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OPERATING AND MAINTENANCE INSTRUCTIONS

PYKOBOMACTBO MO 3KCIMITYATALIUU

Dear customer!

Thank you for purchasing the appliance from our new range of gas cookers. 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.

YBaxkaemblin nokynatens!

Bbl npnobpenu nspgenve M3 HOBOM cepuu ras3oBbiX NAUT. Mbl xoTuM, 4TOObI Halle
nsgenue Bam xopowo u HapgéxHo cnyxuno. [loaToMmy, nepep BbINOMHEHUEM
MOHTaxa, BBOLOM B 3KChiyaTauuio W 0OCMyXMBAHWEM MMUTbI PEeKOMEHAyeMm

”

03HaKOMUTBbCS C MpaBWnamMu, W3MOXEHHbIMM B AaHHOM “PykoBoactBe ..., U
cobnopaTth Ux.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUU

This appliance is not connected to a kitchen hood.

It must be installed and connected according to the standing regulations and
relevant installation instructions. Special attention is drawn on room ventilation
requirements.

Make sure the technical information regarding gas type and voltage indicated on
the rating plate agree with the type of gas and voltage of your local distribution
system.

The product is assembled and set up by the manufacturer for use of natural gas
G20 (13 mbar).

Installation, repairs, adjustments or resetting of the appliance to another type of
gas may be performed by authorized persons only (see Certificate of Warranty)
Installation of the appliance and resetting to another type of gas must be endorsed
in the Certificate of Warranty by the authorized service. Failure to do so would
render the warranty void.

Do not store any flammable objects in the bottom drawer of the appliance.

The appliance must not be used for any other purposes other than for the
preparation of food. Using the appliance for any other purposes may result in life
threatening concentration of combustion by-products, or cause malfunction. The
warranty does not apply to faults resulting from the incorrect use of the appliance.
It is recommended to have the appliance checked by the authorized service
personnel every two years. Such professional maintenance will extend the useful
life of the appliance.

If you should smell gas, immediately shut the gas pipe cock and cut the gas
supply. In such cases the appliance may be used only after the cause of such gas
escape is discovered and removed by qualified personnel and the room thoroughly
ventilated.

When using gas for cooking, heat and moisture are generated into the room, so
make sure it gets sufficient air supply: keep a window open or install a mechanical
ventilation device (a vapor hood with mechanical extraction). Prolonged operation
of the appliance may require extensive ventilation, for instance opening the
window or boosting the performance of the hood with a mechanical fan.

[aHHbln npubop AomkeH GblTb YCTAHOBMEH, MOAKIIOYEH UM BBEAEH B 3KCMnyaTauuio B
COOTBETCTBUM C HOPMamu 1 NpaBuamu, AeACTBYIOLMMU B cTpaHe lMNMokynarten.

MnuTa He NpucoeauHsIeTCS K YCTPOWCTBY ANS OTBOAA MPOAYKTOB CropaHusi, noaTtomy
oco6oe BHMaHWe HeobXxoANMO 06paTUTb Ha BEHTUMALMIO MOMELLEHMS.

MpoBepbTe, COOTBETCTBYIOT NN [aHHble O BUAE rasa W HanpshkeHWs, ykasaHHble Ha
3aBO/CKOM TUMOBOM LLUTKE, KOTOPbIA PacnonoxeH Ha nepefHeii NnaHke, u KoTopbln Bol
yBUAUTE, BbITALLMB AWK ANS XPaHEHUA NPUHAANEXHOCTEN NAWUTLI, BUAY W AaBNEHUIO
rasa Bawelt pacnpenenutenbHoR ra3oBoi CETU U HaNPsXKEHWIO 3NEKTPUYECKON ceTu.
MoHTax, noaknioyeHne, BBOA NNAUTHI B 3KCMyaTaLMio, PEMOHT, a Takke nepeHanagky
NAUTbI Ha APYro BWA rasa MOXET BbINOMHWUTL TOMbKO YMNOMHOMOYEHHAas cepBuUcHas
opraHusauus, uUMelowas paspelleHne  (MULEH3NI0)  COOTBETCTBYIOLUMX  CIYX6
[ocyaapcTBeHHOro Haasopa.

O npoBeAeHUM 3TUX onepaumin cneumanvcT ynonHOMOYEHHOW CepBUCHOI opraHusaumm
obsa3aH caenaTb COOTBETCTBYIOLME 3anucu B ,[apaHTUIAHOM TanoHe" ¢ ob6sa3aTenbHbIM
NOATBEPXKAEHMEM NOANUCHIO U nevatbio. [pu  OTCYTCTBMM  AaHHBIX  3anucei
JJapaHTWiHBIN TanoH“ ByaeT cuuTaTbCs HeAeWCTBUTENbHbIM U 06si3aTenbcTBa Mo
rapaHTUAHOMY PEMOHTY CHUMAIOTCS.

YNonHoMouYeHHaa cepBUCHAsA opraHu3auus, BBOASALLASA NAMTY B SKCMnyaTauuio, AomkHa
B JanbHelllemM NpousBoAnTb €€ TexHUYeckoe obCnyKMBaHWe W, Npu HeobXoauMMocCTH,
BbINOMHATL PEMOHT B rapaHTUIAHbIA Neproa.

MnuTa ykomnnekToBaHa u oTperynuposaHa Ans paboTbl Ha NPUPOAHOM rase AaBneHnem
1,3 kMa.

Ons nnut, paGoTalowmx Ha NPUPOAHOM rase, AOMYCKaeTCsl YCTaHOBUTb  Perynstop
AaBnenus rasa. [ina nnut, paboTalowmx Ha nponaH-GyTaHe, ycTaHoBka perynstopa
[aBneHus rasa Ha H6annoHe AOMKHA BbINOMHATLCS B NMOMHOM COOTBETCTBUM C HOPMaMK,
fAevicTByOLMMM B cTpaHe lNMokynaTtens.

MnuTa npegHasHayeHa TONMbKO ANS TEMMOBOrO NMPWUrOTOBMEHWS MUWM. HeponycTumo
1cnosnb3oBaTh NAUTY C LENbI0 OTaNIMBaHUA NOMELLEHNS, TaK Kak 3TO MOXET NPUBECTU K
HapyLueHno YHKUMM NAUTBI M3-32 Ype3MEPHON TEMNOBOW HArpysku.

Mpenynpexaaem, 4TO Ha CaMOW MAWUTE W Ha PacCTOSHUM MeHblue, Yyem BesonacHoe
paccTosiHWe, He AOMKHbI HAaXOAUTLCS NpeAMeTbl U3 roprounx Matepuanos. HaumeHbluee
paccTosHMe Mexay NNAuTO W TOprYMMU MaTepuanaMmu B HanpaBneHWM OCHOBHOMO
TENMOBOro U3Ny4YeHns MoxeT BbiTb 750 MM, B OCTanbHbIX HanpasneHusx - 100 Mm.
HeponycTumo B AWK ANS XpaHEHWs MPUHAANEXHOCTEW MAWTbl KNacTb Kakon-mmbo




e The appliance requires a minimum air admission of 2m°fh for every kW of power
input.

o Never use naked light to detect gas leakage!

o If you detect any defects on the gas installation of the appliance, never attempt to
repair it by yourself. Switch the appliance off, cut the gas supply and call
authorized personnel to make the repair.

o If you plan an absence exceeding 3 days, turn off the gas pipe cock and shut the
gas supply. If the appliance is out of service for more than 3 months, it is advised
to retest and reset all functions of the appliance.

e In change of the environment for which the appliance is designed, with a transient
risk of fire or blast (e.g. at linoleum or PVC gluing, working with paints, etc.), the
appliance must be put out of service in time, prior to the risk.

e Do not place any combustible objects on the appliance or at a distance shorter
than its safety distance (the shortest distance of an appliance from combustible
items is 750 mm in the direction of main radiation and 100 mm in other directions).

e Do not use cookware with damaged surface coating or otherwise defective due to
wear or handling.

o Do not place the appliance on a pedestal.

e Manufacturer does not recommend using any additional accessories, for instance
flame extinguishing protectors, or efficiency increase gadgets.

o Do not move the cooker by holding the hob.

e The manufacturer declines responsibility for any damage caused by violating the
instructions and recommendations set herewith.

e Do not use pressure vapor cleaner for cleaning the appliance.

e Cooker may only be installed against non inflammable back wall.

roptovunin matepuan.

e He 3akpblBaiTe KpbILLKY NANTHI 4O TEX NOP, NOKa ropenku ropsyve.

e B cnyuyae, ecnu nnuta He BygeT aKkcnnyaTMpoBaTbCs Aonblue 3-X AHEN, 3aKponTe KpaH
nofauun rasa, pacnonoxeHHblii Ha rasonposoge. Ecnu xe nnuta He akcnnyaTuposanach
ponblue 3-x MecsilieB, TO peKoMeHAyeM nepej BBOAOM B SKCsyaTauuio UCMbITaTb BCe
eé dyHKuMN.

e [Mpu no6oit MaHUNYNSAUMKM C NAUTOR (MPU OYMCTKE NAUTBI U NPU PEMOHTE), MOMUMO
NOBCEAHEBHOrO TMNPUMEHEHNS, 3aKPOMTE KpaH MOAAYM rasa, PacrofioXEeHHbI Ha
rasonpoBoje, U OTKIYUTE NAUTY OT 3NEKTPOCETU (MOABOASALUMA LUHYP [OIKEH ObITb
BbITalLleH 13 po3eTKn).

e B cnyyae, ecnu nodyBcTByeTe 3anax rasa, HeMeAneHHO 3aKpoiTe kpaH nojayu rasa,
pacnonoXeHHbIN Ha rasonposoge. [NUToi MOXHO NONb3oBaTbCS BHOBbL TOMbKO nocne
BbIACHEHUA MPUYMHBLI YTEUKW rasa, eé ycTpaHeHWs (CneunanucToM YMnoSIHOMOYEHHOM
CepBUCHOI opraHM3auumn) U NPoOBETPUBAHUS NOMELLEHUS.

e [pu obHapyXeHUM HeWCcnpPaBHOCTM ra30BOW WU BMEKTPUYECKON YacTu NAUTbl He
pekoOMeHAyeM  MpPOBOAWTL  PEMOHT  camocTosiTenbHo.  OTknmuMTE  NAUTY 1
BOCMOSIb3YATECH YCIyramMmu YNONMHOMOYEHHOI CEPBUCHOI OpraHu3aumu.

e 3anpelyaeTcs NPOBOANTL UCMbITAHWE HA FEPMETUYHOCTb MU UCKaTb MeCTa yTEeYkM rasa
npy NOMOLLY OTHS.

e 3aBOA-M3roTOBUTENb HE peKOMEHAYyeT MNPUMEHATb Kakue-nnbo AOMOMHUTENbHbIE
ycTporcTBa AN NpeaynpeXxaeHUs MoraHust NiamMeHu BapouHbIX FOPEnok wunu Ans
NOBbILLEHUS UX 3PPEKTUBHOCTY.

o [nuTy HEOGXOANMO OTKMIOYUTL, ECAIN B TOM NOMELLEHWW, FAE OHA YCTAHOBMEHA, BEAYTCS
paboTbl, KOTOpble MOrYT U3MEHWUTL Cpeay NOMELLEHNS, T.e., paboTbl, NPN KOTOPLIX MOXET
BO3HUKHYTb MOXap WM NPOU3ONTU B3PbIB (HanpuMep, NpW HakNeumBaHWW NMHoMeyma,
paboTe c kpackamu, Knesmu 1 T.n.). BknounTte NAMTY U Nonb3oBaTbCs el BHOBb MOXHO
TOMNBKO MOCNE OKOHYaHWsi paboT U TLWaTeNbHOro NPOBETPUBAHNSA NMOMELLEHNS.

e [lpu 3kcnnyaTauuu ObiToBOro npubopa, paboTalollero Ha ra3oBoM TOMMUBE,
yBENWYMBAETCSA TennoTa U BRAXHOCTb BO3AyXa B MOMELLEHUW, FAe OH YCTaHOBMEH.
MoaTomy, B AaHHOM NOMeLLEHUN HeoBxoauMo obecrneunTb JOCTaTOYHY BEHTUMSALMIO.
[omkHo 6bITb OTKPLITO OKHO, (POpTOYKA, WNKM YCTAHOBNEH BO3AYXOOUUCTUTENL C
OTBOJOM NMPOAYKTOB CrOpPaHNA 1 UCNaPEHWI N3 NOMeLLeHNS.

e [lpu [ONroBpeMEHHON W WHTEHCUMBHOW paboTe nnUTbl Heobxoanmo obecneunTtb
[OMOMHUTENbHYIO BEHTUNALUMIO, Hanpumep, OTKPbLIB OKHa, XOPOLIO MPOBETPUTL
MoOMELLIeHNEe NN YBENUYUTL MOLLHOCTb BEHTUNSTOPA BO3AYXOOUNCTUTENS.

o HeoBX0AUMbIl MAHUMANBHBIA MOABOA BO3AyXa AOIKEH ObiTh 2 M/yac B pacuéte Ha
Kaxkablii KBT MOLLUHOCTW.

e [Ins GesonacHoit 1 AONroBpeMeHHol paboTbl NAMTbI pekoMeHAyeM OAuH pas B 2 roga
obpallaTbCs B YNOMHOMOYEHHYIO CEPBUCHYIO OpraHu3aLuio ¢ NpocbGoi O npoBeaeHun
NepuoANYECKOro KOHTPONS OYHKLMIA NANTBI U €& TEXHUYECKOrO 0BCNYXUBAHMS.

e Ecnu xe B nuHMM nopsoaa rasa K NnuTe yctaHoBreH unbTp OYUCTKM rasa, To ero
Heo6X0AMMO BbIYMCTUTL UNK, NPU HEOBXOAUMOCTM, 3aMEHUTb.

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.

NPUMEYAHUE
3aBOA-M3rOTOBUTENb HE HECET OTBETCTBEHHOCTb 3@ TPaBMbl WMM Heromnaaku,
KOTOpble BO3HUKIN BCNEACTBIE HENPaBUIbHOMO UCMONb30BaHWsA npubopa.
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Different models are equipped with different accessories. Any additional

PasnuyHble Moaenu  uMeloT  pasnyHble  MpuHagnexHoctu.  [pyrue
accessories (grids, baking trays, grill pans, adjustable feet) are available in | npuHagnexHocTM (NpoTuBeHb, pewéTka, MPUHAANEKHOCT TFPUNs, BUHTbI
authorized shops or our service outlets. perynupoBoYHble ANsi  YCTaHOBKU BbICOTbl MJIUTbI) MOXHO KynTb 4

aBTOPU30BaHHbIX AUNEPOB.
CONTROL PANEL MAHE-Nb YNPABINEHUA
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1 - Left front burner control knob

2 - Left rear burner control knob

3 - Right rear burner control knob

4 - Right front burner control knob
5-Oven control knob

6 — Oven light

7 - Roasting spit switch

8 - High voltage gas ignition switch
9 — Timer

10- Grill function signal lamp

1 - Pyuka kpaHa neBoW nepeaHel rasoBom ropenku
2 - Pyuka kpaHa neBoli 3afHel ra3oBovi ropenku

3 - Pyyka kpaHa npaBoi 3agHel ra3oBoi ropenku

4 - Pyuka kpaHa npaBoii nepefHeii ra3oBoi ropenkm
5 - Pyyka gyxoBku

6 — BbikntoyaTenb ocBeLUeHUs fyXOBKU

7 - BblkntoyaTenb NOBOPOTHOroO BepTena

8 - BbikntoyaTenb 3aXuraHns BbICOKOro HanpsiKeHus
9 — Taiimep

10- Jlamnoyka curHanbHas paboyero en. rpuns

BEFORE FIRST USE

AnsA nNepBOro rNPMMEHEHUA NIAUTbI

o Before using the appliance for the first time,

material from the cooker.

remove protective and packing

Various parts and components of the range and package are recyclable. Handle

them in compliance with the standing regulations and national legislation.

Before first use of the oven set the temperature selector to the maximum position

and leave the oven in operation with the door shut for about 30 minutes. Provide

o CHMMUTE C NNUTbI YNaKOBKY.

o PasnuuHble YacTy U KOMMOHEHTbI YNaKoBKW MOTyT GblTb MCMOMNb30BaHbl BTOPUYHO,
NnoaToMy MOCTynamTe C HWMW B COOTBETCTBUM C PEKOMEHAALMAMU [LaHHOrO
“PykoBopcTsa ...".

e Pyyky TepmocTaTa [AyXOBKM YCTaHOBUTE Ha MakCUMarnbHYld  MOLLHOCTb
TemnepaTypy, 3aXrute ropenky M oCTaBbTe AYXOBKY C 3aKpbITbIMM [Bepuamu




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 burner, oven door or other hot parts of the range while in operation.

BKMtoYeHHo B TeveHne 30 MuHYT. BbINOMHWB AaHHylO onepauuio, a 3aTem
TWaTenbHO NPOBETPUB MOMELLEHUE, YCTPaHWTE TEM CaMblM U3 AyXOBKU 3anax oT
KOHCepBaLuu.

o YGeauTtech, YTO NOABOASLUME LUHYPbI UHBIX NPUGOPOB He ByAyT UMETb KOHTAaKT C
BapOYHbIM CTONOM WUNW APYrMMU FOPSYUMM YaCTAMMU NNUTbI.

The manufacturer declines responsibility for any injuries to persons or
damages to the appliance resulting from improper usage of the appliance.

B cnyyae HecoGniogeHMs HOPMATUBHBLIX YKasaHMA W peKkoMeHAaLMi
HacTosilen MHCTPYKLUK, NPOU3BOAUTENL He HeCceT OTBETCTBEHHOCTb B criyyae
BO3HMKLIKX AeddeKTOB U criyyalHbIX TPaBM.

ATTENTION! BHUMAHMUE!

Before first using of oven remove all stickers from oven door. [Mepen nepBbIM NCNONb30OBaHWEM AYXOBKW yAanNuUTb BCE HaKMewku U3 AyXOBKN ABEPU.
OPERATION OBCINYXUBAHUE NMNUTHI

CAUTION: NMPEAYNPEXOAEM!

e The appliance is not a toy and may be operated only by adult persons in
accordance with these instructions. Do not leave small children without supervision
in a room where the appliance is installed.

e Gas cooker is an appliance whose operation requires supervision.

o Never close the lid while the hob burners or oven burner ar still in operation.

e The maximum baking pan load inserted in guides is 3kg, and the maximum baking
pan load placed on a grid is 7kg.

e The baking plates and roasting pans are not designed for a long-term storage of
food (exceeding 48 hours). For longer storage use convenient dishes.

e [Inuty moryTt obcnyxueaTb Tonbko B3pocsnble! B noMeLleHun ¢ ycTaHOBNEHHON ra3oBoii
NNuTOI HeaoMNyCcTUMO OocTaBnsTb AeTel 6e3 npucmoTpall!

e [asoBas nnuta - npubop, KOTOpbli TpebyeT MOCTOSAHHOrO BHUMAaHWA B MNepuon ero
aKcnnyaTtauumu.

e He 3akpblBaiiTe KpbILLKY NAUTLI, €Cnu nnuTa paboTaeT, Uin noka ropenku ropsuve.

o [lepepn Tem, Kak OTKPLITb KPbILLIKY BAapOYHOroO CTONA, BbITPUTE €€, ecrnn 3To Heo6XoAMMo,
4TO6bI YCTPAHUTL C €€ NOBEPXHOCTU CyYanHO PasnUTYIO XKUAKOCTb.

e Bec npotuBHs ¢ npurotaBnueaemMbiM 6104OM, BCTaBASeMOro B Nasbl UMK PeLUETKN
BGOKOBbBIX CTEHOK AYXOBKW, MOXeT OblTb MakCUManbHO 3 Kr, a ycTaHaBIMBaeMoOro Ha
PEeLUETKY MaKCUMaIbHO 7 K.

o [IpoTVBHM U3 NPUHAANEXHOCTEI NNNTLI He NpeAHa3Ha4YeHbl AN ANUTENbHOTO XpaHEeHUs
nmwmn  (He ponblie 48 wvacos). [nA ANUTENbHOrO XPaHeHWs MWLM  UCMOoNb3ynTe
COOTBETCTBYIOLLYIO AN 9TON Lenu nocyay.

COOKING HOB

LIGHTING THE HOB BURNERS

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER" position. Light the gas using a match or
any gas ignition device.

BAPOYHAA NNUTA

3AXUTAHUE TOPEJKA

MoBepHyTb kHOMKy Bneeo Ha nosuuuto « MAKCUMATNIBHAA MOLWLHOCTb» u 3axeyb
ras Crv4Komn Unu 3axurankow.

LIGHTING THE BURNERS WITH HIGH VOLTAGE IGNITION

KNOB

o Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER" position.

e Then push the knob towards the panel to a limit position.

* High voltage ignition device starts firing the burner.

3AXUTAHUE TOPEJNIKA BbICOKOBOJIbTHOU 3AXUIANMIKOU

(BbIKMOYaTENb NOA PYYKON KpaHa ropenku)

o Jlerko HaXXMWUTE Ha py4Ky KpaHa roperku v MoBEPHUTE €& BMNEeBO B MOMOXEHUE
“MAKCUMAIBHAA MOLLHOCTbL”.

o 3aTeM NpuxMWUTE pydKy K NaHenu ynpaBneHus 4o yrnopa v NoAEpXKUTE NpuKaTou,
noka oT UCKpbl 3aropuTcs ras.

LIGHTING THE BURNERS WITH HIGH VOLTAGE GAS
IGNITION KNOB

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER" position. Now use another hand and press

3AXWUIAHWE TOPENKU C MOMOLLBLI 3NEKTPOPO3XUrA

Jlerko HaxaTb Ha KHOMKY W MOBOpayMBaTb BIIEBO Ha MO3ULMIO «MaKcUMarnbHas
MOLLHOCTbY». BTOpOI pykon HaxaTb Ha BblKntoYaTenb BbICOKOBOMbTHOIO 3aXUraHus,
noka Mckpa He BOCMMAMEHWUT ropeniky Yy nnvT, obopyAoBaHHbIX BbIKMOYaTENEM
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the gas ignition knob on the control panel and keep it pressed until it ignites the
flame.

BbICOKOBOJIbTHOIO 3aXXUraHna NpsAMo Ha pbl4are ynpasneHus.

LIGHTING THE BURNERS WITH HIGH VOLTAGE GAS

IGNITION KNOB (TWO HAND)

o Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER" position. Now use another hand and
press the gas ignition knob on the control panel and keep it pressed until it ignites
the flame.

o After firing the burner hold the knob pressed to a limit position to the panel for about
5 seconds till the flame sensor heats up.

o Release the knob and check whether the burner is on. If the flame dies after
releasing the knob, repeat the ignition procedure. After that set the knob to the
desired position.

3AXWUIAHWE TOPENKU C MOMOLBLIO ANEKTPOPO3XUrA

e Jlerko HaxaTb Ha KHOMKY W MOBOpa4MBaTb BIIEBO HA MO3NLMIO «MakcumarnbHas
MOLLHOCTb». BTOpoii pykoil HaxaTb Ha BblKNoYaTENMb  BbICOKOBOSLTHOIO
3aXuWraHusi, Noka nckpa He BOCMNaMeHUT ropernky.

e Ecnn ras 3saropencsi, TO KHOMKY MOAEPXWTEe NPWXaTOA K MaHenm eLg,
npnbnuanTenbHo 5 cekyHa, UToBbl Harpencs AaTyvk NPeAoXpaHNTENs NiaMeHu.

e OTnycTuUTEe KHOMKY W NPOKOHTPOMMUPYWTE, ropwuT nu ras ropenku. Ecnu nnams
noracro, To MOBTOPUTE BECb NPOLIECC 3aXUraHns.

SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check whether the flame is extinct

FTAWEHWE NNAMEHW TOPENKU
Mpu raweHnn nnameHn ropenku AyXOBKM MOBEPHUTE PyyKy KpaHa B MOMOXeHue
“BbIKNOYEHQ". MNpokoHTponupyiiTe - noracro nm nnams ropenku.

OFF MAXIMUM POWER
BHIKMOYEHO  MAKCHMMANGHARA MOWHOCTE M.nnm: rm.wm

P e, T Y
=

-

BODE

e Use low and wide cookware for preparing food on gas burners. Make sure the
burner flames heat the dish bottom and do not go beyond its rim.

e The appliance is fitted with different size burners. For optimum (economical)
consumption of gas use the recommended cookware bottom diameters:

- small burner - from @ 120 to @ 160 mm,
- medium burner - from @ 160 to @ 220 mm,
- large burner - from @ 220 to @ 280 mm.

o Rotation of control knob sets the gas heating power (flame size) between the
“MAXIMUM POWER” position and “SAVING” position. To reach the “SAVING”
position, the knob must be rotated to the extreme left position. After the food is
brought to ,boiling point, reduce the gas power to the position sufficient to maintain
the desired cooking stage.

BAPKA

o [lpu Bapke nonb3yiTecb Gonee HW3Koi M Bonee LMpokoit nocypoii. ObpalyanTe
BHMMaHVe Ha To, YToObl Nnamsi ropenky Harpesano 4HO cocyfa W He BbIXOAWIIo 3a
ero kpas .

o [a3oBble ropesnky NNUTbl MMET pasHble pa3mMepbl. [Ana NonHoro (3KOHOMUYHOrO)
MNCNONb30BaHWA MOLLHOCTM FOPEnku NpUMeEHANTE nocydy C pekoMeHAyeMbIMU
AvameTpamu:

- Ana manow ropenku - ot 120 mm go 160 mm,
- ANA cpepHel ropenku - ot 160 mm o 220 mm,
- Ansa 6onbLuoii ropenku - ot 220 MM go 280 mMm.

e [loTpebnsiemylo MOLHOCTb (pa3mMep NMameHW) TFOPenku MOXHO perynuposaTb
NoBOPOTOM pyuku kpaHa B npeaenax nonoxenuit “MAKCUMAJNIbHAA MOLUHOCTbL” n
“MANOE MNAMA”. Pyyku KpaHOB MOBOpayMBaloOTCs Mpu CnaboMm HaxaTum B CTOPOHY
naHenu. [loBOPOTOM py4yku KpaHa BreBO YCTaHaBNMBaeM KpaH B MOMOXEHWe
“MAKCUMAJIbHAA MOLLIHOCTb”, panee, mMOBOPOTOM pYy4yku BReBO, A0 KpaiiHero
nonoxenus - “MAJIOE TJTAMA”, n o6paTHo, BNpaBo (Takke A0 KpalHero nonoxeHus), B
nonoxenue “BbIKIIKOYEHO”.




CAUTION:
o Before opening the hob lid any spilled liquid must be removed from the lid surface.
e Do not close the hob lid if the burners are still hot!

NMPUMEYAHUE

o 3aKpbITYIO KPbILLKY HE UCNOMb3yATe kak paboumnii CToN U He CTaBbTe Ha HEE Kakme-
nmbo npeamMeThI.

o [lepep Tem, Kak 3aKpblTb KPbILLKY, BbIKITHOYUTE BCE ropenku.

INSTRUCTIONS FOR USING THE GLASS LID
ATTENTION!

Glass lid may crack if it is heated. Before closing the lid switch off all burners.
To avoid damage to the glass lid follow these instructions:

o Do not operate hob burners when the lid is closed.

e Do not use closed lid as worktop or storage area.

Open the lid properly to the end position.

Avoid touching the glass lid with cookware during the food preparation.
Close the lid to its completely closed position.

Clean any spillages on the lid immediately after the hob has cooled down.
Do not use abrasive detergents to clean the lid, as they may scratch the glass
surface and cause discoloration.

PEKOMEHHAI:I,VII/I ansd I'IQHb3OBAHI/IFI nanuTou co

CTEKNAHHOU KPbILWLWKOU

BHUMAHMUE!

Ecnuv nnuTta ocHalleHa CTeKNAHHOMN KpbILLKOW, pekomeHAyeM cobntoaath cnegytoLyve

YCIOBUSI, KOTOPbIE MOMOrYT NPEAOTBPATUTbL €€ NOBPEXAEHME.

o He BkntoyaliTe BapoyHble ropesku, ecru Kpbillka 3akpbiTa.

o 3aKpbITYHO KPbILLKY HE UCMOMb3yNTe Kak paboynii CToN 1 He CTaBbTe Ha HEé KaKue-

nn6o npegmeTbl.

KpbiLLKy OTKpbIBaliTe HagnexaLm o6pasom A0 e€ KOHEYHOTO MOMOKEHMS.

Mpu NpyroToBRNEHUM MWLM cneanTe, YToBbl Nocyfa He kacanach CTekna KpbiLKK.

MpyaepuTe KpbILLKY A0 NOSHOTO €€ 3aKpbITUS.

HeuuncToTbl C KpbILKM yCTpaHWTe cpa3sy Nnocrne OKOHYaHWSi NMPUrOTOBNEHWUS ML,

KaK TOJIbKO OHa OCTbIHET.

o [Npu oumncTKe He ncnonb3yinTe abpasvBHbIE YACTSALLUNE CPEACTBA, KOTOPBIMU MOXHO
nowuapanaTb NOBEPXHOCTb CTEKMNa W Kpacky.

OVEN OPERATION

OF MAXIMUM POWER
MAKCUMANBHAR MOLWHOCTb

F
BbIKNKOHYEHD

OFF MAXIMUM POWER
BLIKMIOYEHO MAKCUMANBHAS MOIWHOCTL

NONb30OBAHUE [iyXOBKOW

GRILL
MPHNE

A TEMPERATURE SELECTOR

The gas supply to the oven burner is controlled by a temperature selector with a
thermoelectric flame sensor.

The power input of the oven burner as well as the temperature of the oven space can
be controlled by setting the control knob to the positions 8 — 1

TEPMOCTAT

Mopaya rasa B ropenky AyXoBKu PerynmpyeTcs TEPMOCTaTOM C TEPMO3EKTPUYECKUM
npeAoxXpaHUTENeM nnameHu.

MoTpebnsiemyto MOLLHOCTb FOPEnk1, a TEM CambiM U TEMMNEPaTypy AYXOBKU, MOXHO
perynupoBaTb py4KOW TePMOCTaTa B MOMOXEHUAX MEXAY CTyneHn 1-8 .

IGNITION OF THE OVEN BURNER A TEMPERATURE

SELECTOR

e Open the oven door.

e Set the oven temperature selector knob to the position “8" and press it slightly
towards the panel to a limit position. At the same time approach the match to the
burner in the oven bottom opening.

3AXUITAHUE TOPENKW OYXOBKU C nOMOLWbIO

QNEKTPOPO3XWUrA

o OTKpoWiTe ABEpLY AYXOBKU

e YcTaHoOBUTE py4YKy TepmocTaTa AyXOBKM B nonoxeHue “8”. B paHHOM criyvae,
PY4Ky TepmocTaTa Hy)XXHO NMPOCTO NpWKaTb K MaHenu Jo ynopa u nogepxatb, noka
OT WCKPbI 3aropuTcs ras ropenku.




o After firing the burner hold the knob pressed to a limit position to the panel for
about 5 seconds till the flame sensor heats up.

e Release the knob and check whether the burner is on. If the flame dies after
releasing the knob, repeat the ignition procedure. After that set the knob to the
desired position.

o Ecnu ras saropencs, To pyuky kpaHa/TepMocTaTa nogepXxute nNpuxaTtoi Kk naHenm
ewe, npubnuautenbHo, 5 cekyHa, 4ToBbl Harpenics AaTuMk MpefoxpaHuTens
nnameHu.

o OTNyCTUTE Py4Ky W MPOKOHTPOMUPYATE, ropuT nu ras ropenku. Ecnn nnams
noracro, To NoBTOPUTE BECb NPOLIECC 3aXUraHuUs.

IGNITION OF THE OVEN BURNER A TEMPERATURE

SELECTOR

e Open the oven door.

e Set the oven temperature selector knob to the position “8" and press it slightly
towards the panel to a limit position.

e Now use another hand and press the gas ignition knob on the control panel and
keep it pressed until it ignites the flame.

o After firing the burner hold the knob pressed to a limit position to the panel for
about 5 seconds till the flame sensor heats up.

e Release the knob and check whether the burner is on. If the flame dies after
releasing the knob, repeat the ignition procedure. After that set the knob to the
desired position.

3AXUITAHUE TOPENKW OYXOBKU C nOMOLWbIO

QNEKTPOPO3XWUrA

o OTKpoWiTe ABEPLY AYXOBKU.

e YcTaHoBWTE pyyKy TepmocTaTa [AyXOBKM B MorioxeHue “8”, cooTBeTcTBylOLiee
BblGpaHHON TemnepaType

e [lpyroii pyKko/ HaXMuTE Ha KHOMKY BbIKMOYATENA 3MEeKTpopo3Xura, koTopas
Haxo4UTCA Ha naHenu ynpaeneHus. Pyuky TepmocTaTta nMpuXMmuTE K NaHenu
yrnpaBfieHns [0 ynopa v NoAepXuTe NpuxaToid, Noka OT UCKPbI 3aropuTcs ras.

e Ecnu ras 3aropencs, To pyuky kpaHa/TepMocTaTa nofepxuTte npuxaTtoi k naHenm
ewé, npmbnuautenbHo, 5 cekyHA, 4TOObI Harpencs [AaTynk npefoxpaHuTens
nnameHu.

e OTNyCcTUTE pY4yKy W MPOKOHTPOMWPYiATEe, ropuT nu ras ropenku. Ecnn nnams
noracro, To MOBTOPWUTE BECb MPOLIECC 3aXUraHus.

IGNITION OF THE OVEN BURNER

e Open the oven door.

o Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER" position. Light the gas using a match or
any gas ignition device.

o After firing the burner hold the knob pressed to a limit position to the panel for
about 5 seconds till the flame sensor heats up.

e Release the knob and check whether the burner is on. If the flame dies after
releasing the knob, repeat the ignition procedure. After that set the knob to the
desired position.

3AXUITAHUE TOPENKWU OYXOBKU

o OTKpOWNTE ABEPLIY AYXOBKU.

e [loBepHyTb kHonky Bneso Ha nosuvumio «MAKCUMAJIbHAA MOLUHOCTb» wn
3a)Keyb ras Crm4Kon Unu 3axurankon.

e Ecnu ras saropencs, To pyyky kpaHa/TepMmocTaTa Nogepxute npuxaTon K naHenu
ewg, npubnuautenbHo, 5 cekyHA, 4TOObI Harpencs [atyuk npefoxpaHuTens
nnameHu.

e OTnycTTe py4yKy M MPOKOHTPOMMUpPYiATE, ropuT Nnv ras ropenku. Ecnm nnams
noracro, To MOBTOPUTE BECb NPOLIECC 3aXUraHns.

IMPORTANT:
If the burner is not on after 10 seconds, open the oven door and wait for 5 minutes
before the next try.

BHUMAHMUE!
Ecnu xe yepes 10 cekyHA ras He 3aropuTcsi, TO nepea cnegyrowen nonbITKon
noaoXauTe 5 MUHYT, OCTaBUB ABEPLIY AYXOBKU OTKPLITOIA.

MINUTE MINDER

Awaiting cooking time (oven or hob burners) is possible to set on mechanical minute
minder in range of 0—115 minute.

Required time to be set by turning of the knob. First turn the knob to the right to max.
positron and than turn back to required time.

When time empire the bell rings.

MEXAHUYECKWUUN TAUMEP

Mepvon [EesTENbHOCTM [OYXOBKM W TFOPENOK MOXHO OTCrnefoBaTb C MOMOLLbIO
MeXaHu4yecKkoro Tanmepa

B nHTepBane ot 0 4o 115 MuHyT.

YcTaHaBNMBaeTCs BpalleHWEM KHOMKW. CMepBa, HanpaBreHVeMm BrpaBo B
MakcumarnbHoe nonoxexue (115 MUHYT) 1 3aTem cHoBa B 3agaHHoe BpeMs (35 MUH).
Mocne ucteyeHus cpoka yCTaHOBIEHHOIO BPEMSs UrpaeT 3BYKOBOW CUrHar.




BAKING / ROASTING FOOD

o Preheat the oven for a period of 10 - 15 min before putting yeast dough to bake.

o Place the baking tin in the middle groove, the baking tin must not reach the
rear side in the oven.

BbINEYKA

e [lepen Tem, kak HayaTb BbiNekaTb, MPU HEOOXOAMMOCTM, NMPOrpeiTe AyXOBKY B
TeyeHue 10-15 MUHYT.

e [lpoTMBEHb HYXHO MOMECTUTb B LEHTP AYXOBKMW,
ObITb [0 ynopa Ao 3aHON CTeHKe JyXOBKMU.

npoTuBeHb He OOJMKHO

A TEMPERATURE SELECTOR

The oven knob is set to the position 8. After preheating and setting the oven
temperature selector knob to the selected temperature put the food in the oven. The
selected temperature will automatically be maintained throughout the baking/roasting
procedure. Check the suggested numerical value setting of the temperature selector
for each kind of food and baking/roasting method.

Pyyky Tepmoctata yctaHoBuTe B nonoxeHuwe 8. lpu HeobxoammocTw, Yepes
onpefenéHHoe BpeMs BbiNeYku pyyky TepmocTaTa AyXOBKU MOXETE NepecTaBuTb Ha
6onee HU3Kyo UK Gonee BbICOKYO CTYNEHb TeMnepaTypbl.

YcTaHoBneHHass TemnepaTypa [OyXOBkM OydeT COXpaHATbCS B Te4YeHUe BCero
BpPEMEHM Bbineykn. Ecriv obHapyxuTe 3HaunTenNbHbIA pasgen Mexay YCTaHOBNEHHOM
TemnepaTypoi W [EWCTBUTENbHOW TemnepaTypoii B [AyxoBke, obpatutechb 3a
NOMOLLbIO B YNOMHOMOYEHHY0 CEPBUCHYIO OpraHu3aumio.

e For best baking/roasting results insert the grid with the tray into the second level
guide from below.

o Experience says that yeast dough is well baked after 25 — 30 minutes, Christmas
cake after 45 minutes, and pastry after 12 — 18 minutes. However, these times are
merely referential and it is necessary to test them individually.

o If possible, avoid opening the oven door during the baking process if possible. The
temperature regime within the oven might be disturbed, resulting in prolonged
baking time or burnt food.

o If you should detect considerable differences between the set temperature and the
actual oven temperature, contact qualified service personnel.

e [InA opueHTaumm cooblyaem, YTO BpeMS BbINEYKM MUPOXKKOB U3 [PONCKEBOrO
TecTta, npubnuautenbHo, 25-30 MuHYT. Ha Bbineyky wusgenuii u3 cpobHoro
LPOXOKEBOro Tecta notpebyerca 45 MUHYT, U3 CIMOEHOTO UMM NECOYHOro TecTa -
12-18 MUHyT.

e [lpy BbiNeYKe BLICOKUX MUPOroB PEKOMEHAYEM MPOTUBEHb UM DOPMY C NUPOroMm
YNOXWUTb Ha antoMUHUEBLIA NPOTVBEHb (ANs Gonee paBHOMEPHOrO BbiNekaHUs) v
nocTaBuUTb UX 06a Ha PELUETKY, BCTaBIEHHYIO BO BTOpble OT AHA AyXOBKW Nasbl
BOKOBbIX CTEH.

o Tpebyemoe Bpems Bbineyku 1 Bblbop TemnepaTypbl 3aBUCAT OT BUAA U 06BbEMA,
peuenTypbl U cnocoba NpUroToBreHUst Grofda, a Takke OT BENUYMHBbI AABMNEHUA
rasa B cetu. MNoaTomy, BpeMsi U TemnepaTypa, HEOGXOANMbIE AN NPUrOTOBNEHUs
Kaxxgoro Buaa 6ntoga, MoryT ObiTb TOYHO YCTAHOBMEHBI B COOTBETCTBUM C Bawwmm
OMbITOM 1 HaBbIKOM.

HELPFUL HINT:
When baking high rise yeast dough put it on aluminum baking tray and insert it in the
second guide level from the bottom.

BHUMAHUE!

Mpu BbiNeyke BbICOKUX MUPOTOB PEKOMEHAYEM MPOTUBEHb UM OPMY C MUPOroM
YyNOXWTb Ha antoMUHWEBbI NMPOTMBEHb (AN Goree paBHOMEPHOro BbiNekaHus) u
noctaButb Ux o6a Ha PeL&TKy, BCTaBfIEHHY0 BO BTOpble OT AHAa AYXOBKW Masbl
BGOKOBbIX CTEH.




Knob position Oven temperature Relation between the temperature selector 3aBucuMoOCTb MeXxay TemnepaTypown B
PerynupoBoyHas Temnepatypa position and the oven temperature for OYyXOBKe U BUOOM NPpUroTaBiMBaeMoro
cTeneHb B [yXOBKe different oven operations 6nrona
1 150-160°C Preservation CTepunM3oBaHve
2-3 160-180°C Foam pastry, meringue 6enkoBoe neveHbe (bese)
3-4 180 -196° C Sponge-biscuit batter, Christmas cake, yeast dough OUCKBUTHOE, KMcnoe nnun caobHoe ApoXKeBOE TECTO
4-5 196 —212° C Cakes, lean meat, venison NUPOru, HeXMpHoe MACo, ANYb
5-6 212 -228°C Lean meat HEXUPHOE MSICO
6-7 228 —244° C Fat meat, poultry, pork XUPHOE MSCO, CBMHOE MSICO, ryCb
8 260°C Flaky pastry, sweets CMOEHOe N NecovHoe TecTo
GRILL rPUINb

GRILL BURNER OPERATION

o Set the oven temperature selector knob to the position GRILL and press it towards
the panel to the limit position.

o At the same time hold a match at the grill burner near the oven ceiling or press the
ignition button. The automatic ignition device will fire the burner.

o After firing the burner hold the knob pressed towards the panel for about 5 seconds
until the flame sensor heats up.

* Release the knob and check whether the burner is on.

o If the flame dies after releasing the knob, repeat the ignition procedure.

3AXUITAHUE TOPENKU rPUns

* YCTaHOBWTE pyyKy TEpMOCTaTa AyXOBKM B nonoxenue ,MPUNb".

e BblkntouaTenb  3MEKTPOPO3XWUra  PacrofioXeH MNoA  PyYKon  ynpasneHus
TEpMOCTaTOM W, B A4AHHOM Cryyae, pyyky TepMocTaTa HYXHO NpOCTO MpwxaTb K
naHenu ynpasreHus fo ynopa v NoaepxaTtb, Noka OT UCKPbl 3aropuTcs ras.

e [pn 3TOM Mexay 3NEKTPOAOM IMEKTPOPOIKUra U FOPENKOA TPUns NPOCKOYNT
cepus UCKp.

e Ecnu ras 3aropencs, To pyuky TepMocTaTa NoAepXuTe NpuKaTol K NaHenu eLle,
npuénuanTensHo, 5 cekyHd, 4TOObl Harpencs YyBCTBUTENbHbIA 3nNEMEHT
npeaoxpaHuTens nnameHu.

e OTNycTUTE pY4YKy U MPOKOHTPONUPYUTE - FOpWUT N ras no BCEMYy MNEPUMETPY
ropenku.

IMPORTANT:
If the burner is not on after 10 seconds, open the oven door and wait for 5 minutes
before the next try.

BHUMAHMUE!
Ecnn xe 4epes 10 cekyHn ras He 3aropuTcs, TO nepep CrneayroLlen nonbITKON
nogoXaute 5 MUHyT, OCTaBuB ABEPLY AYXOBKU OTKPLITOW.

GRILLING MEAT

» Before grilling install the control panel protection sheet by inserting it into the two
pins located at the upper part of the oven.

o After firing the grill burner place the food on the tray and put in the oven..

» Appropriate grilling level is the second or third guide from the oven bottom.

o Effective grilling area is defined by the bars on the grid.

e Turn the grid free space towards the back wall.

e Insert the dripping tray below the grid (into the first level guide) for the collection
dripping fat.

F'PUNb HA PEWWETKE

e [pu paboTe c rpunem obsasaTenbHO AOMKHa ObiTb ycTaHOBMNEHa 3aluTHas
nnacTvHa py4yek KpaHOB, KOTOPYIO HYXHO NasamMu HacaguTb Ha LTUMDTH Ha
BEPXHEN CTEHKE LyXOBKY.

e 3AXMNTE rOpenky rpunsi, NPUroTOBMEHHbIE NPOAYKTHI YNOXUTE Ha PELUETKY ANs
XKapeHus, yCTaHOBUTE B Na3bl GOKOBbLIX CTEHOK AyXOBKM

e peLléTka C NpuroTaBnmsaembiM 6r040M AOMKHO HAXOANTLCS Kak MOXHO Bnivke K
ropenke rpuns,;

e pa3mepbl NONE3HOW NNOLaAN AN rPUns onpeaeneHbl pasMepamMi PELLETKU U e&
nonepeyHbIMU pacropkamu,;

e nof pelwéTky, B Gonee HW3kMe nasbl GOKOBBIX CTEHOK UMK Ha AHO AYXOBKU,
peKoMeHAyeM yCTaHOBUTb MPOTUBEHb, YTOObLI TyAa MOr cTekaTb oBpasyoLyniics
Npu 3KapKe Xup.




ATTENTION!
» Always use the control panel protection sheet during grilling!
o After fixing the protection sheet close the oven door.

BHUMAHMUE!

e [lpn pabote c rpunem obssaTenbHO AOMKHA OblTb YCTAHOBMEHA 3alUMTHas
nnacTMHa py4yek KpaHOB, KOTOPYK HYXHO NasaMu HacaguTb Ha LITUMTHI Ha
BEPXHEWN CTEeHKe AyXOBKM.

e [IBepua [AyXoBKM AOMKHA ObiTb MNPUOTKPbLITA, OMMPasiCb Ha YCTaHOBMEHHYHO
3aLLWUTHYIO MNACTUHY pyYeK KpaHoB.

ELECTRIC GRILL

ANEKTPUYECKWUW MPUNb

GRILLING ON ELECTRIC GRILL

(MGIN 53260 G, MGIN 53203 G)

e Cooker has electric grill

o Set the thermostat knob to position ,GRILL"

e Grill is ON. On control panel lights signal lamp ,Power ON*

FOTOBKA HA TPUNE - SNEKTPUYECKUUN TPUITb

(MGIN 53260 G, MGIN 53203 G)

o [nuTa nMeeT aneKTpuYeckuii rpusb.

e Perynatop TepmocTtaTta yctaHoBute B nosuuumio «'PUMNby.

e [punb BKNoYeH. Ha naHenu ynpaBneHWs ropuT UHAMKATOP COCTOAHUSA rpuns.

GRILLING OF FOOD

NOTE!

e Itis necessary to use protection sheet of knobs when grilling — see picture
o Keep the oven door open when grilling

e Lid must be open when grilling

BNIOOA HA TPUNE

BHUMAHMUE!

e [pu roToBke Ha rpune CriedyeT BCErfa WCMOMb30BaThb 3ALUWTHBIA KOXYX AMs
perynsaTopos —CM. PUCYHOK

o [pu rotoBke Ha rpune ABepka AyXOBKW OTKPbITA.

o [Npu roToBKe Ha rpune KpbilLka NnTbl AOMKHA BbiTb OTKPLITON.

Preparing of cooker for grilling:

o Switch ON electric grill

e Prepared meal put on the shelf

e Put the shelf into slots in oven side walls. Use 2. or 3. slot from the bottom
(position of meal should be as close as possible to grilling element).

e To the bottom slot put grid pan for collecting of sauce.

MnuTy NoAroToBUTL K roTOBKE Ha rpune:

e BknounTb anekTpuyeckuii rpuns

e [logroToBneHHoe 6roAo NOMOXUTL Ha PeLLeTKY

e PeleTky 3acyHyTb B nasbl B GOKOBbIX CTeHKax AyxoBkW. [na rpuns
pekoMeHayeTCcs ycTaHaBMMBaTb pelueTky BO 2-i unm 3- nas oT AHa AYXOBKU
(4TO6bI XapsiLeecs 6nogo HaXoOAMINOCh Kak MOXHO Brivke K ropernke rpuns).

e Ha nas Huxe ycTaHOBUTbL NPOTMBEHb, B KOTOPbIA BYAET KanaTb COk.

e Oven is equipped with turnspit
e Preheating of grill is from 7 to 12 minutes.
o Grill function is without power regulation.

e [lyxoBKa NnWTbl OCHALLEHa BpaLLaloLLMCsi BEPTENOM.
e [pepapuTenbHblii Harpes MPUTTA — oT 7 8o 12 MuHyT.
e Pabota — pyHkumna MPUIb He umeeT perynsumm MOLLHOCTY.

GRILLING WITH ROASTING SPIT
Roasting spit set consists of :

1. Spit support -1 pcs
2. Handle -1 pcs
3. Fixing forks -2 pcs
4. Roasting spit - 1 pcs

rPnnb HA NOBOPOTHOM BEPTEJNE
KomnnekT npnHaanexHocTel NOBOPOTHOTO BepTena COCTONT U3 CreAyoLmX YacTel:

1. noacTaBka Ans Beprena -1 wr.
2. pykosiTka -1 wr.
3. BUrka -2 wr.
4. BepTen -1 wr.
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ASSEMBLING GRILLING EQUIPMENT

Insert roasting spit support into the third guide from the oven bottom.

Place the dripping tray into first guide from the oven bottom.

Fix the roast on the spit step by step, by first fixing the nearer fork then the meat,
followed by the far fork in such manner to keep the food in balance for easy
rotation.

Place the spaded roast into the spit support (front roller into the guide and the back
end into the back wall opening).

Start grilling by switching on the relevant control panel knob.

NOPAOOK CEOPKW MOBOPOTHOIO BEPTENA:

MopcTaBky NOBOPOTHOrO BepTena BCTaBbTe B TPETbM OT AHA OyXOBKU nasbl
BGOKOBbIX CTEH.

B nepBble OT [Ha [AyxoBKM nNasbl
NPOTUBHEM.

Ha Bepten (4) nooyepénHo HacaguTe BUnKy (3), NPUrOTOBMEHHbIE ANA TPUNS
NPOAYKTbI, 3aTeM APYryto BUNKY.

MpoaykTbl pasmecTuTe Ha BepTene paBHOMEPHO W BUMKaAMMW 3akpenuTe Tak,
yTo6bI BEPTEN MOr CBO6OAHO BpalLaThbCs.

[MoaroToBNEHHbIN Takum obpa3om BepTen MOMOXUTE HanpaensloWwyUMM nasamu B
yrny6neHns NoACTaBKW M NPOABUras BHYTPb AyXOBKU, OAHOBPEMEHHO NOBEPHUTE
BepTen Tak, 4TOoObl €ro KoHeL nonan B OTBEpPCTUe MNOBOAKOBOro naTpoHa
3MEKTPOMUKPOABU- raTens Ha 3afHel CTEHE AyXOBKU.

MoBOPOTHbIV BEpTEN NPUBOAMTCS B ABWXKEHWE BbIKMIOYaTENEM.

GOKOBbIX CTEH YCTaHOBWUTE PELUETKY C

NOTICE:

When grilling large roasts (e.g. chicken) make sure that the food fixed on the
roasting spit is well balanced, so that the spit rotates with ease.
When grilling with the oven door opened, always use the protection sheet to

BHUMAHUE!

Npu rpune Ha nNOBOPOTHOM BepTerne C OTKPLITOW .ﬂBepL@ﬁ AYXOBKU

obszaTenbHO AoMmkHa ObITb yCcTaHOBIEeHa 3auTHad nlacTUHa pyudek,
pacnonoXeHHbIX Ha NaHenu ynpaBfeHus, 4YTOObl He npousowsno ux

shield the control panel, otherwise the control knobs might get damaged.

noBpexaeHue.
Mpwu rotoBke Ha rpune ABepka AyXOBKN OTKPbITA.

Mpu rpune o6bEMHBIX MPOAYKTOB (Kypbl U Ap.) CneauTe 3a TeMm, YToObl MPOAYKThI
Ha BepTene 6binu pasMeLLeHbl PaBHOMEPHO 1 BepTen Mor cBO60AHO BpaLLaTbCs.

1"




CLEANING AND MAINTENANCE

yxo[ 3A NnuTon

Before attempting any cleaning or maintenance set all gas control knobs and
temperature selectors to “OFF” position and let the cooker cool down completely.

Mpy noboit MaHMNyNAUMKM C  NAUTOW,

AOMMMO NOBCEAHEBHONoO nNpUMEeHeHus,

3aKp0|7|Te KpaH nogayu rasa, paCI’]OﬂO)KeHHbII?I Ha rasonpoeofe, N OTKN4uUTe Nty
OT 3/1EKTPOCETU.

CLEANING THE CABINET

Clean the exterior with a damp sponge and some detergent.

Fat stains can be removed with warm water and special detergent for enamel.
Never clean enameled surfaces with abrasive agents as they may permanently
damage the surface of the appliance.

OYNCTKA BHELWUHEN NOBEPXHOCTHU

MoBepxHOCTb MNWTbI OYMLLAATE NPUM MOMOLUM MOKPOW TPSANKM wnu rybkm c
NOBEPXHOCTHO-aKTUBHBIM MOLLUM CPEACTBOM. 3aTEM BbITPUTE HACYXO.

KupHble NsiTHa ycTpaHWTe TENMOIN Bo#oI CO cneumanbHbIM YUCTSALUM CPeaCcTBOM
ANs amanu.

Hukorga He nonbayiitecb abpasvBHLIMU CpeACTBaMM,
NOBEPXHOCTb 3Mau 1 ApYrux NpUMEHEHHbIX MaTepuasnos.

KoTOpble pa3spyLualT

HOB GRID

Remove the cooking grid from the hob and wash it separately or place it into the
dishwasher. After washing replace it to fit the appropriate groves in the hob.
Remove burner parts (cover, distributor) from the hob and soak them in warm
water with added detergent for 10 minutes.

After washing dry the burner parts carefully and check whether all burner notches
are clean, then return them back to their position.

OYNCTKA BAPOYHOIO CTONA

CHUMUTE peLUETKY C BapoO4YHOro CToNa U BbIMOMTE C MOBEPXHOCTHO-aKTVUBHbLIM
MOIOLUUM CPELCTBOM.

KpbILWKM 1 paccekaTenu nnameHn ropenok CHUMUTE W Nonoxute Ha 10 MUHYT B
TENMyto BOAY C MOKOLLMM CPEACTBOM.

3aTem BbIMOiiTE WX, NMpOBeEpbTe YWUCTOTY Mpopeseil B paccekaTene nnameHu,
TLYaTeNbHO BCE OCYLUWTE U YCTAHOBUTE.

NOTICE:
Since the burner distributor caps are made of aluminum alloy, we discourage you
from cleaning them in a washing machine.

NMPEOYNPEXAOAEM,
4TO paccekaTenu nnaMeHu W3roTOBMEHbl U3 artOMUHWEBOTO CMfiaBa, U MoaToMy He
pEKOMEHAYEM VX MbiTb B MOEYHOI MaLLMHE.

OVEN

Clean the oven walls with a damp sponge and detergent.

To clean stubborn stains burned into the oven wall use a special detergent for
enamel.

After cleaning carefully wipe the oven dry.

Clean the oven only when it is completely cold.

Never use abrasive agents, because they will scratch enameled surface.

Wash the oven utensils with a sponge and detergent or put them in the dishwasher
(grid, pan, etc.). You can also use special detergents to remove rough stains or
burns.

OYNCTKA AYXOBKU

YneTnTb AyXOBKY MOXHO TONMbKO TOrAA, KOrAa OHa XonoaHas.

Ounwan AyxoBky, He yaansnte NpUNEYEHHbIE OCTaTKW MUK NPU MOMOLLM OCTPbIX
MeTanIM4yeckux npeameTos.

YBnaxH1Te NOBEPXHOCTb CTEHOK AyXOBKM BOAOW C CUHTETUYECKMM MOBEPXHOCTHO-
aKTUBHbIM MOIOLLIMM CPEACTBOM UMW HAHECUTE Ha HUX crieLmanbHoe MotoLLee CPeacTBo,
npeaHasHayYeHHoe ANA OYUCTKN AYXOBOK, U, NOMb3YACh LETKON U TPAMKOW, OYNCTUTE.
Mocne o4ncTKM CTEHKM LyXOBKM TLIATENbHO BbITPUTE.

Hvkoraa He wucnonbayiiTe abpasvBHble YWCTSLLME CPeacTBa,
noBpeanTb 3ManMPOBaHHYIO NOBEPXHOCTb.

MpuHaanexHocT AyxoBkM (pelwéTky, nNpoTMBEHb W T.N.) BbIMOWTE rybkon c
CUHTETUYECKUM MOBEPXHOCTHO-aKTUBHLIM  MOKLUM  CPEACTBOM  WUNW  UCNONb3yiiTe
MOEYHYI0 MaLLVHY AN Nocyapl.

KOTOPbIMWA  MOXHO

BULB REPLACEMENT

Set all the control knobs to the OFF position and disconnect the range from the
mains.

Unscrew the bulb glass cover in the oven by turning it anti-clockwise.

Unscrew the bulb and replace it with a new bulb.

Replace the bulb glass cover.”

3AMEHA NAMMNMOYKU OCBELLEHNA OYXOBKU

I'Ipvl 3aMeHe NamMnoYkn pekomeHgyem cobniopatb Cﬂeﬂy}OLLWIIZ nopsAAoK:

NPOKOHTPONMPYiATE, YTOObI BCE PYYKM HA NaHenu ynpaeneHus Obinu ycTaHoBEHbI!
B nonoxexue “BbIKITIOYEHO”,

BbIKIOUNTE FMaBHbIA BbIKMOYaTENb Ha NMHUW NMOABOAA AMEKTPOSHEPrM K NnuTe,
CH/MWUTE NnadoH C Namrnouyky, BbIKPYTUB €ro BrEBO, BbIKPYTUTE AE(EKTHYIO
NamnoYKy 1 BKpYTUTE HOBYIO,
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e HageHbTe nnadoH Ha Nammnoyky,
BblKNo4aTernb.

BKPYTUB €ro BMpaBo, BKMOYUTE rNaBHbIN

NOTE:
For oven illumination always use
T 300° C, E14, 230-240V, 25W bulb.

1. Glass cover
2. Lamp

3. Sleeve

4. Oven rear wall

NMPUMEYAHMUE:

[nsa ocBeLLeHNa AyXOBKM NPUMEHSIETCS namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2. lamna

3. MaTpoH

4. 3agHsAA cTeHKa OyXOoBKU

WARRANTY TERMS AND CONDITIONS

PEKNAMALIUA

In case of any defects to the appliance during the warranty period, do not attempt to repair it
by yourself. Make a claim to the nearest authorized dealer or place of purchase, and make
sure you can produce the endorsed Certificate of Warranty. In the absence of duly endorsed
Certificate of Warranty your claim is void.

B cnyyae BO3HWKHOBEHWS B Mepuof rapaHTWAHOMO Cpoka HeWcrpaBHOCTEW, He
YCTPaHSNTE UX CAMOCTOSTENBHO, @ COOBLUUTE O HUX B MarasuH, B KOTOpPoM Bbl nnuTty
npuobpenu, Unn B yNONMHOMOYEHHYHO CEPBUCHYIO OpraHu3aumio, kotopas Beena eé B
akcnnyataumio. [pu 3Tom ob6sAsaTtenbHo npeabaBute ,[apaHTUAHBIA  TanoH®,
3anofHeHHbIn Hagnexawmm obpasom. Bes ,[apaHTuiiHOro TamnoHa“ peknamauus
3aBOAOM-U3roTOBUTENEM HE NPUHUMAETCS.

NOTE:

The appliance will be delivered to you with the appropriate protective wrapping. This
packaging material is valuable and can be recycled if such facilities are available in
your locality.

NMPUMEYAHUE:
[laHHOe wu3penve COAEPXWT MaTepwanbl, KOTOpble MOryT GbiTb WCMOMb3OBaHbI
BTOPWYHO.

DISPOSAL OF PACKAGING

CMoCOBbbl UCTMOJIb3OBAHUA U NIMKBUOALIUU TAPbI

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

[odpupoBaHHbIi kKapToH, 06&épToyHas bymara
- npojaxa B yTUMbCbIPbE,
- B OTXOAbl MaKkynaTypsbl
- B CNeumarnbHble KOHTENHEpbI,
- HOe ucnonb3oBaHve
MonnaTuneHoBble NakeTbl, NNacTMaccoBble AeTanu
- B KOHTENHepbl AN nnacTmacchbl

[epeBsiHHble noAcTaBKW

DISPOSAL OF OBSOLETE APPLIANCES

NIMKBMOALUNA NMINTbI MNOCJIE OKOHYAHUA CPOKA
CIYXBbl

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.

[aHHoe wn3penue coAepxuT matepuanbl, KOTopble Woryt ObITb  MCMONb30BaHbI

BTOPWYHOIO.
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INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO MO MOHTAXY U TEXHUYECKOMY
OBCINYXXUBAHUIO

The appliance must be installed in accordance with valid local regulations, and shall
be placed only in well vented spaces.

Mnuta pomkHa 6bITb yCTaHoBMeHa W nopkni4veHa B COOTBETCTBUM C HOpMaMu U
npasunamu, Llel?lCTBy}OLuI/IMI/I B CTpaHe nOKyﬂaTeﬂﬂ.

IMPORTANT PRECAUTION:

Any movement of the appliance from the existing installation requires shutting gas
supply and disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform the following:

Leakage test on gas couplings, and correct electric connection to the mains.

Check gas burners and their adjustment (oven burner prime air, saving power
input, thermoelectric sensors).

Explain to the customer all functions of the appliance and particulars regarding its
servicing and maintenance.

BHUMAHMUE!

Mpu nobolt MaHUNynAUMM C NAWTOW, MOMUMO MNOBCEAHEBHOMO MPUMEHEHUS,

3aKpoiiTe kpaH nofjaqun rasa, pacronoXeHHbIA Ha ra3onpoBOAE, U OTKIOUNTE NNUTY

OT AMEKTPOCETH.

MopkntoyeHne, MOHTaX W BBOA NNWUTbI B 3KCMIyaTaLuMio AOSKHbI GbiTb BbINOMHEHDI

KBaNUULMPOBaHHbLIM CNeLManicTom yrnoriHOMOYEHHOW CEPBUICHON OpraHu3aLmy.

B uensx 6e3onacHoOCTV Nepe NpoBEAEHUEM YXOAa BbINOMHUTE CriedytoLlee:

e BCE pYyYykM KpaHOB Tropefiok W TepmocTaTa YCTaHOBWTE B MONOXEHWe
“BbIKITKOYEHO";

e OTCOEAMHUTE NMUTY OT NMUHUM SNEKTPOCETW, BbITALUMB BWUIKY W3 PO3ETKW, U OT
NUHUM ra3onpPoBOAA, 3aKPbIB KpaH Nepes, NuTou;

* MoAOXAWTE, NOKa NNNTA OCTLIHET.

LOCATION

YCTAHOBKA MJNnTbI

The appliance is designed for installation in the line of
kitchen cabinets. The cooker can be located in the standard
kitchen with a minimum space of 20m?*.

If the kitchen is smaller (but not less than 15m® as a
minimum) it is necessary to provide a hood. Regarding
thermal resistance the cooker can be positioned on any
floor, as long as it is not located on a pedestal.

“X” - a minimum distance of 750 mm, in line with the
manufacturer’s instructions.

Combustibility A B |Ci|Ca| Cs
d (mm) no gap 10 | 20

w
(&)

Mnuta MoxeT ObITb ycTaHoBNeHa B pPsiA C KYXOHHOW

mebensbto. O6bém nomeLleHus LOMKeH 6bITb
MUHUManbHO 20M°. MNomelleHns ¢ MeHbWwM O0B6LEMOM
(MvHUManbHo 15 M3) [OMKHbl  ObITb  0BecneyeHbl
BEeHTUNSAUMEA. C TOYKM 3pEHWst TEennocTOMKOCTW MnNTY
MOXHO MOCTaBWTb Ha Noboi non (NokpbITHE).

MnuTa He porxHa ycTaHaBNMBaTLCA Ha NOACTAaBKY.

X - MUHUManbHoe paccTosHue 750 Mm

OcTanbHble pasmepbl NPy YyCTaHOBKE BO3[yXOOYUCTUTENS
LOIKHbI cobnioaaTbes B COOTBETCTBUM c
peKoMeHzaunaMn N3roToBUTENS BO3AYyXO0UUCTUTENEN.

CTeneHb roptovectn A BICi|Co| Cs I
d (mm) BN/IOTHYO 3] 5 [10] 20 I

e When placing the cooker against the walls with combustibility degrees: B - low
combustibility, C1 - minimum, C2 - medium, and C3 - easily combustible, maintain

safe distances from the appliance to the wall.

€ecnu nnuTa ycTaHaBNMBaETCHA OKOMO CTEH CO cTeneHbto roptoyectn B, C1, C2, C3
, To 6esonacHoe paccTosiHMe OT NMUTbI A0 CTeHbl Heobxoanmo cobnioaaTb B
COOTBETCTBUM C HMXKENpUBEAEHHOK Tabnuuen.
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o |f the back wall is incombustible (Class A) no gap is required.

e The cooker may be set against the walls with combustibility degrees B, C1, C2, C3
under the condition that the furniture wall is made of or covered with heat-resistant
material (e.g. aluminum foil) securing a heat resistance of 100° C for the box (a
portion of the range under the hob).

o Bes cobnogeHns paccTosiHUA NAMTY MOXHO NMOCTaBUTb OKOMO CTEH CO CTEeNeHbHo
roptoyectu A.

e [nuta MoxeT BbITb yCTaHOBMEHa BMMNOTHYIO K CTEHAaM CO CTeneHbto roptovectu B,
C1, C2, C3 npu ycrnoBuW, 4TO CTeHkM mebenu OyayT NOKPbITHI
TENNOUSONAUMOHHBIM  MaTepuanom (Hanpumep, antoMUHUEBOR  DONbLIow),
KOTOpbIA oBecneynT nx TennocToikocTb - 100°C (peyb MAET O TOW YacTu NNUTHI,
KOTOpasi pacrnonoXeHa HXe YpoBHSA BapOYHOro cTona).

CONNECTION TO GAS SUPPLY

NMPUCOEAOMHEHUE MNINTbI K TA30NnPOBOAY

GAS SUPPLY

The appliance may be connected to gas supply by only by the authorized personnel.
Connection must comply with the local standards and requirements. The gas supply
pipe must be fitted with the accessible gas shut-off cock, located before the coupling
with the cooker.

rA3onpoBoa

MpucoeanHeHe NnuTbl K rasonpoBOAY AOIMKHO ObiTb BbIMNOMHEHO cheuuanucTamu
YMNONMHOMOYEHHON CEPBWCHOW OpraHW3auMn B COOTBETCTBMW C HOpPMaMu W
npasunamu, AeicTByloWMMUN B cTpaHe MokynaTtens.

WARNING:
In handling the gas line (e.g. connection to the gas distribution system or flexible gas
hose) always use a wrench to hold the gas line terminal, in order to avoid
deformations.

BHUMAHMUE!

YToBbl MPW  BLINMOMHEHUM MPUCOEAVHEHWS MNWUTbI K rasonpoBOAy WNU npu
NPUCOEANHEHUM C MOMOLUBKO LUMAHTa HE MPOW3OLLNIO MOBPEXAEHUE HAKOHEYHUKA
rasoBOro NPUCOeANHEHUS, NPUMEHSNTE 4115 €70 NOAAEPKKN KoY.

CONNECTION TO THE NATURAL GAS NETWORK
Connection must be made in accordance with standing local regulations. In case of
excessive gas pressure use pressure regulator.

NMPUCOEAUHEHUE NNUTbLI 4O NPUPOAOHOIO rA3y
MpucoeanHeHWe NANUTLI AOMKHO BbiTb BbINOMHEHO B COOTBETCTBUAW C HOPMaMn U
npasBunamu, AenUcTByloLMMM B cTpaHe Mokynatens.

CONNECTION TO THE LPG NETWORK
Special LPG coupling must be installed at the 1/2" pipe connection.

NMPUCOEOWHEHUE NNMUTbI K BANNOHY C NMPOMNAH-
BYTAHOM

LLnaHr pomkeH MMeTb NPUCOEAMHUTENbHbIA LUTYLEp C BHYTPeHHel pesbboit ¢
HOMWHaInbHbIM guameTpom 1/2”.

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose complying with local standards and with
recommended length of 1000mm. Heat resistance of the connection hose should
be at least 100° C.

Each hose must contain instructions regarding the method of connection, allowed
heating, inspections, service life, etc. These instructions must be unconditionally
adhered to.

NMPUCOEOVWHEHUE K TA30MNPOBOAY C NOMOLWbIO WUNAHIFA

HeponycTMo npumMeHsTb  LIMaHr, KOTOpbIA He umeeT cepTudwukauum Ans
MCNONb30BaHNsA ero ¢ AaHHoW uenbito. PekomeHayemass anuHa wnadra 1000 —
1500 MM 1 TennoBoe conpoTMBNeHue WwnaHra MuH. 100°C.

Ha wnaHr He [OMKHO BAUATL UW3Nyyaemoe Tenno W He [OMKHO ObiTb
COMPVKOCHOBEHUS C OTKPbITLIM OTHEM.

Henb3s npoknafbiBaTh LUMAHT OKOMO TOM YacTW HapyXHbIX CTEHOK MMWTbl, rAe
HaXOAWNTCS AyXOBKa.

YnnoTHeHne coefiMHeHUi i HeobXOANMO BbIMOMHUTL YMNOTHUTENbHBIM MaTepuanom,
pekoMeHA0BaHHbIM 3aBOAOM-M3rOTOBUTENEM B UHCTPYKLMM MO NMPUMEHEHMIO LLUMAHIo
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1 - Connection ending

2 - Knee

3 - Connection hose (connection from the right)
4 - Connection hose (connection from the left)
5 - Fixing clamp

6 - Back cover of the cooker

IMPORTANT PRECAUTION:

In case of left side connection (seen from the front) the 2
hose must be connected by means of a clamp fixed in
the back cover opening. You will find the fixing clamp in
the accessory kit. 3

-
N

1 - HaKOHEeYHVK NoABoAa rasa

2 — KoneHo

3 - WwnaHr rasosblIii (NOABOA C NPaBON CTOPOHbI)
4 - WnaHr ra3oBblii (MOABOA C NEBOIA CTOPOHbI)
5 - npsixka KpenéxHas

6 - 3afHAs CTeHa NnuTbl

BHUMAHUE!

Mpu noABoAe rasa LWnaHr HyXxHo 06a3aTeNbHO NPOYHO
3aKPENUTL KPEMEXHOW NPSXKKOW, KOTopas 3allénkHyTa
B OTBEPCTWE Ha 3aAHeM Koxyxe nnuTbl KpenéxHas
Npsi>Kka BXOLMUT B KOMMIEKT NPUHAANEXHOCTEN NAUTLI.

HOB BURNER SETTINGS

PErYNIUPOBKA TA30BbIX TOPEJIOK

MINIMUM OUTPUT ADJUSTMENT

Before starting any adjustments disconnect the appliance from the mains power
supply. Adjustments must be carried out with the tap at the "SAVING" position.

The minimum gas output is correctly adjusted when the inner cone of the flame
arrives at the height of 3 to 4 mm.

If this is not the case, first remove the tap knob and then tighten or loosen the screw
C, depending on whether the flame is to be reduced or increased.

The adjustments must be crried out so that the end position of the tap is actually its
minimum position.

For butane/propane the screw C must be fully screwed in.

PEFrYnuPOBKA MMHUMAJIbHOW MOLWHOCTHU

Mpu nepeHanapke nnuTbl Ha nponaH-6yTaH BUMHT C fomkeH OblTb 3aBUHYEH A0
ynopa.

MuHMManbHass MOLUHOCTb rasoBOW BApPOYHOW FOPEnKW CYATAeTCs MpaBUMbHO
OTperyrnmpoBaHHOW, €Crn BHYTPEHHUIA KOHYC NnamMeHn AoCTUraeT BbICOTbl OT 3 Ao 4
MM.

CHAB pyyky KpaHa, HO npeaBapuTenbHO ycTaHoBuMB €& B nonoxeHue ,MAJIOE
MNAMSA", MOXHO OTperynupoBaTb MOLLHOCTb MIaMeHW FOpenku, 3aBUHYMBas WK
OTBUHYMBAsA BUHT C.
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OVEN BURNER SETTINGS

PErYNIUPOBKA ITOPEJIKU IYXOBKU

PRIMARY AIR ADJUSTMENT

To access the primary air adjusting screw (5), open or remove oven door and remove
oven bottom (2). By unscrewing the adjusting screw the quantity of primary air is
increase, by tightening it is reduced. The air/gas mixture is correct when the flame has
blue color.

Adjust screw 5 for value X in accordance with the table, and tighten the nut.

Check that the burner is working properly: the flame must be blue and sharp, without
a yellow tip.

PETYNUPOBKA KOJIMYECTBA NOACACBLIBAEMOIoO
NEPBUYHOIO BO3AYXA

OTpeI’yJ’II/IpOBaTb KOnn4yecTtBo nogcacbiBaemMoro Bosgyxa MOXHO C MNOMOLLbHO

perynmpoBoYHOro BWHTA. HO npexae HyXHO OTKPbITb ABepLy AyXOBKW (Npw
HeoBXOAMMOCTY, ABEPLY CHSATb C METENb) U BbITALWMUTL AHO.
Mpn  OTBMHYMBAHWUWM  PETYNUPOBOYHOrO  BMHTA  KOMMYECTBO  MEPBUYHOrO

nopcacbiBaemMoro Bo3ayxa yBenuyimBaeTcs, Npy 3aBUHYMBAHUMN - yMEHbLLAETCS.
MonoxeHwe BuUHTa (BenWYMHY ,X“) HYXHO YCTAHOBUTb B COOTBETCTBUUA C
HWXenpuBea&HHON Tabnuuen.

1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Girill burner

1 — nepefHsA CTeHa AyXOBKN
2 — HO AyXOBKMU

3 — Tpy6ka 3ananbHas

4 — ropernka JyXoBKu

5 — BUHT perynmpoBOYHbIi

6 — ropenka rpuns

ADJUSTMENT OF OVEN BURNER MINIMUM POWER

On completion of this operation, proceed as follows:

Remove the oven bottom.

Oven control knob

Lift off the oven control knob.

For propane/butane fully tighten screw G and for natural gas unscrew screw G by a
% or % turn for natural gas

Oven temperature selector

Disconnect the cooker from the mains power supply. Liff the oven temperature
selector knob. For propane/butane fully tighten screw G.

e For natural gas unscrew screw G by a %z or % turn for natural gas

e Light the oven burner and close the oven door.

Oven temperature selector

Set the temperature selector control knob to position 8 and heat the oven for 15 minutes.
Then set the temperature selector knob to position 1 and use screw G to adjust the flame.

PETYNUPOBKA MOLWHOCTHW B NONNOXEHUU ,,MANNOE
nnAMA«

[aHHas onepauus BbINOMHSETCA CreayoLmMM crnocobom:

Hy>HO OTKpbITb ABEPLIY AYXOBKU U BbITALUTL AHO.

Pyuka nyxoBku

CHMMUTE pyyKy KpaHa ropenku AyxXoBKu.

BbinonHWTe npefBapuUTeNbHYIO PErynupoBky, 3aBWHTWB BWHT G o ynopa, ecnu
nnuta paboTaeT Ha nponaH-6yTaHe, U OTBUHTUB Ha 1/2” 1 paxe Ha 3/4” o6opoTa npu
paboTe NnuTbl Ha NPUPOLHOM rase.

YcTtaHoBuTe pyuKy kpaHa Ha “MAKCUMAJIbHYIO MOLLHOCTbL” (8).

3 axrute ras ropenku, 3akpoiiTe [ABepLy W NpPOrpeirTe AyXOBKY B TeYeHue,
npubnmanTtensHo, 15 MUHYT.

3aTeM yctaHoBUTe py4yky kpaHa B nonoxeHue ‘MAJNOE MNAMSA” (1) u BuHTOM G
BbINOMHUTE OKOHYaTENbHYIO PErYINPOBKY.
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Right turn reduces the height of the flame, and left turn increases the height. The adjustment
is correct when the body of the flame is about 3 to 4 mm high.

Replace the knob and set it to the switch off position, then replace the oven base.

If the flame sensor does not operate properly, check its position according to fig.

Mpy noBopoTe BMHTa BMpaBO MNamsi yMEHbLUAETCs, a Npu MOBOpOTe BMEBO -
yBENM4nBaeTCs. MowyHocTb ropenku cynTaeTca npaBuIbHO
OTPEryrnmpoBaHHOMN, €CNN BHYTPEHHWI KOHYC NNamMeHn AOCTUraeT BbiCOTbl OT 3 Ao 4
MM, a TemnepaTypa B LieHTpe AyXOBKM JOMKHA 6blTb MakcumanbHo 160°C.

Flame sensor position
1 - thermoelement

2 - ignition electrode
3 - grill burner

4 - oven burner

PacnonoxeHve gatuvka npefoxpaHuTtens nnameHu
1 - TepMo3anemMeHT

2 - 3neKTpon, 3axuraHus

3 - ropenka rpuns

4 - roperka gyXoBKu

2
O
1 oz ”
g
-al f\ i - ]
et —— °
il ®
3 33448 o ZU’
GRILL BURNER SETTINGS PErYINUPOBKA TOPENKU rPUNA

PRIMARY AIR ADJUSTMENT

To access the primary air adjusting screw (5), open or remove oven door and remove
oven bottom (2). By unscrewing the adjusting screw the quantity of primary air is
increase, by tightening it is reduced.

PEFYNUPOBKA KOJIMYECTBA NOACACBLIBAEMOIoO
BO3OYXA

OTperynuposaTb KOMMYECTBO MOACACLIBAEMOr0O BO3AyXa MOXHO C MOMOLLbIO
PEerynupoBOYHOro BUHTa Ho mpexae HyXHO OTKPbITb ABepLy [AYyXOBKW (B criyyae
HEobXoAMMOCTH, ABepLy MOXHO CHATb C netenb). [lpu  OTBUHYMBAHMK
PErynupoOBOYHOTO BMHTA  KONMYECTBO MEPBUYHOTO MOACACHIBAEMOrO  BO3ayXa
yBENMUMBaeTcs, Npy 3aBUHYNBAHUM - YMEHbLLIAETCS.

MonoxeHune BUHTa (BENUYMHY ,X“) HY>XKHO YCTAHOBUTL B COOTBETCTBUM C TABNMLEN.

CONVERSION TO ANOTHER TYPE OF GAS

NEPEHANALKA NNUTbI HA APYFOX BUA FA3A

Conversion of cooker to another type of gas can be performed only by qualified
technician.

Adhere to the following procedure:

e Change nozzles of all hob burners.

o Adjust or change gas pressure regulator if installed.

o Adjust oven and hob burners primary air.

o Adjust SAVING power position of hob burners.

MepeHanaaky nNNUTbl Ha APYrol BWA rasa MOXET BbIMOMHUTb TOMbKO Creuuanuct

YMOMHOMOYEHHOIN CEPBUCHOI OpraHu3aLuu.

Mpu nepeHanaake HEO6XOAUMO BbINONMHUTb:

e 3aMeHy conen Bcex ropenok (cMm. Tabnuuy),

e perynupoBky MWHMManbHOW noOTPebnsemoi MOLHOCTH
ropenok nnutbl B nosuuuu ,MAJIOE MINAM#A",

e Hanagky unm, BO3MOXHO, 3aMeHy perynstopa AaBneHns rasa (ecnu oH BoobLiye

ropenkn [OyxoBkn W«
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o Stick new gas setting label with relevant nozzle information.

yCTaHOBMEH Ha NOABOASALLEM ra3onpoBoae),

e MepBoHaYasbHbIA 3aBOLACKON TUMOBOW LUMTOK 3aMEHUTb HOBbLIM, MOCTaBMSEMbIM
COBMECTHO C KOMMIEKTOM coner,

e O TMPOBEAEHWM [AHHOW onepauuy caenatb COOTBETCTBYWOLUME 3anucu B
“apaHTUiAHOM TanoHe”.

CONNECTION TO THE MAINS POWER

SNEKTPOMOAKNIOYEHUE MIUTDbI

The appliance is fitted with power cord plug for connection to the mains.
Power socket to which the appliance is connected must be accessible at all times.
Faulty power cord must be immediately replaced with a new one.

OnNeKTponoaKMtoYeHne NNUTbl AOMKHO ObiTb BbIMOMHEHO B COOTBETCTBMU C HOPMamu
1 npasunaMu 6e30MacHOCTU 3neKTpUYeckmx NpuBopoB, AEUCTBYIOLLMMMW B CTpaHe
Mokynatens.

CAUTION:

Make sure that the power cord is installed in such way to avoid touching hot parts of
the cooker (exhaust at the back side, bottom part of the hob). High temperature could
cause damage to the insulation.

BHUMAHMUE!

Crnegnte 3a Tem, 4TOBbl 3MEKTPUYECKUI MOABOAALUMIA LUHYP HE Kacarcs ropsiymx
YacTeit NnuTbl (TpyGa oTBoAa Ha 3afHEen CTeHe NAWUTbI U HUXKHAA YacTb Bapo4HOro
cTona), Npy NPUKOCHOBEHUW K KOTOPLIM MOXET MPOU30ONATU MOBPEXAEHNE U3ONALMMN
nposoaa.

LEVELING THE APPLIANCE

PETYNIMPOBKA BbICOTbI MJIATLI

(certain models only)
Cooker hob must be leveled in horizontal position by means of 4 leveling screws
supplied with the appliance.

YcTaHoBKa NNWUTbI B FOPU3OHTanNbHOE MOMOXEeHWe unu perynuposka eé no BbicoTe
BbIMONHAETCH C NOMOLLbIO 4-X pPerynmpoBoYHbIX BUHTOB, KOTOpble BXOAAT B COCTaB
NpUHaaNexXHoOCTEN NNUTLI.

PROCEDURE:

e Remove the range receptacle;

o Tilt the cooker on one side;

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

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

o 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.

NMPOLECC:

o BbiTawute AWMK AN XpaHEHWUs NPUHAANEXHOCTEN NAUTBI,

® MNUTY HAKMNOHUTE Ha OAHY CTOPOHY,

e 3aBWHTUTE PErynMpoBOYHbIE BWHTbI B
Neperopoakn Ha aTol CTOPOHeE,

® MAWTY HAKMOHWUTE B NPOTUBOMOMOXHYK CTOPOHY M NOAO0GHLIM 06pPa3oM 3aBUHTUTE
BUHTbI HA APYroi CTOPOHE MMuTI,

e MMAWTY MOCTaBbTE HA MECTO W OTPErynupyiiTe eé ropu3oHTanbHoe MOonoXeHne c
MOMOLLbIO OTBEPTKW U3 NPOCTPAHCTBA, OTKyAa GbiN BbiTaLLEH AWK AN XpaHEeHUs
NpVYHaANeXHOCTEN NANTbI.

nepegHue W 3agHne OTBEpPCTUA

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

3AMEYAHMUE :
YcTaHoBKa BbICOTHOIN perynupyemocTu (6onToB) He obycrnoBneHa, ecnv BbicoTa U
TOYHOCTb YCTAHOBKM NNUThI YAOBNETBOPSIET 6€3 NCNONb30BaHMS NNacToBblX GONTOB.

NOTICE

The manufacturer reserves the right to make minor changes in these instructions for
use resulting from technological changes which have no impact on the functioning of
the appliance.

3AMEYAHMUE :

Mpon3BoauTenb ocTaBnseT 3a coGoil NpaBo HEGOMbLUMX UMEHEHUIA WHCTPYKLWU,
UCXOAALUMX U3 WHHOBALMOHHLIX WU  TEXHOMOMMYECKUX W3MEHEHWI W3Aenus,
KOTOpbIE HE UMEIOT BNUSHWE Ha DYHKLMIO U3penus.
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Burner Small Medium Rapid Oven Oven Grill
KoHdopka Manas CpepHsas Bonbwas HdyxoBka HdyxoBka Mpunb
MGN 51103 G MGIN 53260 G MGIN 52290 G
MG 51103 G MGIN 53203 G
Natural gas / Mpupoaubivi ras G 20 — 1,3 klMa
szzle diameter 0,83 112 1,37 1,45 1,45 1,45 1,40
LiameTp chopcyHku (Mm)
Adjustment X"
RU YcTaHoBskaka X" (MM) B } } 8 8 8 7
BY Natural gas / MpupoaHebin ras G 20 — 2,0 klMa
Nozzle diameter 077 1,01 1,22 1,30 1,30 1,30 1,25
[LiameTp copcyHku (Mm)
Adjustment X"
YcTaHoskaka X" (MM) B 3 B 3 3 3 2
Propane-butane /lNMponaH-6yTaH G 30 — 3,0 kla
Nozzle diameter 0,50 0,66 0,83 0,85 0,85 0,85 0,82
HiameTp cpopcyHku (Mm)
Adjustment X"
YcTaHoskaka X" (MM) B 3 B 6 6 6 3
MGN MG MGIN MGIN MGIN
ACCESSORIES MPUHALJIEXXHOCTH 51103 G 51103 G 52290 G 53260 G 53203 G
Wire self PeweéTka (WT.) + + + + +
Backing try [MpoTnBEHb Menku (WT.) + + + + +
Grill pan [MpoTuBeHb rny6okui (WT.) + + + +
Grill accessories MpuHagnexHocT rpuns +
Vzpour catch 3awuTHaa nnacTuHa pyvek KpaHoB + +
Set of adjustable feets BuHTbI perynmpoBoYHble ANA YCTAHOBKU BbICOTbI MAUTbI + + + +
(koMMNeKT)
Nozzles for G 30 — 3,0 kPa KomnnekT conen ansi nepeHanagkv Ha G 30 — 3,0 kMa + +
[ Nozzles for G20-2,0kPa |[ Komnnekr conen ans nepexananku Ha G20 - 2,0kMa I[ I I[ I[ + I +
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GB RU
Technical data TexHuyeckue AaHHbIe
Gas cooker MGN MG MGIN MGIN MGIN
51103 G 51103 G 52290 G 53260 G 53203 G

Dimensions: height / width / depth Pa3mepbl nnnThl: BbicoTa / WMpKHa / rmybuHa 850 /500 /605 (Mm)

Burner input power Fopenku I I I I
[ Left front (kW) |[ neBas nepennsia (manas) (kBT) Il 1,00 I[ 1,00 I[ 1,00 Il 1,00 I[ 1,00

Left rear (kW) nesas 3afHss (cpeaHss) (kBT) 1,75 1,75 1,75 1,75 1,75

Right rear (kW) npasas 3agHssa (6onbluas) (kBT) 2,70 2,70 2,70 2,70 2,70

Right front (kW) npasasg nepegHss (cpegHss) (kBt) 1,75 1,75 1,75 1,75 1,75
[ Oven | AyxoBka | | | | |

Oven burner (kW) openka gyxoBku (kBT) 3,30 3,30 3,30 3,30 3,30

Grill burner (kW) lopenka rpuns (kBT) 3,00

Grill electric (kW) HarpeBaTtenbHbivi anemeHT rpuns (kBT) 1,85 1,85
[ Oven light (W) |[ OcBewwenme ayxosku (BT) Il 25

Electric ignition (W) Onektpoposxur (BT) 2 2 2 2 2

Turnspit (W) pvnb Ha nosopoTHoM BepTene (BT) 4 4

Min. / max. oven temperature Min./max. Temnepatypa B AyXoBke 150 — 260°C

Voltage (V) [MpucoeanHeHve k anekTpuyeckon cetu (B) 230 ~

Total power input — gas MowyHocTb — ras 10,5 10,5 10,5 10,5 10,5

Total power input — electric (kW) MoLHocTb anekTpuyeckas (kBT1) 27 W /Bt 27 W /Bt 31W/BT 1,9 kKW / kBT 1,9 kW / kBT
[ Gas type |[ Bua v nasnenve rasa Il NPUPOAHbIN ra3 / Npupogint ras G 20 — 1,3 kMa

Gas connection standard MNoakntoyeHue rasa 1SO 228-1/ G Y2

Class / Category Kateropusi I op3g /P

SAP 267480







