BUILT-IN OVEN

USER MANUAL

GEBM 34000 XP




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” section on the Grundig website ot
www,grundig.co.uk fo register your 5 yeor warranty.

Grundig Helpline
0845 603 1234
0345 603 1234

Explonation of symbols
Thraughout this user manual the following symbols are used:

fmportant information or useful hints
about usage.

Warning of hazordous shuctions
with regard 1o Hife and property.

& Woarning of electric shock,

Warning of hot surfaces.

.ﬁ Warning of risk of Hre,
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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 applionce 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.

Instollation 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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n Important instructions and warnings for safety and environment

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.

B

Placing the wire shelf
and fray onto the wire
racks properly

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

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

Do not use the oven handle to
hang towels for drying. Do not
hang up fowel, gloves, or
similar textile products when
the grill 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 lamp to avoid the
passibility of eleciric shock.

*  Before the cleaning cycle,
remove dirts from exterior
surfaces and oven inferior with
a damph cloth. Remove all
accessories inside of oven.

*  Hot surfaces cause burns!
Do not touch the product
during self cleaning step and
keep children away from it
Keep ot least 30 minutes
betore removing the remnants.

®  During pyrolytic cleaning,
surfaces may become hotter
than with standord use. Keep
children away.

Prevention against possible fire

risk!

= Ensure all electrical
connections are secure and
tight 1o prevent risk of arcing.

= Do not use domaged cables or
extension cables.

*  Ensure liquid or moisture is not
accessible to the elecirical
connection poinh.

Intended use

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

*  This appliance is for cooking
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 manufacturer shall not be
liable for any domage coused
by improper use or handling
Brrors.

= The oven can be used for
defrosting, boking, 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 all parts of the
packaging according to
environmental standards.

= Electrical products are
dangerous fo children. Keep
children oway from the
product when it is operating
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and do not allow them to play
with the product.

*= Do not place any items above
the appliance that children
may reach for.

*  When the door is open, do
not load any heavy object on
it and do net allow children to
sit on it It moy overturn or

door hinges moy get damaged.

Disposing of the old product
Compliance with the WEEE
Directive and Disposing of
the Waste Produch:

This product complies with EU
WEEE Directive [2012/19/EU).
This product bears o classification
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

B/EM

domestic and other wastes ot the
end of its service life. Take it o the
collection center for the recycling
of electrical and electronic
equipment. Please consult your
local authorities o learn about
these collection centers.

Complionce with RoHS

Directive:

The product you have purchased

complies with EU RoHS Directive

(2011/65/EUL 1t does not

contain harreful and prohibited

materials specified in the Directive.

Package information

*  Packaging materials of the
product are manufactured from
recyclable materials in
accordonce with our Naotional
Environment Regulations. Do
not dispose of the packaging
materials fogether with the
domestic or other wastes. Take
them fo the packaging moterial
collection points designated by
the local authorities.



] General information

Cverview

7
6
H Conirol ponsl & Fan motor {behind sieel plute}
2 Wire shelf 7 Lamp
3 Tray 8 Top heoting element
4 Handle @ Shelf posifions
5 Front door
1 2 3 4 5 6

13 12 1 10 9 8 7
i Orven lnner Temperciure symbel & Tire and setiings key
2 Temperoturs indicator Held & Alarmkey
3 Shelf positions 16 Tempercturetime increase/decrense-
4 Function display navigate knob
5 Function number 11 Temperature/hoosier setiing key
& Current fime indicotor fisld 12 Return Key to function display
7 Start/stop cooking key 13 ONJOFF key
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Technicol specifications
s/ fsquene: B20240Y 7 50 Hx

... .

Fuse
Coble ype / eeciion
Cable length
External dimensions (height / widih / depih]
Bolloion dinions heiohl 0 el deni
Migin oven
boe oo

Grill mower consumplion 22 kW
" Basles: information on the energy label of electrdcal ovens |
F0304 siendard, Those values are determined under siondos
assisted heating [ any} funclions.

See. Installation, poge 12,

van in accordance with the Eb
isad with bottorop heater or fan

Technical specifications may be
changed without prior notice o improve
the quality of # {

o N igures in this manual are schematiz and
1 may not exactly match your product.

Volues stated on the product lnhels or in

o the documeniotion accompanying i are
hitained in loboratary condifions in
ancordanse with relevant standaords,
Depending on operational and
envirnamenial condifinns of the producy,
thesa valuss may vary.
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Package contents

Accassories supplied can vary
depending on the produst madel. Not
every socessory desoribed in the wer
manual may exist on your product,

Usar monual

Cven fray

Used for postries, frozen foods and big
reasts,

L]

Pastry tray
Used for postries such s cookies and
biscuits,

Wire Shelf

Used for roasting and for placing the
food to be boked, roosted or cocked in
casserole dishes to the desired rack,

Placing the wire shelf ond tray
onto the telescopic racks
properly

Telescapic racks allow you to install and
remove the rays and wirs shelf easily,
When using the troy and wire shelf with
telescopic racks, moke sure that the pine
af the rear section of the telescopic ruck
stands against the edges of the wire
shelf and tray.
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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,
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*  Surfaces, synthetic laminates and
adhesives used must be heot resistant
{100 °C minimum).

® Kitchen cobinets must be set level and
fixed.

= ibthere is o drower beneath the oven, o
shelf must be instolled between oven
and drawer.

= Carry the applionce with of lenst two
persans.

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

Do not install the applionce next o
cefrigerators or freszers. The heat
araittad by the applionce will lead 1o an
increased energy consumption of

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.




594
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590

595

700

T min 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

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

Installotion ond connection

#  Product can only be installed and
connected in accordance with the
statutory installotion rules,
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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 circuit or fire!

¥ Connecton must comply with national
reguiations.

* The mains supply dota must carrespond
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,

DAMGER:

Betore starling any work on the
slectrical instodlation, disconnect the
product from the maing supply.
There is the risk of eleciric 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

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
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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

16/EN

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 functions.

Future Transportation

®  Keep 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 tray 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.

minutes affer the oven is

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.




ﬂ Preparation

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

*  Cook more than one dish one alter
another. The oven will already be hot,

® You cuan save energy by switching off
your oven o faw minutes bafore the end
of the cooking fime. Do not open the
oven doar,

¢ Defrost ozen dishes before cooking

Tips for saving energy

The ollowing information will halp you to

uss your applionce in an ecological way,

and o sove ensrgy:

* Use dork colourad or enamel conted
cockware in the oven since the heat
transmission will be better.

s While cooking your dishes, perform o
preheating operation it is advised in

the user manual or cooking instructions, them.
» Do not open the door of the oven initial use
frequently during cocking. Doy time
#  Try to cook more than one dish in the B afore vou con use fhe oven. the fims
N SEE yau O 3@ e O B {
oven at the same fime whenever must be set. If the time is not sel, oven
haill not operate.
1 2 3 4 5 6
o 3
~ .
d
i
Jd

13 12 11 10 9 8 7
] Crver Inner Temperoturs symbol 16 Temperotursdimes incresse/decrecse-
2 Temperoturs indicator Held revigate knobs
3 Shelf positions 11 Temperature/hoosier setiing key
4 Function display 12 Return Key io function display
5 Function number 13 ON/OFF key
& Current fime indicater Held
7 Swri/slop cooking key
g Time and settings key
9 Alarm key
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Sat the time

1. Connect in the power cuble and switch
an the praduct’s fuse,

2. "00.00" appears and Q) symbol Hash on
the display. Turn the Menu novigotion
knob fo right/lelt to set the hour ssction,

3. Touch the key fo achivate the minute

section. Minute field and (D symbol fash
on the display. Turn the Menu navigation
knob to right/left o set the minute section,
4. Touch ® to confirm the sefting.
» i raturns fo the standby display. Only the
current ime appears on the display.

in cose of power outege or when the
nroduct is disconnected and
reconneciad in again, time seting menu
is displayed ogoin. The set day fime is
preserved in short power outages. In
such cases, you con continue by
confirming the fime value,

First cleaning of the opplionce

The surface might get domaged by
some detergents or cleaning materials,
Do not use aggressive detergents,
cleaning powders/creams or any sham
objecis during cleaning.

Do not use harsh abrasive cleaners or
sharp meltal sorapers o clean the oven
door gloss since they can scratch the
surface, which moy result in shaltering of
the glass.

1. Remove oll packoging moteriale.

Wipe the surfaces of the appliance with
o damp cloth or sponge and dey with o
cloth,

]

TR/EN

Initial heating

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

WARNING

Hot surfaces cause burnsl
Product may be
MNever tou @ haot burners, inner
sections of the oven, heaters and etc.
Kesp children away.

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

yhean s in use.

Electric oven

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

2. Close the aven door

3. Select Statfic position,

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

2. Operate the oven for about 30 minutes.

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

Grill oven

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

2. Close the oven door.

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

4. Operate the grill about 30 minuvtes.

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

el smell moy emit for o oo
s during the initial operation. T
sstte normal. Ensure thot the room is
well ventiloted to remaove the smoke and
small. Avoid directly inhaling the smoke
and the smell that emits,




E How to operate the oven

collect futs. Add some water in the fray

General information on
baking, roasting and grilling

for susy cleaning.

l WARNING
Hot surfuces cause burns!

Produnt may be hot when i is

Mever louch the hot burners

sections of the oven, heaters and el

Keep children away.

Always use heat resistant oven gloves

when puliing in or remaving dishes
into/from the hot oven,

DANGER:
Be coreful when opening the oven door

o SteGm Moy escape.

Exiting sisam can seokd your hands,
tace and/or eyes.

Tips for grilling

When medt, fsh and pouliry are grilled, they

guickly get brown, have o nice crust and do

not get dry. Flat pieces, meat skewears and
sausnges are porticularly suited for grilling

s are vageiubles with high water content

such as lomatoss and anians,

= Distribute the pleces fo be grilled on the
wire shelf or in the baking tray with wire
shelf in such o woy that the spoce
covered doss not exceed the size of the
heater,

# Shide the wire shelf or baking roy with
grill info the desired level in the over. It
you are grilling on the wire shelf, slide
the boking fray o the lower rack o

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.

Your oven is equipped with pop-out knob

that protrude when you press them,

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

2. When the cooking process is finishad,
turn the knob 1o off {upper] position and
press it inwards,
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13 12 1

i Owvern Inner Temperature symbal

2 Temperoiure indicator fieid

Ki Shelf positions

4 Function display

5 Function number

e Current firme indicator fisld

7 Star/stop sooking key

8 Tims and settings key

5 Alarm key

10 Temperoturstime increase/decrease-

navigate knob
11 Temperaturs/booster sefting kay
12 Return Kay io function display
13 ONJOFF key
DBisploy symbeols:
Rapid heating [Booster] symbol

Canking fime symbol

LTI

End of cooking fime symbol
Alarm symbol

Current ime symbol
Volume sefling symbol
Brighiness sefting symbol
Defrost symbel

o

Keylock symbol

e

Door open symbol
Oven inner temperahsre symbol

Maat probe symbol ¥

\r\%j

e Pyro symbal 7
LER
< Steam symbol *
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10

9 8 7
* Varies depending on the produat
model

Oven returns to stond-by display ofter itis

switched on and the current fime is set. Only

the current ime appears on the display.

Cinly the @ and kays are functional

when the display is in this status. You con

perform oll actions in the Seliings menu,

While the oven is hol, # s possible 1o see

inner temperature of oven by touching key C.

Select temperature and operating

mode

1. Touch© key to switch on the oven.

2. Initial operation screen appsars when the
oven is urned on,

This screen contains the recommended

temperature in the femperature indicator,

and the aciive heaters, funclion number and

recommended tray posifion appenr in the

funclion display.

ifyou touch @ key brigtly in thig
scrsen, the oven will give an
pudible warning. Touch the @ key
for longer than 1 second to switch
on the oven,

3. Turn the Menu navigation knob o

right/lsl i st the desired operating
rode (hunction)



Alter the funciion is selected, Temperature”,
“‘Cook ime”, "Cook end fime” and "Boostar”
{rapid heating] con be set.

4. Touchthe Ckey for once fo change the

EN IR
008

5. Turn the Meny novigation knob to
dight/left until the desired temperaiure
appears in the Temperature indicator.
Touch aC,Q or ® key once when the
desired value appears on the display. if
you do not touch any key, the set value
will be automatically confirmed ofter 10
secands,

6. 1 cooking funciion and fempercture

values are suituble, fouch D key to start

cooking. Cooking starts and ﬂ e
on the display. As the inner lemperaiure
increases, he level in the middie of the

200 D 2

ﬂ 1008

cisploy,

Switching off the elecivic oven
Touch @O key o switch off the ovan,

Rack positions {(For models with wire
grill}

it iz important fo place the wire grill onto the
wire rack correctly. Wire grill must be
inserted between the wire racks as Hlustrated
in the figure.

To achieve the best performance during
grifling, do not lef the wire shelf touch the
raar 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.

Function table

Funciion table indicotes the funciions that con
be used In the oven and thelr respactive
maximum and minimum femperatures.

Funciions vary depending on the
orodict model.

Maximum adjusiable cooking time in
modes except "warm keeping” function
s limited with & hours due to safely
FBOBONS.

While making any adiustment, reloated
symhols will Hosh on the display,

Vou can return to the funciion display by

touching P key in any screen.

Progrom will be cancelled in case of
nower foilura. You must reprogram the
oven.

Current ime connot be set while the
oven is operating in arvy function, or i
samb-cutomatic or Jull outomatic
programming is mode on the oven,

Evern if the oven is swit

s off, oven

spenad,

s up when the oven door is
Becommendead
tfempernture

Temperature
ronge {24}
s

S :

Funston
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Operating modes
The order of operating modes shown here
may be difterent from the crrongement on
vour product.
1. ?@g} and bottom heating

<0 | °

s
Dok

B ERY
&

il s

ii
B b
=

E&"‘

s
X
b

[

@ Focsd is heated simulianeously from the
top and botiom. For example, itis
suitable for cakes, posiries, or cakes and
casseroles in baking moulds. Cook with
one fray only.

= Sutteble rack posifion will be disployed
on screen.

2. Fonsupported bottom/top
%@a%ng

heaters is evenly di s?re buted throughow
the oven rapidly by means of the fon,
Cank with one fray.

3. ?@m Heoting

8"

s Warm air heated by the rear heater iz
evenly distributed throughout the oven
rapidly by means of the fon. 1t s suitoble
for cocking your meals in diferent rack
levels and preheating is not required in
most cases. Suitoble for cooking with
gl roys.,
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[When the oven doaris opened, the fan
moior will not run in order o keep the
hot air inside.

Ed

“3@“ funciion

T

[NGHS|

Top heating, bottom heating and fan
assistad heating ore in operation. Foad
is cooked evenly and quickly oll nround.
Cook with one tray only.

psxz& function

2I gy B
“TETj‘B

The bottom heating and fan assisted
heating ore in operation. Sullable for
b(}%im'; p%zm

Hc:t air heated by the Rl grill is
distributed very fostin the oven by
means of the fan. It is sultable for grilling
large amount of meat,

s Putbig or medivmsized portions in
correct rack position under the grill
heater for grilling.

= Setthe temperature fo moximum
leval.

= Tum the bood olter half of the
griling time.

iarc;e grilt ot the ceiling of the cven is in

operation. s suitoble for grilling lorge

amount of meat,

o Puibig or medivmsized portions in
corract ruck position under the grll
heater for grilling.



[P

. &aé‘mm heating

»  Setthe temperciure fo moximum
level,

e Turn the food after holf of the
grilling tims.

== « |

[NGH[S|

amc;?ﬁ grill ot the ceiling of the oven ks in

operation. Suftuble for grilling and

gratin dishes.

s Put smoll or medivmsized porfons
in correct shelf posiion under the
grill heater for grilling.

= Setthe temperature to maximurn
lavel.

s Turn the food after holf ot the
grilling fime.

Een Fan H@m%ng

To save power, you can usa this funclion
instead of the cocking operations that
you would perform by using Fan
Heoting of 160-220°C temperature
range. But, the cooking time will
increase o tle bit

Cooking Hmes related o this function
are indicated in 'Eoodan cooking’ toble.

IEIDc o

On y bottom heating is in operation. [t is
suitable for pizza and for subsequent
browning of food from the bottom,
E(@mp \Vil-Ta!

B0

13.

Used for keeping food of o lemperature
ready for serving for o long period of
Hime,

. @pemﬁ‘mg weith '§@m

The oven is not heated, Only the fan {in
the rear walll i In oparation. Suitable
tor thawing frozen gronulor food stowly
at room femperaiure and cooling down
the cooked food.

?ym?ygag economy mode

Thts funcion allows the oven to cean
itself of o high temperature. tis
recommendad for lightly soiled avens.
Read the description in the cleoning
section fo use this funclion see, poge 33

. ?ym%y&s&

Tﬁm function cllows the oven fo clean
iself of o high temperature. Read the
description in the cleaning section to use
this funcion see, poge 33
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How to operote the oven control unit

1 2 3 4 5 6

I T

13 12 11 10 9 8 7
] Owen Inner Temperoture symbol 2. Turn the Meny navigation knob to
2 Temperature indicator field right/left to set the desired operating
3 Shelf positions mode unction].
4 Function display 3. Touch the T key for once to change the
5 Funcion numbar temparaiure, "0 sym%:}oﬁ flushes
& Current fime indicotor Held ©
7 S/ stop cooking key = d:} ;
8 Time and setfings key IDDEI
¢ ; tarm key _ _ 4. Ture the Menu navigation knob o
10 Temperoiuredime increcse/decrsase-

right/lsh untl the desired tempernture
appears in the Temperaturs indicator,
Touch 0L or @ key once whean the
desired value appears on the display. If
you do nol fouch any key, the set value

nuvigats knob
11 Tempsroturs/booster sefting key
17 Return Key to funciion display
i

3 ONJOFF key

Enable sembautomatic operation wilt be sutomatically confirmed after 10
In this ocperation mode, you maoy adiust the seconds.

time pariod during which the oven will 5. For cooking fime, press ™ key for once
operate {cook fime}. to scroll i the "Cook fims” on the text
1. Touch @ key to switch on the oven, display. P symbo! flashes ot the same

time,

&, Turn the Menu navigotion knob to
right/left 1o set the desired cooking Hime
and confirm the setting by touching the

i you touch @ key brisfhy in thi

is
scrsern, the oven will give an

audible warming. Touch the @ key

for longer than 1 second 1o switch
on the oyen. © key. Once the Cook Time is set, I

wilt be displayed continuously.
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7. Put your dish into the oven and close the
door.
8. 1 cooking funchion, femperature and fime

values are sutebls, touch D key to start

cooking. Cooking sturts and Jj, appenrs
on the disploy.

i vou touch [> key briafly in this
coreen, the oven will give an
audible waming. Touch the D key
for longer than | second to star
cooking.

» The oven will be heated up 1o the prasst
temperature and will maintain this
termperature uniil the end of the cocking Hims
you selected. The oven lamp is It during the
cocking process.

All segments of the ﬂ symbol will light up
when the oven reaches the set
fempearaiire,

9. Affer the cocking is completed, the oven
will give an audible warming.
1070 stop the cudible warning, just fouch

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

Oven is switched off automatically ond
the current fime s displayed # you do net

e

touch the L7 key,
Switch on fully outomatic operation
In this operation mode you can adjust
cooking fime and end of cooking fime.
1. Touch @ key to switch on the oven,
2. Turn the Menu navigation knob to
right/left o set the desired opearating
mode {funciion].

3. Hyou want fo change the temperature,
touch Conce io reach the temperature
display.

enm“{iﬁje

008

4. Turn the Menu navigation knob o
right/lsh undl the desired temperature
appears in the Temperature indicator,
Touch CQ o ® key once when the
desired volue appears on the display, f
you do nol fouch any key, the set value
wilt be automotically confirmed after 10
seconds.

5. For cooking fime, press O, key for once
to scroll fo the "Cook Hime” on the text
display. I symbo! Hashes of the same
fime,

& Tuen the Menu navigation knob o
right/lelt to set the desired cooking time
and confirm the sefting by touching the
® key. Once the Cook Time is set, P
will be displayed continuously.

enm“{iﬁje

aan™

7. Touchthe ©® key twice for the End of
Cooking Tims. Meanwhile, = feshes in
the display.

Nk

mﬁ R

8. Turn the Menu novigation knob fo
right/left 1o set the desired end of
cooking fime and confirm the setting by
touching the ® key. Once the Cook end
time is set, N will be displayed
continuoushy.

9. Putyour dish info the oven and close the
door.
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10Uf cooking function, temperature, fime and
end of cooking fime valuss are sutable,

touch D key to start caoking.
» Oven timer automatically caleulates the
startup time for cooking by deducting the
cooking fime from the end of cooking time
you have set,
11, Selected opsrofion mode s ocivated
when the startup fime of cooking hos

come. Cooking storls and ﬂ GPEEOTS On
the display. Oven heots up to the
adiusted temperature. I maintuins this
femperature untl the end of the cocking
fime. The oven lomp i i during the
cooking process,

Al segments of the ﬂ symibol will
lictht up when the oven reaches the
set temperature.

12 After the cooking is completad, the oven
will give an audible warming.
1370 stop the cudible warning, just fouch

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

i you want to cancel the semi-
utmtic or autematic
srogramming alfter you have set
ther, you need to reset the cocking
fime. You can also switch off the
oven by touching the @ key if vou
Wt

Setting the booster (Guick heating}
Use Booster {rapid pre-heating] funcion to
make the oven reach the desired
temperature fusier,

Booster cannot be sslected in defrost,
eco-fan heoting and keep worm modes,
Booster saitings will be cancelled in
case of power cutuge.

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

OfF q:}e

008

2. Turn the Menu navigation knob to right

tor oncs. "ON" and =@ symbol appeor
on the display. Touch the G key o
confirm the seffing.

3. Hconking funclion and temperature

values are suitable, ouch D key to start

cocking. Cooking sturts and ﬂ appears
on the display.

» -E!E symbaol disnppsears s soon as the oven

reaches the desired smpercturs and oven

resumes operating in the function i was in
before the Booster function.

4. To cancel Booster Funclion, touch the T
key with short intervals until "ORN®
appears on the display,

5. Turn the Many novigation knob to left for

once. "OFF" will appear and E!E symbol
disappears on the display. Touch the G
key o confirm sefting.

Using the keylodk
You can prevent oven om being infervenad
with by activating the Keylock funciion.

Keylock con be used either when the
ven s operating or not. Gven can be
switched off by touching the U key

s activated whils

even when the kaylock |
the oven is operaling.




Bctivating the keylodk

1. Touch the @ key with short intervals unil
8 symbaol appears on the display. "OFF"
appears and the 8 symbol flashes on the
display.

Turn the Menu novigation knob o right
for ores o activate the keviock, "ONT
will be displayad once the kevlock is set.
Then, the E

ha

symbol will appear.

3. Touch @ 1o confirm the seifing.

> A?"?ef activating the keyﬁock an audible
warning is given and 5 symbol will appear
on the display when yvou press any key
{except Menu novigation knobl.

Crver keys are not funclional when the
Kaviock function is activatad, Keylock
viil not be concelled in cose of power

autage.

Deactivating the keylodk

1. Turn the Menu navigation knob to left for
twice to deaciivate the keylock.

» Key lock is deactivated and the = symbol

on the display disappsors,

Using the dodk as on alorm

You con use the clock of the product for any

warning o reminder apart from the cooking

programme,

The clarm clock has no influence on the

functions of the oven. tis only used as o

warning. For example, this is useful when

you want o tum bod in the oven ot o carkoin

point of fime. Alarm clock will give o signal

once the Hime vou set (s over.

tAgimum alarm Hme con be 23 hours
g 59 minutes,

1. Touch the D key. L\ symbol flashes on
the display.

2. Turn the Menu navigotion knob fo
right/lelt jo set the desired time and
confirm the sefting by touching the L\ key.
L\ symbol remains fit ofter setting the
alarm Hme,

3. Aker the alarm Hme is finished, L wil
start flushing and on olomm signal is
heard.

4. Prass any key to stop the olam,

To concel the alorm:

1. Touch the D key. L symbol Hashes on
the display.

2. Turn the Menu navigotion Knob to left
vt “ORO0" appears on the disploy
and confirm the sefting by touching the
D key.

» Alarm is cancell

disappears.

d and L) symbol
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Cooking times table Buking and roasting

bie Himings in this chart are meant as o Tst rack of the oven is the botiem ook
guids. Timings may vary dus o
ternparature of food, thickness, type and
your own preference of cooking.

Tovking Rock Tomparoturs {4} Looking Hme
lovel posiion {oapprox. in

number mEmE
R e
B T Y S e

-

-

I!I—

Benabinl b a e s e sl b eanar e e e el i ol B e s Bk
Saannd el BBl

{*"1In o cooking that requires preheating,
preheat af the baginning of cocking uniil the
thermastat lamp fums off
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Eco Fan Healing

Do not change the cooking temperature
after cooking starts in Eeo Fan Heoling
mode.

Dish Cooking lnvel
number

w&m ook

Cosen

Tips for E@@E&mg coks

s {fthe coke is foo dry, increcse the
temperature by 10°C and decrease the
cooking fime

# |l the coks s wet, use less liguid or
lower the temperature by 10°C

= {fthe coke is foo dork on top, place fton
o lower ruck, lower the temperaiure and
increase the cooking time,

e oooked well on the inside but sticky on
the cutside use less liguid, lower the
temperature and incraase the cooking
time,

“%’}p& for baking 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 compossd of milk,
oil, egg and yoghut,

= {f the pashry tokes too long to boke, pay
care that the thickness of the pastry vou
have prepared does not exceed the
depth of the way,

s {fthe upper side of the pasiry gets
browned, butthe lower part is not
cooked, make sure that the amount of
sauce you have used for the pastey is
not too much ot the bottom of the pastry.
Try to scatter the sauce equally between
the dough lavers and on the top of
pastry for an even browning.

-
e

—-ml—
i e o B G
Er— e —— e e s e

Do not open the door during cocking in
the Eco Fan Heating mode.

(I{mkmg time
a:apg}m:{@ in
i
o

ook the pastry in accordance with the
mode and temperoture given in the
cooking tuble. If the bottom part is still
not browned enough, ploce it on one
lwer rack next time,

Tips for conking vegetables

®  {bthe vegetable dish runs out of juice
and gets too dry, cook it in o pan with o
b instead of o fray. Closed vessals will
preserve the vice of the dish,

= o vegeloble dish doss not get cocked,
boil the vegetables beforshand or
prepare them liks canned food and put
in the oven.

Settings menu

Brighiness selting

Brightness con anly be set when the oven is

switched off.

1. Touch© key with short intervais until ©
symbo! appears on the display. ©
symbol Hashes on the display.

2. Thers ore 4 brightness levels, nomely 3
2,3 ond 4. Turn the Menu navigation
knob to right/lelt to select the desired
leval.

3. Touch @ to confirm the seffing.
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Brightness level decrenses 1o save

nower when the oven is switched
.t restores to the set level again

when the aven is switched on.

» It returns fo the standby disploy. Only the

current ime appears on the display.

Yoice Level setting

Yoice level con only be set when the oven is

switched off.

1. Touch the @ key with short intervals until
) symbol appears on the display. )
symbol Hashes on the display.

2

7. There are 2 voice levels, namely 1 cm::i 2
Turn the Menu novigation knob to
sight/left to select the desired level,

3. Touch Do confirm the setting.

» I retums o the stand-by display. Only the

current ime appears on the disploy.

Curvent Hime setting

Current fime can only be set when the oven

is switched off, Fvou want to changs the

fime that was set during Inffial setup:

1. Touch @ kay with short intervals until @
symbol appears on the display. Hour
field symbol Hashes on the display. Turn
the Menu navigation knob to righi/left 1o
set the hour,

2. Touchthe © key to cotivate the minute

section. Minute field and (O symbol Hash
on the display. Tum the Meny novigotion

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

3. Touch @ to confirm the hour,
» It returns to the stand-by display. Only the
current ime appears on the display,
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H@W to operate the grill

Before you can use the oven, the time
rmust be set I the Hime is not sel, oven
hill not operate.

WARNING

Close oven door during grilling.
Het surfoces moy couse berns!

Switching on the grill

T, Turn the Funclion knob to the desired gl

symbol.

Then, select the desired grilling

temperaiure,

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

» Temperature light furms on.

)

Switching off the gyill

1. Turn the Function knob o O flop)
position.

Switching on the grill

1. Touch© key o switch an the oven.

2. Turn the Menu navigate knob fo rdght/lelt
to select the dasired grill funclion.

After the funciion is selected, "Temperature®,

"Cook ime”, "Cock end fime” and "Booster”

{rapid heating} can be set.

3. Touch the Ckey for once fo change the
temperaiure. "7 C" symbal Hashes

4. Turn the Menu novigation knob to
right/left unil the desired temperaturs
appears in the Temperoture indicotor,
Touch TL or O key once when the
desired value appears on the display 1
vou do not touch any key, the set value
will be automatically confirmed after 10
seconds.

5. i cooking function and temperaiure

valves are suitable, much D key to stort

cooking. Cooking storts and ﬂ appeors



on the display. As the inner femperature Foods that are not sultable for
increases, the lavel in the middie of the grilling carry the rsk of Hre. Only
symbol also increases. grill food which is sutable for
intensive griling heat,

Do not ploce the food too far inthe
1. Touch @ key to switch oft the oven. back of the grill, This is the hottest

Switching off the grill

area and fuity food may catch fire.

Cooking thmes table for grilling

Grilling with electric grill

Shicer chisken

B
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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.

t DANGER:

Disconnect the product Fom mains
supply before siorting maintenance and
disaning works,

There is the risk of elscwic shock!

DAMGER:
Allow the product to cool down bebore

you clean it
Hot surfaces may cause burns!

* Clean the product thoroughly after sach
uss. In this way it will be possible 1o
remove cooking residues more sasily,
thus ovoiding these From buming the
next ime the opplance is used,

5 Nospecial cleoning agents ore
required for cleaning the product. Use
warm water with washing liquid, o soft
cloth or sponge fo clsan the product
and wips it with o dry cloth,

#  Ahwoys ensure any excess liguid i
thoroughly wipsd off alter cleoning and
any spillugs s immediately wiped dry.

® Do ot use cleaning agents that contain
acid or chioride o clean the stainless or
inox surfaces ond the handle. Use o soft
cloth with « liquid detsrgent {not
abrosivel o wips thoss pars clean,
paying attention o swasp in one
direction.
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The surface might get domaged by

some de
Do ne
cleaning powders/srenms or any sharp
objects during cleaning.

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

srgents or cleoning matericls,

2 aggressive detergents,

daar glass since they can scrotch the

surface, which may result in shatiering of

the glass.

Do not use steam cleaners o clean the
iunce as this moy cause an eleciric

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

Do not remove the control
butions/kncks to clean the control
panel,

Cantrol panst may get damaged!

Cleaning the oven

To cean the side wall

1. Remove the hont section of the side rack
by pulling # in the opposite direction of
the side wall.

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




Pyrolytic self-cleaning

l DAMGER:

Hot surfaces couse burnst
Do not touch the product during self
cleaning step and keep children oway
from it Keep ot least 30 minutes before
removing the remnanis.

The oven s equipped with pyrolviic self
cleaning. The oven is heated to approx.
480 °C and existing dirtis burned 1o oshes.
A strong smoke developmant may arise.
Provide for good ventilation. The pyrolysis
should be used after opprox. every 10th
oven usage.

1. Remove all accessories from the oven. In
models with side rack; do not forgst to
take out the side racks.

2. Betore the clsoning cydls, remove dirs
from exterior surfaces and oven inferior
with o damph cloth.

Do not clean the door gosket.
Fiberglass ga highly sensitive
e con gel damaged en

v,
in cose of o domage on the oven
door gaskat, reploce with the new
one from the outhorized service.

3. "Pyrolysis” 228 Select the pyrolitic funclion
{self-cleaning].

o0
222€C0}: i qdvised to use economic cleaning
function # the oven doss not hove oo much
dirt.
{f this function is used for heovy did, there
won't be sufficient cleaning. For such cases,
. . [ 4 .
pyrolysis funciion $4¢ should be applied after
. « L 44 .
econamic cleaning 193800 ycls Hnished.
The selfcleaning ime appears in the display
This duration can not be adjusted.
The end of self cleaning cycie can be
adiusted.

fe heolth of some birds s
exiremely sensifive o the fumes
iven off during the SelfClenning
cycle. Always move birds 1o anather
closed and well ventilated room.
Esep the kichen wellventiioted
during the Sell-Cleaning cycle.

4. Cven door connot be opened and lock

bymbci . appears on the fime display
during self cleaning. It remains locked for
o while after the pyrolysis funciion ends,
Do not force the dnar fock with handle

until fock symbaﬁ dcmppears
5. A¥ter o clean oycle, remove soil deposits
with vinegar wabsr,
Cleon oven door
To clean the oven door, use warm water with
washing Hguid, o soft cloth or sporge to
clean the product and wips it with o dry

oloth,

Dion't use any harsh obrasive cleaners
or shorp metal scrapers for cleaning the
sven door. They could scratch the
surface and destroy the gloss.

Front door inner gloss is conted 1o sasy
clean matericl. Do not use uny harsh
chrosive cleaners, hard metal scropers,

pads or bleach to clean front
gloss os they may sorotch the
ce. This may desiroy the coating

e

Removing the oven door

1. Open the front door (1]

2. 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 Higure.



i Front doar
2 Hinge
3

3

3. Move the ront door o halbway.

4. Remove the front door by pulling #
upwards fo releass it from the right and
lsh hinges.

o Noieps carried out during removing
1 arocess should be performed inreverse
arder to install the door Do not forget to

close the clips at the hinge housing
when reinsioling the door,

Removing the door inner glass
The inner gloss panel of the oven door can
be removed for cleaning,

1. Open the oven door,
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1 Plastic part

2 Frame

2. Pull towards yoursell and remaove the
plastic part installed to upper section of
the front door {11

51234
] Innermast glass paned
2 Second inner glass panel
3 Third inner gloss ponel
& Outer gloss pans!
5 Plastic glass panet soblower



As tlustrated in figure, roiss the innermost
gloss panel slighty in direction & and pull i
out in direction B.

4. Repsotthe same procedurs 1o remove
~ared and third glass ponels.

The Hrst step 1o regroup the door is
reinstalling second and thind inner glass
panals {2, 3}
As Eiius?rme& in figure, place the chambered
corner of the glass panel so that it will restin
the chamiered comer of the plastic slot.
Since the second and third inner gloss panels
are inferchongeabls, their order of
installation is not important,

When installing the innermast gloss ponel {1},

make sure that the printed side of the panel
faces towards the second glass pansl.

It s imporiant fo seat lower comers of oll
inner gloss panels info the lower plostic siots
{51

Push the plastic port towards the frams until
yau heor g ‘ool

Al gloss ponels must be reinstolied after
cleaning.

@]

Replacing the oven lamp
DAMNGER:

Be%w =€pioc ng the oven lomp, make

mo\i\,m‘ is disconnected

s and cecled down in order to
isk of an elecirical shack.

Mot surfaces may couse burns!

The oven lomp is o special electric ight
buth that con resist up 1o 300 °C. See
Technical 5 .,pe:u; ieafions, page 10 for
datails. Gven famps con be obluined
from Authorised Ssrvice Agents or

ie

nician with licence.

Position of lomp might vary from the
Higure.

E E &

i yvour oven is equipped with o

sequare famps

I, Disconnect the product from mains.

2. Remove the wire rucks os described. Ses
Cleaning the oven, puge 32.

3. Remove the profective gloss cover with o

screvwdriver,

4. Pull out aven lamp and repluce it with
new one.

5. install the gloss cover and then the wire
riscks.



Troubleshooting

Oven emils steam when it s in use.

* ris normal that steam escapes during operation. >>> This is not o foull.

Product smits metol noises while heating ond conling.

* Whan the metal ports are heated, they may expand and couse naise. »»> This is not o
fault,

Procucl does no operaie,

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

s Productis not plugged info the {grounded} socket. »>> Check the plug conneciion.

s Butons/knobs/keys on the control panal do not funciion, > Keylock may be enabled.
Please disable it {See. }

Oven light does not work,

e Oven lamp is delective. »>»> Replace oven lamp.

®  Power s cul. »p> Chack f there is power. Check the huses in the fuse box. I necessory,
replace or reset the fuses,

Cven does not heat,

= Function and/or Temperaiure ure not sel. »»> Set the funclion and the femperciure with
the Function and/or Temperaiure knob/key.

® Power s cub. >>> Check i there is power, Check the fuses in the fuse box. if necessory,
repluce or reset the fuses.

Consult the Authorised Service Agent or
rechnician with licence or the decler
hwhers you hove purchased the product
i vou can not remedy the frouble
although vou hove implemented the
instructions in this section. Never oftempt
o repalr o defective product voursslf,
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B Guarantee

Guorantes for Refrigeration, Cooking Applionces, Washing Madhines & Dishwashers
Your new Grundig product is guarantsed ogainst the cost of breakdown repairs for 5 years from the

date of the original purchose.

“Ploase visit the “support” section on the Grundig website ot www.grundig.eo.uk to
register vour 5 vear warranty.”

What is covered?

®  Repoirs necessary as o result of faulty moterials, defective components or manufacturing defect.
®  The cost of lunciional replocement parts, but excluding consumable fems,

#  The lobowr costs of @ Grundig opproved repairer fo carry out the repar,

What is not covered?

5 Tronsi, delivery or accidental damage or misuse and obuss.

= ‘vubme“ or uppearance ports, including keobs, Hops, handles or container lids.

# Accessories or consumable tems including but not Bimited to, ioe trays, scrapers, cullery baskets,
filiers and light bulbs.

¥ Repoirs required as o result of unauthorised repair or inexpert installation thot fails to meat the
requirements contoined in the user instruction book.

= Repalrs o products used on comm for nonresidential household premises,

* loss of trozen food in freezers or fridge/freezers {Food loss insuronce 1s often ind
hose

ad within your
insurance policy, or may be availoble separately from vour retailer )

hold contents

important notes

s Your Grundig product is designed and built for domestic household use onby.

s The quarontee will be void if the produst is insialled or used in commercial or nonresidential
domestic household premises.

5 The produsct must be correctly installed, located and opsrated in accordance with the instructions
contained in the Liser nstructions Booklet provided.

5 Professional installation by o quolified Bleetrical Domestic Ay
all Washing Machines, Dishwashers and Eleatric Cookers

# Gos Cookers must only be instolied by o Gas Sofe {or BORD GAIS] registered Sas Instoller,

®  The guorantes s given only within the boundariss of the United Kingdom and the Republic of
lreland.

#  The guorantes is applicable only to new products and is not ransterable if the product is resold.

" un'\ifg disclaims any liobility %m incidental or consequentiol domages.

#  The guorantes doss not in anyway diminish your statutory or legad rights.

stiance Installer is recommended for

i you experience any difficully in oblaining service please contoct the Grundig Cusiomer Helpline,
Tel 0845 603 1224

0345 603 1234
e-mailservice@Grundig.co.uk




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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