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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
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

&

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

4/EN

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.

Elecirical 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 Product safety
glectric shock! *  The applionce and ifs

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.

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.

Any work on electrical
equipment and systems should
only be carried out by
authorized and qudlified
persons.

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

accessible parts become hot
during use. Care should be
taken o 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 coordination
is impaired by the use of
alcohol and/or drugs.

Be caretul when using
aleoholic 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.

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

Keep oll ventilation slots clear
of obstructions.

Do not use steam cleaners to
clean the appliance as this
may cause an eleciric shock.
Unattended cooking on o hob
with fat or oil can be
dangerous and may result in
fire. NEVER try to extinguish o
fire with water, but switch off
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the applicnce and then cover
flame e.g. with o lid or « fire
blanket.

Danger of fire: Do not store
iferns on the cooking surfaces.
It the surface is cracked, switch
off the applionce to avoid the
possibility of electric shock.
Alter use, switch off the hob
element by its control and do
not rely on the pan detecior.
Metallic objects such as knives,
forks, spoons and lids should
not be placed on the hob
surface since they can get hot,
The applionce is not intended
to be operated by means of an
external timer or seporate
remote-control system,

Vapour pressure that build up
due to the moisture on the hob
surface or af the bottom of the
pot can cause the pot to move.
Therefore, make sure that the
oven surface and botfom of the
pots are always dry.

Holplates are equipped with
"Induction" technology. Your
induction hob provides both
time and money savings and
must be used with pots suitable
for induction cooking;
otherwise hotplates will not
operate. See.General
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information about cooking,
page 14, selecting the pots.
As induction hobs create
magnetic field, they may cause
harmiul impacts for people
who use devices such as
insulin pump or pacemaker.
Use only hob guards designed
by the manufacturer of the
cooking applionce or
indicated by the manutacturer
of the oppliance in the
instructions for use as suitable
or hob guards incorporated in
the appliance. The use of
inappropriote guards can
cause occidents.

Prevention against possible lre
risk!

3

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

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

infended use

3

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.

*  The manulocturer shall not be
lioble for any domage caused
by improper use or handling
errors.

Safety tor children

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

= The packaging materials will
be dangerous for children.
Keep the pockoging materials
away from children. Please
dispose of oll parts of the
packaging according to
environmental standards.

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

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

Disposing of the old product

Compliance with the WEEE

Directive and Disposing of the

aste Product:

This product complies with EU
WEEE Directive {2012/19/EUL

This product bears a classification
symbol for waste elecirical and
electronic equipment (WEEE]

This product has been
manufactured with high quality
parts and materials which can be
reused and are suitable for
recycling. Do not dispose of the
waste product with normal domestic
and other wastes af the end of its
service life. Take it to the collection
center for the recycling of elecirical
and electronic equipment. Please
consult your local authorities to
learn about these collection centers.

Compliance with RoHS
Directive:

The product you have purchased
complies with EU RoHS Directive
{2011/65/EUL It does not contain
harmful and prohibited materials
specified in the Directive.

Package information

=  Packaging materials of the
oroduct are manutactured from
recyclable maoteriols in
accordonce with our Nationdl
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.
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] General information

Cvarview

1 Induckion cocking plute
2 Assembly

Technical specifications

prior notice fo improve

he quality of the praduc,

Figures in this manuol are schematic and
may not exactly mateh your product,

(o)

Jon

2

Yitroceramic surface

Base cover

accordance with relevant standards.
Depending on operational and

environmantal conditions of the produdr,

these values may vary,




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 locotion and eleciricd
instailetion for the oroduct is under the
instadler's responsibility

DANGER:
The product must be installed in

accordunce with oll local electrical
regulations.

DAMNGER:
Prior o installation, visually check i the

produnt has ony defects on it e, do
not hove it installed.
Damaged produnts couse risks for vour

&

rfety.

400mm min

S5mm min

490mm

{+2mm

sm height 1o extroctor as
nstruction manual

* Minim
rRCOMMmen

50mm Mi

Before installation

The hob is designed for insteliofion sl

commercially ovailable work tops. A safery

distance must be left between the applionce

and the kitchen walls and furniture. See

figure {values in mm).

= lbcon also be used in g free standing
position. Allow o minimuem distance of
650 mm above the hob surface.

= "V g cooker hood is fo be installed
above the cooker, refer 1o cooker hood
manvtacturer' instructions regording
installation height {min 650 mm}

®  Remove packaging maerdals and
transport lorks.,

®  Suhaces, synthetic laminates ond
acthesives used must be heat msistant
{100 °C minimum],

*  The workiop must be aligned and fixed
horizantally.

= Cut aperture for the hob in worldop as
per instoilotion dimensions,

B

m(+2
Semm Lz 60mm min

Minimum distance hetween cobinetry must
be equat fo width of hob

G/EN



Installation ond connection

5 Product can only be installed and
connected in gccordance with the
statutory installation rules.

Do notinstall the hab on ploces with
charp edges or comers.

There is the risk of brecking for glass
caramin surfocel

Eleciricol connection

Connect the product 1o o grounded
oullet/line profected by o fuse of suitabls
capacity os stated in the "Technicol
specifications” fable. Have the grounding
installation made by o quolified eleciricion
while using the product with or without o
transformer. Gur company sholl not be lluble
for any domaoges that will arise due fo using
the product without o grounding instellation
in accordance with the local regulations,

DAMNGER:
The product must be connected to the

mains supply only by an authorised and
qualified person. The product’s warranty
perod starts only aiter corract
instollotion,

rMaonufacturer shall not be held
responsible for demages erlsing from
procedures carried out by unouthorised

Persnns.

DAMNGER:

The power cable must not be clamped,
bent or fropped or come info contact
with hot paris of the produst.

A domoged power coble must be
reploced by o quolified slectricion.
Crherwise, thers {e risk of eleciric shock,

short cirouit o firel

»  Connection must comply with national
regulations.
®  The muins supply data must correspond

to the data specified on the type label of

TO/EN

the product. Type label is of the rear
housing of the product,

®  Power cable of vour product must
comply with the values in "Technical
specifications” table.

DANGER:

Betore sturting any work on the
electicn! installotion, disconnect the
product from the mains supply.
Thare is the risk of electric shock!

Conneching the power cable

T, This product must only be conneciad by
o qualified electricion such as @
technician from the local electicity
company or NICEIC registered
contractor fo o sultoble double-pole
control unit with o minimum confact
clearance of 3 mm in ofl poles. This
control unif must be instolled cocordance
with the EE regulotion. Failure o obey
this instruciion may cause operational
problems and invalidate the product
Warrandy.

Additiona profection by o residual current

cireut breaker is recommended.

¥ o cable is supplied with the produch

[2NAC 380-415 V) [N AC 220-240

2. For single-phase connedion,
connact the wires os identified below:

= Brown/Black cable = | {Phase)

*  Blue/Grey coble = N {Neutral]



*  Green/yeliow cable = (£} = {Groynd)  liquid from penetrating between the product

and the counfer.

t.o Prepare the surfuce of the counter as
shown in the figure.

2. Turning the hob upside down, place it on
a Hat sutface.

3. The sealing gosket providad in the
package must be opplied on the lower
casing bend around the hob as shown in
the figure, during instullation of the hob.

Installing the produdg
if the oven is below:

4. Fix the mouniing springs inserting and
scrawing them through the holes of the
bottom case os shown in the figure.

L

i the board is below:

It is required to leove o ventilation opening
of minimum 180 cm” at the rear section of
the furniture os lustrated in the Bollowing
figure.

5. Ploce the hob on the counter and align it

6. When the hob is ploced an the counter
top it will be fixed easily with the help of
the clomps. I the counter top dimensions
are in appropricte, 2 mounting clamps
can be fixed to the front sids of the
product as shown in the below figure,

450%"

During installation of your induction hob,
ploce the product paralle! fo the instoliotion
surface. Also, apply sealing gusket to the
parts of the hob contacting the counter as
described below in order to pravent any
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] Hob
2 Instollotion clamp
3 Counier

o a cabinet,
order o
he hob as

When ingolling the |
o shelf must be instal
separais the cobinet from @
Hustrated in the obove figure. This is not
reguired when installing onto o builtin

LI,

For example, it is possible 1o fouch the
battom of the product since # is instolled onlo
o drawer, this seclion must be covered with o
wooden plate.

min. 15 mm
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Rear view {connachion holes)

Connaction clamps will be supplied os
nstalled onto the hakb,

Maoking connections to different holes is
not a good practice in terms of sofely
since i con damage the gos and
elecirical system,

Final check

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

2. Check the funclions,

Future Transportation

® Keep the product's original carton and
transport the product in it Follow the
instructions on the cardon. you do not
have the origingl caron, pock the
product in bubble wrap or thick
cardboard and tope i securely.

Check the general appearance of your
product for any demages that might
hove ocourred during fransporiation.




ﬂ Preparation

heat conduction between the cooking

Tips for saving energy
zone and bottom of the pot.

The ollowing information will halp you to

use your appliance in an ecological way, Initial use

and o save energy: First cleaning of the upplionce

5 Defrost frozen dishes before cooking e surfoce miht aor damaned b

& surfoce might get damaged by
them. some defergents or cleaning materdals,

= Use pofs/pans with cover for cooking, If Do not use aggressive detergents,
there is no cover, energy consumption clagning powders/craams or any sham
may increase 4 fimes. obiscts during deaning.

»  Select the cooking zone which is Do not use harsh abrasive cleaners or
suitable for the bottom size of the potio sharp metal scrapers to clean the oven
be vsed. Always select the correct pot door glass since they can scraich the

76 for v lishes, Laraer pols require surface, which may result in shaltering of
size for your dishes, Larger pols require o alass
more energy. v

#  Use flot bottom pots when cocking with i Remove ol pockaging moterials,
electric hobs. 2. Wips the surfaces of the applionce with

®  Pots with thick bofiom will pravide o o damp cloth or sponge and dry with o
better heat conduction. You can abiain cloth,
energy savings up to 1/3. Initiol heoting

= Yessels and pots must be compatible Smoke and smell may emit for a couple
with the cooking zones. Botiom of the of hours during the infic! operation, This
vessels or pots must not be smailer than is quite normal. Ensurs that the room s
the hotplate. well ventitaled to remove the smoke ond

# Keep the cooking zones and bottom of semedl. Avoid direstly inhaling the smoke

the pois clean. Dirt will decreass the and the smel that emits.
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EHow to use the hob

General information obout
coolking

Naver Hll the pan with off mor
ons third of it Do not leave

unaottended when heating off
Orverheoted ofls bring risk of fire.
Maver aitemp? fo exiinguish
a possible fire with wober!
When ol catches fire, cover it with
o fire blonket or domp cloth. Tum
off the hob i it s sofe to do so and
fire depormeant,

3

= Balore frying foods, alwoys dry them
well and gently place into the kot ofl.
Ensure complete thowing of frozen
foods betore frving.

® Do not cover the vessel vou use when
heating ofl,

®  Place the pans and saucepans in o
manner so that their handles are not
aver the hob to prevent healing of the
handles. Do not ploce unbolanced and
sasily Hlting vessels on the hab.

= Do not place empty vessels and
sgucepnns on cocking zones that are
switched on. They might get domaged.

# Operaling o cooking zone without o
vessel or sgucepan on i will couse
damage to the product. Turn off the
cooking zones affer the cooking s
complete,

# o Agthe surfoce of the product con be hot,

do not put plastic and cluminum vessals
on it

¥ Uleon any melted such moterials on the
suface immediosly,

* Such vessels should not be used i keep
foods either.

5 Use flot bottomed saucepans or vesssls
only.

5 Put appropriote amount of food in
saucepans and pons. Thus, you will not
have to make any unnecessary cleaning
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by preventing the dishes from
overlowing.

* Do not put covers of saucenans or pans
on couking zanes.

* Placs the soucepans in o manner so that
they are centered on the cooking zone.
When you want o move the saucepan
orio another cooking zone, ift and
slace i onfo the cooking zone you want
instead of shiding i

Sauvcepan selection

= Glass ceromic surtuce is heatproof and
is not affected by big femperature
differences.

* Do not use the glass ceramic surface as
a place of storage or as o culting board.

= Use only the scucepans and pans with
machined botioms. Sharp edges create
scrtches on the surfoce.

Spills moy domoge

the glass ceramic

surface and couse

Hre,

Do not use vessels

with conoave or

convex boltoms,

Use only the
STUCERONS Ond pons
with flot bottoms. They
ansure easier heat
transter,

For induction hobs, use only vessels
suitable for induction cocking.
Soucepon test

Use following methods to test whather your
saucepan is compaiible with the Induction
hob or not.

t. Your saucepan is compatible if it
bottom holds o mognet,

Your saucepan is compatible if b
symbol does not Hush when you placs
your saucepan on a cooking zone.

fond



Only ferromagnetic pons can be vsed for
induction cooking

Ferromognelic materigls Include:

s Enomeled steel

#  Castiron

»  Stainless stesl designed far induction

cocking

Monferromagnetic materials include:
Thess types of pans will not work with
induction cooking.

5 Stainless stesl

s Gloss

= Ceramic
s Copper or aluminum pans

Same vessels have o
bass which indudes
nondsrromagnetic
matsrials such pg
aluminum. These

tvpes of vesiels
cannot be detecied

by the induction

You can use steal, teflon or aluminium
saucepans with special magnetic bottom that
contains labels or warmnings indicating that the
scucepan is compatible with induction cooking.
Glass and ceromic vessels, pots and the
stinless steel vessels with nonmognetic
aluminium baltom should not be used,
Soucepon recognitionfocusing system
In induction cocking, only the orea covered by
the vessel on the relevant conking zone is
snergised. The vessel's bottom is racognised by
the systern and only this areo s heoted
automatically. Cooking sops if the cooking
vessel is lifled from the cooking zore during
rooking. Selecied cooking zone and "=k
symbol fashes alternately.

Sofe use

Do nof select high heating levels when you
will use a nonsticking {teflon} saucepon with
no oif or with very little ofl.

Do not put metal tems such os forks, knives
oF saucepan covers onto your hob since they
can get heoted,

Mever use aluminium foil for cooking. Never
place food fems wrapped with aluminium
foil onto the cooking zone.

if there is un overn under your hob and §f
s running, sensors of the hob
decrsase the cooking level or turn off

the oven,

LG

‘When the hob is running, keep items
with mognetic properties such as credit
cords or cassattes away from the hob.
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Seleding cooking rone suitab

Large cooking zons

»  Choose the correct pan size
for the surface cooking area.
The dicmeter of the pan's
base should correspond to the
size of the surface cooking
areq.
Distibutes the power ideally,
Provides perfect heat
distribution. Used o conk
dishes such as largs crepes or
large fishes rare or very rame,

Using the hobs

iz to the vesssl

Mormal cooking zons

2

Choose the correct
pan size for the
surface cooking
areo, The diomster
of the pan's base
should correspond
to the size of the
surface cooking
areq

Digtributes the
powsr ideally,
Pravides perfect
heot distribution,
Used for oll kinds of
cookings.

Email cooking zone

&

Choose the correct
pan size for the
surface cooking
areq. The digmeter
of the pan’s base
should correspond
1o the size of the
surface cooking
GrEd.

Used for slow
cookings [souces,
cregms)

Used to prepore
small portions ar
potions based on
number of persans.

DANGER:
Do nat aliow any obiect fo drop on the

hob. Evern small obiscs such as o
safishaoker moy domage the hob.

Do not use cracked hobs, Water may
leak through these cracks and couss
short cirouil,

In case of ary kind of darmage on the
surfuce [eg., visible arocks), swi
immediotaly to minim
rie shock

ize the
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Control panel

BH

©

gg T s 9 88

O

g e Eco i
O

Oim

Specfications

e L LT

Adjustment area {for tlemperature level and
fimer seffing)

Light indicating that the relevant
key is funcioning

On /O key

Keylock key

Timer Activation / Deactivation
key

Ovuick Healing key / Booster key

= QPO |

4}
17 Keep Warm key
II Stop key
Memory key
ECO Econemy mode key
QO Front Left Caoking Zone Selection
o0 key
®C Rear Left Cooking Zone Selection
0o key
o] ] Rear Right Cooking Zone
00 Seleciion key
QO Front Right Cocking Zone
o] )

Seleciion key

Graphics and figures are for
informational purposes only. Actual

isplays and funciions may vary

aceording to the modal of §

Cooking zone display

0 B3

@O
I
1 2 ?!

4

1 Temperaiure Indicator {temperature sefiing
0.9

2 Cocking zone light

3 Cooking Zone Selection key

4 Keep Warm Function symbol [*}

5 Timer symhbol

& Multisegmented Cooking Zone symbol (7}

*

Varies according o the model.

his device is controlled with o touch
control ponel. Each operation you maoke
an your iouch control panel will be
cortfirmed by an audible signal.

Siwarys keep the control ponel clean
and dry. Having damp ond soiled
surface moy couse problems with the
functions,

Turning on the hob
1. Touch “@ key on the control punel.

tight of the “(D" key turns on. The hob is
ready for use,

if no operofion is performed within 20
seconds, the hob will aulnmatically
rejurn to Standby mode.
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[\Whan any key Koy key) is pressed for o
long time, the product automatically
hurns off for safery recsons,

Turning off the hob

1. Touch "M@ key on the conirol panel.
The hobs will turn off and returs to Standby
mode.

FEHT or "B symbols that appeor on
the cooking 3

zone disploy ofter the
hob §s wred off indicotes that the
cooking zone is still hat. Do not
touch cocking zones.

Residual heot indicator

"H symbol that appears on the cooking
zone display indicates that the hob s still hot
and may be used to keep o small amount of
foad warm. This symbol will scon turn o "h™
symbol meaning less hot.

Wher power is cut off, residual heat
inclicator will not light up and dogs not
warrn the user against hot cooking

FAGEL-RN

Turning on the cooking zones

i
©)

i~ oI

Touch “OF key to tm on the hob.

2. Touch the selection key of the cooking
zone you want o furm on,

0" appeors on the cooking zone display

and the light of the relevant cooking zone

iHuminaies,

i no operation is performed within
20 seconds, the hob will
sulomatically return to Slandby

mode,

Seiting the temperature levesl

By touching the adjustment area or by sliding
your finger across the area, adjust the
temperature level between "0 and "%

TR/EN

Each temperature setting hos 2
temperature levels and these are
denoted by o “.” after the numeric
number,

e‘g”: il@!’ II'EH’ Il%{lll Ilﬁif ilQ'H’ @?Ca

Turning off the cooking zones:

A cooking zone can be furned off in 3

different ways:

I, By dropping the temperature
level to 07

5 You can turn the cooking zone off by
drapping the temperature level 1o "0%

2. By using the furning off funchion
through the Himer option for the
desived cooking zone

® When the Hms is over, the imer will lurn
off the cooking zone assigned o it "0
or "00" will appeor on ol disploys. The
@ symbol on the hob display wil
disappear.

= When the fime is over, an audible alarm
will sound. Touch any key on the control
ponel to slence the oudible clarm.

3. By touching the relevant cooking
zone symbel for 3 seconds.

*  Touch the symbol of the cooking zane
that vou want fo turn off for about 3
seconds.

High Power {Booster] Funciion

For rapid healing, you can use booster

function. Howaver, this function is not

recommended for cooking o long time.

Booster function may not be available in ol

cooking zones.

Selecting Booster directly:

1. Touch "©" key to turn on the hob.

2. Select the desired cooking zons by
touching the Cooking Zone Selection
keys.

3. Touch the " key.

Selected cooking zons will operate of the

maximum power and 3 lights will Hash on the

cooking zone display respectively. When
booster fime ends, cooking zone turns off,



Selecting Booster when cooking

zone is active:

1. Touch " clier cooking zone has
opercted of least 20 seconds on o
cerfain level.

Cooking zone should complete
operating for at least 20 seconds on
the selected lovel.

)

Selected cooking zone will operate of
the maximum power and 3 lights will
flash on the cooking zone display
respactively, Once the Booster perod is

over, the cooking zone switches io the set

termperature level and only the selected
temperature value is displayed.
Turning off Booster function
premeaturely:
Touch "™ 1o furn off booster any fime you
wart
Gruick heating
Crucik heating is o function which focilitotes

cooking. It can be used for rapid heoting for

short time period. All cooking zones are
equipped with Quick heating function. This
function can be operated by satting
temperaiure lavel beforehand,

Giusick heating function can be set within
20 seconds after cooking zone is
switched on and temperaturs level is
adiusted.

Selecting Guick hooting funciiom

key fo turn an the hob.
Select the desired cooking zons by
touching the Cooking Zone Sslection
keys.

3. Adjust the desired temperaiure lovel by
touching the adjusiment area or by
sliding vour finger goross the arsa.

4. Touch the " key.

®  The cocking zone you hove selectad
will operate of high power for o certain
pariod of ime {see following toblel. 3
fights ond the set femperature valve will
appear on the cooking zone display
respachively.

5. Once the Quick heating pericd is over,
the cooking zone switches to the sat
temperature lavel and only the selectad
temperaiure value is disploysd,

Table: Quick Heating Operation Times

Temperature Chperation Hme

imit o

jbeee... . .|
Turning off Quick heating funciiomn
Touch "&" key to furn off the Guick heating
function whenever you want,
Cleaning lock
The clenning lock prevents operation of off
keys on the control panel for 20 seconds to
aliow the user io moke o short cleaning while

the hab is in use.
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Activating the cdeaning lock

Whan the hob 5 in On mode, press and

hoEcﬁ @ key untl o single signal

sound is heard.

Cleaning lock light will iluminate ond the

clock display of the hob will stort fo count

daws from 20, Mone of the keys on the

contrel panel will be functional throughout

this period except ‘O key.

Deactivating the deoning lodk

You do not have fo press any key to

deactivate the cleaning lock. The hob will

give an audio signal after 20 seconds,

keylock Bight will tum off and the cleaning

lock is automatically deactivated.

Child Lock

When the hob is in Standby mode,

you con protect the hob with child lock o

prevent children from turning on the cooking

zones. Child Lock can be activated or

deactivated in Standby mode only.

Activating the Child Lodk

1. When the hob is in Stundby model, press
and hold "0 key unitl two signal
seunds are heard.

The Child Lock will be activated and the light

of the "7 key will tum off.

Fany key is pressed when the C - Child
Lock is active, the light of the @
key Hashes
Boeoctivating the Child Lock
1. Whan the Child Lock is activated, press
and hold '@ key until o single signed
sound s heard.
» Child Lock will be deactivated and the light

of the "®7 key will turn off.
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Keviodk

You can gctivate the keylock fo avold

changing the funclions by mistake when

the hob is operating.

Activaiing the kevlodk

1. Touch and hold the "8 key for o long
time 1o lock the control panel.

Crly one signal sound will be heard first, In

this case, your hob s switchad o Cleaning

Lock. Then, keep on touching without

lifting vour finger until you hear two

successive signal sounds.

The light of the "8 key will flash and ofl
cooking zones will be locked.

You can activate the keyviock in
eperation mode cm(ig When keylock
T O .

is activated, only the key will be

sch any other

funciional, When you

key, the light of the "8 key will fash to
indicate that the keylock is antive.

i you turn the hob off when the keys are
locked, the keyvlock must be deactivated
fo turn the hob on again,

Deactivating the kevledk

1. Keep @ key pressed for 2 seconds.
The operation is confirmed with on cudible
signal. The fight of the “®° key turms off and
the confrol panel is unlocked.

Timer function

he timer con only be set between 0.99
rrinuies.

When the fimer is set you will not need to

continually monitor the pans on the hob.

Cooking zone will be turmed off

avtomatically of the end of the time you hove

selectad.

Activating the Hmer

1. Touch "O" key to furn on the hob.

2. Select the desired cocking zone by
touching the Cooking Zone Selection
keys,




3. Adiust the desired temperaiure level by
touching the odjustment area or by
stiding your finger across the area.

4. Touch "O key to aciivate the fimer.

"BO” appears on the fimer display and "

symbol starts Hoshing on the cooking zone

display.

5. Adjust the desired time period by either
sliding your finger or touching and
holding vour finger in the minus {-] crea

; ) .

Please note the adjustment cannot be made
with one sliding action, the sliding action
must be done continuously in the minus {-} or
plus [} area.

Abter flushing for a certain period of fime, the
@ symbol lights up permanently. Lighting
up of @ symbol confinuously indicates that
the functicn is activated.

The fimar cay only be set for the cooking
ones slready in use.

Repent the above procedures for the
ther cooking zones for which you wish
o set the Himer.

Timer connot be adjusted unless the

mooking zone and the temperaturs valug)

or the cooking zone are selected.

Whaen the fimer is activated, only i
irme For the s < cooking
ippant on the fmer display.

Deoctivating the timer

Once the set fime is ovar, the hob will
avtomaticully turn off and give an sudible
wearning.

Press any key o silence the audic warming.

Turning off the fimers surlier

Hyou turn off the Himer earlier, the hob will

carry on operaling of the sef temperature

untl it is turned off,

You can furn the fimer off in two different

ways:

i-furning off the timer by dropping

its value down to "00%

i Select the cooking zone you want fo furn
off.

2. Touch ‘@ key to select the timer of the

relevant cooking zone.

Decrease the value unil "800 appears

on the Hmer display by touching the

adiustment crea or by sliding your finger

across the are.

‘@ symboi flashes on the cooking zone

display for o certain ime period and then #

turns off permanently and the timer is

canceled,

2-Turning off the timer by pressing

timer key for 3 seconds:

1. Select the cooking zone you want i furm
off.

2. Touch "Of key o select the fmer of the
relavant cooking zone,

3. Touch 'O kay for about 3 seconds.

‘@ symbol flashes on the cooking zone

display for a carain fime parod and then

turns off permanently ond the imer s

cancaled.

Kesp warm funciion [if any}

You con uss this funclion o keep your medl

warm after the cooking process is completad.

The keep warm function may be used in two

ditferant ways: with and withoul sefiing the

Himer.

Activating the keep warm function

without sefting the timer

1. Select the coaking zone that has been set
to o certuin mmperature and vou want io
use for keeping worm,

ok
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Touch ")” key to aclivate the keep
warm function for the relevant cooking
zone,

The cooking zons will go on
operating of low temperaturs.
U and " symbals appear on
the cooking zone display.

Activating the keep warm funciion
by sefting the Hmer

= oamans I

1. Select the desired cooking zone for
which the femperature and Hmer has
been set, and you are planning fo run the
keep warm function.

2. Touch "uf” key fo activate the keep
warm function for the relevant cooking

zone,
P symbol cppears on the cooking zone
display.
The cocking zone will keep on operating of
the sef temperaiure throughout the sef Hime
period. Whan the tims is over, it switches o
keep warm function and starts operating ot
low temperaiure. "u” symbol appears on the
cooking zone display.
Turning off the keep worm funciion
1. the timer is activated, select the cooking
zane for which the keep warm funciion is
activoted,

tunction.

The coocking zone will confinue aperating

with the previous fime and tsmperature

seHing.

2. IFthe Himer is deactivated, select the
cooking zone for which the keep warm
function Is activated. Set the desired
temperature by fouching the adivsiment
area or by sliding your finger across it in
order o deoctivate the keep warm
function.
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The cooking zone will go on operating at the
new temperature you have set,

You con cancel the keep worm
Function by touching the 02 key
and turning off the hob entirely.

Stop funchion

Using this function, vou may stop oll functions
opsraiing on the hob {except imer] for o
cartain period of ime.

i the dmer is set for any cocking zone,
imer will confinue operating during

1. Touch the "IP key when your hob is
operating.

All active cooking zones will stop.

2. Touch 'IF key again to restart ofl stopped
cooking zones with previous seffings.

Eco mode

You can switch oll cooking zones fo lower

level by using this lunction,

Economy mode con only be octivated
for active cooking zones.

1. Touch the 00" key when cooking zone s
operating.

» Active cooking zone swilches to economy

maode and its level drops by halt

Memuory funchion

Your hob con save o certain cooking

temparature and fime in the memory. Thanks

to this funciion, you can store the cooking

tomperature and me of o dish vou enjoved.

(Only 1 setting can be stored in the
memory. As eoch soved setting will be
verwriten on the previous one, the lagt
seiting you have soved will remain in the
memony.

1. Touch "7 key to turn on the hob.




]

Select the desired cooking zone by
touching the Cooking Zone Selection
keys.

Adjust the desired temperaturs by
touching the adjustment area or by
sliding vour finger across the arsa,
Adijust the dasired fime as well,

Alter adjusting the lemperature ond ime,
touch the "M symbol unill you hear twe
warning sounds,

The “M" symbol will light up and the set

Cat

[ -

temperature ond fime are saved into memory.

Using the setiings in the memaery

1. Select the desired cooking zone by
touching the Cooking Zone Selection
kays.

2. Whan the tempercture value is "¢,
iouch ‘M key until you hear o single
warning sound,

The selected cocking zone will be set o the

temperature ond ime in the memory, and

commence operating with these seffings.

Using induction cooking zones sofely

and efficiantly

Cperoting principlest Induction hob

heats directly the cooking vessel as o feature

of its operating principles. Therefors, it has
various advaniages when compared fo other
hob types. It operates more efficiently and
the hob surtace does not heat up.

tnduction hob is equipped with superior

safely systams that will provide you maximum

ysage safely,

‘our hob can be equipped with

induction cw%irag zones with o diameter

J and 28[ mm

£145,180,
depending o :
fenture, each cook one detects the
digmeter of 8 ;\Eugeﬁ on them,
Energy builds up « miv whare the vessel
contacts with the cooking @ and thus,
minirmum energy consumption is
achisved.

Operation Hme constraints

The hob control is equipped with an
opseration fime iimi. When one or more
cooking zones are lslt on, the cocking zone
will automatically be deactivated ofter o
cartaln period of dme {see Table-1], there
is o timer assigned to the cooking zons, the
tHmer disploy will also um off luter,
Opermtion time limit depands on the selscted
temperature lavel. Moximum operofion fime
is applied of this temperature leval.

The caoking zone moy be resturted by the
user offer it s turned off gutomatically as
described above.

Table-1: Operation fime consiraints

Temperature Chperation Hme
loval

Himit - hour

Overheating protection

Your hob is equipped with some sensors
ansuring profection against overheating,
Following may be observed in cose of
overheating:

= Active conking zone may be turned off,
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*  Selected level may drop. However, this
condition cannot be seen on the
indicator.

Cverflow sofely system

Your hob is equipped with overflow sofety

systermn. iF there is any overflow that spills

onto the control panel, systerm will cut the
power connection immaediately and turn off
your hob, E" warning appears on display
cluring this period.

Precise power selting

Incluction hob reacts the commands

immedintely as o feature of il operating

principles. It changes the powsr sefings very
fast. Thus, you can pravent a meal {water,
mitk} from overllowing even iF it was just
ubout to overflow.

Cperating noisy

Some noises may arise from the induction

hob. These sounds are normal and @ part of

induction cooking.

= Moise becomes prominent in high
temperature levals.

# Alloy of the soucepan con couse noise.

= nlow levels, o regular on/off sound
can be heard because of the operaling
principles.

# Noise cun be heard if an emply
saucepan is heated. When you put
water or meal in B, this sound will claor
away.

¥ The noise of the fan that cools electric
system can be heard.
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Error codes / warning messages and
SEPOY SOUTCEs
Table-2:

Louse of Indicator Disploy
error

ob

overhsaind

!R?M *

symbol lights

Timer
display

Tauch control
hardware
arror,

Touchkey

ﬂEX* &8
syrbol Hoshes

induction
hardwars
srror

For further information about error
messages that may oppear on the ouch
control ponel, see Table-2. If *Fx* and
"B messages display constantly, call
Authorized Bervice Agent.

it the surfoce of the touch control
s exposed o intense vopor, entirg

conirol system may become denctivated
and give “E” arror sign

ard.

Signal sounds

jalgss

Ksep the surface of the touch control
panst clean. Erronsous operation may

be observad.




B Maintenance and care

General information

Service e of the product will extend and the
possibility of problems will decrease i the
product is cleaned of regular infervals,

l DANGER:

Disnonnect the product from maing
supply before starling maintenance and

cleaning works.

There is the risk of electric shock!

[ DANGER:

Adlow the product o cool down before
vou clean it
Hot surfuces may couse burns!

= Clean the product thoroughly ofter each
use. In this way it will be possible 1o
ramove cooking residues more easily, thus
avolding these from burning the next time
the applience is used.

* No special cleaning agents are reguired
for cleaning the product. Use warm water
with washing lquid, o soft cleth or sponge
to clean the product and wipe it with o dry
cloth,

® Always ensure any excess liquid is
thoroughly wiped off after ceaning and
any spilage is immediately wiped dry.

® Do not use cleaning agents that contain
acid or chiorde fo clean the sininless or
inox surbacss and the handle. Use o soft
cloth with a fiquid delergent inot abrasive)
to wipe those pards dean, paying affention
o sweep in one direction,

The surface might get domaged by

some detergents or cleaning moterials.

Do not use aggressive detergents,

cleaning pawoﬁars/cmams ar any sharp

obiects during cleaning.

Do not use iwrsr‘: abrasive ceaners or

sharp metal sorapers to clean the oven

door glass since they con soraleh the
surfmog, which may result in shattering of
the glass.

cleaners to clean the
may couse an elsciric

Do not use stleam
cpplionce as thi
shock,

Cleaning the hob
Glass ceramic surfaces
Wipe the glass cernmic surface
piece of cloth dampened with cold water in
o manns as not to leave any cleoaning agent

using

on it Dry with o solt and dry clath. Residues
may cause damage on the glass ceramic
surtace when using the hob for the next fime,
Dried residues on the gloss caramic sudace
should under no dircumsiances be scraped
with hook blades, steel wool or similar tools.
Remove calcium stuins {yellow stains] by o
small amount of ime remover such as
vinegar or lemon juice. You con also use
suitable commercially avallable products,

H the surtace §s heavily soffed, opply the
cleaning agent on o sponge and wait uniil it
is absorbed well. Then, clean the sufoce of
the hob with o domp cloth,

Sugarbosed foods such as thick cream
and syrup must be cleansd p*ompﬂy’
without waiting the surface fo coof

down. Otherwise, glass ceramic surfacs
muay be domoged permananthy.

Slight color fading may occur on coatings or
other surfoces in Bme. This will not affect
opsration of the product.

Color foding and stains on the glass ceramic
surface is o normal condition, and not o
defect.
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Troubleshooting

Waler chops occur during coobiing,

*  The vapour that arises during cooking can condense and form water droplets when it
hits cold surfuces of the product. >>> This is not o foult

Procuct emiis metnl noises while heating one tonling,

5 When the metal purts are heated, they may expand ond cause noise. »»» This is nof o
fault,

Broducl 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.

#  {fthe display doss not ight up when you switch the hob on again. »>> Disconnect the
appliance of the circuit brecker. Wait 20 seconds and then reconnect it

»  Overheot protection is active. 2> Allow vour hob o cool down.

s The cooking pot is not suituble. 25> Check your pot.

-t symbol oppeors on the cooking zone display.

®  You have not placed the pot on the aotive cooking zone. »»> Check i there is o pot on
the cooking zone.

= Your pot is not compatible with induction cooking. »»> Check i your cooking pot is
compatible with induction hob.

#  The cooking pot is not centered properly or the botiom surface of the pot is not wide
enough for the cooking zone. »»> Choose o pot wide encugh and center the pot on the
cooking zone properly.

®  Cooking pot or cooking zone is overheated. »»> Allow them fo cool down.

Selected cooking zone suddeniy turns ol during operation,

* Cooking ime for the seleciad cooking zone moy be over. 22> You may set o new
cooking fime or finish cooking.

¥ Overheo! proteciion is active. »2>> Allow your hob to cool down,

* An obisc may be covering the touch contrel panel. »»» Remove the object on the
pansl,

Thepotdoes no oot warm even i the coolong sone s o,

= Your potis not compatible with induclion cooldng. »>> Checldif your cooking potis
compatible with induction hob.

®  The cooking potis not centered properly or the bottom surface of the pot is not wide
encugh for the cooking zone. »»» Choose o pot wids encugh and center the pot on the
cooking zone properly.

Cooling fen continues operoiing elthouan the hob iz uined of),

= This s not o foult. Cooling fon will continue operating until the elecironics in the hob
coals down o o suituble temperature.

Consult the Authorised Service Agent or technician with ficence or the dealer where you have
curchased the product  you can nol remedy the rouble o
instruciions in this section. Never alfemp! to repair o defective product yourself

sugh you have implemented the
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B 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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ﬂ 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

28/EN












185.9102.58/R.AA/10.02.2015



