BUILT-IN OVEN

USER MANUAL

GEKD 47000 B




Ploase read this user manual Hrstl

Dear Customer,

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

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

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

Grundig Help-line
0845 603 1234
0345603 1234

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

tmportant information or useful hints

about usage.

Warning of hazardous situations

with regard to life and property,
/&\ Warmning of eledric shock.

Warning of rish of fire.

i r Waraing of hot surfaces.
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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

4/EH

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.

Electrical 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 into/from the
hot oven.



Ensure that the appliance is
switched off before replacing
the lamp to avoid the
passibility of eleciric shock.

Prevention ogainst possible fire
risk

]

Ensure ol electrical
connections are secure and
tight to prevent risk of orcing.
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
exanple room heating.

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

them on the oven door hondles.

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

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

4

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

Safety for children

B

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

The pockaging 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 operaiing
and do not allow them to play
with the product.

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

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

Disposing of the old product

Complionce with the

VEEE

Directive and Disposing of

the 1

aste Produch:
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This product complies with EU
WEEE Directive {2012/19/EUL
This product bears a classification
symbol for waste electrical and
electronic equipment (WEEE).
This product has been
monufactured with high quality
parts and materials which can be
reused and are suitable for
recycling. Do not dispose of the
waste product with normal
domestic and other wastes ot the
end of its service lite. Toke it o the
collection center for the recycling
of elecirical and electronic
equipment. Please consult your
local authorities to leorn about
these collection centers.

B/EM

Complionce with RoHS
Directive:

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

Package information

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



] General information

Cverview

7

6

] Control ponel 7 Piicher

2 Wire shelf 8 Fan mutor {behind sieel plote}
3 Tray ¢ Lomp
4 Handdle 14 Top hedting elemers

5 Front door 11 Shelf positions

& Water level Indicator

1 2 3 4 5 6

I Clbisine
(NI

14 13 12 11 10 9 8 7
] Shelf positions 8 Time and setings key
2 Function display ¢ DK key
3 Temperoiurs/weight indicator Held 16 Text display
4 Cwven lnner Temperoture symbol 11 Up/down keys [Menu step)
5 Current time indicator field 12 Temperoturg/weighi/hooster seiting key
& Cornvenience food selection display 13 Progrom selection key
7 Swri/slop cooking key 14 ON/OFF key
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Package contents

fad con vary
aduct modsl ot
hedin

Ccoessories su
Hepending on th
avery aooessory d

user

manual may exist on your prodush,

b User monual

2. Cven tray

= Used for pusiries, frozen foods and big
roasts,

3. Pastry fray
= Used for pastriss such as cookies and
biscuits,

4. Wire Shelf

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




Technicol specifications

Volioge / fequengy 20340 0 50 Mz

s o .

. HoaauEn
.
.

Cable fength
External dimensions theight £ width / depth] A58 mm/ 504 mm/ 507 mm
oo o e o o e . s
Main oven
Getl power consumplion 22 kW
Bosics: Information on the energy lnhel of elecirical oven
A0304 siondord, Those vo

is given in accordance with the EM
s are determined under siondord load with bolterndep heater or fon
assistad heating [if any} funciions.

Energy efficiency doss is determined in cocordance with the following pricdtization depending on
whether the relevant functions exist on the produst or not. 1.Cooking with ecotan, 2-Turbo slow
zocking, 3- Turbo cocking, 4- Fan assisted bottom/top heating, 5Top and bottom heating.

TF Bee. dnstellotion, poge 12,

chaicgd sp

cifinations may be Velues stated on the product lnbels or in
hanged with

prior nofice ko improve - documentation accomponying it are
he quality of the product. chitained in laboratory conditions in
accordance with relevant standaords,
Depending on operational and

: P . nvirenmental conditions of the product,
Figures in this monual are schematic and environmental condifions of the product

oy nob exactly match vour product, these values may vary
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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,

& Nrecarction of location and electring
1 instaliation for the praduct is under the

instalier's responsibility

DANGER:

The product must be insiallad in
accordance with all local electrical
regulations.

DANGER:
Pricr o instollotion, visunlly check if the
product has any defects on i so, do

not have I instafled.
Damaged products cause risks for your
sarfety.

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 to
refrigerators or freezers. The heot
emitted by the applionce will lead to on
incrensed energy consumption of

cocking applionces.

The door and/or handle must not be
ssed for lifting or moving the applionce.

if the applionce has wire handles, push
e handles back into the side walls after
mmoving the applionce.
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Installotion and connection

= Product con only be installed and
connected in accordance with the
statutory instaliation rules,

Elactricol connection

Connect the product 1o o grounded

oullei/line profected by o fuse of suitabls

capacity as skuted in the Technicol

specificotions” table. Have the grounding

instollation made by o qualifisd eleciricion

14/EN

whils using the praduct with or without o
rranstormar. Our company shall not be liohle
for any damages that will orise dus 1o using
the product without o grounding installation
in gecordance with the local regulations.



DANGER:
The product must be connacied o the

supply only by an cuthorised and
qualified person. The produc’s warranty
period siarts only offer carrect
instedlation.

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

DANGER:

The power cable must not be dlamped,
bent or trapped or coms info contact
with hot parts of the product.

A damaged power cable must be
replaced by o qualified elecircian.

o

rwise, there is risk of electric shock,
short ciroult 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 ony work on the
sleckiont

stallation, disconnsct the
product from the maing supply.
There is tha risk of sleciic shock!

Conneching the power cable

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

This product must anly be cannected by o

qualified electricion such us o lechnicion

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,

dditional protecion by o residual
-urrent cirouit 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 || || SUPPLY CORD

5. Aler completing the wire connections,
close the terminal block cover.

&. Route the power cable so that it will not
get squeszed between the product and
the wall.

Power cable must not be longer

hon 2m because of sofely reasons.

installing the produc
1. Slide the oven into the cabinet, align ond
secure it while moking sure 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

Cooling fon continues fo operate for
bout 20-30 mi
switched off.

wites alter the ovenis

Secure the oven with 2 screws as Hushrated.
For products with cooling fon

] Cooling fun
2 Control ponel
g Deoor

16/EN

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.

Do not place any obiects onio the
product and move i in upright position,

Chack the general appearance of your
produst for any domages that might
have ocourred during fransportation.




ﬂ Preparation

Tips for saving energy

The ollowing information will halp you to

uss your applionce in an ecological way,

and o sove ensrgy:

* Use dork 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,

» Do not open the door of the oven
frequently during cocking.

#  Try to cook more than one dish in the
oven af the same time whenever

14 1 12
] Shelf positions
2 Function display
3 Temperoturs/weight indicator fisld
4 Oven Inner Temperature symbol
5 Current time indicator field
& Conventence food selection display
7 Swrtfstop cooking key
& Time and setlings key
@ O key
10 Text disploy

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
them,

initial use
Doy time

fore you can use the oven, the fime
he set. i the tme i not sel, oven

i not opercta,

v

lqMﬂa®

10 9 8 7
11 Ug/down keys [Menu step)
12 Temperoture/weight/booster selting key

13 Program sslection key

T4 ORJOFF key

Language seling

Language can only be set when the oven is

switchad off.

i. Connect in the power cable and switch
o the product's fuse,
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Z. When you switch on the oven for the Hrst

fime, “Language: English” appears on the

Yot disploy

Touch A/ kays to select the desired
language.

4. Touch ™ to confirm the safting.

» I retums o the stand-by display,

Sef the time

£a3

0000

Set day time

1. Aber selecting the longuage, "Time
sefting” appears on the Text disploy and
= symbol Hashes. Set the time with
AN ks,

2. Touch™ to confirm the fime.

» It returns fo the stand-by display. Only the

HO5

in case of power oulage or when the
wroduct is disconnecied and
reconnected in again, ime seliing menu
v However, the set
fime is preserved in power outages
shorter than 20 minutes. s such coses,
you can continue by confirming the time
value.

First cleouning of the applioncs

the surfuce might get damaged by
some detergents or clsaning moterisls,
Do not use aggressive detergents,
cleaning powders/oreams or any sharmp
ohbiects during cleaning.

Do not use harsh abrasive cleaners or
sharp metal serapers to clea :
daar glass since they con scroich the
surface, which may result in shatiering of

the glass.

1. Remove all packaging materials.

18/EN

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

initial heating

Heat up the product for about 30 minutes

and then switch i off. Thus, any production

rasidues or loyers will be burmnt off and
removed.

WARNING

Hot surfaces couse burns!

Product muy be hot when s in use.
Never touch the hot burners, inner
sections of the oven, heaters and sic.
Keap children away.

Always use heut resisient aven gloves
when putting in or removing dishes

into/from the hot oven.

Eloctric oven

1. Toke oll boking frays ond the wire grill

out of the aven.

Close the oven door.

Select Static position.

4. Select the highest oven power; See how

to operate the electric oven on Page 19,

Operate the oven for sbout 30 minutes.

&, Turn off your oven; see how to operate
the electric oven on Page 19.

Ly b

L

Grill oven

i, Toke olf baking roys and the wire gl

out of the oven.

Close the oven door.

3. Select the highest grill power; see How io

operate the grill, poge 34.

Operate the grill about 30 minvtes.

& Turn off vour grill; see How to aperate
the grifl, page 34

)

B

Smoke and smell may emit for o couple
of hewrs during the initial operation. This
s quite normal. Ensure thot the room is
weldl ventiloted 1o remove the smoke and
smell. Avoid directdy inhaling the smoke
and the smell that emits,




B How to operate the oven

General information on
boking, rousting ond grilling

A\

WARNING

Hot surfaces cause burns!

Product may be hot when s in use.
Maver touch the hot bum el
sections of the oven, heoters and aln,
Kesp children away.

Always use heat resistant oven glaves
when pulting in or remaving dishes
inin/from the hot oven

/AN

DANGER:

Be careful when opening the oven door
a5 sheam moy escape.

Exiting sieam can scald your hands,
tace und/or eyes.

Tips for baking

®

£

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

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

Select the corract rack posiion before
turning the oven or grill on. Do not
change the rack position when the oven
is hot.

Keep the oven door closed.

Tips for roasting

-3

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

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

Each centimeter of meat thickness
requires approximately 4 1o § minutes
of cooking fime.

*  let meat rest in the oven for about
1) minutes affer the cooking fime is over,
The tuice is better distributed ofl over the
roast and does not run out when the
meat s cub

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

Tips for grilling

When maat, fish and pouliry are grilled, they

quickly get brown, have o nice crust and do

not get dry. Flot pleces, meat skewers and

sausages are partcularly sulted for grilling

as are vegetables with high woter content

such as tomatoes and onions.

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

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

Foods that are not suitable for
arilling carey the risk of fire. Only
grill food which is suiiable for
intensive grilling heat.

Do not place the food oo farin the
back of the grill, This is the hottest
area ond foity food may coich fire,

How to operate the eleciric
oven

Before you can use the oven, the time
ust ba set. I the Hme i not sel, oven

3t opercta,
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14 1 12
i Shelf positions
2 Function display
3 Temperciure/weight indicator feld
4 Ovennner Temperaiure symbe!
5 Current fime indicator Held
& Convenience food selection display
7 Start/stop cooking key
2 Time ond seltings key
% OKkey
1 Text display
11 Up/down keys [Menu step)
12 Temperoture/weight/booster sefling key
13 Progrom seleciion key
14 ON/OFF key
Bisplay symbels:

Rapid heating [Booster] symbol
Cooking fime symbol

End of cooking fime symbol
Alarm symbol

Current ime gymbol

Seifings symbal

Defrost symbel

Keylock symbol

Dioor open symbol

Meot probe symbol ¥

Pyro symbol 7

Steam symbol *

20/EN

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

Chven returns 1o stand-by disploy ofter s
switched on and the current fime 15 sel. Only
the current Hme appears on the display,
Cinty the @ and keys are funclional
when the display is in this stodus. You con
perform oll actions in the Seltings menu. See
Setfings meny, poge 33.

® Y vou touch (D key briefly in this screen,
1 "Keep pressed for 1 second” warning

appears in the lext field. Touch the
key tor longer
on the over.

han 1 second o switch

405

Keep pressed for ¥ second 3

Select temperoture and operating

mode

1. Touch © key o switch on the oven,

2. Initial ope}m?' on screen appears when the
oven is lurned on,



00" ~|008
T

| Statie,

! !

2 3 4 5

Shelf positions

Function display

Temperaturs/weight indicator field

Current Hime indicator Hsld

5 Texidisploy

This screen contains the recommended

temperature under temperalure/weight

indicator and the active heatars and

recommendad fray posifion in the function

display.

3. Touch A or N keys fo select the desirad
operaiing mode [funciion].

Altgr the funciion is selected, "Temperature”,

*Cook time®, "Cook end time” ond "Booster”

{rapid heoting] con be sat.

4. Hyou waont to change the temperature,

&

touch W once to reach the lemperaturs

1e0°

008

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

6. 1 cooking funciion and femperature

volues are suliable, touch D key to storf
cooking. Cooking starts and "Cooling”
appears on the display.

f the oven door is opened durng

cooking, "Door spen® warning and
7 symbol appears on the display.

i iy touch D ke brisfly in this
cormen, "Keep prassed for 1 ssoond”
worning appeors in the text feld,

Touch the
second to start cocking.

key for longer than |

Switching off the elecivic oven
Touch (D key to switch off the aven,

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 ond position it centrally
under the grill element by GENTLY clasing
the oven door against the shelf.

Funciion table

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

Funchions vary depending on the
croduct model,

Due 1o sately reasons, madmum ime
hat can be sef for "Cook fime” is limited
sith & hours ot oll positions opart from
“Waorm Feeping” and "Low Temp.
Cooking” funciions.

Mhile making ony adjusiment, related
symbols will flash on the display.
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o Norogram will be cancelled in case of
R Jrower fuiiure. You must reprogram the

T

Current time cannot be st while the
ovan is opercf ngy in any funclion, or if
semi-auicmatic or |
programming s mode on the oven,

Feen i the oven s switched off, oven
fmp lights up when the oven door is
pened.
Funetion Recormmended
Eé&mgmmmrﬁ}

autemalic
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Cperating modes

The order of operaiing mades shown hare
may be different rom the arrangement on
your product,

Static

Food is heated simultanecusly from the top and
hottom, It is sultable for cakes, postries, or coles
and cassercles in baking moulds. Cook with one

008

Static

coge

Staticrfan

Hat air haoied by the Lo?fcm‘ tmd top heaters i
evanty disirbuted throughout the oven rapidly
by means of the far. Cook with one tray.

22/EN
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15°

I0:08

Static+fon K

Fan heoting

Warm oir heated by the reur hegler is evenly
distributed throughout the oven rapidly by means
of the fan. B s suitable for cooking vour meals in
different rack levels and preheating is not
reguired in most coses. Suitable for cooking with

it i
008

Fan heating

1a0°

‘han the oven door (s opensd, the fan

mestor will not run in wrder to keep the
hat air inside.

ultl {30} cooking
Top heating, bottom heating and fun assisted
heat Food is cooked evenly
with one fray.

operation,
all around,

c05" |

Multi cooking (30} K

ng are

Fan heat.tbotiom

Bottom heating and fon assisted heoting {in the
rear wall] are
pizzes

t
J_@E‘ID

in aperation, Sultable for boking

I0:08

Fan heot.+hotiom i

Full grilleFoan
Hot air heated by the full grill is disinbuted very
fostin the oven by means of the fon. It is suitable

I0-08

Full grill+Fan i




Full grill+Fan

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

®  Setthe femperaiure fo maximum level,

= Tura the food after holf of the grilling
time.

Full grill

80"

006

Foll gll

s Pyt big or medivmesized portions in
correct rack position under the gril
heater for grilling.

®  Setthe temperature to maximum level,

= Tura the food after holf of the grilling

$irms.

Lovw Grill
Small grill of the ceiling of the oven is in
operotion, Suitable for grilling and grain dishes,

c80° |08

Low grill

P

s Pyt amell or medivmesized portions in
correct rack position under the gril
heater for grilling.

®  Setthe temperature to maximum level,

# Tura the food aller holf of the grilling
time.

Eco Fan Heoting

To sove power, you can use this funclion instead
of the cocking operations that you would
parform by using Fon Healing of 180220 °C
lermperaiure range. Mowsver, the cooking time
will increase o lite bit
Cooking timas re

indi
BO0* 0408

funciion are

Bottom Heating
Caly botiom heating is in operation. s sullable
for pizzo and for subsequent browning of foad

from the botto
I0:0d

goe
Bottom heating i

Warm kesping
Used for keeping food ot ¢
: ving for o long 1

60 008

- i Waorm keeping T

Low temperaiure cooking
Lised for cocking ot fow lemperatures in longer
times [10-15 hours),

oo

\0-08

Low temp, cooking i

Drefrost
Suitable for thawing frozen gre

slar food slowly
at room temperature and caoling down the

Sream Turbo

in addition 1o the cooking operations that you
perform by using Fan Heating between 150
280°C, you will also have the option of
applying steom to the dishes offer the oven
recches the set tempercture. This will increase the
cocking time slighthy.

This option allows you to cook dishes that it 1o
your own Kiste apart from the outomatic menus,

8o 1008

- & Staam + fan heating i
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Steam Turbe

1. Touch the key @.

2. Putthe dish info the oven.

3. Touch A or Vo select "Steom +
Fan heating” function. Then,jouch the

key U7 key io stort cooking. I there is
no waler in your systern, “Fill with
350 ml water” cppeors on the
display. Fill up the water using the water
container supplisd with vour oven until
you heor the audio warning. See;
Adding water poge 32. = symbaol will
be disployed when thers is sufficient
weter,

Do not use any other liquids apart from
potable water in the sleam sysiem,

Stearm Turbo

Close the door and “Coaldng”™ is displuyed,
“Brapy Ei/ 1o sproy stewm” appeors when
the set lemperaiure is altained. Touch the key

to deliver steam into the oven for § minuies. You
can apply steam for 3 times whenever vou want
during the cooking time.

Remaining waoter in the sysiem must be
drained ot the end of cooking. See. |
Draining water.

Steam cloaning

This mode is for soltening dirt inside the oven
after yvou have completed cooking. See Steam
Cleaning, .

006

Steam clean

How to operate the oven control unit

1 2 3

1L Cpisino
b

Please Select

14 1 12
i Shelf positions
2 Function display
3 Temperoiurs/weight indicator Held
4 Oven lnner Temperature symbel
3 Current time indicator Held
& Cornvenience food selection display
7 Stary/stop sooking key
2 Time ond seltings key
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10 9 8 7
& Ok ey
10 Text display
11 Up/down keys [Menu step)
12 Temperalwre/weight/hoosier setiing key

Program selection key

ONJ/OFF key



Enable sembautomatic operation

In this operafion mode, you may adjust the
fime period during which the oven will
operate [cook Hme).

1. Touch© key 1o swiich on the oven.

you louch @ key briefly in this
screen, "Keep pressed for | second”
warning appears in the fext feld,
Touch the \/ key for longer than 1
second to swich on the oven.

2. Touch A or N keys 1o select the desired
opercting mode {funciion]

3. #you want fo chongs the femperoturs,

touch W once o reach the lemperoture
display.

a0

I0:08

i Temperature T

|

4. Touch AN until the desired
temperature appears in the
Temperaiure/ Weight Indicator fisld,
Touch ™ to set the temperaiure when the
dasired value appears on the display,

5. For cooking time, press Ukey oncs to
seroll 1o the "Cook Hime” on the text
display. Il symbal flashes at the same
fimne.

6. Touch A/ keys 1o set the desired
cooking fime and confirm the sefting by
iouching the 4 key. Once the Cook
Time is set, Pl will be displayed

confinuously.

coge

000~

Cook time

7. Put your dish into the oven and close the
door.
8. i cooking function, temperature and time

values are suituble, fouch D key o stor
cooking. Cooking storts and "Cooking®
appeors on the display.

i iy touch D ke brisfly in this
cormen, "Keep prassed for 1 ssoond”
worning appeors in the text feld,

Touch the U7 key For longer than |

second to start cocking.

» The oven will be heated up to the prasst
wwmperature ond will maintain this
temperature undl the end of the cocking fime
vou selected. The oven lump is lif during the
cooking process.

i segments of the inner oven
smperature symbol (4] will turn on
vhen the oven recches the set

tampearature.

e

Alter the cooking is completed, "Good

appetie... Press D o continue”
appears on the display ond alorm signal
is heard,

1070 stop the alarm signal, just touch any
key, Oven will condinue operating ot the

selecstad mode Fyou touch D key.
Alarm stops.

11.Oven is switched off cutomatically and
the current time is disployed f you do not

touch the D key.

Switch on fully cutomatic operation
In this operation mode you con adjust
cooking Hime and snd of cooking tims.

v Touch @ key to switch an the oven.

2. Touch A or N keys o select the desired
operating mode [lunction].

thyou want to change the temperature,

Ll

touch 0 once to reach the lemperaturs
display.

008

Temperature T

1

4. Touch AN undil the desired
temperalure appears in the
Temparature/Weight Indicator field.
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Touch 4 1o set the temperature when the
desired value appears on the display.

5. For cooking Hime, prass © key once to
scrall to the "Cook fime” on the exd
dispiay. P symbol flashes of the same
fimea.

4. Touch AN keys fo set the desired
cooking time ond confirm the sefting by
fouching the & key. Once the Cook
Time is set, P will be displayed

confinuously.

coge

000~

{ook time

7. For the end of cooking time, fouch ®
with short intervals untll "Cook end
time® appears on the fext display.
flashes of the same fime

c00* 1008 ~

Cook end nme I

8 Touch A/ kays fo sat ?&e cﬁesamcﬁ exd
of cooking time and confirm the sefting
by touching the M key. Once the Cook
end fime s set, 2 will be displayed
confinuously.

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

10 cooking funciion, temperature, ime and
end of cooking fime values ars sultable,

touch D key 1o start cooking.
“Waiting” oppeors on the disploy.
» Oven timer automatically caleulates the
startup time for cooking by deducting the
cooking fime from the end of cooking time
you have set,

1. Selected opsrofion mode s aclvated
when the startup fime of cooking hos
comes, "Cooking” oppears on the
display and the oven is heated up fo the
set temperature, It maintaing this
femperature untl the end of the cocking

26/EN

time. The oven lamp is it during the
cooking process.

4 sagments of the inner oven
temperature symbol {41 will turm on
when the oven reaches the set
tempearature,

12 Aler the cooking is completed, "Good

appetie... Press [> o continue”
appears on the display ond alarm signal
is haard,

1370 stop the alam signal, just touch any
key, Oven will confinue operating of the

seleceted mode i you touch D key.
Alorm sfops.

14.Oven is switched off cutomatically and
the current time is disployed i you do net

touch the D key.

H you want o cancel the semi-
cutomalic of automatic
programming affer vou have set
them, you nesd o resel the cooking
fime. You can also switch off the
oven by touching the @ key if you
want,

Setting the booster (Quick heating]
Use Booster [rapid pre-heating) funcion fo
make the oven reach the desired
temparaturs foster.

&umt‘ef can not be suloc?ed in Defrosy,

Eco fan heating, W
Low temperature 0oo 18
Booster sefings will be cmsmilocﬁ in
cose of power culage.

Select the desired cooking funciion and then:
1. Touch the o key twice. "Boaster passive”

appears on the display.

I0-08

Booster pasif I

a0

2. Touch the A key for once. "Booster

active” warning and E& symbol appear



on the display. Touch 4 1o confirm the
seHting.

B0 008

Booster aktif i

3. Hcooking funcion and temperature

volues are suitable, fouch D kay o stort
cooking. Cooking starts and "Cooking®
appears on the disploy.
» E!E symbol diseppears o5 soon os the oven
reaches the desirad temperature and oven
resumes operating in the funchion # was in
before the Booster funciion,

<

4. To concel Booster funclion, touch the g
key with short intervals undll "Booster
active” appeors on the disploy.

5. Touch the N key once. "Booster passive”
warning appears, Touch [ to confirm
the sefting and E[E symbol disappears on
the display.

1a0°

I0:08

Booster posif K

Using the kevlodk

You can prevent oven from being infervenad
with by activating the Keylock funcion,

Veviock can be used either whern the
oven is operaling or not. Oven can be
switched off by touching the @ kay
aven when the havioch s activated while
the oven is operating.

Activating the keylodk
1. Touch O key with short infervals undil
“Haylodk possive” appears on the

display. iZ symbol Hushes on the display.

Z. Touch A key for once o activate the
keyiock, Ater activaiing the keylock,

“Hay lodk m@?ivgﬂ” will sppeor on the
display. Then, the I symbol will appear.

Touch ™ to confirm the sefting.

£a3

ll-I:D E| =

Key lock active

» After activating the keylock, "Feylock
active” warning and i symbol will appear
on the display when vou press any key.

Crvers keys are not functional whern the
Keylock funcion is adivated. Kevlock
will not be concelled in cosa of power

oulage.

Deactivating the keviedk

1. Touch N/ kay twice fo deactivate the
kevlock. "Key lock passive” appears
on the display.

2. Touch™ 1o confirm the seffing.

||-|:D E| i

Key lock passive

on the display disoppears.

Using the dodk os on olarm

The alarm clock has no influsnce on the

functions of the oven. It is only used a5 @
warning. For sxample, this is useful when
you want o furn food in the oven of o certain
point of time. Alarm clock will give o signod
once the ims you set is aver.

Maximurn alorm fime con be 23 hours
g 59 minutes.

To sot the alarme

oog e

Kom

i Touch© key with short intervals until 2
symbol uppears on the display.

2. Touch A/ keys to set the desired tims
and confirm the sefting by touching the
& key. L) symbao! remains fit after sefting

the alarm Hme,
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3. Afer the alarm time is finished, L) wil Cooking thnes tabls
start Hashing and an alarm signal is

he timings in this chart are meont as o

heard. cuide. Timings may vary due to
4. Press any key to stop the alarm. emperature of food, hickness, pe and
To concel the olorm: your own preterence of cooking.

1. Youch O key with short intervals until L Baking and roasting
symbol appears on the display.
5 T};uch ?hepi key urti ya@@i@éﬂ appears Vst rack of the oven is the bottem rack.
on the disploy and confiem the setting by 1
fouching the M key.
» Alarm is cancelied and L symbol
disappears.

Dish Looking level Rak position Temperature Looking fine
nuber 7€k {@m@m}m in
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B i e e
- 2y {8

tegven”

-

-- B
EEEEE=-EEeEe
lﬂl-

Banl unck bah Ons laval ' 25 min. 250 00y,
£ Roust then 180 . 190

Laian - - -
Leranag Hhon WO
One bioad Bh o X,
he
T

- —u- The in,z o
e i e

'§1¢=<r§ §’"§Q 35““

.%ars § ?93

25 min 2‘\'

§‘
Loaibeadn




Eco Fan Healing

Do not chonge the cooking tempercture
sfter cooking starts in Eco Fan Heating
mode.

Dish Cooking lnvel
number

x,o&m ek -

’ngk soa

Rich posty One faval

Tips for baking coke

= i the coke is oo dry, Increase the
temperaiure by 10°C and decreuse the
cooking ime.

* b the coke is wel, use less liguid or
lower the temperaturs by 10°C

* b the coke i foo dark on top, place on
o lower rack, lower the lemperature and
incrsuse the cooking fime.

*f cooked well on the inside but sticky on
the outside uss less liquid, lower the
temperature and increase the cooking
fime,

Tips for boking pastry

= {fthe poshry is foo dry, increase the
temperature by 10°C and decrease the
couking time. Dampen the lnyers of
dough with o sauce composed of milk,
ail, ege and yoghurt,

= i the pastry tokes oo long 1o bake, poy
care that the thickness of the postry you
have prepored doss not axceed the
depth of the fray.

= i the upper side of the pastry gets
browned, but the lower partis not
cooked, moke sure that the amount of
souce you hove used for the postry s
not too much of the bottom of the pastry.
Try 1o scatier the souce squally betwean
the dough layers and on the fop of
pasiry for an even browning.

-
e

-m-—
-II--
e -

o Qoo not apen the door during cooking in
1 ihe Eco Fan Heating mode.

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

Cook the pasiry in aceordance with the
mode und %Nﬁg\efc:%ure giver in the
cooking table. Hf the bottom port s siill
not b!ow.".ef“ encugh, place i on one
fower rack next fime.

tips for cooking vegetables
= lbthe vegetable dish runs out of juice

and gels too dry, cook Hin o pon with @
lid instead of o tray. Closed vessels will
praserve the uice of the dish,

= o vegetoble dish does not gat cooked,
boil the vegetables beforehand or
preparse them Bke canned food and put
i the oven,

Reudy meals functions

Selecting the ready meals functions
Ready Meals meny contnins medl
programmes thet are prepared for vou by
professional cooks speciolly ond stored in
the mamory of the contral unit,

In this meny, temperaiure, rock position,
welght and cooking funcians ore set
automatically.

You can chunge the weight and cocking
fime according to your meal and your taste.
To select the Ready Meals funciions:

1. Touch® key 1o switch on the oven.
Initial operation screen appears when the
oven is furned on,
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i you toush @ key briefly in this
1 screen, "Reep pressed for 1 sscond”
warning appears in the text Held.

Touch the \U/ key for longer than 1
second o switch on/off the over.

P
7. Touch @ key to select the Ready Maals
function display. In this step,
“Cokesibreadsfiorts” ond the B
symbol appears on the display.
e

CakesRbreadsRtarts £

3. Touch A/ keys 1o select the desired
Ready Meals funclion main menu
{Cakesbreads&tarts 38 Moot o8 Fish
e oot Pouliry @, Light meals =
Special X}

4. Touch the ™ key 1o confirm the Main
Meal meny you have sslected.

5. Touch A/ kays to select the desired
maol {Cookies, Cake, Small cake, sic].

0. 405"

Cookies

6 Put your dish into the oven.

7. Tauch D key o stort cooking.
*Cooking” appeors on the disploy,

i you touch D key briefly in this
screen, “Keep pressed for T second®
warning appeors in the text Held,
Touch the D key for longer than 1
second to start cooking.

Fish

ool

Ben
mmh

Cuakes in cooking paper

Fhe
Ewgmim

Boked
anchovy

8. Alier the cooking is completed, "Good
appetite...” appears on the display
and alorm signal is heard,

o stop the alorm signal, just press any

key.

"Bock® appearing on the display while
novigating in the meat menu aliows you

to return fo the upper menu. Touch T
key to swirch to the initic! funsiion
display.

Before starfing fo cook in the Ready Medls
meny, you con sef the weight depending on
the meal a‘yge you have selected. To do this:

1. Touch W key cfter selecting the desired
meal. "Weight” appears and the kg
symbaol Hashes on the display.

0. 405" ’

2. Touch A/ keys 1o setf the weight and
onfirm by touching the 4 key.

Oven witl changs the femperoture ond
he cooking fime automatically on basis
of the weight change.

You con only change the weight for
meals for which o weight is indicated.

3. Touch [> key to start cooking.

Ready Meals menu:
May vary depending on the models

&gm;:%@? Special
meals

Cuutches

C&wkm

.

B e
?ﬂiﬁ? LA

f}r%{:f

Moaon
e

T
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L e
T ey

Apple strudsl

Cinnamon roils

To seled the steam gssisted
sonvernience food funciions:

1. Touch D key 1o switch on the ovan,
Initial operafion screen appears when the
oven is urmnead on

I you touch @ kay briafly in this
soreen, "Keep pressed for | second”
warning appears in the fext feld,
Touch the @ kay For longer than

second to ewitch on/off the oven,

2. Touch % key with short intervals uniil
symbol appears on the display. In this
step, “Cokes&Broads&Tares”
appears an the display.

. Touch A/ keys o select the desired
Ready Meals funcion main menu
{Cokes&breadséiarts 3 Meot 8, Fish
v Moot Poultry @, Light meals =
Special £

4. Touch the ™ key to confirm the Main
Meal menu vou have selected.

. Touch A/ kays to select the desired
meal {Cookies, Cake, Small coke, sicl,

6. Put your meal into the oven.

L]

L

. Yauch D key to start caoking.
*Coolking” appsars on the display.

e

you touch D key briafly in this
soreen, "Keep pressed for 1 second”
warning oppears in the et Held,
Touch the L7 key for longer than
sacond to sturt nooking.

Fihe D key is not fouched witt
20 seconds, the oven will switch
itself off,

8. "Fill with 350 mil water” appeurs on
the disploy.

Zisk for healthi
Do not use any other liquids apart
rom waier in the steam system.

Q. Open the door and add water through
the water inlet. I symbol appeors on
the display together with the audic
warning when Hlling in water,

10.Oven starts cooking and "Cooking”
appears on the display os soon os the
door is closed.

11 Alter the cooking is completed, "Goad
appetite” appeors on the display and
alarm signal is heard.

» To siop the clarm signal, just press any key.

12.Open the oven door and fake out the
meal as soon as cooking completes.

Close the oven door to start the Automatic

Weater Yaporization funciion.

v In this step, “Disposing water” and the

required time appears on the disploy.

» 1t is important for your health nof to use the

remaining water since the quality of the

water that remains will deferiorate, Water
disposal smoothens the dirtin the oven and
afiows i 1o be removed easity offer cooking,

» Wine inside of the oven with ¢ cloth offer

disposing of the water,

Using the woler container:

Water confeiner consists of 2 pleces. Upper

piece removes the lime in the water.

Assemble the lower and upper pars of the

container as Hlushroted,

Do not Bl mors thon 150 co, otherwise the

water is not purified.

Remove the upper part and pour the water

into the oven with the lower part.
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Remove the lime in the water container
by applying the following procedure
nce in avery 4 usages. Dissobe 2
teaspoon of saltin o glass and pour into
the water container. And then, wash the

i

iOW&E' containar,

i Upper part

2 Lowsr post

Adding waters

1. Pull the piicher illustrated in the Bigure {1].

2. Pour woter into the container unll vou
hear the signal sound, Observe the
amount of water from the water level
indicator {21,

i Pitcher

2 Water indicator

3 Yapour exit pipe

4 Drainoge pipe for excessive water

The system waits of least 10 minutes for
vou to add water. if vou do not add
tes, oven switchas off,

weater in 10 min

32/EN

—ie

o cleon the plicher, remave it from the
oven and wash with water anly,

—ie

HNorer level in the tank should be
checked through the water indicator
while adding water. I the water level
excaeds the tank full level, excassive
water will runs into the oven. Excassive

weester that run inte the overn con affsct
ng in sleam assisted aulomatic
cooking programmes and cause
condensation on the deor. n order to
aveid this, remove the excessive walsr
thiast has run into the oven before
cocking starts,

—ie

oven is switched off before the
cooking is completed and no conking
funciion is selected within 2 minutes,
"Please tuke the meal. Water will
evaperize.” message will appear on
the Text display as soon os the oven is
switched on with D key. Water
disposal storts automatically ofter
around 1 mi

Fthe

CAUTION
Keep the door closed during water
voporization.




Srogm assisted convenience food May vary depending on the models

R

CakesBBreadsfiorts | Meol poullry | Light meals

: . Lo e | B el
e .
aien
Frozen
vegelnhle,
graten

Batapesy ke g edkerpoaone | Vedl e
- ..
e
e e
o 1 T P
- . @
T

Leg of lomb

Chicken >

1600 gr

Pizza, frosh thickbeass

Sandwich hread

Bregs rodls, brozen

Seltings meny 1. Touch Q) key with short intervals unl
“Voice Level® appears on the disploy. I8
symbaol Hashes on the display.

HO5=

Volume

Brightness selling

Brightness can only be set when the oven is

switched off.

1. Touch @ key with short infervals until
“Hrightness" appears on the display. 12
symbol flushes on the display.

2

&
There are 2 voice levels, namely 1 and
2 Tauch AN keys to select the desired

B

IM-05-

Brighiness

2. There ure 5 brightness levels, nomely 1,
2, 3,4 ond 4. Touch A/ keys 1o select
the desired level.

3. Touch ™ 1o confirm the setting,

Brightness level decreases to save
wower when the oven is switched
L It restores to the set lavel agoin
when the oven is switched on.

» i raturns o the standby display. Only the
current ime appears on the display.

Yolce Level salting

Voice level con only be set when the oven is
switchad off,

level.
3. Touch ™ to confirm the sefiing.
» 1t returns to the stondby disploy. Qaly the
current fime appears on the display.
Longuage sefting
Language can only be set when the oven is
switchad off.
1. Touch O key with short intervals unl
“Language” appears on the display. 12
symbol Hashes on the display.

HO5=

[] Longuage:English

2. Touch AN keys 1o select the desired
longuage.
3. Touch ™ to confirm the setting.



» i returns o the standby display. Only the
current Hime appeors on the disploy.
Current Hime sefting

Current time can only be set when the oven

is switched off. IF you want fo change the

time that was set during inftial setup:

1. Touch @ key with short infervals until
"Day e’ appears on the display. Time
and iZ symbol Hashes on the display.
Touch A/N kays 1o set the time.

ooao- ©

Set day fime

2. Youch ™ to confirm the hour,
» It returns to the stand-by display. Only the
current ime appears on the display,

[__m—’mw

How to operate the grill

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

3. Hyou want to change the temperature,

touch W once to reach the temperature
display.

4. Touch A/ uniil the desired
temperalure appears in the
Temparaturs/Waight Indicator feld.
Touch ™ to set the temperature when the
desired value appears on the display.

5. W eooking funclion, lemperature and time

values are suitable, touch [> key to start
cooking. Conking starts and "Cooking”
appears on the display.

Switching off the grill

1. Touch D key to switch off the oven.

WARNING
Close oven door during grilling.
Het surfaces may cause burns!

Switching on the grill

1. Touch D key to switch on the oven.

2. Touch A/ 10 select the desired grill
function.

Grilling with elecric grill

Lol

’S’}
Toast braad
demanding oo b e
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Foods that are not suitable for
arilling carry the risk of fire. Only
agrill food which is suitoble for
intensive grilling heut.

Do not place the food oo far in the
back of the grill, This is the howtest
area and foity tood may catch fire,

Cooking thmes foble for grilling




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:

Disnonnect the product from maing
supply before starting mointenance and
cleaning works,

There is the risk of elsctric shock!

[ DANGER:

Allow the product o cool down before
you clean it
Hot surfaces may cause burnst

e Clgon the product tharoughly afier each
use. In this way it will be possible to
remove cooking residuss more sasily,
thus avoiding these from burning the
next fime the apphonce is used.

= MNo special cleaning agenis are
required for cleaning the product. Use
warm water with washing liquid, o soft
cloth or sponge fo cleon the product
and wipe it with o dry cloth,

* o Alwoys ensure ony excess fquid i
thoroughly wiped off afler cleaning and
any spitlage is immediately wipsd dry.

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

get damaged by
or cleaning materials.

some deterg
Do not use aggressive detergents,
cleaning powders/creoms or any sharp
ahjects during clearing.

Do not use harsh abrosive cleaners or
sharp metal scropers fo clean the oven
e they can scratch the

i in shottering of

door glass s

surfuce, which may resu

the glass,

Do not use steam cleaners to clean the
cpplionce s this moy couse an eleckic

shark.

Cloaning the pitcher

The niicher stops ot o certain point when you
pull i fowards yourself,

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

#vou continue pulling ofter this point it will
be removed.

You con clean the piicher under fap water
after removing it

Do not use chemical moterials when
cleaning the pitcher. Use only waoter,

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

Do not remove the control
butions/knobs to clean the conirol
banal.

Control panel may get domaged!
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Cleaning the oven

To clean the side wall
1. Remave the front section of the side rack
by pulling # in the opposite direcion of
the side wall,
2. Remove the side rack completely by
ulling # towards you

Cotalytic waolls

Side walls or just back wall of aven interor
may be covered with cotalytic enamel.

The catalytic walls of the oven must not be

cleaned. The porous surface of the walls s
selicleaning by absorbing and converting

spifting fat {steam and corbon dioxide).

Sream Cleaning

It ensures sosy cleaning becouse the divtis

quickly softened with water drops

condensing inside the oven ofter producing

steam for g certain Hime.

1. Press D key fo switch on the oven,

2. Make sure you have removed the food.

3. Prass A or NV key 1o select "Steam
cleaning maode.

4. Press D key to start cleaning.
if there is no water in the syster, "Fill with
B0 mi water” appeors on the disployed.
5. Fill up with water using the waler
container supplied with your oven untl
ou hear the nudic warning.

- warning witl be displayed when you

fill with enough amount of water,
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Risk for hecdth!
Do not use any other liquids apart
from waler in the sfeam system.

» I the temperature inside the oven is below

100 O when the door is closed, cleaning

starts without delay. I inner temperature is

not below 100 C with the water Blled and

douor closed, "Coaling” message appears

on the screen.

» When inner temperaiure folls below 100 C,

cleaning starts avtomatically.

7. When cleaning storis, "Cleaning”
message is displayed,

» Steom is deliverad info the oven until the

waier of the system runs out,

Steaming akes approximately 35
rinutes with the complately Rull
container. This fime will be shorter for
fess woter,

8. When the woter runs out, "Wipe the
surfaces” is displayed.

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

When the cleaning is over {generally water

runs out), and remaining water should be

drained in ony case. See Cooking Guide

Funchions, , Draining water,

Clean oven ceiling

The grill element con be folded out for

cleaning the oven ceiling.

1. loosing locking screws af the grill
element with o screwdriver or a coin.




o Whe grill element folds down i
1 remaing anchored of the oven

e

¥
[2 N

2. Clean oven ceiling with o damp cloth.

.

3. Fold the grill element up again and
fighten the locking screws with o
sergwelriver o o coln.

Cleun oven door

To clean the oven door, use warm water with

washing liquid, a soft cloth or sponge o

clean the product and wipe it with a dry

cloth.

Don't use any harsh abrasive ceaners
scrapers for cleaning the

or sharp mek
ven door,
surfuce and desiroy the glass.

y could scrotch the

Front door inner glass is coated fo easy
clearn moterdal. Do not use any horsh
shrosive cleaners, hord metal scrapers,
scouring pads or bleach to dlean front
door inner glass as they may scrateh the
surfuce. This may destroy the coating
muterial,

Removing the oven door

1. Open the front door {11,

2. Open the clips ot the hinge housing {2)
on the right and left hond sides of the
frant door by pressing them down o3
Hustrated in the figurs.

] Frant deaor

Hinge

3 Oven

12 3

3. Mave the front door fo halbway.

4. Remove the front door by pulling i

upwards o release i from the right and
left hinges.

Steps corried aut during removing
process should be performed in reverse

rder to tnstall the door. Do not forget to
close the clips of the hinge housing
when reinsialing the door,

Removing the door inner glass
The inner gloss ponel of the oven door can
be removad for cleaning.

Open the oven door,



i Frome
2 Plastic part
Pull towards yoursell and remove the plastic

part installed to upper section of the front
door.

i Innermost ghass panel

2 inner glass paned

3 Cuter glass ponel

4 Plastic glass ponel slotlower

As lustrated in figure, ruise the innermost
glass panel [1] slightly in direction & and
pull it out in direction B,

Repeat the same procedure io remove the
inner glass panel {21
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The first sfep to regroup the door is
reinstalling Inner glass panel (2},

As illusiretad In figure, place the chamiered
corner of the glass panel so that it will restin
the chomlered corner of the plastic slot,

fnner gloss pansl {2} must be installed into
the plastic slot close the innermost glass

ponal {11

When instulling the innermost gluss pansl {1},
make sure that the printed side of the pansl
faces fowards the inper gloss panel.

it is important fo seat lower corner of inner
glass panal info the lower plastic slot,

Push the plastic part lowards the frame unil
you hear o "click”.



Replacing the oven lamp

DANGER:

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

Hot surfases may couse burns!

ha oven lamp is o special eleciric light
ulls that can resist up to 300 °C Ses
s specifications, poge 11 tor
details. Oven lamps can be obtained
from Authorised Service Agenis or
technicion with licence,

Techni

Pasition of lamp might vary from the
Fgure.

# vour oven is equipped with o
sguare lamp:
1. Disconnect the product from mains.

o

FAN

Remove the wire racks as described. See
Cleaning the oven, poge 36.

Remova the protective gloss cover with o
screwdriver,

Pull out oven famp and reploce i with
new one.

install the gluss cover and then the wire
recks.



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 Grund

ig product is guoranteed againgt the cost of breakdown repairs for § 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.”

Whaot is covered?

3

Repairs necessary as o result of foulty materials, defective components or manutaciuring defect,
The cost of funciional replacement parts, but excluding consumable frems,
The lobour costs of ¢ Grundig epproved repairer fo carry out the repar,

What is not covered?

Transi, delivery or accidental domage or misuse and obuss.

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

Accessories or consumable ems Including but not limited to, los trays, scrapers, auflery baskets,
filiers and light bulbs.

Regairs required as o result of uncuthorised repair or inexpert installation that kils to mest the
requirements contoined in the user instruction book.

Repairs o products used on comm for nonresidential household premises,

oss of frozen food in freezers or Fidge/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

&

&

Your Grundig product is designed ond built for domestic household use onby.
The guarontee will be void i the product is installed or used in commerciol or nonresidential
domestic household premises.
The produst must be correctly installed, located and opsrated in accordance with the instructions
contained in the User Instructions Booklet provided.
Penfessional instullation by o quolified Eleetrical Domestic Ay
all Washing Machines, Dishwashers and Eleatric Cookers
Gas Cookers must only ba instolied by o Gas Sofe {or BORD GAIS) registered Sas Instoller
The guarantee is given only within the boundaries of the United Kingdom and the Republic of
lreland.

The guarantes is applicable only to new products and is not ransferable i the product is resold.
un'\ifg disclaims any liobility %m incidental or consequentiol domages.

The guarantes does not in anywaoy diminish your statutory or legad rights,

stiance Installer is recommended for

id you axperience any difficulty in obiaining service please contact the Grundig Customer He

Tel 0845 603 1234

Q345 403 1234

e-mailservice@Grundig.co.uk
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ﬂ Service

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

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

atfixed 1o the appliance]

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

Model Ma:

Serial Mo

Rataider:

Date of purchase:

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

0845 603 1234

Republic of Ireland

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

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

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

Grundig, 1 Greenhill Crescent, Watford Herts WDIES 86U
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