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OPERATING AND MAINTENANCE INSTRUCTIONS

PYKOBOACTBO MO 3KCIITYATALIUK

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.

YBaxkaemblii nokynatensb!

Bbl nprvobpenu usgenve n3 HOBOW cepun ras3oBbiX MAUT. Mbl XOTUM, 4TODObI Halle
n3aenue Bam xopoLuo u HagéxHo cnyxuno. MNoaTomy, nepes BbINONHEHNEM MOHTaXa,
BBOAOM B 3KCMyaTauuio M OGCMyXWBaHUEM MIUTbl PEKOMEHAYEM O3HAKOMUTBLCH C
npasunamu, U3NoXeHHbLIMU B AaHHOM “PykoBoacTBe ...", n cobnioaathb Kx.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUU

e This appliance is not connected to a kitchen hood.

e 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.
e 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.

The appliance requires a minimum air admission of 2mh for every kW of power
input.

e [laHHbI Npubop AorkeH ObiTb yCTaHOBMEH, NOAKMIOMEH W BBEAEH B 3KCnnyatauuio B
COOTBETCTBUW C HOPMaMK 1 NpaBunamu, AeicTeyOWMMY B cTpaHe lMokynaten.

MnuTta He npucoeauHseTCA K YCTPOWCTBY ANA OTBOAA NPOAYKTOB CropaHus, noaTtomy
oco6oe BHUMaHNe HeobxoanMo o6paTUTb HAa BEHTUMSILMIO MOMELLEHNS.

MpoBepbTe, COOTBETCTBYIOT NU [AaHHble O BWAE rasa W HanpsKeHUs, ykasaHHble Ha
3aBOACKOM TWUMOBOM LUMTKE, BUAY W AaBneHuto rasa Bawel pacnpeaenutenbHoi rasoBoi
CETU N HaNPSHKEHUIO 3NEKTPUYECKOI CeTU.

MoHTax, noAknioyeHue, BBOA NNUTHI B 3KCMMyaTauuMio, PEMOHT, a Takke nepeHanagky
NNUTEl Ha ApYyroil BUA rasa MOXET BbINONMHUTL TOMbKO YMOMHOMOYEHHasi cepBuUCHas
opraHusauus, uMelolwas  paspelleHue  (MULEH3NI0)  COOTBETCTBYIOLUMX  Cryx6
[ocyaapcTBeHHOro Haasopa.

O npoBeaeHUM 3TUX onepauLmii CNeLmanucT YNorHOMOYEHHOW CEePBUCHON opraHu3aLumn
obsasaH caenaTb COOTBETCTBYWOLIME 3anucu B ,[apaHTUAHOM TanoHe" ¢ obs3aTenbHbIM
noaTBEPXKAEHNEM NOAMUCHIO W neyaTbto. Mpy OTCYTCTBUM AaHHbIX 3anuceit ,lapaHTUiiHbIN
TanoH" 6yaeT cuMTaThCsl HeAeNCTBUTENbHLIM U 065S3aTeNbCTBa N0 rapaHTUItHOMY PEMOHTY
CHUMatOTCS.

YnonHoMoueHHasa cepBuUCHas OpraHu3aums, BBOASALLAS NAUTY B SKCrnyaTaumio, JOMKHA B
JanbHelilueM npou3BOAMTL €€ TexHuyeckoe obcnyxuBaHWe W, npu HeobxoaumocTu,
BbINOJSIHATb PEMOHT B rapaHTUHbIA NEPUOA,.

Mnuta ykomnnekToBaHa u oTperynupoBaHa Ans paboTbl HA NPUPOAHOM rase AaBreHUEM
1,3 kMa.

[na nnut, paboTaloWwmx Ha NPUPOAHOM rase, AOMYCKAeTCA YCTaHOBUTb  Perynstop
fasnenusa rasa. [na nnut, paboTtalwmx Ha nponaH-OyTaHe, ycTaHOBKa perynsatopa
faBneHus rasa Ha 6annoHe AoMmKHa BbLINOMHATLCS B MOMHOM COOTBETCTBMM C HOpMaMMu,
fAecTeyloWMMK B cTpaHe MNMokynartens.

Mnuta npegHasHayeHa TOMbKO [ANS TENnoBOro MNPUroTOBNEHWs nuwwm. Heponyctumo
ncnonb3oBaTb MAWTY C LENbI0 OTAaNMMBaHUA NMOMELLEHUs, Tak Kak 3TO MOXeT NpUBECTM K
HapyLUEHNO OYHKLMW NNUTbLI N3-3a YpE3MEPHOI TENMOBOIA Harpy3Ku.

Mpegynpexaaem, YTO Ha caMOi NAMTE W Ha PacCTOSHUM MeHblue, Yem 6GesonacHoe
paccTosiHue, He AOSKHbI HAaXOAWTLCH NPeAMEeThl U3 roploynx Matepuanos. HavumeHbluee
paccTosiHue Mexay NnUTO W TropyYMMKM  MaTepuanamum B HanpaBneHWM OCHOBHOTO
TennoBoro nsnyyeHns MoxeT BbiTb 750 MM, B oCcTanbHbIX HanpasneHusx - 100 Mm.
HeponycTumo B SWMK AN XpaHEHWS NPUHALNEXHOCTEH NNUThl KnacTb Kakoi-nmbo
roprounii matepuan.

o He 3akpbiBaiiTe KpbILLKY NAUTLI 4O TEX NOP, NOKa rOPEnKu ropsyme.




* 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.

e 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.

* 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.

* 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).

¢ 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.

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

* 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.

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

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

e B cnyvae, ecnu nnuta He GyaeT akcnnyaTupoBaTbCA Aonblue 3-X AHEN, 3aKponTe KpaH
nogaun rasa, pacrnosioXeHHblli Ha rasonposoge. Ecnu xe nnuta He akcnnyatuposanach
fonblue 3-x MecsilueB, TO pekoMeHAyem nepej BBOAOM B dKCMyaTaumio UCnbITaTb BCe eé
PYHKLMN.

Mpu noboii MaHUNyNsUMM C NAUTOW (MPU OYMCTKE MAUTbI U NPU PEMOHTE), MOMUMO
NMOBCEAHEBHOTO MPUMEHEHWS,, 3aKPOMTE KpaH MOAAYM rasa, pPacrofioOXKEHHbIA  Ha
rasornposoge, W OTKIIOYUTE MAWUTY OT 3NIeKTPOCeTU (NOABOASALLMIA LIHYP AOMKEH OblTb
BbITaLLEH U3 PO3ETKN).

B cnyyae, ecnn noyyBcTByeTe 3anax rasa, HEMEeAJIEHHO 3aKpoiiTe kpaH nojaun rasa,
pacnonoXxeHHbIn Ha rasonposoge. [MNUTOA MOXHO MONbL30BATLCA BHOBb TOMbKO Mocne
BbIICHEHUS MPUYMHBLI YTEYKW rasa, eé ycTpaHeHus (cneumanucToM YnonHOMOYEHHOMN
CepBUCHOI opraH13aLumn) 1 NPOBETPUBAHNS NOMELLEHMS.

Mpn o6HapyXeHWN HeucnpaBHOCTM Fa30BOW WNAN  INEKTPUYECKOW YacTW NAUTbl He
pekoMeHAyeM NPOBOAUTL PEMOHT camocTosTenlbHo. OTKMoYMTEe NANUTY U BOCMONb3YTECH
ycryramu ynonHOMOYEHHOI CepBUCHOI opraHm3auum.

3anpelyaeTcs NPoBOAUTbL UCMbITAHWE HA FrEPMETUYHOCTb MM UCKaTb MecTa YTeuku rasa
npy MOMOLLM OTHS.

3aBoA-N3roToBUTENb HE  PEKOMEHAyeT MPUMEHSATb  Kakue-nubo  JonosHUTerNbHble
ycTpolcTBa ANA NPEAynpexaeHUs MoraHus NNamMeHu BapouHbIX TOPENoK Wnu  Ans
noBbILLEHNA NX 3PHEKTUBHOCTY.

Mnuty Heo6XxoAUMO OTKNIOYUTL, €Cnv B TOM MOMELLEHUN, TAe OHa YCTaHOBNeHa, BeayTcs
paboThbl, KOTOPbIE MOTYT U3MEHUTL cpedy NOMeLLeHus, T.e., paboTbl, NPU KOTOPbLIX MOXET
BO3HWUKHYTb NOXap WNU NPOU3ONTU B3PbIB (HAanpumep, MPW HaKNeumBaHWW nuUHoneyma,
paboTe c kpackamu, knesmu u T.n.). Bkniountb NAnTy M nonb3oBaTbCA el BHOBb MOXHO
TOMbKO NOCNE OKOHYaHWUS paboT 1 TLaTENbHOro NPOBETPUBAHUSA MOMELLIEHUS.

Mpu akcnnyatauum GbiToBOro npubopa, paboTalolwlero Ha rasoBoM  TOMMMBE,
yBENMUMBAETCA TensnoTa M BRAXHOCTb BO3Ayxa B MOMELUEHWUM, TAE OH YCTaHOBMEH.
Moatomy, B AaHHOM MoMelyeHUn Heobxoanmo obecneunTb AOCTATOYHYIO BEHTUMSLMIO.
[lomkHO BbITb OTKPLITO OKHO, POPTOYKA, UMW YCTAHOBMEH BO3AYXOOUUCTUTENb C OTBOAOM
NPOAYKTOB CrOPaHWUSA 1 UCNaPEHNii U3 NOMELLIEHNSA.

Mpn [oONroBpeMeHHOW W WHTEeHCUBHOW paboTe nnuThl Heobxogumo obecneunTb
[ONONHUTENbBHYIO BEHTUNSALIMIO, HanNpuUMep, OTKPbIB OKHA, XOPOLLIO NPOBETPUTL NOMELLeHne
WM YBENNYUTL MOLLHOCTb BEHTUNSTOPA BO3AYXOOUNCTUTENS.

HeobXxoanMbIl MUHUMAnbHLI NOABOA BO3AyXa AOMKEH 6biTb 2 M/yac B pacuéTe Ha
Kaxablii KBT MoLHOCTH.

[na 6e3onacHoi U JonroBpemMeHHol paboTbl NAUTbI pekoMeHZyeM oAvH pas B 2 roda
obpallaTbCA B YNOMHOMOYEHHYIO CEPBUCHYIO OpraHusauuio ¢ npocbboit o nposeaeHUn
NepMoANYECKOro KOHTPONS PYHKLMIA MANTBI U €€ TEXHUYECKOro 0BCnyXUBaHNS.

Ecnn e B nuHMM nopBofa rasa K NnuTe YCTaHOBMEH pUNbTP OYWUCTKM rasa, To ero
Heo6X0ANMO BbIYUCTUTL UMK, NPU HEOBGXOAUMOCTY, 3aMEHUTD.

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.

NMPUMEYAHUE
3aB0OA-N3rOTOBUTESNb HE HECET OTBETCTBEHHOCTb 3a TPaBMbl U HEMONaAKu, KoTopble
BO3HUKIN BCIEACTBIE HEMpaBWIibHOMO UCMOSb3oBaHWA npubopa.
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Different models are equipped with different accessories. Any additional | PaznuuHbie moaenu umetrot pasnyHble NPUHaANEeXHoCTH. Opyrue
accessories (grids, baking trays, grill pans, adjustable feet) are available in | npuHagnexHocTM (NpoTuBEHb, pewWEéTKa, NPUHAONEXHOCT [PUNA, BUHTbI
authorized shops or our service outlets. perynupoBoYHble [Ansi  YCTaHOBKU BbICOTbI MAUTLI) MOXHO KynTb 4
aBTOPU30BaHHbIK AUNIEPOB.
CONTROL PANEL MAHEINb 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
5-0ven control knob

6 — Oven light

7 - Timer

8 - High voltage gas ignition switch

1 - Pyyka kpaHa neBoWi nepeaHen ra3aoBow ropenku
2 - Pyuka kpaHa neBovi 3afjHell ra3oBoW ropenku

3 - Pyyka kpaHa npaBoi 3afHeli ra3oBOW ropesnku

4 - Pyyka kpaHa npaBoii nepefHei ra3oBoi ropenkm
5 - Pyyka gyxoBku

6 - BbikntoyaTenb ocBeLLeHNs AyXOBKN

7 - MUHYTHUK

8 - BblkntovaTenb aNeKkTpopo3xura

BEFORE FIRST USE

AnA NEPBOro NPUMEHEHUA MIUTbI

» Before using the appliance for the first time, remove protective and packing material
from the cooker.

e 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
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.

o CHUMWTE C NMUTbI YNaKOBKY.

e Pa3nuyHble Y4acTy M KOMMOHEHTbI YNakoBKU MOryT OblTb WCMOMNb30BaHbl BTOPUYHO,
NnoaToMy nocTynaiTe C HUMW B COOTBETCTBUM C PEKOMEHAAUMSMU [aHHOro
“PykoBoacTsa ...".

e Pyuky KpaHa ropenku/Tepmoctata [AyXOBKM YCTAHOBUTE Ha MaKCUMarbHYHO
MOLLHOCTb/TEMMEPATYPY, 3aXrUTe ropenky W OCTaBbTe [AYXOBKY C 3aKpbITbIMK
ABepuaMun BKIOYEHHOW B TeveHue 30 MUHYT. BbiNonHWMB AaHHy onepauuio, a
3aTeM TLATenbHO NPOBETPUB MOMELLEHWE, YCTPaHUTE TEM CaMbiM U3 LyXOBKU
3anax oT KoHcepBaLum.

e YGeauTechb, YTO NoABOASLLME LUHYPbl WHLIX MPUOOPOB HE ByAyT UMETb KOHTaKT C
BapPOYHbIM CTOMOM UMW APYrMMU FOPSHYUMU YacTAMM NIUThI.

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

B cnyyae Heco6ntoaeHMA HOPMaTUBHbIX yKa3aHUW U pekoMeHAaLui HacTos el
WHCTPYKLUU, MPON3BOAUTENb HE HeceT OTBETCTBEHHOCTb B Cllyyae BO3HUKLIUX
nedeKToB U cryyarHbIX TPaBM.




OPERATION

OBCNYXXUBAHME MNMNUTbI

CAUTION:

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.

o 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.

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

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.

NMPEOYNPEXOAEM!

o [Tpnbop MoryT obcnyxmBaTe Tonbko B3pocrble! B nomelyeHnn c yctaHOBREHHOW
rasoBoV NMUTOWN HEQOMYCTUMO OCTaBNATb AeTen 6e3 npucmotpal!l

e [lpnbop He npepHasHayeH ANS WUCNONb3OBaHWA nuuamu (Bknovas peten) ¢
NMOHWKEHHBIMU (PU3NYECKUMM, YYBCTBEHHBIMU WM YMCTBEHHBIMU CMOCOGHOCTAMU
UMW NpY OTCYTCTBUM Y HUX KM3HEHHOIO OMbITa UMW 3HAHWIA, €CMN OHW HE HaXOAATCS
nof, KOHTPOMIEM VN He MPOWHCTPYKTUPOBaHbI 06 ucnonb3oBaHnM npubopa nuLoM,
OTBETCTBEHHbIM 3a UX 6e3onacHoCTb.

o [leTv JOMKHBI HAXOAWUTLCSA MOA KOHTPOMNEM AN HEAONYLLEHNS UrPbl C NPUOOPOM.

e [a3oBas nnuTa - NpuGop, KOTopbI TPEGYET NOCTOSHHOrO BHUMaHWUSA B NEpPUOL ero
aKcnnyaTaumu.

o He 3akpblBaiiTe KpbILLKY NNXTbI, ECNK NNUTa paboTaeT, Unu noka roperku ropsyme.

e [lepen Tem, Kak OTKPbITb KPbILUKY BapoO4YHOro CTOMa, BbITPUTE €&, ecnu 3To
Heo6XoANMO, UTOBbI YCTPaHUTL C €& NOBEPXHOCTU CryYaiiHO PasnmTYHo XUAKOCTb.

e Bec npoTuBHA C NpUrotaBnMBaemMbIM G1t0A0M, BCTaBMNSEMOro B Masbl UMW PELUETKN
BGOKOBbIX CTEHOK JYXOBKU, MOXET OblTb MakcMMaribHO 3 kr, a yCTaHaBnMBaeMOro Ha
PeLUETKY MaKcManbHO 7 Kr.

o [TPOTMBHM U3 NPUHALMNEXHOCTEN MNWUTHI HE NpefHasHayYeHbl ANs ANUTENbHOTo
XpaHeHua nuwm (He ponble 48 4acoB). [Ons ANUTENBHOMO XpaHeHUs nuLin
Mcnonb3yiTe COOTBETCTBYIOLLYIO AMNs 3TOW Lienu 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

3AXUITAHUE TOPENKHU

MoBepHyTb kHonky Bneso Ha nosvumio «MAKCUMANBHAA MOLLUHOCTb» 1 3axeub
ra3 Cr4Kom Unm 3axurankoii.

LIGHTING THE BURNERS WITH HIGH VOLTAGE IGNITION
KNOB

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

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

High voltage ignition device starts firing the burner.

3AXUWTAHUE TOPEJIKA BbICOKOBOJIIbTHOU 3AXUIAITKOU
(BbIKMIOYaTENb NOA PYYKOW KpaHa ropenku)

Jlerko HaXmuTe Ha pyyKy KpaHa ropenku u MNOoBEpHUTE €€ BMeBO B MOSIOXEHUE
“MAKCUMAJIbHAA MOLLIHOCTb”.

3aTeM NpuXMUTE pydKy K MaHenu ynpaBneHus 0O ynopa U NoAEepXWTE NpuKaTou,
rnoka 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
the gas ignition knob on the control panel and keep it pressed until it ignites the flame.

3AXUITAHUE TOPENKU C NOMOLBbIO 3NEKTPOPO3XUTA
Jlerko HaxaTb Ha KHOMKYy W MOBOpauvBaTb BMEBO Ha MO3ULMIO «MaKCUMarbHas
MOLLHOCTbY». BTOpoli pykoil HaxaTb Ha BbIKMoYaTENb BbICOKOBOMbTHOMO 3aXUraHwst
UNW HaxaTb Ha KHOMKY A0 yropa Ha NaHernb ynpaeneHus W npuaepkatb, noka uckpa
He BOCNNaMeHUT ropenky y nnuT, 06opyAoBaHHbIX BbIKIOYaTENEM BbICOKOBOMbTHOTO
3aXUraHusi NPSIMO Ha pblyare ynpasrieHus.

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

FAWWEHWE NNAMEHU TOPENKN
Mpu raweHnn nnameHn ropesku AyxXoBKW MOBEPHUTE PyyKy TepmocTaTa B MofoXeHue
“BbIKITKOYEHO”. MNMpokoHTponupynTe - Noracno v niams ropenku.
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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 [lpn Bapke nonb3ynTecb Gornee HW3koi M Bonee Lmpokoi nocypoi. ObpalyaiiTe
BHUMaHWe Ha To, YTobbl NNamsi ropenkn Harpesano AHO cocyfa W He BbIXOAWUMO 3a
€ero Kpas .
[a3oBble ropenky NAWTbl UMEKT pasHble pasmepbl. [Ina NOnHOro (3KOHOMWYHOro)
MCMOMNb30BaHNSA MOLLHOCTU TOPenkM MNPUMEHSANTE MNocyay C peKkoMeHayembiMu
avameTpamu: - Ans manow ropenku - ot 120 mm go 160 mm,

- ANSA cpepHen ropenky - ot 160 mm o 220 mm,

- ans 6onbLuoi ropenku - ot 220 MM go 280 Mm.
MoTpebnaemyio MOLHOCTL (pa3mep NnameHn) ropenkn MOXHO perynuposaTb NOBOPOTOM
pyykum kpaHa B npegenax nonoxeHun “MAKCUMAINBbHAA MOLWHOCTbL” n “MAJNOE
MNAMA”. Pyykun KpaHOB noBOpayuBaloTCsi Npu Crnabom HaxaTuu B CTOPOHY NaHenu.
MoBopoTOM pyuykM KpaHa BREBO ycTaHaBnuBaeMm kpaH B nonoxeHue “MAKCUMAIBHAA
MOLLUHOCTb”, panee, noBOpOTOM pyyku BrReBO, A0 kpaiHero nonoxenus - “MAJIOE
MINAMA”, n obpaTHo, BMpaBo (Takke [0 KpaiHero mMonoXeHus), B MONOXeHNe
“BbIKITKOYEHO".

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

NMPUMEYAHUE

o 3aKpbITYIO KPbILLKY HE UCMONb3yiiTe Kak pabounii CToN U He CTaBbTe Ha Heé Kakue-
nn6o npeameTbl.

o [Nepef TeM, KaK 3aKpbITb KPbILLKY, BbIKMOYUTE BCE FOPENKU.

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.

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

e Open the lid properly to the end position.

o Avoid touching the glass lid with cookware during the food preparation.

o Close the lid to its completely closed position.

o Clean any spillages on the lid immediately after the hob has cooled down.

e Do not use abrasive detergents to clean the lid, as they may scratch the glass
surface and cause discoloration.

PEKOMEHIJAI:IVIVI anAa I'IQHb3OBAHVIF| nnnuTOU CO

CTEKNNAHHOW KPbIWKOU

BHUMAHMUE!

Ecnu nnuta ocHalleHa CTEKINAHHOI KPbILLKO, pekomeHayeM cobnioaaTte crneayolme

YCroOBWS, KOTOPblE MOMOrYT NPEA0TBPaTUTL €€ NoBpeXaeHNe.

o He BkntovaiiTe BapoyHble ropernku, ecrnm KpbiLlka 3akpbiTa.

o 3aKpbITYIO KPbILLKY HE UCMONb3yiiTe kak paboymnii CTon 1 He CTaBbTe Ha Heé Kakue-
nmbo npeamMeThI.

o KpbILLKY OTKpbIBaliTe HaAnexawmm ob6pa3om A0 €€ KOHEYHOTO MONOXEHNS.

o [py NPUroToBNEHUN NULLM cneauTe, YTobbl Nocyaa He kacarnach CTekna KpbILLKU.

o [pyaepxuTe KpbILLKY A0 MOMHOrO €& 3aKpbITUS.

o HeuncToTbl C KPbILKW YCTPaHWUTE cpasy NOCre OKOHYaHWs NPUroTOBNEHUS MULLK, KakK
TOIbKO OHA OCTbIHET.

o [py ouncTke He Mcnonb3ynTe abpasnBHbIE YUCTSLUME CPEACTBA, KOTOPLIMU MOXHO
nouapanaTtb NOBEPXHOCTb CTEKMA U Kpacky.




OVEN OPERATION

NONb30BAHUE OYXOBKOW

MAXIMUM POWER
MAXUMANBHAA MOLUHOCT

OFF
BbIKMIOYEHO

©® S ©

SAVING
MANOE NNAMA

A TAP PROTECTED

The gas supply to the oven burner is controlled by a tap protected 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 knob to the positions ,MAXIMUM POWER" and ,SAVING*

Mojaua rasa B ropenky AyXOBKM  perynupyetcs
TEPMO3MEKTPUYECKUM NPEROXPAHNTENEM NNaMEHU.
MoTpebnsemyto MOLLHOCTb FrOpernku, a TeM caMbiM U TemnepaTypy OYXOBKU, MOXHO
perynupoBaTb Pyykoil KpaHa B WHTepBane nonoxeHuin “MAKCUMAITbHAA
MOLWHOCTbL” n "MAJIOE NMNAMSA”

rasosbimM KpaHoMm Cc

IGNITION OF THE OVEN BURNER

e Open the oven door.

A TAP PROTECTED

o Set the oven burner control knob to the position "MAXIMUM" and press it slightly
towards the panel to a limit position. At the same time hold a match at an opening in
the oven bottom.

3AXUTAHUE TOPENKW OYXOBKMU

o OTKpONTE ABEPLY AYXOBKM.

e YCTaHOBUTE pPYy4YKy KpaHa ropenku pAyxoBku B nonoxeHne “MAKCUMAINBHAA
MOLLUHOCTbL” n npwxmuTe eé k naHenu po ynopa. OfHOBpPeMEHHO nogHecuTe
ropsiLLIyt0 CMMYKY K OTBEPCTUIO ANS 3aXWUraHUsA ropenkut JyXoBKu.

IGNITION OF THE OVEN BURNER 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
the gas ignition knob on the control panel and keep it pressed until it ignites the flame.

3AXUTAHUE TOPENKWU OYXOBKWX C NOMOLWbIO
SNEKTPOPO3XWUTA

Jlerko HaxaTb Ha KHOMKY W MOBOpaYMBaTh BIIEBO HA MO3ULMIO «MaKCUMasribHas MOLLHOCTbY.
BTopoii pykoil HaxaTb Ha BbIKNioYaTENb BbICOKOBOSIbTHOMO 3aXXWUraHWs UK HaXxaTb Ha KHOMKY
[0 ynopa Ha naHernb ynpaBneHus WU npuaepxatb, Noka Wckpa He BOCMNaMEHWUT ropenky y
nnuT, 0GOPYAOBAHHbIX BbIKMIOYATENEM BbICOKOBONMbTHOMO 3aXWUraHWs MPAMO Ha pblyare
ynpaBneHus.

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.

* 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.

e Ecrnin ras saropencs, To pyuyky KpaHa/TepmocTaTa MoAepXuTe NpukaTon K naHenu
eweé, npubnusnutensHo, 5 cekyHA, 4TOObl Harpenca partuvuk npefoxpaHuTens
nnameHu.

o OTNyCTUTE PyYKY U NPOKOHTPONUPYNTE, rOPUT N ra3 ropenku. Ecnv nnams noracno,
TO NOBTOPUTE BECh NPOLIECC 3aXUraHus.

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

BHUMAHMUE!
Ecnun xe uepes 10 cekyHA ras He 3aroputca, TO nepen criefyloliei nomnbITKON
nogoXauTe 5 MUHYT, OCTaBUB ABEPLIY AYXOBKU OTKPLITOA.




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.

! MEXAHUYECKUUN TAUMEP

Mepuon [esTenbHOCTU AYXOBKM U FOPENOK MOXHO
oTcrneaoBaTh C MOMOLLBIO MEXaHUYecKkoro Tanvepa

B WHTepBane oT 0 o 115 MWHYT.
YcTaHaBnMBaeTCA  BpalleHWeM  KHOMKW.  chepsa,
HanpaBneHVeM BMpPaBoO B MakCHManbHOE MONOXeHWEe
(115 MuHYT) 1 3atem cHoBa B 3apjaHHoe Bpems (35
MuH). [ocne ncTeveHns cpoka yCTaHOBNEHHOMO BPeEMS
MrpaeT 3BYKOBOW CUrHan.

BAKING / ROASTING FOOD

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

o Put the baking tray to the centre of oven, keep the distance between back wall
and baking tray

BbINEYKA

e [epen Tem, kak HayaTb BblnekaTb, MNP HEOBXOAMMOCTMW, MporpeiiTe AyXOBKYy B
TeueHue 10-15 MUHYT.

e MMpoTMBEHb AOMKHO MOMECTUTbL B LEHTP AYXOBKW, NPOTMBEHb He [AONXeH
npukKacaTbCcsl 4O 3a4HOW CTEHbI AYXOBKMU.

A TAP PROTECTED

The oven knob is set to the position ,MAXIMUM POWER®. After preheating put the
food in the oven. Baking/roasting time at MAXIMUM POWER depends on the type
and mass of food. Then set the oven burner knob to the MINIMUM POWER
(SAVING) position and keep it there to the end of baking.

YcTaHoBUTE pyYKy KpaHa ropenku AyxoBku B nonoxeHve “MAKCUMAIBHAA
MOLLUHOCTb" .

B TakoM MonoxeHun pydKky kpaHa ropenku ocTaBbTe Ha BpPeMsi, KOTOpPOe 3aBUCUT OT
Beca 1 BMaa npurotasnmesaemoro 6noaa.

3aTeM pyyky MOXeTe ycTaHoBMTb B nonoxerve “MAJIOE TMNAMA”

AOKOHYUTb.

N BbINEYKy

» 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.

o [Ina opueHTaummn coobLyaem, YTO BpeMS BbINEYKU MUPOXKOB U3 [POXIKEBOro TECTa,
npubnuantensHo, 25-30 MuHyT. Ha Bbineuyky msgenuii 3 caobHOro ApOXOKEBOro
TecTa notpebyetca 45 MUHYT, U3 CIOEHOrO UM NECOYHOro TecTa - 12-18 MUHYT.

o [py BbINEYKE BLICOKUX MUPOrOB PEKOMEHAYEM MNPOTUBEHb UM HOPMY C MUPOroM
YNOXWTb Ha arntoMWHUEBBIA NPOTUBEHb (AN Gonee paBHOMEPHOro BbiNekaHUs) w
noctaBuTb Ux oba Ha PELIETKy, BCTABMEHHYIO BO BTOpblE OT AHa AYXOBKU nasbl
BGOKOBbIX CTEH.

o Tpebyemoe Bpems BbiNeuykn W BbIGOp TeMMepaTypbl 3aBUCAT OT BUAA U OOBEMA,
peuenTypbl 1 cnocoba npuroTosrieHus 6nioaa, a Takke OT BENUYMHBI AaBNEHNs rasa
B ceTu. [loaTomy, Bpems W TemnepaTtypa, Heobxogumble ANA NPUrOTOBIIEHUS
Kaxpgoro Buaa 6ntoaa, MoryT GblTb TOYHO YCTaHOBMEHLI B COOTBETCTBUM C Balumm
OMbITOM W 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.

BHUMAHMUE!

Mpu BbiNeyke BbICOKUX MUPOrOB PEKOMEHAYEeM MPOTUBEHb UMW POPMY C MUPOroMm
YNOXUTb Ha anoMWHWEBBLIA NPOTMBEHb (AN Gonee pPaBHOMEPHOrO BbINEKaHUs) U
nocTtaBuTb Mx oba Ha PeLllETKy, BCTaBMEHHYO BO BTOpble OT AHA AYyXOBKW Masbl
BOOKOBbIX CTEH.

CLEANING AND MAINTENANCE

yXo[ 3A MnuTon

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 no6oii MaHUNYNALMK C NMTOA, NOMUMO NOBCEAHEBHOIO NPUMEHEHUS, 3aKpoiTe
KpaH nojauyn rasa, pacrofioXEeHHbIi Ha rasonpoBofde, W OTKoYMTE NAUTY OT
3MEKTPOCETH.




CLEANING THE CABINET

o 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.

OYUNCTKA BHELWWHEN NOBEPXHOCTHU

o [ToBEPXHOCTb MAUTHI OYWLLAATE NpPU MOMOLUM MOKPOW TPAMNKM wunu rybku c
NOBEPXHOCTHO-AKTUBHBIM MOIOLLVMM CPEACTBOM. 3aTeM BbITPUTE HACcyxo.

o XKupHble NsiTHa ycTpaHuTe TEMMO BOAON CO cneumarnbHbIM YACTALMM CPEACTBOM
AnS amanm.

e Hukorga He nonb3yiiTecb abpasvBHbIMKW CpeacTBamu,
NOBEPXHOCTb 3Marnu u Apyrx NpUMeHEHHbBIX MaTepranos.

KoTOpble —paspyLianT

HOB GRID

e 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.

e Remove burner parts (cover, distributor) from the hob and soak them in warm water
with added detergent for 10 minutes.

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

OYUCTKA BAPOYHOIO CTONA

e CHUMWTE PpelléTky C BapoYHOro CTorna W BbIMOWTE C MOBEPXHOCTHO-aKTUBHLIM
MOIOLLVIM CPEACTBOM.

o KpbILWKM 1 paccekaTenu nrameHy ropenok CHUMUTE W nonoxute Ha 10 MUHYT B
TENMyo BoAY C MOKLLMM CPEACTBOM.

e 3aTeM BbIMOIiTE WX, NPOBEpbTE YWCTOTY MNpopesell B paccekaTene nnameHy,
TLUATeNbHO BC& OCYLUMTE U YCTaHOBUTE.

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

NMPEAYNPEXOAEM,
4TO paccekaTenu MrameHn U3roTOBMEHbl W3 aMioMUHUEBOrO Crrasa, U Mo3TOMY He
peKoMeHAYyeM 1X MbiTb B MOEYHON MaLLIMHE.

OVEN

o Clean the oven walls with a damp sponge and detergent.

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

o After cleaning carefully wipe the oven dry.

o Clean the oven only when it is completely cold.

o 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.

OYUCTKA OYXOBKU

o YncTuTb AyXoBKY MOXHO TOMbKO TOrAa, Korga oHa XonoAHas.

o OunLas OyxoBKy, He yaansnTe NpUneyYéHHble OCTaTKU MWLM NPU MOMOLLUM OCTPbIX
MeTannmMyecknx NpeamMeTos.

® YBMaXHWTe NMOBEPXHOCTb CTEHOK AYyXOBKW BOAOW C CUHTETUYECKMM NMOBEPXHOCTHO-
aKTMBHbIM MOWLUMM CPeACTBOM WM HaHeCUTe Ha HWX chneuuanbHoe Motollee
CPeAcTBO, NpeAHa3HaYeHHoe [ANA OYWUCTKA [OYXOBOK, W, MOMb3yscb LUETKOA W©
TPANKOW, o4nNCTUTE.

o [locne O4YNCTKM CTEHKN AYXOBKM TLLATENBHO BbITPUTE.

e Hukorga He ucnonbayiite abpasvBHble YUCTALLME CPEAcTBa, KOTOPbIMU MOXHO
noBpeanTb 3MannpoBaHHY NOBEPXHOCTb.

o [pyHaANEXHOCTU [yXOBKU (PElETKy, NPOTUBEHb W T.N.) BbIMOWTE Trybkon C
CUHTETNYECKAM MNOBEPXHOCTHO-aKTMBHBLIM MOIOLUMM CPEeACTBOM MM UCMONb3yiiTe
MOEYHYI0 MaLLMHY Ansi Nocyabl.




BULB REPLACEMENT

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

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

o Unscrew the bulb and replace it with a new bulb.

o Replace the bulb glass cover.

3AMEHA NAMMNOYKU OCBELWEHNA OYXOBKA

Mpu 3ameHe namMnoyku pekomeHayem cobroaaTe CreayoLui NopsAoK:

© MPOKOHTPONMpPYIATE, YTOBbI BCE PYYKM HA NaHENW ynpaeneHnst 6biny yCTaHOBNEHbI B
nonoxexue “BbIKNOYEHO",

 BbIKIIOYUTE [MaBHbIA BbIKNOYaTENb HA NMUHUU NOABOAA ANEKTPOSHEPrUM K NNnTe,

e CHUMWUTE nNnacoH C NaMMoykW, BbIKPYTUB €ro BIEBO, BbIKPYTUTE AEEKTHYHO
NaMnoyKy U BKPYTUTE HOBYIO,

e HafleHbTe nnadoH Ha Nammnouyky,
BblKMoYaTens.

BKPYTUB €ro BMpPaBO, BKIKOYUTE [MaBHbINA

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

NMPUAMEYAHUE:

[Ins ocBeLyeHNs AyXOBKM NPUMEHSETCS Namna
T 300°, E14, 230 - 240 B, 25 Br.

1. MnadoH

2. Jlamna

3. MaTpoH

4. 3apHsAa CTeHKka AyXOBKU

WARRANTY TERMS AND CONDITIONS

PEKNAMALUA

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 BO3HWMKHOBEHUSI B Nepuop rapaHTUAHOrO Cpoka HeUCnpaBHOCTEW, He
YCTPaHsANTE UX CaMOCTOSITENBHO, a COOBLUMTE O HUX B MarasuH, B KOTopoM Bbl nnuty
npuoGpenu, nu B yNoNHOMOYEHHYIO CEPBUCHYHO OpraHu3aLuio, KoTopas BBena eé B
akcnnyatauuo. Npu  3Tom obssatenbHo npeabsiBuTe [apaHTWAHBIA  TanoH",
3anofHeHHbIN Hapnexawm obpasom. bes ,[apaHTuiiHOro TanoHa“ peknamauus
3aBOAOM-M3roTOBUTENEM HE NPUHMMAETCS.

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.

NMPUMEYAHMUE:
[laHHoe uW3penue copepxXuT Matepuansi,
BTOPUYHO.

KOTOpble MOryT ObITb  MCNOMb30BaHbI

DISPOSAL OF PACKAGING

CMNocCobbl NCMNOJIb3OBAHUA U NIMKBUOALIUA TAPDI

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

[opupoBaHHbI kKapToH, 06&épToyHas Bymara - Mpogaxa B yTUINbCbIPbE,
- B OTXOAbI MakynaTtypbl

- B CneumarnbHble KOHTeRHepbI,

- MIHOE UCMonb3oBaHne

MonuaTuneHoBble NakeTbl, NlacTMaccoBble AeTanu

-B KOHTSVIHepr AnAa nnactMmacchbl

,ElepeBﬂ HHbl€ NOACTaBKU




DISPOSAL
OF OBSOLETE APPLIANCES

JIMKBUOALUA MIUTDI
MNOCJIE OKOHYAHUA CPOKA CI1YXBbI

)i4

The appliance contains valuable materials which ought to be reused or recycled, so

[aHHoe wu3penue cofepxuT MaTepuanbl, KoTopble WOryT ObITb  MCMOMb30BaHbI

once your appliance is of no use to you deliver it to the authorized scrap dealer for || BTOpU4HOtO.
further treatment.
This appliance is marked in accordance with Directive 2002/96/EC on waste electrical | JaHHbin npubop MapkupoBaH B COOTBETCTBUM C EBponevickon [OupekTuBoin

and electronic equipment - WEEE.
After the expiry of its useful life deliver the appliance to the collecting place for used
electric and electronic equipment.

2002/96/EG 06 obpalleHun C BblleAWwMMK U3 YyNoTpebneHns anekTpuyeckummn u
3ANeKTPOHHbIMU n3penusamm (waste electrical and elecronic equipment - WEEE).
[OanHon [upekTuBoW ycTaHOBNEH eduHbld  esBponeinckuin  (EU) noaxop  k
MCNonb30BaHNI0 BTOPUYHbIX PECYPCOB.

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 GbiTb ycTaHOBMNEHa W MOAKMIOYEHA B COOTBETCTBUAM C HOpMamu U
npaeunamu, 4EACTBYOLMMU B cTpaHe Mokynatens.

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:

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

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

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

BHUMAHMUE!

Mpu no6oit MaHUNyNauUM ¢ NAMTOR, NOMUMO NOBCEAHEBHOrO NPUMEHEHUS, 3aKpouTe

KpaH MoAayu rasa, pacnonoXeHHbliA Ha rasonpoBofde, W OTKMYWTE NAMTY OT

3MNeKTpoceTU.

B uensx 6e3onacHocTy nepes NPoBEAEHNEM yXoa BbINOMNHUTE cneayioLlee:

e BCE pPYYKM KpaHOB TOpPENnoK © TepmocTaTa YCTaHOBUTE B  MOMOXEHue
“BbIKNKOYEHO”;

® OTCOEAVHUTE NIUTY OT JNIMHUW 3NEKTPOCETH, BbITALLUB BUIIKY U3 PO3ETKMW, 1 OT MUHUK
rasonpoBofa, 3aKpblB KpaH nepea nnuToii;

® NMOAOXAMNTE, MOKa NIUTa OCTbIHET.
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YCTAHOBKA MJINTbI

LOCATION ”

Mnuta moxeT 6bITb ycTaHoBneHa B Psif C KYXOHHOW

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 degree A B | Cy
d (mm) no gap 3 5

10

mebenbto. O6bEM NnomeLleHnss AoMmKeH ObiTb MUHUMArbHO
20m°, [MomeLleHna ¢ MeHbLUMM 06BLEMOM (MUHMManbHO 15
Ms) [oMmkHbl OblTb obecneyeHbl BeHTUnAuuen. C Touku
3peHUst TEMMOCTOMKOCTW NMUTY MOXHO MOCTaBWTb Ha
nto6or non (NokpbITHE).

MnwTa He pomkHa ycTaHaBNMBATLCS Ha NOACTAaBKY.

X - MUHMManbHoe paccTosHue 750 MM

OcTanbHble pa3Mepbl NPU YCTaHOBKE BO3A4YyXOOYUCTUTENSA
[LOMKHbI COBIOAATLCH B COOTBETCTBUW C peKOMeHAaLMsMN
N3roTOBUTENSA BO3AYXOOUMCTUTENEN.

CTeneHb roproyectu A B | C4
d (mm) BMMOTHYIO 3 5

C,
10

Cs
20

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.

o If 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).

e €CNn NnuTa yCTaHaBMNBAETCA OKOMO CTEH CO cTeneHbto roptodectn B, C1, C2, C3
To GesonacHoe paccTosiHMe OT MNWUTbl A0 CTeHbl Heobxoaumo cobnojatb B
COOTBETCTBUU C HUKENPUBEAEHHON Tabnmuen.

o Be3 cobnofeHnst pacCcTosHUA NAUTY MOXHO MOCTaBUTb OKOMO CTEH CO CTENEHbIo
roptoyectu A.

o [INTa MOXeT ObITb yCTaHOBMEHA BMIOTHYIO K CTEHAM CO CTEMeHblo roptodectu B,
C1, C2, C3 npw ycrnosum, YTo CTeHKM Mebenn ByayT NoKpbITbl TEMNOU3ONALMOHHBIM
mMatepvanom (Hanpumep, anioMuHWEBOW Onbron), KOTopbl obecneyunTt wux
TennocToikocTb - 100° C (peyb MAET O TOW YacTu NNWTbl, KOTopas pacnonoxeHa
HVXe YPOBHSI BAPOYHOTrO cTona).

1"




CONNECTION TO GAS SUPPLY

NMPUCOEAMHEHUE MIIUTbI K TA30onNPOBOAY

Cooker class 1.

MnuTa knacca 1.

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.

rFA30MnPOBOA

MpucoeanHeHne nnuTbl K ra3onpoBogy AOMKHO ObITb BBINOMHEHO cheuyuanucTamm
YMNONHOMOYEHHO CePBUCHOW OpraHu3auumn B COOTBETCTBMAM C HOPMaMM 1 Npasunamu,
AencTByoWwMMM 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!

YTtobbI npu BbINONHEHUUM NpUCoeAuHEHUA nNnNUTbl K rasonposogy wunuv  npu
npucoeguHeHnM C NOMOLUBbIO LWlaHra He Npousowsio noBpexaeHne HakOHeYHUKa
ra3oBoro NpUCcoeavHeHns, NPUMeHANTe ANs ero NoAAEPXKKN 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.

NPUCOEAOMHEHME NNUTbI 4O NPUPOOHOIO rA3y
MpucoeanHeHne NNUTbI [OMKHO ObiTb BLINOHEHO B COOTBETCTBUM C HOpMamu U
npasunamu, feiicTByoWMMI B cTpaHe Mokynarens.

CONNECTION TO THE LPG NETWORK

Special LPG coupling must be installed at the 1/2" pipe connection.

NMPUCOEAUHEHME NNUTbI K BANNOHY C NPONAH-BYTAHOM
LnaHr pomkeH WMEeTb NPUCOEAVHWUTENbHBIA LITYLEpP C BHYTPEHHe#h pe3bbon c
HOMMWHanbHbIM guameTpom 1/2”.

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose complying with local standards and
with recommended length of 1000 — 1500 mm. 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.

NMPUCOEOUWHEHUE K TA30NPOBOAY C NOMOLbIO WUITAHTA
HeponycTMo nNpuMeHsTb  WInaHr, KOTOpbIA He uMmeeT cepTudwukauum Ans
MCNonb30BaHWsA ero ¢ AaHHon uenbto. PekoMeHayemas gnuHa wnadra 1000 - 1500
MM U Tennosoe conpoTuBneHue wnadra MmuH. 100°C.

Ha wnaHr He [OMKHO BNWATb W3nNy4yaemoe Tenno W He [OMKHO ObiTh
COMPUKOCHOBEHUSA C OTKPbITHIM OTHEM.

Henb3s npoknafbiBaTb LUMAHT OKOMO TOM YacTW HAPYXHbIX CTEHOK MMnuThl, rae
HaxoAWUTCs AyXOBKa.

YnnoTHeHne coeavHeHWn HeobXoAMMO BbIMOSMHUTL YNNOTHUTENbHBIM MaTepuanom,
PEeKOMeHA0BaHHbIM 3aBOJOM-U3rOTOBUTENEM B UHCTPYKLMW MO NPUMEHEHWIO LLMAHTO.

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

1 - HAKOHEYHUK NOABOAA rasa

2 — KoneHo

3 - WwnaHr ra3oBsbIi (NOABOA C NPABOW CTOPOHbI)
4 - WnaHr rasosbili (NOABOJ C NEBOW CTOPOHbI)
5 - npsixka kpenéxHas

6 - 3agHsAs CTeHa NNuTbI
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IMPORTANT PRECAUTION:

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

BHUMAHMUE!

MoaBopa rasa k nnuTe MOXeT GbiTb BbINOMHEH C MPaBoi UMK C NEBO CTOpOHBbI. Mpu
NnoABOAE rasa LUMaHr HYXHO 00A3aTeNnlbHO MPOYHO 3aKpPenuTb KPEnéXHON MPSKKOWA,
KoTOpasi 3allénkHyTa B OTBEpPCTME Ha 3afHeM Koxyxe nnuTbl. KpenéxHas npskka
BXOAMT B KOMNMEKT NPUHAANEXHOCTEN NNNTbI.

HOB BURNER SETTINGS

PEIYJIMNPOBKA TA30BbIX FOPEJIOK

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

PEFYNIUPOBKA MUHUMAJIbHOMU
MOLWHOCTHU

Mpv nepeHanapke nnWTbl Ha nponaH-6ytaH BWMHT C
JorkeH ObiTb 3aBMHYEH [0 yrnopa.

MuHUManbHas MOLLHOCTb Fa3oBO BapOYHON TOPEnku
cymTaeTcsa npaBuIbHO OTpEerynupoBaHHoM, ecnu
BHYTPEHHWA KOHYC ~ MRaMeHn  JocTUraeT  BbICOTbI
oT 3004 Mm.

CHSIB pyyKy KpaHa, HO NpefBapuTENbHO YCTAHOBMUB €€ B

tighten or loosen the screw C, depending on whether nonoxeHvne ,MAJIOE MNAMA", MOXHO
the flame is to be reduced or increased. oTperynupoBaTb MOLLIHOCTb nnaMexu roperku,
The adjustments must be crried out so that the end 3aBUHYMBAS UMM OTBUHYMBAS BUHT C.
position of the tap is actually its minimum position.
For butane/propane the screw C must be fully screwed
in.
NOTE: BHUMAHUE!
This appliance do not need additional lubrification of taps and thermostat. [Nsa 3TX NAWT He HyXXHa cMa3ka KpaHOB MM TepmocTaTa.
OVEN BURNER SETTINGS PEFYNUPOBKA FOPEINKW OYXOBKU
PRIMARY AIR ADJUSTMENT 1 PETYNUPOBKA KONMUMYECTBA
To access the primary air adjusting screw (5), open or — ' NMOOCACBLIBAEMOIo NnEPBUYHOI O
remove oven door and remove oven bottom (2). By BO3OYXA
unscrewing the adjusting screw the quantity of primary OTperynupoBarth KOMMYECTBO noAcacLiBaeMoro

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

BO3A4yXa MOXHO C MOMOLLbIO PErynUPOBOYHOTO BUHTA.
Ho npexae HyXHO OTKpbITb ABEpLy AYXOBKW (Mpu
HEOBXOANMOCTU, ABEPLY CHATb C NeTelb) U BbiTaWUTb

must be blue and sharp, without a yellow tip.

[iHO.
Mpwn OTBUHYMBAHUM perynupoBoYHOro BUHTa
KONMUYECTBO MNEpPBUYHOrO MOACACLIBAEMOro  BO3Ayxa

yBENUYMBaETCH, NPW 3aBUHYNBAHWUN - YMEHbLLIAETCS.
MonoxeHune BMHTa (BENUYMHY ,X*) HYXXHO YCTaHOBWTb B
COOTBETCTBUW C HUDKENPUBEAEHHON Tabnuuein.
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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 AyXOBKU

3 — Tpy6ka 3ananbHas

4 — ropenka AyxoBKu

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
Y2 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.

o For natural gas unscrew screw G by a %2 or % turn for natural gas

o Light the oven burner and close the oven door.

Oven control knob

Set the oven control knob to position “MAXIMUM POWER” and heat the oven for 15
minutes. Then set the control knob to the to adjust the flame.

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.
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.

PETYITMPOBKA MOLWHOCTU B NOJIOXEHUUN ,MAIOE

NNAMA«

[aHHaa onepauusi BbINOMHAETCA CreayroLwym cnocobom:

Hy>XHO OTKpbITb ABEPLY AYXOBKU U BbITALLUTb OHO.

Pyuka nyxoBku

CHMMUTE pyYKy KpaHa ropernku 4yX0oBKW.

BbinonHWTe npeaBapuUTEnbHYIO PerynmpoBky, 3aBUHTUB BUHT G fo ynopa, ecnu nnuTa
paboTaeT Ha nponaH-6yTaHe, 1 OTBUHTUB Ha 1/2” n gaxe Ha 3/4” obopoTa npu paboTte
NNUTbl HA NPUPOAHOM rase.

YcraHoBuTe pyuky kpaHa Ha “MAKCUMAJIbHYHO MOLWHOCTbL".

3 axrute ras ropenku, 3akpoWTe ABepuUy W Nporpeiite [AyXOBKYy B TeYeHue,
npubnuanTensHo, 15 MUHYT.

3aTem ycTaHoBWTE pyuyKy kpaHa B nonoxeHne “MANOE TMJIAMA” n BuHTOoM G
BbINOMHUTE OKOHYATENbHYIO PETYNUPOBKY.

Mpn nosopoTe BWMHTa BNpPaBO NNaMs YMEHbLUAeTCsi, a Mpu MNOBOpOTE BMEBO -
yBenuymsaeTcs. MOLHOCTb ropernky CHMTaeTCcs NpaBUnbHO OTPErynMpOBaHHOW, ecni
BHYTPEHHWIA KOHYC NNameHn JocTuraeT BbiCOThbl OT 3 A0 4 MM, a TemnepaTtypa B
LIEHTPe AyXOBKW AOMKHA ObITb MakcumanbsHo 160°C.

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

7,105

Flame sensor position
1 — Flame sensor

2 — Ignition electrode
3 - Oven burner

PacnonoxeHue AaTyuka npefoxpaHuTensa nnameHun
1 — faTymnk npeaoxpaHUTens nnameHm

2 - 3NeKTPOS 3aXuraHus

3 - ropernka AyXoBku
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CONVERSION TO ANOTHER TYPE OF GAS

NMEPEHANALKA NNUTLI HA OPYFOW 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.

» Adjust or change gas pressure regulator if installed.

o Adjust oven burner primary air.

o Adjust SAVING power position of hob burners.

o Stick new gas setting label with relevant nozzle information.

MepeHanapgky NnuTbl Ha APYrol BUA rasa MOXET BbINOMHWTL TOMbKO Cneunanuct

YNONMHOMOYEHHOW CEPBUCHOIN OpraHu3aumm.

MNpu nepeHanagke He06X0AMMO BbINOMNHUTD:

® 3aMeHy conen Bcex ropenok (cM. Tabnuuy),

® PErynpoBKy MUHUManbHOK NOTPebnsemoi MOLYHOCTU ropernki AyXOBKU B NO3ULUK
,MAJOE MNAMS#A",

e HanaAky Wnu, BO3MOXHO, 3aMeHy perynstopa [AaBrneHus rasa (ecnu oH Booblie
YCTaHOBMEH Ha NOABOASALLEM ra3onpoBoAE),

o NepBOHaYarnbHbIl 3aBOACKOWA TUMOBOW LUMTOK 3aMEHWTb HOBLIM, MOCTaBMSEMbIM
COBMECTHO C KOMMNIIEKTOM coner,

e 0 TMPOBEAEHUM [aHHON onepauuu
“'apaHTuitHOM TanoHe”.

chenatb COOTBETCTBYyHOLUME 3anucn B

CONNECTION TO THE MAINS POWER

ANEKTPONOAKINIOYEHUE MINUTbI

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.

OneKTPonoAKMoYEHNe NUTbI 4OMMKHO ObiTb BbINOMIHEHO B COOTBETCTBUMN C HOPMaMM U
npaeunamy 6e30MacHOCTV 3reKTpUYeckux npubopos, AeWCTBYOWMMU B CTpaHe
MokynaTensi.

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!

Cnepute 3a TeM, 4YTOObl 3MEKTPUYECKUA NOABOASALLMIA LWHYp He Kacanca ropadvmx
yactel nnuTbl (Tpyba oTBOAa Ha 3afHel CTEHe MMUTbl U HUXKHSAA YacTb BapOYHOro
cTona), nNpy NPUKOCHOBEHUWN K KOTOPbIM MOXET MPOU3ONTU MOBPEXAEHNE U30NALMK
nposoga.

LEVELING THE APPLIANCE

PErYJINPOBKA BbICOTbI MJINTbI

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

YcTaHoBKa MUTbl B FOPU3OHTaNbHOE MOMIOXKEHUE UMK PETYNMpoBKa €& Mo BblcoTe
BbINOSIHAETCA C MOMOLLbIO 4-X PErynmpoBOYHbIX BUHTOB, KOTOPbIE BXOAAT B COCTaB
NpUHALNEXHOCTEN NUTI.

PROCEDURE:

o 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;

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

NPOLECC:

o BbiTaluTe AWMK ANA XpaHEHUsi NPUHAANEXHOCTEN NNNTbI,

® MMUTY HAKNOHUTE Ha OfAHY CTOPOHY,

® 3aBMHTUTE PEryNIMPOBOYHbIE BUHTLI B NepeiHue v 3afHue OTBEPCTUS Neperopomku
Ha 3TON CTOPOHE,

NAUTY HaKMOHWTE B MPOTWUBOMOMOXHYH CTOPOHY U MOAOGHBIM 06pasoM 3aBUHTUTE
BWHTbI Ha pYroi CTOPOHE MANTbI,

NnUMTYy NOCTaBbTE Ha MECTO W OTPErynupyite €€ ropusoHTanbHOe MONoXeHNe C
NMOMOLLbI0 OTBEPTKU U3 MPOCTPAHCTBA, OTKyAa Obin BbITALlEH AWK ANS XpaHeHUs
NpUHaANEXHOCTEN NNUTHI.

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

3AMEYAHUE :
YcTaHoBKa BbICOTHOM perynupyemocTtn (6ontoB) He oBycrioBrieHa, ecnu BbicoTa W
TOYHOCTb YCTaHOBKW NNUTbI YAOBNETBOPSET 63 MCNOMNb30BaHNs NNacToBbIX 60MTOB.
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NOTICE

the appliance.

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

3AMEYAHMUE :
MponsBognTens ocTaBnseT 3a coboil npaBo HeOONbLUMX W3MEHEHWUWA WHCTPYKLUWW,
MCXOAALLMX N3 MHHOBALMOHHBIX UM TEXHOMOMMYECKUX M3MEHEHWIA U3[enns, KoTopble
HE UMEIOT BNUSIHUE Ha (DYHKLMIO M3AEnus.

Burner Small Medium Rapid Oven
KoHdhopka Manas CpepHsas Bonblas HyxoBka
Input power (kW) 1.0 1,75 2,7 2,7
HomuHanbHas mowHocTb (kBT)
Input power ,SAVING* (kVY) 036 036 0,54 085
MowHocTb ,Manoe nnams* (kBT)
Natural gas / NMpupoaHbiv ra3 / Npupoain ras G 20 — 1,3 kMa
Nozzle diameter 0,83 1,12 1,37 1,35
[HiameTp copcyHku (Mm)
Adjustment X" } R } 6
YcraHoBkaka X" (MM)

I;g Natural gas / NpupoaHbiv ras / Mpupogin ras G 20 — 2,0 kMa
Nozzle diameter 0,77 1,01 122 117
HiameTp copcyHku (Mm)
Adjustment X" B ~ B 3
YcTtaHoBkaka X" (MM)
Propane-butane / lNponaH-6yTtaH / NpopaH 6yTtan G 30 — 3,0 kMa
Nozzle diameter 0,50 0,66 0,83 0,76
[iameTp dopcyHku (MM)
Adjustment X" } R } 6
YcTtaHoBkaka X" (MM)
HOMl{IHaJ‘IbeII/I pacxog (rpamm /vac) 73 127 196,5 1965
Nominal flow (gram / hour)

[ Accessories || NpuHagnexHocTy I MG 51203 G
Wire self PewéTka (wr.) +
Backing try MpoTvBEHb MenKmiA (LT.) +
Grill pan MpoTnBeHb rny6okuit (WT.) +

[ Grill accessories I

MpuHagnexHocT rpuns

Vzpour catch

3awmTHas nnactuHa PyyeK KpaHoB

Set of adjustable feets

BuHTbI perynmpoBoYHble ANA YCTaHOBKU BbICOTbI NIINTHI (KOMI'IJ'IeKT)

[ Nozzles for G 30 — 30mbar I[

KomnnekT conen ans nepeHanagku Ha G 30 — 3,0klMa

[ Nozzles for G 20 — 20mbar I[

KomnnekT conen ansi nepeHanagku Ha G 20 — 2,0klMNa
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Technical data

TexHuyeckue AaHHbIe

Gas cooker MNnuta rasosas MG 51203 G
Dimensions: Pasmepbl nnuTbI: 850/ 500/ 605
height / width / depth (mm) BbicoTa / WwpuHa / rnybuHa (Mm)
Burner Fopenku
Left front (kW) nesas nepefHas (manas) (kBT) 1,00
Left rear (kW) nesas 3agHAs (cpeaHss) (kBT) 1,75
Right rear (kW) npaBas 3agHsis (6onbluas) (kBT) 2,70
Right front (kW) npaBas nepeaHss (cpegHss) (kBT) 1,75
Oven OyxoBka
Oven burner (kW) [openka AyXoBku 2,70

[ Grill burner (kW) |[ HarpeBaTernbHbIi anemeHT rpuns (kBT) I[ -
Oven light (W) OcBelyeHve gyxosku (BT) 25
Electric ignition (W) Onektpopozxur (BT) 2

[ Turnspit (W) |[ Tpunb Ha nosopoTHom BepTene (BT) I[ -
Min. / max. oven temperature Min./max. TemnepaTtypa B AyXOBKe 155/305° C
Voltage (V) MpucoeanHeHne k anekTpuyeckon cetn (B) 230V~
Total power input — gas (kW) MouyHocTb — ras (kBT) 10,2

[ Total power input — electric (W) |[ MowHocTb anekTpudeckas (BT) I[ 27

Gas type

Bug v faeneHve rasa

Natural gas / NPUPOOHBIVN FTA3 G 20 — 1,3 kMa

Gas connection standard

MopkntoyeHwe rasa

1SO 228-1/G %

[ Cat

Il 2n3B/P
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