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SIGURNOSNE INFORMACIJE

Namjena

Hvala vam $to ste kupili ugradnu mikrovalnu kombiniranu pec¢nicu. Prije nego Sto je
raspakirate, pazljivo procitajte ove upute. Tek tada ¢ete moci sigurno i ispravno upravljati
svojim uredajem. Toplo preporu€ujemo da zadrzite upute za rad i upute za instalaciju za
buducu upotrebu ili za nove vlasnike.

Uredaj je namijenjen samo za postavljanje u kuhinji. Promatrajte posebne upute za
instalaciju.

Nakon raspakiranja provjerite je li uredaj oStecen. Ne povezujte uredaj ako je oStecen.
Samo licencirani profesionalac moze povezati uredaje bez utikaca. Steta uzrokovana
pogresnim povezivanjem nije pokrivena jamstvom.

Koristite samo ovaj uredaj u zatvorenom prostoru. Uredaj se mora koristiti samo za
pripremu hrane i pi¢a. Uredaj se mora nadzirati tijekom rada.

Ovaj uredaj mogu koristiti djeca starija od 8 godina i osobe sa smanjenim fizickim,
senzornim ili mentalnim sposobnostima ili osobe s nedostatkom iskustva ili znanja ako ih
nadzirale ili ih upu ¢uje osoba odgovorna za njihovu sigurnost i pokazue ima kako koristiti
uredaj sigurno i da razumiju povezane opasnosti.

Djeca se ne smiju igrati s, na ili oko uredaja. Djeca ne smiju Cistiti uredaj ili obavljati opce
odrzavanje, osim ako nema najmanje 8 godina i nadgledaju se.

Drzite djecu mladu od 8 godina na sigurnoj udaljenosti od kabela uredaja i napajanja.
I molimo vas da uvijek gurnete pribor u Supljinu na pravi nacin.
| uvijek gurnite pribor u Supljinu na pravi nacin.

Mijere opreza kako bi se izbjeglo moguce izlaganje prekomjernoj

mikrovalnoj energiji

(a) Ne pokusavaijte upravljati ovom pecénicom s otvorenim vratima jer to moze rezultirati
Stetnom izlaganjem mikrovalnoj energiji. Vazno je da ne polomite niti da dirate
sigurnosne blokade.

(b) Ne postavljajte nijedan predmet izmedu prednjeg dijela pecnice i vrata ili dopustite da
setloili necisti ostaci nakupljaju na brtvenim povrS§inama.

(c) UPOZORENUJE: Ako su brtve vrata ili vrata oSte éena, pecnica se ne smije raditi dok je
ne popravi kvalificirana osoba.

UPOZORENJE

Rizik od elektricnog udara!

1. Neispravni popravci mogu biti opasni. IzvrSenje popravaka i zamijenu oSte¢enog
kabela za napajanje moze da zamijeni samo jedan od nasih obucenih tehniara nakon
prodaje. Ako je uredaj neispravan, iskljucite uredaj s mreze ili iskljucite prekida¢ u
krugu osiguraca. Obratite se servisu za usluge nakon prodaje.
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2. |zolacija kabela na elektriénim ure dajima moze se rastopiti pri dodirivanju vrucih
dijelova uredaja. Nikada ne dovodite kablove za elektricne ure daje u kontakt s vruéim
dijelovima uredaja.

3. Ne koristite CistaCe visokog pritiska ili sredstva zaciSéenje parom, jer to moze
rezultirati elektricnim udarom.

4. Neispravni uredaj moze uzrokovati elektricni udar. Nikada nemojte ukljucivati
neispravni uredaj. Iskljucite uredaj s mreze ili prebacite prekidat prekidaca u okviru
osiguraca. Obratite se servisu za usluge nakon prodaje.

Rizik od opeklina!

1. Uredaj postaje vrlo vrué. Nikada ne dirajte unutarnje povrsine uredaja ili elemente
grijanja.

2. Uvijek dopustite da se uredaj ohladi.

. Drzite djecu na sigurnoj udaljenosti.

w

4. Pribor i dijelovi postaju vrlo vruéi. Uvijek upotrijebite rukavice za pecnicu za uklanjanje
pribora ili pe¢nice iz Supljine.

5. Alkoholne pare mogu se zapaliti u odjeljku s vruéim kuhanjem. Nikada ne pripremajte
hranu koja sadrzi velike koli¢ine pi ¢a s visokim udjelom alkohola. Koristite samo male
koli €ine pi ¢a s visokim udjelom alkohola. Otvorite vrata uredaja pazljivo.

6. Pri zagrijavanju hrane u plastiénim ili papirnim posudama, pripazite na pe¢nicu zbog
mogucnosti zapaljenja.

7. Sadrzaj boca za hranjenje i staklenke za djecju hranu treba mijesati ili protresti, a
temperatura provjerava prije konzumacije, kako bi se izbjegle opekline.

Rizik od oparenja!l
1. Pristupacni dijelovi postaju vruci tijekom rada. Nikad ne dirajte vruce dijelove. Drzite
djecu na sigurnoj udaljenosti.

2. Kad otvorite vrata uredaja, vruéa para moze pobje¢i. Para mozda nije vidljiva, ovisno o
njenoj temperaturi. Prilikom otvaranja nemojte stajati preblizu uredaju. PaZljivo otvorite
vrata uredaja. Drzite djecu podalje.

3. Voda u vrucoj Supljini moze stvoriti vrucu paru. Nikad ne izlivajte vodu u vrutu Supljinu.

Rizik od ozljede!

1. Ogrebano staklo na vratima uredaja moze se razviti u pukotinu. Ne koristite stakleni
struga &, ostra ili abrazivna pomagala za CiScéenje ili deterdzente.

2. Sarniri na vratima uredaja okreéu se prilikom otvaranja i zatvaranja vrata, pa mozete
biti prikljeSteni. Drzite ruke dalje od Sarnira.
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Rizik od pozara!

1.

Zapaljivi predmeti pohranjeni u Supljini mogu se zapaliti. Nikada neCuvajte zapaljive
predmete u Supljini. Nikada ne otvarajte vrata uredaja ako unutra ima dima. Iskljucite
ure daj i iskljucite ga s mreze ili prebacite prekidac strujnog kruga u okviru osiguraca.

. Struja zraka se stvara kada se otvore vrata.Papir za pecenje moze doci u kontakt

s grija ¢im elementom i zapaliti se. Ne stavljajte papir za peenje slobodno preko
dodataka tijekom predgrijavanja. Uvijek ucvrstite papir za peCenje s posudom ili
tavom za pecenje. Pokrijte samo potrebnu povrsinu papirom za peenje.

Papir za pe Cenje ne smije strsiti preko rubova.

Opasnost zbog magnetizma!

Stalni magneti koriste se na upravljackoj plo¢i ili u upravljackim elementima. Oni mogu
utjecati na elektroni¢ke implantate, npr. sréane stimulatore ili inzulinske pumpe. Nositelji
elektronickih implantata moraju ostati najmanje 10 cm od upravljake ploce.

Pazljivo koristite mikrovalnu pecnicu

1.

2.

Protitajte i slijedite specifiéne: "MJERE OPREZA KAKO BISTE 1ZBJEGLI MOGUCE
IZLAGANJE PREKOMJERNOJ MIROVALNOJ ENERGIJI".

UPOZORENJE: Opasno je da bilo tko osim struéno osposobljene osobe obavlja bilo koju
uslugu ili popravak koji ukljuéuje uklanjanje pokrova koji pruza zastitu od izlozenosti
mikrovalnoj energiji.

. Koristite samo posude koje su prikladne za upotrebu u mikrovalnim pec¢nicama.
. Mikrovalno grijanje pi¢a moze rezultirati odgodenim eruptivnim klju¢anjem, pa se

prilikom rukovanja s spremnikom mora voditi rauna.

. Jaja u ljusci i cijela tvrdo kuhana jaja ne smiju se zagrijavati u mikrovalnim pe¢nicama

jer mogu eksplodirati,  &ak i nakon zavr$etka grijanja mikrovalne pecnice.

. Mikrovalna pecnica mora se koristiti s otvorenim ukrasnim vratima. (Za pe&nice s

ukrasnim vratima.)

. Mikrovalna pecnica namijenjena je grijanju hrane i pica. Susenje hrane ili odjece i

grijanje jastuci¢a za zagrijavanje, papuca, spuzva, vlazne tkanine i sliécnog moze dovesti
do rizika od ozljeda, paljenja ili vatre.
Metalni spremnici za hranu i pi¢a nisu dopusteni tijekom mikrovalnog kuhanja.

UPOZORENUJE: Kad se uredaj koristi u kombiniranom nacinu, djeca bi trebala koristiti
samo pecnicu pod nadzorom odraslih zbog generiranih temperatura.
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Uzroci oste¢enja

1. Pribor, folija, masni papir ili posude u pecnici na pod Supljine: Ne postavljajte pribor na
pod Supljine. Ne pokrivajte pod Supljine bilo kojom vrstom folije ili papira za pecenje.
Ne stavljajte posude za pecnicu na pod Supljine ako je postavljena temperatura od
preko 50 °C. To  ¢e uzrokovati nakupljanje topline. Emajl ¢e biti oSteéen.

2. Aluminijska folija: Aluminijska folija u Supljini ne smije stupiti u kontakt sa staklom na
vratima. To bi moglo uzrokovati trajnu promjenu boje stakla na vratima.

3. Silikonske tave: Nemojte koristiti silikonske tave ili prostirke, poklopce ili pribor koji
sadrze silikon. Senzor peénice moze biti oStecen.

4. Voda u odjeljku za toplotno kuhanje: Ne sipajte vodu u Supljinu kad je vruca. To ¢e
uzrokovati stvaranje pare. Promjena temperature moze uzrokovati oStecenje emajla.

5. Vlaga u Supljini: Tijekom duzeg vremenskog razdoblja, vlaga u Supljini moze dovesti
do korozije. Dopustite da se ure daj osuSi nakon uporabe. Ne drzite vlaznu hranu u
zatvorenoj Supljini duze vrijeme. Ne ¢uvate hranu u Supljini.

6. Hladenje s otvorenim vratima uredaja: Nakon rada na visokim temperaturama, samo
dopustite da se ure daj ohladi sa zatvorenim vratima. Nemojte ostavljati niSta na vratima
ure daja. Cak i ako su vrata ostavljena samo otvorena delomido, predniji dio obliznjeg
namjestaja moze se s vremenom oStetiti. Ostavite uredaj da se osusi s otvorenim
vratima ako je proizvedeno puno vlage dok je peénica radila.

7. Vocni sok: Prilikom pecenja posebno so¢ne pite od voéa, ne pakirajte ladicu za pecenje
previse. Voéni sok kaplje iz posude i ostavlja mrlje od listova za pecenje koje se ne
mogu ukloniti. Ako je moguée, koristite dublju univerzalnu tavu.

8. lzuzetno prljava mrlja: Ako je brtva vrlo prljava, vrata ure daja viSe se nece pravilno
zatvarati tijekom rada. Prednji dijelovi susjednih jedinica mogle su se oStetiti. Uvijek
odrzavaijte brtvu Cistom.

9. Vrata uredaja kao sjedalo, polica ili radna povrsina: Ne sjedite na vratima uredaja niti
postavljajte ili kacite bilo Sto na njih. Ne postavljajte posudu ili pribor na vrata uredaja.

10. Umetanje dodataka: Ovisno o modelu uredaja, pribor moze ogrebati plotu na vratima
prilikom zatvaranja vrata uredaja. Uvijek umetnite pribor u Supljinu onoliko daleko
koliko je to potrebno.

11. NoSenje uredaja: Ne nosite i ne drzite uredaj koristenjem rucke na vratima. Rucka na
vratima ne moze podrzati tezinu uredaja i mogla bi se slomiti.

12. Ako koristite zaostalu toplinu isklju¢ene o pecnice kako biste hranu odrzali toplom,
moze se pojaviti visoki sadrzaj vlage unutar Supljine. To moze dovesti do
kondenzacije i moze uzrokovati oStecenja u vidu korozije vaseg visokokvalitetnog
ure daja, kao i naneti Stetu vasoj kuhiniji. Izbjegavajte kondenzaciju otvaranjem vrata ili
upotrijebite nacin "Odmrzavanje".

13. Upravljanje mikrovalnom pecnicom bez hrane: Uredaj bez hrane u odjeljku za kuhanje
moze dovesti do preoptere éenja. Nikada nemoijte ukljuditi uredaj, osim ako u odjeljku
za kuhanje nema hrane.
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min .585
maks, 595 990

Da biste upravljali ovim uredajem, uverite se da je instaliran prema profesionalnom
standardu uz uvazavanje uputa za instalaciju. OStec¢enja koja se dogode zbog pogre$ne
instalacije nisu pokrivena jamstvom.

Tijekom instalacije, molimo vas da nosite zastitne rukavice kako biste sprijecili povrede
zbog ostrih rubova.

Provjerite da li postoje oSte¢enja uredaja prije instalacije i ne povezujete uredaj ako
postoje.

Prije ukljugivanja uredaja, molimo ocistite sve materijale za pakiranje i ljepljivu foliju iz
uredaja.

Prilozene dimenzije su u mm.

Potrebno je imati dostupan utikac ili ugraditi prekidac u fiksnom ozicenju, kako bi se
isklju¢io uredaj s napajanja nakon instalacije kada je to potrebno.

Upozorenje: Uredaj se ne smije ugraditi iza ukrasnih vrata kako bi se izbjeglo
pregrijavanje.
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MONTAZA

Nakon $to se pecnica podigne na mjesto unutar kucistaelementa, pronadite dvije rupe u
kucistu pecnice i pri ¢vrstite je na mjesto pomocu @. @ i @

Oprez

Nemojte pretjerano zatezati vijke @ kako biste izbjegli ostecenje kucista
pecénice ili uredaja - koristite samo odvijac!
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UPRAVLJANJE UREDAJEM

UPRAVLJACKA PLOCA

@@ - + LA AT LD

1 2 3 4 5 613 7 4 8 9 10 1 12
1. Otkazati Ponisti se trenutno stanje i prijede u stanje pripravnosti.
B4 2. Simbol mikrovalova Koristite funkciju mikrovalnog ili mikrovalnog kombiniranog.
0 3. Timer / roditeljsko zakljuc. Koristite funkciju vremena (timer) / roditeljsko zaklju¢avanje
zastita za dijecu zastita za djecu uz pritisak od 3 sekunde
Iy 4. Vrijeme kraja kuhanja PodeSavanje vremena za zavrSetak kuhanja.
(@ 5. Brzo zagrijavanje Upotrijebite ovu funkciju za brzo zagrijavanje.
. Dodirnite F-simbol za odabir funkcije.
& [P il MozZete brzo prebaciti dugim pritiskom.
Kliza¢ ili "+/-" u blizini mozete koristiti kako biste
7. Kliza¢ (slider) promijenili vrijednosti podeSavanja prikazane na
zaslonu.
8. Automatski recepti Pritisnite za upotrebu automatskih recepata.

Postavite sat u stanju pripravnosti, promijenite

9. Sat/vrijeme/temperatura vremenske postavke i postavke za temperaturu.

Pritisnite za postavljanje teZine hrane kada koristite

10. Tezina
automatske recepte.
11. Osvijetljenje Uklju€enje i iskljuCenje rasvjete u peénici.
12. Start/pauza Zapocnite ili pauzirajte postupak kuhanja.
) Mozete koristiti simbol "-" (u blizini) za promjenu
13. Znak minus vrijednosti prilagodbe prikazanih na zaslonu.

Mozete Koristiti simbol "+" (u blizini) za promjenu
Ml 14. Znak plus vrijednosti prilagodbe prikazane na zaslonu.

SDyuEE2EB88
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Prije upotrebe uredaja

Prije prve uporabe

Prije nego Sto prvi put koristite uredaj za pripremu hrane, morate ocistiti

Supljinu i pribor.

1. Uklonite sve naljepnice, povrSinske zastitne folije i dijelove zastite transporta.
2. Uklonite sve dodatke i bo¢ne nosace iz Supljine.

3. Odistite pribor i bo¢ne nosa ¢e temeljito koriste¢i vodu sa sapunom i krpu za posude ili
meku Cetkicu.

4. Osigurajte da Supljina ne sadrzi ostatak pakovanja, poput polistirenskih peleta ili
drvenog komada koji mogu uzrokovati rizik od pozara.

5. ObriSite glatke povrsine u Supljini i vratima mekom, vlaznom krpom.

6. Da biste uklonili miris novog uredaja, zagrijte uredaj kada je prazan i sa zatvorenim
vratima pecénice.

7. Drzite kuhinju vrlo prozra¢enu dok se uredaj prvi put zagrijava. Drzite djecu i kuéne
ljubimce van kuhinje za to vrijeme. Zatvorite vrata na susjednim sobama.

8. Podesite nazna ¢&ene postavke. U sljede¢em odjeljku mozete saznati kako postaviti
vrstu grijanja i temperaturu.

- "Koristenje vaseg uredaja" na stranici 18

Nacin grijanja E

Temperatura 250°C

Vrijeme 1h

Nakon $to se uredaj ohladio:

1. (Cistite glatke povrsine i vrata sapunom i vodom i krpom za posude.
2. Osusite sve povrsine.

3. Postavite bo¢ne police.

Postavljanje vremena sata
Prije nego Sto se pec¢nica moze upotrijebiti, treba postaviti vrijeme.

1. Nakon §to je pecnica elektricno spojena, dodirnite simbol sata, tada mozete postaviti
vrijeme dana u satima kliza¢em ili znakom "+/-".

2. Ponovno dodirnite simbol sata, a zatim mozete postaviti vrijeme u minutima prema
kliza €u ili znaku "+/-".

3. Dodirnite simbol sata da biste postavili postavku.

BILJESKA: Satima 24 satni zaslon.
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Vrste grijanja

Va$ uredaj ima razne nafine rada zbog kojih va$ uredaj olakSava upotrebu.
Da bismo omogucili da pronadete ispravnu vrstu grijanja za svoje jelo, ovdje smo
objasnili razlike i opsege primjene.

Vrste grijanja

Konvencionalno

Temperatura Uporaba

Za tradicionalno pecenje i pe ¢enje na
30 ~250°C | jednoj razini. Posebno pogodno za kolade s
vlaznim preljevima.

Kruzni grija s
ventilatorom

Za pecCenje i przenje na jednoj ili vise
50 ~250°C | razina. Toplina dolazi iz grijaca prstena koji
ravnomjerno okruzuje ventilator.

Konvencionalno
+ ventilator

Za pecenje i przenje na jednoj ili vise
50 ~250°C | razina. Ventilator ravnomjerno distribuira
toplinu iz elemenata grijanja oko Supljine.

Zracenje topline
rostilj

Za rostilj male koli¢ine hrane i za
150 ~250°C | potamnjivanje hrane. Molimo stavite hranu
u sredisnji dio ispod gril grijaca.

Dvostruki rostilj
+ ventilator

Za rodtilj za ravne predmete i za
50 ~250°C | potamnjivanje hrane. Ventilator ravnomjerno
rasporeduje toplinu oko Supljine.

Dvostruki rostilj

150 ~250°C | £a roéti!j zaravnu hranu i za
potamnjivanje hrane.

Pizza

Za pizzu i jela koja trebaju puno topline

50 ~250°C ispod. Doniji grijaC i grijaC prstena ¢e raditi.

Toplina odozdo

Za dodavanje dodatne kore u bazama pizze,
30 ~220°C | pita i peciva. Grijanje dolazi iz donjeg
grijaca.

Odmrzavanje

— Za njezno odmrzavanje zamrznute hrane.

NENRERERNEREG®@®

Dizano tijesto

Za izradu tijesta sa kvascom i kiselo tijesto

30~45C | _jizano te kultiviranje jogurta.
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Oprez!

Ako otvorite vrata uredaja tijekom stalnog rada, operacija ¢e se zaustaviti. Budite
posebno oprezni uslijed rizika od opeklina.

Biljeske

1. Za odmrzavanije velikih dijelova hrane moguce je ukloniti bo¢ne nosace i stavljati
spremnik na pod Supljine.

2. Za zagrijavanje posude, korisno je ukloniti bo¢ne nosace te postaviti nacin grijanja "Gril na
vru ¢em zraku" i "Grijanje ventilatora" s temperaturnom postavkom od 50 °C.Treba

koristiti "Gril na vruéem zraku", ako je viSe od polovice poda Supljine prekriveno
posudem.

3. Zbog optimalne ujednacenosti raspodijele topline unutar Supljine tijekom "Grijanja s
ventilatorom", ventilator e raditi u odredeno vrijeme procesa grijanja, kako bi
garantirao najbolje mogu ée performanse.

Ventilator

Ventilator za hladenje ukljuéi se po potrebi. Vruéi zrak izlazi iznad vrata.

Oprez!

Ne pokrivajte otvore za ventilaciju. Inace se uredaj moze pregrijavati.
Da bi se uredaj brze hladio nakon rada, ventilator za hladenje moze se nastaviti
koristiti u razdoblju nakon toga.

Uporaba vaseg uredaja

Kuhanje s pe¢nicom

1. Nakon $to je pecnica elektri€ no spojena, dodirnite simbol funkcije pe¢nice da biste
odabrali funkcije, upotrijebite kliza¢ ili "+/-" znak za postavljanje temperature kuhanja.

2. Dodirnite simbol Pocetak/Pauza, pecnica po ¢inje raditi, ako se to ne desi, pec¢nica ¢e se
vratiti na satu nakon 5 minuta.
3. Tijekom postupka kuhanja mozete dodirnuti da otkazete.

NAPOMENA: Nakon postavke temperature, mozete dodirnuti simbol sata za
postavljanje vremena trajanja kuhanja, mozete ga postaviti koristeci kliza¢ ili znak "+/-".

Brzo zagrijavanje

Mozete koristiti brzo predgrijavanje za skracivanje vremena predgrijavanja. Kada
odaberete funkciju, dodirnite brzi simbol predgrijavanja , oznaka brzog
predgrijavanja na zaslonu  ¢e se svijetliti. Ako se ova funkcija ne moze brzo zagrijati,
tada ce dodi do "zvucnog signala", ne postoji brzo predgrijavanje u automatskim
receptima, odmrzavaniju i narastanju tijesta.
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Postavite vrijeme zavrsetka

Nakon $to ste zavrsili s podeSavanjem vremena, mozete postaviti vrijeme zavrSetka

kuhanja. —

1. Dodirnite , tada mozete upotrijebiti kliza € ili znak "+/-" za postavljanje vremena
zavr$etka u satima, dodirnite& ponovo a zatim podesite u minutima. Kada zavrsite
postavke, dodirniteda biste osigurali.

2. Kada postavite vrijeme zavrSetka, morate postaviti vrijeme trajanja kuhanja. Molimo
provjerite kuhanje s pe ¢nicom - NAPOMENA kako biste vidjeli kako postaviti vrijeme
trajanja kuhanja.

3. Na primjer, kada postavite vrijeme zavrSetka na 10 sati, a vrijeme trajanja kuhanja 1 sat,
tada ¢e se pecnica zagrijati u 9 sati i zavrsiti u 10 sati.

BiljeSke

1. Postavite odabrano vrijeme prije odabira izbornika ili odaberite izbornik prije
postavljanja vremena kuhanja.

2. Nema funkcije vremena za odmrzavanje, grijanje, automatski izbornik, kombinaciju
mikrovalne peénice, mikrovalnu pecnicu i fermentaciju.

Mijenjanje tijekom kuhanja

Tijekom rada ure daja mozete promijeniti postavku vrste grijanja i temperaturu pomatu
funkcije peénice ili klizata. Nakon promjene, ako nema druge radnje nakon 6 sekundi,
pecnica ¢e se grijati kao Sto ste promijenili.

Ako Zelite promijeniti vrijeme trajanja kuhanja u procesu kuhanja, molimo dodirnitei
promijenite ga klizaéem ili znakom ,+/-“. Nakon promjene, ako nema druge radnje nakon
6 sekundi, peénica ce raditi kao Sto ste promijenili. Tijekom procesa kuhanja s postavkom
vremena zavrsetka ili u automatskim receptima ne mozete uciniti nikakve promjene.
Kada zelite prekinuti proces kuhanja, dodirnite.

Biljeske
1. Promjena nacina rada/temperature/vremena mirovanja moze imati neke negativne

utjecaje na rezultat kuhanja, toplo vam preporucujemo da to ne €inite osim ako
nemate dovoljno iskustva u kuhanju.

Oprez!

Nakon $to se uredaj iskljudi, postaje jako vruce, posebno unutar unutrasnjosti. Nikada ne
dodirujte unutarnje povrsine uredaja ili grijace elemente. Upotrijebite rukavice za peénicu
kako biste izvadili pribor ili posude iz pe¢nice i pustili uredaj da se ohladi. Djecu
istovremeno drzite na sigurnoj udaljenosti kako biste izbjegli ozljede od opeklina.

Odbrojavanje vremena

Funkciju mjera ¢a vremena mozete koristiti dodirom . Kada dode vrijeme, pec¢nica c¢e
emitirati zvuk "bip" kao podsjetnik. Prvim dodirom , postavite mjera¢ vremena po
satima, zatim dodirnite ponovo , postavite mjera¢ vremena po minutama. Dodirnite
ponovno i postavka je gotova.

Mozete postaviti mjera¢ vremena prije i tijekom procesa kuhanja, ali kada birate funkciju

i temperaturu, on nije dostupan. Programiranje i podsjetnici ne mogu se postaviti u isto

vrijeme.
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Mikrovalno i kombinirano mikrovalno kuhanje

1. Va$ uredaj ima 4 vrste funkcija mikrovalne pe¢nice, ukljucujuéi jednu funkciju mikrovalne
pecnice i kombinaciju mikrovalne i konvencionalne pecnice.

Tipovi grijanja Zadana snaga tzeﬁggsatura Temperatura Vrijeme
— Mikrovalna 800W / / 00 :10-30:00min
o Mikrovalna + . .
konvekcija 320W 160°C 50 ~250°C |00:0 1-01:30 hr
4 Baed Mikrovalna + R o ) .
dupli gril+ 320W 180°C 50 ~250°C [00:01-01:30hr

e Mikrovalna + o o . .
rezim za pizzu 320W 180°C 50 ~250°C |00:01-01:30hr

5 4 3 2 1
Mikrovalna snaga 100% (800) | 70% (560) 50% (400) 30% (240) | 10%(80)
Kombinirana snaga 40% (320) 30% (240) 20% (160) 10%(80)

2. Stanje pripravnosti je pritisnuto tipkom za mikrovalnu pec¢nicu, odabrana je funkcija
mikrovalne pecnice, ikona mikrovalne pecnice svijetli, zadano vrijeme je 1 minuta,
zadana snaga je 800 W, a zatim se pritisne mikrovalna veza, snaga treperi, a snagu
mikrovalova mozete promijeniti pritiskom kliza¢a. Raspon promjene je 80W~ 800W,
ukupno 5 nivoa, pogledajte popis u nastavku.

3. Pritisnite tipku za vrijeme, vrijeme mikrovalne treperi, pritisnite kliznu traku za
promjenu vremena mikrovalne, promijenite raspon od 10 sekundi do 30 minuta,
pomaknite 10 sekundi unutar 15 minuta, pomaknite vise od 15 minuta na 30 sekundi.

4. Opcenito, kruzni grija¢ , gornji grija¢ + ventilator + grill, pizza, ova tri
izbornika mogu se kombinirati s mikrovalnom funkcijom, odaberite druge izbornike
i pritisnite tipke mikrovalne za nevazece, bi¢e popra ¢eno zvuénim signalom za
nevazece.

5. Uvijek pritisnite tipku za mikrovalnu pecnicu kako biste ponistili funkciju mikrovalne
pecnice na 3 sekunde.

6. Snaga mikrovalne pecnice i kombinirana funkcija mogu se zapamtiti nakon
odabranog stanja pripravnosti. Dok se ne pokrene izbornik ili dok se tipka za
odustajanje ne ponisti, vraca se zadana vrijednost.

Biljeska
1. Kada je kuhanje u mikrovalnoj pe ¢nici obustavljeno, vrijeme i snaga trepcu.

2. U stanju mirovanja, prvo pritisnite tipku za mikrovalnu pecnicu, a zatim pritisnite
znak "+,-" ili koristite kliza¢ za promjenu snage mikrovalne pecnice.
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Roditeljsko zakljuCavanje - Zastita od djece

U stanju mirovanja, podsjetnik, zauzimanje i rad izbornika, stanje pauze, dugo pritisnite tipku
podsjetnika 3s, zvuéni signal, zakljutavanje, ikona zastite za djecu svijetli; Zatim dugo pritisnite
tipku podsjetnika 3s, zvuéni signal, otklju¢avanje, ikona zaklju¢avanja za djecu se gasi.

U stanju zakljucavanja za djecu, funkcija mikrovalne peénice ne moze se ponistiti.

AUTOMATSKI RECEPTI

Va$a pecnica ima Sirok raspon automatskih programa koji vam omoguéuju postizanje
izvrsnih rezultata s lako¢om. Jednostavno odaberite odgovarajuci program za vrstu
hrane koju kuhate te slijedite upute na zaslonu.

NE Recepti . Z@dngg' Zadano vrijeme Tezina
d01  Odmrzavanje ( Meso ) DA NE 08:00min 0,2kg  |0,1kg~1,5kg
d02  Odmrzavanje ( Perad ) DA NE 04:48min 0,2kg  0,1kg~1,5kg
d03  Odmrzavanje ( Riba ) DA NE 04:00min 0,2kg  |01kg~10kg
AO01  Kokice DA NE 03: 05min 0,1kg
A02  Gratinirani krumpir sa sirom DA NE 00:35hr 0,5kg
AO03  Torta od sira (cheesecake) NE NE 01:16hr / o
AO04  Pita (quiche) Lorena NE 10 E]Eﬁﬂ?;ijggirgﬁrm /
A0S  Mesna Struca NE NE 88;;8?,;(23%”0) 1,00kg | 1,00/0,50kg
A06  Marmorni kolag NE | NE 01:20hr /
AO07  Ravan kruh NE 8 iﬁiﬂ?arijgg:gjgﬁ'? me /
A08  Pita od jabuka NE 7 g;?ggmati tiekom 7 /
ADO  Pizzanatai e | o Dedeistioloms
A10  Kola¢ od jabuke s mrvicama NE NE 01:00hr /

BiljeSka

Kada spremate po receptima d01, d02, d03,A01, A02, ne mozete koristiti tavu.
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PRIBOR

Va$ uredaj prati niz dodataka. Ovdje mozete pronati pregled uklju¢enih dodataka i
informacije o tome kako ih ispravno koristiti.

Pribor koji je uklju¢en
Vas uredaj je opremljen sljede¢im dodacima:

(Jo—or}
o/ ) O\
{7 Q
v N\
7 N\
Zi¢ana redetka Tava za peéenje

Za stavljanje posuda za pecnicu, Za pecenje na tavi i
kalupa za kolace i posude za sithe pekarske proizvode.

pecenje. Za pecenje i
grilanje hrane.

™~

Staklena tava (dodatna Staklena tava se postavI{a na

oprema - ovisno o modelu) isti polozaj kao i metalna
(dodatna oprema - ovisno o modelu)

Posudu mozete koristiti za stavljanje tekucine ili hrane za kuhanje sa sokom.

Koristite samo originalnu dodatnu opremu. Ona je posebno prilagodena za va$ uredaj.

Pribor mozete kupiti u postprodajnoj sluzbi, od specijaliziranih prodavaca ili putem

interneta.

BiljeSka

1. Pribor se moze deformirati kada se zagrije. To ne utje e na njihovu funkciju. Nakon
Sto se ponovno ohlade, vracaju svoj prvobitni oblik.

2. ReSetka se moze koristiti ne samo za kuhanje na rostilju, ve¢ i za kuhanje u
mikrovalnoj pe ¢nici. A podmeta¢ se ne moze koristiti za kuhanje u mikrovalnoj
pecnici.

3. Drugi nivo uredaja preporucuje se za funkciju mikrovalne peénice koja najbolje kuha.

. Ne koristite funkciju mikrovalne pec¢nice bez hrane u unutrasnjosti.

5. Kada kuhate samo u mikrovalnoj pec¢nici, koristite samo staklenu posudu. Kako bi se

osigurao najbolji u€inak kuhanja, staklenu posudu treba staviti na najnizu razinu
reSetke. (dodatna oprema - ovisno o modelu)

IN
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Umetanje pribora

Pecnica ima pet polozaja vodilica. Pozicije vodilica se broje odozdo prema gore @
Pribor se moze izvu¢i otprilike do pola, a bez prevrtanja.

Biljeske
1. Pazite da pribor uvijek umetnete u udubljenje u ispravnom smjeru.
2. Pribor uvijek do kraja umetnite u otvor tako da ne dodiruje vrata uredaja.

Zastita od prevrtanja
Resetka se moze izvuci otprilike do pola dok ne sjedne na mjesto. Zastita od prevrtanja
sprije€ava naginjanje reSetke kada se izvute. Dodaci moraju biti

pravilno umetnuti u pe¢nicu kako bi zastita od prevrtanja ispravno radila.

Prilikom umetanja reSetke, osigurajte da je reSetka okrenuta u pravom smjeru

kao na slici @ ©

Prilikom umetanja tave, osigurajte da je tava okrenuta u pravom smjeru kao na slici 00
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Umetanje pribora

Keramicki drzaci vodilica
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1.
2.

3

4

9.

ENERGETSKI UCINKOVITA UPORABA

Uklonite sav pribor koji nije potreban tijekom procesa kuhanja i peéenja.
Nemojte otvarati vrata tijekom procesa kuhanja i pecenja.

. Ako otvorite vrata tijekom kuhanja i peCenja, prebacite nacin rada na "Osvjetljenje" (bez

promjene postavke temperature).

. Smanijite postavku temperature u nacinima rada bez ventilatora na 50°C 5 do 10

minuta prije kraja vremena kuhanja i peCenja. Dakle, mozete koristiti toplinu Supljine
za dovrSetak procesa.

. Koristite "grijanje ventilatorom", kad god je to moguce. MoZete smanijiti temperaturu

za 20°C do 30°C.

. Mozete kuhati i peéi koristeéi "grijanje ventilatorom" na viSe od jedne razine u isto

vrijeme.

. Ako nije mogucée kuhati i peéi razli¢ita jela u isto vrijeme, mozete zagrijavati jedno za

drugim kako biste Koristili status predgrijanja pe¢nice.

. Nemojte prethodno zagrijavati praznu peénicu ako nije potrebno.

Ako je potrebno, stavite hranu u pe¢nicu odmah nakon postizanja temperature
ozna ¢ene uklju€ivanjem svjetlosnog indikatora prvi put.

Nemojte koristiti reflektirajucu foliju, poput aluminijske folije za prekrivanje dna
Supljine.

10 Koristite mjera€ vremena i/ili temperaturnu sondu kad god je to moguce.
11. Koristite tamne mat povrsine i lagane kalupe i posude za pecenje. Poku$ajte da ne

koristite teSke dodatke sa sjajnim povrS§inama, poput nehrdajuéeg celika ili aluminija.

12. Ne koristite funkciju mikrovalne pecnice bez hrane u unutrasnjosti.

OKOLIS

Pakiranje je napravljeno da zastiti vas novi uredaj od oste ¢enja tijekom transporta.
Materijali koji se koriste pazljivo su odabrani i trebaju se reciklirati. Recikliranjem se
smanjuje koriStenje sirovina i otpada. Elektri¢ni i elektronicki uredaji ¢esto sadrze vrijedne
materijale. Nemojte ih odlagati s kuénim otpadom.
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ZDRAVLJE

Akrilamid se uglavnom javlja zagrijavanjem skrobne hrane (npr. krumpira, pomfrita,
kruha) na vrlo visoke temperature tijekom dugog vremena.

Savijeti

1. Koristite kratka vremena kuhanja.

2. Hranu kuhajte do zlatno Zute boje povrsine, nemojte ju zagorjeti do tamno smede boje.

3. Vece porcije imaju manje akrilamida.

4. Ako je moguce, koristite nacin rada "Grijanje ventilatorom".

5. Pomfrit: Koristite viSe od 450 g po tavi, ravnomjerno ih rasporedite i okrecite s
vremena na vrijeme. Upotrijebite podatke o proizvodu ako su dostupni kako biste
dobili najbolje rezultate kuhanja.

ODRZAVAJTE VAS APARAT

Sredstvo za CiSc¢enje

Uz dobru njegu i ¢iS¢enje, vas ¢e uredaj joS dugo zadrzati svoj izgled i biti u potpunosti
funkcionalan. Ovdje ¢emo objasniti kako trebate pravilno odrzavati i Cistiti svoj uredaj.
Kako se razli Cite povrSine ne bi ostetile pogrednim sredstvom za

CiS¢enje, pridrzavajte se podataka u tablici. Ovisno o modelu uredaja, mozda nece biti
sva navedena podrucja na/u vasem uredaju.

Oprez!
Opasnost od oste¢enja povrSine

Nemojte koristiti:

1. Ostra ili abrazivna sredstva za ¢isc¢enje.

2. Sredstva za CciSc¢enje s visokim udjelom alkohola.
3. Tvrde jastu Cice za ribanje ili spuzve za CiSéenje.
4. Visokotlacni Cistadi ili parni Cistadi.

5. Posebna sredstva za ¢iSc¢enje uredaja dok je vruc.

Nove spuzvaste krpe prije upotrebe temeljito operite.
Savjet

Visoko preporuceni proizvodi za ciS¢enje i njegu mogu se kupiti u postprodajnoj sluzbi.
Pridrzavajte se odgovarajucih uputa proizvodaca.
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Podrucja za CiScenje

Vanijski izgled
uredaja

Prednja strana od
nehr dajuceg Celika

Topla voda sa sapunom:

Ocistite krpom za sude, a zatim osuSite mekom krpom.

Odmah uklonite mrlje od kamenca, masnoce, Skroba i albumina
(npr. bjelanjak).

Ispod takvih mrlja moze nastati korozija.

Specijalni proizvodi za ¢iSéenje od nerdajuceg celika prikladni za
vruce povrSine dostupni su u nasoj postprodajnoj sluzbi ili u
specijaliziranim trgovinama.

Nanesite vrlo tanak sloj proizvoda za CiSéenje mekom krpom.

Plastika

Topla voda sa sapunom:
Odistite krpom za sude, a zatim osusite mekom krpom. Nemojte
koristiti sredstvo za ciSc¢enje stakla ili strugac za staklo.

Obojene povrsine

Topla voda sa sapunom:
Odistite krpom za sude, a zatim osusite mekom krpom.

Upravljacka ploca

Topla voda sa sapunom:
Odistite krpom za sude, a zatim osusite mekom krpom. Nemojte
koristiti sredstvo za ¢iS¢enje stakla ili strugac za staklo.

Paneli vrata

Topla voda sa sapunom:

Ocistite krpom za sude, a zatim osusite mekom krpom.
Nemoijte Koristiti struga € za staklo ili spuzvicu za ribanje od
nerdajuceg celika.

Rucka za vrata

Topla voda sa sapunom:

Ocistite krpom za sude, a zatim osusite mekom krpom.

Ako sredstvo za uklanjanje kamenca dode u dodir s ru¢kom na
vratima, odmah ga obriSite. U protivnom se mrlje nec¢e moci
ukloniti.

Emajlirane povrsine
i samo ciS¢enje
povrsina

Pridrzavajte se uputa za povrSine pecnice koje slijede u
tablici.

Stakleni poklopac za
unutarnje osvjetljenje

Topla voda sa sapunom:

Ocistite krpom za sude, a zatim osusite mekom krpom.

Ako je odjeljak za kuhanje jako zaprljan, upotrijebite sredstvo za
¢iScéenje pecnice.

Brtva za vrata

Topla voda sa sapunom:

Ne uklanjati Ocistite krpom za sude. Nemojte ribati.
Sredstvo za ¢iS¢enje nehrdajuceg celika:
Poklopac Pridrzavaijte se uputa proizvodaca.

vrata od nerdajuceg
Celika

Nemojte koristiti proizvode za njegu nerdajuceg celika.
Uklonite poklopac vrata radi ¢iS¢enja.
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Podrucja za ¢iscenje

Topla voda sa sapunom:
Namodite i oCistite krpom za sude ili ¢etkom.

Fhioar Ako ima velikih naslaga prljavstine, upotrijebite spuzvicu za
ribanje od nehrdajuceg celika.
Topla voda sa sapunom:

Vodilice P P

Namodite i ocistite krpom za sude ili ¢etkom.

Topla voda sa sapunom:

Odistite krpom za sude ili ¢etkom.

Nemojte uklanjati mazivo dok su izvlacive vodilice izvucene.
Najbolje ih je odistiti kad se uguraju.

Ne prati u perilici za posude.

Sustav na izvlacenje

Termometar za Topla voda sa sapunom:
meso Ocistite krpom za sude ili ¢etkom. Ne prati u perilici za posude.
Biljeske

1. Male razlike u boji na prednjoj strani uredaja uzrokovane su upotrebom razlic¢itih
materijala, poput stakla, plastike i metala.

2. Sjene na plo¢ama vrata, koje izgledaju poput pruga, uzrokovane su refleksijom
unutarnje rasvjete.

3. Emajl se pece na vrlo visokim temperaturama. To moze uzrokovati blagu varijaciju

boje. To je normalno i ne utje ¢e na rad. Rubovi tankih ladica ne mogu se potpuno
emajlirati. Zbog toga ti rubovi mogu biti grubi. To ne naruSava zastitu od korozije.

4. Aparat uvijek odrzavajte Cistim i odmah uklonite prljavstinu kako se ne bi stvorile
tvrdokorne naslage prljavstine.

Savjeti

1. Qaistite odjeljak za kuhanje nakon svake upotrebe. To ¢e osigurati da se prljavstina
ne moze zapedi.

2. Uvijek odmah uklonite mrlje kamenca, masnoc¢u, $krob i albumin (npr. bjelanjak).

3. Uklonite komadi ¢e hrane sa sadrzajem Seéera odmah, ako je mogucée, dok su
komadici jo$ topli.

4. Za pecenje koristite prikladno posude, npr. posudu za pecenje.
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VRATA APARATA

Vodilice

Kada zelite dobro odistiti vodilice i Supljinu, mozete ukloniti vodilice i odistiti ih. Na taj
¢e nacin va$ uredaj dugo zadrzati svoj izgled i biti potpuno funkcionalan.

1. Uzmite dodatke od bijelog teflona.

2. Podignite bo &ni nosac.

3. Izvadite bo¢ni nosac.

HR-22



MOGUCI PROBLEMI | NJIHOVO UKLANJANJE

Ako dode do kvara, prije nego $to nazovete postprodajnu sluzbu, provjerite da to
nije zbog nepravilnog rada i pogledajte tablicu greSaka, i pokuSajte sami ispraviti
gresku. Cesto sami moZete jednostavno otkloniti tehnitke kvarove na uredaju.
Ako jelo ne ispadne ba$ onako kako ste Zeljeli, mnoge savjete i upute za pripremu
mozete pronadi na kraju uputa za uporabu.

Greska

Moguéi uzrok

BiljeSke/popravke

Aparat ne radi.

Neispravan
osigurac

Provijerite prekidacC strujnog kruga u kutiji s
osigura¢ima.

Nestanak struje

Provijerite rade li kuhinjsko svjetlo ili drugi
kuhinjski uredaji.

Drsci su ispali

DrSci se mogu ukloniti.

iz nosaéa na 3;223 bil Jednostavno vratite dr$ke na njihova mjesta (osovine) na
upravljackoj olab;vl'eni upravljackoj plo¢i i gurnite ih tako da se ukljuce i
plodi. ! mogu se okretati kao i obi¢no.

Drsci se mogu ukloniti.

Za otpustanje drSka jednostavno ih uklonite s

osovina.

Alternativno, pritisnite vanjski rub drska tako da
Drsci se viSe Ispod drska se prevrne i da se moze lako podici.
ne mogu lako ima prljavstine Pazljivo ocistite drske krpom i sapunicom. Osusite
okretati. mekom krpom.

Nemojte koristiti ostre ili abrazivne materijale.
Nemojte namakati niti prati u perilici posuda.
Ne uklanjajte drske pre ¢esto kako bi oslonac
ostao stabilan

Ventilator ne radi cijelo vrijeme u
nacinu rada: “Grijanje s

ventilatorom”

Ovo je normalan rad zbog najbolje moguc¢e
raspodjele topline i najboljeg moguéeg ucinka
pecnice.

Nakon procesa kuhanja moze se
Cuti zvuk i primijetiti strujanje
zraka u blizini upravljacke plo ce.

Ventilator za hladenje i dalje radi kako bi sprijecio
uvjete visoke vlaznosti u unutradnjosti i ohladio
pe ¢nicu kako bi vam bilo lakSe. Ventilator za
hladenje ¢e se automatski iskljuciti.

Hrana nije dovoljno kuhana u
vremenu navedenom u receptu.

Koristi se temperatura razli¢ita od recepture. Jo$
jednom provjerite temperature. Koli¢ine sastojaka
razlikuju se od recepta. Jo§ jednom provijerite
recept.
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Postavka temperature je previsoka ili se razina
police moze optimizirati. Jo§ jednom provijerite
recept i postavke. PovrSinska obrada i/ili boja
i/materijal posuda za pe ¢enje nisu bili najbolji izbor
za odabranu funkciju pe¢nice. Kada koristite

zra Cenje topline, kao $to je nacin rada "gornje i
donje grijanje", koristite mat zavr$nu obradu, tamne
boje i lagano posude za peénicu.

Neravnomjerno tamnjenje
(pecenje) povrsine hrane

Zarulja (osvjetljienje) se ne ukljuéuje Potrebno je zamijeniti Zarulju.

Upozorenje - Opasnost od strujnog udara!

Nestruéno popravljanje je opasno. Popravci i zamjena oSteéenih kabela za napajanje
smije obavljati samo jedan od nasih obucenih servisnih tehnicara. Ako je uredaj
neispravan, iskljucite ga iz elektri¢ne mreze ili prekidacem strujnog kruga u kutiji s
osiguracima. Obratite se sluzbi za usluge nakon prodaje.

Maksimalno vrijeme rada

Maksimalno vrijeme rada ovog uredaja je 9 sati, kako biste sprijecili da zaboravite
iskljuciti struju.

Zamjena osvjetljenja (zarulje) u pecnici

Ako zarulja za pecnicu ne radi, obratite se servisnoj sluzbi.
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SLUZBA ZA KORISNIKE

Na$a sluzba za usluge nakon prodaje je tu za vas ako va$ uredaj treba popraviti. Uvijek
¢emo pronaci odgovarajuce rjeSenje. Obratite se prodavacu kod kojeg ste kupili ovaj
ure daj. Kada nas zovete, navedite broj modela i serijski broj kako bismo vam mogli dati
tocan savjet. Natpisnu plocicu s ovim brojevima mozete pronaci kada otvorite vrata
uredaja.

Nazivni napon: 230V Nazivna ulazna snaga: 1600W (Mikrovalna), 2200 W (Gril)
Nazivna frekvencija: 50Hz  Mikrovalni izlaz: 800 W; 2450 MHz

el

Kako biste ustedjeli vrijeme, mozete zabiljeziti model svog uredaja i telefonski broj
postprodajne sluzbe u prostor ispod, ako je potrebno.

KARTICA ODRZAVANJA

Broj modela Datum kupnje

Trgovina za
Sel’ijski broj nabavu
Upozorenje

Ovaj uredaj treba biti instaliran u skladu s vazeéim propisima i koristiti samo u dobro
prozracenom prostoru. Procitajte upute prije instaliranja ili koriStenja ovog uredaja.
Glavna funkcija ure daja je rostilj, a pomo¢na je mikrovalna pecnica

Biljeska

Imajte na umu da posjet servisnog inZenjera nije besplatan, ¢ak ni tijekom jamstvenog
roka.

Oslonite se na profesionalnost proizvodaca. Stoga mozete biti sigurni da je

popravak obavljen od strane obu enih servisera koji imaju originalne rezervne dijelove
za va$e uredaje.

Pored toga, jo$ jednom vam zahvaljujemo $to ste kupili ugradbenu mikrovalnu
kombiniranu pec¢nicu i Zelimo da vam na$ uredaj donese ukusnu hranu i sretan zivot.
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KORISNI SAVJETI

Zelite kuhati po vlastitom
receptu

Je li pecena torta
spremna za konzumiranje?

Hladenjem kolac gubi na
volumenu i pada prema
dolje nakon pecenja

Visina torte je u sredini
puno viSa nego na
vanjskom prstenu

Kolac¢ je na vrhu previse
smed

Kolac je presuh

Hrana je dobrog izgleda, ali
je vlaga unutra previsoka

Pecenje je neujednaceno

Kola€ se s donje strane
manje zapece

Pecenje na viSe od jedne
razine u isto vrijeme:
Jedna je polica tamnija od
druge.

Kondenzacija vode tijekom
pe Cenja

Pokusajte prvo Koristiti postavke sli ¢nih recepata i
optimizirajte proces kuhanja prema rezultatu.

Stavite drveni Stapi¢ u kola¢ 10-ak minuta prije zadanog
vremena pecenja. Ako nakon izvla&enja na Stapi¢u nema
sirovog tijesta, kola¢ je gotov.

Pokus$ajte smanijiti postavku temperature za 10°C i jo$
jednom provjerite upute za pripremu hrane u vezi
rukovanja tijestom.

Ne mastite vanjski prsten opruzne forme kalupa

Koristite nizu razinu police i/ili upotrijebite nizi set
temperatura (to moze dovesti do duljeg vremena
kuhanja)

Koristite 10°C viSu postavljenu temperaturu (to moze
dovesti do kraceg vremena kuhanja)

Koristite 10°C nizu postavljenu temperaturu (to moze
dovesti do duljeg vremena kuhanja) i jo$ jednom
provjerite recept

Koristite 10°C nizu postavljenu temperaturu (to moze
dovesti do duljeg vremena kuhanja).
Koristite nacin "gornje i donje grijanje" na jednoj razini.

Odaberite nizu razinu

Koristite nacin rada s ventilatorom za pecenje na vise
od jedne razine i izvadite ladice pojedinacno kada su
spremne. Nije potrebno da sve tave budu spremne u
isto vrijeme.

Para je dio pecenja i kuhanja i normalno izlazi iz pe¢nice
zajedno sa strujanjem zraka za hladenje. Ova se para
moze kondenzirati na razli¢itim povrSinama u pecénici ili
u blizini pec¢nice i stvarati kapljice vode. Ovo je fizicki
proces i ne moze se u potpunosti izbjedi.
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Kakvo posude za pecenje
se moze koristiti?

Moze se koristiti svaka posuda za peCenje otporna na
toplinu. Preporucuje se da ne koristitite aluminij u

neizravnom kontaktu s hranom, osobito kada je kisela.
Provijerite dobro prianjanje izmedu posude i poklopca.

Kako koristiti
funkciju rostilja?

Zagrijte peénicu 5 minuta i stavite hranu na razinu
navedenu u ovom priruéniku.

Zatvorite vrata pecnice kada koristite bilo koji nacin gril
pe ¢enja. Nemojte koristiti pe¢nicu dok su vrata otvorena,
osim za punjenje/vadenje/provjeru hrane.

Kako odrzavati pecnicu
Cistom tijekom pecenja na
rostilju?

Upotrijebite posudu napunjenu s 2 litre vode na razini 1.
Gotovo sva teku ¢ina koja kaplje s hrane stavljene na
reSetku ¢e se uhvatiti u tavu.

Grijaéi element u svim
nacinima gril pecenja se
ukljucuje i iskljucuje tijekom
vremena.

To je normalan rad i ovisi o postavci temperature.

Kako izracunati postavke
pecnice, kada tezina pecenja
nije navedena u receptu?

Odaberite postavke pored tezine pecenja i lagano
promijenite vrijeme.

Ako je moguce, upotrijebite sondu za meso kako biste
odredili temperaturu unutar mesa.

Pazljivo stavite glavu sonde za meso u meso, prema
uputama proizvodaca.

Pazite da je glava sonde postavljena u sredini najveceg
dijela mesa, ali ne u blizini kosti ili rupe.

Sto se dogada ako se
tekucina ulije u hranu u
pecénici tijekom procesa
pecenja ili kuhanja?

Teku ¢ina ¢e prokuhati i nastat ¢e para kao normalan

fizi &ki proces.

Budite oprezni, jer je para vruca. Takoder pogledajte
“Kondenzacija vode tijekom pecenja” za viSe informacija.
Ako tekucina sadrzi alkohol, proces vrenja bit ¢e brzi i
moze dovesti do plamena u Supljini. Uvjerite se da su
vrata pe ¢énice zatvorena tijekom takvih procesa. Molimo
kontrolirajte proces pe €enja ili kuhanja

pazljivo. Otvorite vrata vrlo njezno i samo ako je potrebno.
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TESTIRAJTE HRANU PREMA EN 60350-1

Pred-
RECEPTI A Pribor Funkcija Temp. Razina (min) grijanje
Biskvit kola¢ Kruzni oblik & 26cm S 170 1 30-35 Da
Mali kola¢ 1 podmetac 180 2 304 0 Da
Pita od L .
jabuke Kruzni oblik & 20cm @ 160 1 70-80 Ne
Kruh 1 podmetac E 210 2 30-35 Da
Toast Polica Maks 5 6-8 Da 5min
Piletina Polica i podmetaé 180 pomeaZ. |l 75-80 Da

1. U receptu za piletinu, pocCnite sa straznjom stranom na vrhu i okrenite piletinu nakon
30 minuta na gornju stranu.

. Upotrijebite tamni, matirani kalup i stavite ga na resetku.

. lzvadite tave u trenutku kada je jelo spremno, ¢ak i kada nije isteklo zadano
vrijeme pecenja.

. Odaberite nizu temperaturu i provjerite nakon najkraceg vremena navedenog u tablici.

5. Ako koristite tavu za prikupljanje tekucine koja kaplje iz hrane postavljene na
reSetku tijekom bilo kojeg na ¢ina pe ¢enja na Zaru, tavu treba postaviti na razinu 1 i
napuniti ju s malo vode.

. Pljeskavice bi se trebale okrenuti nakon 2/3 vremena.

w N

N

D

PODATKOVNA TABLICA  (eusseote s eussons

Masa pecnice 45kg

Br. Supljina 1

Izvor topline Elektricni
Upotrebljiv volumen 72L
Biljeska

Svi na ¢ini rada pecnice opisani na stranicama 9 i 16 glavne su funkcije pecnice.
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SAFETY INFORMATION

Intended Use

Thank you for buying Build-in Microwave Combination Oven. Before unpacking it,
please read these instructions carefully Only then will you be able to operate your
appliance safely and correctly. Warmly recommend retain the instruction manual and
installation instructions for future use or for subsequent owners.

The appliance is only intended to be fitted in a kitchen. Observe the special installation
instructions.

Check the appliance if there is any damage after unpacking it. Do not connect the appli-
ance if it has been damaged. Only a licensed professional may connect appliances
without plugs. Damage caused by incorrect connection is not covered under warranty
Only use this appliance indoors. The appliance must only be used for the preparation of
food and drink. The appliance must be supervised during operation.

This appliance may be used by children over the age of 8 and by persons with reduced
physical, sensory or mental capabilities or by persons with a lack of experience or knowt
edge if they are supervised or are instructed by a person responsible for their safety how
to use the appliance safely and have understood the associated hazards.

Children must not play with, on, or around the appliance. Children must not clean the
appliance or carry out general maintenance unless they are at least 8 years old and are
being supervised.

Keep children below the age of 8 years old at a safe distance from the appliance and
power cable.

And please always slide accessories into the cavity the right way round.

precautions to avoid possible exposure to excessive microwave energy
(a) Do not attempt to operate this oven with the door open since this can result in

harmful exposure to microwave energy. It is important not to break or tamper with the
safety interlocks.

(b) Do not place any object between the oven front face and the door or allow soil or
cleaner residue to accumulate on sealing surfaces.

(c) WARNING: If the door or door seals are damaged, the oven must not be operated
until it has been repaired by a competent person.

Risk of electric shock!

1. Incorrect repairs are dangerous. Repairs may only be carried out and damaged power
cables replaced by one of our trained after-sales technicians. If the appliance is
defective, unplug the appliance from the mains or switch o the circuit breaker in the
fuse box. Contact the aftersales service.
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The cable insulation on electrical appliances may melt when touching hot parts of the
appliance. Never bring electrical appliance cables into contact with hot parts of

the appliance.

Do not use any high-pressure cleaners or steam cleaners, which can result in an
electric shock.

A defective appliance may cause electric shock. Never switch on a defective appli-
ance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse
box. Contact the after-sales service.

Risk of burns!

1.

o

The appliance becomes very hot. Never touch the interior surfaces of the appliance or
the heating elements.

Always allow the appliance to cool down.

Keep children at a safe distance.

Accessories and ovenware become very hot. Always use oven gloves to remove acces
sories or ovenware from the cavity.

Alcoholic vapors may catch fire in the hot cooking compartment. Never prepare food
containing large quantities of drinks with high alcohol content. Only use small quanti
ties of drinks with high alcohol content. Open the appliance door with care.

When heating food in plastic or paper containers, keep an eye on the oven due to the
possibility of ignition.

The contents of feeding bottles and baby food jars shall be stirred or shaken and the
temperature checked before consumption, in order to avoid burns.

Risk of scalding!

1.

The accessible parts become hot during operation. Never touch the hot parts. Keep
children at a safe distance.

When you open the appliance door, hot steam can escape. Steam may not be visible,
depending on its temperature. When opening, do not stand too close to the appli-
ance. Open the appliance door carefully. Keep children away.

Water in a hot cavity may create hot steam. Never pour water into the hot cavity.

Risk of injury!

1.

2.

Scratched glass in the appliance door may develop into a crack. Do not use a glass
scraper, sharp or abrasive cleaning aids or detergents.

The hinges on the appliance door move when opening and closing the door, and you
may be trapped. Keep your hands away from the hinges.
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Risk of fire!

1.

Combustible items stored in the cavity may catch fire. Never store combustible items in
the cavity. Never open the appliance door if there is smoke inside. Switch off the
appliance and unplug it from the mains or switch off the circuit breaker in the fuse box.

. A draught is created when the appliance door is opened. Greaseproof paper may come

into contact with the heating element and catch fire. Do not place greaseproof paper
loosely over accessories during preheating. Always weight down the greaseproof paper
with a dish or a baking tin. Only cover the surface required with greaseproof paper.
Greaseproof paper must not protrude over the accessories.

Hazard due to magnetism!

Permanent magnets are used in the control panel or in the control elements. They may
affect electronic implants, e.g. heart pacemakers or insulin pumps. Wearers of electronic
implants must stay at least 10 cm away from the control panel.

Use microwave carefully

1.

Read and follow the specific:"PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO
EXCESSIVE MICROWAVE ENERGY".

WARNING: It is hazardous for anyone other than a competent person to carry out any
service or repair operation that involves the removal of a cover which gives protection
against exposure to microwave energy.

Only use utensils that are suitable for use in microwave ovens.

Microwave heating of beverages can result in delayed eruptive boiling, therefore care
must be taken when handling the container.

Eggs in their shell and whole hard boiled eggs should not be heated in microwave
ovens since they may explode, even after microwave heating has ended.

The microwave oven must be operated with the decorative door open. (for ovens with
a decorative door.)

. The microwave oven is intended for heating food and beverages. Drying of food or

clothing and heating of warming pads, slippers, sponges, damp cloth and similar may
lead to risk of injury, ignition or fire.

Metallic containers for food and beverages are not allowed during microwave cooking.
WARNING: When the appliance is operated in the combination mode, children should
only use the oven under adult supervision due to the temperatures generated.
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Causes of Damage

1.

10.

1.

12.

13.

Accessories, foil, greaseproof paper or ovenware on the cavity floor: do not place
accessories on the cavity floor. Do not cover the cavity floor with any sort of foil or
greaseproof paper. Do not place ovenware on the cavity floor if a temperature of
over 50 °C has been set. This will cause heat to accumulate. The enamel will be
damaged.

Aluminum foil: Aluminum foil in the cavity must not come into contact with the door
glass. This could cause permanent discoloration of the door glass.

Silicone pans: Do not use any silicone pans, or any mats, covers or accessories that
contain silicone. The oven sensor may be damaged.

Water in a hot cooking compartment: do not pour water into the cavity when it is
hot. This will cause steam. The temperature change can cause damage to the enamel.
Moisture in the cavity: Over an extended period of time, moisture in the cavity may
lead to corrosion. Allow the appliance to dry after use. Do not keep moist food in the
closed cavity for extended periods of time. Do not store food in the cavity.

Cooling with the appliance door open: Following operation at high temperatures, only
allow the appliance to cool down with the door closed. Do not trap anything in the
appliance door. Even if the door is only left open a crack, the front of nearby furniture
may become damaged over time. Only leave the appliance to dry with the door open
if a lot of moisture was produced while the oven was operating.

Fruit juice: when baking particularly juicy fruit pies, do not pack the baking tray too
generously. Fruit juice dripping from the baking tray leaves stains that cannot be
removed. If possible, use the deeper universal pan.

Extremely dirty seal: If the seal is very dirty, the appliance door will no longer close
properly during operation. The fronts of adjacent units could be damaged. Always
keep the seal clean.

Appliance door as a seat, shelf or worktop: Do not sit on the appliance door or place
or hang anything on it. Do not place any cookware or accessories on the appliance
door.

Inserting accessories: depending on the appliance model, accessories can scratch the
door panel when closing the appliance door. Always insert the accessories into the
cavity as far as they will go.

Carrying the appliance: do not carry or hold the appliance by the door handle. The
door handle cannot support the weight of the appliance and could break.

If you use the residual heat of the switched off oven to keep food warm, a high
moisture content inside the cavity can occur. This may lead to condensation and can
cause corrosion damage of your high quality appliance as well as harm your kitchen.
Avoid condensation by opening the door or use “Defrost” mode.

Operating the microwave without food: Operating the appliance without food in the
cooking compartment may lead to overloading. Never switch on the appliance unless
there is food in the cooking compartment.
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INSTALLATION

min.585
* max 595590

min. 5

To operate this appliance safe, please be sure that it has been installed to a professional
standard respecting the installation instructions . Damages occur because of incorrect
installation are not within the warranty.

While doing the installation , please wear protective gloves to prevent yourself from
getting cut by sharp edges .

Check the appliance if there is any damage before installation and do not connect the
appliance if there is .

Before turning on the appliance, please clean up all the packaging materials and adhe-
sive film from the appliance.

The dimensions attached are in mm.

It is necessary to have the plug accessible or incorporate a switch in the fixed wiring, in
order to disconnect the appliance from the supply after installation when necessary.
Warning: The appliance must not be installed behind a decorative door in order to avoid
overheating.
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INSTALLATION

®

O x2

Once the oven has been lifted into place inside the appliance housing, locate the two holes

in the casing of the oven and fix it into place using @ , ®@and @ .
Caution

Do not over tighten the screws @ to avoid damage to the oven or appliance
housing - use a screwdriver only!
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OPERATING THE APPLIANCE

UPM7213TM

COMPONENT

@@ - + LA AT LD

1 2 3 4 5 613 7 148 9 10 11 12
1.Cancel Cancel the current state and enter standby mode.
B4 2. Micro wave sym bol Use microwave an d microwa ve comb ination function.

3. Timer / Ch ild-Proof Lock Use timer f unction/use ch ild- proof | ock w ith 3s press

e [©)

4. End ti me Set an end ti me to the ¢ ook ing d urati on.
(@ 5. Quic k preheat Use this to have a quic k preheat.
6. F-sym bol ;’V(\)/Lijtc;r;itrllwg IOI;—sg]/rlr(;ts]oéI pt'(':.essesl.ec t function s. You can fast
7 Slider You can use thg slid er or “+/ -“symbol ‘near by.t o]
change the a djustment value s shown in the disp lay.
8. Autorec ipes Press to use auto recipes.

Set cloo k in stan dby m ode/Change between  time

o CLesbdlr Loy shialidie setting an d tem perature stting.

SDUEE2cB8n

10. Weight Press to set weight whe n you use autorec ipes.
11. Lamp Switch on and off lamp.
12. Start Start an d pause the cookin g proc ess.
. ) Y ou can use the “-” symbol nearby to change the
13Minus sign adjustm ent values shown in the display.
. You can use the “+” symbol nearby to change the
14.Plus sign adjustm ent values shown in the display.
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BEFORE USING THE APPLIANCE

First using for the first time

Before using the appliance to prepare food for thefirst time, you must clean the

cavity and accessories.

1. Remove all stickers, surface protection foils and transport protection parts.
2. Remove all accessories and the side-racks from the cavity.

3. Clean the accessories and the side-racks thoroughly using soapy water and a dish
cloth or soft brush.

4. Ensure that the cavity does not contain any leftover packaging, such as polystyrene
pellets or wooden piece which may cause risk of f ire.

5. Wipe the smooth surfaces in the cavity and the door with a soft, wet cloth.

6. To remove the new-appliance smell, heat up the appliance when empty and with the
oven door closed.

7. Keep the kitchen highly ventilated while the appliance is heating up f irst time. Keep
children and pets out of the kitchen during this time. Close the door to the adjacent
rooms.

8. Adjust the settings indicated. You can find out how to set the heating type and the
temperature in the next section.
—"Using Your Appliance” on page 18

Settings
Heating Mode E

Temperature 250°C

Time Th

After the appliance has cooled down:

1. Clean the smooth surfaces and the door with soapy water and a dish cloth.
2. Dry all surfaces.
3. Install the side-racks.

Setting clock time
Before the oven can be used, the time should be set.

1. After the oven has been electrically connected, touch the clock symbol then you can
set time of day in hours by slider or“+/-"sign.

2. Touch clock symbol again then you can set time in minutes by slider or“+/-"sign.
3. Touch clock symbol to f inish the setting.

NOTE: The clock has a 24 hour display.
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TYPES OF HEATING

Your appliance has various operating modes which make your appliance easier to use.
To enable you to find the correct type of heating for your dish, we have explained the

differences and scopes of application here.

Types of Heating Temperature Use
For traditional baking and roasting on one
E Conventional 30~250C | level. Especially suitable for cakes with
moist toppings.
For baking and roasting on one or more
Convection 50~250C | levels. Heat comes from the ring heater
surrounding the fan evenly.
For baking and roasting on one or more
(l Conventional + Fan| 50~250C | levels. The fan distributes the heat from the
heating elements evenly around the cavity.
For grilling small amounts of food and for
. Radiant Heat 150~250C | browning food. Please put the food in the
center part under the grill heating element.
For grilling flat items and for browning
) Double Grill + Fan 50~250C | food. The fan distributes the heat evenly
-
around the cavity.
. Double Grill 150~250C | For grilling flat items and for browning food.
For pizza and dishes which need a lot of
Pizza 50~250C | heat from underneath. The bottom heater
and ring heater will work.
For add extra browning to the bases of
! Bottom Heat 30~220C | pizzas, pies, and pastries. Heating come
from the bottom heater.
* )
Defrost _ For gently defrosting frozen food.
] For making yeast dough and sourdough to
Dough Proving 30~45C prove and culturing yogurt.
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Caution!
If you open the appliance door during an on-going operation, the operation will be
paused. Please be especially careful with the risk of burns.

Notes

1. To defrost big portions of food, it is possible to remove the side-racks and place the
container on the cavity floor.

2. To warming tableware, it is beneficial to remove the side-racks and the heating modes
“Hot Air Grilling” and “Fan Heating” with temperature setting of 50°C are useful. “Hot Air
Grilling” should be used, if more than half of the cavity floor is covered by the tableware.

3. Due to an optimum evenness of heat distribution inside the cavity during “Fan Heat-
ing”, the fan will work at certain times of the heating process, to guaranty the best
possible performance.

Cooling fan
The cooling fan switches on and off as required. The hot air escapes above the door.

Caution!

Do not cover the ventilation slots. Otherwise, the appliance may overheat.
To make the appliance cools down more quickly after the operation, the cooling fan may
continue to run for a period afterwards.

USING YOUR APPLIANCE

Cooking with oven

1. After the oven has been electrically connected, touch the oven-function symbol to
select functions, use the slider or “+/-“sign to set cooking temperature.

2. Touch Start/Pause symbol, oven begin to work, if not, oven will back to clock after 5 minutes.

3. During the cooking process, you can touch to cancel it.

NOTE: After temperature setting, you can touch clock symbol to set the cooking duration
time, you can set it by slider or“+/-"sign .

Quick preheat

You can use quick preheat to shorten the preheat time. When you select a function,
touch the quick preheat symbol ,the mark of quick preheat in the screen will lights
up. If this function can’t quick preheat, then there will be a “beep”, there is no quick
preheat in auto recipes, defrost and dough proving.
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Set a finish time
Then you finished the time setting, you can set a time when cooking end.

1. Touch , then you can use slider or “+/-“sign to set end time in hours, touch
again then set it in minutes. When you finished the setting, touch to make sure.

2. When you set the end time, you need set cooking duration time. Please check cook-
ing with oven—>NOTE to see how to set cooking duration time.

3. For example, when you set end time is 10 o’clock, and cooking duration time is 1 hour,
then oven will heat up at 9 o’clock, and finish at 10 o’clock.

Notes
1. Set the appointment time before choosing the menu, or select the menu before setting
the appointment time can be.

2. No reservation function for thawing, hot, automatic menu, microwave combination,
microwave and fermentation.

Change during cooking

During the period of appliance operating, you can change the heating type setting and
temperature setting by oven-function or slider. After the change, if there no other action
after 6 seconds the oven will heat as what you changed.

If you want change cooking duration time in the cooking process, please touch

and change it by slider or “+/-“ sign. After the change, if there no other action after 6
seconds the oven will work as what you changed. During the cooking process with a end
time setting, or in the auto recipes, you can’t do any change.

When you want cancel the cooking process, please touch .

Notes

1. Changing modes/temperature/rest cooking time may have some negative influences
for the result of cooking, we warmly recommend you not to do so unless you are well
experienced on cooking.

Caution!

After the appliance switched off, it becomes very hot especially inside the cavity. Never
touch the interior surfaces of the appliance or the heating elements. Use oven gloves to
remove accessories or ovenware from the cavity, and allow the appliance to cool down.
Keep children at a safe distance at the same time to avoid the injury of burns.

Timer

You can use timer function by touch . When the time arrived, oven will give “beep”
for remind. At the first touch of , set timer by hours, then touch @ again, set timer
by minutes. Touch again and the setting is finished.

You can set the timer before and during cooking process, but when you are selecting

function and temperature, it's not available.Booking and reminders can not be set at
the same time..
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Microwave and microwave combination

1. Your appliance has 4 kinds of microwave functions, including single microwave and
microwave combination.

; Default .

Types of Heating Default power temperature Temperature Time

2= Microwave 800W / / 00:10-30:00min

= @ Microwave +
= convection 320W 160 C 50~250C |00:01- 01:30hr
ol Baed Microwave +
S ) ) ~ .01- O1-

o double grill+ 320W 180C 50~250C |00:01- 01:30hr
e Microwave +
S pizza mode 320W 180C 50~250C |00:01- 01:30hr

5 4 3 2 1

Microwave Power  [100% (800) | 70% (560) 50% (400) | 30% (240) |10%(80)
combination Power 40% (320) 30% (240) | 20% (160) 10% (80)

2. The standby state is pressed by the microwave key, the microwave function is selected,
the microwave icon is lit, the default time is 1 minute, the default power is 800W, and
then the microwave bond is pressed, the power is flashing, and the microwave power can
be changed by pressing the sliding slider. The change range is 80W~ 800W, a total of
5 paragraphs, see the list below.

3. Press the time key, microwave time flicker, press slide bar to change the microwave time,
change the range of 10seconds to 30 minutes, step in 10 seconds within 15 minutes, step
in more than 15 minutes for 30 seconds.

4. General .hot air tube, upper tube + infrared + hot fan, pizza three menus can be combined
with microwave function, choose other menus and press microwave keys invalid,
accompanied by invalid buzzer.

5. Always press the microwave key to cancel the microwave function for 3 seconds.

6. The power of the microwave and combination function can be remembered after the
standby state is selected. Until the menu is run or the cancel key is cancelled, the default
value is returned.

Note

1. When microwave cooking is suspended, time and power flashing display.

2. In the suspended state, press the microwave key first, then press the “+,-” sign or

sliding slider to change the microwave power.
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Childproof lock

In standby, reminder, reservation and menu work, pause state, long press the reminder key

3s, beep, lock, Child Lock Icon Lit; Then Long Press the reminder key 3s, beep, unlock, child
lock icon extinguished.
In the child lock state, the microwave function can not be cancelled.

AUTOMATIC RECIPES

Your oven has a wide range of Automatic programs to enable you to achieve excellent results

with ease. Simply select the appropriate program for the type of food you are cooking and
follow the instructions in the display.

\[o) Recipes Micro. Preheat Default time Weight
dOl  Defrost (Meat) YES | NO 08:00min 0.2kg  0.1kg-1.5kg
d02 Defrost (Poultry) YES NO 04:48min 0.2kg | 0.1kg~1.5kg
dO03  Defrost (Fish) YES = NO 04:00min 0.2kg  |0.1kg-1.0kg
AO1  Popcorn YES | NO 03:05min 0.1kg
AO2  Potato cheese gratin YES = NO 00:35hr 0.5kg

7A03 Cheese Cake NO | NO 01:16hr / o
AO4  Quiche Loraine NO | 10 mﬁﬁ%gg fC())Cr):LOOhr /
AO5  Meatloaf NO | NO o%%hg%jﬁ:au't) 1.00kg | 1.00/0.50kg
AO6  Marmor Cake NO NO 01:20hr /
AO7  Flat Bread NO 8 Eﬁ%ﬁ?g; (gcz)r:?Shr /
AO08 Apple Pie NO 7 Pregﬁgtofhorr 7 /
AO9  Fresh Pizza on a Tray NO 8 ﬁ{ﬁﬁgg fooorEShF /
A10  Apple Cake with Crumbles| NO NO 01:00hr /

Note

When you cook with recipes dO1, d02, d03, AO1, AO2, the tray can’t be used.
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ACCESSORIES

Your appliance is accompanied by a range of accessories. Here, you can find an overview
of the accessories included and information on how to use them correctly.

Accessories included
Your appliance is equipped with the following accessories:

=
Wire Rack Baking Tray
For ovenware, cake tins and For tray bakes and small
ovenproof dishes. For roasts baked products.

and grilled food

Bakeing tray- gla'ss Bakeing tray- glass is installed in the same position
(optional accessories) as Baking Tray(optional accessories)

You can use the tray to place liquid or cooking food with juice.
Only use original accessories. They are specially adapted for your appliance.
You can buy accessories from the after-sales service, from specialist retailers or online.

Note

1.

2.

The accessories may deform when they become hot. This does not affect their function.
Once they have cooled down again, they regain their original shape.

The wire rack can be used not only for grill cooking, but also for microwave cooking.
And, the tray can't be used for microwave cooking.

The second layer of the appliance is recommended for microwave function which
cooking best.

Do not use microwave function without any food in the cavity.

When cooking only the microwave function, please use only the glass tray.In order to ersure
best cooking effect, the glass tray should be placed on the lowest level of the rack.

(optional accessories)
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Inserting accessories

The cavity has five shelf positions. The shelf positions are counted from the bottom up.
The accessories can be pulled out approximately halfway without tipping.

Notes

1. Ensure that you always insert the accessories into the cavity the right way round.

2. Always insert the accessories fully into the cavity so that they do not touch the
appliance door.

Locking function

The accessories can be pulled out approximately halfway until they lock in place. The
locking function prevents the accessories from tilting when they are pulled out. The
accessories must be inserted into the cavity correctly for the tilt protection to work properly.
When inserting the wire rack, ensure the wire rack is onto the right facing direction like

the picture @ .

When inserting the backing tray, ensure the backing tray is onto the right facing direction
like the picture @ @.
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Inserting accessories

The ceramic clips
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ENERGY EFFICIENT USE

10
1.

12.

Remove all accessories, which are not necessary during the cooking & baking process.
Do not open the door during the cooking & baking process.

If you open the door during cooking & baking, switch the mode to “Lamp” (Without
change the temperature setting).

Decrease the temperature setting in not fan assisted modes to 50°C at 5min to 10min before
end of cooking & baking time. So you can use the cavity heat to complete the process.

Use “Fan Heating”, whenever possible. You can reduce the temperature by 20°C to 30°C.
You can cook and bake using “Fan Heating” on more than one level at the same time.
If it is not possible to cook and bake different dishes at the same time, you can heat
one after the other to use the preheat status of the oven.

Do not preheat the empty oven, if it is not required.

If necessary put the food into the oven immediately after reaching the temperature
indicated by switching off the indicator light the first time.

Do not use reflective foil, like aluminum foil to cover the cavity floor.

Use the timer and or a temperature probe whenever possible.

Use dark matt finish and light weighted baking molds and containers. Try not to use
heavy accessories with shiny surfaces, like stainless steel or aluminum.

Do not use microwave function without any food in the cavity.

ENVIRONMENT

The packaging is made for protect your new appliance against damages during transport.
The materials used are selected carefully and should be recycled. Recycling reduces the
use of raw materials and waste. Electrical and electronic appliances often contain valu-
able materials. Please do not dispose of it with your household waste.
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HEALTH

Acrylamide occurs mainly by heating up starchy food (i.e. potato, French fries, bread) to
very high temperatures over long times.

Tips

Use short cooking times.

Cook food to a golden yellow surface color, do not burn it to dark brown colors.
Bigger portions have less acrylamide.

Use “Fan Heating” mode if possible.

French fries: Use more than 4509 per tray, place them evenly spread and turn them
time by time. Use the product information if available to get the best cooking result.

aswN =

MAINTENANCE YOUR APPLIANCE

Cleaning Agent

With good care and cleaning, your appliance will retain its appearance and remain fully
functioning for a long time to come. We will explain here how you should correctly care
for and clean your appliance.

To ensure that the different surfaces are not damaged by using the wrong cleaning
agent, observe the information in the table. Depending on the appliance model, not all of
the areas listed may be on/in your appliance.

Caution!
Risk of surface damage

Do not use:

Harsh or abrasive cleaning agents.

Cleaning agents with a high alcohol content.

Hard scouring pads or cleaning sponges.

High-pressure cleaners or steam cleaners.

Special cleaners for cleaning the appliance while it is hot.

NN

Wash new sponge cloths thoroughly before use.

Tip

Highly recommended cleaning and care products can be purchased through
theafter-sales service.

Observe the respective manufacturer's instructions.
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Area Appliance exterior Cleaning

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

Remove flecks of limescale, grease, starch and albumin (e.g. egg
white) immediately.

Corrosion can form under such flecks.

Special stainless steel cleaning products suitable for hot surfaces
are available from our after-sales service or from specialist retailers.
Apply a very thin layer of the cleaning product with a soft cloth.

Appliance exterior
Stainless steel front

Hot soapy water:
Plastic Clean with a dish cloth and then dry with a soft cloth. Do not
use glass cleaner or a glass scraper.

Hot soapy water:

Painted surfaces Clean with a dish cloth and then dry with a soft cloth.

Hot soapy water:
Control panel Clean with a dish cloth and then dry with a soft cloth. Do not use
glass cleaner or a glass scrapet.

Hot soapy water:
Door panels Clean with a dish cloth and then dry with a soft cloth.
Do not use a glass scraper or a stainless steel scouring pad.

Hot soapy water:

Door handle Clean with a dish.cloth and the_n dry with a soft cIoth. .
If descaler comes into contact with the door handle, wipe it off
immediately. Otherwise, any stains will not be able to be removed.

Enamel surfaces Observe the instructions for the surfaces of the cooking com-
and self-cleaning partment that follow the table.

surfaces

Glass cover for the Hot soapy water:

interior lighting Clean with a dish cloth and then dry with a soft cloth.

If the cooking compartment is heavily soiled, use oven cleaner.

Door seal Hot soapy water:
Do not remove Clean with a dish cloth. Do not scour.

Stainless steel cleaner:
Stainless steel door Observe the manufacturer’s instructions.
cover Do not use stainless steel care products.
Remove the door cover for cleaning.
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Area Appliance exterior Cleaning

Hot soapy water:
Accessories Soak and clean with a dish cloth or brush.
If there are heavy deposits of dirt, use a stainless steel scouring pad.

Hot soapy water:

Rails Soak and clean with a dish cloth or brush.

Hot soapy water:
Clean with a dish cloth or a brush.
Pull-out system Do not remove the lubricant while the pull-out rails are pulled
out. It is best to clean them when they are pushed in.
Do not clean in the dishwasher.

Hot soapy water:

Meat thermometer Clean with a dish cloth or a brush. Do not clean in the dishwasher.

Notes

1. Slight differences in color on the front of the appliance are caused by the use of
different materials, such as glass, plastic and metal.

2. Shadows on the door panels, which look like streaks, are caused by reflections made
by the interior lighting.

3. Enamel is baked on at very high temperatures. This can cause some slight color
variation. This is normal and does not affect operation. The edges of thin trays cannot
be completely enameled. As a result, these edges can be rough. This does not impair
the anti-corrosion protection.

4. Always keep the appliance clean and remove dirt immediately so that stubborn
deposits of dirt do not build up.

Tips

1. Clean the cooking compartment after each use. This will ensure that dirt cannot be baked on.
2. Always remove flecks of lime scale, grease, starch and albumin (e.g. egg white) immediately.

3. Remove flecks of food with sugar content immediately, if possible, when the fleck is still warm.
4. Use suitable ovenware for roasting, e.g. a roasting dish.
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APPLIANCE DOOR

Rails

When you want have a good cleaning for the rails and cavity, you can remove the
shelves and clean it. In this way your appliance will retain its appearance and remain fully
functional for a long time to come.

1. Take off white Teflon accessories.

2. Lift the side rack.

3. Take the side rack out.
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CURE YOUR APPLIANCE WHEN NEEDED

If a fault occurs, before calling the after-sales service, please ensure that is not because
of incorrect operations and refer to the fault table, attempt to correct the fault yourself.
You can often easily rectify technical faults on the appliance yourself.

If a dish does not turn out exactly as you wanted, you can find many tips and instruc-
tions for preparation at the end of the operating manual.

Fault Possible Cause Notes/remedy
Faulty fuse. Check the circuit breaker in the fuse box.

The appliance

does not work. Check whether the kitchen light or other kitchen
Power cut appliances are working.

Knobs have Knobs have Knobs can be removed.

fallen out of the been acci-

Simply place knobs back in their support in the

support in the dentally control panel and push them in so that they engage
control panel. disengaged. and can be turned as usual.

Knobs can be removed.

To disengage knobs, simply remove them from the

support.

Alternatively, press on the outer edge of knobs so
Knobs can no There is dirt that they tip and can be picked up easily.

longer be under knobs

turned easily.

Carefully clean the knobs using a cloth and soapy water.
Dry with a soft cloth.

Do not use any sharp or abrasive materials.

Do not soak or clean in the dishwasher.

Do not remove knobs too often so that the support
remains stable

Fan does not work all the time in
the mode: “Fan Heating”

This is a normal operation due to the best possible heat
distribution and best possible performance of the oven.

After a cooking process a noise
can be heard and a air flow in the
near of the control panel can be
observed.

The cooling fan is still working, to prevent high
moisture conditions in the cavity and cool down the
oven for your convenience. The cooling fan will
switch off automatically.

The food is not sufficient cooked
in the time given by the recipe .

A temperature different from the recipe is used. Double
check the temperatures. The ingredient quantities are
different to the recipe. Double check the recipe.

EN-23



The temperature setting is too high, or the shelf level
could be optimized. Double check the recipe and settings.
The surface finish and or color and or material of the
Uneven browning baking ware were not the best choice for the select-
ed oven function. When use radiant heat, such as
“Top & Bottom Heating” mode, use matt finished,
dark colored and light weighted oven ware.

The lamp doesn’t turn on The lamp needs to be replaced.

Warning-Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried out and damaged power
cables replaced by one of our trained after-sales technicians. If the appliance is defec-
tive, unplug the appliance from the mains or switch off the circuit breaker in the fuse
box. Contact the after-sales service.

Maximum operating time

The maximum operating time of this appliance is 9 hours, to prevent that you forget
shot off the power.

Replacing the lamp on the corner of the cavity

If the cavity lamp fails, please contact the after-sales service.
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CUSTOMER SERVICE

Our after-sales service is there for you if your appliance needs to be repaired. We will

always find an appropriate solution. Please contact the dealer where you by this appli -
ance. When calling us, please give the model number and S/N so that we can provide you

with the correct advice. The rating plate bearing these numbers can be found when you

open the appliance door.

Rated voltage: 230V Rated input power : 600W (Microwave ) ,2200 W (Girill)
Rated frequency:  50Hz Microwave output: 800 W; 2450 MHz

CeEX

To save time, you can make a note of the model of your appliance and the telephone
number of the aftersales service in the space below, should it be required.

MAINTENANCE CARD

Model number Purchasing date
Serial number Purchasing store
Warning

This appliance shall be installed in accordance with the regulations in force and only used
in a well ventilated space. Read the instructions before installing or using this appliance.
The main function of the appliance is grill , the auxiliary is microwave

Note

Please note that a visit from an after-sales service engineer is not free of charge, even
during the warranty period.

Rely on the professionalism of the manufacturer. You can therefore be sure that the
repair is carried out by trained service technicians who carry original spare parts for your
appliances.

Above, thank you again for buying Build-in Microwave Combination Oven, and we

wish that our appliance will bring you delicious food and happy life.
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TIPS AND TRICKS

You want to cook your
own recipe

Is the cake baked ready?

The cake loses massive
volume during cooling
down after baking

The height of the cake is
in the middle much higher
than at the outer ring

The cake is too brown at
the top

The cake is too dry

The food is good looking
but the humidity inside is
too high

The browning is uneven

The cake is less browned
on the bottom

Baking on more than one
level at the same time:
One shelf is darker than
the other.

Condensing water
during baking

Try to use settings of similar recipes first and optimize
the cooking process due to the result.

Put a wooden stick inside the cake about 10 minutes
before the given baking time is reached. If there is no raw
dough at the stick after pulling out, the cake is ready.

Try to lower the temperature setting by 10°C and
double check the food preparing instructions regarding
the mechanical handling of the dough.

Do not grease the outer ring of the spring form

Use a lower shelf level and or use a lower set
temperature (this may lead to a longer cooking time)

Use a 10°C higher set temperature (this may lead to a
shorter cooking time)

Use a 10°C lower set temperature (this may lead to a
longer cooking time) and double check the recipe

Use a 10°C lower set temperature (this may lead to a
longer cooking time).
Use the “Top & Bottom Heating” mode on one level.

Choose a level down

Use a fan assisted mode for baking at more than one
level and take out the trays individually when ready. It is
not necessary that all trays are ready at the same time.

Steam is part of baking and cooking and moves normally
out of the oven together with the cooling air flow. This
steam may condensate at different surfaces at the oven
or near to the oven and build water droplets. This is a
physical process and cannot be avoid completely.

EN-26



Which kind of baking
ware can be used?

Every heat resistant baking ware can be used. It is
recommended not to use aluminum in direct contact with
food, especially when it is sour.

Please ensure a good fitting between container and lid.

How to use the
grill function?

Preheat the oven for 5 minutes and place the food in the
level given by this manual.

Close the oven door when you use any grilling mode. Do
not use the oven when the door is open, except for load /
remove / check the food.

How to keep clean the
oven during grilling ?

Use the tray filled with 2 liter of water in at level 1. Nearly
all fluids drip down from the food placed on the rack will
captured by the tray.

The heating element in all
grilling modes are switching
on and off over the time.

It is a normal operation and depends on the temperature
setting.

How to calculate the oven
settings, when the weight
of a roast is not given by
a recipe?

Choose the settings next to the roast weight and change
the time slightly.

Use a meat probe if possible to detect the temperature
inside the meat.

Place the head of the meat probe carefully in the meat,
due to the manufacturer instructions.

Make sure, that the head of the probe is placed in the
middle of the biggest part of the meat, but not in the
near of a bone or hole.

What happens if a fluid is
poured to a food in the
oven during the baking or
cooking process?

The fluid will boil and steam will arise as a normal
physical process.

Please be careful, because the steam is hot. See also
“Condensing water during baking” for more information.
If the fluid contains alcohol, the boiling process will be
quicker and can lead to flames in the cavity. Make sure,
that the oven door is closed during such kind of
processes. Please control the baking or cooking process
carefully. Open the door very gentle and only if
necessary.
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TEST FOOD ACCORDING TO EN 60350-1

RECIPESA Accessories F °C Level Time(min) Pre-heat
Sponge cake  Springform ® 26cm S 170 1 30-35 YES
Small cake 1 tray 150 2 30-40 Yes
Apple pie Springform  ® 20cm 160 1 70-80 No
Bread 1 tray E 210 2 30-35 Yes
Toast Rack Max 5 6-8 Yes 5min
chicken Rack & tray 180 ?;‘;k 12 75-80 Yes

-

In chicken recipe, begin with the backside on top and turn the Chicken after 30 min.
to the top side

2. Use a dark, frosted mold and place it on the rack

3. Take out the trays at the moment, when the food is ready, even when it is not at the
end of the given baking time.

4. Choose the lower temperature and check after the shortest time, given in the table.

5. If using the tray to capture fluids dripping from the food placed on the rack during
any grilling mode, the tray should be set to level 1 and filled with some water.

6. The burger patties should turned around after 2/3 of the time.

DATASH EET (EU 65/2014 & EU 66/2014)

Mass of the Oven 45kg
No of Cavities 1

Heat Source Electric
Usable Volume 72L
Note

All oven modes described on Page 9 and 16 are main functions of the oven.
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