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PYKOBOACTBO MO 3KCIJIYATALUU

OPERATING AND MAINTENANCE INSTRUCTIONS

YBaxaeMbli nokynaTtenb!

Bbl npnobpenu nsgenme 13 HOBO CEPUMN INEKTPUYECKUX MINT.

Mbl X0TWM, 4TOGbI Halle usgenve Bam xopollo n HagéxHo cnyxuno. Moatomy,
nepes BbIMONIHEHMEM MOHTaXa, BBOAOM B 3KCMnyaTaumio U o6CnyXmBaHWeM NnnTbl
peEKoMeHAYyEM 03HAKOMUTLCS C MpaBuIiaMm, U3MNOXEHHbIMU B JaHHOM “PykoBoacTBe
...", n cobnopaTtb uX.

Dear customer!

Thank you for purchasing a new electric cooker. The following information will help
you understand the features of the appliance and use it safely. We hope the
appliance will serve you successfully for a long period of time.

OBLUME PEKOMEHOALIUU

IMPORTANT INFORMATION

e [laHHblii npubop pomkeH ObiTb yCTaHOBMEH, MOAKMIOYMEH W BBEAEH
3KCMyaTauMilo B COOTBETCTBMM C HOpMamu W Npasunamu, AeWACTBYHOLLMMMN
cTpaHe lMNokynaTtens.

B
B

o [lpoBepbTe, COOTBETCTBYIOT MU AAHHbIE O HANPSXXEHUW, YKa3aHHblE Ha 3aBOACKOM
TUNOBOM LUMTKE, KOTOPbIA pacnonoXeH Ha nepefHen nnaHke, U KOTopblid Bbl
YBUAMTE, BbITAlWMB AWMK ANS NPUHAANEXHOCTEN NMAUTbI, AaHHLIM HanpsHKEHUs

Baluen anekTpuyeckoii ceTu.

e [nuta pomxHa ObITb npucoeauHeHa K
3MNEKTPONpPUCOEANHEHNS.

e MoHTax, nopknoyeHve, BBOA — NMWUTHI
BbINOMHUTL  TOMbKO  YMOSTHOMOYEHHAsi CepPBUCHasi OpraHu3auus,
paspelUeHne (NLEH3I0) COOTBETCTBYIOLMX cryxb ocyaapcTBEHHOro Haasopa.

JeKTpoceTn cornacHo

cxeme

B 3KkcnnyatauuMio U PEMOHT MOXeT
nmMerolas

e O npoBeeHun 3ITUxX onepauvu?l cneynanuct ynonHomoquHon CepBMCHOVI

opraHusaumu obssaH cpenaTb COOTBETCTBYlOLME 3anucu B apaHTUiiHOM
TanoHe" c¢ ob6si3aTenbHbIM NOATBEPXKAEHUEM MOANUCHIO U neyaTbio. [lpu
OTCYTCTBUM  [aHHbIX 3anuceit ,[apaHTUiHbIA  TanoH* OGydeT cunTaTbeA

HeaeucTBUTENbHBIM 1 obsi3aTenbcTBa No FapaHTI/II7IHOMy PEMOHTY CHUMAKOTCA.

e YMNONMHOMOYEHHAsH CEpBUCHAs OpraHu3auus, BBOAALlAs NMAUTY B 3KChyaTauuio,
LOIKHa B AanbHeileM NpousBOAUTL €€ TexHUYeckoe OGCnyXxuBaHue W, npu

HeoBXOAMMOCTHU, BbINOMHATL PEMOHT B rapaHTUIHbIA NEPUOA.
e B nuHWMIO anekTpoceTu, nepen MNWTON, [ANA  OTKOYEHUN

BCEX NUHWNIA

ANEeKTPOCOeAVNHEHUIA NNNTbI, HEO6XO0ANMO YCTaHOBUTL OTKMoYatoLiee YCTPOUCTBO
(manee, Kak “rmaBHbIii BbIKMOYATEND"), PACCTOSAHNE MEXAY KOHTaKTamMu y KOToporo

B P@30OMKHYTOM COCTOAHUN MUHUMaANbHO 3 Mm.

e [lnuTa npegHasHayeHa TONbKO [ANA  TEMnoBOro  NPUroTOBMEHUA

.

He,quyCTI/IMO ncnonb3oBaTbh NANTY C UEnbi OTaniMBaHUA MOMELLUEHUA, TaK Kak
3TO MOXeET NPUBECTU K HapyLLUeHUo dJyHKLU/WI NNUTbl U3-3a YPE3MEPHO TENNOBOWA

Harpysku.

o [lpepynpexgaem, 4To BOGAU3M BapPOYHbLIX 30H,

HarpeepaTeslbHbIX 3NEeMEHTOB

AYXOBKM U B dAWUKE AONA XpaHeHuA npl/lHa,qﬂe)KHOCTel?l nnuTbl HE OO0IMKHbI

HaxoguTbCAa npeameTbl N3 roprovYnx MmaTepuanos.

Cooker is supposed to be connected to socket of 230 V ~ and is equipped with
cord with plug.

Verify whether data on the nominal supply voltage, indicated on a type plate
located on the front strip visible after opening the range receptacle, agree with the
voltage of your mains.

The range is coupled to mains according to the connection diagram .
Solely authorised persons may perform installations, repairs,
interventions into the appliance.

An omni - polar curcuit - breaker must be installed before the appliance, with a
between - contact spacing of 3 mm or more.

The range must not be used for any other purpose than solely for thermal food
preparation. In the case of using the appliance for another purpose there is a risk
of malfunction due to its excessive heat load. The warranty does not apply to faults
due to incorrect usage of a range.

Make sure connecting cords of other appliances can not come into contact with the
cooking plate or other hot parts of the range

It is unallowable to put any combustible matters near the oven cooking plates, oven
heaters or in the range compartment.

When cleaning disconect main switch or unplug cord from the socket.

If the range is not in service, see that all of its switches are off.

In cleaning or repairs, the main electric power switch must be off.

We recommend you to turn once every two years to an authorised repair shop in
order to check on the range function and to make a professional maintenance.
Thus you prevent contingent troubles and prolong the range service life.

When detecting a flaw on the appliance compartment, do not repair it by yourself
but put the appliance out of operation and ask an authorised person to make the
repair.

The maker bears no responsibility for contingent damages caused by violating the
binding instructions and recommendations set forth in these instructions.

Do not use any appurtenances whose surface finish is damaged or otherwise
defective due to wear or handling.

adjustments,




e Cnepute 3a Tem, 4TOGbl NOABOASLUME NPOBOAA WHBIX NPUOOPOB He Kacanmucb
BaPOYHOro CTOMNa UIN APYrnx ropsiumx YacTein nnuThbl.

e Ecnu nnuta He paboTaeT, To BCe BbIKMOYaTENN AOIMKHbI ObITb BbIKMIOYEHDI.

e [py BbLINOMHEHUN OYUCTKU NMAUTBI WNW MpPW PEMOHTE OTKMIYUTE NAUTY OT
3NEeKTpoCceTH (BOMKEH ObiTb BbIKIIOYEH MMaBHbIA BbIKMOYaTENb Ha MUHUW NoABOAA
ANEeKTPO3HEPrUM).

o [lpy 0BHapPY>XEHUN HENCNPABHOCTUN AMEKTPUYECKON YaCTW MNNUTLI HE PEKOMEHAYEM
NPMBOAWTbL PEMOHT camocTosiTenbHO. OTKMoYMTE MNNUTY U BOCMOMb3yiiTec
ycrnyramu ynorHOMOYEHHON CePBUCHON OpraHn3aumu.

e 3aBoA-U3roToBUTENb He HECET OTBETCTBEHHOCTb 3@ HEWUCMPAaBHOCTW, @ rapaHTus
He pacnpocTpaHseTcs Ha AedekTbl, BO3HWKLIME BCReAcTeBue HecobniopaeHns
npasun n TpeboBaHU 3KCnnyaTauum, ykasaHHbIX B AaHHOM “PykoBoacTtee ...", U
HenpaeubHOro obpaLleHns ¢ npuéopom.

e [Ina 6e3onacHoi 1 AONroBpeMeHHON paboTbl NNNTLI PEKOMEHAYEM OAWH pa3 B 2
roga obpallaTbCsi B YMOMHOMOYEHHYIO CEPBUCHYIO OpraHu3aumio ¢ npocb6oit o
NpoBEAEHUN NEePUOANYECKOrO KOHTPOMS (OYHKU/A NAUTbl U €& TexXHUYeckoro
obcnyxuBaHus.

o If cleaning the cooker do not use streem purifier.

BHUMAHME!

Ecnn  npov3oigéT noBpexaeHWe  CTEKNOKepaMWUYECKOW BapOYHOW  naHenwu,
06pasyloTca TpeLuMHbl WM Mocedka CTekna, HeMeAneHHO OTKMYMTE NnuTy OoT
3MEKTPOCETU 1 06PaTUTECH B YNOMHOMOYEHHYHO CEPBUCHYIO OpraHu3aumio.

ATTENTION:
If the glass ceramic surface should brake or crack, do not use it. Disconnect the
appliance and call Service immedialely.

3aBoA-U3roToBUTENb OCTaBMsieT 3a COGOM NpaBo Ha HeGonbluMe UHHOBaLUK B
XxoAe Npou3BoACTBa U3AeNui.

The maker reserves the right of minor modifications in the instructions
resulting from innovations or technological changes of the product.

NAHENb YNPABNEHUS |

CONTROL ELEMENTS |

1. Py4yka nepekntoyatens neson nepegHemn

1. Left front hot plate control knob

ANeKTPOBapPOYHOW 30HbI
- [+ I

wN

. Pyuka nepekntoyatens npason 3agHew
3NEKTPOBAPOYHOWN 30HbI
. Pyuka nepekntoyatens npason nepegHei

IN

Control knob of the right rear burner
Control knob of the right front burner
Temperature selector

Oven function knob

3NEeKTPOBAPOYHOW 30HbI
. Pyyka TepmocTaTa AyxoBKu
. MepekntoyaTtenb YHKLMIA AyXOBKM
. JTamnoyka curHanbHas dyHKUMIA TepmocTaTa
. Nlamnoyka curHanbHas paboyero CoCTOSHWS NNnUTbI

0~ O

Thermostat function signal lamp
Power on indicator

ONOOA WD

YKA3AHUA A5NA NEPBOro UCMOJIb3OBAHUA MINUTbI ”

BEFORE FIRST USE

I'Ieepe,q Mcnonb3oBaHNEM HeoBXoauMO W3  MNUTbI yAanuTb BCe YyNaKkOBOYHbIE
npeameTbl. PasHble 4acTu U 3nemeHTbl YNakoBKW noABeprarwnTca yTtunusauum
COOTBETCTBEHHO AeCTBUTENbHbIX pacnopﬂmeHmﬁ N HaUWOHarnbHbIX ANPEKTUB.

PeKomeHnyeTcn nepej ncnosib3oBaHMemM O4YUCTUTL NIUTY U NPUHAANEXHOCTU. Mocne

Prior to usage it is necessary to remove any packing material from the range.

Various parts and components of the range and package are recyclable. Handle them
in compliance with the valid instructions and national decrees.

Before first use we recomend clean appliance and accessories. After drying cleaned




OCYLLK/ OYMLLEHHbBIX MOBEPXHOCTEN BKIOYUTL FMaBHbIA BbIKMOYaTENb U NPOBEPUTH
DYHKLMN COOTBETCTBEHHO CrieayoLmnxX yKkasaHui.

MpepynpexpeHve: He paspeluaeTcs ounaTb W [AEMOHTUpOBaTb Apyrve 4acTu
NNuTbl, YeM NPUBEAEHO B rMaBe OTHOCUTENIbHO OYUCTKU.

surfaces switch on main switch and keep following instructions.

Warning:

Do not clean and disassemble other parts of cooker, than mentioned in chapter
CLEANING.

OYXOBKA

o KHoMKy nepekntoyaTenst oyHKUUIA AyXOBKU NEPEKIOUUTL Ha MO3ULNID «BEPXHUIA 1
HWXHWUIA OTOMUTENbHbIN anemeHT». Ha TepmocTtate HactaBuTtb 250°C 1 ocTaBuTb
LYXOBYKY B paboyemM COCTOSIHWM C 3aKpbITbIMX ABepkamu B Te4eHue 1 yaca.

e ObecneunTb TLlaTENMbHOE BbIBETPMBAHWE MOMELUEHNS, YeM OTCTPaHUTCH
KOHCEepBaLUus 1 3anaxa AyX0BKU nepen NepBbiM NeveHneM.

OVEN

o Before first use of the oven turn the control knob to the top and bottom heater
position. Set the temperature selector to 250°C and leave the oven in operation
with the door shut for 1 hour. Provide proper room ventilation. This process will
remove any agents and odors remaining in the oven from the factory treatment.

e Be sure that the power cords of adjacent or other appliances do not come into
contact with hotplates, oven door or other hot parts of the range while in operation.

ANEKTPONOAKIIOYEHUE MIINUTbI

” CONNECTION OF THE RANGE TO THE ELECTRIC MAINS |

Mnuta npepHasHavyeHa AnsA noakntoveHus k cetn 230 V ~
WHYPOM NMUTaHUSA CO WTenceneM Ha KOHLe.

n obopynoBaHa H Connection of the range to the electric mains - 230V ~

OBCNYXWUBAHME MINNTbI

COOKING WITH THE APPLIANCE

OnekTpnyeckas NnMTa KOHCTPYKTUBHO peLueHa Ans noaknioyeHns Ha cetb 230 V/ 16
A Mo pAaHHOM npuyMHe camocToATeNbHble MYHKLUMW MNUTbl  0POPMMEHbI
crepyoLwmum cnocobom :

e Bapky MOXHO NPOBOANTL CaMOCTOSTENbHO (6e3 CNonb3oBaHNA AYXOBKM), HA BCEX
Tpex BapOYHbIX y4yacTkax, NpuU4emMm npasbli 3agHWA BaPOYHbIA y4acToK UMeeT
OrpaHUYeHHylo NoTpebnsaemMyio MOLUHOCTb W CIYXWT B OCHOBHOM ANA Bapku
HebonblUOro KoONMMYecTBa MNPOAYKTOB W ANA  MNOAAEPXVBAHUS TemnepaTypsbl
BapeHbIX NPOAYKTOB.

e [epepgHue BapouHble Y4acTKM CTaHAApPT NMAUTbI WMET  LUECTUCTYNeHYaTyro
perynuposky notpebnsemoit MoLHocTU. MakcumanbHas MOLHOCTb HaXoANUTCS Ha
dase “6", MuHMManbHasa Ha dase “1”.  [paBblii 3agHNIA BApOYblil y4acTOK UMeeT
nnaBHbIN nepexon perynuposku 1-11. JleBas 3agHAs 4acTb BapOYHOW MAUTHI
CNyXWT B Ka4eCTBe OTNaraTeslbHoro npocropa.

e [pyn Mcnonb3oBaHUM AYXOBKA MOXHO BapWTb Ha NpaBOM MepefHEM BapO4YHOM
yyacTke.

Cooker can be connected to socket 230V / 16A, and due to this there are following

functions:

e Cooking (hob) is possible to provide on all three hot plates (without switching on of
oven). In this case righr rear hot plate has limited power and should be used for
cooking smaller quantities of food, or for keeping hot food.

e When the oven is ON is possible to use only front right hot plate.

e Front cooking zones have 6 step regulation of power. Maximum power is at 6,
minimum is at 1. Rear right cooking zone has continuos regulation from 1 to 11.
Left rear place is without cooking zone.

e For cooking on glasceramic use pots with flat base. Each zone has
temperature limitor which protect the zone agains overheating.

« Rest heat indicator is placet at front part of glassceramic hob and shows
that cooking zone is hot (also after switching of the zone)

3AMEYAHUE

KoHTpornbHas namnouka BKMIOYEHHOTO COCTOSIHUS npubBopa Ha naHene CBETUT B
TeYeHe BKMIOYEHHOTO Kakoro-nnbo BapovHOro y4actka. To e pacnpacTpaHseTcs u
B CIly4yae, ecrnu BKMOYEHHast AyXOBKa BbIBEAET U3 CTPOS NEBbIN NepefHUI 1 Npasbii
3afjHUN BapOYHbI/i Y4aCTOK M [aHHbIE BapOYHblE YYacTKW He BbIKMIOYEHb! KHOMKOM
ynpaBneHus.

NOTE:
Signal lamp POWER ON lights when any hotplate is ON. It is also the case when the
oven is ON and switches of left front or right rear hotplate are not in ,0“ position

NPABUIIA NOJIb3OBAHUA NIUTOU CO CTEKNTOKEPAMUYECKOM

NAHENBbIO

e HarpeBaeTcsi Tonbko Ta 4acTb MOBEPXHOCTW MaHenu,
rpacpmyeckn.  OcTarnbHasi  4acTb  MOBEPXHOCTU

KoTopas obo3HaveHa
ocTaértcs OTHOCUTENbHO

BASIC RULES FOR USING OF GLASS CERAMIC HOBS

e Use the pots with flat base without impurities which could scretch glass ceramic
hob.

o Pot base should have a diameter at least equal to that of cooking zones, in other




XOIOJHON N €& MOXHO WNCMoNb3oBaTb, €CM HEOOXOAMMO OTCTaBUTL KacTproso C
BapOYHOW 30HbI.

KpacHoe uanyyeHvne oT HarpeBaTerlbHOro areMeHTa MOXET MOA onpeAenéHHbIM
YrMoM 3peHusi npocBeuMBaTb Yepes TOMLWMHY NNOCKOCTW naHenu B obnactu
0603Ha4YeHHOI 30HbI.

He wvcnonb3yiiTe BapoyHylo NaHernb C WHOW Lenbio, Hanpumep, kak pabouyto
NOBEPXHOCTb KyXOHHOrO cTona.

CTeknokepammyeckasi naHenb He [OMKHA MNPUMEHSTbCA [ANs  oTannuMBaHWs
nomeLLEeHNs.

WsbBeraiiTe HarpeBa NycToW 3ManupOBaHHOW MocyApl, Tak Kak 3TUM MOXHO
noBpeAnTb NaHerb, a Npy cABMre NocyAbl NaHernb MOXHO nouapanarts.
HenpurogHbl Ans UCNonMb3oBaHUA KacTponvu € pudnéHbIM  JHOM UM C
3ayceHLamMmn Ha iHe, KOTOPbIMU MOXHO NaHenb nouapanartb.

CnyyaiiHo nouapanaTtb MaHenb MOXHO MECKOM, MOMaBLUMM Ha Heé Npu YucTke
OBOLLiEIA, OCTaTKaMM YUCTSILLEro CPEeACTBa, @ TakkKe OCTPbIMU rPaHAMU NEPCTHEN.
Mpy NpUroTOBMEHWUM MULLM HYXHO MONMb30BATLCA MOCYAOW C POBHLIM [HOM,
[inameTp KOTOPOW He JOMKeH OblTb MeHbLUe, YeM AnamMeTp BapOYHON 30HbI, YTOObI
He npousowrso cpabaTbiBaHUe OrpaHUYUTENs TemnepaTypbl B pesynbTaTte
neperpesa BapoYHOI 30HbI.

BapouHyto naHenb cogepxuTe cyxoit n 4mcToi. MNpu HeobxoaumocTu, nonaswime
Ha BapOYHYl 30HY B MOMEHT MPWUrOTOBMEHUS KyCKW MWLM HYXHO YyAanuTb
HeMeANeHHO CKPeGKOM M3 MPUHAAMEXHOCTEN NMUTLI, @ OKOHYaTENMbHYIO OYUCTKY
CTeKNoKkepamMmyeckoid NaHenu BbIMOMHWTL  Cpady e, MOoCne  OKOHYaHWs
NPUroTOBMEHNSA NULLN.

MonaBlwme Ha naHenb caxap, BapeHbe, MapMmenag ¥ T.M., HEOBXOANMO OYUCTUTL
MOMEHTarbHO, TaK KaK ANNTEeNbHOE BO3AEiCTBIE OCTATKOB 3TUX NMPOAYKTOB MOXET
HapyLUMTb CTPYKTYpY CTEKIoKkepaMu4yeckoi naHenu.

Mpy NpUroToBRNEHNM NULLM NOCyAa He AOJKHA KacaTbCa UNK yCTaHaBNMBaTLCA Ha
NakKnpoBaHHYI0 pamMy CTeKrokepaMn4eckon naHenu.

Wcnonb3yiiTe HakonneHHoe Tenno 3eKTPOBapOYHO 30HbI, OTKMOYas e€ nepepn
OKOHYaHWEM roTOBKY.

Mpn Bapke npuKpbiBaiTe KacTPIOMIO  KPbILUKOW, a 3MEeKTPUYECKYl MOLLHOCTb
3MNEeKTPOBAPOYHON 30HbI PErynupyiTe Tak, 4Tobbl He HyXHO Gbino casurate Unu
CHMMaTb KPbILLKY.

3aBof-n3roToBUTEND He Hecet OTBETCTBEHHOCTb 3a fedekTbl
CTeKoKepaM14eckoii naHenm, KoTopble BO3HUKN B pesyrbTaTe HenpaBuslbHbIX
MaHUNyNAUMA UMK NPU NPUMEHEHUN HEPEKOMEHAOBAHHON [Ns UCMONb30BaHUS
nocyabl.

case thermo — limiter of cooking zone will be operate.

When cooking cover pots if possible.

Do not use glass ceramic hob for room heating.

Remove rest of meals from hob during cooking and final cleaning make when finish
cooking. Sugar stains (jam, jelly,..) remove immediately by scraper. In other case
permanent traces can appear.

Metal glistenning spots can appear when use alluminium utensils, removing such a
spots is possible by repeating of cleaning process.

Scratches on the hob can be caused by sand grain, abrasive cleaning powder or
hard edges like diamant on the ring.

Avoid touching hot pots to painted frame of the hob.

Do not use cleaning utensils with abrasive surface. Also we do not recomend using
of corosive cleaners like as oven cleaners nad spot removers.

Awoid touching of hot pots of glass ceramic frame.




YNPABJEHUE OYXOBKOU

YnpaBneHne AyxoBKOW NAWTbI

BbIMOMHAETCSH PY4YKOA TepmocTaTa W  PYyYKOW

nepeknwyartena beHKLlI/II;I AYXOBKU, pacrnonoXeHHbIMU Ha naHenu ynpaeneHna.

Pyuky nepeknioyatensi (yHKUMWA [AYXOBKM, KOTOPYD MOXHO MOBOpauuBaTh
BEBO U BMPaBO, YCTAHOBUTE Ha TpeByemyto hyHKLUIO.

Pyuky TepmocTara ycTaHoBUTE Ha Tpebyemyto TemnepaTypy.

TemnepaTtypa BHYTPWU OYXOBKM MOALEPXKMBAETCS TEPMOCTAaTOM Ha BbiGpaHHOM
BenuunHe B gnanasoHe ot 50 go 250°C.

Pyuky TepmocTaTta MOXHO MOBOpauMBaTh TOMbKO BMpaBo, A0 MaKkcMMarbHOM
TemnepaTypbl, U oBpaTHO (yCTaHOBMeHHas TemnepaTypa yMeHbluaeTcs), A0
Hynesoro NONOXEHWS.

OVEN OPERATION
e The oven function mode is selected with the oven function knob. The knob can be

turned in both directions.

e Operation temperature is set with the temperature selector, ranging from 50 -

250°C.

e Clockwise rotation of the selector sets higher temperature, and vice versa,

anticlockwise swing reduces the temperature.

BHUMAHUE!
Mpu HacunbHOM MOBOPOTE PYuYKM 3a HyneBoe MOMIOXXeHUe MOXET MPOU30HTH
MexaHuuYeckoe noBpexaeHue Tepmocrara.

ATTENTION:

Forcible overturning of the zero position will lead to the thermostat damage!

COBETbI AJ14 NOJIb30OBAHUA IYXOBKOM

Mepen Bbineykoii AyxOBKY HEOOXOAMMO, €Crn 3TO ykasaHo B peLenTe, nporpeTb
00 BblbpaHHON Temneparypbl.

Bec npotuBHa ¢ npurotaBnuBaembiM OMOAOM, BCTaBMSAEMOro B Nasbl WM
peLETKN BOKOBBIX CTEHOK yXOBKU, MOXET ObITb MakcUmarnbHo 3 Kr.

Bec npoTuBHs ¢ npurotaBnmBaembiM OnofoM, YyCTaHaBMIMBAEMOro Ha PELLETKY,
MOXET ObITb MaKCUMarnbHO 7 Kr.

[BepLy AyXOBKM BO BPEMS BbINEYKM MO BO3MOXHOCTM He OTKpbiBawTe. Yactoe
OTKpbIBaHWE [BepLbl MPUBOAUT K TOMY, YTO HapyLlaeTcst TeMnepaTypHbIA Pexum
[YXOBKM, NpoASieBaeTcA BPeMs BbiNeuyku, a npurotaenueaemoe 6rogo MoxeT
npuropeTb.

OKOHOMWUM 3MNEKTPOSHEPrUM MOXHO AOCTMYb MPWU UCMOMb30BAHUM OCTATOYHOTO
Tenna, T.e., OCTaBUTb NpUrotTasnneaemoe 6M0A0 B TEMMOW, HO yXe OTKIOYEHHOW
[lyXoBKe A0 MOJTHOW ero roToBHOCTU.

Mpy npuroToBneHWn GOMbLUOrO KOMMYECTBA BbINEYKN WCMOMb3yWTE BLIFOAbI,
KOoTOpble AAET NPUMEHeHNe BeHTUNsATopa.

NOTICE:
e Solely adults may operate the appliance in accordance with these instructions. It is

not allowed to leave small children without supervision in a room where the
appliance is installed.

This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge,
unseless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.

A electro cooker is an appliance whose operation requires supervision.

The baking plate in grooves can be loaded up to 3 kg as maximum. The gridiron
with a pan or baking plate can be loaded up to 7 kg as maximum.

The baking plates and pans are not designed for a long-term storage of foodstuffs
(longer than 48 hours). For longer storage, store the food in a convenient dish.

OMUCAHUE ®YHKLIMK OYXOBKU

OVEN FUNCTIONS AND APPLICATIONS




OcBelleHne  [yXOBKM, NOMOXeHWi

nepekrioyarens

BKMWOYEHO B KaXgom M3  crneayrowmx

Oven illumination being on in setting up all the oven functions.

*3

PaboTaeT Tonbko BeHTUNATOp 63 HarpeBaTeNbHOro afiemMeHTa, B pesynbTaTe Yero
NPOUCXOAUT WHTEHCUBHOE [BMXEHWE MOoToka BO3fyxa B AyXOBKe. TepmocTaT He
PYHKLMOHNPYET.

PekomeHpauus. [aHHas yHKUMA NPpUMEHSIETCA ANs pasMopaXMBaHUA NpoayKToB
nnu nonycabpukaToB Nepes NpUroToBneHmeMm.

Fan without heater is in operation. Temperature selector is out of service. There is an
intensive air flow in the oven.
Tip: This function is used for defrosting food prior final preparation.

/'Q

O6GorpeB [OyXOBKM C MOMOLLbIO KPYroBOro HarpeBaTeNnbHOro arieMeHTa c
BEHTUNUPOBaHMEM. [JBUXKEHUE Tenna Co3aaeT paBHOMEPHYO TeMMepaTypy B LEnom
NPOCTpaHCTBE AYXOBKW. TepMOCTaT MOXHO HaCcTaBUTb Ha TeMnepaTtypy B npeaenax
50 - 250 °C.

PekomeHpaumsa : dyHkums ypobHa Ans neyeHus 6Gnof OAHOBPEMEHHO Ha ABYX
npoTuBHAX (yAobHa Ans neyeHust BbICOKOro M o6beMHoro Tvna GynoyHbIX M3genui
nnm GonbLUero KonMyecTsa NULLEBbIX MPOAYKTOB).

Oven is heated by the circular heater, with the fan in service, generating even
temperature around the entire oven. The temperature selector can be set anywhere
between 50 - 250°C.

Tip: This function is used for simultaneous baking on two levels (high and bulky
pastry, or roasting large amounts of meat).

—

Cratyecknii 0BOrpeB C MOMOLLUbIO BEPXHEro U HUXKHEro
anemeHTa. TepmocTaT MOXHO HacTaBuTb B npegenax 50 — 250 °C.

HarpesaTenbHOro

Oven is heat by top and bottom heating element. The thermostat can be set to
a temperature within 50 - 250 °C.

O6orpeB AyXOBKU TOMbKO C MOMOLLbIO BEPXHErO HarpeBaTenbHOro anemeHTa. Tenno
nepefaeTcs e€CTECTBEHHOW KOHBEKUMEe#, TepmocTaT MOXHO HacTaBUTb Ha
TemnepaTypy B npegenax 50 - 250 °C.

PekomeHpaums: JaHHasa dyHKUMS yaobHa Ana 3aBepLueHus nedeHns 6niod, kotTopble
TPeBYIOT BbICLLYIO TEMNEpaTypy Ha NOBEPXHOCTU UK 06pa3oBaHn KOPOYKH.

Oven is heat only by top heating lelment. Distribution of heat by covection, thermostat
can be set to a temperature within 50 - 250 °C.

Recommendation: The function is suitable for finishing of food that need higher
temperature from the top or making a crust.

E3

BeHTunupoBaHHbIi 06OrpeB C MOMOLLbIO BEPXHEro HarpeBaTeNbHOro 3rieMeHTa.
[BwxeHVe Tenna co3faeT paBHOMEPHYK TemnepaTypy B LENoM NpoCTpaHCTBE
AYX0BKW. TepmMocTaT MOXHO HacTaBWUTb Ha TemnepaTtypy B npegenax 50 - 250 °C.

Top heater in operation, assisted by the fan. Interior temperature is uniformly spread
around the oven. The temperature selector can be set anywhere from 50°C - 250°C.
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BeHTUNUpoBaHHbIN 0GOrpeB C MOMOLLBIO HUXHErO HarpeBaTenbHOro 3rieMeHTa.
[IBUXeHVWe Tenna co3faeT paBHOMEPHYKO TeMnepaTypy B LEeNom npocTpaHcTee
AyXoBkU. TepmMocTaT MOXHO HacTaBWUTb Ha TemMnepaTtypy B npegenax 50 - 250 °C.

Bottom heater in operation, assisted by the fan. Interior temperature is uniformly
spread around the oven. The temperature selector can be set anywhere from
50 - 250°C.

[aHHbIA PEeXWUM YCTaHOBKM (PYHKLMM TEepMocTaTa B MONIOXEHUE , a yHKUMKn

AYXOBKW B NonoxeHue , CNyXuT Ana AeNUKaTHOro CyleHua nnu pasmMmopaxusaHus
NPOAYKTOB.

This function with the temperature selector set at and oven function
knob at position is used for defrosting food.

PEKOMEHOALIUN U COBETbI
[Insi OpMeHTUPOBaHUS NMPUBOAVUM PEKOMEHAOBAHHbIE TEMMEPATYPbl AN TUMNUYECKUX
npuroToBneHui 6niop,.

RECOMMENDATIONS AND ADVISES

For your guide we give the recommended temperatures of the oven space for typical
food preparation.

50 — 70 °C - cyuika |[ 180 - 220 °C — neuenve TecTa

50 — 70 °C - drying |[ 180 - 220 °C - baking of daught

80 - 100 °C — cTepunusaums |[ 220 - 250 °C — neuenue msca

80 - 100 °C - preservation |[ 220 - 250 °C - meat roasting

130 - 150 °C — TyweHve Il

130 - 150 °C - stewing I

OYUCTKA U COOEPXXAHME MJINTbI

CLEANING AND MAINTENANCE OF THE COOKER

Mpn ouucTtke M copepXaHMn NNUTbl Heobxoaumo cobGniopaTb cnyayrowme

npaBuna:

e Bce KHOMKM HAacTaBUTb B BbIKMIOYEHHOM MOMOXEHUM.

e BbITAHYTb LUHYp NWTaHUs M3 CETU, BbIKIOYUTL TMaBHbIA BbIKMHOYATENb UMK
npeaoxpaHuTernb Po3eTku NUTaHWs npubopa

o [logoxpaTb [0 oxnaxaeHusi npubopa.

Keep to the following principles while cleaning or maintaining the cooker:
o Set all knobs in off position.
e The main curcuit - breaker placed before appliance must be in OFF position.
o Wait until the cooker is cool.

NMOBEPXHOCTb MNAUTbI

Oumwatb BRNaXHON TPSAMKON C MOOLMUM cpeacTBOM. XKMPHblEe NATHA YMbITb Tennomn
BOAOW W cneumanbHbIM MOKOLUMM CPEACTBOM Ha 3ManvpoBaHHble MOBEPXHOCTU.
3anpelyeHo ouuath 3ManupoBaHHble MOBEPXHOCTM abpasvBHBIMU CpeAcTBamu,
KOTOpble NPUBOASAT K HEYCTPaHUMOMY NOBPEXAEHNIO.

COOKER SURFACE

Use a damp sponge with detergent for cleaning. Fatty stains can be removed with
warm water and special detergent for enamel.

Never clean enamelled surfaces with abrasive means producing irremovable damage
to the appliance surface.

OYUCTKA OYXOBKU

o YBRaxHute NOBEPXHOCTb CTEHOK OYXOBKU BOJOW C CUHTETUYECKUM NOBEPXHOCTHO-

OVEN
Clean the oven walls with a damp sponge with detergent. If there are baked ends on
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aKTVBHBIM MOIOLLMM CPEACTBOM WM HaHECUTE Ha HUX creuuanbHoe Motoluee
CpefcTBO, NpeAHasHa4YeHHoe [AMs OYACTKUM 3Manu, W, Nonb3ysacb LWETKOW 1
TPSAINKOW, oyncTuTe.

e Ouuujas AyXoBKy, He yaansiiTe NpuneY€HHble ocTaTKu MUY NPY MOMOLLM OCTPbIX
MeTannm4yecknx npeaMeToB.

e Huvkorga He wcnonb3yiiTe abpasvBHble YUCTALLME CPeACcTBa, KOTOPbIMU MOXHO
noBpeAnTb 3MannpoBaHHYO NOBEPXHOCTb.

o [lpvHagnexHoCTn [yxOBKWU (PELETKy, NPOTUBEHb W T.M.) BbIMOWTE rybkoi
CMHTETNYECKM MOBEPXHOCTHO-aKTVBHLIM MOILLMM CPEACTBOM WM UCMOMb3ynTe
MOEYHYI0 MaLLUMHY ANs nocyabl.

the wall, use a special detergent for enamel. Following cleaning, carefully dry up the
oven. Clean the oven only when cold. Never use abrasive means scratching the
enamelled surface.

Wash the oven appurtenances with a sponge and detergent or employ the dish wash
machine (gridiron, pan, etc.) or use suitable detergent to remove rough impurities or
burns as the case may be.

OYUCTKA CTEKNOKEPAMMUYECKOU NAHENU

CTeknokepamMmnyeckyto NaHenb YUCTUTE BNAXHOW TPSINKOWA UK ryGkoi nocne Kaxaoro
NPUMEHEHNs, TaK KaKk BCE HEOYWLIEHHble OCTaTku nuwmu npu Byaylwem
MCorb30BaHUM NUTBI NPUMNEKYTCA K NaHenu.

[ins ouncTkM Ncnonb3yiiTe cneLunanbHble MotoLLVe CPeacTBa, NpeaHasHauYeHHble Ans
OYNCTKM CTEKINOKepaMUYECKUX NaHenen.

Hukorpa He nonb3yiiTech abpasBHLIMW CPeACTBaMU, MeTannUYECcKon MOYarnko,
YACTALMMUN ryBKamm C LUepLUaBO CTOPOHOMW, YUCTALLMMU NacTamm UM XUMUYECKU-
arpeccuBHbIMKN  Pa3bpbI3rVBaOLMMKN CPeACTBaMU ANS YUCTKM AYXOBKWM, a Takke
rybkamy 1 movankamu, KOTopble MCMONb30BanUCb ANSA WHbIX Lieneil, Tak Kak OHU
MOTyT NOBPEANTb MOBEPXHOCTb NaHenu.

COOKING PLATE

Clean cold hob after each use. Rest impurities is singed during next cooking. Never
use abrasive means scratching the hob. For cleaning use only special detergents for
glas ceramic hobs (for instance Vitroclean).

Do not use abrasive detergents, spring mattres or sponge with rough side. These
things can scretch glass ceramic hob. For cleaning use only special detergents
specified for cleaning of glass ceramic hobs.

HEBOJbLUOE 3ATrPA3HEHUE

yCTpaHuUTe BRaxHoi Tpsnkoin. OcTaTkn MOIOLLEro CPeACcTBa CMOWTE XONOAHOW BOAOW,
a BCIO MOBEPXHOCTb MNaHenu TwaTenbHo BbiTpuTe. Cnepbl, o6pa3oBaBLUMECH OT
nepeknneBLUEe XUAKOCTW, MOXHO YCTPaHWUTb YKCYCOM UNu JIMMOHOM.

LIGHT IMPURITIES
Use damp sponge, after cleaning dry up the surface.Water stains caused by boiling
over can be femoved by lemon or vinegar.

CUNBbHOE 3AIrPA3HEHUE

YCTPaHUTE YUCTALLMM CPEACTBOM, KOTOPOE HYXHO HaHEeCTW Ha NaHerb W pacTepeThb,
He pas36aBnss ero. MpuUNeYéHHbIE OCTaTKM MWLM YCTpPaHUTE C MOMOLLbIO CKpebka.
Yepes HekoTOpoe BpeMsi CMOiiTe CPEACTBO XOMOAHOW BOAOW W BbITPUTE HACYXO.
MoMHUTe, YTO CPEACTBO, KOTOPOE OCTAHETCS HECYULLIEHHBIM C NaHEnu, MOXeT GbITb
npu ganbHeilieM HarpeBe XMMUYECKM arpeCCUBHbIM.

HARD IMPURITIES

Remove with help of concentraded cleaning detergent which should be spred on the
hob. Remove singed pieces by scraper and let detergent working for a few minutes.
Than clean carefuly with cold water and dry out surface. Cleaning detergent can be
agresive during next operation.

3ArPA3HEHUA OT CAXAPA, MAPMEJIAQA, BAPEHDbA, XXENE, COKA
nT.N

HYXHO YCTPaHUTb C ropsiyei NaHenu cpasy e, crneumarnbHblM ckpebkom, YTobbl He
npomsollna XxuMuyeckass peakuus. [locne oxnaxaeHus naHenu ounctuTe eé
06bI4HBIM cioco6om.

SUGGAR IMPURITIES (JAM, JELLY...)
Remove immediately in hot stage by scraper. In other case permanent traces can
appear. After cooling down clean by usual way.

METANNMUYECKUE BNECTALWUE NATHA

BO3HVKAIOT OT TPEHMS MO NaHenu AHa antoMUHWEBON KacTPONW UNn OT NPUMEHEHNS
HEMPUroAHOTO YMCTALLEro CpeacTBa. YCTPaHSIIOTCA MSATHA MOCNe OYUCTKU NaHenu
HECKOIbKO pa3 06blYHbIM CNOCOGOM.

METAL GLISTENNING SPOTS

can appear when use alluminium utensils or using unpropriate cleaning detergent.
Removing such a spots is possible by repeating of cleaning process. Colour stain
on the hob surface are usualy caused by not removed singed impurities. This stains
not influence function of the glas ceramic hob.




U3MEHEHUE BHELWWHEIO BUOA OEKOPATUBHOIO NOKPbLITUA

- BO3HUKHOBEHNE TEMHbIX MATEH - MOXET ObITb BbI3BAHO NMPUMEHEHNEM arpeccuBHbIX
YNCTALMX CPEACTB UNM TPEHWEM AHA KACTPIONM N0 MOBEPXHOCTW NPOACIKUTENBHOE
Bpems.

RUB DOWN OF DECOR
can be caused by abrasive cleaners or long time grazing of pan on the hob. On the
hob appears dark stain.

BbIMEHA JTAMMNOYKU B AYXOBKE

e HacTaBWTb BCe KOHTPOMbHbIE KHOMKW B MO3ULIMW «BbIKITIOYEHO» W BbIKMIOYNTb
rmaBHbI BbIKMOYaTeb

o OTBMHTWTb BNEBO CTEKIAHHDBINA KOMMNaK NamnoYkn B fyXOBKe

o OTBUHTUTbL AeEKTHYIO NAaMNOYKy

e BcTaBWTb M 3aBMHTWTHL HOBYIO NMAMMOYKYy M 3adVKCMPOBAaTb CTEKMSAHHBIA Kornak
aMMNOoYKK.

CHANGE OF AN OVEN LAMP

o Set all the control knobs to "off" and disconnect the cooker from the mains
e Unscrew the lamp glass cover in the oven by turning left

o Unscrew the faulty bulb

e Put and screw a new bulb in

e Mount the bulb glass cover.

3AMEYAHME :
[Ona ocBeLlleHns HeobXoAUMO MCMonb3oBaTb TOMbKO
namnouky T 300 °C, E 14, 230 V~,15 W.

1. CTeKnsAHHbIA Konnak
2. JTamnouka

3. MaTpoH

4. 3apHsAa cTeHa AyXOBKU

NOTE:

For illumination it is necessary to use a bulb
T 300°C, E14, 230V, 15 W.

1. Glass cover

2. Lamp

3. Sleeve

4. Oven rear wall

PEKNAMALIUA

CLAIM

B cnyyae pedekta NnuTbl B TEYEHWE rapaHTUAHOrO Cpoka, HE PEMOHTMpoOBaTb Ge3
KBannduumMpoBaHHON nomolumn. [peTeHsns forkHa ObiTb NpeabsBlieHa B MecTe
3aKynku nnuTbl, B (UPMEHHOM CEPBWCHOM WMW B CEPBUCHBIX PEMOHTHbBIX
MacTepckuX, NpWBEAEHHbIX B CMWNCKE rapaHTUNHbIX MacTepckuX. [Mpu npeTeHxun
HenxoanmMo npeabABUTL rapaHTuiHoe nucbmo, MHave npeTeH3us
HefeWcTBUTENbHA.

If there is any defect on the cooker within the period of warranty, do not repair it by
yourself. Make a claim at a shop in which you bought the cooker or at service
representatives.

CMocob UCIOJIb3OBAHUA U JIMKBUOALIUA TAPbI

DISPOSAL OF PACKAGING

odbpupoBaHHbIii kKapToH, 06€pTouHas Bymara - Npojaxa B yTUNbCbIPbE,
- B OTXOAbI MaKynaTypbl

- B CrieumanbHble KOHTelHepb!,

- MIHOE UCnonb3oBaHne

MonuaTuneHoBble NakeTbl, NNacTMaccoBble AeTanv

- B KOHTENHepb! A4NA NnacTMacchl

[epeBsiHHble NoAcTaBKu

Deliver the disposed packaging material to your local collecting point for recycling.
Corrugated cardboard, wrapping paper - sale to the collecting places;

- in waste paper containers;

- other use;

- to the municipal disposal facility;

- in waste plastic containers;

Wooden parts

Wrapping foil and bags




JIMKBUOALUUA NMIUTbI NMOCJIE OKOHYAHUA CPOKA
CNYXbbl

DISPOSAL OF OBSOLETE
APPLIANCES

A

[JaHHoe wusgenue copepxut MaTepuans,
BTOPUYHOH.

KOTOpble unoryT 6blTb  MCMONb30BaHbI

The appliance contains valuable materials which ought to be reused or recycled, so
once your appliance is of no use to you deliver it to the authorized scrap dealer for
further treatment.

[aHHbli npuGop MapkupoBaH B cooTBeTcTBUMM C EBponeiickoi  [OupekTuBoii
2002/96/EG 06 obpalieHun C BbilLUEALIMMU U3 YyNnoTPeOneHns 3neKTpu4eckuMn u
ANEeKTPOHHbIMU n3genusamm (waste electrical and elecronic equipment - WEEE).
OanHo [dupekTuBoW YycTaHOBNEeH efuHbli esponeickun (EU) nopgxon k
MCMoMb30BaHUI0 BTOPUYHbBIX PECYPCOB.

This appliance is marked in accordance with Directive 2002/96/EC on waste electrical
and electronic equipment - WEEE.
After the expiry of its useful life deliver the appliance to the collecting place for used
electric and electronic equipment.

MHCTPYKUMA ONA YCTAHOBKU NPUBOPA ”

INSTALLATION INSTRUCTIONS AND SETTINGS

NMOOKNIOYEHUE NMPUBOPA K JIEKTPUYECKOU CETHU :

YcTaHoBKy  HeobxoAMMO NPOBECTM B  COOTBETCTBUM C  [EATBUTENbHbIMU
HaumMoHanbHbIMM HOpMaMu ¥ AupekTuBamu. KoHTponb nopkmnouveHuns npubopa k
3MNEKTPUYECKON CEeTU  [OJHKHO MPOBOAUTb  YNONMHOMOYEHHoe nuuo. [nuta
NnoAKMNoYaeTcs LUHYPOM MNWTaHWS CO LUTENCEneM Ha KOHLUE, KOTOopblii sBMsieTcs
CoCTaBHoOW YacTbto npubopa, B ceTb 230 V/16 A. LLTencenbHblil BbIBOA ANA NAWTbI
JOIMKEH OblTb  CaMOCTOATENbHbIM, AOMKHBIM  CMOCOOOM  OrpaHUYEHHbIA 1
3almLeHHbI npegoxpaHuTenem 16A . K wTencenbHoMy BbIBOAY NAUTbI 3anpeLleHo
nofknoYaTe ocTasbHble NpuGopsbl.

CONNECTION OF APPLIANCE TO THE MAINZ

Instalation must be done according valid standards and rules. Connection of
appliance must be made by skilled persone.

Cooker is connected by pluging into socked 230V / 16A. Socked for cokker must be
unique and protected by curcuit braker 16A.

YCTAHOBKA 3MTEKTPUYECKOM MAUTbI |

. yCTaHOBKy ANuTbl  MOXET NpOoBOAUTH TONbKO
YNONMHOMOYEHHOE K [aHHOW AesATenbHOCTU.

e YNONMHOMOYEHHOE NULO AOMKHO yCTaHOBaTb NNUTY Tak, 4yTOGbI Bapo4yHada nnuta
Haxogunacb B rOPU3OHTANbHOM MOMOXEHUW, NOAKMNKYUTL NNUTY K cCeTn w“n
NepeKkoHTpOoNnpoBaTh beHKLWIM. YcTaHoBKa NnuTbl AOMKHA GbITb noaTeepxaeHa B
FapaHTI/II?IHOM nucbme.

e [lnuta pgomkHa GbITb NopkmnoyeHa Tak, 4Tobbl Gbin ApUCTYN K 3neKTpudeckomy
wTencento.

o [loBpexaeHHbIn LUHYP NUTaHUA OOJDKEH ObITb 3aMeHeH LUHYpOM C oBHaxeHHbIMU
3aKpenreHHbIMU KOHLaMn ognHaKoBOro O(bOpMﬂeHI/IH.

KBanuuUMpoBaHHoe nuuo,

e Solely an authorised, skilled person may install the range.

e The authorised person is obliged to set the range cooking plate in horizontal
position, to connect it to the mains and to check up on its duty. Installation of the
range must be confirmed in the certificate of warranty.

e The electric range is a heat consumer, the installation and location of which must
correspond with local standards in force.

3AMEYAHMUE :

e OnekTpuyeckast NnuTa siBMsieTcs NpUGOPOM MepBOro Kkrnacca no Mepe CTeneHu
3alWWTbl Nepen YAapoM  3MEKTPUYECKUM TOKOM U AOMKeH GbiTb MOAKIIOYEH ¢
OXPaHHbIM MPOBOAHVKOM 3M1EKTPUYECKOA CETU.

NOTE:

e The electric range is a Class | appliance according to the electric current injury
prevention degree and must be interconnected with the mains protective
conductor.
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e [pu ycTaHoBKe NnUTbI HeoBXoAWMO coGnoaaTh HEMPUKOCHOBEHHOCTb FOPAYMX
YacTen NnnTbl ANEKTPUYECKAM LUHYPOM NUTAHWS (38AHSS YacTb LYXOBKU U HUXHAS
YacTb BapoYHoii MnnThl). Bo3penTcTBue Tenna MoxeT NpUBECTU K NMOBPEXAEHIO
M30MSALMM LUHYpa.

e Solely an authorised person must connect the appliance to mains accordinglocal

regulations in force.

YCTAHOBKA MJINTbI

LOCATION

e YCTaHOBKY HeOGXOAMMO TMPOBECTU COOTBETCTBEHHO AYWCTBUTENbHbLIM
HOpMaTUBaM U TpeGoBaHUAM.

e YCTaHOBKY MNUTbl AOMMKEH NPOBOAUTHL KBanudUUMPOBAHHLIA NepcoHarn.,
KOTOPbIA [OOMKEeH YCTaHOBUTb MAMTY Tak. 4TOo6bl BapoyHas nnuTa
Haxogunacb B TOPU3OHTarlbHOM MOJIOXEeHUU, MOAKMIOYUTL K rasoBoW M

o All installation, servicing and maintenance work should be carried out by

competent personnel, and should comply with standing regulations,
standards and requirements.

e Solely an authorised person must connect the appliance to mains

accordinglocal regulations in force.

3NEeKTPUYECKOW CEeTU U NepPeKOHTPONMpoBaTh (hyHKLUUMU.

8
@

«X» - MUHUMarbHoe pacctosiHue 650 MM, farnee COOTBETCTBEHHO PeKoMEeHAaLMM
Npon3BoAMTENS AbIMOBBITSKHOIO YCTPOMCTBA.

“X” - a minimum distance of 650 mm, in line with the manufacturer’s instructions.

BbICOTHAA PEIYJIMPYEMOCTb IMJIUThI

LEVELING THE APPLIANCE

YCTaHOBUTL NAWTY Tak, YTOObl BapoyHas NNUTa HaxoAunacb B rOPU3OHTarbHOM
NOMNOXEHUMN, PErynupoBaHne BbICOTbl MOXHO MPOBECTU C NMOMOLLbLIO 4 YCTaHOBOYHbIX
GONTOB, KOTOPbIE ABMATCSA B COCTaBE NPUHAANEXHOCTEN Npubopa.

® HaKMOHUTL NNUTY Ha GOKOBYIO CTOPOHY

e HaBMHTUTb NnacToBble GONTbl CHU3Y B MNepeaHee U 3ajHee OTBepcTue

Cooker hob must be leveled in horizontal position by means of 4 leveling screws
supplied with the appliance.

* Remove the range receptacle;

e Tilt the cooker on one side;

e Screw plastic screws into the bottom crossbar front and rear openings on one side;

1"




NeperopoAky Ha OAHOI CTOpoHe

® HaKMOHUTb NAWTY Ha NPOTUBOMOIOXHYIO CTOPOHY W HABUHTUTL GONTHI B OTBEPCTUS
Ha Apyrovi CTOPOHE NNUTHI

e BbIpaBHUBaHWE MMNUTHI W CrEAyloLyo PEryrMpoBKy MNPOBOAUTL C MOMOLLbIO
OTBEPTKMN CO CTOPOHbI BbIABWKHOIO NpocTopa NnuThI

o Tilt the cooker on the opposite side and fix the screws into the openings on the
other side;

e Level the cooker using a screwdriver from the receptacle area, or by turning the
leveling screw with a hexagon wrench;

e The procedure is less complicated if performed by using leveling screws.

3AMEYAHUE :
YcTaHoBKa BbICOTHOM perynupyemoctu (6onToB) He obycrnoBreHa, ecnv BbicoTa U
TOYHOCTb YCTaHOBKM NNUTbI YAOBNETBOPSIET GE3 NCMONb30BaHUSA NNacTOBLIX GONTOB.

NOTE:
Leveling screws are unnecessary if the appliance height and horizontal position are
acceptable.

3AMEYAHMUE :

MpousBogutens octaBnseT 3a coboil NpaBo HeBONbLUMX W3MEHEHUA WHCTPYKLMW,
MNCXOAALLMX U3 NHHOBALMOHHBIX UM TEXHOMOTNYECKNX USMEHEHWIA U3JEnNs, KoTopble
He NMetoT BNUsiHWE Ha byHKLMIO n3penus.

NOTE
The manufacturer reserves the right to make minor changes in the Instructions for
Use resulting from relevant technological modifications or improvements of the
product.

TEXHUYECKUE OAHHbIE TECHNICAL DATA

ONEKTPOIrA30BAA NIUTA COMBINED ELECTRIC AND GAS COOKER MEC 56103
Pa3mepsbl : Dimensions: 850 /500 / 605
BbicoTa / wumpuHa / rny6uHa (Mm) height / width / depth (mm)

[ Bapounas nnuta |[ Cooking plate - electric zone I
JleBast nepefHas anekTpuyeckas nnutka @180 mm (kBT) Left front electric zone 180 mm (kW) 1,70
JleBaas 3agHss anekTpuyeckas 3oHa 145 mm (kBT) Left rear electric zone @145 mm (kW)

[ MpaBas sagHss anekTpudeckas soHa @145 MM (kBT) |[ Right rear_electric zone @145 mm (kW) Il 1,20
MpaBas nepegHssa anekTpuyeckas 3oHa 3145 mm (kBT) Right front _electric zone 8145 mm (kW) 1,20

HyxoBka Oven

HarpeBaTenbHbIii anemMeHT BepxHuii (KBT) Top heater (kW) 0,75
HarpesaTtenbHblii 3neMeHT HUXHUIA (KBT) Bottom heater (kW) 1,10
[ HarpesaTenbHblli anemeHT kpyrosoii (kBT) | Circular heater (kw) I 2,00
HarpeBaTtenbHbliii anemeHT rpuns (kBT) Grill heater (kW)
[suratens BeHTUNsTOpa (BT) Oven fan (W) 35 (30)
OcselleHune gyxoBku (BT) Oven light (W) 15
MwuH. / makc. TeMnepaTypa B JyXOBKe Min. / max. oven temperature 50/250°C
JneKkTpuyeckoe HanpsXkeHne Voltage 230/400 V ~
[ O6was an.mowyHocTs (KBT) |[1nput power (kw) I[ 3,40
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NMPUHAANEXHOCTU MNINUTbI ACCESSORIES MEC 56103

PewéTka (Wwr.) Grid +

[ MpoTueeHb Menkui (WT.) |[ Backing try Il -
[MpoTuBeHb rny6okuii (WT.) Gril pan +
BWHTbI perynnupoBoyYHble A5 YCTaHOBKW BbICOTbI MNNUTbI (KOMMNMIEKT) Adjustable feet +

[ CkpeBok ans ouncTkm cTeknokepammnyeckon naHenm I[ Il +

GB RU H BY
INFORMATION LIST MHOOPMALMOHHbIW NIUCT
MpownssoguTens

Model Mogenb MEC 56103 F
A — More efficient A — 6onee 3KOHOMMWYHbIN
B B
C C
: : B
E E
F F
G — Less efficient G — MeHee 3KOHOMMWYHbIIA
Energy consumption (KWh) D MoTpebneHne aHeprum (kBT/Y) D 0,96
Time (min) Bpems neyeHns npu ctangapTHOW 3arpyske (MUH) 55,6
Energy consumption (KWh) MoTpebneHune aHeprum (kBT/4) 0,94
Time (min) Bpemsi neveHus npu ctaHaapTHOW 3arpyske (MUH) 49,2
Useful volume (liters) Mcnonb3yembiii 06bem OyxoBKu 46
Oven size Pasmep ayxosku
SMALL MANASA
MEDIUM CPEQHAA &
large BOJbLWAA
Noise level (db) YpoBeHsb wyma (dB) 46
Standby- power consumption (W) MuH. nocTpebneHue aHeprum (stanby) (BT)
Largest baking pan area (cmz) Mnowanb HanbonbLIEero NPOTUBHS Ha NeYeHne (CMZ) 1230
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