BUILT-IN OVEN

USER MANUAL
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Ploose roond this user manual frstl

Dear Cusiomer,

Thank you for purchasing this Grundig product. We hope thot you get the bast results from your
product which has been manufoctured with high qualy and siate-obtheart lechnology.
Tharefore, please read this enfire user manual and ali other ncoompanying documents carehilly
bsfore using the product and keep 1t as o reference for hture use. I you hondaver the praduct o
someone slse, give the user monuol as well. Follow oll warnings and information in the user
manual.

Remember that this user monual is olso applicable for several other models. Diferences betweaan
models will be identified in the manual,

Please visit the "Support” sechion on the Grundig website of
www.grundig.co.uk to register your 8 vear warranty.

Grundig Helpline

0843 603 1234

03435 603 1234

Explonation of symbels

Throughout this user manual the ollowing symbols gre used:

important information or useful hints
about usage.

Warning of hezordous situations
with ragard to life and property.

& Warning of electric shock,

Warning of risk of fire.

it Warning of hot surkaces.
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n Important instructions and warnings for safety and environment

This section contains safety
instructions that will help protect
trom risk of personal injury or
property damage. Failure to
follow these instructions shall void
any warranty,

General safety

*  This appliance can be used by
children aged from 8 years
and above and persons with
reduced physical, sensory or
mental copabilities or lack of
experience and knowledge it
they have been given
supervision or instruchon
concerning use of the
appliance in o safe way and
understand the hazards
involved.

= Children shall not play with the
appliance. Cleaning and user
maintenance shall not be
made by children without
supervision.

« Instollotion ond 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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persons which may also void
the warranty. Before
instatlation, read the
instructions carshully.

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

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

Elecivical safety

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

Only connect the productio o
grounded outlet/line with the
voltage and profection as
specified in the “Technical
specificotions”. Have the
grounding installation made by
a qualified electrician while
using the product with or
without @ transformer. Our
company shall not be liable for
any problems arising due to
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
instollation, maintenance,
cleaning and repairing
procedures.

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

The applionce must be
installed so that it can be
completely disconnected from
the mains supply. The
separation must be provided
by a switch built into the fixed
electrical installation,
according to construction
regulations.

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 trop the mains coble
between the oven door and
frame and do not route it over

#

hot surtaces. Otherwise, cable
insulation may melt and cause
fire as o result of short circuit.
Any work on elecirical
equipment and systems should
only be carried out by
avthorized and qualified
persons.

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

Product safety

&

The opplionce and its
accessible parts become hot
during use. Care should be
taken o avoid fouching
heafing elements. Children less
than 8 years of age shall be
kept away unless continuously
supervised.

MNever use the product when
your judgment or coordination
is impaired by the use of
alcohol and/or drugs.

Be coreful when using
alcoholic drinks in your dishes.
Alcohol evaporates at high
temperatures and may cause
fire since it can ignife when it
comes info confoct with hot
surfaces.
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Do not place any Hommable
materials close to the product
as the sides moy become hot
during use.

During use the applionce
becomes hot. Core should be
taken to avoid touching
heoting elements inside the
oven.

Keep all 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/jar moy cause it to burst.
Do not ploce boking trays,
dishes or aluminium foil
direcily onto the bottom 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 o clean the oven
door glass since they con
scratch the surface, which may
result in shottering of the glass.
Do not use steam cleaners to
clean the applionce as this
may couse an electric shock.
Placing the wire shelf and tray
onto the wire racks properly

B

It is important to place the wire
shelf and/or fray 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 function 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 applionce is
switched off before replacing
the lamp fo avoid the
possibility of electric shock.



Prevention against possible fire

risk]

e Ensure oll elecirical
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 o the electricdl
connection point.

Intended use

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

= This applionce is for cooking
purposes only. It must not be
used for other purposes, for
example room healing.

e 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 heoting
pUIPOses.

¢ The manufacturer sholl not be
liable for any domage coused
by improper use or handling
errors.

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

Safety for children

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

»  The packaging moterials will
be dangerous for children.
Keep the packaging materials
away from children. Please
dispose of oll parts of the
packaging occording to
environmental standards.

*  Electrical products are
dangerous fo children. Keep
children away from the
product when it is operoting
and do not allow them to play
with the product.

* Do not place ony items above
the appliance that children
may reach for,

*  When the door is open, do not
load any heavy object on it
and do not allow children 1o sit
on it It may overturn or door
hinges moy get domoged.

Disposing of the old product

Compliance with the WEEE

Directive and Disposing of

the Waste Producet:

This product complies with EU
WEEE Directive (2012/19/EU}.

This product bears a clossification
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symbol for waste electrical and
glecironic equipment (WEEE}
This product has been
manufactured with high quality
parts ond 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 o the
collection center for the recycling
of electrical and elecironic
equipment. Please consult your
local authorities to learn about
these collection centers,

Compliance with RoHS Directive:
The product you have purchased
complies with EU RoHS Directive

B/EM

{2011/65/EUL It does not
contoin harmbul and prohibited
materials specitied in the Directive.

Package information

*  Packaging materials of the
product are manufactured from
recyclable materials in
accordance with our National
Environment Regulations. Do
not dispose of the packaging
materials fogether with the
domestic or other wastes. Toke
them 1o the packaging material
collection points designated by
the local authorities.



] General information

Civerview

7
6
H Conirol ponsl & Fan motor {behind sieel plute}
2 Wire shelf 7o lamp
3 Tray 8 Top heating element
4 Handle @ Shelf posifions
5 Door

1 Function knob 3 Thermostat knob
2 Digital fimer 4 Thermostat lamp
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Package contents 3. Pastry tray
- ‘ = Used for postries such as cockiss and
Accassories supplied can vary biscuits
depending on the produst madel. Not .
avery aocassory described in the user
manual may exist on your product,
1. User moanual
2. Oven tray
*  Used for pasiries, frozen foods and big 4 Wire Shelf
roasts. = Used for roosting and for plocing the

Technical specifications

Yodioge / bequency

Fuse

...

Cable leng

Exiornal dimensions theight / widhh / depth)

Grill power consumption
Basics: Information on
SO380-1 /BT 603507 siondard, Those valuss

the ensrgy label of slectrical oven:

food i be baked, roasted or cooked in
casserole dishes to the desired rack.

min, 13 A

HOBWED Bl B el
593 mm/594 mm /567 mm

R B

given in accordonce with the EN

3

are determined under stondard load with

boltortop healer or fan assisted heating {if uny] funchions,

Erergy efficiancy closs s determined in acoordan

whether the relevant f
cookin
See. Installation, pugs 11,

%k

nciions exist on the product or not. 1-Coo
3-Turbo cocking, 4- Fan assisted bottom/top h

ce with the following prioritizotion depending on
king with ecodan, 2- Turbo slow
ating, 5-Top and botiom heating,

echnical specifications moy be
changed withaut prior nofice 1o improve
the quality of the product,

Figures in this monual ore schematic and
may not exactly maich your product.
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[Varlues stated on the product lobels or in
the documeniation uccompanying it are
shtained in laboratory conditions in
socordance with relevant standords,
Depending on operctional and

nental conditions of the product,
Q8 MGy vary.

BV
thase v




B Installation

Product must be installed by o quolified
person in accordance with the regulations in
force, The manufociurer shall not be held
responsible for domoges arising from
procadures carred out by unovthorized
persons which may olso void the warranty,

Preparation of location and eleciriod
insicliction for the product is under the
instalier's responsibility.

l DAMNGER:

The product must be insialiad in
aecordance with ol bonl elecirionl
regulations.

t DANGER:

Pricr to installation, visually check if the
product has any defects on it 1 so, do
not have it instailed.

Domaged products cause risks for your
safety.

Before installation

The applionce s intended for installation in
commercially avoilable kitchen cabinsts, A
safety distance must be left between the

applionce ond the kilchen walls and hirniture.

See figure bvolues in mml,

Surfaces, synthetic laminates and
adhesives used must be heot resistant
{100 °C minimum).

Kitchen cobinets must be set level and
fixed.

#ihare is o drower beneath the ovan, o
shelf must be instolled between oven
and drawer.

Carry the applinnce with of least two
persans.

The following installation drawings are
representotional and may not maich
exactly with your appliance.

Do not install the applionce next o
cefrigerators or freszers. The heat

raittad by the appliance v
increased energy consumption of

sad o an

cooling applionces.

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

if the cpplivnes hos wire handiss, push
the handies back inte the side walls oftes
moving the applionce.
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590

595

700

T i capucity as siated in the "Technical
specifications” table. Have the grounding
installation made by o qualified electrician
while using the product with or without ¢
transformer. Our compony shall not be licble
for any damages that will arise due to using

Installotion ond connection

«  Product can only be installed and
connected in accordance with the
statutory installotion rules,

=

Electrical connection the product without o grounding instollation

Ccnneift the product to o gmunded' in accordance with the local regulations.
outlet/line protected by o fuse of suitable
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DANGER:
The groduct must be connecied o the

mains supply only by an cuthorised and
qualified person. The produc's warranty
pariod siors only alfer carrent
instaiiation.

Manufacturer shall not be held
responsible for domages arising from
procedures corried out by uncuthorised
persons.

t DANGER:

The power cable must not be clamped,
bent or trapped or come info contact
with hot parts of the product,

A damaged power cable must be
replaced by o qualified elecircion.
Otherwise, there is risk of electric shock,

short circult or fire!

s Cannection must comply with notional
reguiations.
s The mains supply dota must correspond

to the dato specified on the type lobel of

the product. Open the front door to see
the type label,

*  Power cable of your product must
comply with the veloes in “Technical
specifications” toble,

DANGER:

Betore starling any work on the

slectrical instodlation, disconnect the
product from the maing supply.
There is the risk of sleciic shock!

Conneching the power cable

1. i o power cable is not supplied
together with vour product, o
power cable that vou would select from
the toble in accordance with the
slactrical installotion of your home must
be conneciad to your product by
following the instructions in cable
diagram.

This product must anly be cannected by o

qualified electricion such us o lechnicion

14/EN

from the local eleckricity company or NICEIC
registered contracior fo o suifable double
pole control unit with o minimum contact
clearance of 3 mm in ol poles. This contral
unit must be instalied accordance with the
IEE ragulation. Follure o obey this instruction
may cause operational prablems and
invalidote the product warraniy,

Additional protection by ¢ residual
current oiroult brecker is
recommended.

1

Open the terminal block cover with o

screvwdriver,

3. insert the power cable through the cable
clamp below the terminal and secure itio
the main body with the integrated screw
on cable clamping component,

4. Connect the cobles according 1o the

supplied dicgram.

TERMINAL BLOCK

BLUE

BROWN 1]

GREEN / YELLOW || 1 SUPPLY CORD

7

5. Aler completing the wire connactions,

close the terminal block cover.

4. Route the power cable so that it will not
get squeszed betwesn the product and
the wall.

Power cable must not be longer
thar 2m because of sufsty recsons,

Installing the product
1. Slide the oven inta the cabinel, align ond
secure it while moking surs that the



sowsr cable is not broken ond/or
frapped.

The builtin cooling fon cools both the builkin
cabinet and the front of the product

Secure the oven with 2 screws as Hlustrated.

For products with cooling fon

i Cooling fan
2 Control ponel
3 Door

Cooling fan continues to operate for
chout 20-30
switched off.

Final chack
1. Connect the powsr coble and switch on

the product's fuse,
2. Check the funcions.

minutes affer the oven is

Future Transportation

»  Heep the product’s original carton and
transport the product in it Follow the
instructions on the carton. you do not
hove the origingl carton, pack the
product in bubble wrap or thick
cardboard and tape it securshy.

»  To prevent the wire grill and rroy inside
the oven from damaging the oven door,
place o ship of cordboard onio the
inside of the oven door that lines up with
the postiion of the rays. Taps the oven
door o the side walls.

= Do not use the door or handle to lift or
move the product.

Do not place any objects onto the
product and move #in upright position.

Check the general oppearance of your
nroduat for any dumages that might
have ccourred during transportation.
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ﬂ Preparation

Tips for saving energy

The ollowing information will halp you to

uss your applionce in an ecological way,

and o sove ensrgy:

= Use dork coloured or enomel conted
cockware in the oven since the heat
transmission will be better.

»  While cocking your dishes, perform o
preheating operation it is advised in
the user manual or cooking instructions,

* Do not open the door of the aven
frequently during cocking.

*  Tryto cook more than one dish in the
oven af the same time whenever
possible. You can cook by placing twe
cooking vessels onto the wirs shelf,

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

¢ You can sove energy by swiiching off
yaur oven a tew minutes before the end
of the cooking time. Do not open the
aven door,

¢ Debost frozen dishes before cooking
them,

Initicl use
Time setling

Refore YOU COn Use the oven, the fime
st be seb i the fims is not set, oven
Wit opearais,

i Adiusiment key
2 Feylock
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Currant Hime
4 Alormvolume

5 Screen brightness sefting
& Pluskey

7 Minus key

8

Algrm symbol

Cooking time

o
o

@ End of cooking fime
i
|

Program key

While making any adiustmen, related
symbols on the clock will flash,

Symbol flashes  when the oven is first
powersd,

Set ime of the doy by touching ,,+7
“ keys.

After sefting the time, touch the IZ key or

DY gy

wait for 4 seconds. D Iis syrmbol will fush
and the tfime js set.

After seffing the fime, you can starf and end
the cooking by selecting the desired position
with femperature knob ond funcion knob.

It will increcse/move forward from
200
Symbol will appear on the screen \Uto
inform that the time of the day is not set.
The symbol will disoppear once the dme
is st

time of the duy is not set.

Current Hme seltings are canceled in
case of power fuilure. i neads to be
readjusiad,

Changing the Hme of the day

To change the fime of the doy you have

praviously sat,

1. Touch the i key to activate the ®
symbol,

2. Setthe fime of the day by touching ™
and "+ kays,



3. Afer sefing the time, touch the IZ key or
wait for 4 seconds.

NO) Symbeol fashes ond the time is sel.

Chonging screen brighiness

adiustment

1. For screen brightness sefting, touch the
= key fo activaie the L)) symbol

2. Set the desired brightness by touching "'
and 4+ keys.

» Brighiness level chosen on the screen will

be shown as =01 or J-0%0r 03

3. Aher setting brighiness, touch the 2 key
or wait for 4 seconds.

» QO symbol flashes and screen brightness is

set,

First cleaning of the appliance

hea surface might get domoged by
some detergents or cleaning materials,
Do not use aggressive delergents,
cleaning powders/creams or any sharp
ohiscts during cleaning,
Do not use hursh obrasive dleaners or
sharp meial scrapers to dlean the oven
door glass since they can seraich the
surface, which may result
> glass,

in shattering of

1. Remaove ol packaging motedals.

2. Wipe the surfuces of the applionce with
o damp cloth or sponge and dry with o
cloth.

nitial heating

Heat up the product for about 30 minvtes

and then switch it off. Thus, any production

residues or loyers will be burnt off and
removed.,

WARNING

Hot surfaces couse burnsl

Product may be hot when #is in usa,
Never touch the hot burners, inner
sections of the oven, heaters and sic.
Keep children oway,

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

into/from the hot oven,

Electric oven

1. Toke oll baking frays and the wire grill
cut of the oven.
Close the oven door.
Select Stotic position.
Select the highest oven power; Ses How
fo operale the eleciric oven, page 18,

5. Operote the oven for about 30 minutes.,

6. Turn off your aven; See How i operate
the eleciric oven, page 18

Grill oven

i Toke off baking roys and the wire gl
out of the oven.

2. Close the oven door.

3. Select the highest grill power; see How fo
operate the grill, page 24

4. Operots the grill about 30 minvtes.

5. Turn off vour gell; see How fo apercie
the grill, puge 24

Smoke and smell may emit for a couple
rs during the initic] operaiion. This
is quite normuol. Ensure that the room is
well ventiloted to remaove the smoke and
smell, Avoid dirsctly inhaling the smoke
and the small that emils.
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B How to operate the oven

General information on
boking, rousting ond grilling

N

WARNING

Hot surfaces cause burns!

Product may be hot when i is in use.
Never touch the hot burners, inner
sections of the oven, heaters and el
Kesp children away.

Always use heat resistant oven glaves
whern puliing in or remaving dishes
inte/from the hot over.

DANGER:
Be careful when opening the oven door

as skeam moy escape.
Exiting steam can scald your hands,
toce and/or eyes,

Tips for baking

&

%

Use nonsticky coated appropriote metal
plates or oluminum vessels or heat
resistant silicone moulds,

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

Select the corract rack posiion before
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

k3

Treating whole chicken, turkey and
lorge piece of meat with dressings such
as lemon juice and black pepper befors
cooking will increase the cooking
performance.

It takes obout 15 fo 30 minutes longer
to roast meat with bones when
compared ko roasting the same size of
meat without bones.

Each centimeter of meat thickness
requires approximately 4 1o § minutes
of cooking fime.
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= let meat rest in the oven for obout
1) minutes affer the cooking fime is over,
The tuice is better distributed ofl over the
roast and does not run out when the
meat s cub

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

Tips for grilling
When maat, fish and pouliry are grilled, they
quickly get brown, have o nice crust and do
not get dry. Flot pleces, meat skewers and
sausages are partcularly sulted for grilling
as are vegetables with high woter content
such as tomatoes and onions.

»  Distribute the pleces io be grilled on the
wire shelf or in the boking tray with wire
shelf in such o way that the space
covered does not exceed the size of the
heater.

»  Shide the wire shelf or boking tray with
grill info the desired level in the oven.
you are grilling on the wire shelf, slide
the baking iroy 1o the lower rack i
collect fats. Add some water in the fray
for susy cleaning,

Foods that are not suitable for
arilling carry the risk of fire. Only
grill food which is suitoble for

intensive griling heat,

Do not place the food too farin the
back of the grill. This is the hotlest
area and fotty food may coieh fire,

How to operate the eleciric
oven

Refore you con use the oven, the time
must be set. If the time i3 not sel, oven

haill not operate.




Select temperature and operating
maode

1 2
1 Function kack
i Thermosiar knob

Your oven is equipped with pop-out knobs

that protrude when you press them.

1. Press inwards o profrude the knob and
then turn it fo moke the desired setting.

2. Whan the cooking process is finished,
furn the knob fo off {upper} position and
press i inwards.

1. Sef the Temperaiure knob to the desired
femperature.

Z. Setthe Function knob to the desired
operating mode.

» Orven heats up to the adjusted fsmperature

and maintaing #. During heoting, femperaturs

lomp stays on.

Switching off the eledric oven

Tusn the function knob and temperature knob

to off lupper] position.

Rack positions {(For models with wire

shelf)

It is importoant fo place the wire shelf onto the

side ruck correctly. Wire shelf must be

insarfed batween the side racks os Hlushrated
in the figure,

Do not let the wire shelf stund agoinst the

rear woll of the oven, Slide your wire shelf o

the front section of the rock and seffle it with
the halp of the door in order to obiain g
good grill performance.

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

Operating modes

The order of operafing modes shown here
may be different rom the arrangement on
your product,

Top and bottom healing

Top and boltom heating are in

s heated
simultanecusly from the top and
bottom. For example, i is suiiable
for cokes, pastries, or cokes and

opsration, Foos

casseroles in boking moudds. Cook
with ane froy only.

Botiom heoting
Only bottom heating isin
operation. It is suitable for pizza

and for subsequent browning of
food from the bottom.

Fan suppeorted bottom/fop heating
Tog heating, botiom heating plus
tan {in the rear wall} are in
oparation. Hot alr is evenly
distributed throughout the oven
idly by means of the fon. Caok
with one fray only.

&

FOG
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Full grilt
A

GrilleFan
A

b

Booster

=l
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Large grill of the celling of the

oven is in operolion. It is suiiable

for grilling lorge amount of meat,

s Put big or medium-sized
portions in correct rack
position under the grill
haater for grilling.

s Setthe temperature to
maximum level,

= Tumn the food aber half of
the grilling fime.

Gritling effect is not os sirong o3 in

Full Grill

s Pyt small or medivm-sized
portions in correct shelf
position under the grill
haater for grilling.

s Setthe desived
fErmparaturs.

»  Turn the food after holf of
the grilling fime.

This funciion s used 1o heot the
oven rapidly; it is not suiteble for
cooking food.

s Select the desired
temperature after selecting
this funciion. Temperature
light turns on and oven is
haated,

= Light furns off alter the

heating process is

complated. Now select

the desired function o

cook your food.

Using the oven clock

1 Adjustrnant key

? Keylock

3 Current Hims

4 Alarmovolume

5 Sergen brighiness sefting
& Plus key

7 Minus key

8 Alarm symbol

& End of cooking fime
10 Cooking time

11 Progrom bey

Madmm Bme that con be set for end of
cooking i 5 hours 59 minutes.

Program will be concelled in case of
nower follure, You must reprogram the
over.

[‘A/hile making any adivstrents, reloted

symbols will flash on the display. You
rnust walt for o short fime For the sefiings
i take affect.

I no cooking seffing is made, ime of the
day cannot be sat,

Cooking time will be disployed once the
Looking starts,

CICHONS!

Cooking by specfying the cooking
Hime:

You con set the oven so that it will stap ot the
and of the specified fime by ssiing the
cooking Hme on the clock



1. For cooking tme, touch the © ey to
activate the M symbol.

2. Setthe desired brightness by touching '=’
/7 keys ko set cooking time.

» Onee the Cooking Time is set, Cooking

symbol will be displayed confinuously.

Put your dish into the oven.

4. Select operation mode and femperaiure.

5. After cooking process is completed, [
symbol will Hash on the screen, "End®
message appears and alarm signal rings.

& Alarm signal will sound for 2 minutes. To
stop the alam signal, just press any key.
Alarm will be silencad and current fime
will be displaysd,

2

i you mute the alarm by pressing
ay key, the oven will restart
perating.

Hyou press any key at the snd of

the alurm period, the oven will

restort operating.

7. Turn off the oven with the Temperature
knob and Funciion knob.

i yvou wont o set the end of cooking

time to o loter imes

After setiing the cooking fime on the clock,

you can sef the end of cooking fime o o later

firme.

1. For cooking tme, touch the © ey to
activate the M symbol.

2. Setthe desired brightness by fouching ™’
/7 keys ko set cooking time.

» Once the Cooking Time is set, Cooking

symbol will be displayed confinuously.

3. For end of cocking time key, touch the
O, key to activate the M symbol.

4. Set the desired brighiness by fouching *=°
/' keys to set end of cooking time,

» Alter end of cooking ime is set, =) syrmbol

and Pl symbol will appear on the screen

continuously. Once the cooking starts

symbaol will disappear,

5. Putyour dish into the oven.

6. Select operation mode and tempersture.

» Owven fimer automaticolly caloulntes the
stariup time for cooking by using the end of
cocking time and the cooking period vou
hove set. Selected operation mode is
activated when the startup fime of cooking
has come and the oven is heated up to the
set tamperaturs. It mainiaing this lemperature
uniil the end of cooking Hime.

7. After cooking is finished, 9] symbo
Hashes on the screen. "Bnd” message
appears and alarm signal rdngs.

8. Alorm signal will sound for 2 minutes. To
stop the alarm signal, just press any key.
Alarm will be silenced and current fime
wilt be displayed.

i you mute the alurm by pressing
ary key, the oven will restart
operating,

if you press ary key af the end of
the alorm period, the oven will
restart operating.

2. Turn off the oven with the Temperaiurs
knob and Function kneb.

Using the kevlodk

Activating the keylodk

You can prevent oven from being used by

actvafing the Keylock lincion.

. For sefiing, touch the IZ key to activale
the @ symbol.

» "CHFF messoge will appear on the screen

2. Activale the keyviook by touching the '+
key.

» The "On" message will appear on the

screen and @ symbol stays on the screen.

o Qvhen the Keylock funstion is activaled,
1 control pans! keys except for the key 15

onnot be used,

Yo deactivate the keviodd, touch the

1= key o activate the 8 symbiol.

» The "On" message will appear on the

screen,

2. Deuctivale the keyvlock by pressing the "=
' key.
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» Alter keylock has been deactivated, the
COFF message will appear on the screen
and the @ symbol disuppears,

Using the dodk us an alorm

You can use the clock of the product for any
warning or reminder aport from the cocking
programme.

The alarm clock has ne influence on the
functions of the oven. it is only used as o
warning. For example, this i useful when
you want o turn food in the oven of g cerlain
paint of ime. Alorm clock will give o signal
once the fime you set is ovar,

Te set the alarm dodk, touch the
(NG key to activate the L) symbol.

Maoximum alorm ime con be 23
hours and 59 minutes,

2. Setthe glorm Hime by pressing *=" /
keys.

» After alarm s set, L) symbol will stay on

the screen ond the alamm time will appeor on

the screen.

3. After alorm fime has elapsed, L symbol
Hushes and the alarm is heaord,

Turning off the olarm

1. To stop the clarm, just press any key.

» Alarm will be silenced and current time will

be displayed.

H vou want to cancel the alarm;

1. Pushthe © key to raset the alorm time
and activate the L symbol.

2. Press the "= key unil "BCRDO" appears
on the screen.

» Alarm is concelad,

o N the alorm fime and covking fime are
1 sef concurrently, shoriest ime will be

disployed.

Changing olorm tone

1. IZ activate the symbol by touching the
) syrbiol.

2. Setyourfone by pressing '=' / "+ keys.
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» Chosen olorm audio tone will appear on

the soreen os "Be01" or "he0%2%0r "h-03"

3. Aber the audio tone is set, ouch the 1=
key or wait for 4 seconds.

» QW symbol disappears and the audio fore

is seh



Cooking times table

Buking and roasting

bie Himings in this chart are meant as o
guids. Timings may vary dus o
ternparature of food, thickness, type and
YOUT oW pre?emnce of cooking.

xmm%ser pasition feg e:sg:spmm in
-S_ g =
-.-
: e !m B 1 5] &0 3 e
”am e
oty f Omelewst  } L3 2 ] go0
- _E_
om e _E_

rwea% Mw\% bakiin
e

Lag of Lamb

ine lovel

{cnsserale)

Turkey (2.5 kgl

-

.

**H e o cooking thot requires preheating,
prehsat at the beginning of cooking until the
thermostat lamp turns off.

Tips for baking cake

&

if the coke is oo dry, increnss the
temperature by 10°C and decrease the
cocking fime

if the cake is wet, use lass liquid or
lower the temperature by 10°C

i the coke is foo durk on top, ploce on
o lowar rack, lower the temperalure and
increase the cooking time.

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

Tips for boking postry

%

if the pastry is foo dry, increass the
temparature by 10°C and decrease the
cooking fime. Dampen the layers of
dough with o souce composad of milk,
oil, egg and yoghut,

Tab rack of the oven is the botom rask

B

2 i

»23

o
:

4‘3 o i\i)[mzxx,
dan iR a0y
3 25 min 220 then
138 Tf/’(}

i the pastry takes foo long to boke, pay
care that the thickness of the pasiry you
have preparsd doss not exceed the
depth of the tray.

i the upper side of the pasiry gets
browned, but the lower part is not
cooked, moke sure that the amount of
sauce you hove used for the pastry is
not too much of the bottom of the pastry.
Try 1o scotter the souce squally betwsen
the dough loyers and on the top of
pastry for an even browning,

Cook the pustry in accordance with the
mode and temperature given in the
cocking toble. If the bottom part is still
not browned enough, place it on one

lower rack next time,

Tips for cooking vegetables

i the vegetable dish runs out of juice
and geis tao dry, cook itin o pan with @
fid instead of a ray. Closed vessels will
preserve the iuice of the dish,
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» o vegetoble dish does not get cooked,
boil the vegetables betorshand or
prepore them like canned food and put
in the oven.

How to operate the grill

Befors you can use the oven, the Hime
must be set i the Hime i not sel, oven

ot operate

WARNING
Close oven door during griting.
Hot surfaces may cause burns!

Switching on the grill

1. Turn the Funclion knob to the desired grill
symbol.

2. Then, select the desirad grilling
fmraparaturs,

Grilling with sleciric grill

5
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3. Hrequired, perform o prebeating of
about 5 minutes,

» Temperature light turns on.

Switching off the grill

1. Turn the Function knob to O flop]
position.

/8\

Foods that are not suitable for
grilling corry the risk of fire, GOnly
arill food which s suitable for
intensive grilling heal,

Do not ploce the food too far in the
back of the grill, This is the holtest
grea and oty food moy cotch fire,

Cooking thmes foble for grilling

sependhng oo e




B Maintenance and care

General information

Servics life of the product will extend and the
passibiity of problems will decrease i the
product is cleaned af regular infervals.

DAMNGER:
Disconnect the product Fom mains
supply before siorting maintenance and

disaning works,
There is the risk of elscwic shock!

[ DANGER:

Allow the product to cool down before
you clean it
Hot surfaces may couse burns!t

¢ Cleon the product thoroughly alier each
use. In this way it will be possible to
remove cooking residuss more sasily,
thus avoiding these from burning the
next fime the apphonce is used.

s No special cleoning agents are
required for cleaning the product. Use
warm water with washing liquid, o soft
cloth or sponge fo cleon the product
and wipe it with o dry cloth,

= Always ensure any excess fiquid is
thoroughly wiped off afler cleaning and
any spitlage is immediately wipsd dry.

s Do onot use cleaning agents that contain
acid or chloride to clenn the stainless or
inox surfaces and the handle. Use a soft
clath with o liquid detergent {not
abrasive} fo wipe those pors clean,
paying olfention 1o sweep nong
direction,

The surface might get domaged by

some defergents or cleaning materials,
Do not use aggressive detergents,
cleaning powders/srenms or any sharp
objects during cleaning.

D not use harsh obrosive cleaners or
sharp matal serupers io clean the oven

daar glass since they can scrotch the

surface, which may result in shatiering of
the glass.

Do net use steam cleaners o clean the
coolionce s this may couse an elecic
shack.

Cleoning the control panel
Clean the control punel and knobs with o
damp cloth and wips them dry.

& Yoo not remaove the control
l buttons/knoks to clean the control

monel,
s H H
Control panel may get domaged!

Cleaning the oven

To clean the side wall

I, Remove the front section of the side rack
by pulling # in the opposite direction of
the side wall,

Remove the side rack completely by

)

Claon oven ceiling
The grill elemeant can be folded out for
cleaning the oven cailing,
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1. loosing locking screws ot the grill

Removing the oven door
element with o screwdriver or o coin i

2.

Open the front door {11

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

The grill element folds down. i
remaing anchored af the oven
eiling.

ha

Clean aven ceiling with o damp cloth,

3. Fold the grill element up again and
tighten the locking scraws with o
serewdriver or o coln,

Clean oven door

To clean the oven door, use warm water with

washing liquid, o soft cloth or sponge ko

/"

Front door

Hinge

Oven

12 3

clean the product and wipe i with o dry
cloth,

Don't use any harsh abrasive deoners
or sharp melol scrapers for cleaning the

over door. They could scrotch th

L

Move the front door to halbway.
Remove the front door by pulling it
spwards o releass i from the right and
left hinges.

surface and destroy the gloss.

Front door inner glass ks coated 1o sasy
clean motericl, Do not use ony harsh

abrasive deaners, hord metol scrapers,

Steps corred out during removing
nrocess should be performed in reverse
order o install the door. Do not forget 1o
close the clips ot the hinge housing
whaen reinstalling the door,

scouring pods of bleach 1o dean font
door inner gloss as they may scrofch the
surface. This moy destroy the conting
material,
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Removing the door inner glass
The inner glass panel of the oven door can
be removed for cleoning.

Open the oven door,

i Frame

2 Plastic part

Pull towards yourselt and remove the plastic
part installed to upper section of the Front
door.

4 123

innermost gloss panel
Inner gloss panel

Quter gloss ponel

e N

Plastic gloss ponel slotLower

As Hlustrated in figure, rofse the Innermost
gloss ponel [1] slightly in direction & and
pull it out in direction B.

Repeat the same procedure to remove the
inner glass ponel {2},

The first step to regroup the door is
reinstalling Inner glass panel {2).

As illustrated in figure, place the choamiered
cormer of the gloss ponel so that itwill restin
the chamferad comer of the plastic slon.

fnner gloss panel {2} must be installed into
the plustic slot close the innermost glass
pans! {11

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

it is important fo seot lower corner of inner
glass panel into the lower plastic slot,

Push the plostic port towards the frome untl
you hear ¢ "click”.
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Replacing the oven lamp
DANGER:

Betore replacing the oven lomp, moke
sure that the product s disconnected
from mains and cooled down in order 1o
avoid the risk of an electrical shock,

Hot surfases may couse burns!

e oven lamp is o special electric light
bulbs that can resist up o 300 °C. See
Technicol specifications, page 10 for
detatls, Oven lamps con be obiained
from Authorised Service Agents or
rechpician with licence.

o Nositon of lamp might vary from the
1 Ficure.

i your oven is squipped with o

round lamp:

1. Disconnect the product Fom mains.

2. Turn the gloss cover counter clockwise fo
remove i

3. Remove the oven lamp by luming it
counter clorkwise and replacs it with the
new one.

4. Instoll the gloss cover,
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Troubleshooting

Oven emils steam when it s in use.

= tis normal that steam escapes during operation. >>> This is nof ¢ foult,

Product smits metol noises while heating ond conling.

s When the metal ports are heated, they may expand ond cause noise. »> This is not o
fault,

Procucl does no operaie,

»  The mains fuse is defective or hos tripped. >>> Check fuses in the fuse box. If necessory,
reploce or reset them.

*  Productis not plugged into the {grounded] socket. »>> Check the plug connection.

*  Buttons/knobs/keys on the control panel do not function, > Keylock moy be enabled.
Plegse disable i, {See. Using the keylock, page 21}

Oven light does not work,

¢ Ovenlomp is defective. »»> Replace oven lamp.

o Power is cul. »p> Check i there is power. Theck the fuses in the huse box. f necessary,
replace or reset the fuses,

Cven does not heat,

¢ Funchion and/or Terperaiure are not set. >»> Set the function and the femperciure with
the Function and/or Temperaiure knob/key.

¢ In models equipped with o timer, the fimer is not adiusted. »>> Adjust the fime.

* i products with microwove oven, imer controls only microwave oven.)

= Power is cut, > Check i there is power. Check the fuses in the fuse box. f necessory,
repluce or reset the fuses.

Un models with timer) Clodk disploy is blinking or clock symbel is on,

s A previous power outage has ooourred. 22 Adjust the Hme / Switch of the product and
switch it on again,

Consult the Authorised Service Agent or
rachnicion with licence or the decler
where you hove purchased the product
iFyou can not remedy the irouble
although you have implemented the
insiructions in this section. Never aftempt
to repair a defecive product vourself,
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B Guarantee

Guarantes for Rebrigeration, Cooldng Applionces, Washing Machines & Dishwashers

e o produdt s guoranteed against the cost of breakdown repains for § vears from the
date of the migmaé purchase

new Grundig

"Please visit the Ysuppert” secton on the Grundig website af www.grundig.co.uk fo
register your $ year warraniy.”

What is covered?

s Repairs necessary as o resull of foulty materiols, defective components or manufaciuring defect,
s The cost of functional replacement parts, but excluding consumable ilems.

s The labour costs of o Grundig approved repairer fo carry out the repair,

Whaot is not covered?

= Transit, delivery or accidental domage or misuse and abuse.

®  Cabine! or appearance parls, including kaobs, flaps, handles or container lids.

®  Accessories or consumable ftems including but not Bmited 1o, ive trays, scrapers, cutlery buskels,
filtars and light bulbs.

5 Repairs required as o result of unauthorised repoir or inexpert installation that fuils 1o meet the
requirements contained in the user instruction book,

®  Repaoirs fo products used on commercial or nonresidentiol household premises.

= loss of frozen food in freezers or fridge/freeners [Foad loss insurance {s offen indh

he

ided within vour
ssehold contents insurance policy, or moy be available separately from your retotier )

imporiant notes

®  Your Grundlig produst is ée;ij}ﬁe’ and built for domestic household use ondy.

#  The guarantee will be void i the product is installed or used in commercial of nonresidenticl
domestic household premises.

#  The product must be correctly installed, locaied and operaiad in accordance with the instruciions
contained in the User Instructions Booklet provided.

#  Professions! installation by o qualified Elecirics] Domesiic Appliorce Insioller is recommended for
oif Washing Machines, Dishwashers ond Fleciric Cockers

& Gos Coockers must only be instolied by o Gaos Sofe {or BORD GAIS] registered Gas Installer,

#  The guorantes is given only within the boundaries of the United Kingdom and the Republic of
fredand,

= The guorantee is applicable o

y 1o new products and s not transferable if the product is resald,
ig disclaims any ability for incidental or consequential domages.
s The quarontee doss not in anyway diminish your statutory or legal rights.

T T
® Lo

Should you experience any difficulty in obiaining service please contact the Grundig Customer Helpline.
Tel: (0845 603 1234

D345 6031234
e-mailservice@Grundig.co.uk
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ﬂ Service

Placise keep your purchose receipt or other proot of purchase in o sole ploce; you will need to have #
should the product require offention under guoronies.

You should olso complete the details below; it will help us assist you when requesting service. {The
model number is printed on

atfixed 1o the appliance]

he Instruction Booklet and the serial number is printed on the Rating Label

Model Ma:

Serial Mo

Rataider:

Date of purchase:

For service under guarantes simply telephone the approprivte number below UK
Maoinlond & Morthern Irelond

0845 603 1234

Republic of Ireland

All Refrigeration, All Cookers
Washing Machines and Dishwashers
01 862 341

Before reguesting service please check the trouble-shooting guide in the Operaling
instructions as a charge may be levied where no fault is found even though your
product moy sill be under guorantes. Service once the monufocturers guaranies has
expired.

I you have purchused an extended guarantee please refer to the instructions contalned within the
axiended guoranies agreement document. Otherwise please call the appropricie number above where

Grundig, 1 Greenhill Crescent, Watford Herts WDIES 86U
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