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Ploase read this user manual Hrstl

Dear Customer,

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

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

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

Grundig Helpline
G845 603 1234
G345 603 1234

Explonation of symbols
Throughout this user manual the following symbols are used:
fmportant information or vsehul hints

about usage.

Q!

Warning of hazardous situations
with regard to life and property,

Warning of eleciic shack,

Warning of risk of fire.

Warning of hot surfaces.
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This section contains safety
instructions that will help protect
from risk of personal injury or
property damage. Failure to
tollow these instructions shall void
any warranty,

General safety

&

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

Children shall not ploy with the
appliance. Cleoning and user
maintenance shall not be
made by children without
supervision.

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

persons which may also void
the warranty. Before
installedion, read the
instruchions carshully.

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

Control thot 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 the Authorized
Service Agent. There is the risk
of electric shock!

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

Never wash the product by
spreading or pouring water



onto itl There is the risk of
glectric shock!

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

if the power connection cable
for the product is damaged, it
must be replaced by the
manufacturer, ifs service agent
or similary qualified persons in
order to avoid o hazard.

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

Rear surface of the oven gets
hot when it is in use. Make
sure that the electrical
connection does not confact
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 surfaces, Otherwise, cable
insulation moy melt and couse
fire as a result of short circuit.

Product safen

B

Any work on elecirical
ecuipment and systems should
only be carried out by
auvthorized ond quolified
persons.

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

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

Never use the product when
your judgment or coordinotion
is impaired by the use of
alcohol and/or drugs.

Be careful when using
alcoholic drinks in your dishes.
Alcohol evaporates ot high
temperatures and may couse
fire since it can ignife when it
comes into contact with hot
surfaces.

Do not place any Hammable
materials close to the product
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as the sides maoy become hot
during use.

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

*  Keep all ventilotion slots clear
of obstructions.

* Do not heat closed tins and
glass jars in the oven. The
pressure that would buildup in
the tin/jar may cause it to burst.

= Do not ploce baking 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 fo clean the oven
door glass since they can
scrafch 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.

*  Use the shelves as described in
"How to operate the electric
oven'.
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®

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

Oven handle is not towel dryer.
Do not hang up towel, gloves,
or similar textile products when
the grill function being used
with the door open.

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

Ensure that the applionce is
switched off before replocing
the lamp to avoid the
possibility of electric shock.

Prevention against possible lre
risk!

3

Ensure oll elecirical
connections are secure and
fight to prevent risk of arcing.
Do not use damaged caobles or
extension cables.

Ensure liquid or moisture is not
accessible fo the elecirical
connechion point,

Safety instructions for
microwave

-3

The oppliance is intended to
be used in domestic
households only. The
appliance is not to be used in
commercial outlets such as;



» staft kitchen areas in shops,
offices and other working
anvironmeants;

o tarm houses;

* by clients in hotels, motels
and other residentinol
anvironments;

¢ bed ond breckiost type
environments,

Only allow aged from 8 years

children to use the oven

without supervision when
adequate instructions have
been given so thot the child is
able to use the microwave
oven in a safe way and
understands the hazards of
improper use,

When the appliance is

operated in the combination

mode, aged from 8 years
should only use the oven under
adult supervision due fo the
temperature generated.

The exposed paris of the

product will become hot while

and alter the product is in use.

Check the oven for any

damage, such as a misaligned

or bent door, damaged door
seals ond sealing surface,
broken or loose door hinges
and lotches and dents inside
the cavity or on the door. If

there is any domage, do not
operate the oven and contact
the Authorised Service Agent.
It the door or door seals are
domaged, the oven must not
be operated uniil it has been
repaired by a competent
person or Authorised Service
Agent.

Before operating your oven
ensure that the door has been
closed properly. A safety
mechanism in the door lock
prevents your appliance from
operating when the door is
open, halting the cocking
operation it you open the door.
You should not interfere with
the door locking system or
atfempt 1o override this system.
If the door locking system is
overridden, risk of exposure to
microwaves arises if the
applionce is operated with an
open door.

Do not place any kind of
object between the front of the
oven and the door. You should
not operate your oven if
objects such as paper towels
or nopkins prevent it from
being closed properly.

Radio Interference
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Place the oven no less than 2
metres from TVs, radios,
wireless modems, access
points and aerials. Otherwise it
moy couse inferference.

Do not cook your meals with
the cooking fime and
microwave power set
excessively high, Excessive
cooking may, burn some parts
of the meal.

ver use aluminum foil
or aluminum utensils for
microwave cooking.
Sporks will damage the
applionce.

Do not use metal objects closer
than 3 cm fo the oven door
while cooking with microwave.
Do not place corrosive
chemicals or materials
containing corrosive vapor info
the oven.

When there is interference, it may
be reduced or eliminated by
taking the following measures:

1.

2.

Clean door ond sealing
surface of the oven.

Reorient the receiving antenna
of radio or television.

Relocate the microwave oven
with respect fo the receiver.

. Move the microwave oven

away from the receiver.
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5.

Connect the microwave oven
into a different outlet so that
the microwave oven and
receiver are on different
CIrcuits.

Place the oven away from
other heating applionces and
avoid using in damp or steamy
environments,

It is hazardous for anyone
other than a competent person
or the Authorised Service
Agent fo carry out any service
or repair operotion that
involves the removal of a cover
which gives protection ogainst
exposure o microwave energy.
This product is o Group 2
Closs B ISM equipment. The
definition of Group 2 which
contains all 1ISM {Industrial,
Scientific and Medical)
equipment in which radio-
frequency energy is
infentionally generated and/or
used in the form of
electromagnetic rodiation for
the treatment of materiol, ond
spork erosion equipment. For
Class B equipment is
equipment suifable for use in
domestic establishments and in
establishments directly
connected to o low voliage



To reduce the risk of Hre in the
oven cavity:

power supply network which
supplies buildings used for

domestic purpose. *  When heoting food in plostic

The microwave oven is
infended for heating food and
beverages. Drying of food or
clothing and heoting or
warming pads, slippers,
sponges, damp cloth and
similar may lead to risk of
injury, ignition or fire.

Your oven has not been
designed for drying ony living
beings.

Do not operate your oven
when it is empty. This may
damage the oven. Should you
wish fo test the oven, place
glass of water inside. The
water will absorb the
microwave energy ond the
oven will sulffer no damage.
Only use viensils that ore
suitable for use in microwave
ovens.

Do not use earthenware
containers for microwave
cooking. Moisture in the
earthenware may expand and
cause cracking of your
confainer,

or paper containers, keep an
eye on the oven due fo the
possibility of ignition, If smoke
is observed, switch off or
disconnect the appliance and
keep the door closed in order
to stifle any flames.

Remove wire twistties from
paper or plastic bags before
placing bag in oven.

Do not use the cavity for
storage purposes . Do not
leave paper products, cooking
utensils or food in the covity
when not in use.

If you use materials like poper,
wood or plastic for cooking in
your microwave, do not leave
the oven unatfended. Paper,
wood and similar materials
may ignite, while plastic
materials may melt. Do not use
containers made of such
materials for fan oven, grilling
and mixed cooking operations.
The contents of feeding bottles
and baby food jars should be
stirred or shoken and the
temperature checked before
consumption, in order fo avoid
burns.
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Liquids and other foods must
not be heated in sealed
coniainers since they are liable
to explode.

Microwave heating of
beverages can result in
delayed eruptive boiling,
therefore care must be taken
when handling the container.
Eggs in their shell and whole
hard-boiled eggs should not be
heated in microwave ovens
since they may exploed, even
after microwave heating has
ended.

Do not use your oven fo heat
carbonated drinks or foods
stored in airfight containers like
fin cans. This will couse
pressure fo build up inside the
oven that may resultin
damage or explosion when the
door is opened.

Do not use your microwave
oven for cooking or reheating
unwhisked eggs, whether
shelled or not. Ensure that you
pierce the skins of potatoes,
apples, chesnut or similar fruits
and vegetables before
cooking.

Do not use porcelain
containing metal {silver, gold,
etc.}. Ensure that you remove

TO/EN

all metal twistties from food
packages. Pieces of metal
inside the oven can cause
arcing thot may result in
serious damage.

Do not use your oven for frying
with oil since you will be
unable to regulote the
temperature of the oil.

Do not use the microwave to
warm cooking ofl or drinks
with high alcohol volume only.
Do not place the oven where
heaot, moisture, or high humidity
are generated, or near
combustible materials.

Do not use the interior of your
oven for storage purposes.
Do not lean on the oven door
when it is open, or let children
swing on it. This will warp the
oven door and prevent it from
closing properly.

Put a metal teaspoon or glass
rod in the container when
heating up liquids. This will
prevent delay of boiling of the
liquid, thus prevent sudden
overflowing when the
container is moved,

Do not use the oven, if:

- The door is not closed

properly;



= . The door hinges are
damaged;

* - The contact surtaces between
the door and the front side of
the oven are damaged;

* - The door window is
damaged;

* . An electrical arc occurs within
the oven although there are no
metal object in the cooking
segment

= ltis very important not to select
long durations or extremely
high power levels while
cooking o small amount of
tood in order to avoid
overheating or burning the
meal. For example, a slice of
bread may burn after 3
minutes if a very high power
level is selected.

* Do not use the oven for frying
as it is not possible fo control
the temperature of oil heated
in microwave.

= Confact surfaces of the door
{front side of the inner segment
and inner side of the doors),
must be kept cleon to ensure
proper operation of the oven.

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 appliance is not intended
for use af mobile homes,
recreational vehicles and
similar places.

Use your oven indoors. Do not
use it in gurdens, on balconies
or in other outdoor seftings.
This product should not be
used for warming plates under
the grill, drying towels, dish
cloths efc. by hanging them on
the oven door handles. This
product should olso not be
used for room heating
pUIPOSES.

All openings in the wall behind
the appliance and in the floor
under the applionce shall be
sealed.

Do not obstruct the flow of
ventilation air.

The manutacturer shall not be
lioble for any damage caused
by improper use or handling
errors,

The oven con be used as a
microwave, for defrosting,
boking, roasting and grilling
food.
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Safety for children

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

*  The packaging materials will
be dangerous for children.
Keep the packaging matericls
away from children. Please
dispose of all parts of the
packaging according to
environmental standards.

»  Electricol products are
dangerous to children. Keep
children away from the
product when it is operating
and do not allow them 1o play
with the product.

*  When the applionce is
operated in combination mode,
children age from 8 years
should only use the oven under
adult supervision due to
temperature generated.

*  The exposed parts of the
product will become hot while
and aofter the product is in use.

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

= When the door is open, do
not load any heavy object on
it and do net allow children to
sit on it It moy overturn or
door hinges may get damaged.
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Disposing of the old product

Compliance with the WEEE
Directive and Disposing of
the ste Product:

This product complies with EU
WEEE Directive (2012/19/EU).
This product bears o clossification
symbol for waste elecirical ond
electronic equipment (WEEE).
This product has been
manutactured with high quality
parfs and materials which can be
reused and ore suitoble for
recycling. Do not dispose of the
waste product with normal
domestic and other wastes at the
end of its service life. Take it fo the
collection center for the recycling
of electrical and elechronic
equipment. Please consult vour
locol authorities to learn about
these collection centfers.

Complionce with RoH

Directive:

The product you have purchased

complies with EU RoHS Directive

(201 1/65/EU} It does not

contain harmful and prohibited

materials specified in the Direclive.

Package information

*  Packaging materials of the
product are manufactured from



recyclable materials in
accordance with our National
Environment Regulotions. Do
not dispose of the packoging
moterials together with the

domestic or other wastes. Take
them to the packaging moterial
collection points designated by

the local authorities,
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] General information

Overview

] Conrol panel & Fan motor {hehind sieel plote}
2 Wire shelf 7 lomp
3 Troy 8 Top healing element
4 Handle % Shelf positions
5 Front door
1 2 3 4 5 6

14 1 12 11 10 9 8 7
1 Shelt positions 8 Time and sefings key
2 Function display g OKkey
3 Temperature/weight indicator Held 10 Text display
4 Oven lnner Temperature symbol 11 Ug/down keys [Menu sten)
5 Current time indicator feld 12 Temperoture/weight/booster sefting key
& Convenience food selection display 13 Program selection key
7 Stori/stop cooking key 14 OMN/CFF key
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Package contents

coessories supplied can vory
Hepanding on
svery socessory desoribed |
manual may exist on your praduct

1. User moanual

2. Qven tray

*  Used for postries, rozen foods and big
roasts.

3. Coke tray

Used for postries such s cookies and
biscuits.

"

Wire Shelf

Used for rausting and for placing the
food to be baked, rousted or cocked in
casserole dishes to the desired rack.
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Technical specifications
GENERAL

he BN

swedonoe with

elecirical ovens is given in oo

Basics: Information on the energy lobel of
50304 standard. Those volues ore determined under stondard load with bottomdop heater or

fon assisted heating {if any! functions.
fuss is determined in cocordance with the Iollowing pricritization depending

e product or not. 1-Cocking with ecofon, 2- Turbo
sating, 5-Top and bottom heating.

Energy efficiency ©

on whather the 1

slow cooking, 3 Turbo cooking, 4- Fon ass
Y See, lnstollofion, poge 17

vant funclions exist on

sted bottom/fop

Vahues stated on the product lobels orin
he documentation nocompanying
ohinined in lohoratory conditions in
accardance with relevant siondards,
Depending on aperationa! and

environmental conditions of th

scitications may be
ithout prior nolice o improve

he quality of the product,

produdt,

Figures in this monual are schematic and X
these values may vary,

moy not exactly motch your product,
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B Installation

Product must be installed by o qualified
person in accordance with the regulations in
torce. The monulaciurer shall not be held
responsible for domages arising from
procadures carried out by unavthorized
persons which may olso void the warranty,

Preparation of location and elecringl
instafiation for the product is under the
installer’s responsibility.

DAMNGER:

The product must be installed in
accordunce with oll local slectrical
regulations.

l DANGER:

Prior to installation, visually check i the
product has any defects on it o, do
not hove i insiolled.

Damaged products cause risks for your
safety.

Before installotion

The appliance is intended for installation in
commarcially available kiichen cabinets, A
safety distance must be sl between the

applionce and the kilchen walls and furniture,

See figure {values in mml

#  Surfaces, synthefic laminates and
adhesives used must be heat resistant
{100 °C minimum),

= Kitchen cobinets must be set level and
fixed.

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

= Caorry the opplionce with of least fwo
Dersons.

Do not install the applionce next to
rebigerators or reezers. The haot

emitted by the appl
increased energy consumption of

wice will lead to an

costing applionces.

The door and/or hondle must not be
used for fifing or moving the applionce.

if the appliones hos wire handles, push
the handles back into the side waolls of
moving the agplionce,
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Installation and connection

= Product con only be installed and
connectad in accordonce with the
statutory instaliation rules,

Eedricol connection

Connect the product 1o o grounded
outlel/line protected by o fuse of suitabls
capacity as skuted in the "Technicol
specifications” mble. Hove the grounding
instailation made by o quolified electricion
while using the product with or without o
transformer. Our company shall not be liable
for any domaoges that will adse due to using
the product without a grounding instollation
in accordance with the local regulations.

DANGER:

The product must be connected 1o the
muains supply only by an authorised and
qualified person. The product’s warranty
period starts only after corred
instailation,

Manutacturer shall not be held
responsible for domaoges ardsing from

procedures carried out by unouthorised

persons.

l DANGER:

The power cable must not be dlomped,
bient or rapped or coms into contoct
with hot parts of the product,

A damaged power cable must be
raplaced by o qualified electrician.

Otherwise, there s risk of slectric shock,
short airault or fire!

= Connection must comply with national
ragulations,

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

®  Power coble of your product must
cormply with the volues in "Technical
specifications” uble.
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DANGER:
Belore starting any work on the

elecirical instnllation, disconnect the

product from the mains

There is the risk of eleciric shonk

Connecting the power coble
1. i o power cable is not supplied
together with your produd, o
pawsar cable that vou would select from
the table in accordonce with the
electrical instullofion of vour home must
be connectad to your product by
following the insiructions in cable
diagram.
This product must only be connected by o
gualified sleciricion such as o tschnician
from the locol sleciricily company or NICEIC
registered contractor fo o sutfuble double
pole confrol unit with o minimum contact
clearance of & mm in ol poles. This control
unit must be installed accordance with the
IEE regulation. Foilure to obey this insruction
may cause operational problems and
invadidate the product warranty.

Sdddiiona! protection by o residual
current circult breaker iy
recommended,

2. Open the fermingl block cover with o
scrawdriver,

3. Insert the power cable through the cable
clamp below the terminal and secure o
the main body with the infegrated screw
on cable clomping component.

4. Connect the cables according to the
supplisd diogram,



TERMINAL BLOCK

BLUE

BROWN

GREEN / YELLOW ||

|| SUPPLY CORD

5. Aler complefing the wire connections,
close the termingl block cover,

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

Power nable must not be longer
hon Zre becouse of sofely reasons.

installing the produdg

1. Slide the oven into the cabinet, align and
secure it while making sure that the
power cable s not broken and/or
rapped.

Secure the oven with 2 sorews as Hlustroted,

For products with cooling fon

Cooling fon

Control pane

Door

The buiitin cooling fon cools both the bulltin
cabinet and the front of the product.

[

Cooling fon continues fo operate for
nbout 20-30 minutes alter the oven is

switohad off.

Final check
1. Plug in the power coble and switch on
the product's fuse.

2. Check the funclions.

Future Transportation

= Keep the product's origine! carton and
transport the product in it Follow the
instructions on the carton, f you do not
hove the orginal canton, pock the
product in bubble wrap or thick
cardboard and fape i securely.

= To prevent the wire grill and froy inside
the oven from damaging the oven door,
place o siip of cardboard onto the
inside of the oven door that lines up with
the position of the trays. Tape the oven
door to the side wells.

® Do not use the door or handle to Bft or
move the product,
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Do not place any objeds onio the
nreduct and move it in upright position,

In microwave parts:

# Pack the glass fray ond fope ¥ side walls
to avoid it from breakage.
*  Tape the front door fo the main body,

Wrap the bont glass, door and panel by
nylon with bubbles to avoid any impact.

Check the general appearance of your
roduct for ony domaoges that might
have occurred during franspordation,
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ﬂ Preparation

Tips for saving energy

The following information will help you o
use your appliance in an ecological way,
and 1o save energy:

3

B N
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f

Use dork coloured or enamel coated
cockware in the oven since the heat
transmission will be better,

While cooking your dishes, perform o
prehecting operation § it is advised in
the user manual or cooking instructions,
Do not open the door of the oven
fraquently during cooking.

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

14 1
Shelt positions
Function display
Temperoturs/weight indicator fisld
Owvan Inner Temperature symbol
Current fime indicator field
Convenience food sslection display
Start/stop cooking key
Time and seitings key
O kay

Text display

1

possible. You can cook by placing two

cooking vessels onto the wire shelf.

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

® You can save energy by switching off
your oven o few minutes before the end
of the cooking fime. Do not open the
oven door,

» Delost ozen dishes belore cooking
them,

initial use
Doy time

Before YO CON Use the oven, the fime
st be set i the Hme s not sel, oven
il not opercte,

10 9 8 7
1 Up/down keys {Menu step)
12 Temperoture/weight/booster seifing key
13 Program selection key
T4 ORJOFF kay

Language seling

Language can only be set when the oven is

switched off.

i, Connect the power cable and switch on
the product's fuse.
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Z. When vou switch on the oven for the rst
fime, “Language: English” appears on the
Text displory

3. Touch A/ keys 1o select the desired
language.

4. Touch ™ to confirm the setting.
» 1 returmns o the stond-by display,
Saf the time

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

arnd then switch it off. Thus, any production

residues or layers will be burnt off and
removed.

nooo- ©

Set day time

1. Aler selecting the longuage, "Time
seliing” appears on the Text disploy and
= symbol Hushes. Set the time with
AN kv,

2. Touch ™ to confirm the fime.

» I returns fo the standby display. Only the

current fime appears on the display,

HO5

o case of power oulage or when the
product s disconnected and
reconnecied, ime sefiing menu is
disploved cgoin. However, the set fime

is preserved in power

tnges shorter

than 20 minutes
cont

23, YOu Con

rming the fime value,

: YO

First dleoning of the applionce

The surface might get damaged by
come detergents or deaning moterials.
Dior et use oggressive detergents,
cleaning powders/creams or any sharp
sbiects during deuning.

Des nest use harsh abrasive cleaners or

sharp metal scrapers to clean the oven
door gloss since they can soraich the
surfuce, which may result in shatiering of
the glass.

1. Remove all packoging maoterials.
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WARNING

Heot surfaces cause bumsl

Product muy be hot when it s in use.
Never touch the hot bumners, inner

sechons of the oven, heaters and efc.
Keep children away.

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

Electric oven

1. Teke ol boking trays and the wirs grill
out of the aven.

2. Closs the oven door,

3. Select the highest oven power; How fo
operate the eleciric oven, page 19.

4. Operate the oven for about 30 minutes.

5. Turn off your oven; How fo operate the
eleciric oven, poge 19,

Grill oven

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

2. Close the oven door.

3. Select the highest grill power; sse How to
operate the gril], poge 53

4. Operate the grill about 30 minutes.

5. Turn off your grill; see How to operate
the grill, poge 53

Smoke and smell moy emit for o couple
curs during the initiol operation. This
rmal. Ensure thot the room is

o remove §

s quite

wall ven 2 smoke and
smell. Avoid directly inhaling the smoke
and the small that amits.




E How to operate the microwave

General information on

microwave cooking

To prevent overflowing when heating water

and other liquids in your microwave oven:

1. Do notuse closed containers, or
confainers with narow openings.

2. Do notoverheat,

3. Before placing the confainer in the
microwave, siir the confents with a
teaspoon and then open the door and
restir when it is halt done. Do not leave
the teaspoon inside while the oven is
operating.

4. When heating liquids such as soups and
sauces, these may unexpaciedly bubble
up and overflow before they even come
to the boil. Do notleave your oven
unattended when heating such liguids,

#  After warming boby food or drink inside
o feeding botle, shake and tsst the
temperature bebore giving to your baby,
Before henting, remove the cap and
mouthplece from the botile.

5 Remove food from any plastic
packaging before cooking or defrosting.
Under carlain exceptional circumsionces,
you may be required o cover food with
o special nylon clinging film.

* Do notuse your product for making
papcorn unless you hove specially
designed bags for use in microwave
ovens.

¥ Chooolote sweets with low liquid
contant and fourbosed foods should be
heoted with caution,

5 Eggs in their shell and whole hardboiled
eggs should not be heated in
microwove ovens since they may
explode even alter microwove heating

has ended.

The advantages of microwaving

®

In canventional ovens, the heal emitiad
by electrical heaters or gos bumers
penefrate into the food ftlem from outside.
Therefore, o huge omount of energy is
consumed in order fo heat the air inside,
oven componenis and the cooking
utensils.

in @ microwave oven, heot is generated
by food item iselt and heot How is from
inside 1o ouiside. There s no heat loss in
the medium, on the oven inner walls or
stensils [if they are microwave
compatiblel. In other words, only the
food is heated.

Microwave avens considerably reduce
cocking fimes. Time needed in
microwave seoking is almost halt or ¢
third less than the conventiona ovens. A
lot depends on the density, heat and
amount of the ingradients to be cocked.
You con preserve the notural foste of
foods by cooking them in their own
iwices without adding o lot of spices, or
with no spices ot oll

Microwave ovens save energy. Energy
is only used when you are cooking.
There is no wasted energy with o
MICTOWOVE.

You need not worry i you forget o et
meot thaw, Microwave avens thaw out
frozen foods in o short ime so you can
start cooking immediately.

Foods preserve thelr nubrition value
thanks to shorfer cooking Hmes.
Cleaning is also sasler compared fo
convenfional ovens,

Microwaving in theory

#®

Aicrowaves are o form of energy
simifor to radio and television waves,
The magnetron fube inside your
microwave oven produces microwave
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energy. Microwove energy diffuses in
all directions inside the oven, reflected
from the side walls and thus penetrates
into the food evenly. The microwaves
cause rapid vibration in the melecules of
the food. This vibration creates the heat
that cocks the foed,

®  The microwaves do not puss through the
metal waolls of your oven. Micrawaves
can pass through materials such as
cernmic, gloss or poper.

Why food heals up in o microwave

oven.

Maost of the foods contain water and water

molecules vibrate when they are subjected o

microwaoves, Friciion between molecules

produces the heaot that increases the

tamperature of the food, thows them i frozen,

cooks them or kesps them warm. As o result

of the heat bulldup inside the food

= Foods can be cooked with very litle or
no oil;

5 Thawing or cooking in o microwave is
much faster than a conventional oven;

®  Viamins, minerals ond nutrition elements
in the foods ore preserved;

»  MNotural color and aroma of the food do
not changs.

Containers suitable for mivrowaving

Microwaves pass through poreslain, gloss,

cardboard or plustic but not the metals.

Therefore mefal vlensils or utensils with metad

parts cannot be used in microwave oven.

Microwaves are reflected by metel...

... bt they pass through glass or porcelain..
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- and absorbed by the fonds,

=

CAUTION

Fire riskl

Mever pluce metol or metalcovered
containers in your miCrownve overt,

CAUTION
Do nest use your oven when amply and

without tray. This can damage the oven,

* Microwoves cannal penefrale mekal,
Microwaoves will reflect off any metal
obiects in the oven causing dangerous
slectric arcing. Maost heatproof none
metollic contoiners ure sufable for use
in o microwave oven. Mowever, cerfain
containers moy contain materals that
are unsuitable for microwaving. You can
apply the following test to determine
whether o container is sultable for
microwaving or nok

#  Place the container you wish to test
emply in the oven along with ancther
container filled with water,

*  Operote the oven of high power for one
minute. I the woter has been heated
and the confainer you are testing is cold,
then it is sullable for microwaving.

= Onthe other hand, if the waler remains
cold and the neighboring container
heats up, this means that the microwaves
have been absorbed by the container



and therefore subject confainer is
unsutiable for microwaving,

Gloss conlniners

= Avoid using condainers made of very
thin gloss or fead crystal, Heatproof
gloss containers are suitabls for use in
microwave ovens. On the other hand, in
the microwaove oven ovoid using britls
gloss containgrs such as watsr and wine
glusses thot may breck as thelr contents
heat up.

Plastic containers

5 Do not use pofs and dishes made of
plostic or melamine for long duration
microwaving; the sume applies for bags
used for storing frozen food. This is
becouse very hot food will sooner or
later cause the plastic containers o melt
or distort, Use such containers only for
short duration microwaving.

Cooking bags

¥ Cooking boags are suifable for use in
microwave ovens, provided that these
ars designed for cooking. Do not forget
to pierce them o enable the steam
insids 1o escape. Never use normal
plastic bags for cooking purposes since
they will melt and break up.

Paper

®  You should not use any kind of paper
for long-duration cooking. This wil
cause the paper to caich fire. Paper
dishes are suitable for oily and dry
foods that reguire shortduration cooking.

* Do not use recycled papsr. Such paper
may contain Fagments that can cause
arcing.

Wooden and wicker confainers

® Ag microwave cousss drying of wooden
structure and crisp I, lorge wooden
containers should not be used.

Porcslain containers

*  Gensrally speaking, contuiners mods of
such materials are sulfabls for use in
microwave oven, but you should test
tham to be sure.

Metol contoiners

* Metal contoiners reflect the microwaoves
away from the food. Tharefore, avoid
using such confainers,

DAMNGER:
Certnin cockwore containing high levels

of iron or lead are unsutable for use as
cocking containers.

Make sure that you test your coekwc&ra
in terms of suitability for microwavin

Conkwre Microwave Corill Convection ﬁ‘:@mhmmmm
muodes

Micreweave - Safe
Pl
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Pasitioning food

®

You will obinin optimel resuls by
arranging the food evenly inthe
cordainer. This method con be applied
in many ways for safisfactory resuifs.
You can cook o large number of
identical pieces for example potuioes).
I you arrange them in an evenly spoced
circle around the oven they will cook
better. Avoid placing one piece on
another.

Since the microwaves act more
powerfully on the outer layers of food,
when cooking pleces of food with
different shapes and thicknesses, ploce
the thick paris in the centrs of the ray,
This will ensure thot these parts are
cookad first,

Place fish and other food that is not flat
with their fails of the edge of the rav.
You can ploce very finely carved piaces
of meat on top of sach other. Thicker
iterns such os sausages and meat slices
should be placed close together.

Heaot grovy and sauces in o seporate
dish, Narrow, deep dishes are better for
this purpose than wide, shallow ones.
Containers should be no more than two
thirds full when you heot grovy, souces
OF SQUPS.

fyou ore cooking fish whole, plerce
them 30 that thelr skins do not burst,
When using clinging Flm, bags or
baking paper, plerce or leave an
opening fo snable steam o escope.
Small pleces of food will cook quicker
thar large pieces, and evenly shaped
pieces will cook quicker than other
pieces. For the best results cut food
evenly info pleces of equal size.

Food height

B

With food that is quite thick [generally
roasts), the lower part will cook faster.
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This means thot it is sometimes necessary
to turn such ems over several fimes.
Thick or dense tems con be placed in
higher posifion, enabling the
microwaves to oot on the bolfom and
mitldle purts of the item.

Cooking suggestions
Factors affecting microwaving time

®

Microwaving fime depends on a
number of factors, The temperature of
the ingredients used in o recipe can
considerably affect the amount of
cooking fime required. Thus, o coke
made with ica-cold butter, milk and eggs
will take considerably longer to cook
than one made with ingredients of room
temparature,

Particularly when i comes to bread,
cakes and cream sauces, you ars
recommendad with certain recipes to
remove the food From the oven belore it
is tully cooked. Such foods # et
covered ouiside the oven will continue
to cook as heat Hows from the outer fo
the inner lavers of the food.

#you leave Hems on the oven uniil they
are fully done, you risk burning the ouler
fayer, With ime vou will become o
better ludge of how long ftems reguire
to be cooksd and left to stand.

Do not lenve tems i cook unatiended.
Your microwave oven is automatically
up when it is In operation, enabling you
to keep an eys on the condition of the
ftems being cooked.

Detrosting:

B

The defrosting time moy depend on the
shape of the packet. Shallow,
rectangulor puckets defrost more quickly
than deep confainers.

Separate the items as they starf 1o
defrost. They will then defrost more
readily.



The more food you cook, the longer it
will take. Twice the amount of food will
take roughly twice as long. IF it tokes
four minutes to cook one potate, #will
take on average seven minules fo cook
two potatoes.

The amount of microwaves that your
aven produces remains constant
however much food you place insids it
This means that the mora food you ploce
inside, the longer it will take to do,

Liquid content

®

Liquid content affects cooking time
becouse microwaves are sensitive fo
moisture. Foods with natural liquid
content {such as vegetablss, fish, and
poultry] will cook quickly and easily.
Whan cooking dry iterms such as rice
and pulses you are recommeanded o
add water.

Remember thot moisture Is eliminated in
a misrowave oven, so that when
cooking drier flems such s carkain
vegetables you should first wet them
with ¢ litlle water or cover them so that
they refain their moisturs.

When cooking foods with vary litle
water content {thawing bread, moking
pop-coms! evaporation tokes place
rapidiy. In such cases oven operates us
it it is empty and foods con get burnt,
And oven or the utensils can get
damaged. Therelore, make sure that
vou just set the required cooking fime
and never leove the oven unallendad
during coaking.

Steom

k3

The moisture within the food may
sometimes cause the oven fo steam up
when it is aperating, This is normal.

Sugar

B

When maoking foods with very high
sugar content like puddings and tarls,
follow the recommendations in your
microwave recips books,

#®

#you exceed the recommended
cocking fime, this may result in the food
burning or domage 1o your ovan,

Food density

®

Light, porous ilems such as bread and
cakas will take less fime than heavy,
dense items such as roasts and stsws,
Exerciss caution when micrownving
porous tems since they do not hove
hard, dry surtaces.

Bones and fof content

£

Bones conduct heat and ot cooks fuster
than meat. When cooking pieces of
meatf confaining bones or fot, ensure
that they are cooked evenly and not
overcooked.

Food colour

Ed

Meat or poultry that has been cooked
for fiftleen minutes or more will brown
gently in iis own ot To give food that
has been prepored quickly o more
appetzing and roast C{:ﬁﬁpiw%oﬁ, YO
can cover i with barbecus or soy souce.
Hyou only use o litle of this saucs it will
not affect the essential flovor of the food.

Reducing the internal pressure in food

&

Many kinds of foods are coverad in
skins. Steam builds up inside as they are
cooked which moy couse them fo burst,
To avoid this, the skin should be plerced
with a fork or keife. You should apply
this procedure with potatoes, chicken
fivers, mussals, egg volks, sousages and
cartain kinds of fruit and vegetable.

Turning ond sirring ilems while cooking

®

i is important fo stir tems when you are
microwaving them. In conventional
cooking food is stired o mix it In
microwave cooking, however, lood is
stirred o achieve equal heat dishibution,
Abways siie from the outside towards the
middie becouse the outside heats up
before the middle.
With bulky and elongeted fems like
roasts and whols pouliry, you should
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turn them over o ensure that the fop and
hottom are equally cooked. Indeed, you
may have to turn sliced meat and
chicken over,

Turning items over and shirring whilst
cooking are imporiant fo ensure that oll
sides are equolly well done.

Diferent caoking times

®

To begin with, always iy out the
minimum cooking Hme and check
whether the ftem is done. The cooking
fimes given in this manuat are
approximate values. Cooking fimes may
vary aceording to the dimensions and
types of the food and confainers.

Standing fime

3

Leave the food fo stand for o while ofter
removing from the oven, When
defrosting, cooking and rehsating,
leaving the items to stand for a while
invariobly produces better results. This is
becouse the heat will spread svenly
arourd the food.

Inside the microwave aven, food will
confinue o cook even after the aven has
been turned off. The standing period will
raise the heat of the food by between
3°C and 8°C. This process is
mainiaingd not by the microwave oven
but by the heat within the food. The
standing fime may vary according o the
kind of food. Somstimes this period is as
short as the ime faken o remove the
food from the oven and serve i This
pariod may extend 1o os long o5 ten
minutes with lorgs Bems.

Remave food from its plostic packaging
befors cooking or defrosting. Under
certain excepional circumstancss it may
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be necessary io cover you food with o
specio! clinging, nylon Blm.

® it is especiolly recommended with ftems
fike meat, chicken, bread, cakes and
cream sauce fo remove them fom the
aven befare they are hully cooked and
lpave them to stand uniil fully cocked.

How to use the microwave
oven

Before you con use the over, the Hims
musi be sel i the 8me s not set, oven
will not operaie.

Your microwave oven operates in 3 different
principles, namely, only microwave, only
oven funclion, and combined mode.

parating | Description
mode

Ohven
function

Only the oven healers cook
the meal by heating # up. You
may use the oven for ot kinds
of conking nod also for
thawing. Meols ore both
cooked and roasted in the
oven funclion.
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14 13 12
Shelf positions
Function display
Temperature/weight indicator field
Orven lnner Temperciure symbol
Current Hirme indicator Held
Convenience food selection
Start/step canking key
Tims and settings key
Text display
Up/down keys [Manu step}

display

Temperatwrs/weight/booster sefiing key

Program selecton key
ONJOFF key

m&p&‘y symbols:

)
b
5

Microwave symbol

Rapid heating [Booster] symbol
symbaod

End of :crcifmg time symbol

Cooking fime

Alarm symbol
Current ime symbol
Seitings symbaol
Defrost symbel
Keylock symbol

Door open symbol
Meat probe symbol
Pyro symbol 7

Steam symbol *
Yaries depending on the produd
model,

1

10 9 8 7

Oven returns to stand-by display olter it is
switched on and the current fime is set. Only
the current ime appears on the display.
Cinly the @ and i(eys are funclional

when the display is in this status, You con
perform oll actions in the Seltings menu. See
Setiings meny, page 52

i you touch @® key briefly in this screen,
"Keep pressed for 1 second” warning
appears in the fext field. Touch the ®
key for longer than 1 second o switch
on the oven.

M5

Keep pressed for 1 second

Qperating microwave mod

i ?m;:‘h ® key to switch an the oven.
2. initial opma% on screen appears when the

HDDW

-ag-

Mlcrowuve e

— —r

)
1

2 3 4 5 6
Shelf positions
Function display
Microwave symbol

Microwave power / Temperature fweight
indicator Held
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L

Cooking Time Field: indicotes the set
cocking Hme.

& Text display

This screen containg microwave mode with
the microwave power level, recommendad
tray pasition and cook fime.

3. Fyou want to change the microwave

power level, touch W once fo reach the
power level display,
Wsymbol flashes of the same fime.

LL BOD. 0"

Microwave level o

4. Touch A/~Ns undil the desired power

level appears in the Power level Held.
Touch ™ 1o set the level when the

desired value appears on the display.

5. For cooking fime, touch © key once to
scroll to the "Cook time” on the s
display. I symbol Hlashes of the same
i,

4. Touch AN keys to set the desired
cooking tims ond confirm the seiting by
touching the I key. Once the Cook
Time is set, Pl will be displayed
confinuously.

B0

300"

Cook fime 5

7. WFeook #me and power level values are

suttable, touch D kay to start cooking.
Cooking starts and *Coaking” appears
on the disploy.

o

if the oven door is opened during
|

300"

Cooking 03:00

" warning, I
the display and

cooking, "Door o
symbol appears ¢
microwave cooking is canceled,
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Cocking stops when the oven door
is opened. You must foush [> ogsin
to resume caoking after closing the
oven door.

i vou touch [> key brefly in this
screen, Keep pressed for 1 second”
warning appears in the text field,
Touch the [> key for longer than |

senond o siard cooking.

» The oven will ba operate on the leval sef,
until the end of the conking time you selected.
The oven famp is it during the cooking
process.

8. Aler the cooking is completed, "Goaod
appetite” appeors on the disploy and
alarm signal is heard,

9. To stop the alorm signal, just louch any
key.

Operating combi mode

1. Touch@® key to switch on the oven.

2. Touch A or N keys o select the desired
combi mode {lunction],

BO0. 0"

Microwave*Fan supported &

3. HFyou want o change the microvawe

power level, tfouch W once fo reach the
power leve! display.
Wiymbol flashes af the same fime

ﬁ@egﬁnw Tk

Microwave Jevel Ry
4. Touch A/ und the desired power
level appears in the Power level fisld,
Touch ™ 1o set the fevel when the
desired value appears on the display.
5. Hyou want to change the temperature for

oven function on combi mode, fouch Ta
once to reach the temperature display.



o
Csym%wi Hlashes ot the some time.

@ PO IO0°

Temperature i
&, Touch AN until the desired
temperture appears in ths Temperature
Indicator field. Touch 1o set the
tamperaturs when the desired volus
appears on the disploy.

na

For cooking time, touch ® key once o
seroll fo the "Cook fime™ on the text
display. ] symbol flashes af the same
Hme.

8. Touch AN kays to set the desired
cooking fime and confirm the setting by
touching the 4 key. Once the Cook
Time is set, P will be displaved
continuously.

i

9. ook time, powsrt level and

100"

Cook time R

temperature values are suitable, fouch [>
key to start cooking. Cooking starts and
“Cooking™ appeoars on the disglay

@Egﬂ'“ ll IE-5H"

{ooking 16:58
the oven door is opened during
2

symbol appears on the disploy ond
microwove cooking is canceled.

you touch D key briefly in this
screan, "Keep pressed for | second”
warming oppears in the lext Hald,
Fouch the [> key for longer than |
sacond to sur cooking.

i

» The oven will be heoted up o the praset
temperature and will maintain this
temperature uniit the end of the cooking Hime
you selected. Al the some time the oven will
operate on the microwave power level that is

set. The oven lamp is It during the cooking
process.

clayed in hours and minu
cven funchions,

ou can stop cooking in microwave and

£

combined modes by pressing L7 key for
tsecond. To resume cooking, press the

key again for 1 second.

When cooking in low temperatures only
by using microwove or combined
sodes, o smell may remain alter you
he cooking

coniinues even if the oven is cold. In this

take the food out since

ccise, operale your oven in fan assisted
cocking mode af 230 °Cflor 20
ninies.

Switching off the elecric oven
Touch © kay 1o switch off the oven,

Tst rack of the ovan is the bottom rack. Use
only st rack in microwave cooking.

Due to sofety reasons, when using the
micrawave function, the maximum time
thot con be set for "Cook fime® is limited
with 12 minutes of highest power level
On other power levels, this ime reach o
20 minutes.
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While making any odjustment, related
symbols wilt fassh on ¢ hﬁ display.

H

Progrom will be canced case of
bower failure. You must reprogram the
ven.

E

Current time cannot be sel while the
ven s operating in any function, or if
semigutomatic or full utomatic
programiming s made on the oven,

E

Fven iF the oven is switched off, oven
lamp lights up when the oven door is
opensd,

]

Cperating modes for Micowave
The order of operating modes shown hers
may be different from the arrangement on
your product,

Cooking with several rays in microwave
ndd combined modes s not possible.
They are suitable for cooking with one
trory only.

Civer is not heated in microwave
operating modes. Only the food is

heoted.

Microwave

Only the microwave operates, it may be used fo
warm meuls und drirks, os well us cooking.
Meals are cooked without roast

BO0

Microwave+Fan supported

Oven's rewr healer also operales ?ogef?mr with
the microwave. Mot air heated by the rear heater
is avenly distributed throughout the oven rapis jly
by means of the fon. You can cock your meals in
@ short fime and roost of the same Hime.

g~

Microwave
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MirrowavetFan supported
R P00

Microwave*Fan supported &
Mirrowave+Grill
Microwave and large grifl at the celling of the

oven is suitable for grilling

in opsration, ¢
Earqe amounts of meat

RO

a0~

Microwave+Grill e

® Pyt big or medium-sized portions on the

cc;rrorf rack position under the gr
for grilling.

5 Bat ?he femperature o maximum level,

®  Turn the food ofter half of the grifling time.

MicrowaverGrill+Fan
Microwave and hot air heated by the full grilfis
distributed very fast in the oven by meuans of the
fan 1t is sultable for grlling large amounts of

BO0. 0"

Microwave+Grill+Fon I

e,

* Pyt big or medivmesized partions on the

corract rack position under the gril healsr
for grilling.

*  Setthe temperature to maximom level,

the food abter holf of the grilling fime.

Microwave+Defrost
Microwove and only th
in operaticn.

Suitable for thowing frozen granulor food slowly
af room temperaturs and couling down the

iz

fan {in the rear walll is

oo™

Microwave+Defrost Ry




Cooking times table

nck.

et rack of the cven is the bottom ¢
Use anly 18t rock in microwave cocking,

The timings in this chort are meont as @
uide. Timings may vary dus o
temperoture of food, thickness, fype and

vour own praferance of cocking,

Microwave | Cooking
Himg
{opprox.

Temperature

400 jeon 4

Microwave
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Defrost

Dissolution Hme
{rmin.}

3. Touch AN keys 1o select the desired

Ready meals functions
meal,

Selecing the ready meals funciions
Ready Meols menu contuing meal 4. Touch [> key fo start cooking.
programmes that are prepared for you by
professional cooks specially and stored in
the memory of the confrol unit.

To select the Ready Meals funciions:

i vou iouch [> kay briefly in this
soreen, "Keep pressed for 1 sscond”
worning appeors in the fext fleld,

1. Touch @D key to switch on the oven, Touch the [> key rE\v
R

. . second to start o
Initicl operofion screen appears when the
oven is urned on.

o longer than 1

f you touch ® ke briefly in this i the desired meal s not required
screen, "Keep pressed for 1 second” Cuick heating, Hrstly your dish into
wqm.mg appears in the ext Held, the oven and then fouch D key fo
Touch the (D key for longer than start conking.

speond to switch on/olf the oven,

B 5. Hihe desired meol required quick
2. Youch two times O key o select the heating,"Preheating” oppears on the
Microwave Ready Meals function display.

disploy. in this step, “Lamb en T

cocotte” and the B2 symbol appears
on the displo

&, Aler finishing the Quick heating, "Place
the tray” oppears on the display,

Preheating I

4500~
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7. Put your dish into the oven and close the
aven door.

Cocking stort and *Coeking” appeors on

the display.

8. After the cooking is completed, "BGood
appetite...” cppears on the display
and alarm signal is heard.

To stop the alorm signal, fust press
oy key,

‘Back” appearing on the disploy
while novigating in the mead menu

cliows you i refurn to the upper
P

menuy, Touch T key to switch o the
initial function display.

LAME EM COCOTTE
IRGREDIENTS

150 g of lumb meat cubes
100 g of onion

20 g of red pappers

20 g of green puppers

40 g of fresh potatoss

20 g of eggplonts

100 g of tomatoes

Z cloves of gardic

e tabde spoon of tomato paste
1 toble spoon of olive ol
10 g of butter

Salt

Black pepper

PREPARATION

£

Dice the onion, red pepper, green
pegper, potate, eggplant and
tomato coarsely.

Chop the garlic coarsely,

Bland chopped vegetubles, lkamb
meat cubes and other ingredisnts
wall within o bowl,

Pour the mixture into ¢ idded gloss
dish, and ndd butter in pieces.

Lid the bowl.

Place the lidded gloss dish on the
plate on 1t shelf of the preheated
oven ond cook the meal

it is recommended 1o serve the mea
after resting i for 10 minutes after
cocking.

BEEF WELLINGTON

HNGREDIENTS

Ed

Ed

40 g of diced, finechopped onion
2 pes of diced, fine-chopped
mushrooms

Finechopped 1 clove of godic
70wl of craom

Salt

Black pepper

150 g of beef tenderdoin filet
1 pe of fluked pasiry

1 serambled egg

1 table spoon of olive off

FREFARATION

®

Heat the pon, pour | toblespoon of
olive il info o par heatsd enough.
Seal each surfaces of the fillet,
which was Hovored with salt and
black pepper, on the pon {moke
sure the meat is not cooked
completely], Cool the meat
completely.

Fry onion, mushroom and garlic in
arother pan. When the water
released by the mushrooms has
bolled away, add cream and cook
the mbdure uniit it is thickened. Cool
the mbidure completely.

Flowr the Boked posiry which is
kept for 1 hour of ambilent
temparature ond roll out o lile bit
with rolling pin.

Spread holf of the cooled mixture in
the middle of the rolledout Hoked
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pastry with the help of o spoon,
ploce the fillet onto i and fold the
pastry around the fillet, (brush egg
on the seam side so thot the Hoked
pastry stick o each other).

Place the food on the plote, ssom
side down,

Brush beaten egg yolks oll aver the
top.

Placs the plote on the st shelf of
the preheated oven and cook the
meal.

SEA BASS
INGREDIENTS

®

2 whole seq basses of 300 gr,
such {600 gl

90 gr of julienne-cut onion {ot the
thickness of 3 fo 4 mm]

1 middlesized potato {ringed of the
thickness ot 1 1o 4 mm]

1 frash sprig of thyme leoves

1 frash sprig of dill

1 clove of finely chopped gorlic
1 lemon peel groter

b boy leof

10 il of lemon juice

Butter

10 mi of olive ail

Sclt, black pepper

PREPARATION

8
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Rub the fish with saly, bluck pepper
and butier,

Mix potato, onion, fresh thyme
leaves, fresh dill, garlic, lemon peel
grater, bay leaf, lemon juice and
oiive ol within o bowl,

Ol the cake tray.

Piace holf of the onlons in the
middle of the oiled ray and ne up
the potatoes around the anions.
Stuff the fish with the other half of
the onions and then place them
anlo potaio and onjons,

Place the plate on 1st shelf of the
prehsoted oven and cook the meal.

SLICED MEATBALL WITH
YVEGETABLES
INGREDIENTS

1t middlesized onion

1 small sized red pepper
 small sized gresn pepper
Fsmall sized yellow pepper
tsmall sized eggplont
tsmall sizad courgstte

2 middle-sized mmotoes

25 g of butter

0.5 kg of minced mest

175 g of bread crumbs

1 table spoon of tomalo paste
egy

30 ml of cream

1 desert spoon of red pepper Hakes
Solt

Black pepper

i
i
i
i
i

PREPARATION

Melt the butter in o soucepon, Add
the finely diced onion and
sagplonts o the ot and fry.

Add the finaly diced red, green and
vellow peppers to the mixture ond
fry o litile more.

Add the finsly diced courgettes and
tomatoes fo the final mixture and fry
imake sure oll the vegetobles do
not get foo soff], ollow the midure
to cool down completely.

Knead the minced meat, egg ond
cream well in ancther bowl,

Add the cosled vegeinble midure,
salt, black pepper, red pepper
fakes ond bread crumbs fo the
minced meat mixture and knead oll
ingradients well until they reach
meatball stiffness.

Place ofly puper on the stundard
tray and ploce the minced meat



which is given cylindrical shape
onio the froy.

®  Ploce the plote on 1st shelf of the
preheated oven ond cook the meal.

o ltis recommended fo serve the
meatholl by slicing ofter resting it
an the fray for 5 minutas ofter
cooking,

®  Blend coarsely chopped rockets,
dimidiated cherry lomatoes, slices
of oranges with peeled skin and
sticed beetroots.

#  Add the cooked and cooled
marinating liguid, solt, black
papper and sliced goat chesse
pieces o the mixture, mix it and
then serve,

BEETROOT SALAD WITH GOAT
CHEESE
INGREDIENTS

POTATO GRATIN
HGREDIENTS

® 10 beetroots of 50 gr, each

= 2 oronges

= 7 lemons

= 90 mi of babsamic vinegar

5 100 ml of clive ol

= 1 vonille bean

= Salt

®  Black pepper

# 3 fresh sprigs of thyme

w2 cloves of garlic

* 7 bunches of rockets

* 10 small sized vine tomoloes
{cherry

* 100 g of goat cheese

PREPARATION

* Mix bolsomic vinegor, orange
peels, lsmon peels, kemnsl of vanilla
bean, olive oil, Hnely chopped
gorlic and frash thyme {marinating
liguid).

= Marinate oll bestroots with their
peels on in the marinating liquid.

®  line up oll morinoted bestroots on
o glass dish with lid, together with
marinating liquid and close the fid

#  Place the lidded glass dish on the
plote on 1t shelf of the prehected
aven and cook the beefroots.

#  Toke the cocked meal off the nven
and let it cool

= Peel ond dice the cocled beetronts
with the help of o knife,

200 g of fresh potatass

100 ml of cream

1 small hundful of nutmeg powder
Salt

Black pepper

1 clove of fnsly chopped gorlic

1 bay legf

1 fresh sprig of thyme

1 tea spoon of butter

PREPARATION

®

Chop potaioss in very fine slices {12
mm} ond leave in water for 30 minutes,
Boil cream, nutmeg powder, sall, black
pepper, fnelychopped gurlic, boy lsaf
and thymes.

Spread butter within o glass bowl and
fine up the potatoes as 2 lines. Pour the
holf of the mixture onto it us extremely
hot. line up polatoes as another 2 lines
and pour the remaining mixture onto
as exiremely hot.

Place the glass dish on the plate on 1
shelf of the prehaoted oven and cook
the menl.

Place o glass lid reversed on the meal
that is taken off the over [this applies
pressure on the meal and moke # Bot
shaped} ond allow it to rast,

Slice potata grotin that is completsly
cooled.

Haot the pan, pour | tablespoon of
olive oil info the pun heated snough
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and heat/fry each surfoces of sliced
potote grafin,
s |tis recommended to serve hot,

HOT CAKE WITH CHOCOLATE SAUCE
IRMGREDIENTS

® 2 table spoons of flour

# 2 toble spoons of sugor

» 2 table spoons of milk

# 1 table spoon of o

# 1 toble spoon of cocon

* legg

INGREDIENTS FOR CHOCOLATE
SAUCE

5 50 g of cream

# 50 g of bitter chocolate

PREPARATION
e Blend flour, cocon and sugar well
within a bowl,

s Add milk, oif and egg to the miiure

and stir i well,

e Fill the soufié dish with the cake
mixture up to the half.

»  Place the soufflé dish on the tray
and cook # on the nonprehected
oven.

»  Boil the cream in o separate bow!
and toke it off the stove. Add the
shredded bitter chocolate to the
cream and shir undi the chocolate
melts {chocolote saucel.

¢ Pour the chocolate scuce onte hot
coke and serve i,

FLAKED PASTRY ROLLS WITH
CINNAMON AND GRAPES
IRGREDIENTS

o & pes of floked pasiry

# 1 egg yolk

STUFFING INGREDIENTS
s 100 mi of water

AQ/EN

= 100 g of sugor

=1 ten spoon of raisin

= 1 waler gloss of powdered nut

w Vo water glass of coconut

* 1 iea spoon of cinnamon

PREPARATION

s Boil woter and sugor in o soucepan.
Take the mixture off the stove, Add
powdered nut, coconut and
cinnamon and mix, then cllow the
mixture to cool down completely
{stuffing].

& Flour the fluked postry which is
rested ot ambient temperature for |
hour and roll out a litle bt with
rolling pin.

e Spread the stulling ingredients onio
the rofledout pastry with the help of
@ spoon and scater raising on it

#  Roll the posiry and cut info pleces
as 3 om,

¢ Ploce aily paper onto the coke tray
and line up the rolls on the fray with
spuces between them, spread egg
yolk on the cut surfoce.

e Floce the plate on Tst shelf of the
preheated oven and cook the meal.

® it iz recommended o serve warm.

STUFFED OGRAPE LEAVES WiTH QLIVE
o118
IMGREDIENTS

® 500 g of vine leaf in salt

® hteq glass of olive ol

# Hotwater

# Holf lemon juice

STURFING INGREDIENTS:

® 4 onplons

=1 iea gloss of olive ol

* 2 table spoons of pine nut

v 2 water glasses of rice

= 1 table spoon of dried mint
=1 dessert spoon of black pepper



1 desert spoon of cinnomon

5.6 g of gronvlated sugar

2 table sponn of currant

1 water glass of choppad parsley
1 desert spoon of salt

PREPARATION

k3

Fry the onion with olive ofl, add rice
to the mixture and by o litle more,
Add all ather stufling ingredients 1o
the mixture and rest them,

line up the rolled vine leaves us
single ine in o sulficiently large
lidded glass bowl.

Add the olive ofl, lemon juice and
hot water mixiure in o way that the
mixture will not excesd the upper
surface of the vine leaves,

Lid the bowl,

Place the lidded glass bow! with o
tray on the st shelf of the
preheated oven and cook the meal,
it s recommended 1o serve the
stuffed vine leaves after resting
them af the ambient temperature for
1 hour and then of the refrigerator.
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CHICKEN DRUMSTICK
INGREDIENTS

®

®

@

3 pes of chicken drumstick

3 middle-sized potato {ringed os 1-

cm thickness)

2 julienned ondon (ot o thickness of
3 o 4 mm)

2 cubed chopped fomato

IBNGREDIENTS FOR MARINATING
LGUID

k3

®

A2 /EN

1 clove of gadlic

o tea spoon of black pepper

1 ten spoon of salt

50 mi of red vine vinegar

1 table spoon of grunvlated sugar
1 table spoon of molasses

1 table spoon of honey

Vlemon's juice

2 frash sprigs of thyme leaves

3 ml of hot pepper souce

#®

#®

1 tea spoon of red pepper
200 ml of olive off

PREPARATION

®

Smash the gordic and mix off
marinating ingredients.

Mix chicken deumsticks with half of
marinating liguid and mix the other
halt with tomatass, potatoss and
onions and marinaie the mixture for
2 hours.

Line up the chicken drumsicks in the
middle of the standard fray. Place
sofatoss oround chicken drumsticks,
and onions and fomaioes betwesn
chicken drumsticks.

Cook the meal by plucing the tray
on o shelf of the prehected oven,
Rest the meal for 5 minutes affer
cooking and then service,



B How to operate the oven

General information on
baking, roasting and grilling

l WARNING

Hot surfaces covse burnas!

Produnt may be hot when
Never fouch the hat burners, inner

s of the oven, heaters and ot
Keep children away.

Always use hent resistant oven gloves
when pulting in or removing dishes
into/Trom the hot oven,

DANGER:
Be careful when opening the oven door
as steam may escape.

sech

Exiting sieam can seald your hands,

tace und/or eyes.

Tips for baking

»  LUse nonsticky cooted appropriote metal
plutas or oluminum vessels or heat
resistant sificone moulds.

® Make best use of the space on the rack,

= Ploce the baking mould in the middle of
the shell.

= Sslect the corect ruck position befors
turning the oven or grill on. Do not
change the rack position when the oven
is hot.

# Keep the oven door closed,

Tips for roasting

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

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

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

®  let meat rest in the oven for obout
10 minutes affer the cooking fime is over.
The tuice is better distributed ofl over the
roast and does not run out when the
meat is cub

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

Tips for grilling

When meat, fish and poulry are grilled, they

quickly get brown, hove o nice crust and do

not dry out. Flat pleces, meot skewers and

sausages are parficulardy sulted for grilling

as are vegetables with high woter content

such o3 fomatoes and onions.

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

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

Foods that are not suitabls for
arilling carry the risk of fire. Unly
arill food which is sultable for
intensive grilling heat.

the food oo for in the
his is the hottest
aren and foity food may cotch fire.

/8\

How to operate the electric
oven

Safore you can use the oven, the time
st be set i the Hme s not sel, oven

il not opercte,
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14 1 12
1 Shelf positions
2 Function display
3 Temperoturs/weight indicator Held
4 Oven lnner Temperature symbuol
5 Current fime indicator field
& Convenisncs food sslection display
7 Startfstop cooking key
8 Time and settings key
¢ OKkey
10 Text display
11 lp/down keys [Menu siep)
12 Temperature/waight/booster selting key
13 Progrom seleciion key
14 ON/OFF key
Display symbels:
= Rapid heating (Booster] symbaol
= Conking time symbol
=) End of cooking fime symbol

Alarm symbol
Current ime symbol
Se#tings symbol
Defrost symbol
Kavlock symbol
Door open symbaol

Meat probe symbot ¥

Pyro symbal ®
Steam symbaol ©

Varies depending on the praduc

model
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10 9 8 7

Oven returns 1o stand-by display offer itis
switched on and the current fime is set. Only
the current Hme appears on the display,
Only the Dand® keys are functional
when the display is in this stotus, You can
perform oll actions in the Settings menu. See
Seftings menu, page 52,

i you touch O] key briefly in this screen,
"Keep pressed for 1 second” worning
appeors in the lext field. Toush the ®
key for longer than 1 second 1o switch
on the over.

M5

Keep pressed for 1 second

Selec temperoture and operating
T

1. Touch @ key to switch on the oven.
2. Initial operation screen appsars when the
oven is urned on

g l—lEI {8
Eco Fun Heating

-

2 3 5

Shelf poszmm

Funciion display

Termperature/ weight indicator feld
Current time indicator field

Text display

T

in



This screen contains the recommended

temperature under temperaiure/weight

indicator and the aclive heaters and

recommended ray posiion in the function

display.

3. Touch A or N keys fo select the dasired
aperaiing mode [Runction].

Aler the function is selected, "Temperature”,

"Cook fime" and "Booster” {rapid heating)

can be sef.

4. Fyou wont to change the temperature,

touch W ance to reach the lemperaturs
display.

s | 180" 008

i Temperature T

5. Touch AN until the desired
temperature appears in the
Temperaiure/Weight Indicator field.
Touch & o set the temperature when the
desired value appears on the display.

& Feooking function and smperaturs

values are sultable, touch [> key to start
cooking. Cooki ing sicrts and "Cooking”™
3 ™

upmﬂsd

£t fing
muk ing, "Door open” warning and

 you touch D key briefly in this
soraen, "Hesp pressed for 1 osscond®
warning appears in the fext Held.

Touch the L7 key for Ionger than
wh fo start cooking

$82001

Switching off the eleciric oven
Touch @ key o switch off the oven.

Funciion table

Function toble indicates the functions that can
be used in the oven and their respective
maximum and minimum temperaiures.

Funchions vary depending on the
mroduct model,

(i)

Due 1o salety reasons, madmum ime
ot can be sef for "Cook Hime® is limited
with & hours of oll positions opart from
"Warm Keeping” and "Low Temp,
Cooking” funcions,

Ahile making any adiusiment, related
symbols will Hash on the display.

Frogram will be cancellsd in coss of
flure. You must reprogram the

nower fo
e,

Current time cannot be ast while the
oven is operating in any funciion, or if
semi-automatic or full cutomatic
programming is mode on the oven,

Fvan i the aven is switched off, oven
famp lights up when the oven door is
opened.

Operating modes

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

A5/EN



For hooting

Warm air heated by the rear heater s e
distributed throughout the oven rapidly by :
of the fon. It is suitable for cooking vour meals in
different rack and preheating is not

SUns

required in most coses. Suitable for cooking with
multi frays,

1eo*

008
Fan heating i

When the oven door is opened, the fan
mctor will not run in order to keep the

hot oir inside.

Foll grill
Large grill gt th

g of the oven isin
z for grilling lorge amounis

I0:08

Full grill i

5 Put big or medivmsized portions on the
correct rack position under the gril
heater for grilling.

®  Setthe femperature to maximum level,

®  Turn the food after holt of the grilling
fime.

Low Grill
Small grill af the celling of the oven is in
eration. Suituble for grilling and

280° 00

Low grill I

-

# Pyt smoll or medium-sized portions on
the correct rack posifion under the gill
heater for grilling,

= Satthe temperature o moxdmum level.

# Turn the food abfter ha¥f of the grilling
time.
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Eoo Fan Heoting

To save power, you can use this funcii
of the cocking operations that you would
parform by using Fon Heating ¢ 180:220 °C
temperature range. However, the cooking time
ncrease o lile bin

C g Hmes related o this function are
indicated in “Eco Fan Heating” table.

nsiead

LI nEn
D@ EE
5] Fco Fan Heating MK
Werm keaping
Used for keeping food of o temperature ready

foor sarving fc d of fime.

Worm keeping




Haow to operate the oven control unit
1 2 3 4

== I Cdmi=iaoe

»
- P
o “oonl Qwwned o

Please Select

—
w —
—_
N

14
Shelf positions
Function disploy
Temperaiure/weight indicator feld
Cwven Inner Temperature symbol
Current time indicator Held
Convenience foad selection display
Stari/slop cooking key
Tima ond seitings key
G key
Text display
Up/down keys [Menu step)
Temperature/weight/booster sefting key
Progr ection key
ONJOFF key
Enable sembautomuatic operation
In this operation mods, you may adjust the
time period during which the oven will
operate lcook Hmel.
1. Touch (D key 1o switch on the oven.

L)

i s N QD N R L B L0 D e

B N

 you touch ® key brisfly in thi

soraen, "Hesp pressed for 1 osscond®
warning appears in the text feld.

Touch the (D key for longer than 1
second fo swilch on the oven.

2. Touch A or N keys fo select the dasired
aperating mode funciion),

10 9 8 7
3. Hyou want fo change the temperature,

touch W once fo reach the temperciure

1.0
Hdd
Temperature

4. Touch AN undil the desired
temperaturs appears in the
Temperature/Weight Indicator Held.
Touch [ 1o set the temperature when the
desired value appears on the display.

5, For cooking fime, press © key for once
to soroll to the "Cook fime” on the text
display. I symbol flashes of the same
time.

6. Touch AN kays 1o set the desirad
cooking fime and confirm the sefting by
touching the [ key. Once the Cook
Time is set, P will be displayed
confinucusly.

cio®

T

ok time

7. Putyour dish into the oven ond close the
door.

8. i cooking function, temperature and fime
values are sultable, touch D key to start
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33

cooking. Cooking storts and "Cooking
appears on the display.

I you touch [> key briefly in this
scresn, "Kesp pressed for 1 second”
warning oppears in the rext fisld.
Touch the L7 key for longer thon
second to start cooking,

» The oven will be heated up o the preset
temperature ond will maintoin this
temperature undl the end of the cooking time
you selected. The oven lamp is it during the
cooking process.

Al segments of the inner oven

smperature symbol {4} will turn on

when the oven reaches the set

fmperaiure,

9. Alter the cooking is completed, "Good

appetite... Press [> to continus”
appears an the disploy and alorm signal
is heard.

1070 stop the alarm signal, fust louch any
key. Cven will continue operating of the

seleceted mode i vou fouch D kay.
Al stops.
11.Oven is switched off automatically and
the current time is displayed i you do not
touch the D key.
Sotting the booster (Quidk heating]
Use Booster {rapid pre-hecting] function i
maks the oven reach the desired
temperaturs faster,

1aoe

I0-08

Booster pasif

2. Touch the A kay for once. "Boosier
active” worning ond 29 symbol appear
on the display. Touch M 1o confirm the
seting.

J80° 1008

Booster akiif K

3

i cooking lunction and temperature

veduss ore suitoble, touch D key to start
cooking. Cooking starks and "Cooking”
appears on the display.

¥

E!k syrmbol disappears os soon as the oven
reaches the desired temperoture and oven
resumes operating in the funclion  was in
betore the Booster function.

4. To concel Booster funcion, ouch the W
key with short intsrvols until "Booster
active” appears on the display.

5. Touch the \v key once. "Booster passive
warning appears, Touch ™ to confirm

“

the sefting and 28 symbol disappears on
the display.

-

Booster pasif K

Using the keylodk

You con prevent oven om being infervened
with by activating the Keylock funciion.

Booster con not be selecied in Dafrost,
Feo fan heating, Warm kesping and
Low temperature cooking funcions.
Boosier setiings will be concelled in
sase of power outage.

Select the desired cooking function and then:

1. Touch the o key twice. "Booster pussive”
appeoars on the display.

A8/EN

Keylock con be used gither when the
over is operaling of nol Over oan be
switched ot by touching the O ey

aven when the keviock is activated whilg

the oven is operating.

Activaiing the kevlodk

1. Touck O key with short intervals unil
"Keylock passive” oppears on the
disploy. 32 symbol Hoshes on the display.



2. Touch A key for once 1o activate the
keylock. Alter activaiing the keylock,
“Kay lock active” will oppeor on the

sl
display. Then, the I symbol will appear.
3. Touch ™ to confirm the sefiing

|I_|:D |_| =

Key fock active

» Alter activating the keviock, "Keylack

on the display when vou press any key.

Oven kays are not funclional whan the
Keyvlock funcion is auivated. Keylock
i not be cancelled in case of power
autaga.

Deactivating the keylodk

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

2. Touch ™ to confirm the sefting.

1405

Key fock passive

sl

» Key lock is deactivated and the I symbod
on the display disappears.

Using the dodk us an olorm

The alarm clock hos no influence on the
functions of the oven. It is only used as o
warning. For axamgle, this is uselul when
you want o lum food in the oven at o carkain
point of Hme. Alarm clock will give o signal
once the fime you sal s over,

Maximurn alorm fime con be 23 hours
and 5% minutes.

i th

(S 11

goo -

Karm

1. Touch® key with short infervals uniit 2
symbol uppears on the display.

2. Touch A/ kays to sst the desired fime
and confirm the sefting by touching the
™ key. L symbol remains lit after setfing
the alarm time.

3. Alier the alarm fime is finished, L) wil
start flashing and an olarm signalis
heard.

4. Prass any key fo stop the alarm,

To cancel the alarm:

1. Touch @ key with short intervals unsit LA

symbol appears on the display.

Touch the N kay until "00:00% appears

on the display and confirm the sefting by

touching the ™ key.

» Alarm is cancelled and L) symbo!

disappears.

Cooking times table

e

he fimings in this chart are meoni os o
uics. Timings may vary due io
homperature of food, thickness, type and
YOUP OWH D ng.

sference of coo

Buking and roasting

0 st rack of the oven is the bottom rack.

Looking Hme
{oppron. in
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Eeo Fan Hmﬁ*mg

Do nest change the cooking temperasture
sfter covking starts in Boo Fon Healing
mode.

Cooling lawel Rock position Temporaturs fl{mkmg sirne
number (e {approx. in
erabn.

Zich posiey

’%"gm for i@a&mg wk@
if the cake is ton dry, incrense the
temperature by 10°C and decreass the
cooking tme,

»  {fthe coke is wet, use lass liguid or
lower the temperature by 10°C

= {the coke is too dark on top, place ton
o lowsr rack, lower the temperoture and
increase the cooking fime.

5 {f cooked well on the inside but sficky on
the outside use less liquid, lower the
temperaiure and increase the cooking
fme.

Tips for baking postry

# i the pastry is oo dry, increase the
temperature by 10°C and decreose the
cooking ime. Dampen the layers of
dough with o souce composed of milk,
oil, syg and yoghurt,
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# i he pasiry fnkes too long o %)czke pay
care that the thickness of the pasiry you
have prepared does not excesd the
depth of the tray.

s ifthe upper side of the pasiry gais
browned, but the lower port s not
cocked, make sure that the amount of
sauce you have used for the pastry s
not foo much of the bottom of the pastry.
Try fo scaffer the sauce squally between
the dough loyers and on the fop of
pastry for an even browning.

Cook the pastry in occordance with the
mades and temperature given in the

ooking foble. If the bottorm past is sill
sgh, place i on one

not browned

lower rack next ime.

Tips for cooking vegetables
» bthe vegetable dish runs out of juice
and gels too dry, cook itin o pan with @




lid instend of o fray. Closed vessels will
preserve the fuice of the dish.

o o vegetoble dish does not get cocked,
boil the vegelables beforshand or
prepore them like canned food and put
in the oven.

Reody meals funchons

Selecting the ready meals funciions

Ready Meols meny confuing mea

programmes that are prepared for you by

professional cooks speciclly and stored in
the memory of the control unit,

I this meny, temperature, rack position,

weight and cooking linclions are sat

automatically.

You con change the weight and cooking

fime according to your meal and your taste.

To select the Ready Meols lunctions:

1. Touch @ key to switch on the aven,

Initial operation screen appears when the

oven is furned on.

you touch ® key briefly in
screen, “Keep pressed for 1 second”
warning oppedars in the text Hald.
Touch the \W key for longer than ]
speond to switch on/olf the oven,

P
2. Touch I kay to select the Ready Maals
function disploy. In this step,
“Cokes@breadsBiorts” ond the 22
symbol appears on the display,
H05 .

Cakes&breads&tarts k)

3. Touch A/ kevs to select the desired
Reody Meals funclion main menu
{Cakes&breads&iarts 3, Meaat B, Fish
e Moot Poulry @, Light meals &8,
Special £}

4. Touch the key to confirm the Main

teal menu you have selected.

. Touch AN keys to select the desired

meal {Cookies, Cake, Small cake, sicl.

L

10 ILI:DEIH' -

Cookies I

&, Putyour dish info the oven,

7. Touch [> key o start cooking

"Cooking” appears on the display.

i vou touch [> koy briefly in this
screen, “Keep pressed for 1 second”
warning appears in the texd feld,

Touch the [> key for longer than 1
second to siart cooking.

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

To stop the alarm signal, just press
ary key.

"Back” appearing on the display
while novigoting in the meal menw
cllows you o return o the upper
menu. Touch O key to switch to the

8

initics! function display.

Before starting to cook in the Ready Meals
meny, you can sef the weight depending on
the meal type you have selected. To do this:
b, Touch ¥ key after selecting the desirad
meal. "Weight” appsars and the kg
symbol Hashes on the display.

0. 405" .

Weight I

. Touch AN keys 1o set the weight and
confirm by touching the M key.

Creen will change the temperature
ond the cooking time automationlly
on bosis of the weight change.

Yo can onby chonge the weight for
meals for which a weight is
indicoterd.

3. Touch D key to start cooking.

S1/EN



Boady Meuls menu:

CokesBbreodsSiorts | Meab Fish Mot
poulivy

Beked

anchovy

Cakes in Dolyon

menthall

ing poper

Setiings meny

Brightness setting

Brightness can only be set when the oven is

switched off.

1. Touch @ key with short infervals uniil
"Brightness" appears on the display, 12
symbol flashes on the display.

1905=

Brightness 5

2. There ore 5 brightness lavels, nomely |
2, 3,4 and 4. Touch A/ kays to select
ihe desired level.

 Touch ™ 1o confirm the seifing.

Cat

Brightness level decreases 1o save
sowsr when the oven is swilched
HL I restores to the set level again

whern the oven is switched o,

» I returns fo the s?aﬂd%}y display. Only the

current fime appears on the display,

Yoice Level setting

Yoice lavel can only be set when the oven s

switched off,

1. touch @ key with short intervals undil
Voice Level” uppears on the disploy. I8
symbol Hashes on the display,
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Aay vary depending on the models

Special Spaciel
meals

2. There are 2 voice levels, namely 1 and
2 Touch AN kays to salect the desired
level.

3. Touch™ to confirm the sefin

» 1 returns to the standby {‘fasg}iuy C}ﬁ y the

current fime appears on the display.

Language selling

Language can only be set when the oven s

switched off.

1. Touch @ key with short intervals unill
“Languoge” appears on the disploy. I8
symbol Hashes on the display.

45 =

Language:English i

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

3. Touch ™ to confirm the settin

» It returns fo the stondby ciaspiqv On y the

current fime appears on the display.

Current time seiting

Current time cun only be set when the oven

is switched off, If you want fo change the

time that was set during initiol setup:

b Touch @ kay with short intervals until
"Day fime” appears on the display. Time
and 12 symbol Bashes on the disploy.
Touch AN keys to sat the Hime.




Oo00- ©

Set day time

2. Touch ™ to confirm the hour.
» | returns o the stand-by display. Only the
current ime appears on the display.

HO5

How to operate the grill

WARNING
Close oven door during grilling,
Hot surfaces may couse burnst

Switching on the grill

1. Touch D kay 1o switch on the ovan,

2. Touch AN/ t0 select the desired grill
function.

After the funciion is selected, "Temperature”,

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

{rapid heating] con be set.

i

Grilling with slectric grill

ok

i you want to change the temperature,

touch W once to reach the femperature
display.

4. Touch A/ until the desired
temperature appears in the
Temparature/ Weight Indicator feld.
Touch ™ to set the femperature when the
desired value appears on the display.

5. H cooking funcion, lempercture and fime
veduss ore suitoble, touch D key to start
cooking. Cooking starks and "Cooking”
appears on the display.

Switching off the grill

1. Touch D key to switch off the oven.

Foods that are not sulioble for
grilling corry the risk of fire. Only
grill food which is sultoble for
intensive grilling heaot.

Do not place the food oo fer in the
back of the grill, This is the hottest
araa and faity food may catch fire.

Cooking times toble for grilling

Griling time {opprox.}
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Maintenance and care

General information

Service life of the product will extend and the
passibility of problems will decreass i the
product is cleaned of regular infervals.

l DAMGER:

Disconnect the product from mains
supply before sinring maintenance and
cleaning works.

There is the risk of eleatric shockl

[ DANGER:

Allow the product to cool down belore

vou clean it
Hot surfuces may cause burns!

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

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

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

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

ceaning powders/orenms or any sharp

objects during cleaning.

penis OF ning matericls,

o

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

Do not use steam cleaners fo clean the
cpplinnce s this may cause an electric
shock.

Cleaning microwave oven part

= Remove adors om your oven by
combining a cup of water with the juice
and skin of one lemon in o deep
microwavecble bowl and microwave
for 5 minutes. Wipe thoroughly and dry
with a soft cloth.

®  When it becomes necessary o replace
the oven light, please consult an
Authorized Service Agent to hove &t
replaced.

#  The oven should be cleaned regulary
anc any food deposits should be
removed. Failure to maintain the oven in
a clean condition could lead o
detedoration of the surface that could
acversaly affect the life of the produet
and passibly result in o hazardous
situaiion.

= Please do not dispose this product
together with the domestic wastes. it
should be disposed jo the particular
disposal center provided by the
municipalifes.

Be coreful not to domage the door sedl
b, Do not

when clecning the oven

operate the oven with damaged door

saal.




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

Do not remove the oo
buttons/knobs to clean the control
anel.

Control ponel moy get domoged!

The oven lamp is o special elecirin
i to 300 °C. See

Technical specifications, page 16 for

nob oo resist up

details. Oven lomps can be obiained
from Authorised Servine Agents.

Cleaning the oven
Clean 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 o dry
cloth,

Position of famp might vary from the
Figure.

Don't use ony harsh abrasive cleoners
or sharp melal sorapers for deaning the

oven door. They could scroich the

surface and desiroy the gloss.

Replacing the oven lamp

DANGER:
Bafore replacing the oven lamp, moke

sure thot the praduct s disconneciad
fram maing ansd cooled down in arder to
avaid the risk of un elecirionl shock,

Hot surfaces may cause burmns!

i vour oven is eguipped with o

round lamp:

1. Disconnsct the product from mains.

2. Turn the glass cover counter clockwise to
ramove i

3. Pull out the oven lamp from s socket and
replace i with the new one.

4. Install the gloss cover,
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B Troubleshooting

Oven emils steam when il s in use.

*  ris normol that stleam escapes during operation. »>> This is not o foult.

Procuct emiis metnl noises while heating one tonling,

* Whan the metal ports are heated, they may expand and cause noise. »>» This is nof o
fault,

Broduct does nol opurale,

= The mains fuse is defective or has fripped. »>> Check fuses in the fuse box. If necessary,
reploce or reset them,

®  Productis not plugged info the {grounded} socket. »>> Check the plug connection.

*  Butons/knobs/kevs on the control pansl do not function, »»» Keylock may be enabled.
Flease disable i, {See. }

Cven light does not work,

o Oven lamp is defective. >»> Replace oven lamp.

®  Poweris oyt »2 Chack f there 5 power. Theck the fuses in the fuse box. i necessory,
replace or reset the fuses.

Cven does not heat,

= Function and/or Temperature ure not set, »»> Set the function and the femperature with
the Function and/or Temperature knob/fkey.

= Power s cut, »»» Check # there is power. Check the fuses in the fuse box. I necessory,
replace or resef the fuses.

There is no response when i keep the heyvs/bulions pressed for o long Hime

* Do notoperote the oven, Switch off the circult breaker and unplug the opplionce. Coll
the Authorised Sarvice Agent,

Vicrowove doss not operoie,

5 Productis not plugged info the socket properly »»> Insert the plugy info the sookel.

5 Door is not closed properly. »»> Door should "olick” while closing.

5 There con be an obstacle between the door and the front section of the oven. »»>
Remove the obstocle and close the door properly.

Some sirance noises ave heare waen the microwove s in operation.

®  There is an electricel are inside the oven resulting from o foreign metal obiect, »»>
Remove the metal object from the oven cavily.,

»  Oven oecessories contact the oven walls. »2> Avord the contoct with the oven door,

»  There are louse culery Hems or cooking viensils inside the oven, >>> Remove the cuflery
itermn or cocking vtensil from the oven covily.

Food is not heoted or heated oo slow,

= Correct operafion time and/or power level are not selected. »»> Select the suitable
cooking power and time for your food.

#  Amount of the food can be larger than normal or it may be colder than the normal
level »>> Sef additions! cooking time. Check regularly to prevent the food from
burning.

# There are loose cullery Hems or cocking utensils inside the oven, »»> Remove the cuilery
tem or cooking ulensil from the oven covify.

-
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Food is too het, dry or burnt,

o Correct operation ime and/or power level are not selected, »>> Check whether you
have selected the suitable cooking power and fime for your food. Call Authorised
Service Agent if your oven is damaged,

. G

Some noises ore heard olter the cooking time is over.

= Cooling fan may be in operation. >»> This is nof o foult. Coaling fun cortinues fo
aperate affer the aven is switched ofl. Fan will stop automatically when the temperoture

decreases fo o certain level

Consult the Authorised Service Agent or the dealer where you have purchased the product
ou can not remedy the trouble clthough you hove implemented the instructions in this section.
Never atterpt fo repair o defecive product yoursell,
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ﬂ Guarantee

Guarantse for Refrigeration, Cooking Applionces, Washing Machines & Dishwashers

Your new Grundig product s guoranteed ngainst the cost of breakdown repairs for 5§ years from the
date of the origingl purchase.

"Ploase visit the "support™ seclion on the Grundig website of www.grundig.co.uk to
register your & yeor warranty”

What is covered?
®  Repaoirs necessary os o result of faully motericls, defective components or manufacturing defect.
#  The cost of funciional replacement parts, but excluding consumable llems.

# The labour costs of o Grundig epproved repairer to carry o

the repalr

What is not covered?

w Transi, delivery or aecidental doamage or misuse and abuss.

v Cghingt or appearance parts, including keobs, Haps, handles or container lids.

® Accessories or consumable tems including but not Bmited to, loe trays, scrapers, cutlery baskets,
filters and light bulbs.

¥ Repoirs required as o result of unauthorised repair or inexpert installation thot fails to mest the
raquirements contained in the user insruction book,

s Repairs o products used on commercial or nonresidential household premises

#  loss of frozen food in freszers or iridge/freezers [Food loss insurance 1s 0?‘%;} i ad within your
household contents insurance policy, or may be available separately from your retciler.)

frporduant notes

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

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

w The produst must be corectly ingolled, locoted and operated in aocordance with the instructions
contained in the Liser Instructions Booklel provided.

v Professional ingollation by o quolified Bleotrical Domestic Appli
aif Washing Machines, Dishwashers and Bleatric Coskers

® Gos Covkers must only be installed by o Gos Sofe [or BORD GAIS) registered Gas Installer,

®  The guorantes is given only within the bounduories of the United Kingdom and the Republic of
Ireland.

*  The guarantes is applicable o

nce Installer is recommended for

v to naw products and is not ransferable f the product is resold.
®  Grundig disclaims any lability for incidental or consequential damages.
®  The guarontee does not in anyway diminish your statutory or legad rights.

d you ex *'mr@ any difficulty in obiaining service please contact the Gren
Tel: 0845 éu? 1234
0345 60312 3

e-mailservics@Grundig.eo.uk

Customer Halpline.
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m Service

Plecise keep vour purchose re

ot or other proof of purchase in o sofe ploce; you will need 1o have it
should the product require attention under guaronise,

You should alsn complete the detoils below; it will help us cssist you when requasting service. {The
model number is printed on the Insruction Booklet and the serial number is printed on the Rating Label

affixed to the appliance]

Model Mo

Serial Mot
Retailer:

Date of purchass:

For service under guoranies simply telephone the sppropriote number below UK
Maoinlond & Morthern Irelond

0845 603 1234
0345603 1234

Republic of lrelund
All Refrigeration, All Cockers
Waoshing Machines and Dishwashers

~

01 862 341

Before requesting service please chedk the trouble-shooting guide in the Operating
Instructions us o charge may be levied where no foult is found even though yvour
product may siill be under guoraniee. Service once the monufocturers guarantee has
expired,

l you have purchased an exiended guarantee pleuse refer to the instructions contained within the
axtended guoraniee agresment document. Otherwise plecse coll the appropricte number above where
servics can be obioined of o charge.

Grundig, 1 Greenhill Crescent, Wotford Herts WD18 BGU
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