BUILT-IN OVEN

USER MANUAL

GEZM 47001 BP




Ploase read this user manual Hrstl

Dear Customer,

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

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

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

Grundig Help-line
0845 603 1234
0345603 1234

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

fmportant information or usebul hints
about usage.

Warning of hozardous situations
with regard 1o life and property.

Warning of electric shock.

Warning of risk of fre.

B B > B

Warmning 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

8

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.

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

Electrical safety

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

Only connect the 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 similarly qualified persons in
order to avoid o hazard.
Only use the connection cable
specified in the "Technical
specifications”.

The appliance must be
installed so that it can be
completely disconnected from
the mains supply. The
separation must be provided
by a switch built info the fixed
elecirical installation,
according to construction
regulotions.

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

hot surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical
equipment and systems should
only be carried out by
auvthorized and quolified
persons.

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

Product safety

i

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

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

Be caretul when using
alcoholic drinks in your dishes.
Alcohol evaporates of high
temperatures and may cause
fire since it can ignite when it
comes into contoct with hot
surfaces.
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# Do not place any Hommable
maoterials close to the product
as the sides moy become hot
during use.

= During use the applionce
becomes hot. Core should be
taken to avoid fouching
heating elements inside the
oven.

s Keep oll ventilotion sloks clear
of obstructions.

# Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up in
the tin/iar moy couse it to burst,

= Do not ploce baking trays,
dishes or aluminium foll
directly onto the botfom 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 to clean the oven
door glass since they con
scrafch the surfoce, which may
result in shattering of the glass.

# Do not use steam cleaners to
clean the applionce as this
may couse an electric shock.
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Placing the wire shelf
and tray onto the wire
racies properly

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

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

Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or
similar textile products when
the grill function is being used
with the Grill door open.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the
hot oven.

Ensure thot the oppliance is
switched off before replacing



the lamp fo avoid the
possibility of electric shock.
Before the cleaning cycle,
remove dirts from exterior
surfaces and oven interior with
a damph cloth. Remove all
accessories inside of oven.
Hot surfaces cause burns!
Do not touch the product
during self cleaning step and
keep children away from it.
Keep ot least 30 minutes
before removing the remnanis.
During pyrolytic cleaning,
surfaces may become hotter
than with standard use. Keep
children away.

Only use the temperature
probe recommended for this
oven.

Prevention agoinst possible fire
risk!

=

Ensure all elecirical
connections are secure and
tight to prevent risk of arcing.
Do not use domaged cables or
extension cables.

Ensure liquid or moisture is not
accessible to the electrical
connection point.

Intended use

o

This product is designed for
domaestic use. Commercial use
will void the guarantes.

This appliance is for cooking
purposes only. It must not be
used for other purposes, for
example room heating.

This product should not be
used for warming the plates
under the grill, drying towels,
dish cloths etc. by hanging
them on the oven door handles.
This product should also notbe
used for room heating
puUrposes.

The manufacturer shall not be
licble for ony domoge coused
by improper use or handling
errors.

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

Safety for children

3

3

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

The packaging moterials will
be dangerous for children,
Keep the packaging materials
away from children. Please
dispose of oll parts of the
puckaging wecording o
environmental standords.
Electrical products are
dangerous to children. Keep
children away from the
oroduct when it is operating
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and do not allow them fo play
with the product.

= Do not place any items above
the oppliance that children
moy 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 may overturn or

door hinges moy get damaged.

Complionce with the WEEE
Directive and Disposing of
the Waste Product:

This product complies with EU
WEEE Direciive (2012/19/EU).
This product bears a classification
symbol for waste electrical and
electronic equipment (WEEE).
This product has been
manufoctured with high quality
parts and moterials which con be
revsed ond are suitable for
recycling. Do not dispose of the
waste product with normal
domestic and other wastes of the
end of its service life. Take it to the
collection center for the recycling
of elecirical and electronic
equipment. Please consult your

8/E1

local authorities fo learn about
these collection centers.

Complionce with RoHS§
Directive:

The product you have purchased
complies with EU RoHS Directive
(2011/65/EUY B does not
contain harmful and prohibited
materials specified in the Directive.
Package information

= Packaging materials of the
product are monufactured from
recyclable materials in
accordance with our National
Environment Regulations. Do
not dispose of the packaging
materials together with the
domestic or other wastes. Take
them to the packaging material
collection points designated by
the local authorities.



] General information
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1 Contral panel & Fon motor (behind stesl pla)
2 Wirg shelf 7o lomp

3 Tray 8 Top heating element

4 Hondle K Shedt positions

5 Front door

12 11 10 9 8 7

i Shelf positions 8 TVime and selings key
2 Function display £ OR key

3 Temperaturs/weight indicator Held 18 Text display

4 Oven lnner Temperaiure symbe! 11 Up/down keys [Menu step}

3 Current fime indicainr Held 12 Temperoture/weight/booster setting key
& Convenience food selection display 13 Progrom seledion key

7 Star/stop sooking key T4 ONJOFF key
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Package contents

Accessories supplied can vary

depending on the product m od o, Nt
avery cocessory desoribed in
manual may exist an your product,

1. User monual

2. Qven tray

*  Used for postries, rozen foods and big
roasts.

3. Deep tray

* Used for postries, large roosts, juicy
dishes, and for collecting the ot while
grilling.

4. Pasiry tray

# Used for postries such as cookies and
biscuits.

5 Wire Shelf

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

6. Plocing the wire shelf and tray

onte the telescopic rocks
properly

TO/EN

Telescopic racks allow vou to install and
remove the trays and wire shelf easily,
When using the ray and wire shelf with
telascopic racks, moke sure that the pins
at the rear section of the telescopic rack
stands agoinst the adges of the wirs
shelf and tray.

Moot probe

When cooking meat dishes, it is used by
inserting #s thin and long end into the
meat and attaching the other snd o its
slot on the side wall of the chassis in
order to cook the dish delicately.




Technical specifications

Volinge / frequency 220240y S50 H

mox. 2 m

RG sics: inf"'fmm'on onthe @ energy lubel of elecirical ovens is given in accordance with the EN
0304 stondard, Those volues are defermined under standard load with bottomdop heoter or fan
S'siod heoting [ any! funclions.

Energy efficiency class is determined in accordance with the following priorifization depending on

whether the relevant funciions exist on the product or nol. 1-Cocking with scofon, 2- Turbe slow

\h

cooking, 3- Turbo cooking, 4- Fan assisted bottom//tap heating, 5-Top and bottom heating,
T See Instollotion, poge 12,
echnina specifications may be Values stated on the product labels or in
chonged without prior notice 1o improve the documeniotion accompanying it are
he nuality of the product. cbtained in laboratary conditions in

accordance with relevant standards.
Depending on operationa! and

anvirenmerte] s s of the product
o5 in this manual are schematic and anviranmental condiions of the produst,

ey sob exactly madch your product.

thase values may vary.
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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,

Pregparciion of loootion and eleciricgl
instaliction for the product is under the
instalier's responsibility.

DANGER:
The product must be installed in
mocordance with ol loenl electicnd

regulations,

DANGER:
Prior to insialiotion, visually check i the

product has any defects on it 1 so, do
not have it instalie

I P . e
Damaged products couse risks for vour
sarfety.

Before installation

The applionce is infended for instaliation in
commercially ovailable kitchen cabinets. A
safety distunce must be left between the

applionce and the kitchen walls and irniture.

See figure tvolues in mm)

v Syrfaces, synthetic lominaiss and
adhesives used must be heat resistant
{100 °C minimum}.

®  Kichen cabinets must be set level and
fixed.

# | there is o drower beneath the oven, a
shelf must be installed between oven
and drawer.

®  Corry the applionce with ot lsast two
pErsons,

12/EN

s The following installation drawings are
represenictional and may not maich
exactly with vour applionce.

Do not insiall the applionce next to
. The heat

Fefrigeraiors or fr :
emitted by the appliance will lead to an
incremsed energy consumption of

cooling appliances.

he door and/or handle must not be
sed for lifting or moving the npplionce.

if the applionce hos wire handles, push
ihe handles back into the side walls afted

moving the appliance.
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Installation and connection
s Product can only be installed and
connectad in accardance with the
statutory nstaliotion 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.

t 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 clrouit or fire!

5 Connection must comply with national
reguiations.

= The mains supply dota must correspond
to the data specified on the type lobel of
the product. Open the front door to see
the type label.

®  Power cable of vour product must
comply with the velues in "Technical
specifications” fuble,

DAMGER:
B ing any work on the

elecirical instollation, disconnect the
product from the mains supply.

There is the risk of elechic shogk!

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.

Addisional protection by o residual
current circuit breaker s

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,
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TERMINAL BLOCK

BLUE

BROWN

GREEN / YELLOW || || SUPPLY CORD

v

5. Alter completing the wire conneclions,
close the mrminal block covar,

4. Route the power coble so that it will not

get snusezed between the product and

the wall.

Power cable must not be longer
than 2m because of salety reasons.

Installing the produg

1. Slide the oven info the cabinet, align and
secure if while making sure that the
power cable 5 not broken and/or
rapped.

Secure the oven with 2 screws as illustrated.
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For products with cooling fan

] Cealing fan
2 Control panel
3 Door

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

Cooling fan confinues fo operale for
koot 20-30 minutes ofter the oven is
switched off.

Final check

I, Connect the power cable and switch on
the product's fuse.

2. Check the funclions,



Future Transportation

o

Keep the praduct’s origing! carton and
transpart the praduct in it Follow the
insfructions on the caron. # vou do not
have the original carion, pock the
product in bubble wrap or thick
cordboard and faps i securely.

To prevent the wire grill and tray inside
the oven from damaging the oven door,
ploce o strip of cordboord onto the
inside of the oven door that lines up with
the position of the rays. Tape the oven
door fo the side walls.

Do not use the door or handle to [t or
move the product.

Do not ploce any obieds onio the
croduct and move it in upright pasition,

Check the general appearance of your
croduct far any domages that might
have oocurred during fransporiation,

[

v

Ly
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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:

®  Use dork coloured or enomel coated
cockware in the oven since the hegt
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.

s Try o cook mors than one dish in the
oven af the same fime whenever

14 1 12
] Shelf positions
2 Function display
3 Temperature/weight indicotor Held
4 Crver Inner Temperature symbol
5 Current Hirne indicotor Hald
& Convenience food selection display
7 Sturi/siop cooking key
g Time and settings key
& OKke
i

O Text display

TR/EN

11

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

s Cook more than one dish one affer
another, The oven will slready be hot,

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

s Delrost rozen dishes belore cooking
them.

initial use
Doy time

Before you can we the oven, the time
must be set IF the fime is not sel, oven
hwill not operate,

10 9 8 7

11 Up/down keys [Menu step)

ooster seiing key

12 Temperature/weigh
Program selection key

ON/OFF key

Language setiing

Language con only be set when the oven is

switched off.

1. Connect the power cable and switch on
the product’s fuse.



Z. When vou switch on the oven for the rst
fime, “Language: English” appears on the
Text displory

3. Touch A/ kays to select the desired
language.

4. Touch ™ o confirm the sefting.

» | returns o the stand-by display.

Set 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.

ooo0- ©

Set day time

After selecting the language, "Time

sefting” appears on the Text disploy and
= 3ymb0l flashes. Set the fime with
AN keys.

2. Touch™ to confirm the time.

> I returns fo the standby display. Only the

urrent Hime appears on the display.

HO5

in cose of power cutage or when the
produst is disconnacted and
recaﬁnec’f%d! time sefting meny is
displayed cgoin However, the set ims

is preservad in power ouloges shorler
than 20 minutes.

soh cases, you con
deming the Hime valus,

Birst @§aan§ng of the applioncs

ke swrface might get domaged by
some dc?uqcn%s or cleaning materials.

fers/crenms or any sharp
ring cleaning.

Z)c no? use Emrsi“a abrasive cleaners or
sharp metal scrapers 1o clean the oven

door glass since they can «cmtch the
surface, which moy result in shatrering of
the glass

1. Remove ol puckaging materals.

WARMNING

Hot surfaces cause burmns
Product may be hot when |
Mever touch the hot burners, inner
of the oven, heaters and sic.

is in uysa,

ren away.
Always use heot resisiant oven gloves
when putling 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 Stofic position.

1. Select the highest oven power; See How
fo operoie the electric oven, puge 21,

2. Operate the oven for about 30 minutes.

3. Turn off your oven; See How o operale
the eleciric oven, poge 21

Grill oven

T Toke off boking roys and the wire gill

out of the oven.

Close the oven door.

Select the highest grill power; ses How fo

operate the gril], poge 34.

4. Operate the grill about 30 minutes.

5. Turn off vour grill; see How fo opercis
the grill, puge 34

@

o
T

cke and smell may emit for o couple
hours curing the initicl operation. This
s quite normal, Ensure thot the room is

well ventiioted 1o remove the smoke and
smell. Avoid directly inhaling the smoke

and the small that amits.
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E How to operate the oven

General information on
baking, roasting and grilling

l WARNING

Hot surfaces covse burns!
Product may be hot when i s in use,
aver touch the hot burners, inner

sechions of the oven, heaters and s
Kasp ¢
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 sheam may escape.
Exiting sieam can seald your hands,
tace und/or eyes.

idren cway.

Tips for baking

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

8 Make best use of the space on the ruck,

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

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

s Keep the oven door closed,

Tips for roasting

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

s Lot meat rest in the oven for ohout
10 minutes affer the cooking fime is aver,
The fuice is better distributed ofl over the
roast ond does not run oul when the
meat is cul

s Fish should be placsd on the middle or
lawer rack in o heotresisiant plote.

Tips for grilling
When maat, fish and poulry are grilled, they
quickly get brown, have o nice crust and do
not dry out. Flat pisces, meat skewers and
sausages are particulardy sulted for grilling
as are vegetables with high woter content
such os fomatoes and onions.

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

#  Slide the wire shelf or baking fray with
grill info the desired level in the oven.
you are grilling on the wire shelf, slide
the baking ray to the lower rack o
collect futs. Add some water in the tray
for susy cleaning.

Foods that are not sultable for
grilling carry the risk of fire, Only
arill food which is suitable for
infensive grilling heat,

Do not place the food too farin the
back of the grill. This is the hottest
aren and fotty food may caish fire.




How to operate the sleciric oven

Befors YU Can use the oven, the Hime
rust be set I ihe Hme s not set, oven
hwil not operate,

e Q @

13.C
=

Pleas

14 1
Shelf pasitions

PR

Function display

()

Temperature/weaight indicator feld

&

Oven lnner Temperature symbal

Current time indicator field

Convenience food selection display

~ O s

Start/stop cooking key
Time ond settings key
O key

Texi display

ot ot st )LD
[er)

b ip/down keys [Menu step)
2 Temperaure/weight/booster seffing key
3 Progrom selection key
4 ONJOFF key
Display symbels:
___:!k Rapid heating [Booster] symbol
= Cooking fime symbol
=3 End of cooking time symbol

Alarm symbol
Current Bme symbol

&

= Setings symbol

11

e Select

M O D

10 9 8 7

Defrost symbaol
"""" Keylock symbaol
Daor opan symbaol

Meat probe symbol *

Pyro symbol *

Stearn symbol

Yaries depending on the product
model.

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.

nly the OFY: keys are functional
when the display is in this stotus, You can
perform oll actions in the Settings menu. See
Seftings menu, page 33,

it vou touch @ key briefty in this screen,
‘Keep pressed for 1 second” warning

toxi Hald, Tough

QRRRUrs i 2
+ 1 second to swiich

key for longer
an the oven,
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Keep pressed for 1 second

Select temperature and operating

maode

1. Touch D key to switch on the oven.

Z. Initic! operotion screen appears when the
oven is lurned on.

200" 008
I !_Smﬁc.

] i
12 3 4 5

] Shelt positions

2 Function display

3 Temperoturs/weight indicator Held
4 Current time indicator fisld

5 Text display

This screen contains the recommendad

temperature under femperoiure/weight

indicator and the oclive heaters and

recommended tray position in the unction

display,

3. Touch A ar N keys o selact the desired
operating mode {funciion).

After the funciion is selected, "Temperature”,

ook ime”, "Cook end time” and "Booster”

{rapid heating] can be set.

4. fyou want fo change the temperature,

touch W once fo reach the lemperalure

disp

cooe

008

Temperature

5. Touch AN uniil the desired
temperature appeors in the
Temparature/Weight Indicator field,
Touch ™ to set the temperature when the
desired value appears on the display.

4. 1 cooking function and temperature

values are sultuble, fouch D key to start
cooking. Cooking sturts and "Cooking®
appeoars on the display.

22/EN

. ﬂ IC-08

(ooking 1

i the oven door s opened during
ing, "Door open” warning oand

symbiol appears on the disploy.

if you touch [> key briefty in this
screen, "Keep pressed for 1 second”
warning oppears in the text field,
Touch the [> key for longer than |
second to start cocking,

Switching off the slecric oven
Touch @ kay o switch off the oven.

-~ N W OO

Back positions (For models with wire
grifl}

it is important fo plocs the wire grill onto the
wire rack correcily. Wire grill must be
inseried between the wire racks as Hustrated
in the Hgure.

To achieve the best performance during
grifling, do not let the wire shelf fouch the
rear wall of the oven. Pull the wire shelf
towards the front and position i centrally
under the grill element by GENTLY closing
the oven door against the shelf.

Function table

Function table indicates the funciions that con
be used in the oven and their respective
maximum ond minimum lemperatures.

Funstions vary depending on the
sroduct model.




Due o safety reasons, maximum fime
hat can be set for "Cook time" is limited
vith & hours af ofl positions apart from
“Warm Eseping” and "Low Temp.
Cooking™ functions,

Mhite making any adjustment, related
syrnbols will flash on the display,

Program will be concelled in cose of
nower failure. You must reprogram the
overt.

Current fime cannot be set while the
oven is operating in any funciion, or
sermbautomatic or full automatic
programming is mode on the aven,

Ever if the over is switched off, oven
lomp lights up when the over door is
spened.

Recommended
fomperature

r

Temperaiure
rangs {0}

W oteme

Using meat probe

1. After selecting your oven function and
temperature, ploce the meat probe
connection socket {2} into its slot {1} on
the side woll of the chassis,

1 2 3

Meat probe slol

Ment probe connection socket

=~

Lo

Meat probe senser end
f

Cven must be set to o cerigin
function and femperaiure in order o

cliow the meat probe 1o oparaie.

Poud

Meot Frobe festure operaies with
ol functions apart from Eco Fan
Heating, Keep Warm Low
temperature cooking and Defrost
funciions

fyou connect meat probe when the
crean cperaling of operaling mode
ot not operate meat probe, its
appear "Remove meat proke” on
disploy. This text will not disoppear
st removing meat probe,

fond

Stab the sensor end of your meat probe
into the meal,
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» Your oven detects the meat probe
automatically when you attach i and 78
appears on the Temperature indicator Held,
Meat probe sensor automatically detects that
the temperature inside the meat has reached
the sef temperaiure and then switches off the

Gyen,

¥ ¥5 does not appear in the
Temperature Indicator field, moke sure
hat the sochet has been
securely seated into s slot,

#  The recommended meat probe
temperature is 75 “C. Keys ANV
adjust the desired temperature between
40 °Cand 99 °C,

#  {fyou remove the meat probe before
cooking is complete, oven continues o
operate with the lunction and
recommended temperature you have
previously seb.

= Claon the meai probe with o damp cloth
and dey with o dry cloth ofter each tims
o use it

i you use the meat probe without
inserting the sensor end inio the meat,
sensor end delects the emperciure
inside the oven and swilches the oven
off when the set temperature is atiained.
However, if the meat probe i
o temperstures ol of above

BENE0I

Operating modes

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

Sratic
Food is heated simultansously from the top and
bottom, 1t s sultable for cakes,

s, o cakes

Cook with one

and cassercies in baking me

I0-CH

Static

24/EN

Staticrfan

Hot air heated by the boitor and top hegters is
avanly d
by means

i haouqhhu? the oven iupzdiy

F15*

008

Stafic+fun

Fan heating

\Nufm ir hagted by the rear hmmr is cv@n%y

of th 'cm. i is suitoble ?::z' moking your meaﬁs in
difterent rack levels and preheating is not
ired in most coses. Sultable for cooking with

Fan heating HA

When the oven door is opened, the fan
ol will not run in order 1o keep the
oot arie insicle.

ulEl {3-D) cooking
Top heoting, botiom heating and fan assisted

Food is cooked evenly

with one troy

in operation,
v all around.

008

Maulti cooking (30}

Fan heat.tbottom

Battom heoting and fan assisied heating {in the
rear wall] ore in operation. Suliable for baking
FHZZK

Full grilieFan

Hot air heated by the full grill is distibuted very
fast in the oven by meons of the fan, It is sultuble
for grilling large amount of meat,



Full grifi+Fan

Full gnll+Fun

# Pyt big or mediumsized porfions on the
correct rack position under the gril
heater for grilling

5 Setthe temperature Io maximum level,

= Ty the food after holt of the grilling
time.

Foll grill
Large grill ot the ¢
operation. It is suitable for grilling lorge omounts

ffing of the oven is in

FuII geil

® Pyt big or medivmsized portions on the
correct rack position under the gril
heater for grilling

= 3etthe temperature fo maximum level,

s Tura the food after half of the grilling
tims.

Low Grill
Small geill ot the celling of the oven is in
rafion, Suitable

80"

006

Low grifl

s Pyt small or mediumsized porfions on
the correct rack posifion under the grill
heater for grilling

5 Setthe temperature Io maximum level,

= Ty the food after holt of the grilling
time.

Eoo Fan Heoting

To save gower, you can use this funciion instead
of the cocking operations that you would
parform by using Fon Heating ¢ 180:220 °C
temperature range. However, the cooking time

wrease o Hitle bit,
Ls:s:)fme:: "1mm related 1o a‘h is function are

008

Eco Fan Heating

Bottom Heating

Only bottom heating is In operation. # s sultabls
for pizza and for subseguent browning of feod
from the bot

Worm keeaping
Lised for keeping food of o temperuture ready
iod of fime.

008

Warm keeping I

for serving for a long
g o0
)

Low femperature sooling
Used for cooking of low lemperaturas in longer

fimes {1015 hoursh,

onoe

I0-0H

Low temp. cooking

Defrost

Suitable for thawing frozen granvlor food slowly

at room femperature and cooling down the
food.

5/EN



Pyrolysis - sconamy mode

Used for allowing the oven to dlean inelf ot o
high emparaiure. It is recommended for lightly
soiled ovens. Rend the description in the

section to use this function ses,

008

o cleaning i

12 11
Shelf positions
Function display

O NC

Temperature/weight indicotor Held
Cwvers Inner Temperoture symbol
Current firme indicator fisld

ton disploy

o . i
Comvenience food sele
Stari/

Time and settings ey

stop

cooking key

Ol key

[l

Text disploy
Up/down keys [Menu siep)

(-

Temperature/weighi/booster seiting key
Progrom selection key
ON/OFF key

" SRV R o' SR S N & VR Y

I L
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Pyrolysis

Used for aliowing the oven to clean n‘mii at e
high termperciure. Read the descrip
cleaning section 1o use this function
page 36,

Cleaning

10 9 8 7

Enable sembautomatic operation

In this operation mode, you may cdiust the
time period during which the oven wil
operate {cook iime}.

1. Touch© key to switch on the overn,

#you touch @ key brigdly in this
screen, “Keep pressed for 1 second”
warning appears in the text field,
Touch the \L key for longer than |
second i switch on the oven,

i

2. Touch A or N kays 1o salect the desired
operating mode {function).
3. Hyou want o change the temperaturs,

touch Ja onee o reach the temperature
display.



oot

I0-0H

Tempsrature

4. Touch A/ uniil the desired
temperature appears in the
Temperaure/Weight Indicator feld.
Touch M 1o set the femperature when the
dasired value appears on the display,

L

For cooking fime, press ® key once o
scroll to the "Cook fime” on the texd
display. Pl symbol Bashes ot the same
fime.

& Touch AN keys 1o sef the desired
cooking fime and confirm the selting by
iouching the ™ key. Once the Cook
Time is set, P will be displayed
confinuously.

c0o* - oo~

Cook time

i

Put your dish into the oven and close the
door.
8. f cooking funciion, temperature and ime

values are suitabls, touch D key 1o start
cooking. Cooking siorts and *Coolking™
appears an the disploy.

i you touch D key briefly in this
scraen, Keep pressed for T second”
warning appears in the text Held.

Touch the U7 key for longer than |
sacond to sur cooking.

» The oven will be heoted up o the praset
temperature and will maintain this
temperature uniit the end of the cooking Hime
you selected. The oven lamp is lit during the
cooking process.

f segments of the inner oven
emperoture symbol (4] will lurn on
vhen the oven reaches the set

femperaturg,

9. Alter the cooking is completed, "Good

appetite... Press D fo continua”™
appears on the display and alarm signal
is heard,

10.To stop the alarm signal, just fouch any
key. Oven will continue operating of the

selaceted made if you touch U7 key.
Alarm stops.

11.Oven is switchesd off automatically and
the cutrent fime i displayed it you do not

touch the U7 key.
Switch on fully automaotic operation
In this operation mode you can adjust
coonking Hme and end of cooking time.
1. Touch @ key o switch on the oven,
2. Touch A or kays to select the desired
operating mode {lunction},
3. Hhyou want o change the femperature,

touch W onos 1o reach the temperature
display.

1.1
- I

Temperature

4, Touch A/ until the desired
tempearature appears in the
Temperature/Weight Indicator Held.
Touch M to set the temperature when the
desired volue oppears on the display.

4. For cooking time, press Ukey once o
scroll 1o the "Cook time” on the text
display. [ symbol flashes ot the same
time,

&, Touch AN/ kays to set the desired
cooking fime and confirm the sefting by
iouching the ™ key. Once the Cook
Time is set, Il will be displayed
confiruously,

g:ao-

ook time

sy

7. For the end of cocking fime, touch ®
with short intervals untl "Cook end
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fima” mppwzrs o i* we text disploy. =

coor

Cook end fime

8. Touch A/ keys to sat the desired end
of cooking fime and confirm the sefting
by touching the ™ key. Once the Cook
end fime is set, 2 will be displayed
continuously.

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

1O cooking funclion, temperature, fime ond
end of cooking fime volues are suitable,

touch D kay to stort cocking.
“Waiting” appeors on the disglay.

» Oven fimer avtomatically coloulates the

startup Hime for cooking by deducting the

cooking ime from the end of cooking time
you hove sat.

11, Sslected operution mode is activated
when the storfup time of cooking has
come, "Cooking” cppears on the
display and the oven is heated up o the
set temperature. It mointains this
temperature unifil the end of the cooking
time. The oven lamp is it durng the
cocking process,

Al sagmants of the inner oven
femperaiure symbol (4] will turn on
hwhen the oven reaches the set
fgmperaiure,

1 2. After the cooking is completed, "Good

appetife... Press [> fo continue”
appeors an the display and alorm signal
is heard.

13.To stop the olorm signal, just touch any
key. Oven will continue operating of the

seleceted mods i you fouch [> key.
Alarm stops.,
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P4, Oven is switched off automatically and
the current ime is displayed f you do not

touch the [> key.

fyou want to cancel the semi-
temotic oF ¢
programming ofter you have set
them, you need to reset the cooking
time. You con also switch off the

Homahc

cven by fouching the ® kay i you

s,

Seiting the booster {Quidk heating)
Use Booster [rapid pre-heating] lunciion to
make the oven reach the desired
temperature faster,

Defrost,
g and

8005?9:‘ can not be selected in

co fan heoting, Warm keep!
L}W temperature cooking funciions
Broster sefiings will be mnc‘ﬂ?ifr‘i in
casa of power outage.

Select the desirsd cooking funclion and then

€
i Touch the W key twice. "Booster passive”
appears on the display.

80 |00[

Booster passive L

2. Touch the A key for once. "Booster

active” warning and -‘-.‘[k symbaol appear
on the display. Touch 4 to confirm the

008

Booster active N

3. Heooking function and temperaiure
vedues are suitable, touch [> key to start
cooking. Cooking starks and "Cooking”
appears on the display.

» 28 symbol disappears as soon as the oven

renches the desired temperaiure and ovan
rasumes operating in the funclion #was in
bafore the Booster funclion.



X %
4. To concel Booster lunction, touch the e
key with short intervals unil "Booster
active” appears on the display,
Touch the \v key once. "Booster passive”
warning appears, Touch ™ to confirm

n

the sefting and —‘-.‘g symbol disappears on
the display.

Booster passive

Using the kevlodk

You can prevent oven from being intfervened
with by activating the Keylock funciion,

Keviock con be used sither when the
over is operating or aoh. Oven can be
switched off by touching the @ bay
aven when the kevioch is activated while)
the oven is operating.

Activating the keylodk

1. Touch D key with short intervals ungil
"Keyiodd pussive” appears on the
display. 12 symbol Hashes on the display.

2. Touch A key for once fo activais the
keylock. After activaiing the keylock,

"Kay lock active” will appear on the
ral

display. Then, the 7 symbol will appsor.
3.7 confinr seffin

on the disploy when vou prass any key.

Oven keys are not functional when the
Keylock function is activated. Keylock
wilt not ke concelled in case of power
outage.

Deactivating the keylodk

1. Touch N key twice to deaciivate the
kevlock. "Key lock passive” appeors
on the display.

2. Touch

905

Key lock passive B

on the display disoppears.

Using the dodk os on alarm

The alarm clock has no influsnce on the
functions of the oven. It is only used as o
warning. For example, this is useful when
you want fo fumn food in the oven of o certain
point of time. Alarm clock will give o signod
once the ime you set is over.

Maximurn alorm fime con be 23 hours
ond 5% minutes,

To sef the alarm:

goo -

Ham F)

. Touch® key with short intervals until L)
symbol appears on the display,

2. Touch AN keys 1o sef the desired Hme

and confirm the sefting by touching the

M key. L) symbol remains lit after seffing

the alorm Hime.

Alter the alarm fime is finished, L will

start flushing and an alamm signal is

heard.

4. Press any key to stop the alam,

—

Ll

To cancel the alarm:

1. Touch®@ key with short intervals until L3
symbol uppears on the display.

2. Touch the N key until "00:D07 appears
on the display and confirm the sefting by
touching the ™ key.

» Alarm is cancelled and L) symbol

disappears.
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Cooking times table

Buking and rouasting

he fimings in this chart are meant as o
guide. Timings may vary due 1o

Tt rack of the over is the bolom ok

temperature of food, thickness, type and
vour own preference of cooking,

Cooling lawel
number

Eco Fon Heating

30/EN

Rock position

Temporaturs Looking Hme
{eel {oppros. i



Do not change the cooking femperature
nfter cooking siorts in Foo Fon Heoling
mede.

Cooking level
number

Yips for boking coke

B

If the coke s too dry, increase the
temperaturs by 10°C and decrease the
cooking fime.

I the coke is wet, use less Houid or
lower the temperature by 10°C

if the cake is too dark on top, place #on
a lower rack, lower the temperature and
incrsase the cooking fime.

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

Tips for baking pastry

o

I the pashry i oo dry, increase the
temperature by 10°C and decrease the
cooking time. Dampen the loyers of
dough with o sauce composed of milk,
oil, egg and voghurt,

if the pastry takes foo long jo bake, poy
care that the thickness of the pastry you
hove prepored does not exceed the
depth of the fray,

If the upper side of the pastry gets
browned, but the lower partis not
cooked, make sure thot the amount of
saucs you have used for the pastry &s
not foo much of the botiom of the pastry,
Tey fo sontier the saucs squally between
the dough layers and on ?he top of
pastry for an even browning.

Do not apen the door during cooking in
the Foo Fan Heoting mode.

Looking Hme

Rack position Temporaturs i
g {
syninn. )

PO, i

Cook the pasiry in accordance with the
maode und lemperaiure given in the

cocking table. i the bottom part s siill

not browned encugh, place it on one

lower rack next fime,

Tips for cooking vegetables

s the vegetable dish runs out of juice
and geis foo dry, cook i in o pon with ¢
fid instead of a tray. Closed vesseEs will
praserve the vice of the dish,

# o vegetable dish does not get cooked,
beil the vegetables beforehand or
prepare them ke canned food and put
in the oven,

Ready meals funciions

Selocing the ready meals funciions
Ready Meals menu coninins meal
programmes that ars prepared for you by
professional cooks specially ond siored in
the mamary of the conral unit,

i this meny, temperaturs, ruck posiion,
weight and cooking functions ore set
automatically.

You can change the weight and cooking
fime c:cwrqu i your meal and your faste.
To select the Ready Mecls luncions:

1. Touch© key fo switch on the oven.
Initial operation screen appears when the
oven is urnad on.
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 you touch @ key briefly in this
soraen, "Hesp po mwd for 1 second”
warning appears in the text feld.
Touch the (D key for longer than 1
senond fo switch on/off the oven.

2. Touch _DP? key o select the Ready Meals
function display. ln this step,
“Cokes&breadsfiarts” and the B2
symbol appears on the display.

405 .

Cakes&breads&iarts

. Touch AN keys to select the desired
Reody Meals funclion main menu
{Cakes&breadsidars 2|, Meo! B,
Fish s Moot Pouliry @ Light meals
B Special £,

4. Touch the I key to confirm the Main

Meol menu vou have selected.
5. Touch A/N keys to select the desired

meal {Cookies, Coke, Small cuke, stc,

|0 HosT
i Cookies I

Put vour dish into the oven.

Touch D key o start cooking.
“Cooking” oppears on the disploy.

you touch [> kery briefly in this
screan, "Keep pressed for | second”
warmning oppears in the lext Hald,
Toush the [> key for longer than |
second to start cooking.

8. After the cooking is completad, "Good
appeiife...” cppears on the display
and alarm signal is heard,

1o stop the alorm signal, just press
iy ke,
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"Bock™ appenring on the display
hile navigoting in the meal menu
allows you to return to the upper

menu, Touch [ key o switch o the
inttiod function display.

Before starting to cook in the Ready Meals
menu, you can set the weight depending on
the meal type you have selected. To do this:

i Touch W key ofter selecting the desired

meal. "Weight” appsars and the kg
symbol Hashes on the display.

0. JHOE

. : 7 i
\—LJ Weight B = i

2. Touch A/ keys fo sef the weight and
confirm by touching the  key.

Crven will change the temperature
and the cooking time automatically
n basis of the weight change.

You can only chonge the weight for
meais for which a weight is
incicated.

3. Touch [> key fo start canking.



Ready Meals manw

Dalyan
mactkall

Settings menuy

Brighiness sefting

Brighiness can only be set when the oven is

switchad off,

1. Touch (D key with short intervals unil
"Brightness” uppears on the disploy. I8
symbol fushes on the di

405

Brighness

2. Thare are 5 brighiness levels, nomely |
2, 3,4 ond 4. Touch AN keys 1o select
the dasirad level.

3. Touch™ 1o confirm the setting.

Brightness level decreases to save
oowser when the oven is swilched
i, I restores to the set level again
when the oven is switched on.

» | returns o the stand-by display. Only the

current ime appears on the disploy.

Yolce Level setting

Voira level con only be set when the oven is

switched off.

1. Touch @ key with short intervals unil
"Waice Level" appears on the disploy. I8
symbol flashes on the display.

Aay vary depending on the models

Home
made

405=

Volume 7 %

2. There ore 2 voice levels, numely 1 and
2 Touch AN keys 1o select the desired
level.

3. Touch ™ fo confirm the setiing.

» It returns to the stond-by disploy. Ordy the

current fime appears on the display.

Language setiing

Language can only be set when the oven is

switched off.

v Touch @ key with short intervals until
"Languags” appears on the disploy. i85
symbol flashes on the displo

405

Language:English i

2. Touch AN/ keys to select the desired
language.

3. Touch ™ to confirm the setfing.

» I refuens o the stond-by display. Only the

currsnt time appeors on the disploy.

Courrent time setting

Current ime can only be set when the ovan

is switched off I you want to change the

Hime that was set duting initial sefup:
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ok

1. Touch @ key with short infervals uniil i you want to change the temperature,
"Doy Hme" appears on the display. Time
and i symbaol Hashes on the disploy.

Tauch AN keys 1o set the time.

Oo00- ©

touch ko ance fo reach the lemperalure
display.

4. Touch AN until the desired
temperature appears in the
Temparaturs/Waight Indicatar field.

Set day fi
Touch I to set the temperature when the
2. Touch ™M 1o confirm the hour, desired value appears on the display.
» It returns to the stond-by display. Only the 5. i cooking function, tempercture and fme

current ime appears on the disploy.

HO5

vedues are suitable, touch [> 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.

ing grilling Foods that are not sultable for
: burns! ‘ & rilling carry the risk of fire. Only
I aeill Foad which s suitable for

How to operate the grill
WARNING

Close oven doc

Hot surfaces may oo

Switching on the grill intensive arilling heat.
1. Touch D key to switch on the oven. Do not place the food foo far in ?_he
2. Touch A/ 10 select the desired gril back of the grifl. This is the hottest

o area and falty food may cotch fire.
tunciion,

Aler the function is selected, "Temperature”,
‘Cock fime”, "Cook end time” ond "Booster”
{rapid heating) con be set.

Cooking times table for grilling

Grilling with sleciric grill

Insertion lovel Geilling time {approx.)
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B 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.

AN\

DANGER:

Disconnect the product from mains
supply before starting maintenanes and
cleaning works.

There is the risk of electric shock

A\

DANGER:

Allow the product to conl down befure
vou clean it

et surbaces may couse bums]

s Clean the product thoroughly after sach
use. In this way i will be possible 1o
remove cooking residues mors sasily,
thus nvoiding these rom buming the
next ima the appliance is used,

#  No special cdeaning agents ars
required for cleaning the product Use
warm waier with washing liquid, o soft
cloth or sponge to clean the product
and wips it with o dry cloth,

" Alwoys ensure any excess fquid is
thoroughly wiped off alter cleaning and
any spillogs s immediately wiped dry.

= Do not use cleaning agents that conkain
acid or chlorde o clean the stainless or
inox surfoces and the hondle, Use o soft
cloth with o liquid detsrgent {not
abrasive) o wips those parts clean,
paying attention i swaep in one
direction.

he surkace might get domaged by
some detergents or e

ing materials,
Do not use aggressive detergents,
cleaning powders/creoms or any sharp
chijects during cleaning.

Do not use harsh obrasive cleaners or
sharp metal serapers o cleon the oven
daor glass since they can scrarch the
surface, which may resull in shottering of
the ghass,

Do not use steam cleaners o clean the
appliance as this may couse an eleciric

shock.

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

Do not remove the contral
uttons/knaks 1o clean the control
nonel.

Contrel panel may get damaged!

Cleaning the oven

To clean the side wall

1. Remove the kont section of the side rack
by pulling i in the cpposite direction of
the side wall

2. Remove the side rack completely by
pulling it towards vou.
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Pyrolytic self<leaning

DANGER:

Hot surfaces couse burnst

Do not touch the product during seff
dearing slep and keap children away
from it Keep ot least 30 minutes before
removing the remnanis,

The oven is equipped with pyrobvlic self
cleaning. The oven is heated o approx,
480 °C and existing dirt is burned 1o ashes.
A strong smoke developmant may arise.
Provide for good ventilation. The pyrolysis
should be used alier upprox. every 10th
oven usags.

1. Remove all accessories from the oven. In
models with side rack; do not forget o
fake out the side racks.

Z. Belore the cleaning cycle, remove dirs
from exteror surfaces and oven inferior
with & damph cloth,

clean the door gosket,
Fiberglass gashet is b
cnd can get domoged ensily.

in case of o domage on the oven
door gaskel, reploce with the new
one fro - authorized service.

Doy net

niy sensitive

3. "Pyrolysis” 338 Select the pyrolific function

{self-cleaning].
$8%ecoy; is advised fo use economic cleaning
function it the oven does not have oo much
dirt,
f this function is used for heavy dirt, there
wor't be sufficient f:Encmmq For such cases,
pyrolysis funcion ¢ -§ s?muEd be applied after
economic cleaning 153€C0 cycle finished.
The self-cleaning fime appears in the display.
This duration can not be adjusted.
The end of salf cleaning cyele can be
adiusted,

J&H/EN

The health of some birds is
exiremely sensifive to the fumnes
aiven off during the Self-Cleaning
cycle. Always move birds fo anather
closed and well ventilcted room.
Keep the kichen wellventioted
during the SeltClaaning cydle.

4. Oven door cannot be opened and lock

symbal ajl appears on the fime display
during self cleaning. It remains locked for
o while after the pyrolysis funclion ends.
Do nat force the door lock with handie

until lock symbel @1 disappears,
4. Alter o clean cycle, remove soil daposits
with vinegar waler,
Clean oven door
To cleon the oven door, use warm water with
washing Hauid, o soft cloth or sponge jo
clean the product and wipe i with o dry
cloth,

Don't use any horsh obrasive cleaners
or sharp metal scrapers for deaning the
over door. Thay could scrotch the
surface and destroy the gloss.

Front door inner glass is cooted 10 sosy
clean matericd, Do not use any harsh
oibrasive cleaners, hard metol sorapers,
scouring pods or bleach to clean front
door inner glass as they may scraich the
surfoce. This may destray the coating
material.




Removing the oven door

1. Open the front door (1),

2. Open the clips of the hings housing {2]
an the rdght and left hand sides of the
front door by pressing them down as
Hustrated in the figure.

i Front door
7 Hings
3 Owven

12 3

3. Move the frond door to halbway.

4. Remove the front door by pulling #
upwards to release # from the right and
left hinges.

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

1. Open the oven door,

1 Plastic part
2 Frams

2. Pull towards voursslf and remove the
plastic part installed to upper ssction of
the front door {11

51234

Steps corried out during removing
process should be performed in reverse
order o insicll the door. Do not forget o
close the clips of the hinge housing
when reinstalling the door.

fan

rmost glass panel

Se

cond inner gloss panel
Third inner glass ponel

Outer glass panel

Plastic gloss pane! slotlower
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.

As Hlustrated in figure, roise the innermost

gloss panel slightly in direction & and pull i

outin dirsction B,

4. Repeat the same procedure fo remove
the second and third glass panels.

Replacing the oven lamp

DAMNGER:

Before replocing the oven lump, moke
surs that the produdt s disconneated
from mains and cocled down in order to
aveoid the risk of on electrical shock,

Hot surfuces may cause burns!

The oven lamp is o special electric light

Tl

il that can resist up to 2300 °C See
fechnicol specifications, puge 11 for
deteils, Oven lamps con be oblained
from Authorised Service Agents or

technicion with licenca.

The first step to ragroup the door is
reinstaliing second and third inner glass
panels {2, 31

As Hllustrated in figurs, pluce the chambersd
comer of the gloss panel so that i will restin
the chamfered comer of the plostic dot.
Since the second and fhird inner gluss panels
are inferchangeable, thelr order of
installation is not important,

When installing the innermost glass panel {1},

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

It is important fo seat lower comers of oll
inner glass panels into the lower plostic slots
{51

Push the plastic part towards the frame until
you hear a “click®,

i glass ponels must be reinstclled offer
eaning.

I8/EN

Position of lomp might vary from the

Figure,

i your oven is equipped with o

sguare lomp:

T, Disconnect the product from mains.

2. Remove the wire racks as described. See
Clegning the oven, poge 35.

3. Remove the protective glass cover with o

screwdriver,

4. Pull out oven famp and reploce i with
new one.

5. insiali the gloss cover and then the wire
racks,



Troubleshooting

Oven emils steam when il s in use.

= ris normol that stleam escapes during operation. »>> This is not o foull.

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 s 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/keve on the control pansl do not function, »»» Keylock may be enabled.
Flease disable i, {See. }

Cven light does not work,

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

8 Power s oyt 22 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 ore 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.

Consult the Authorised Service Agent or
achnicien with Hicence or the dealer
where you have purchased the product
if yau can not remedy the frouble
although you hove implemented the
instructions in this section. Never aftempt
to repair o defective product yourself.
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B Guarantee

Guarantse for Refrigeration, Cooking Applionces, Washing Machines & Dishwashers
You ig product is guoronteed agoing the cost of breakdown repairs for § 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 approved repairer to carry out 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 io products used on commersia! or nonresidential household premises.

#  loss of frozen food in freezers or iridge/freezers {Food loss insurance is often included 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 produsim Hy instolled, located and operated in cccordunce with the insiructions
contained in the Liser Instructions Booklel provided.

v Professional ingollation by o quolified Bleotrical Domestic Appli
aif Washing Machines, Dishwashers and ety okers

® 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 unpismhio o

5

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 guorantes does not in anyway diminish your statutory o legal rights.

Should you experfence ony difficulty in oblain
Tel OR45 603 1234

0345 403 1234
e-mailservics@Grundig.eo.uk

o

g service please contuct the Grundig Customer Help-line,
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ﬂ Service

Plecise keep vour purchose re

it or other proof of purchose in o sale ploce; you will need 1o have

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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