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Plouse reod this user manuel frs

Dear Customer,

Fhank vou for purchasing this Grundig product, We hope thot vou gst the bast results from your
product which has been manufocturad with high quality and siateobtheart lmchnology.
Tharefore, please read this entire user manual and oll other accompanying documents carehully
before using the product and keep i as o reference for future use. IF you handover the praduct o
someone slse, give the user monual as welll Follow ofl warnings and information in the user
manual,

Remember that this user manual s also opplicable for several other models. Differences betweaen
models will be identified in the manual.

Plaase visit the "Support” section on the Grundig website of
wowrwe.grundig.co.uk o register yvour B yveor warranty,

Grundig Helpline

0845 603 1234

0345 603 1234

Explanation of symbols

Throughout this user manual the following symbols ure used:

importunt information or usebul hings
about ysage.

Waorning of electric shock,

Warning of hozordous situations
! with regard to life and property.

Warning of risk of fire,

i t Warring of hot swfoces.
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This section contains safety
instructions that will help protect
from risk of personal injury or
property damage. Failure to
follow these instructions sholl void
any warranty,

General safety

#

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

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

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

persons which may also void
the warranty. Before
installation, read the
instructions carefully.

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.

Electrical safety

=

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

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

Never wash the product by
spreading or pouring water



onto it! There is the risk of
glectric shock!

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

if the power connection cable
for the product is damaged, i
must be replaced by the
manufacturer, ifs service agent
or similarly quolitied persons in
order to avoid a hazord.
Only use the connection cable
specified in the "Technicdl
specifications”,

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

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

hot surtaces. Otherwise, coble
insulation may melt and cause
fire s a result of short circuit.
Any work on electrical
equipment and systems should
only be carried out by
auvthorized ond qualified
£ersons.

In case of any damage, switch
off the product and disconnect
it from the mains. To do this,
turn off the fuse ot home.
Make sure that fuse rating is
compotible with the product.

Product safety

&

The applionce and its
accessible parts become hot
during use. Care should be
taken to avoid touching
healing elements. Children less
than 8 vears of age shall be
kept away unless continuously
supervised.

Never 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 af high
terperatures and moy cause
fire since it can ignite when it
comes into confact with hot
surfaces.



* Do not place any Hommable
materials close to the product
as the sides may become hot
during use.

*  During use the applionce
becomes hot. Core should be
taken to avoid touching
heating 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 fin/jar may couse it to burst.

= Do not place baking frays,
dishes or aluminium foil
directly onto the bottom of the
oven. The heat accumulation
might damage the bottom of
the oven.

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

* Do not use steam cleaners to
clean the applionce as this
may cause an electric shock.

= Placing the wire shelf and fray
onto the wire racks properly

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

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

Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or
similar textile products when
the grill function is af open
door.

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

Ensure that the appliance is
switched off before replacing
the lamp to avoid the
possibility of electric shock.



Prevention agoinst possible fire

risk!

*  Ensure all slectrical
connections are secure and
tight to prevent risk of arcing.

* Do not use domaged cables or
extension cables.

®  Ensure liquid or moisture is not
accessible to the electrical
connechion poink.

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

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

Safety for children

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

*  The packoging materiols will
be dangerous for children.
Keep the packaging materials
away from children. Please
dispose of all ports of the
packaging according fo
environmental standaords,

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

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

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



Disposing of the old produe

Complionce with the WEEE Directive
and Disposing of the Waste Produen

This product complies with EU WEEE
Directive {2012/ 19/EUYL This product bears
a classification symbol for waste electrical
and slecironic equipment {WEEEL

This product has been manutoctured with
high quality parts and maoterials which can
be raused and ars suitable for recycling. Do
not disposs of the waste product with normal
domestic and other wostes of the end of iis

service fife. Take i 1o the collection center for

the recycling of electical and elecironic
aquipment. Pleass consult vour local
authorities fo leam about these collection
canters,
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Complionce with RoHS Directive:

The product you have purchased complies

with U BolS Directive {2011/85/EUL |

doss not contain harmbul ond prohibited

materials specitied in the Directive.

Package information

5 Packoging materials of the product are
manvfactured from recyclable materials
in accordance with our National
Environment Regulations. Do not
dispose of the puckaging moterials
together with the domestic or other
wastes. Toke them ko the packaging
matericl collection points designated by
the locol authorities,



Pl General information

Crverview

P O

Control ponel
Handle
Top oven

Main oven

~} O

o

Fan motor (behind stes! plote}
Lomp
Grill heating element

Shelf positions

LN G - N I

1 2 3 4
Top oven funciion knob
ONJOFF key
Program selsction key
Temperaturs S weight/booster sefiing key
Up/down keys {Menu step]

Display

67 89 10 11
OF kay

Time and selings key

Q3N

10

St/ stop nocking key
Top oven thermostat knab

Thermastat lamp for lop oven
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Package contenis

Accessories supplied con vary
depanding on the product model. Not
avery accessory described in the user

manual may exist on your product

User manueal

2. Qven tray

* Used for postries, frozen foods and big
rerants.

3. Wire Shelf

*  Used for roasting ond for placing the
food 1o be boaked, roasted or cooked in
cassarole dishes to the desirad rack

4. Small wire shel

»

It is placed into the ray [ supplisd] in
order to collect the dripping fot while
grilling 5o that the oven is ket claan,

TO/EN

Placing the wire shelf ond ray
onto the telescopic racks
properly

Telescopic racks allow you to instell and
remove the trays and wire shelf easily.
When using the froy and wire shelf with
slescopic racks, make sure that the pins
af the rear section of the telescopic ruck
stands against the edges of the wire

shelf and fray.




Technicol specifications

Volage /

roar lamp

5725 W

s given in aceordonce with ii’w Eh
=d under standard lood wii

Basics: information on the energy lobel of slectvical ovens
SUIS0-Y JIEC 603501 stundord, Thoss values are determin
boi!om~!op heater or fan assisted heating {if any] funciions,
Energy efficiency cluss is determined in accordance with the
whether the relevant funciions exist on the product or not. 1-Cooking with ecadan, 2- Turbo slow
cooking, 3- Turbo cooking, 4- Fon assisted hottom//iop heating, 5Top and botiom heating,

See. Insicllation, poge 12

ading on

Howing prioritization dey

clues stated on the product lobels or in
the documeniation accompanying it are
shtoined in loboratory cond
ancordance with releve

Techningl specifications moy bhe
changed witho prio? m? ioe fo improve

he quality of the

environmental cond
these values may vary,

ures in this ma

mary not exactly maich you
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B Installation

Product must be installed by o qualified
person in accordance with the regulations in
torce, The manufacturer shall not be held
responsible for domoges arising from
procedures carried oul by unauthorized
persons which moy olso void the warranty,

Preparation of lncotion and elecirizdl
instaiiction for the product is uader
sustomer’s responsibility,

DAMNGER:

The product must be instolled in
accordance with ol losal elecwrizal
ragulotions.

DAMNGER:

Prior to instollation, visvally check Hihe
oroduct has ary defecis on it H o, do

ot have it installed,

Domaged products cause rsks for your

sesbety.

Before installation

The applionce is intended for installation in
commercially availuble kichen cabinets, A
safety distance must be left between the

applionce and the kilchen wolls and furniture.

See figurs {values in mm).
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*  Surfaces, synthetic laminates and
adhesives used must be heat resistant
{100 °C minimumb

= Kichen cabinets must be sef lovel and
fixed.

= bthere is o drower beneath the oven, o
shelf must be installed belwesn oven
and drawer,

» Carry the applionce with af lsast two
persons.

= The following instollation drowings are
represenigiional and may not match
exactly with your applionce.

Do not install the applionce nexdt to
relrigerators o freezers. The heot
amitted by the opplionce will lead 1o an
increased energy consumption of
cooling appliances,

he door and/or handle must not be

ssed for lifling or moving the applionce.

if the applionce has wire handles, push
the handles bock into the side wao
roving the applicnce.




%

Instollotion and connection

®  The product must be installed in
accordance with all focal gos and
elecirical regulations.

Blecivicod connaction

Connect the product fo o grounded

outlai/line protected by o fuse of suitable

capacily as stated in the "Technicol

specifications” tuble. Have the grounding
installation made by o quolified electrician
while using the product with or without o
wansformer, Our company sholl not be liable
for any domages that will arise due to using
the product without o grounding installation
in accordonce with the local regulations.

13/EN



l DAMNGER:
The product must be connacied o the
maing supply onby by on authorised and
qualifiad par:.:)“ The product’s warranty
period starts only ofter correct
installatio
i\/‘xcmuff:cf;;*er shall not be Exeicﬁ
rasponsible for damages o
procedures carried out by

ing from
mufhus isac

persons.
DANGER:
The power cable must not be clamped,
Bent or rapped or come inie ©

with hot paris of the product,
A domaged power cable s
replaced by o fguc:l fed slecricion.
Otherwise, there is risk of electric shock,
short oirouit or firgd

= Connection must comply with notional
regulations

®  The mains supply datg must correspond
to the data specified on the type label of
the product, Open the front door o see
the fype lubel.

*  Power coble of your product must
comply with the values in "Technical

specifications” able.

l DAMNGER:

Before staring any work on the
alecirical installal isconnact the
product from the moins supply.
There is the risk of electric shock]

Connecting the power cable

1. i u power cable is not supplied
together with your product, o
powsr cable that you would select Fom

with the

slectical installation ot your homs must

be connected to your product by

the table In accordance

tollowing the instructions in cable
diwgrom.
This product must only be connected by a
gualified electricion such os o fechnicion
from the locd! eleciricity company or NICEIC

T4/EN

registered contractor 1o a suitable double-
pole control unit with o minimum contact
.iecsmnce of 3 mm in oll poles. This control
unit must be instuled accordance with the
EE regulation. Foilure to ohay this instruction
may cruse oparational problems and

invalidats the product warranty.

A dditi

et

protection by « residual
reaker is

TS CCHTHTIENG

B

Opan the terminal block cover with o

screwdriver.

3. Insert the power cable through the cable
clamp below the ferminal and secure 1o
the moin body with the integrated screw
on cable clamping componant.

4. Connect the cables according o the

supphied dingram.

SUPPLY CORD

5. Alter completing the wire connections,
close the terminagl block cover,

&. Route the power cable so that it will not
contact the product and get squeezad
betwesn the product and the wall

?oww cable must not be longer
than 2 m becouse of safety reasons,

Installing the produg

i, Shide the oven into the cobinet, olign and
secure if while moking sure that the
power cable is not broken and/or
rrapped.



Securs the oven with 2 screws as ilustrated.

For products with cooling fon

1
v
, I
—2
il
3
|
3

1 Cooling fan
2 Control panel
3 Door

The builtin cooling fan cools both the builtin
cabinet and the front of the product.

Cooling fan continues to operate for
chout 20-30 minutes after the oven is
switched off.

if you have cocked by progromming
the limer of the over, cooling fon will
olso be swilched off af the end of the
cooking time together with all funciions,

2,

F
i

nal check

Plug in the power cable and switch on

the product’s fuse,
Check the funcions.

Future Transportation

®

Keep the product’s origingl cardon and
rransport the product in i, Follow the
instructions on the carfon. F you do not
have the original carfon, pack the
product in bubble wrop or thick
cardboard and tape # securely.

To prevent the wire grill and tray inside
the oven from domaging the aven door,
place a stip of cardhoord onta the
inside of the oven door that ines up with
the position of the vrays. Tape the oven
door to the side waolls.

Do not use the door or handle to it or
move the product.

Do not ploce any obiscts onjo the
oroduct and move it in upright position.

Check the general appearance of your
oroduct for any damages that might
bave ocourred during ransportalion.




ﬂ Preparation

possible. You can cook by plucing two

Tips for saving energy . | L
The following informaotion will help you LODKIRG vessels oo fie wire shel.
: X . Cook more than one dish one ofter
use your applioncs in an ecological way, )
and to save energy: another, The oven will already be hot,

# e dark coloured or enamel couted
cookware in the oven since the heat

* You can save energy by switching off
vour oven o few minutes before the end

transmission will be betfer of the cooking fime. Do not open the
= B e .

5 While cooking your dishes, perform ¢
preheating operction f it is odvised in

oven door,
= Defrast frozen dishes before cooking

the user manual or cooking instructions. them.
® Do not open the door of the aven initial use
frequently during cocking. Doy time

®  Try to cook more than one dish in the

Bafore you con use the oven, the ime
must be set. f the time s not sef, oven

aven af the same time whenevar

il not operate.

14 1 12 11 10 9 8 7
1 Shelt positions 11 Ug/down keys {Menu step)
2 Function display 12 Temperoture/weighi/booster seiting key
3 Temperoture/weight indicalor field 13 Program sslection key
4 Owen Inner Temperoture symbol T4 OPN/OFF key
5 Current fime indicator field Language seiting
6 Convenience food selection display Language con only be set when the oven is
7 Stari/stop cooking key switchad off,
8 Time and seffings key 1. Connect the power cable and swilch an
9 OKkey the product's huse,
10 Text disploy

TE/EN



7. When you switch on the oven for the first
fime, “Language: English” appears on the

Teaxt display
3. Touch AN keys 1o select the desirad
language.

4. Touch ™ to confirm the seting.
» I retums fo the standby display.

2. Wipe the surtaces of the applionce with
a damp cloth or sponge and dry with o
cloth,

initiol heating

Heat up the product for about 30 minutes

and then switch # off. Thus, any production

residues or layers will be burnt off and

%ot the Hme removed.
NEN - WARMING
Dl_l Dl_l = ' Hot surfaces couse burns

Set day time

After selecting the language, "Time
seifing” appears on the Text display and

= symbol Hushes. Set the time with
AN keys,
2. Touch [ to confirm the time.
» I returns fo the stand-by display. Only the
current ime appears on the display.

HO5

in case of power oulage ar when the
craduct is disconnected and
reconnected again, fime setfing meny is
displayed. Howsver, the sef fime is
presarved in power cutages shorter than
20 minutes. In such cases, you con
cortinue by confirming the fime value,

First dleoning of the opplionce

The surface might get domaged by
some detergants or cleaning materals.
Do not use oggressive defergents,
cleaning powders/crearms or any sharp
obiscts during cleaning.

Do not use harsh abrasive clenners or

sharp meta! scrapers o clean the oven
door glass since they can scratch the

surface, which may resull in shottering of
the gloss.

1. Remove ofl packaging matericls.

roduct may be hot when itis in

Never touch the hot bumers, inner
sections of the oven, heaters and efc.
Keep children away.

Always use heot resistant oven gloves
when putting in or removing dishes
into/from the hot over,

Electric oven

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

2. Close the oven door.

3. Select Stafic position.

1. Select the highest oven power; See How

fo operafe the eleciric oven, page 18.

Operate the oven for about 30 minutes.

3. Tum off your oven; See How fo operafe
the eleciric oven, poge 18

Grill oven
Toke ofl baking travs and the wire gril
out of the oven.

2. Close the oven door,

3. Select the highest grill power; see How to
operafe the grill, poge 31,

4. Operate the grill about 30 minutes.

5. Tumn off your grill; see How fo operale

the grill page 31

wedl ventiloted to remove the smoke and
smell. Avoid directly inhaling the smoke
and the smell that emits,

17/EN



E How to operate the oven

General information on
baking, roasting and grilling

l WARNING

Hat surfaces couse burns!
Product moy be hot when i is in use.
Phaver touch the hot burmners, inner
sections of the nven, heoters and stc,
Keep children away.
Always use heat resisiont oven gloves
when pulting in or removing dishes
into/from the hot oven,

[ DANGER:
Be careful when opening the oven door

a5 shecm MmOy eseape.
Exiting steam can seald your hands,
tace and/or eyes.

”§°§§§§ for baking
Uss nonsticky coated appropriate metal
plates or oluminum vessels or heat
resistant silicone moulds.

®  Make best use of the space on the rack.

= Place the boking mould in the middle of
the shell.

= Select fhe correct ruck position 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

= Treating whole chicken, turkey and
lorge piece of meat with dressings such
as femon juice and black pepper belore
cooking will increose the cooking
performance,

=t fakes about 15 fo 30 minutes longer
to roast meat with bones when
compared fo roasting the some size of
meat without bones.

®  Each centimeter of maat thickness
requires approximaiely 4 to § minutes
of cooking fime.

TR/EN

Let meat rest in the oven for about

14 minutes ofter the cooking fime is over.
The iuice is better distributed oll over the
roast and does not run out when the
meat is cub.

Fish should be placed on the middle or
lower rack in o heatresistant plate.

Tips for grilling

When meat, fish and poultry are giilled, they
quickly get brown, have a nice crust and do
not get dry. Flot pleces, meat skewers and

sausages are particulardy suited for grilling
a3 are vegetables with high water content

such as tomatoes and onions

&

Distribute the pieces to be grilled on the
wire shelf or in the E}ai(m,g Tacsy with wir
shelf in such o woy thot the space
covered does nof exceed the size of the
heater,
Slide the wire shelf or baking way with
grill into the desired level in the oven. H
yOU are grilling on the wire shelf, slide
the boking troy 1o the lowar rack to
collect fats. Add some water in the fray
for easy clenning.

Foods that are not suitable for
grilling cor r‘y the risk of fre, Only
arill food which is suitable for

intensive griling heal.

Do not place 1 the food 106 far in the
Back of the grill. This is the hottest
arsa and falty food may cotch fire,

How to operate the eleciric
oven

Before you can use the oven, the fime
st be set IF the Hime is not set, oven
will not operate.

Your oven is equipped with pop-out knob
that protrude when you prass them.

i

Prass inwards o protrude the knob and
then turn it 1o moke the desired setting.



14 1 12
1 Shelf positions
2 Functi )
3 Tempera weight indicaror Held
4 Crven Inner peroture symbol
5 Current time indicator Held
& Convenience food selecion display
7 Stori/stop cooking key
8 Time ond seltings key
9 Ofkey
10 Text disploy
i1 Up/down keys {Menu step)
12 Temperature/weight/booster setting key
13 Program selection key
14 ONJOFF key
Display symbols:
- Rupid heating {Booster] symbol
= Cooking fime symbol
=) End of cooking fime symbol

S0 P

Algrm symbel
Current fime symbn]
Setings symbol
Defrost symbal
Keylock symbol
Door open symbol

1

2. When the cooking process is finished,
rurn the knob 1o off {upper] position and
press i inwards,

10 9 8 7
Meat probe symbol *

s

Pyre symbol ¥

Steam symbal ¥

Varies depending on the product
model,

Crvan returns to stanckby display ofter itis

e

switched on and the current time is sat. Only
the current time appeors on the display.

Only the @ ond
when the display is in this status. You can

perform oll actions in the Settings meny, See

keys are funciional

Seftings menu, poge 30,
Fyou tauch ® key briefly |
“Keep pressed for | second” warning

appears in the text field. Touch the @

second 1o switch

key for longer than |

on the oven,

M5

Keep pressed for 1 second

1O/EN



Select temperaiurs and operaling
mode

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

2. initiol operation screen oppears when the

E‘DID'“

S

|
| | 1
2 3 4 5

i Shelf positions

2 Funcion display

3 Temperahure/weight indicotor fleld
4 Current fime indicotor feld

5 Text display

This screen contoins the recommended

temperature ynder lemperature/weight

indicator and the active heaters and

recaommended ray position in the function

disploy.

3. Touch A or N keys to selsct the desirad
aperating made {funciionl.

Alter the function is selecsd, "Temperature”,

"Cook fime", "Cook end time” und "Booster®

{rupid heating} cun be set.

4. Hyou wantio change the temperature,

touch ¥ once fo reach the tlemperature
disploy.

Temperature I

5. Touch AN until the desired
tfemperature appears in the
Temperature/Weight Indicator fiald.
Touch ™ 1o set the temperature when the
desired value appears on the display.

4. 1 cooking function and temperature

volues are suitable, fouch D key to start
caoking. Cocking staris and "Cooking™
appears on the display.

enufﬂ 00

Caoki
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[f the oven door is opened during

cooking, "Door open” warning and

symbo! appeors on the disploy.

i vou touch [> kery briefly in this
soreen, "Keep pressed for 1 second”
warning appears in the text feld,
Touch the D key for longer than 1

second o siart cocking.

Switching off the eledric oven
Touch @ key fo switch off the oven,

Rack positions (For models with wire
grill}

i is important Io place the wire grill onto the
wire rack comectly. Wire grill must be
inserted betwsan the wire racks as flustrated
in the Hgure.

Do not let the wire grill stond against the rear
wall of the aven, Slide vour wire grill 1o the
front section of the rack and setle it with the
help of the door in order 1o obicin o good
grill performance.

Function table

Function table indicates the functions that con
be used in the oven and their respactive
mendmum and minimum temperatures.,

Funciions vary depending on the
oroduct model.

Due to sofety reasons, maximum time
that con be set for “Cook fime” is limited
with @ hours ot all positions aport from
“Warm Keeping” and “Low Temp.
Cooking” functions.




hile moking any adjustment, related
symbols will Hash on the display.

E

Progrom will be concelled in cose of
ower foilure. You must reprogram the
oven.

Current ime cannot be set while the
oven is aperating in any function, or if
semiautomatic or full cutomatic
programming is made on the oven.

Fven if the oven is switched off, oven
famp lights up when the oven door is
opened.

Function Recommended | Temporniune
temperaiure ronge |0}
e

Fan H’ 40280

hent thottom
40280

ICR2]|S]

?ﬁ%i r§ 'i“?ﬁ{ri
cﬁ@i:;a
_

Operating modes

All functions in your oven lincluding the main
oven) are described in this section.

The order of operating modes shown here
may be different from the arrangement on
your product.

Static

Food is heated simulanecusly from the top and
bottom. It is suitable for cakes, pastries, or cakes
and cassercles in baking moulds. Cook with one
trary.

00" 008

Static

Statictfan

Hot air heoted by the bottom and top heaters is
svenly distributed throughout the oven rapidly
by maans of the fon. Cook with one tray.

I0-0H

Static+fan

HE

Fan heating

Warm air heated by the rear heater is evenly
distributed throughout the oven rapidly by means
of the fan. It is suitable for conking your meals in
different rack levels and preheating is not
required in most cases. Suitable for cooking with
sl roys.

:D 80"

hen the oven door is opened, the fan
motor will not run in order o keep the
hot air inside.

I0-08

Fan heating I

Multi (3-D) cooking

Top heating, bottom heating and fan ossisted
heating ore in operation. Food is cooked evenly
and quickly oll around. Cook with one fray.

cfs’

006

Mokicooking (30)

Fan heot.tbottom

Bottom heating ond fon assisted heating {in the
rear woll] are in operation. Sulloble for baking
pizz.

e 10008

Fan heat.+bottom




Full grilleFan
Het air heated by the full gril buted very
%mf = the oven by means of the fon. It is sultable

I0-0E

Full grilleFan I

= Pyt big or medium-sized portions in
correct rack position under the gril
heater for grilling.

#  Setthe lemperoture fo maximum level.

*  Turn the food cher holf of the grilling
Hime.

Fusll grill
Large grill of the celling of the over s in
operation, Its suilable for g

fing lorge amount

I0-0H

Full gril i

* Pt big or medivmesized porfions in
correct rack position under the gril
heater for grilling.

® Setthe fsmperciurs B maximum fevel.

= Tum the food ofter holf of the grilling

fimea,

i@w Corill

arill ot the ceiling of the oven is in

I0-CH

Low grill

e Pyt smoll or medivmesizad portions in
correct rack position under the grill
heater for grilling,

®  Sstthe temperaiure 1o maximum level

®  Turn the foad alter half of the grilling
Hme,

22 /EN

Slow cooking/Foo Fon Heating

To sove power, you can use this ungiion instend
of the cooking operations that you would
parform by using Fan Heating <t 160220 °C
temperature ronge. However, the cooking fime
will increase o Hitle bit.
Cooking tmes related 1o this

function are

indicated in “Slow cooking/Ece Fan

008

Eco Fan Heating

Bottom Heating

Only boltors healing is in operation. # s suitable
foor pizzo and for subsequent browning of food
from the boitom

008

Bottom heating

Werm koeping
Used for keeping food o

fa temperoture ready

008

Warm keeping

Low temperaiure cooking
Lisad for cooking ot low lemperaiures in

s longer

Defrost
Suitable for thowing frozen granulor food slowly
ai room tempe ooling down the

ke

008

Defrost




How o operote the oven contral unit

Cbi=ine
IUE @ pmans

| O|D

14 1 12 11 10 9 8 7

T Shelf positions 2. Touch A or N keys to select the desired

2 Function display operating mode {function),

3 Temperature/weight indicator field 3. Hhyou wantto change the lemperature,

4 Ovenlnnerd fr.apermure symbol touch W once fo reach the lemperature

5 Current fime indicator field display.

6 Convenience food selection display

7 Start/stop cooking key IUDE

& Tirme and seftings key Temperature

9 OKkey 4. Touch A/ until the desired

10 Text display temperature appears in the

H Up/down keys {Menu step) Temparature/Weight Indicator field.

12 Tempsroturs/weight/booster selting kay Touch ™ to sof the temperaiure when the

13 FProgram selection key desired volue appears on the display.

14 ONJOFF ey 5. For cooking time, press ® key for once

Enable semib-outomatic operation to scroll to the "Cook time” on the text

In this aperaiion mode, you moy adjust the display. Pl symbol flashes ot the same

time period during which the oven will fime.

oparate {cook timel, 4. Touch A/ kays to set the desired

1 touch D key to switch on the oven, cocking fime ond confirm the seliing by
touching the M key. Once the Cook

F you fouch ) key briefly in this Time is set, I will be displayed

screen, "Keep pressed for 1 second”
warning appears in the text feld.

continuously.

key for longer than |1
to swiich on the oven. Cook fime
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7. Put your dish into the oven and close the
daor.
A, {f cooking function, temperature and time

values are suitable, touch D by to start
cooking. Cooking stords and "Cooking®
appears on the disploy.

If you tauch [> key briefty in this
scresn, "Keep pressed for 1 second”

warning appears in the ext Held,
Touch the L7 key for longer than 1

second to start cooking,

» The ovan will be heoted up 1o the presed
tamperature and will maintain this
tempearature until the end of the cooking time
you selected. The oven lamp is lit during the
cooking process.

Al segments of the inner oven
amparature symbol {4} will turm on
when the oven reaches the set
femparature.

9. Aber the cooking is completed, "Gooad

appeiite... Press L7 to confinue™
appears on the display and alorm signdl
is heard.

To stop the olorm signal, just touch any
key. Oven will continue opsrating ot the

seleceted mode i you lbuch U7 key,
Alarm stops.

11.0ven is switched off automatically and
the current fime is disployed if you do not
touch the |> kay.

Switch on fully automatic operation

In this eperaiion mode you can adjust

cooking fime and end of cooking time.

1. touch @ kay to switch on the oven,

2. Touch AN or N hays 1o select the desired
operating mods {function).

3. Hyou want to chunge the temperature,

touch W oncs to reach the femperaiure
display.

24/EN
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I0-08

Temperature

4. Touch AN untit the desirad
temparaturs appears in the
Temparature/ Waight Indicator feld,
Touch [ to set the temperolure when the
desired value appears on the display.

key for once

o

For cooking time, press
to scroll fo the "Cook time” on the text
display. P symbol flashes at the same
firne.

4. Touch A/ kays to set the desired
cooking time ond confirm the setting by
touching the & key. Once the Cook
Time is set, I will be displayed
continuously.

0-ao~

Cook fime

7. Forthe end of cocking fime, touch ©
with shot intervals until "Cook end
time" appears on the text display.
Hlushes of the same time.

008

Cook end time

8. Touch A/ keys to set the desired end
of cocking fime and confirm the setting
by touching the & kay. Once the Cook
end time is set, A will be displayed

confinuously.

O 4 - . H - . 5

$. Put your dish into the oven and close the
door,

10U cooking function, femperaiure, fime and
and of cooking time values are suitable,

touch [> key to start cooking.
"Weiting” appeors on the display.
» Oven fimer automatically caloulates the
starfup time for cooking by deducting the
cocking ime from the end of cocking fime
you have seb.



11.Selected operation mode is activated
when the startup time of cooking has
come, "Cooking”™ cppears on the
display and the oven is heated up fo the
set tempercivre. [ mainiains this
tempercture until the end of the cooking
time. The oven lomp is lit during the
cooking process.

It segments of the inner oven
temperciure symbel {4} will tum on
when the oven recches the set
igrnperaiure.

12 Alter the cooking is completed, "Bood

appetife.. Press [> fo continue”
appears on the display and alom signal
is heard.

13.7o stop the alurm signal, just touch any
key. Oven will continue operaling ot the
seleceted mode if you touch D key.
Alarm stops.

14, Oven is switched off cutomatically and
the current ime is disployed i you do not

touch the [> kev.

i you want to cancel the semi-
cutomatic or aulomatic
orogramming offer you have set
tharm, you need 1o reset the cocking
fime. You can also swish off the
aven by iouching the ® key if you

i,

Setting the booster {Quick heating)
Use Booster {rapid pre-heating) funclion o
make the oven reach the desired
tmpsraturs faster,

Roonster con not be selected in Defrost,
Slow cocking, Warm keeping and Low
emperoture cooking functions. Booster
! ailed in case of

seftings wili be cane
power outage.

Select the desired cooking function and then:

1. Touch the W key twice, "Booster pussive”
appears on the display.

Booster passive

2. Touch the A key for once. "Booster

active” waming and Eﬂ} symbol appear
on the display. Touch M to confirm the
sefing.

80 |00e

Booster adtive L

i conking tunciion and temperature

e

vidues are suitoble, touch |> key 1o shart
cooking. Conking storts and "Looking”
appears on the display.

E!k symbol disappears as soon as the oven

%

reaches the desired temperature and oven
resumes operating in the funclion i was In
betore the Booster lunction,

4. To concel Booster function, touch the W
key with short intervols unti] "Booster
active” appears on the disploy.

5. Touch the N kay for ance. "Booster
passive” waming appears and —Elk
symbol disappears on the display. Touch

M to confirm the sefing.

1au*

008

Booster passive

Using the kevlodk
You can prevent oven from being infervened
with by activating the Keylock function.

Keylock can be used either when the
ven is operating of not Oven can be
switched off by touching the O] ke
evan when the keylock is activated whilg
the oven is operaling.

Activating the keylodk

1. Touch O key with short intervals until
"Keylock passive” cppears on the
display. 12 symbol Hoshes on the display.
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7. Touch A key for once 1o activate the To set the alorm:
keylock. Aler activating the keviock,
“Key lock active” will oppeor on the MERN

Alamm

. [m:N| o
display. Then, the 1T symbol will appear.
Touch ™ 1o confirm the sefting

Touch key with short intervals until LA
115, = .fs.ymboi appears on the display.
= 2. Touch AN keys 1o sef the desired tims

fookache and confirm the setfing by touching the
» Alter activating the kevlock, "Keylack & key. L symbol remains fit after seifing
active” waming and = symbol will appeor the alarm fime.
on the display when you press any key 3. After the olarm time is finished, L) wil
{excapt AN kaysh. start fashing ond on olarm signal is
heord,

Cven (t‘fc are not funclional when the 4 Frose any key o ston fhe ol

Kevlock function is activated, Keviock o Tressany ey o siop e qiarnm.

will not be cancelled in case of power To cancel the alarm:

autags. I, Touch ® key with short intervals untl] Q
symbol appears on the display.

2. Touch the N key uniil "0RO0" appears
on the display and confirm the sefting by
touching the & key.

» Alarm is cancelisd and L\ symbol

Deactivating the kevlodk

1. Touch N key twice fo deaclivale the
keylock. "Key lock passive” appsars
an the disploy.

2. Touch ™ to confirm the setting.

1405=

disappears,

Key fock passive

on the display disappears.

Using the dodk os an olorm

You can use the clock of the product for any
warning or reminder opart from the cooking
progromme.

The alamm clock has no influence on the
tunctions of the oven. lt is only used as o
warning, For example, this is uselul when
you want 1o tum food in the oven of o cerain
point of time. Alarm clock will give o signal
once the fime you sel is over.

Mopdmum alorm Bme can be 23 hours
ond 59 minutes.

2E/EN



Cooking times table Boaking ond roasting

ke timings in this chort are meont as o Tat rack of the oven is the bottam sk,
quide. Timings may vary due fo
amparature of food, thickness, type and
referance of cooking.

SYOUT OwWY
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Slow cooking/Bco Fon Heoting

Do not chunge the cooking temperature
after cocking stars in Slow cocking/Feo
Fan Heating mode.

Perform a prehecting for 67 minutes.

Do not open the door during cocking in
the Slow cooking/Eco Fon Heating

] QC% £

White/red meats hove fo be Hipped over in the pon prior to cooking unill boiled down,
Haricot beans hoave 1o be boiled for 30 minutes prior 1o cooking. You may directly use

canned bean,

Covering the cooking pan will increase performance of cocking,

Tips for boking coks

®

if the coke is too dry, increcse the
temperature by 10°C and decrease the
cooking fime,

if the cake is wet, use less liquid or
lower the temperature by 10°0

{F the coke is too dark on top, place it on
o lowar rack, lower the tfemperaiure and
increase the cocking ime.

I ronked well on the inside but sticky on
the cutside use less liquid, lower the
temperature and increase the cooking
Hme,

Tips for boking postry

3

If the pastry is too dry, increass the
temperaturs by 10°C and decrease the
cooking fime. Dampen the lavers of
dough with o sauce compassd of milk,
oil, sug ond voghud,

if the pastry takes too long to boke, pay
care that the thickness of the pastry you

2H/EN

hove prepared doss not exceed the
depth of the troy.

Hthe upper side of the pastry gets
browned, but the lower part is not
cooked, moke sure that the gmount of
sauce you hove used for the pastry is
not oo much of the botfom of the pustry.
Try to scatter the souce equally between
the dough loyers and on the top of
pasiry for an even browning,

Cook the pasiry in accordance with the
mode and temperature given in the
cooking toble. if the hottom part is sill
usgh, ploce it on one
fima,

fower rack nes

Tips for cooking vegetubles

i the vegetabls dish runs out of juice
and getis oo dry, cook tin o panwith o
lid instead of @ ray. Closed vessels will
preserve the ivice of the dish,

i o vegetobls dish does not get cooked,
boil the vegetables beforehand or



prepare them like canned food and put
in the oven.
Ready meals funciions
Selecting the ready meuals functions
keody Meals menu confains megl
programmes that are prepared for you by
professionol cooks specially and stored in
the memory of the conirol unit,
In this menu, temperature, rack position,
weight and cooking funcions are set
automatically.
You con change the weight and cooking
fime occording 1o your mea! and your toste.
o select the Ready Meals functions:
1. Touch @ kay fo switch on the oven,
Initicl operation screen appeors when the
oven is furned on.

i you fouch ® key briefly in this
scrsen, "Keep pressed far T osecond”
warning appears in the text feld.

Touch the \U key for longer thar |
sacond to switch on/off the oven.

P
Touch @ key to select the Ready Meals
funciion display. In this step,
“Cakesdbreadstorts” ond the B
symbol appears on the display.
T

Cakes&breadstarts

B3

=3

Touch AN keys 1o selsct the desired

Ready Meals function main meny

{Cakes&breads&ions B Meot 8, Fish

e Moot Pouliry @, Light meols =

Special 2.

4. Touch the key to contirm the Main
Meal menu you have selected.

5. Touch AN Bays o select the desired

maal {Cookies, Cake, Small coke, eich.

0. 405"

Cookies

6. Putyour dish info the oven.

Touch [> kay o start cooking.
*Covking” appears on the display.

o

oy touch [> key brifly in this
screen, "Keep prassed for 1 second”
warning appeors in the fext field,

Touch the D key for longer than |

senond o siort cooking.

8. Alter the cooking s completed, "Good
appetite..” appeors on the display
and alorm signal is heord.

o stop the alarm signal, just press

iy key.

"Back" appearing on the display
while navigating in the meal meny
ofloress you to return to the upper

menu. Touch [ key to switch 1o ths
friticd function disploy,

Before starting to cook in the Ready Medls

meny, you can set the weight depending on

the meal type you have selected. To do this:

1. Touch W key alter selecting the desirad
meal. "\’Vei{}h‘r" appeors and the kg
symbaol Hashes on the display.

J ] B HoE

Weight i
2. Touch A/ keys 1o set the weight and
confirm by touching the ™ key.

Cver will change the temperature
ond the cooking time automatically
lon bosis of the weight change.

[You can only change the weight for
meals for which o weight is

rclicoted,

3. Touch D key to start cooking.

29/EN



Reody Meols menw

Ment oot Fish fillet

merlans

Settings menu

Brighiness sefing

Brightness can only be set when the oven is

switched off,

1. Touch© key with short infervals until
“Brighiness" appears on the display. 12
symbol Hashes on the displa

II_|:D I:| =

Brightness 55

2. Thers are 5 brightness lavels, namaly 1,
2, 3,4 and 4. Touch A/ kays 10 select
the desired level,

3. Touch ™ to confirm the seiling.

Brightness level decreases fo sove
nower when the oven is switched
i 1t restores to the set level again
whan the oven is switched on,

» 1t returns to the standby display, Orly the

current ime appears on the disploy.

Yoice Lovel setting

Voice level can only be set when the oven is

switched off.

1. Touch® key with short intervals un#il
Wolce Level” appears on the display 2
symbol Hushes on the display.
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Haddork

1905=

Volume 2§

B

There are ¥ voice levels, namely 1 and
2Touch A/ keys 1o 3efﬁc§ the desirad
level,

3. Touch ™ to confirm the saffing.

» 1t returns o the standby display. Only the
current fime oppears on the display.
Language seliing

Language con only be set when the oven is
switched off.

1. Touch @ key with short intervals untl]
Mlanguoge” appears on the display. IS
symbol Hashes on the display

905

Language:English

2. Touch A/ keys 1o select the desired
longuage.

3. Touch ™ to confirm the sefting.

> it returns fo the standby display. Only the

current fime appeors on the display.

Current Hime seling

Current Hime can only be set when the oven

is switched off. i you want fo change the
time that was set during initial selup:



1. Touch® key with short intervals un#il 3. Hyou want to change the temperature,

"Dy time® appears on the display. Hour touch W once to reach the temperature

feld and 2 symbol Hash on the disploy. display.
Touch AN keys o sal the hour, 4. Touch A~/ untit the desired
noon- © femperature appears in 1‘3?@ )
Set day fime Temperature/Weight Indicator field,
Touch ™ to set the temperoivre when the
2. Touch ™ 1o confirm the hour. desired value appears on the display.
3. Minute Held and i symbol Hash on the 5. lfcooking funclion, temperature and time

H o i/ 234 i $ .
display. Touch /N keys fo sef the volses nre suitable, fouch D key o start

cocking. Coocking starts and "Cooking”
appears on the display.

minute. Touch [ to confirm the minute.
» i returns fo the standby disploy. Only the
cusrent ime appears on the display.

HO5

Switching off the grill
1. Touch D key o switch off the oven.

Foods that are not suitable for

How to operate the gg«%ié grilling carry the risk of fire, Onby
arill food which is suitable for
WARNING ingensive griling heol.
Clese cven daoor during 9“533“9' Do not place the food oo far in the
Hot surfaces may cause burns! back of the grill. This is the hottest

arsa and falty food may cotch fire,

Switching on the grill

1. Touch @ kay to switch on the oven.

2. Touch AN 1o select the desired grill Cooking times toble for grilling
function.

After the function is selscied, "Temperature”,

"Cook time”, "Caok end fime® and "Booster”

{rapid heating} can be sab

Grilling with sleciric grill
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How to operate the top oven

1 2
i Top oven funciion knob
2 Top oven thermostat knob

Operating modes of the electric oven are
selected with Function knob. Temperciure
seiffing s made with Thermosiol knob.

All oven funciions are turnad off by tuming
the relevant knob o O {upper] position.

Select temperaiurs and operaling

mode

1. Set the Thermostat knob to the desired
femperature,

2. Setthe Funciion knob 1o the desired
operating mode.

» Oven heats up o the adjusted temperature

and maintains it During heoting and cooling,

thermastat light turns on,

Switching off the elecric oven

Turn the Function knob and thermostat knob

to O {upper} position.

Operating modes

The order of operating modes shown hers

may be different from the arrangement on

your product.

Top and bottom heating
Top and bottorn heating ore in

operation. Food is heated

e i

fansously from the top and
fs, itis suital
pasiries, or cokes and

hottom. For example, able

for cokes

cassercles in baking moulds. Cook
with one tray only.

Bottom heating

Only botiom heoting isin
operation. it is suitable for pizza
and for subsequent browaing of
food from the botrom,
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Foll grill
v

Small grill ot the
oven is in operation. Suitable for
grilling and grotin dishes.

= Putsmaoll or medium-sized

poriions in correct rack
position under the grill
heater for grilling,

= Setthe lemperature fo
maximum leval,

Tum the food ofter hall of the

arilling time.

Large grill of the ceiling of the

oven is in operation. i s suilable

for grilling lorge amount of meat,

s Put big or mediumsized
poriions in correct rack
position under the grill
heater for grilling,

s Set the lemperature to
maximum leval,

+  Turn the food olier holf of
the grilling tims.



Cooking thmes toble

uide. Timings may vory dus fo
hemperature of food, thickness, ype and
your own preference of cooking.

Maximum load capacity of oven tray:
4 kg 18,8 bl
‘@] st rack of the oven is the bottom rack,

5 Do not ploce cookware with rough
bases on the oven door.

®  Ensure that there is ot least 25mm space
at top of oven when cooking lurger
foods or using toller cookware,

‘ he fimings in this chart are meant as o

It is important to position the wire grill on the
wire shelf carrectly. The wire grill must be
placed so that it will it into the opening of
the wire shelf as Hlusirated in the igure,

When removing tray fram top oven, pull as
shown in picture and hold with two honds
from two sides.

Baking ond roasting

1t rack of the overn is the bottom rack.
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Food and plates placed onto the Hoor of
grill compartment will get heated when
WARNING the main oven is in use. Do not switch on

Close o aor dusing ol . oy
Close oven door during grifling. the grill compariment whan using it for
Hot surfaces may couse burns!

How to operate the top grill

storing food.

Switching on the grill

1 2
1 Top oven funciion knob
2 Top oven thermostat knob

. Set the Function knob to Grill symbol, ; .
Foods that are not suitable for

grilling carry the rsk of fire. Onby
arill food which is suitable for
ingensive griling heol.

2. Set the temperaiure fo maximum level
3. required, perform o preheating of
about 5 minutes.

» Thermostat [flemperature] ght furms on. Do ot place the food oo for in the

Switching off the grill back of the grill. This is the hottest

1. Yurn the Grill control knob 1 O {uppsr) area and faty food may cotch fire.
position.

* Put big or mediumesized portions in Top oven cooking times table for

correat rack position under the gell
heater tor griling.

¥ For food only whose fop is requirsd 1o
be roasted, grill the food either by st rack of the oven is the bottem rock,

placing onto the wire grill in the tray or

grifling
Grilling with eleciric grill

by placing the troy onto the floor of
grilling comporiment,

" depending on thickness
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BMuintenunce and care

General information

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

DAMGER:

Disconnest the product from mains

supply before sturting maintenance ond
cleaning works,
There is the risk of electric shock!

DANGER:
Allow the product 1o cool down before
you clean i,

Mot surfoces may couse burns!

»  Cleon the product thoroughly ofter each
uyse. In this way # will be possible 1o
remove cooking residues more easily,
thus avoiding these from burning the
next fime the applionce is used.

# Mo special cleaning agenis are
required for cleaning the product. Use
warm water with washing lguid, o soft
cloth or sponge to cleon the product
and wipe it with a dry cloth.

*  Always ensure ony excess liguid is
thoraughly wiped off alier cleaning and
any spilluge is immediately wiped dry.

* Do notuse deaning agents that contain
acid or chloride fo clean the stainless or
inox surfaces and the handle, Use o soft
cloth with o liguid detergent {not
abrasive} fo wipe those ports clean,
paying oifendion fo sweep In ong
direction.

he surfuce might get damaged by
some detergenis or cleaning materials,
Do not use aggressive detergents,
cleaning powders/creoms or any sharp
ahbijects during cleaning.
Do not use harsh abrosive cleaners or
sharp metal serapers o clean the oven
door glass since they can scratch the
b may result in shottering of

surface, wh
the glass,

Do not use steam cleanars to cleon the
pplionce os this moy couse an elecric
shack.

Cleaning the control ponel
Claan the control punel and knobs with o
damp cloth and wipe them dry.

(o ot remove the confrol
Butons/knobs o clean the control

sanel,
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

pulling i fowards you

B




Cotalytc walls

Side walls or just bock wall of oven interior
may be covered with cotalytic enamel.

The cotslytic wells of the oven must not be

cleaned. The porous surfoce of the walls s

selt-cleaning by absorbing ond converting

spitiing fot {steam ond carbon dioxidsl,
Clean oven door
To clean the oven door, use warnm water with 1.2 3
washing Hquid, o soft cloth or sponge fo 3. Move the front door to halbway,
clean the product and wipe i with o dry 4. Remove the front door by pulling #
cloth. upwards o release i fram the rght and
Dion't use any harsh abrasive of left hinges.
or sharp metal scrapers for clean Steps carred out during removing
ven door, They could soraich the srocess should be performad in reverse
surfone and destroy the glass, sedder to instoll the door. Do net forget to

close the clips ot the hinge housing

Front door in .
- whaen reinsiolling the door,

¢ ghass s conted 1o sasy
Do not use any harsh
ers, hard mefel serapers | Removing the door inner glass
scouring pads or bleach to clean front
doar inner glass as they may sorateh the
surface. This may destroy the couting
material,

clenn makeria
obrasive cleo

The entire innar glass panel of the oven door

can be removed for cleaning.

Crpsrn the oven door

Removing the oven door

1. Open the hont door {1

7. Open the clips of the hinge housing {2}
an the rdght and left hand sides of the
front door by prassing them dawn as

Hlustrated in the fgure.

1 Frame

o]
Ao

Plastic port

Pull towards yourselt and remove the plastic
part installed 1o upper section of the front
door,




Innermost gloss panel
Inner glass pansl

Ohuter glass panel

B A S

Flastic gloss ponel slotlower

As illustrared in figure, raise the innermost
glass panel {1} slightly in direction & and
pull # out in direction B.

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

The first step to regroup the door is

reinstalling inner glass panel {2

As Hustrated in figure, place the chamfersd
comer of the gloss panel so that it will restin
the chamfered corner of the plastic slot,

Inner gloss panel {2] must be installed |
the plostic slot close the innermost gloss

panet {11

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

aio

itis important to seot lower corner of inner
glass panel info the lower plastic slot,

Push the plostic port towards the frame untl
you hear a "click”.

Removing the top oven door

inner glass
The inner glass panel of the oven door can
be removed for cleaning.

Open the oven door.

i Frame

kol

2 Plastic part

Pull towards yourselt and remove the plastic
port installed to upper saction of the fromt
door,
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3 12

1 Inner glass panel

2 Chuter gloss pongl

3 Plastic glass panel datlower

As Hustrated in figure, roise the innermost
gluss panel {1 slightly in direction & and
pull i out in direciion B.

When installing the inner gloss panel {19,

muke surs thot the printed side of the panel
faces towards the inner.

It is important fo seat lower comer of inner
gloss panel into the lower plastic dot,

Push the plustic part fowards the frame untl
you hear o "click”,

I8/EN

Replacing the oven lamp
DANGER:

Befora replacing the oven lamp, moke
sure that the product is disconnacied
from mains and cooted down in order ro
avoid the risk of an eleciringl shock.

Hot surtoces may couse burns!

The oven lomp is o spacial slectric light
bl that can resist up to 300 7C. See
Tachnical specifications, page 11 for
details. Oven lomps can be oblained
from Auvthorised Service Agents or
technicion with izence,

Pasition of lamp might vary from the

ficra,

i your oven is equipped with o

round lamp:

1. Disconnect the product from mains,

2. Turn the glass cover counter clockwise 1o
remove it

3. Pull out the oven lomp bom its socket and
repluce #t with the new one.
4. Install the gloss cover.



i your oven is equipped with o 3. Remove the profective glass cover with o

sguare lomp: screvwdriver.
1. Disconnect the product rom mains. 4. Pull out oven lump and replace i with
2. Remove the wire racks as deseoribad. See new one.
Cleaning the oven, page 35. 5. Insioll the glass cover and then the wims
racks.
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Trouhleshooting

Civen smits steam when i s in vse.

* s normol that steam escapes during operation, >=> This is not o foull

Productemibamete noises while heating ane conling,

¥ Whan the metol ports are heated, they may expand and couse noise. > This is nof ¢
fault,

Brocuel coes o oporale

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

5 Productis not plugged into the {grounded) socket. »>> Check the plug connection.

= Buttons/knobs/keys on the control panel do not function. »>> Keylock may be enabled
Flease disable if. {See. }

Cven light does not wark,

#  Oven lomp is defective. »»> Replace oven lamp.

= Power s cut »»> Check # there is power. Check the fuses in the fuse box. if necessary,
reploce or reset the fuses.

Civen does not heot,

#  Function and/or Temperature are not sel. »»> Sef the function and the femperaiure with
the Function and/or Temperaiure knob/key.

w Power s cut, > Check i there is power. Check the fuses in the fuse box. if necessary,
regluce or reset the fuses.

Consult the Authorised Service Agent or
rechnician with licence or the deoler

2 you hove purchased the product
/ou can not remedy the rouble

a ah you have implementad the
instructions in this section, Never affempt
to repair o defeciive product younsell
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E Guarantee

Gumrantes for Befrigeration, Cooking Appliances, Washing Machines & Dishwoshers
Your new Grundig produdt is guorantesd agal
date of the orginal purchase.

st the cost of breakdown repains for 5 vears from the

“Please visit the “suppeort” secton on the Grundig website o www.grundig.couk fo
rogister your 5 year warraniy.”

What is covered?

s Repairs necessory as o result of aulty materials, defective companents or manufacturing defect.
w The cost of funchional replacsment parls, but excluding consumable lems.

w The lobow costs of o Grundig aporoved repairer to carry oul the repain,

What is not covered?

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

= Caobinet or appeorance parls, including kaobs, flaps, handles or container Hds,

= Accessories or consumable flems including but not limited to, lce krays, scrapers, cutlery baskets,
itters and light bulbs.

® Ri‘:‘p(‘iii‘& fequ%red as o result of unauthorised !'ep:}ir or irsexperi installation
requirements contained in the user instruction book,

2f

ot Fils to meet the

®  Repuirs o products used on commercial or nonresidential household premises.
s Loss of frozen food in freszers or Fidge/freezers [Foad loss insurance is often included within vour

household contents insurance policy, or moy be avoilable separately fom your retailer )

important nofes
#  Your Sreadig product s designed and built for domestic household use ondy,
#  The guarantes will be void # the product is installed or used in commercial or nonresidenticd

demestic household premises.
= The product must be correctly installed, located and operated in accordance with the in
containgd in the Use
= Professionad installation by o qualiied Blectrical Domestic Appliance Installer is recommended for
Washing Machines, Dishwashers and Blegr
s Gos Cookers must only be inst

asiructions Booklet provided,

‘7

i Conkers
by o Gas Safe lor BORD GAIS registerad Gaos Installer,
the boundaries of the United Kingdom and the Republic of

[e}]

€4

s The guorontee is given only within
freland.

s The guarantee is applicable only to new products and is not transferable if the product is resold.

s Grundig disclaims any fability cidental or conssquential domages.

s The guomanize doss not in anywoy diminish your siatutory or legol rights.

)

Should you experience any difficully in obtaining service please contact the Grundig Customer Helpline,
Tel: 0845 603 1234
0345 603 1234

emailservica®Grundig.eo.uk
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g Service

Placise keep vour purchose red
should the product require oftention under guaranies.

ipt or other proot of purchaose in o sofe ploce; you will need 1o have it

You should olse complete the details below; it will help us assist you when requasting service. {The
the Instruction Booklet and the serial number is printed on the Rating Label

model number s printed o
affixed to the applionce]

Model Mo

Serial Mot

Retoiler:

Date of purchase:

For service under guoranies simply telephone the oppropriote number below UK
Maoindond & Morthers frebound

D845 403 1234

D345 403 1234

Republic of reland

All Refrigeration, All Cookers
Washing Machines and Dishwoshers
01 862 3411

Befors reguesting service please chedk the trouble-shooling guide in the Operating
Instructions os o charge may be levied where no foull is found even though your
product moay sl be under guarantes. Service once the monufocturers guorantes bas
expired.

refer to the instructions contained within the
smber above where

It you have gurchused an extended guoranise pleass
extended | ant, Otherwise
service con be oblained of o charge.

sase call

rantes agresment do

Grundig, 1 Greenhill Crescent, Watford Herts WD1E 8GU
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