funciion und then:

T Touch the W key twice. "Booster passive”
appears on the display.

180" 1008

Booster passive

2. Touch the A key for once. "Booster

active” warning and —.—‘:!.IE symbol appear
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on the display. Touch ™ 1o confirm the
iH

Booster active H(S

3. i cooking funcion and temperaturs

values are sutable, touch [> key fo start
cocking. Cooking storts and "Cooking”
appears on the display.

» -E[k symbol disappears os soon as the oven
reaches the desirad temperature and oven
resumes opsrating in the funchion # was in
before the Booster funciion,

4. To cancel Booster function, louch the g
key with short intervals unil "Booster
aekive” appears on the display,

5. Touch the N key once. "Booster passive”
warning appears, Touch ™ to confirm

the sefting and —Elk symbol disappears on
the display.

008

Booster passive b

Using the kevlodk
You can prevent oven from being intervened
with by activating the Kevlock funcion,

Keylock can be used either when the
v s operating or not. Oven son be
switchad off by touching the \U key

even when the keylock Is activated whilg

the aven is operating.

Activating the keylodk
1. Touch® key with short intervals until
"Keylock pussive”™ appears on the

disploy. i2 symbol flashes on the display.

2. Touch A key for oncs 1o activate the
keviock. ABer activating the keylock,
"Key lock active” will oppear on the
display. Then, the = symbol will appeaor.

3. Touch ™ to confirm the setting.
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Key lock active

» Alter activating the keylock, "Keviock

[N
active” warning and IZJ symbol will appear
on the disploy when you press any key.

Ovan keys are not functional when the
Keviock funciion s aakivated. Keylodk
will ot be concelled in cose of power

outage.

Deuctivating the kevledk

1. Touch N key twice lo deastivate the
keylock. "Key lock passive™ nposors
on the display.

2. Touch™ to confirm the

II_|:D E| =

Key fock passive HE

on the display disappsars.

Using the dodk as on alarm

The alarm clock has no influence on the
funclions of the oven. It s only used as o
warning. For example, this is usefu] when
you ward to furn food in the oven of o cerigin
point of fime. Alarm dock will give o signdd
once the fime you set is over.

Mosimum alorm me can be 23 hours
e 55 minutes,

To set the alarm:

gao -

AMarm

1. Touch @ key with short intervals unii LA
symbol appears on the display,

2. Touch A/ kays to set the desired fime
and confirm the seting by touching the
M key. L) symbol remains §it after seting
the alorm fime.



3. After the alarm time is finished, L wil Cooking times toble
start fashing ond an olomm signal is

The timings in this chart are meant as o

heard. cuide, Timings may vary due to
4. Press any key to stop the alarm. temperoture of food, hickness, type and
To concel the alorse your owa preference of cooking.

1. Touch @ key with short intervals until L) Baking and roasting
symbol appears on the display.

2. Touch the N key uniil "00:007 appears
on the display and confirm the setting by
iouching the [ key.

» Alam is cancelied and L symbol

Vst rack of the oven is the bottom rack.

Sonking level Buck posifon Tamparnture Sooking Hme
number {2e} {approx, in
.
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Do not change the cooking femperature
afier cocking siorts in oo Fan Heating

Tips for baking coke

3

mode.

Tine bvvsd

If the coke is too dry, increase the
temperaiure by 10°C and decrease the
cooking lime.

If the coke is wet, use less liguid or
lower the temperature by 10°C

If the coke is too dark on top, ploce #on
a lower rack, lower the lemperature and
incrsase the cooking fime.

if cooked well on the inside but sticky on
the outsids use less liquid, lower the
temperature and increase the cooking
fime.

Tips for baking pastry

k3

i the postry is oo dry, increase the
temperature by 10°C and decrease the
cooking time. Dampen the loyers of
dough with o sauce composed of milk,
oil, egg and voghurt,

if the pastry takes foo long jo bake, poy
care that the thickness of the pastry you
hove prepored does not exceed the
depth of the fray,

it the upper side of the pasiry gets
browned, but the lower partis not
cocked, make sure that the amount of
sauce you have used for the postey is
not foo much of the botiom of the pastry,
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D not open the door during cocking in
the Eco Fan Heating mods.

Cooking Hme
{opprow. in

Try to scaifer the sauce equally betwaan
the dough loyers and on the fop of
pusiry for an even browning.

Caok the pastry in accordance with the
mode and temperature given in the
cooking uble. f the bottom part s still
ot browned enough, ploce it on one
lower rack next time.

tips for conking vegetables

®  {bthe vegelable dish runs out of juice
and gets foo dry, cook it in o pan with o
fidd instead of o fray. Closed vesssls will
preserve the iuics of the dish,

® o vegeloble dish doses not get cocked,
boil the vegetables belorehand or
prepare them liks conned foad and put
in the oven.

Ready meals funcions

Selecing the ready meals funciions

Ready Meals menu contains meal

programmes that are prepored for you by

professional cooks specially and stored in

the memory of the cantrol unit,

In this menu, lemperature, rack posiion,

weight and cooking funclions are set

automaticatly.

You con changs the weight and cooking

time according fo your meal and your taste.



To select the Ready Meals funcions:

1. Toueh @ key o switch on the oven.
Initial opsration screen appears when the
aven is furned on,

i you touch @ key bri m‘iy in this

appm s
T uurh tha @ bay

sacond fo swiich on/off ?hc oven,

2. Touch % key o select the Ready Meals
function disploy. In this step,
“Cokesfbreadsfiarts” and the B2
symbol appears on the display.

HO5 .

Cakes8breads&arls I

3. Touch A/ keys fo select the desirad
Ready Meals funcion main menu
{CakesBbraadsiiarts B Meat 8, Fish
. Meot Pouliry @ light meals 8,
Special ).

4. Touch the ™ key to confirm the Main
teal menu you have selected,

5. Touch A/ kevs fo select the desirad

maal {Cookies, Cake, Small cake, sticl.

] B HOsT

Cookies
4. Put your dish info the oven.

o3

7. Touch |> key to start cooking.
“Cooking” oppeors on the display.

i you touch [> key brielly in this
corser, "Keep pressed for 1 ossoond”
warning appears in the axt field.

Tauch the D key for longer than
second to sturt cooking.

8. Aber the cooking ts completed, "Good
appelite..” cppeors on the display
and alarm signal is heard.

o stop the olorm signal, just press
iy key.

"Bock” appearing on the disslay
while novigoting in the meal menu
alfows you fo refurn o the upger

Touch T key to switch to the
initiot function display.

SEL-EEIEN

Before starting to cook in the Ready Meals
meny, you can sef the weight depending on
the meal type you have selected. To do this:

t. Touch W key ofter selecting the desired
meal. "Weight” appears and the kg
symbol flushes on the display,

L HIE
- Weight )

2. Touch AN keys to set the weight and
confirm by touching the 4 key.

Cver will change the tempearature
and the cocking fime cuomatically
on basis of the weight change.

‘ou can only changs the weight for
meals for which o weight i

inclicated.

3. Touch D key fo start caoking.
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Ready Meals menu: Aay vary depending on the models

Dalyan (0 Chicke . Hame
meatball anchowy e mads

To soloct the steom ossisted

X A i vou touch |> key briefty in this
convenience food funciions:

soreen, "Keep pressed for 1 second®
D by to swi ’
1. Touch Wkay to switch on the oven, warning appears in the text feld,

Initial operafion screen appears when the

. Touch the [> key for longer than 1
oven is wmed on,

second ko siort cooking.

i you touch O) kay hrefhy in this ) [> ) .
soreen, Keep pressed for 1 second” i the U7 key is not touched within
s appears in ; e 5ec~onds, the oven will switch
iself off,
e \U key ger than 1
second to switch on/off the oven, & "Fill with 350 ml water® cppears on
the display.

P
2. Youch I key with short intervals until & ST
symbol appears on the display. In this ;‘k '”}: healh! o b _
) SF QUGS H
step, “Cokes&Breads&Tarts” o not use any other liquids apor
. oy water in the steam system.
appears on the disploy.

3. Touch A/ keys fo select the desirad 9. Open the dOC’flﬁfd add water through
Ready Meals funcion main menu the water inlet. ) symbol appears on
{CokesfbreadsBiarts 2 Meat B, Fish the display ogether with the audio
v Moot Pouliry @&, Light meals 83, warning when filling in water,

Special ). 1. Oven starts cooking and "Cooking”

4. Touch the [ key to confirm the Main appears on the disploy os soon us the
teal menu you hove selected. door iz closed.

5. Touch A/ kevs fo select the desirad 11 Alter the cocking is completad, "Good
meal {Cookiss, Cake, Small cake, o). appetite” oppeors on the disploy and

&. Put your meal into the oven. alarm signal is heard.

7 fouch |> key to stort cooking, » To stop the clarm signal, just press any key.

12.Open the oven door and foke out the

“Cooling™ appears on the display.
meal as soon as cooking completes.
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Close the oven door to siort the Automatic
Water Yoporization funcion

» In this step, “Disposing water” and the
required fime appsars on the display,

» 1t is important for your health not o use the
remaining water since the quality of the
water thot remains will deteriorate. Water
disposal smoothens the dirt in the oven and
allows it to be removed easily after cooking.
» Wipe inside of the oven with o cloth after
disposing of the water.

Using the water container:

Water confainer consisis of 2 pisces. Upper
piece removes the lime in the woter.
Assemble the lower and upper parts of the
container as llustroted.

Do not B more than 130 oo, otherwise the
water is not purified.

Remove the upper part and pour the water
into the oven with the lower part.

Remove the lime in the water container
vy apphying the following procedurs
cnce in every 4 useges. Dissolve 2
tecspoon of salt in o glass and pour info
the water sontainer. And then, wash the
lower container,

4

i Upper port
Z Lowsr part

Adding water

1. Pull the pitcher fllustrated in the Bgurs {1,

2. Pour water into the container until you
haar the signal sound. Observe the

amount of water from the water level
indicator {2}

i Plicher
2 Wotar

3 Yapour exit pipe
£

cator

Droinage pipe for excessive water

[The system waits of least 10 minutes for
vou to add water, i you do not add
wecter in 10 minutes, oven switches off,

T clean the pitcher, remaove # from the
oven and wash with water only.

Water level in the tank should be
checked through the water indicotor
hhile ndding water, If the woter level

sxoseds the funk full level, excessive

waster will run info the oven. Excessive
waster that runs into the oven can affed
cooking in desam assisted sulomatic
cooking progrommes and cou
condensution on the deor. In o

raer to

remove the excessive water
that has run into the oven before
couking starls.

if the oven is switched off before the
cooking i completed and ne cooking
function is selected within 2 minugtes,
“Ploase take the meal. Water will
svaporize.” mesage will o
the Text display as soon as the ave
switched on with D ey, Woter
disposal starts automatically after
around 1 minuls.

fon
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CAUTION

vopnrizaton,

Breod rdls, :
Seftings menu
Brighiness sefting

Brightnsss coan only be set when the oven is
switched off.

1. touch @ key with short infervals unt
"Brightness” appears on the display, 12
symbol Hashes on the disploy.

||-|:D EI =

Brightness EXe

)

Thers are 5 brightness levels, nomely |

2. 3,4 ond 4. Touch A~/ keys 1o selact

the desired level.
3. Touch™ to confirm the setting.

Arightness level decrenses o save
nowsr when the oven is switched
5 b restores 1o the set level again
when the oven is switched on.

» It returns fo the standby display. Only the
current ime appears on the display.

Yoice Level setling

Yoice level con only be set when the oven is
switched off.
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Steam assisted convenience food
menu
May vary depending on the models

Leg of lamb

1. Touch (D key with short infervals unﬁi
Woice leval" appears an fha display. 12

2. There are Z voice levels, namely 1 ond
2. Touch A/ kays to select the desired
lovel.

3. Touch ™ to confirm the setting.

» It returns to the siond-by display. Only the

current ime appears on the display.

Language setiing

Language con only be set when the oven is

switched off.

1. Touch @ key with short intervals untl
"Language” appears on the display. 12
symbol flashes on the display

1905

Language:English

HE

2. Touch A/ keys fo select the desired
language.




3. Touch ™ to confirm the setting.

» | returns o the stand-by display. Only the

current ime appears on the disploy.

Current Hime setting

Current fime can only be set when the oven

is switched off. I vou want to changs the

fime that was set during infiial setup:

1. Touch @ key with short infervals until
"Doy time" appears on the display. Time
and 12 symbol ashes on the disploy.
Touch AN keys 1o sef the time.

Oo00- ©

Set day time

2. Touch ™ to confirm the hour.
» I returns 1o the stund-by display. Only the
current ime appears on the display.

HO5

How fo operate the grill

Alter the function is selected, "Temperature”,
ook ime”, "Cook end time" and "Booster”
{rapid heoding} can be set.

3. Hyou want to change the femperature,

touch W once to reach the femperature
display.

4. Touch AN until the desired
temperature appears in the
Temperature/Weight Indicator feld.
Touch ™ 1o set the lemperature when the
desired value cppears on the display.

5. i cooking funcion, tempercture and dme
values are sultable, touch [> key to stort
cooking. Cooking storts and "Cooking”
appears on the display.

Switching off the grill

1. Touch D koy to switch off the oven.

WARNING
Close oven door during grilling.
Hot surfaces may couse burns!

Foods that are not suftable for
grilling corry the rsk of fire, Only
arill food which is suitable for

intensive griling heat.

Do not plocs the food oo far inthe
back of the grill. This is the hottest
area and fatty food may coteh fire.

Switching on the grill

1. Touch D key o switch on the oven.

2. Touch A/ 1o select the desired grill
function.

Grilling with eleciric grill

Cooking fhmes table for grilling
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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.

l DAMNGER:

Disnonnect the ;:‘rocii;cf from maing
supphy before starting maintenance and
cleaning works.

There is the risk of electric shock!

[ DANGER:

Adlow the product o cool down before
vou clean it
Hot surfuces may couse burns!

»  Cleon the product tharoughly ofter each
use. In this way i will be possible o
remove cooking residues more easily,
thus avoiding these from burning the
next fime the apphonce is used.

= Nospeciol cleaning agents are
required for cleaning the product. Use
warm water with washing liquid, o soft
cloth or sponge to cleon the product
and wipe it with a dry cloth,

* o Alwoys ensure ony excass liquid s
thoroughly wiped off after cleaning and
any spillage is immediately wiped dry.

* Do notuse cleaning agents thot contain
acid or chlorde o clean the siainless or
inox surfaces and the handle. Use o soft
cloth with o liquid detergent {not
abrasive] io wipe those paris clsan,
paying clffention 1o sweep Inong
direction,
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The surface might get domaged by
some detergents or ¢

Do net

aning maierials,

se aggressive defergents,
cleaning powders/crenms or any sharp
objects during cleaning.

D not use harsh obrosive deaners or
sharp metal serapers o clean the oven
doar glass since they can scratch the
surface, which may result in shattering of
the glass,

Do not use steam cleaners fo clean the

nce as this may cause an electric

s

shock.

Cleoning the pitcher

The pitcher sfops of o certain point when you
pull # towards yoursalf.

When vou continue pulling, # arrives of the
second stop point and stops again.

Hyou continue pulling olter this point it will
be removed.

You con clean the piicher under fop waote
after removing ik

Do not use chemical moteriols when
cleaning the pitcher. Use o

swer.

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

Do not remove the control
butions/kncks to clean the control
vanel.

Cantrol pansl may get damaged!




Cleaning the oven

To clean the side wall
1. Remaove the front saction of the side rack
by pulling #t in the ppposite direction of
the side wall.

Remave the side ruck completaly by
sulling i fowards you

3

Cotalytic walls

Side walls or just back wall of oven interior
may be covered with catalytic enamel.

The catalytic walis of the oven must not be

cleaned. The porous surtace of the walls is
selbcleaning by absorbing and converting

spitting fat (sieom and carbon dioxidel,

Steam Cleaning

It ensures eusy cleaning becouse the dirtis
quickly softened with woter drops
condensing inside the oven clter producing
stearn for o cerlain Hime.

Press O key to switch on the oven,
Make sure you have removed the food.
Prass A or N key to select "Steam
cleaning™mode.

a3 B3 e

4. Press [> key to start cleanin

i there is no water in the svs?em "?ﬁ H with

350 mi water” appeors on the displaved.

5. Fill up with water using the water
container supplied with your oven until
you hear the audic warning.
!

&, ) warning will be displaved when you
fill with encugh amount of water,

Risk for hecdth!
Do not use any other lquids apart
from waber in the steam system,

v f the temperature inside the oven is below

VOO C when the door is closed, clsaning

starts without delay. I inner temperature is

not below 100 € with the water Blled and

door closed, "Conling” message appears

on the screen.

» When inner temperature folls below 100 C,

cleaning starts avtomatically,

7. When cleaning staris, "Cleaning”
message s disployed.

» Steam is delivered info the oven until the

water of the system runs out,

Steaming lokes approximetaly 35
rinuies with the complately full
containgr. This time will be shorter for
fess water,

8. When the waier runs oul, "Wipe the
surfaces™ is disployed.

2. Open the door and wipe the inner
surfaces of the oven with o domp spange
or cloth,

When the cleaning is over {generally water

runs out], and remaining water should be

drained in any case. See Cooking Gulde

Functions, , Draining water,

Cloon oven ceiling

The grill element con be folded out for

cleaning the oven ceiling.

T, Loosing locking screws ot the grill
element with o screwdriver or a coin.
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The grill element folds down, it
remains anchored ot the oven
eiling.

M . ==t

La3

Fold the giill element 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 liquid, o soft cloth or sponge o
clean the product and wipe it with a dry
cloth.

Y use any horsh abrasive dleaners

rp matal sorapers for cleaning o
door. They could scrad
e and desiroy the gloss,

Front door inner gluss is coated 1o sasy
i Do not use any harsh

clean mater
abrasive deaners, hord metal sorapers,
scouring pods o bleach 1o dean front
door inner glass as they may scrotch the

surtace. This moy destroy the confing
material.
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Removing the oven door

1. Open the front door {11

2. Open the clips ot the hinge housing {2}
ot the right and left hand sides of the
front door by pressing them down as
Hustrated in the Hgure

1 Front door
2 Hinge
3 Oven

12 3

3. Move the front door fo halbway.

4. Remove the front door by pulling #
upwards to release i from the right and
left hinges.

Steps carried out
nrocess should
order to install the door. Do nat forget 1o
close the clips of the hinge housing
when reinstalling the door.

iring removing
: performed in reverse




Removing the door inner glass
The inner gloss panel of the oven door can
be removed for cleoning.

Open the oven door,

i Frame

2 Plastic pert

Pull towards yourself and remove the plastic
past instailed to upper section of the front
door.

B

4 123

Innermaost gloss ponel
Inner glass panel

Cuter glass ponel

J e N

Plastic gloss panel slotlower

As tllustrated in figure, roise the innermost
gloss panel [1] slightly in direction & and
pull it out in direction B.

Repeat the same procedure o remove the
inner glass panel {21,

The first step to regroup the door is
reinstalling inner glass panel {2},

As illustrated in figure, place the chamiered
comer of the gloss ponel so that it will restin
the chamferad corner of the plastic slot

[PO—

fnner gloss panel {2} must be installed into
the plostic slot close the innermost gloss

pansl {11

When instaling the Innermost glass panel {1},
make sure that the printed side of the panel
faces towards the inner glass panel.

it is important to seut lowsr corner of inner
glass panel into the lower plastic slot,

Push the plastic port towards the Frame untl
you hear o "click”.
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Replacing the oven lamp
DANGER:

Before replocing the oven
sure that the product is
from mains and cooled down i order 1o
avoid the risk of an slectrical shack.

Hot surfuces may cause burns!

lamg, make

cnnected

he oven lomp is o special slectric light
bull that can resist up 1o 300 °C. See
Technical specifications, page 11 for
details, Oven lumps can be obtained
from Authorised Servi
rechnician with licence.

aenis of

Position of lump might vary from the

Figure.

i your oven is equipped with o

square lamp:

1. Disconnect the product from mains,

2. Remove the wire racks as described. See
Cleaning the oven, poge 37.

3. Remove the protective glass cover with o
serewdriver,

4. Pull out oven lamp and replace #t with
new one.

5. Instoll the glass cover and then the wire
racks,
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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 approved repairer to carry out 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 built for domestic household use onby.

s The guarontee will be void if the product is installed or used in commerciol or nonresidentiod
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

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 experie
Tal 0845 éu? 234
Q345 403 1234

e-mailservics@Grundig.eo.uk

any difficully in ob s service please contact the Grundig Cusiomer Help-ti

&
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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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