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OPERATING PYKOBOJICTBO IHCTPYKLIS _
AND MAINTENANCE INSTRUCTIONS MO 3KCMNYATALIMM 3 EKCMYATALLII

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.

YBaxxaemblin nokynatens!

Bbl npuobpenu wusgenve ©M3 HOBOW cepun rasoBbiX
nAuT. Mbl XxoTuM, 4Tobbl Hale nsgenve Bam xopoluo n
HapéxHo cnyxuno. [MoaTomy, nepen BbINONHEHWEM
MOHTaxa, BBOAOM B 3KChiyaTauumio n obcnyxvwBaHuem
NAUTbl PEKOMEHAYeM O3HaKOMWUTLCH C NpaBunamu,
M3NOXeHHbIMM B  AaHHom “PykosBoactBe .., 1
cobnpaTth Ux.

LLlaHoBHUIA nokyneLb!

Mu BpAuyHi Bam 3a nokynky Hosoi nnutu. [aHa
IHCTPYKUiS [OOMOMOXe BaM O3HAaWOMUTUCA 3 HOBUM
npunagom. Mwu cnogiBaemocs, WO BW OTpUMaETe
BENVKe 33a[0BOMIEHHS NPU  KOPUCTYBaHHI  HalIMMm
npunagom BNpoAoBX 6araTbox POKiB.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUU

BAXINBI 3ACTEPEXXEHHA

o 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.

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.

e |t is recommended to have the appliance checked by

o [laHHbIN Npubop JOMKeH ObiTb YCTAHOBMEH, NOAKMIOYEH U
BBE/EH B 3KCMMyaTaLMio B COOTBETCTBMWU C HOpMamu W
npasunamu, gencTeyoLmMmMK B cTpaHe MokynaTen.

MnuTta He npucoeauHseTca K YCTPOMCTBY Ans oTeBoAa
NpoAyKTOB  CropaHusi, Nno3TomMy ocoboe BHWMaHue
HeobxoAMMo 06paTUTb Ha BEHTUNSALMIO MOMELLEHNS.
MpoBepbTe, COOTBETCTBYIOT N AaHHble O BuAe rasa u
HanpsXeHWs!, yKka3aHHblE Ha 3aBOACKOM TUMOBOM LUUTKE,
KOTOPbI PacronoXxeH Ha nepeaHen NnaHke, U KOTopbId
Bbl  yBMAUTE, BbITAWWMB  AWMK  ANS  XPaHEHUs
NpUHaLNEXHOCTEN NNUTLI, BUAY W JaBneHuto rasa Bawei
pacnpefennuTenbHO  ra3oBoOi  CeTU U HanpshXeHuio
3NEKTPUYECKON ceTu.

MoHTax, nogknioyeHne, BBOA MAMTHI B 3KCnyaTauumio,
PEMOHT, @ Takxke nepeHanagky nnuTbl Ha Apyrow BUA rasa
MOXeT BbINOMHUTL TOMLKO YMNOMHOMOYEHHAs cepBUCHas
opraHusauus, uMelolas  paspeLleHne  (NuUueH3Mnio)
COOTBeTCTBYIOLMX CNyx6 ocyfapcTBeHHOro Haasopa.

(0] npoBefeHnn 3aTUX onepauuii cneuwanuct
YMNONMHOMOYEHHON  CEepPBUCHOW  opraHusaumu  obssaH
caenaTb cooTBETCTByWME 3anucu B [apaHTUAHOM
TanoHe" ¢ obs3aTenbHLIM NOATBEPXAEHNEM NOAMUCHIO U
nevaTblo. Mpn OTCYTCTBUM  AaHHbIX  3anucen
L apaHTUiHbINA TanoH" 6ynet cuuTaTbes
HefelCTBUTENbHBIM 1 0653aTenbCTBA NO rapaHTUAHOMY
PEMOHTY CHUMAIOTCS.

YnonHoMoO4YeHHas CepBUCHAsi OpraHu3auums, BBOASLLAs
NAUTy B 3KCnnyataumilo, AofkHa B AanbHeiem
npousBoanNTbL €& TexHuyeckoe obcnyxuBaHue u, npu
HeobXO0AMMOCTN, BbLIMOMHATL PEMOHT B rapaHTUAHbLIA
nepuog.

o Lleii npynap He NigKnNioYaeTbCA A0 KYXOHHOI BUTSKKM.
o [Mpynap HeobxifHO BCTAaHOBUTY Ta MiAKMIOYMTM 3riHO
gitounx cTaHgaptis. OcobnuBy yBary HeobxigHo
3BEPHYTW Ha NPOBITPIOBAHHS NPUMILLEHHS.

Mepen ycTaHOBKOW Ta MiAKMIOYEHHAM npunagy
nepesipTe BIANOBIAHICTb TUMY Ta TUCKY rasy micuesol
rasoBoi MepexXi TEXHIYHUM JaHUM npunagy.

Mpunag, BiZperynboBaHuii BUPOGHUKOM ans
BUKOPUCTaHHs npupoaHoro rasy G20 (1,3 klMa).
YCTaHOBKY, PEMOHT, MiAKIOYEHHA A0 iHWOro Tuny
rasy MoXyTb NPOBOAWUTY NuLLe kBanidikoBaHi daxisui
aBTOPU30BaHUX CEPBICHUX LeHTpiB (AnB. MapaHTiiHuiA
TEPMiH Ta yMOBW).

YcTaHoBka npunagy Ta NigknioYeHHs A0 iHWoro Tuny
rasy NoBvHHa NPOBOAMTUCA 3rigHO MapaHTinHUX yMOB
aBTOPU30BaHUM CepBiCHUM LieHTpOM. Mpwn
He[OTPUMaHHI AaHNX YMOB rapaHTisl aHyMIETbCS.

He 36epiraiiTe byab-aki nerkosaimucti npegmeTv B
HVDKHBOMY ALLMKY Npunagy.

Llen npunap npusHaveHwid nuwe Ana NpuroTyBaHHS
xXi. BukopucTaHHA npunagy B iHLWKMX WiNAX Moxe
CMPUYMHUTM  KOHLEHTpaLilo  NobBiuHMX  NpopykTiB
3ropsiHHA ~ abo  HecnpaBHICTb. [apaHTia  He
PO3MOBCIOXKYETbCA Ha HECNpaBHICTb Mpunagy, fika
BUHUKIA Yepe3 HEKOPEKTHE BUKOPUCTAHHS.
PekomeHayeTbcA nepeBipATM npunag  daxisuem
CEPBICHOrO LIEHTPY KOXHi ABa poku. [JaHe TexHiuHe
obcrnyroByBaHHA ~ MPOJOBXWTb  TEPMiH  poboTu




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
2m°hh for every kW of power input.

Never use naked light to detect gas leakage!

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.

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.

Do not place the appliance on a pedestal.

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

MnuTa ykomnnekToBaHa M OTperynuposaHa ans pabotbl
Ha npupoaHoMm rase aasnexuem 1,3 klMla.

Ons  nnut, paboTalowmMx Ha  NPUPOAHOM  rase,
[omnyckaeTcs YCTaHOBUTL Perynatop AasneHus rasa. Ans
nnuT, paboTalwmx Ha nponaH-GyTaHe, ycTaHOBKa
perynstopa pfaBneHus rasa Ha GannoHe pomkHa
BbINONMHATECS B MOMHOM COOTBETCTBUM C HOpPMamu,
[AeiicTBYOLMMU B cTpaHe lMNMokynaTtens.

Mnuta  npegHasHayeHa Tonmbko  Ans  TENoBOro
npuroToBneHns nuwu. Hegonyctumo  mcnonb3oBaTth
NAUTY C Lenblo OTannMBaHWS MOMELLEHWs, TaK Kak 3To
MOXEeT MPUBECTU K HapylleHuio yHKUMM NAuTbl 13-3a
ype3mepHON TENSIOBON Harpy3sKu.

Mpeaynpexaaem, YTO Ha CaMoW NAWTE W Ha PacCTOSHUK
MeHblUe, 4eM 6es3onacHoe paccTosHWE, He [OOMKHbI
HaxoAuTbCH NpeAMeTbl U3 TOPKOYMX  MaTepuanos.
HaumeHbluee paccTosiHUe Mexay NuTON U roprouumu
maTepuanamMu B HanpaeMEHWM OCHOBHOTO TEMOBOrO
nanyyeHns MoxeT ObiTb 750 MM, B  OCTanbHbIX
HanpaeneHusix - 100 Mm.

HeponycTumo B AWK ANA XpaHeHUs npuHagnexHocTen
NNUTbI KNacTb KakoW-nnmbo ropoynin Matepuan.

He 3akpbiBaiiTe KpbILLKY NAWTLI 4O TeX Nop, Noka ropesku
ropsiuve.

B cnyuyae, ecnu nnuta He GymeT 3KkcniyaTMpoBaTbCA
ponblie 3-x [OHeW, 3aKkpoWTe KpaH nojauyu rasa,
pacnonoxeHHbln Ha rasonposoge. Ecnu xe nnuta He
aKcnnyatMposanacb  gonble  3-X  MecsAueB, TO
pekoMeHayeM nepej BBOAOM B 3KCNMyaTaLMio UCMbITaTh
BCe eé hyHKLMM.

Mpu no6oin MaHUNyNALUMKU C NAUTON (NPX OYMCTKE NNUTHI
N NpU pemMoHTe), NOMUMO MOBCEAHEBHOIO MPUMEHEHNS,
3aKkpoWiTe KpaH nojayu rasa, pacrnofioXeHHbI Ha
rasonpoeoge, W OTKMOYUTE NMAUTY OT 3NEeKTpoceTn
(noABOASALLMIA LUHYP JOMKEH BbiTb BbITALLEH U3 PO3ETKN).
B cnyuyae, ecnu noyyBCTBYeTe 3anax rasa, HemeAneHHO
3aKpoiiTe KpaH nojayn rasa, PacrofioKEHHbI Ha
rasonpoeoge. [NUTO MOXHO MNONbL30BaTbCH BHOBb
TONMbKO MOCNE BbIACHEHUS MPUYUHBLI YTEYkn rasa, eé
ycTpaHeHus (cneumnanuctom YNOSTHOMOYEHHOM
CepBUCHOI OpraHM3auumn) 1 NPOBETPUBAHUS NOMELLEHUS.
Mpu oOGHapyXeHUW HEUCpPaBHOCTW  ra3oBOW UMK
AMEKTPUYECKOn  YacT  NnWTbl  He  peKoMeHAyeMm
NpPOBOAUTL PEMOHT CaMOCTOSITENbHO. OTKNOYUTE NNUTY 1
BOCMOSIb3YyWTECH YCIyramu YNONIHOMOYEHHON CEPBUCHOM
opraHusaumn.

3anpeLyaeTcs NPoBOAUTL UCMbITaHUE HA rEPMETUYHOCTb

npunaay.

Mpu nosBi 3anaxy rasy HeramHo nepekpuinTe nogavy
rasy abo 3a4umHiTb ra3oBuit 6anoH. Y Takomy BUNagKy
npunagoM MoXHa KopUCTyBaTMCA nuwe  nicns
BUSIBMEHHSI MPUYMHW BUTOKY ra3y Ta YCYHEHHs
HecnpasBHOCTI daxisuem Ta peTenbHOro
NPOBITPIOBAHHA NPUMILLEHHS.

BukopuctoBytoun ras AnA  NpUroTyBaHHs CTpas,
TemnepaTypa Ta BOMOriCTb BUPOGNSAOTLCA B KiMHATI,
ToMy HeobxifHO 3a6e3neynTy BigNOBIAHY LIMPKYNSLi0
MoBITPSA:  BiAYMHSITE  BikHO, abo  yCTaHOBITb
MeXaHiYHWIA BEHTUNALUINHUA NPUCTPIN  (BUTSXKKY 3
MexaHiYHMM BiABOAOM noBiTps) Tpusana poGoTa
npunagy notpebye HagMipHoi BEHTUNALT,
Hanpwknag, BiAKpuiATe BikHO abo YBIMKHITb GinbLu
MOTY>XHUI piBeHb POBOTU BUTSXKKM.

MiHimanbHa nponyckHa MOXMMBICTb BUTSDKKM ANs
AaHoro npunagy cknagae 2 MS/FO,CL Ha KoXeH KBT.
Hikonn He BMKOPWCTOBYWTE BIAKPUTUIA BOrOHb ANs
BUABMEHHS BUTOKY rasy!

Akwo BM  BUABUMM  BUTOK rasy, Hikonu He
HamaramtTecs  MpPOBECTU  PEMOHT  CaMOCTIliHO.
BumkHITE npunap, nepekpuiTte nopgayvy rasy i

BUKNMYTE dpaxiBLA CEpPBICHOTO LIEHTPY.

AKWo BWM MnaHyeTe He KOpUCTYBaTUCA Npurafom
Ginblue 3 AHIB, 3aKpuiiTe rasoBuiA kKpaH. FAKLIO BU He
KOPWUCTYBanucs nNpunagoMm BRpoAoBX 3 Micauis,
pekoMeHAyeTbCA  MpOTecTyBaTM Ta  YCTaHOBUTU
3aHOBO YCi pyHKUIT npunagy.

He wMoxHa posmiwyBatv npunag y KimHaTi, ae
yTBOpIOIOTbCA  HebesneuHi napu, AKi  MOXyTb
CrpUYMHUTM noxexy abo BUGYX (Hanpuknag, npu
HasBHOCTi niHoneymy, kneto MBA, ToLo).

He posmillyiiTe HisKux nerko3avMucTux npeameTis
Ha npunag abo nobnusy (HaikopoTLUa BiACTaHb MiX
npunagoM Ta nerko3anMuUCTUM NpPeaMeToM cKrnajae
750 MM B HanpsMKy A0 ocHoBHoro pagiyca i 100 mm B
iHLLUMX HanpsIMKax).

He BMKOPUCTOBYINTE KyXOHHWIA NOCYA, 3 NOLLKOAXEHOO
noBepxHeto, o6 He NOLLUKOAUTU Npunag,

He poawmillyiTe npunag Ha nigcraBeky.

BupoGHMK  He  pekomeHAye  BUKOPWUCTOBYBAaTU
fopaTkose npunaaas, Hanpuknag, 3acobun
noxexeraciHHs abo npucTpoiB 36inbLUeHHs
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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.

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

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

UNK UcKaTb MecTa yTeuku rasa npy NOMOLLM OTHSI.
3aBOA-U3roToBUTENb HE PEKOMEHAYET NPUMEHSTb Kakue-
nm6o AOMOSHUTESbHbIE ycTpoicTBa ans
npeaynpexaeHnsl NoraHus NramMeHn BapoYHbIX roOpenok
UNK ANS NOBbILIEHUS UX 3P DEKTUBHOCTY.

MnuTy HEO6XOANMO OTKIIOUMTL, €CNN B TOM NOMELLeHUU,
rAe OHa ycTaHoBrieHa, BedyTca paGoTbl, KOTOpblE MOTyT
M3MEHUTb cpefy NoMmeLleHus, T.e., paboTbl, NpU KOTOPbIX
MOXET BO3HUKHYTb MOXap WM MPOU30ITU  B3pPbIB
(Hanpumep, NpW HakneWBaHuu nuHoneyma, pabote ¢
Kpackamu, knesMu U T.n.). Bknouute nauty  wu
Nonb30BaTLCS €/l BHOBb MOXHO TOSIbKO MOCNE OKOHYaHWSI
paGoT v TLwaTenbHOro NPOBETPUBAHUS MOMELLEHMS.

Mpwu akcnnyaTauuu GeiToBoro npuéopa, paboTatoLlero Ha
razoBOM TOMNUBE, YBENWUUYMBAETCS TENoTa W BraxHOCTb
BO3/yXa B NMOMELLEHUN, TAe OH ycTaHoBMeH. [oaTomy, B
[aHHOM nomeLleHuu HeobxoAnMo obecneunTb
[OCTaTOYHY0 BEHTUNSALMIO. [JOMKHO GbiTb OTKPLITO OKHO,

¢opTouKa, WNM YCTAHOBMEH BO3AYXOOUUCTUTENb C
OTBOAOM MPOAYKTOB CropaHus W  WUCNapeHuin u3
nomeLleHuns.

Mpu [oONroBpeMeHHOW W WHTEHCUBHOW paboTe nnUTbl
HeobxoAuMo 06ecneynTb JONONMHUTENbHYI BEHTUMALMIO,

Hanpumep,  OTKPbIB  OKHa,  XOpOLIO  NpPOBETPUTb
NoMELLEHNe UMW YBENUYNTb MOLLHOCTb BEHTUNATOpa
BO3/1yXOOUUCTUTENS.

Heobxoaumblii MUHUManbHLIA NOABOA BO3AyXa AOMKEH
6bITb 2 M°/4ac B pacyéTe Ha Kaxablil KBT MOLLHOCTY.

[Ona ©GesonacHol W [ONrOBpEMEHHON paboTbl MNAUTHI
pekomeHayem oauH pa3 B 2 roga obpawartbcs B
YNONMHOMOYEHHYIO CEpPBUCHYIO OpraHusauuio ¢ npocbGoii
O MNpPOBEAEHUM MEPUOLAMYECKOTO KOHTPOMS  (PYHKLWIA
NAUTLI U €€ TEXHUYECKOTO 0BCNyXUBaHUS.

Ecnu xe B NuHWM nofBoAa rasa K MiuTe YCTaHOBMeH
UNLTP OYNCTKW rasa, TO ero HeobGXOAUMO BbIYMCTUTHL
UnK, Npu He06XOAMMOCTH, 3aMEHUTb.

eeKTUBHOCTI.

e He nepecysaiite nnuTy, NpuTpUMytloun 3a BapunbHy
NOBEPXHIO.

o BupobHuk He Hece BiAnoBiganbHOCTI 3a
NOLUKOKEHHS npunagy, AKi BUHUKNM B Hacmifok
HefoTPUMaHHA  IHCTpyKUii 3  ekcnnyaTauii  Ta
pekomeHgauii.

e He BWKOpWCTOBYITE NAPOOYUCHUK AN  UWLLEHHS
npunagy.

o [INUTy HEoOXigHO MOMICTUTWM HaBMPOTWU BOTrHECTINKOI
CTiHW.

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
3aBOA-N3rOTOBUTENb HE HECET OTBETCTBEHHOCTb 3a
TPaBMbl  MNM  HeMonajkW,  KOTOpble  BO3HWUKIN

BCneacTeue HenpasuibHOro ncnonb3oBaHuA an6opa.

NMPUMITKA
Bupo6Huk 3anuwae 3a coboto NpaBo Ha BHECEHHS 3MiH,
Lo He BNNMBatoTb Ha (hyHKLiOBaHHS npunagy.

Different models are equipped with different
accessories. Any additional accessories (grids,
baking trays, grill pans, adjustable feet) are
available in authorized shops or our service outlets.

PasnuyHble Mogenu nmetroT pasnyHbie
NPUHaANEeXHOCTH. Opyrue NPUHaANEXHOCTU
(NpoTuBeHb, pelwéTka, MPUHAANEXHOCT rpuns,

BUHTbI peryrimpoBoYHble AN YCTAaHOBKU BbICOTbI
NAUTbI) MOXHO KyNnTb 4 aBTOPU3OBaHHbLIK AUIepoB.

Pi3Hi mopeni obnagHaHi pisHum npunapgnam. byab-
fAIke poAaTkoBe npunaana (pewitku, Aeko AnA
BUMiKaHHA, Pperyniolodi  HiXKKWA, TOWO) MOXHa
npuabaTu B aBTOPM30BaHMX CEPBICHUX LIEHTpax.




CONTROL PANEL | NAHENb YNPABIEHUS ” NAHENb YNPABJIHHSA
MGN 51104 F MGN 51123 F, MGN 51123 FX
g = 85 o 8 8 = 5 8 8B 8
O 0000 ©sOOOD
| I —— S U R
5 1 2 3 4 5 6 1 2 3 4
MGN 52103 F MGN 52160 F
P_= B 8 B 8 = 8 6 B 6
. OOOD CLOOOD
T T
5 86 1 2 3 4 5 87 1 2 3 4

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 - High voltage gas ignition switch
7 - Roasting spit switch

8 - Oven light

1 - Pyuka kpaHa nesow nepeaHei rasoBom ropenku
2 - Pyuka kpaHa neBol 3afHel ra3oBol ropenku

3 - Pyyka kpaHa npaBoi 3agHel ra3oBoi ropenku

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

6 - BbikntoyaTenb anekTpoposxura

7 - BblkntoyaTenb NOBOPOTHOroO BepTena

8 - BblkntoyaTenb 0CBeLLEHNS AYXOBKU

1 - Py4ka nisoi nepeHboi koHopku
2 - Pyuka niBoi 3agHboi KOHPOPKM

3 - Pyyka npaBoi 3agHboi KOHOPKM

4 - Pyyka npaBoi nepefHboi KOHOopKM
5 - Pyyka AyxoBKu

6 - KHonka enekTponignany

7 - OiaroHanbHWii poxeH

8 - OCBITNEHHA AyXOBKM

BEFORE FIRST USE

anA NeEpPBOro NPUMEHEHUA MIUTbI

NEPEL NMOYATKOM POBOTH

» 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.

o 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

o CHUMWTE C NMUTBI YnNakoBKY.

e PasnunyHble 4acTM M KOMMOHEHTbI YNakoBKM MOryT
ObITb UCMOMNb30BaHbI BTOPUYHO, MO3TOMY FIOCTynaI?ITe
C HAMU B COOTBETCTBUM C pekomMeHfaunaMn gaHHoro

“PykoBopcTsa ...".

o Pyuky KpaHa ropenku/Tepmocrarta AYXOBKU
ycTaHoBUTE Ha MaKcHMarnbHyto
MOLLHOCTb/TeMNepaTypy,  3axrute  ropenky u
ocTaBbTe AYyXOBKY C  3aKpblTbiMi  [ABepLamMu
BKMtoYeHHoW B TeuveHune 30 MuHyT. BbinonHus

LaHHyl0 onepauuto, a 3aTem TLaTellbHO MPOoBETPUB
NOMELLEHNE, YCTpaHUTE TEM CaMbiM W3 AyXOBKW
3anax oT KoHcepBaLum.

o [lepes nepLuvM BUKOPUCTAHHA Npunagy 3HiMiTb 3aXUCHWI
i nakyBanbHWUi MaTepian.
PisHi yacTMHM | KOMMNOHEHTH,

nakyBanbHuii Matepian

npuUroaHi Ans NOBTOPHOrO BUKOPWUCTaHHS.
BukopucToByiTe iX 3rigHo cTaHAapTiB  Ta  Aitouvoro
3aKoHoAaBCTBA.

Mepen nepwum BUKOPUCTAHHAM [YXOBKU MOBEPHIThb
perynstop TemnepaTypu B MakCUMarnbHe MONOXEHHS Ta
3anuwTe AyxoBKy B poBoTi 3 3aKpUTUMU ABepusTamMn Ha
30 xBunuH. 3abesneuTe BiANOBIAHY BEHTUNALjO KIMHATW.
3aBasku Uil npoueaypi 3HUKHYTb OyAb-siki PEYOBUHM i
3anaxu, Lo 3anuLMINCS Micns 3aBOACHbKOT 06pobku.

® YNeBHiTbCH, WO enekTpokabenb CyMixHUX abo iHWMX
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door or other hot parts of the range while in operation.

Y6eauTech, YTO NOABOAALLME LLUHYPBI UHBIX NPUGOPOB
He GyAyT MMETb KOHTaKT C BapO4HbIM CTOMOM Wn
LPYTMMUW ropsivMMU YacTaMU NUTbI.

npunaais He TOpKalTbCs KOHGOPOK, ABEPLSAT AyXOBKU Ta
HLLMX rapsiumx YacTuH NAUTK Nig Yac ii poboTu.

ATTENTION!
Before first using of oven remove all stickers from oven
door.

BHUMAHUE
Mepen NepBbIM WUCMOMNb3OBAHNEM YAANUTb HaKMeiky C
[BEPKM AYXOBKU.

YBATA
Mepen nepLwMM BUKOPUCTAHHSAM 3HATU Hakneiky 3
[BEpUAT AyXOBKU.

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

B cnyuyae HecoGnwoaeHUMA HOPMaTUBHbIX YKa3aHUI

peKkoMeHAaUMn  HacTosIEeR  MHCTPYKUMWU,

npousBoguTterilb He HeceT OTBETCTBEHHOCTb B
crny4yae BO3HUKLUUX AedekToB 1 cnyqaﬁublx TpaBM.

Bupo6HUK He Hece BignoBiganbHocTi 3a GyAb-AKi
TpaBMM niogent abo NOWKOMKEHHA npunagy npu
HeBiANOBIAHOMY BUKOPUCTaHHi npunaay.

OPERATION

OBCIYXXUBAHME MNNUTbI

YNPABIJIIHHA

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.

e 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.

e 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.

* 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.

NPEOYNPEXOAEM!

Mpubop moryT obcnyxuBaTb Tonbko B3pocrble! B
NOMELLEHUN C YCTAHOBIIEHHOW ra3oBOW NNUTOMW
HeAoMnyCTMMO OCTaBnsATb AeTel 6e3 npucmoTpal!l
MpuGop He npegHasHayeH [Ans  MCMONb30BaHUSA
nuuamn  (BKM4Yaa  getel) C  MOHWXKEHHbIMU
(PU3NYECKAMU, YYBCTBEHHBIMU WM YMCTBEHHbLIMM
CMOCOBGHOCTAMMU  WNKM NPU  OTCYTCTBUM Yy HUX
)KM3HEHHOrO oOnblTa WNW  3HAHWA, €CrnM OHW He
HaxoasTcs noa KOHTponem unm He
NPOVHCTPYKTMPOBaHbI 06 Wcnonb3oBaHWKM npubopa
NMLOM, OTBETCTBEHHbLIM 3a KX 6e30nacHOCTb.

[OetTn p[ormKHbl HaxXoAUTbCS MOA  KOHTporem Ans
HeAoMNyLUEHUS Urpbl ¢ NprGopom.

[asoBas nnuta - npubop, KOTOpbIA TpebyeT
MOCTOSIHHOTO BHUMaHUS B NEPVOA, r0 dKCMnyaTaumu.
He 3akpbiBaiiTe KpblWwKy NAWTbI, €cnu  nnuta
paboTaeT, Unu noka ropernku ropsuue.

Mepen TeM, Kak OTKPbITb KPbILLKY BapO4YHOro crona,
BbITOUTE €&, ecnuM 3T0 HeobxoAuMmo, YTOObI
YyCTPaHUTb C €& MOBEPXHOCTU CryvyalHO pasnuTyto
KMIOKOCTb.

Bec npoTuBHA C npuroTaBnueaemblM  6nogoMm,
BCTABMSEMOro B nasbl UNu PeLIETKM GOKOBbIX CTEHOK
OYXOBKW, MOXeT OblTb MakcumanbHo 3 kr, a
yCTaHaBMN1BaEMOro Ha PeLUETKY MakCUMarnbHO 7 K.
MpoTMBHM 1“3  NpPUHAONEXHOCTEN  NAUTbl  He
npegHasHayYeHbl AnNs ANUTENBHOTO XPaHEeHWs MW
(He ponblie 48 yacos). AN ANUTENbHOrO XpaHeHus
MWLM  WCMONb3yTe COOTBETCTBYIOLLYIO [ANA 3TOW
Lenu nocyay.

3ACTEPEXEHHA:

e [lpunagom MOXyTb KOpuUCTyBaTUCA nuwe Jopocni
NOAN 3rigHO faHoi iHCTpykuii. CTexTe, Wob mManeHbki
OiTN He 3Haxogunucs nobnusy nnutu 6e3 cynposoay
[OPOCIUNX.

o 3a po6oToto ra3oBol NNUTU HEOBXIAHO CTEXUTN.

e Hikonn He 3akpuBaiTe KpWULLKY, KOMW KOHMOPKK
BapWrbHOI NOBEPXHi Ta AyXOBKW NpaLtooTh.

o MakcumanbHa Bara BMIiCTy A€KO, L0 BCTaBMSETbLCA B
cnpsimoByBaui, cknagae 3 Kr, Makcumarnb

e Ha Bara BMIiCTy [eKO NPU PO3MILLEHHI Ha peLliTky
CTaHOBUTb 7 Kr.

e [leko ANs BUNIKAHHS Ta CMaXeHHs He NpUsHaYeHi ans
TpuBanoro 36epiraHHs NPoAyKTiB (NepesuLlytounin 48
roauH). Ans Tpveanoro 36epiraHHA BUMKOPWUCTOBYIiTE
BiANOBIAHWIA nocya,




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
3AXWUITAHUE TOPEJKU
MoBepHyTb KHOMKY BMNEBO
«MAKCUMAIIbHAA MOLLUHOCTb»
CMUYKOW UMK 3aXKWUrankomn.

Ha nosuuuto
n 3axedb ras

BAPUINTbHA NOBEPXHA

YBIMKHEHHA KOH®OPOK

3nerka HaTWUCHITb Ha PyYKy KOHdpopku OO mpwunagy Ta
NOBEPHITb NPOTU FOANHHWKOBOT CTPINKN A0 MOMOXEHHS
S,MAKCUMAJIBHA TOTYXHICTbL”. 3ananitb ras 3a
[OMOMOrol0  CipHMKIB @60 iHWMX  3anantoBarbHUX
nNpUCTPOIB rasy.

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.

3AXUTAHUE FOPEJ'!KVI .
BbICOKOBOJIbTHOWU 3AXUIANNKOU
(BbIKMOYaTENb NOA PYYKON KpaHa ropenku)

Jlerko HaXxmuTe Ha PyyKy KpaHa ropenku u nosepHuTe
e¢ Bneso B nonoxeHne “MAKCUMAJIbHAA
MOLIHOCTb".

3aTem npwXMUTe pydyKy K NaHenu ynpaeneHus [0
ynopa W MOAEpXUTe npwKaToil, noka OT WCKpbl
3aropuTcs raas.

3ANANKOBAHHA KOH®OPOK 3A
OOMOMOror KHOMKK
ENEKTPOMNIANANY

(opHieto pykoto)

3nerka HaTWCHITb PYYKy BIAMOBIAHOI KOHMOPKU A0
NAUTW Ta NOBEPHiTb MPOTU FOAWHHUKOBOI CTPINKM [0
nonoxeHHs ,MAKCUMAJBHA MOTY>XHICTbL”. MoTim
NPUTUCHITL  PYYKY [0 MaHeni ynpasniHHA A0
NiMITOBaHOro NONOXEHHS.

EnekTponignan noyHe 3anantoBaTh KOHOPKY.

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.

3AXWUIAHUE TOPEJIKU C NOMOLWbIO
SNEKTPOPO3XWUIrA

Jlerko HaxaTb Ha KHOMKY M MNOBOpayuBaTb BREBO Ha
nosuUMI0  «MaKkcumarnbHas MOLUHOCTbY. BTopoi pykoit
HaXaTb Ha BbIKIOYaTENb BbICOKOBOMBTHOMO 3aXWUraHWsa unm
HaxaTb Ha KHOMKY A0 yrnopa Ha naHenb ynpaBneHus u
npuaepxatb, Noka UCKpa He BOCMNAMEHWUT rOpenky y nnur,
o0bopyaoBaHHbIX BbIKMIOYaTenem BbICOKOBONbTHOIO
3aXWUraH1a NpsiMO Ha pblyare ynpasneHus.

3ANANKOBAHHA KOH®OPOK 3A
OOMoOMOror ENEKTPONIgQNANY

3nerka HaTUCHITb Py4Ky BiAMNOBIAHOI KOHMOPKM [0
NAUTU Ta MNOBEPHITb NPOTU TOAWHHWMKOBOI CTPIMKM A0
nonoxeHHs ,MAKCUMAJIbHA MOTY>XXHICTb”. Tenep
APYrolo PyKOK HAaTUCHITb KHOMKY enekTponignany Ha
naHeni ynpaeniHHA Ta YTPUMYWATE HaTUCHYTOK A0
nosiBM Nonym's.

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

FTAWEHWE NNAMEHW TOPEJIKA

Mpn raweHnn nnameHn ropernku AyXOBKW MOBEPHWUTE
pyuky TepmocTata B nonoxeHue “BbIKITKOYEHO”.
MpokoHTponupyiTe - Noracmno nv Nnams ropenku.

BUMKHEHHA KOH®OPOK
[MoBepHiTb py4yky KoHcopku B nonoxeHHs ,BUMK.” Ta
nepesipTe, Yx Noracrno nonym’s.

MAXIMUM POWER
MAKCHUMANBHAR MOWHOCTL
MAKCHMMATBHA NOTYXHICTL

OFF
BLIKINOHEHO

®S®

MANOE NNAMA
3BEPEXEHHA

SAVING

A

S

.
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COOKING

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.

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 [lpy Bapke nonb3yiiTecb Gonee Huskoih u Gonee
LuMpokoii nocypoi. ObpallyaiiTe BHMMaHWe Ha ToO,
yToGbl NNamsi ropenku HarpeBano AHO COocyaa U He
BbIXOAMIO 3a ero Kpas .

[a3oBble ropenky MnAUTbl UMEIT pasHble pasMmepsbl.
Ons nonHoro  (3KOHOMWYHOrO)  WUCMOMNb30BaHUA
MOLLUHOCTW  ropenku  nNpuUMeHsnTe  nocyay cC
pekoMeHayeMbIMy AnameTpamu:

- Ansi manow ropenku - ot 120 mm go 160 mm,

- AN cpepHew ropenku - ot 160 mm Ao 220 mm,

- ans 6onbLuow ropenku - ot 220 mm Ao 280 Mm.
MoTpebnsiemyio MOLHOCTb (pasmep nnaMeHu) ropernku
MOXHO perynupoBaTb MOBOPOTOM Pyuyku KpaHa B
npegenax nonoxexuin “MAKCUMAJNIbHAA MOLLUHOCTbL”
n “MAJIOE MITAMSA”. Pyykn KpaHOB NoBopaynBaloTCcs npu
cnabom HaxaTuu B CTOPOHY naHenu. oBopoToM pyuku
KpaHa BNEBO YCTaHaBNMBAaeM KpaH B MONOXEHUE
“MAKCUMANBbHAA MOLLIHOCTbL”, panee, nosopoTom
pyyku BneBo, [0 KpaunHero mnonoxenus - “MAJIOE

NMPUTOTYBAHHA
e [InA  npuroTyBaHHA Ha  ras3oBuX  KoHdopkax
BUKOPWUCTOBYWTE  HWU3bKWA Ta  LUMPOKWA  NOCYA,.

YneBHITbCA, IO BOrOHb HarpiBae AHO Nocyay, a He
BUXOAWTb 3@ MeXi KpaiB.

Mpunap obnagHaHo koHdOpPKaMK pi3HOro AiameTpy.
[ns onTumManbHOro (EKOHOMHOrO) CMOXWBAHHS rasy
BMKOPWUCTOBYWTE MNOCYA 3 AiaMeTpoM pAHa, SAKUA
3a3HaYEHO HUXYE!

- ManeHbka koHdopka - Big & 120 no @ 160 mm,

- cepefHs KoHdopka - Big & 160 o @ 220 mm,

- Benuka koHdopka - Big @ 220 o @ 280 mm.
MoBepTatounm pyyky KOHMOPKW, BCTAHOBIIOETLCH
NOTYXHICTb HarpiBy rasom (po3mip nonym's) Mix
»,MAKCUMANBHOIO MOTYXKHICTIO” Ta
L3BEPEXXEHHA". [Ons BCTaHOBMEHHS MNOMOXEHHS
L~3BEPEXEHHA", BCTaHOBITH pYy4yKy KOHMDOPKM B
KpaWHe niBe NonoXxeHHs. [JoBiBLLM CTpaBy A0 KWMIHHS,
3MEHLLITb NONyM'st [0 PiBHSA, AKUA HeoOXiaHUA Ans
niaTPUMYBaHHSA NPUroTyBaHHS BiANOBIAHOT CTPaBW.

MNAMA”, n ob6paTHo, BnpaBo (Takke [0 KpalHero
nonoxeHus), B nonoxexue “BbIKIIOYEHO".
CAUTION: NMPUMEYAHUE 3ACTEPEXEHHA:

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!

o 3aKpbITYIO KpbILKy He WCMonb3yiTe kak pabouwit
CTOI 1 HE CTaBbTe Ha HEE Kake-nmbo npeameThbl.

o [epen Tem, Kak 3aKpbiTb KPbILLIKY, BbIKMOUYUTE BCE
roperku.

o [Nepen BiAKPMBAHHAM KPWLLKW BapwuibHOI NOBEPXHI,
npoTpiTh ii Big 6yAb-AKUX NPONUTUX PIAVH.

o He 3akpuBaiiTe KpULLKOIO BapuibHY NOBEPXHIO A0 TUX
nip, NoKW KOHdOPKK rapsyi!

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

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.

o Close the lid to its completely closed position.

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

e Do not use abrasive detergents to clean the lid, as

lid follow these

PEKOMEHAALWU ONA NONIb3OBAHUA
NJINTOU CO CTEKNTAHHOU KPbILLWKOU

BHUMAHUE!
Ecnn nnuta ocHaweHa  CTEKNAHHOW  KPbILLKOWA,
pekomeHayem cobniogaTb  crieayloliMe  ycroswus,

KOTOpbIEe MOMOrYT NPefoTBPaTUTL €€ NOBPEXAEHME.

e He BKrioyailTe BapouHble FOPEriki, ecnn Kpbilka
3aKpbITa.

o 3aKpbITYIO KPbILWKY He WCMonb3ynTe Kak paboqumi
CTOM M HE CTaBbTe Ha Heé Kakne-nnbo npeameTbl.

o KpbilKy OTKpbiBaiiTe Hagnexawmm obpasom fo eé
KOHEYHOrO MOMOXEHUS.

o [Npn NpUroTOBREHUN MULLM crieguTe, YToBbl nocyaa
He Kacarnachk CTeKna KpbILUKM.

o [NpnaepXUTE KPbILLKY 4O MOSHOMO €€ 3aKpbITUS.

o HeunmcToTbl € KpbIWKM ycTpaHuTe cpasy nocre

BUKOPUCTAHHA CKNAHOI KPULLKWU

YBATA!

CknsiHa KpuvLLKa MOXe TPICHYTU Npu HarpiBaHHi. MNepen

3aKPUBAHHSAM BapWUnbHOI NOBEPXHi KPULLKOK BUMKHITb

yCi KOHOPKM.

LLo6  yHUKHYTM  MOLUKOAXKEHb

[OTPUMYATECH HACTYMHMX NpPaBun:

e He BMukaiTe KOHMOPKM NpPU 3aKPWUTIA  KPULLIKOKO
BapUNbHIA NOBEPXHI.

e He BUKOPWCTOBYITE KPULLKY $SK poboyy MNOBEPXHIO
abo nnoLyy ans 36epiraHHs.

o BigunHsaiTe KPULLKY BiANOBIAHUM YMHOM.

o YHUKaiiTe TOPKaHHA CKMNSHOI KPWULIKW 3 MOCyAOM Mif,
Yac NpUroTyBaHHA CTpaB.

o 3a4MHANTE KPULLKY BiANOBIAHUM YMHOM.

o OUNCTITb KPULLKY Bif, ByAb-AKUX PiANH HeranHo nicns

CKMAHOI  KPULLIKK,
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they may scratch the glass surface and cause
discoloration.

OKOHYaHUA NPUroToBrEHUA NULLKW, KaK TONbKO OHa
OCTbIHET.
o [1pn ouncTke He ucnonbaynte abpasvBHble YncTaLme

MOBHOMO OXOMOAXEHHS BapUNbHOT NOBEPXHI.
o [N YULLEHHS KPULLKW HE BMKOPUCTOBYNTE abpasnBHi
MUtoYi  3acobu, Lo MOXEe CMPUYMHUTM YTBOPEHHS

cpencTsa, KOTOpbIMU MOXHO nouapanaTtb NnoapsnNMHN Ta o6e3bapBneHHs.
NOBEPXHOCTb CTEKMa U Kpacky.
OVEN OPERATION NMOJNIb3OBAHUE OYXOBKOM YMNPABJIIHHA OYXOBKOIO
OFF MAXIMUM POWER SAVING OFF GRILL
BLIKMOYEHD  MAKCHMMANBHARA MOLHOCTb  MANOE NNAMA BbIKMIOYEHO
BUAMK. MAKCUMANBHA NOTYXHICTE  35EPEXEHHSA BIMK.
] ! 1
L
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A TAP PROTECTED Mopaya rasa B ropenky AyXoBKM perynupyeTcst (| [asonoctayaHHs KOHMOPKM [YXOBKM KOHTPOOETHCS
The gas supply to the oven burner is controlled by a tap rasoBbiM KpaHoOM c TEPMOINEKTPUHECKMM 3aXUCHMM KpaHOM 3 TEpMOENEKTPUYHMM CEHCOPOM

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*

npefoxpaHnTenem nnameHu.
MoTpebnsiemMylo MOLYHOCTb rOpernku, a TeM cambiM U
TeMnepaTypy AYXOBKW, MOXHO PerynumpoBaTb py4KoW
KkpaHa B uHTepBane nonoxeHun “MAKCUMAIBHAA
MOLLHOCTb” n "MANOE MNAMSA”

nonym's.

MoTyXHicTb Nnonym’st KOHAOPKM AYXOBKU | TemMnepaTtypa
BCTaHOBIMIOOTLCS NPU PO3MILLEHHI PYYKU B MOMOXEHHS
A,MAKCUMATIbHA MOTY>KHICTb” Ta
LSBEPEXXEHHA".

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
Mojaya rasa B ropenky [AyXOBKM perynupyetcs
TepMocTaTom c TEPMO3SIEKTPUHECKIM

npenoxpaHnTenem nnameHu.

nOTpeﬁJ‘lﬂeMy}O MOLLHOCTb ropersnku, a Tem cambiM "
TemnepaTypy AYXOBKW, MOXHO perynupoeaTb pyqKon
TepMOCTaTa B NMONOXEHNAX Mexay CTyneHu 1-8.

PEFYNATOP TEMMNEPATYPU
[asonoctavaHHs KOHGOPKM [AYXOBKN KOHTPOMIOETHCA
perynatopom Temnepatypu 3 TepMOEneKTpUYHUM
ceHcopoM nonym’si. TMoTyXHICTb Nonym’'ss AyXOoBKW Ta
TemnepaTypa BCTaHOBIIOOTLCS MPU PO3MILLEHHI pyyKu
B MOMOXEHHAX 8 — 1.

IGNITION OF THE OVEN BURNER

e Open the oven door.

A TAP PROTECTED

e 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.

3AXUITAHUE TOPENKWU OYXOBKU

o OTKpoWnTE ABEPLY AYXOBKU.

e YCTaHOBWTE pYy4Ky KpaHa ropenku AyxoBKA B
nonoxenne “MAKCUMANBbHAA MOLLUHOCTbL” n
npmxmuTe eé k naHenu Ao ynopa. OpHoBpPeMeHHO
nofHecuTe TOPALLY CMUYKY K OTBEpPCTWO Ans
3aXUraHWs roperku AyXoBKu.

3ANMANKOBAHHA KOH®POPKU AYXOBKU

o BigunHiTh ABEPUATA OYXOBKM.

o BCTaHOBITb py4Ky KOH(POPKM AYXOBKM B MONOXEHHS
,MAKCUMYM” Ta 3nerka HaTWUCHiITb [JO naHeni
ynpaBsniHHA [0 NiMITOBaHOro nonoxeHHsA. B uei xe
Yyac iHLWWOK pPyKOK NiAHECITb 3ananeHuii CipHUK Ao
OTBOPY, O 3HAaXOAMNTLCH B HUDKHI YaCTUHI AYXOBKU.




A TEMPERATURE SELECTOR

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.

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.

C NOMOLWBbIO INEKTPOPO3XUTA

® YCTaHOBUTE pyyKy TEpMOCTaTa AyXOBKN B NONOXEHNE
“8". B paHHOM cnyyae, pyyky TepmocTaTa HyXHO
NpocTo MpwxaTb K NaHenu A0 ynopa W noaepxartb,
noka OT UCKPbl 3aropuTCs ras ropenku.

e Ecnu ras saropencs, To py4yKy KpaHa/TepmocTaTa
noagepxuTe npwxaTon K naHenu eLe,
npuénuanTensHo, 5 cekyHa, YTobbl Harpencs AaTyunk
npefoxpaHuTens nnameHu.

o OTNycTUTE PYYKY U NPOKOHTPOMMUPYITE, FOPUT nn ras
ropenku. Ecnu nnamsa noracno, To NoBTOpUTE BECb
NpoLIECC 3aXuraHus.

¢ BiguuHiTh ABepusaTa AyxoBku. BcTaHoBITL perynaTop
TemnepaTypu OYXOBKW B MOMOXeHHs “8" Ta 3nerka
HaTUCHITL A0 MaHeni ynpasniHHA A0 NiMITOBAHOro
nonoxeHHs. B uel e yac iHLWWOKW pykok NigHECiTb
3ananeHwii CipHWK JO OTBOPY, WO 3HAaXOAUTbCH B
HVKHIA YaCTWHI yXOBKU.

Micna 3ananeHHA KOHMOpKM YTPUMYNTE  PYydKY
HaTUCHYTOI B NIMITOBAHOMY MONIOXEHHI BNPOAOBX 5
cekyHA fo cTabinizauii nonym’s.

BignycTiTe pyyky Ta nepeBipTe, 4M 3aropinacs
KOHdopKa. FAKWO nonym’'ss 3HUKNO MicnA Toro, fK
BiANYyCTUNM PYy4Ky, MOBTOPITb MPOLIEC 3anantoBaHHS.
Micns Uboro BCTaAHOBITb PyyKy B HaxaHe MONoXeHHS.

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

BHUMAHUE!

Ecnu xe yepes 10 cekyHA ras He 3aropuTcs, TO nepea
crnepytoLlein NonbITKON NoaoXAuTe 5 MUHYT, OCTaBuB
ABepLy [YXOBKU OTKPbITON.

BAXINUNBO:

Akwo koHdopka He yBiMKHETbcs yepe3 10 cekyHA,
BiAYMHITb ABepLsATa AyXOBKW Ta 3ayekante 5 XBUMMUH.
MoBTOpITH NPOLIEAYPY 3aHOBO.

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.

MEXAHUYECKUN TAUMEP

Mepuon A[EATENBHOCTM AYXOBKM W FOPENOK MOXHO
oTCneaoBaTh C MOMOLLbIO MEXaHUYECKOro Taimepa

B VWHTepBane oT 0 no 115 MUWHYT.
YcTaHaBnMBaeTCs  BpalleHWEM  KHOMKW.  Cnepsa,
HanpaBneHnem BMpaBoO B MaKCMMallbHOE MOMNoXeHne
(115 MuHYT) 1 3aTem cHoBa B 3agaHHoe Bpems (35

MEXAHIYHUUN TAUMEP

MoxHa BCTaHOBUTU TaiMep (ANSA roTyBaHHA B AyXOBLi
abo Ha noBepxHi) B MeXaHIYHOMY pexuMi B AianasoHi
0-115 xBUNuH.

Yac BCTaHOBMIOETbCA MOBEPTAHHAM pPyuYku Tanmepy.
CnoyaTKy NOBEPHITb Py4Ky NpaBopy4 A0 MaKcUManbHOi
nosumuii, a notim obepTanTe i NiBOpyY AO NO3HAYKU

When time empire the bell rings. MUH). [ocne ucteyeHus cpoka yCcTaHOBMNEHHOrO BpeMsi || BaxaHoro uacy. [lo 3akiH4eHHi 4acy nponyHae
UrpaeT 3ByKOBOW CUrHan. 3BYKOBWIA cUrHan.
I 1
OVEN TEMPERATURE INDICATOR WHOUKATOP TEMNEPATYPbI IHAUKATOP TEMMNMEPATYPU
Cooker is fitted with oven temperature indicator which [Mnuta cHabXeHa MHAMKaTopoM TemnepaTypbl AyxoBku. (| Mnuta obnagHaHa iHAMKATOPOM, SIKMA  MokKasye

shows the temperature in the centre of the oven (in
°C).
Indicated temperature is only informative.

Temnepatypa BHYTPU AyXOBKW 3aBUCUT OT MOMOXEHWUA

pyykn KpaHa ropenku gyxoBku. CooTBeTCTBUE
TemnepaTypbl BHYTPU LYXOBKMU nokasaHusm
nHavkatopa (B °C). TemnepaTypa Ha uHAWMKaTOpe

YKasaHa ToNnbKO 4114 CBeAEeHUS.

TemnepaTypy BcepenmHi ayxosku (B °C).
3HauveHHsA TemnepaTypu — iHbopmaLinHe.
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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

BbINMEYKA

elepes, Tem, Kak HauyaTb  BbinekaTb, Npu
HeOBXOANMOCTH, MpOrpeinTe AyxoBKy B TeyeHune 10-
15 MUHYT.

o [[poTUBEHb AOMKHO MOMECTUTb B LIEHTP AYXOBKM,
NPOTUBEHb He AONXeH MpuKacaTbCA A0 3afHOW
CTeHbl AYyXOBKM.

BUNIKAHHA/CMAXEHHA CTPAB
o Posirpiite gyxoBky Bnpogosx 10-15 xBunuH nepeq
BUNiKaHHAM 3 APiXKAXKOBOrO TicTa.

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.

YcTaHOBWTE py4yKy KpaHa TFOpenku AyXoBKM B
nonoxexve “MAKCUMANIbHAA MOLWHOCTbL” .

B TakoM nonoxeHun pyyky kpaHa ropenku ocTaBbTe Ha
BpEMSl, KOTOpoe 3aBUCMT OT Beca W Buaa
npurotTaenmeaemoro 6noaa.

3aTemM pyyky MOXETe YCTaHOBWUTb B MONOXEHWE
“MAJIOE NMJTAMA” 1 Bbineyky AOKOHYUTD.

Pyuky poboTW [yXOBKM BCTaHOBITb B MOMOXEHHA
LMAKCUMATBHA MOTY>XHICTb”.

Micns posirpiBy AyXoBKM MOMICTITb TXy. TpusanicTb
BUNiKaHHA/CMaXXeHHs CTpaB npu JMAKCUMANbHIN
MOTY>KHOCTI, 3anexuTb Big TNy Ta Bark nNpoaykTiB.
BcTaHoBiTb pyyky pobOTW [YXOBKM B MOMOXEHHS
L,MIHIMAJTbHA MOTY>KHICTb"

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.

Pyuky TepmocTaTa ycTtaHoBuTe B nonoxeHue 8. MNpu
HeobXoAUMOCTH, Yepes ornpeaenéHHOE BPeMs BbINEYKN
pyuYKy TepmocTaTa LyXOBKM MOXETe NepecTaBuTb Ha

Gonee Huskylo wunu Gonee BbICOKYlO  CTymneHb
TemnepaTypbl.
YcTaHoBnEeHHas  Temnepatypa  AyxoBku — Oyaert

COXPaHATLCS B TEYEHWE BCEro BpemMeHH Bbineykn. Ecnm
o6HapyxwuTe 3HAYUTENbHBbIV pasgen mexay
YCTaHOBMEHHOW Temnepatypon U [eicTBUTENbHON
TeMnepaTypoil B AyxoBKe, obpaTUTECh 3a MOMOLLbO B
YNOTHOMOYEHHYO CEPBUCHYI0 OpraHusaLmio.

Pyyky poboTn [AyxoBKM BCTaHOBITb B MONOXEHHS 8.
Micns posirpiBy OyxOBKM Ta BCTAHOBMEHHS GaxaHoi
TemnepaTypy NOMICTITb Y AyXOBKY npoayktn. BubpaHna
TemnepaTypa ©OyAe aBTOMATWYHO NIATPUMYBaTUCH
BMPOAOBX NPoLiecy BUNiKaHHA/CMaXeHHS.

MepeBipTe BiANOBIQHICTL TemnepaTypu ANA KOXHOro
BUAY NPOAYKTY Ta MeTOAY NPUroTyBaHHS.

[ns  oTpuMaHHs  Halikpalloro pesynbTaTy npu
NpuUroTyBaHHi B AyXOBLi BCTaBTE PELUiTKY 3 AeKo B
ApYruii piBeHb CNPsAMOBYBaYiB 3HU3Y.

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 [Ins opueHTauumn coobljaem, YTO BPEMS BbINEYKM
MUPOXKOB M3 APONOKEBOrO TecTa, NpubnusnNTensHo,
25-30 MuHyT. Ha Bbineyky wspgenuii n3 cpobHoro
apoXokeBoro Tecta notpebyetca 45 MuHyT, 13
CrOEHOro NN NecovHoro Tecta - 12-18 MUHyT.

e Mpu BbiNEYKe BbLICOKUX MUPOroB PEKOMEHAYEM
NpoTMBEHb UM hOPMYy C  MWUPOrOM  YIOXWUTb Ha

e 3asBuyail, ANA NPUroTyBaHHS [APiKAXOBOro TicTa
HeobxigHo 25-30 xBunuH, PisgsaHoro nupora — 45
XBWUMUH, ApPiGHOT BunivkM — 12-18 xBunuH. OpHak,
JaHa iHdopmauis He € ToudHow, ii  HeobxigHo
nepesipuTy iHAMBIAYaNbHO.

e [Ipn MOXNMBOCTI YHWKAWTE BiOYMHEHHS [BEpUAT
OYXOBKW Nif Yac npuroTyBaHHA. TemnepaTypHUi
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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.

antoMUHNEBbIN npoTVBeEHb (ans Gonee
PaBHOMEPHOrO BbIMNEKaHMa) U NocTaBuTb X oba Ha
PELUETKY, BCTaBMEHHYIO BO BTOpble OT AHA AYXOBKM
nasbl 6OKOBbIX CTEH.

Tpebyemoe Bpems Bbineyku W BbiGop TemnepaTypbl
3aBUCAT OT BUAa U o6béMa, peuenTypbl U cnocoba
npurotoBneHns 6noga, a Takke OT BEUYMHbI

OaBneHnss rasa B cetu. [loatomy, Bpems u
TemnepaTypa, Heobxoaumble ANS MNPUrOTOBNEHUS
Kaxgoro Buga 6noga, MoryT  ObiTb  TOYHO

YCTaHOBJI€Hbl B COOTBETCTBUM C Bawumm onbiTom u
HaBbIKOM.

PEXMM B MeXax AYyXOBKU MOXe 3MIHUTUCS B HACniAoK
TpVBaroro NpUroTyBaHHsA abo cnaneHHs cTpasu.

e AKWO BM BUSBUTE 3HAYHY PO3OIKHICTE  MiX
BCTAHOBIIEHOIO ~ TEMMEpATypold Ta  peasbHOM,
HerariHO 3BEpHITbCSA Yy CEPBICHUN LIEHTP.

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!
Mpy  BbiNEYke BBICOKWX NUPOTOB  PEKOMEHAyeM
NPOTMBEHb UNM  OPMY C MUPOTOM  YIOXUTb  Ha

anoMWHUEBBIN NPOTUBEHb (ANs Gonee paBHOMeEpHOro
BbiNekaHUA) U MNocTaBuUTb UX oba Ha peLéTky,
BCTaBMEHHYl0 BO BTOpPble OT [JHa AyXOBKM nasbl
OOKOBbIX CTEH.

KOPUCHA NMOPALA:

Buniuky 3 ApixmkoBoro TicTa Halkpalle BunikaTu B
antoMiHiEBOMY [OeKo, kUi HeobxidHO BCTaHOBUTU Y
ApYruii piBeHb CNPAMOBYBaYiB 3HU3Y.

Knob position Oven temperature Relation between the | 3aBucumocTb mexnay | BianosigHicTb MOJOXEHHSA
PerynupoBouHas Temnepatypa temperature selector position | Temnepatypoi B AyxoBKe M | perynsTtopa TemnepaTtypu Ao
cTeneHb B AYXOBKE apd the oven temperature for | BugOM  npuroTaBnMBaemoro | Temnepatypu OyXOBKU
o e Temnepatypa different oven operations onoaa
perynsitopa AYyXOBKU Kind of baked food Bug npurotaBnuBaemoro | lMpouec
onwoaa
1 150 -160° C Preservation CTepunn3oBaHune KoHcepByBaHHs
2-3 160 - 180° C Foam pastry, meringue 6enkoBoe neveHbe (6ese) MepeHra
3-4 180-196° C Sponge-biscuit batter, BGuckBUTHOE, KMCroe wnu cpobHoe || PisaBsiHWiA nupir, ApixaXoBe TicTo
Christmas cake, yeast dough OPOXOKEBOE TECTO
4-5 196 —-212°C Cakes, lean meat, venison NYpPOrU, HEXUPHOE MACO, ANYb Kekcu, nicHe M'sico, oneHunHa
5-6 212 -228°C Lean meat HEXUpPHOe MACo IMicHe m’sico
6-7 228 —244° C Fat meat, poultry, pork XKUPHOE MACO, CBUHOE MSICO, ryCb XXupHe M’'Aco, pgomMawHA  NTUUS,
CBUHWHA
8 260°C Flaky pastry, sweets CINOEHOE U NeCOYHOE TECTO Bwuniyka 3 nucToBoro TicTa, KoHeTn
GRILL rPUNb IHOGPAYEPBOHUN HATPIBAY

GRILL BURNER OPERATION

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

3AXWIFAHUE TOPENKW reunsa

e YcTaHoBUTE pyyKy TEPMOCTaTa AYXOBKM B MOMNOXEHUE
LSPUNB.

o BobikrnoyaTenb  3MEKTPOPO3XKUra  PacrionoXeH Mof,

YBIMKHEHHA IHOPAYEPBOHOIO

HATPIBAYA

e BCTaHOBITb perynsTop TemnepaTypy B MOMOXEHHS
PUJIb Ta HaTWCHITE A0 naHeni ynpaeniHHA Ao
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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.

py4Koi ynpaBreHWs TepMocTaToM W, B [aHHOM
cryyae, pyyky TEpMOCTaTa HyXXHO NPOCTO MpuxaTb K
naHenu ynpaeneHus Jo ynopa 1 nogepxartb, noka ot
UCKPbI 3aropuTcs ras.

Mpyu 3ToM Mexay 3MeKTPOAOM 3MneKTpopo3Xura u
roperikou rpunsi NPOCKOYUT CEPUSA UCKP.

e Ecnu ras saropencs, TO Ppyyky TepmocTarta
nogepxure npwxaToi K naHenu ewe,
npuénuauTenbHo, 5 cekyHa, uTobbl  Harperncs
YYBCTBUTENbHbIN 3nNeMeHT npegoxpaHuTens

nnameHu.
OTNycTUTE PYYKy V1 NPOKOHTPONMPYATE - FOPUT N ras
no BCEMY NEPUMETPY FOpesiku.

NiMITOBaHOrO NMOMOXEHHS.

oY Uel xe vac nNigHeciTb 3ananeHui CipHWK Ao
iH(bpayepBOHOro HarpiBaya B BeEpXHih 4YacTuHi
OYXOBKM Ta HATWUCHITb KHOMKY enekTponignany.
ABTOMaTUYHWIA enekTponignan sananuTb KOHGOPKY.

o [licns nosiBM Nonym’'st yTPUMYATE PY4Ky HaTUCHYTO
BNPOAOBX 5 cekyHp Ao cTabinisauii nonym’s.

e BignycTiTb pyyky Ta nepeBipTe, 4M KOHdopka
yBiMKHYynacs.

e Akwo nonym’s nmoracno, MOBTOPITb Mpoueaypy Lie
pas.

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

BHUMAHUE!

Ecnu xe uepes 10 cekyHA ra3 He 3aropuTcs, TO nepes
crnepyloLeil NonbITKON noaoxauTe 5 MUHYT, OCTaBuB
[BepLly [yXOBKU OTKPbITON.

BAXINUNBO:

Akwo koHdopka He yBiMKHETbcs yepe3 10 cekyHA,
BiAYMHITb ABepLsATa AyXOBKW Ta 3ayekante 5 XBUMMUH.
MoBTOpITL NpoOLIEAypY e pas.

GRILLING MEAT

o 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.

FPUNb HA PELWLETKE

e [lpn pabote c rpunem obssaTenbHO AomkHa ObiTb
yCTaHOBMEHa 3allMTHas nnacTuHa pyyek KpaHoB,
KOTOPYIO HYXHO Nasamu HacaguTb Ha LWTUPTbI Ha
BEpPXHEW CTEHKE OYXOBKM.

3aXrUTe ropenky rpuns, NpUroToBMneHHbIe NPOAYKTbI
YNOXWTE Ha PeLIéTKy ANA >XapeHus, yCcTaHoBWTE B
na3sbl GOKOBbIX CTEHOK [YXOBKU

pewéTtka C npuroTaBnuBaembiM 6nOAOM  [OMKHO
HaXOANTLCS KaK MOXHO BrviKe K ropenke rpuns,;
pasMepbl  MOMesHoi  nnowaau  Ana  rpuns
onpeaeneHbl pasmepamun pPeLETKN n eé
ronepeYHbIMM pacnopkamu,;

nop, peLléTky, B 6ornee HW3kne nasbl GOKOBbLIX CTEHOK
UMM Ha [HO [YyXOBKW, PEKOMEHAyeM YCTaHOBUTb
npoTuBEHb, 4TOBLI TyAa MOr cTekaTb obpasytoLmiics
npw >KapKe Xup.

CMAXEHHA M’ACA

e MNepen CMaXeHHsIM BCTaBTe 3axWCHUA WWT y ABa
WwTndTa, WO 3HaXoAATbCA Y BEpXHI YacTuHi
LyXOBKU.

e [licns yBIMKHEHHAI KOHMOPKW-TpUNb MNOKNaAiTb Ha
[leKo CTpaBy Ta 3aCyHbTe B AyXOBKY.

e PiseHb Ans rpunio — Apyruit abo TpeTiit 3HN3y.

e EcbekTBHA nrowla rpunio BM3HAYeHa MraHkamMu Ha
peLuiTui.

e PelwliTky 6e3 nnaHoOK MOBEpPHiTb [0 3aA4HbOI CTiHKK
LyXOBKU.

o [lig pelwiTky BCTaHOBITb AeKko (y neplmii piBeHb
cnpsimoByBauiB).

ATTENTION!

* Always use the control panel protection sheet during
grilling!

o After fixing the protection sheet close the oven door.

BHUMAHMUE!

e [1pn paboTe c rpunem obasaTenbHO AomkHa ObiTb
yCTaHOBMEHA 3alyMTHasi nnacTuHa pyyeKk KpaHos,
KOTOPYIO HYXHO MasaMu HacaguTb Ha WTUdTbl Ha
BEpXHEl CTEHKe AyXOBKM.

e [IBepua AyxoBKM [LOMKHA ObiTb  MPUOTKPLITA,
onupascb Ha YCTaHOBIEHHYK 3alUUTHYIO NMaCTUHY
pyyek KpaHOB.

YBATA!

e 3aBXAN  KOPUCTYIATECS  3aXMCHUM  LUMTOM  Mpu
CMa>XeHHi 3a 4OMNOMOrot KOHOPKU-rpunto!

e 3adhikcyBaBLUM 3aXUCHWUA LUMT, 3aYWHITb ABepusTa
[YXOBKM.
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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

rPUNb HA NOBOPOTHOM BEPTENE
KomnnekT npuvHagnexHocTelr NOBOPOTHOrO BepTena
COCTOUT M3 CrneayoLmnx YacTen:

1. noacTaBka Ans Beptena -1 wWwr.
2. pykosaTka -1 wr.
3. Bunka -2 Wr.
4. sepTen -1 wr.

CMAXEHHA 3A AonomMmorow
BDIAFOHANIBHOIO POXHA
[iaroHanbHWN poXeH CKNafaeTbes 3:

1. MigcTaBka poxHa- 1 wr.

2.  Pyuka -1 wr.
3. ®dikcyroui 3ybui - 2 wr.
4. PoxeH -1 wr.

ASSEMBLING GRILLING EQUIPMENT

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

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

o 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.

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

o Start grilling by switching on the relevant control panel
knob.

NOPAOOK CBOPKU NOBOPOTHOIO

BEPTENA:

e [opcTaBky NOBOPOTHOrO BepTena BCTaBbTe B TPETbU
OT [iHa AyXOBKM Na3bl GOKOBbBIX CTEH.

e B nepsble oT OHa [AyxoBkM nasbl GOKOBbIX CTEH
YCTaHOBUTE PELLETKY C NMPOTUBHEM.

e Ha Bepten (4) noovepépHo Hacagute Bunky (3),

NPUroTOBMEHHbIE ANA FPUNS NPOAYKThLI, 3aTEM ApYryio

BUMKY.

MpopayKkTbl pa3MecTTe Ha BepTene paBHOMEPHO U

BUMKaMK  3akpenuTe Tak, u4ToObl BepTen Mmor

cB0OOAHO BpaLLaTbCcs.

MoAroToBREHHbIN TakuM o6pa3om BepTen MonoxuTte

HanpaBnAOLWMMM Na3amu B yrnybneHns NoacTaBku 1

npoABuras  BHYTPb  AYXOBKW,  OAHOBPEMEHHO

noBepHUTE BepTen Tak, 4Tobbl ero koHel, noman B

OTBEpCTVE MOBOAKOBOrO NaTpOHa 3MeKTPOMUKPOABU-

raTens Ha 3agHein CTeHe [yXOoBKMU.

MoBOPOTHLI  BepTen npuBOAUTCA B

BblKNoYaTenem.

ABWXeHne

NMPUTOTYBAHHA OIATOHANNIBHOIO

POXHA ONA BUKOPUCTAHHA

e BcTaBTe niactaBky poxHa B TPETIN cnpsMoByBay
3HU3Y.

o [TOMICTiTb AeKO B NepLUMiA CNPAMOBYBaY 3HU3Y.

o 3aKpiniTb M'AACO AN CMaXXEHHS Ha POXXEH MOeTarnHo.

o [1OMICTiTb M'AICO 3 POXHOM Ha niAcTaBky (nNepepHi
ponuk — B CNpsiMOBYBad, 3afHili — B OTBip Ha 3agHin
CTiHLi AYXOBKM).

o [TOYHITb NPUroTyBaHHSA, YBIMKHYBLUM BiAMNOBIAHY PY4KYy
naHeni ynpasniHHSA.
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NOTICE:

e 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.

e When grilling with the oven door opened, always use
the protection sheet to shield the control panel,
otherwise the control knobs might get damaged.

BHUMAHUE!

e [Ipn rpune Ha NOBOPOTHOM BepTefnie C OTKPbITOW
fABepuen  AyxoBkM obssaTenbHO  fomkHa  ObiTb
yCTaHoBneHa 3aWmuTHas nnactuHa pyyex,
pacrnonoXeHHbIX Ha NaHenu ynpaeneHus, YTobbl He
NMPOMU3OLLIO UX NMOBPEXAEHNE.

e [lpn rpune Ha MOBOPOTHOM BepTene C MNPUKPLITON
OBepLel LyXOBKM HYXHO 0BS3aTeNbHO OTKPYTUTH
NrnacTMaccoByl0 PYKOSTKY BepTena W yCTaHOBUTb
3aLUMTHYIO NNacTUHY pyYek.

e [lpn rpune o06BEMHbIX NPOAYKTOB (Kypbl W Ap.)
crnepute 3a Tem, YTobbl NPOAyKThbl Ha BepTene Obinu
pasMelleHbl paBHOMEPHO W BepTen Mor cBoboaHo
BpaLLaTbCs.

NMPUMITKA:

o [Ipn cmaxeHHi Benukux LuMaTkiB M'sica (Hanpwvknag,
Kypya) yneBHiTbCA, WO M'sico Aobpe 36anaHcoBaHO
Ha POXHi, SKNA NOBUHEH 06epTaTUCS HEBUMYLLEHO.

o [Tpy CMaxeHHi Ha rpuni 3 BiAKPUTUMU [BepusTaMu
[YXOBKU 3aBXAN KOPUCTYNTECH 3aXWUCHUM LLUTOM,
06 3aXUCTUTN naxenb ynpaeniHHA Big
MOLLKOAKEHHS.

CLEANING
AND MAINTENANCE

yxon
3A NAUTOW

TEXHIYHE OBCJ1YTOBYBAHHA
TA YALLEHHA

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

Mpn nobol MaHunynsuum € NOATOW, NOMUMO
NoBCEAHEBHOTO MPUMEHEHWS, 3aKpoWTe KpaH nogauu
rasa, pacrnonoXeHHblii Ha ra3onpoBoAe, W OTKIUUTE
NAUTY OT 3NEKTPOCETH.

Mepen uueHHamM abo TexHiYHMM o6cnyroByBaHHAM
npunagy BUMKHITb #Oro 3 enekTpomepexi Ta
BCTa@HOBITb YCi Py4YkM KOHCHOPOK Ta perynsatop
TemnepaTypu B nonoxeHHs ,BUMK.” (“OFF”) Ta pante
OXOMIOHYTW MMWTI NOBHICTHO.

CLEANING THE CABINET

e Clean the exterior with a damp sponge and some
detergent.

e Fat stains can be removed with warm water and
special detergent for enamel.

o Never clean enameled surfaces with abrasive agents
as they may permanently damage the surface of the
appliance.

OYUCTKA BHEWWHEN NOBEPXHOCTHU

o [ToBEPXHOCTb NAUTBLI OYMLLAATE NPU NMOMOLLY MOKPOIA
TPAMKM  wUnu  rybkn C  NMOBEPXHOCTHO-aKTUBHBLIM
MOIOLLMM CPeACTBOM. 3aTeM BbITPUTE HACyXo.

e XXvpHble nATHa YyCTpaHWTe TEnnoW BOAOW CO
cneuunanbHbIM YUCTALLMM CPEACTBOM AN dManu.

o Hukorpa He nonbayiitech abpasuBHbIMU CpeacTBamMu,
KOTOpble pa3pyLUaloT MOBEPXHOCTb 3Manu u Apyrnx
NPUMEHEHHbIX MaTepUasos.

YULWLEHHA KOPNYCY

o 30BHILIHIO YacTWHy npunagy HeobXigHO YMCTUTK
BOJIOrot0 raH4ipKoto i MutourM 3acobom.

o XXvpoBi nnsiMu HeobxigHO BMAANMUTW TEMMOK BOAOH
Ta cneujianbHUM MUIOYMM 3acobom Ans emani.

e Hikonn He MOXHa 4YWCTUTU emanboBaHi MNOBEPXHI
abpasvBHUMKN 3acobamu, OCKiNbKU MoXxe
MOLUKOAUTUCA NMOBEPXHS Npunaay.

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 peLUETKY C BApOYHOro CTona U BbIMOWiTE C
NOBEPXHOCTHO-aKTUBHbLIM MOIOLLIIM CPEACTBOM.

o KpbILLKM 1 paccekaTenu nnaMeHn roperiok CHUMnUTE 1
nonoxwte Ha 10 MUHYT B TEnnylo BOAY C MOMOLIUM
CpefCcTBOM.

e 3aTeM BbIMOITE WX, NPOBEPbTE YUCTOTY Npopesen B
paccekaTene nnameHu, TWaTenbHO BCE ocylumTe U
ycTaHoBUTE.

PEWITKA KOH®OPKM

o 3HIMITb peLliTKy 3 BapunbHOI MOBEPXHi Ta NMomMuiTe
okpemo abo MOMICTiTb B MOCYAOMUIAHY MaLLMHY.
Micna MuTTA yCcTaHOBITL ii Ha BapunbHy MNOBEPXHIO
BiZMNOBIAHUM YMHOM.

o 3HIMiITb YaCTUHU KOHOPOK (KPULLIKY, po3citoBad) Ta
3aMoYiTb B Tenniii BoAi 3 Muoumm 3acobom Ha 10
XBUMUH.

e [licns MUTTA peTenbHO BUCYLLITb YaCTUHN KOHOPOK
Ta nepeB.ipTe YM yci 3ybui KOHPOPOK YMCTi, MOMICTITb
Ha nonepegHe NONoXeHHs.”
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NOTICE:

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

NMPEAYNPEXOAEM,

4YTO  paccekaTenM  MMNaMeHW  U3rOTOBMEHbl U3
antoMUHMEBOro CnnaBa, W MOSTOMY HE PeKoMeHAyem
VX MbITb B MOEYHOI MaLLVHE.

NMPUMITKA:

OcCKinbK1 KpULLKU po3citoBaya KOH(OPKM 3pobneHi 3
arnoMiHIEBOro CnnaBy, MU He PEKOMEHAYEMO MUTU iX B
NOCYAOMWIHIA MaLUWHI.

OVEN

e 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.

* 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 U/CTUTb AyXOBKY MOXHO TONbKO TOrga, Korga oHa
XonofHas.

Ouuwass [OyxoBKy, He yjanaiTe npunevyéHHble
OCTaTKW MULLM NPU MOMOLLM OCTPbIX METaNIMYeckmx
npeameToB.

YBRaxHUTE NOBEPXHOCTb CTEHOK AYXOBKW BOAOW C
CUHTETUYECKAM MOBEPXHOCTHO-AKTUBHBIM  MOHOLLMM
CPEeACTBOM WNM HAHeCUTe Ha HUX cheuuanbHoe
MOIOLLIee CPeACTBO, NpefHa3HaYeHHoe AN OYUCTKU
OYXOBOK, 1, NOMb3YSCb LUETKOW W TPAMKONA, oumncTuTe.
[Mocne o4YnNCTKY CTEHKM AyXOBKM TLLATENBHO BbITPUTE.
Hukorga He wucnonb3yiite abpasuBHble 4YMCTALLME
cpeacTBa, KOTOPbIMU MOXHO noepeanTb
3ManMpoBaHHy NOBEPXHOCTb.

MpuHagnNeXHoOCTN AyXOBKU (PELIETKY, NPOTUBEHb W
T.N.) BbIMONTE ry6koi c CUHTETUYECKUM
NOBEPXHOCTHO-AKTUBHBIM MOIOLLMM CPEeACTBOM WM
MCnonb3yinTe MOEYHYIO MaLLMHY ANS Nocyabl.

OYXOBKA

o [1poTpiTb CTIHKM [OYXOBKM BOMOrOK raHYipkow Ta
MUOYMM 3acOoB0M.

o [INA OYWLLEHHA CTIKUX NMAAM Ha CTiHKaxX [yXOBKW

BMKOPWUCTOBYWTE cneujanbHi  Mutodi  3acobu  Ans

emani.

Micna ynweHHa peTenbHO BUTPITb HAcyXo AyXOBKY.

YucTiTb AYXOBKY, SIKLLO BOHa NOBHICTIO OXonona.

Hikonu He BMKOpUCTOBYINTE abpasnBHi MUtoYi 3acobu,

OCKINbKM BOHM MOXYTb MOLUKOAUTM €eMarboBaHy

NMOBEPXHIO.

e [lpunapgas  OyxoBKM HEOOXiAHO MWUTU  MUOYUM
3acobom Bpy4Hy abo B NOCYSOMMIAHIA  MaLUWHI
(pewitky, pAeko, Towo). Bu Takox MoxeTe

cKopucTaTcst creuianibHUM MutouYMM 3acobom Ans
BUAAMNEHHS CTINKUX NIISIM.

BULB REPLACEMENT

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

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

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

* Replace the bulb glass cover.

3AMEHA NAMMNOYKU OCBELWEHUA

OYXOBKU

Mpu 3ameHe namnoykn pekoMeHayeMm

crepyoLuii NopsAokK:

© MPOKOHTPONUPYIATE, 4TOBBLI BCE PYyYKW
ynpasrneHns 6biny  ycTaHOBMEHbl B
“BbIKNMOYEHO",

e BbIKMIOYUTE MaBHBIA  BbIKNOYaTeNb  Ha
NOABOAA AMNEKTPOIHEPTUU K NANTE,

® CHUMWTE NnadoH C Nammnoyku, BbIKPYTUB €ro BReBo,
BbIKPYTUTE AEPEKTHYIO NaMMNOYKy U BKPYTUTE HOBYHO,

e HafleHbTe nNnadoH Ha NaMnouky, BKPYTUB €ro
BMPaBo, BKMOYMTE MMaBHbIii BbIKMKOYATENMb.

cobnopaTb

Ha naHenu
nonoxexHue

NHUN

3AMIHA NAMMOYKMU

e YCTaHOBITb Yci pyyku B nonoxeHHs ,BUMK” (OFF) Ta
BUMKHITb Npunag, 3 enekrpomepexi.

o BUKpYTiTb CKMAHY KPULLKY NaMnoyku B AyXoBLUi,
NOBEPHYBLUW NPOTW FOAVHHUKOBOT CTPINKW.

o BUkpyTiTb NaMnoyky Ta 3aMiHiTb Ha HOBY.

o BCTaHOBITb CKISIHY KPULLIKY NTAMMOYKN.
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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:

[insi ocBeLLeHns AyXOBKW NpUMeHsieTca namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2. Nlamna

3. MaTpoH

4. 3agHAA CTEHKa [yXOBKU

NMPUMITKA:

[nsi OCBITNEHHSA AyXOBKMN 3aBXAW BUKOPUCTOBYWTE
T 300° C, E14, 230-240 B, 25 Bt namnouky.

1 — CknsiHa KpuLLKa

2 - Jlamnouka

3 - Brynka

4 — 3afHs CTiHKa JYXOBKU

EXCHANGE OF BATERY - BATTERY

IGNITION OF BURNERS

e Remove drawer at lower part of cooker

o At the front part of accessory space is battery holder
with battery 1,5V

o Exchange battery

Manufacturer recoment to use alcaline battery type R6

or AA (international marking)

3AMEHA BATAPEWU 3NNTEKTPOPO3XUTA

- MGN 51123 F

e BoiTalwTte AWMK ANS XpaHEHWUs NPUHAANEXHOCTEN
nnAuTsI.

e B nepefHei uacT NpPOCTpaHCTBA  HAXOAUTCH
fepxaTenb, B KOTOpPbI ycTaHoBMNeHa 6aTapes.

o baTapeto BbITalyTe 1 3amMeHUTE.

3aBoA-M3roTOBUTEND  PEKOMEHAYET  WUCMOMb3oBaTb

wenoyHble 6atapen Tuna R6 nnu AA (mexayHapogHoe

0603HaueHue).

WARRANTY TERMS AND CONDITIONS

PEKINNAMALIUA

FAPAHTIMHAA TEPMIH TA YMOBU

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 crnyyae BO3HWKHOBEHWS B NEpuoj rapaHTUAHOTO
cpoka  HeucnpaBHOCTEW, He  ycTpaHsnTe  uX
CaMOCTOATENbHO, a COOOWMUTE O HWX B MarasuH, B
KOTOPOM Bbl nnuty  npuobpenu, mnm B
YMOMHOMOYEHHYIO CEepPBUCHYIO OpraHusaLuio, KoTtopas
BBena eé B akcnnyaTtaumio. [pu sTom obasaTenbHO

npeabsiBuTe ,fapaHTUMAHBIA  TanoH*, 3anofIHEHHbI
Hapnexawmm obpasom. Bes ,[apaHTuitHoro TanoHa“
peknamauus 3aBOAOM-U3rOTOBUTENEM He
NpUHMMaeTCs.

Y Bunagky Oyab-sKMX MOLUKOAXEHb Mpunagy nig vac
rapaHTinHOro TEPMiHY B XXOOHOMY pasi He PeMOHTyWTe
npunap camocTiiiHo. OBOB'A3KOBO  3BEPHITbCS B
aBTOPU3OBaHUIA  CEPBICHWA LUEHTp Ta npea'ssiTb
[apaHTiHUA NUCT, SKUA  3anNOBHEHWA  BiANOBIOHUM
unHom. lMpwm BiacyTHocTi [apaHTiiHoro nucta npunag
He Gyae obcnyroByBaTUCS NO rapaHTii.
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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:
[aHHoe u3genue cogepxuT MaTepuansi,
MOTYT 6bITb UCNONb30BaHbI BTOPUYHO.

KoTopble

NMPUMITKA:
Mpunap AocTaBNsSETbCA BaM y BiANOBIAHOMY 3aXWUCHIN
ynakoBui. Lle nakyBanbHuiA MaTepian nignsrae

NOBTOPHIN 06pobLi, AKWO Yy Balliii MiCLEBOCTi iCHye
BignoBigHa cnyxba.

DISPOSAL CMNOCOBbI UCIMOJIb3OBAHUA U YTUNI3ALIA
OF PACKAGING JIMKBUOALWUU TAPbI YMAKOBKU
Deliver the disposed packaging material to your local | FodpupoBaHHbIi  kapToH, o6épTodHass Oymara || [ocTaBTe nakyBanbHW/A MaTepian A0 BiAnNoBigHO!

collecting point for recycling.
Corrugated cardboard, wrapping paper
- sale to the collecting places;

- in waste paper containers;

Wooden parts

- other use;

- to the municipal disposal facility;
Wrapping foil and bags

- in waste plastic containers;

- NpoAaxa B yTUMbCbIpbE,
- B OTXOA4bl MaKynaTypbl
[epeBsiHHbIE NOACTABKM
- B CcneumnanbHble KOHTENHEpSI,
- NHOE WCMOorb3oBaHne
MonuatuneHoBble nakeTbl, nnacTMaccosble AeTanu
- B KOHTEMHEepb! AN NnacTMacchbl

cnyx6u ans noro ytunisawii.

PwndneHwii kapToH, nakyBanbHuUiA nanip

-y BignoBigHi cnyx6u ansa ytunisauii;

- B KOHTENHEPW ANA HENpPUAATHOro nanepy;
[epeB’siHi YacTuHn

- ANS iHLWOro BUKOPUCTAHHS;

-y BigNoBigHi cnyx6u no yTunisauii;
MakyBanbHa ponbra Ta nakeTn

- B KOHTEWHEPU ANA HENPUAATHOrO NNAaCTUKY.

DISPOSAL OF OBSOLETE
APPLIANCES

NUKBUOALIUA NMIUTBI NOCIIE
OKOHYAHUA CPOKA CJTYXBbI

YTUNI3ALIA
nPUNALQY

A

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 n3genue coAepxuT maTtepuanbl, KOTopble NoryT
6bITb MCMNONb30BaHbI BTOPUYHOHO.

Mpunap cknapgaeTbCst 3 YaCTWH, sAKi  MOXHA
BUKOpUCTaTU BApYyre abo nepepobuti. FK Tinbku BaLl
npunag BIiACNYXWTb CBIl  TEpPMiH, 3BEpPHITbCA Yy
BignoBigHi cnyx6u no yTunisauii npunagis.

This appliance is marked in accordance with Directive
2002/96/EC on waste electrical and electronic
equipment - WEEE.

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

[aHHbiii  npubop MapkupoBaH B COOTBETCTBAM C
Esponeiickoii QupekTneoin 2002/96/EG 06 obpalieHunn
C BbILLEAWMMN U3 ynoTpebneHns anekTpuyeckumn u
3MNEeKTPOHHbIMU  mn3genusmu  (waste electrical and
elecronic equipment - WEEE).

[aHHon [OupekTnBon yCTaHOBMEeH eauHbINn
esponeiickui  (EU) nogxond K  MCnonb3oBaHWIO
BTOPUYHBIX PECYPCOB.

npunag mapkipoBaHuii 3rigHo Oupektuen 2002/96/EC
o4O HENpuAaTHOro EenekTPUYHOro i eneKkTPOHHOro
o6nagHaHHs - WEEE.

Micna 3akiHYeHHs TepMmiHy KOPUCHOrO KOPWUCTYBaHHS
npunap HeobxigHo AocTaBuTU y cnyxO6y yTunisauii
€INEeKTPUYHOIO | ENEKTPOHHOIO 0GNagHaHHS.
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INSTALLATION INSTRUCTIONS PYKOBOLACTBO MO MOHTAXY U IHCTPYKLIA 3 YCTAHOBKU
AND SETTINGS TEXHUYECKOMY OBCNYXXMUBAHUIO TA NIQKNKOYEHHA
The appliance must be installed in accordance with || Mnuta pomkHa ObITb ycTaHoBReHa W nopkntodeHa B || Mpunag HeobxigHO  BCTaHOBWUTW  3rifHO  Ail0YMX

valid local regulations, and shall be placed only in well || cooTBeTcTBUM c HopMamu " npaBunamu, | micueBMX QAWPEKTMB Ta B [JoOpe npoBiTproBaHOMY
vented spaces. AencTByoWwMMmM B cTpaHe MokynaTtens. NPUMILLEHHI.

IMPORTANT PRECAUTION: BHUMAHMUE! BAXINUNBI 3ACTEPEXEHHA:

Any movement of the appliance from the existing || Mpu noGot MaHunynsuum ¢ nnuToil, nomumo || Mpu 6Gyab-KOMYy NepecyBaHHIO npuragy 3 Micus

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.

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

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

NOBCEAHEBHOTO MPUMEHEHUS, 3aKpOWTe KpaH nodauu

rasa, pacrofioXeHHbI Ha rasonpoBOAE, W OTKMoUNTE

NAUTY OT 3MEKTPOCETH.

B uensix GesonacHocTu nepen npoBeAeHWEM yxofa

BbINOMHUTE CreaytoLlee:

e BCE PYYKU KpaHOB ropernok n TepMocTara ycTaHoBuUTe
B nonoxeHue “BbIKITKOYEHO";

® OTCOEAMHUTE NAUTY OT NUHUM BMEKTPOCETY, BbITALLMB
BUMKY M3 PO3ETKW, U OT NMUHWM ra3onpoBoAa, 3aKpbiB
KpaH nepeg, nimTon;

® MOAOXKAWTE, NMOKa NMUTA OCThIHET.

BCTAHOBMEHHSA | MiAKMIOYEHHsT HeobXigHO nepekpuTu
KpaH nopadvi rasy Ta BUMKHYTW npunag 3
eneKkTpomepexi.

Micns yctaHoBkM npunagy daxiseup
LIeHTPY NMOBWHEH BUKOHATW HaCTyMHe:

e [lepeBipnT  BWTOK rasy Ha  3'€4HaAHHAX
NpaBUbHICTb €NEKTPUYHOTO NiAKMIOYEHHS.

CepBiCHOro

Ta

e [lepeBipnTn ra3oBi KoHdoOpkM Ta IX CKNagosi
(HarpiBay [YXOBKW, 36epexeHHs BXigHOI
€eneKTpoeHeprii, TEpMOeneKTpUYHi CEHCopM).

e Po3kasaT nokynuto npo yci yHKUii i TexHiuHe

o6cnyrosyBaHHs Npunagy.

LOCATION

YCTAHOBKA MJNTbI

PO3MILLEHHA

N 200mm,

oy
I
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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.

Mnuta moxeT ObiTb ycTaHOBMEHa B Psif C KyXOHHON
mebenblo. OOBLEM  NOMELLUEHMA  JOMKEH  OblTb
MUHUMAanbHO 20M°, [NomelleHns ¢ MeHbLIMM 06 BEMOM
(MvHUManbHo 15 M3) [OMKHbl OblTb  0BecneyeHbl
BEeHTUNsAUMEA. C TOUKN 3pEeHNst TeNNoCTOMKOCTW MANTY
MOXHO MOCTaBWUTb Ha Noboi non (NokpbITHE).

MnuTa He AoMkHa yCTaHaBMMBATLCA HA NOACTaBKY.

Mpunag cnpoektoBaHo AnA iHcTanauii Ha  niHiT
KyXOHHMX wWkadiB. [Mnuty MoXHa po3MicTUTM B
CTaHAAPTHIN KyXHi 3 MiHIManbHoto nnoLeto 20m°.

Ko nnowa KyxHi MeHLa (ane He MeHLa Hix 15m3, AK
MiHIMyM), HEOBXiAHO Ha KyXHi PO3MICTUTU BUTSKKY.
BigHOCHO TenmnoBoro onopy MAWTY MOXHa PO3MICTUTU
Ha Byap-AKy nignory, ane He Ha NiACTaBKy.

“X” - a minimum distance of 750 mm, in line with the

X - MUHUManbHoe paccTosHue 750 Mm

“X” — MiHiManbHa BigcTaHb 750 MM, 3rigHO iHCTPYKLIN

manufacturer’s instructions. OcTtanbHble pasmepsbl npu ycTaHoBKe | BUpoGHUKa.
BO3AYXOOUMUCTUTENA  AOMKHbI  cobnogatbes B
COOTBETCTBUM C PEKOMEHAAUMSIMU  U3roTOBUTENS
BO3AyX004MCTUTENEN.
Combustibility degree / CteneHb roptoyectvt / CTyniHb 3aMMUCTOCTI A B C4 C, Cs
d (mm) no gap / BNSIOTHYO / NPOMIXKOK He NoTpi6HuMiA 3 5 10 20
e When placing the cooker against the walls with | e ecnn nnuta ycTaHaBnMBaeTcA OKOMO CTEeH CcO | o Po3millyrounm NAUTY HaBNPOTW CTiH 3i CTyneHem
combustibility degrees: B - low combustibility, C1 - cTeneHbto roptodectn B, C1, C2, C3, To 6esonacHoe 3amucTocTi: B — Husbka 3aimuctictb, C1 -
minimum, C2 - medium, and C3 - easily combustible, paccTosiHie OT NNAUTbl 4O  CTeHbl  Heobxoaumo MiHimanbHa, C2 - cepegHs, Ta C3 — Bucoka
maintain safe distances from the appliance to the cobnopgatb B COOTBETCTBUM C  HUDKENPUBEAEHHOW 3aiMUCTiCTb, HeobxigHO 3abesneuntn Ge3neyHy
wall. Tabnuuei. BifiCTaHb Bif Npunagy Ao CTiHW.
o If the back wall is incombustible (Class A) no gap is | e bes cobniogeHuss paccTosHMS NAUTY  MOXHO | e AKWO 3agHA CTiHKa He € 3aWmuctor (knac A),

required.

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).

NOCTaBWUTb OKOMO CTEH CO CTEMEeHbto roprodecT A.

Mnuta moxeT BbITb yCTaHOBMNEHA BNIIOTHYIO K CTEHaM
co cTeneHbto roptodectu B, C1, C2, C3 npwu ycrosum,
yTO CTEHKU mebenu GynyT MOKPbIThI
TENMOU3ONALMOHHLIM  MaTepuanom  (Hanpumep,
anoMWHeBoi omnbroin), KoTopbil obecneunT ux
Tennoctonkoctb - 100° C (peyb MAET O TOW Yactu

NPOMIDKOK HENOTPIOHWIA.

Mnuty MoXHa PO3MICTUTM  HaBMPOTU CTiH 3
HacTynHUMK cTyneHsMu 3aitmucTocti B, C1, C2, C3
npu yMOBI, WO CTiHka Mebnis 3pobneHa abo nokputa
TEPMOCTIikUM MaTepianom (Hanpwknag, antomiHiesa
donbra), skuiA  3abesnedyye  CTIlKICTb  BUCOKOI
TemnepaTypu 100° C ana naHeni (4acTuHa nAuTK nig,

NAUTbI, KOTOpas  pacrofioXXeHa HWXKe  YPOBHSA BapUMbHOO NMOBEPXHELD).
BapoOYHOro crona).
CONNECTION NPUCOEAVHEHUE NNUTbI K NIAKNIOYEHHS
TO GAS SUPPLY rA3onpPoBOaY rA3Y
Cooker class 1. Mnwuta knacca 1. Mnwuta knaca 1.
GAS SUPPLY FA30MNPOBO[NA FA3OMNOCTAYAHHA
The appliance may be connected to gas supply by only | lMpucoeanHeHne nnuTbl K rasonpoBogy AOMKHO ObiThb | [MiakniounTM Npunag Ao rasonocTayaHHA Mae npaso nuiie
by the authorized personnel. Connection must comply | BbinonHeHo crneynanuctamu YNOMHOMOYEHHON | KBanidikoBaHuit  dpaxiseub.  TigkntoyeHHs  NOBUHHE

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.

CepBI/ICHOI?I opraHusauun B COOTBETCTBMU C HOpMaMn N
npasunamu, ,Cl,eIZCTByIOLLMMI/I B CTpaHe nOKyI'IaTeJ'Iﬂ.

signoeigatM yciMm Jilouum MicueBUM cTaHgapTam  Ta
iHCTpykuisim.  Tpyba rasonoctayaHHs MOBUHHA OyTu
obnagHaHa JOCTYMHUM KpaHOM [nsi NepekpuBaHHs nopadi
rasy, Sk NOBMHEH 3HAXOAMTUCA nepel 3'€OHaHHAM 3
NAnToH.
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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.

BHUMAHUE!
YTo6bl Npy BbLINOMHEHUM NPUCOEAWHEHWUS MAUTHI K
rasonpoeody MM Mpu MPUCOEAUHEHUM C TMOMOLLbHO
LnaHra He MPOM3OLLNO MOBPEXAEHWE HaKOHEeYHUKa
rasoBoro MpuUCOEAVHEHUs, MpUMeHsalnTe Ana  ero
NOAAEPXKKM KoY.

3ACTEPEXEHHA:

Mpyu pobGoTi 3 rasoBot niHielo (Hanpuknag, npu
3'eflHAHHI 3 CUCTEMOI pO3npuaineHHs rasdy abo
FHYYKAM ra30BUM LUMAHroOM) 3aBXAW BUKOPUCTOBYWTE
rakoBuii Kmod NS YTPUMYBaHHS  KiHUS rasoBoro
LnaHry, Wwob yHUkHyTW fedopmadii.

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.

NPUCOEAMHEHMWE NNNTbLI AO
NMPUPOOHOIO rA3y

MpucoeanHeHne NMNNUTbI AOMKHO ObiTb BbLINMOMHEHO B
COOTBETCTBAW  C  HOpMamu M Mpasunamu,
AeicTBytoLMu B cTpaHe MokynaTens.

NIAKNKOYEHHA 0O NPUPOOHOIO rA3Yy
MigknioyeHHa noBuMHHO BigGyBaTUCA  3riAHO  MicLEBUX
AilouMX  cTaHgapTiB  Ta  3akoHofdascTBa. Y  BuMagky
HaAMIpPHOro TUCKY rasy CKOpUCTaiTecs perynsiTopoM TUCKY.

CONNECTION TO THE LPG NETWORK

NPUCOEAOMHEHME NINNTbI K BANINOHY

NIAKNIOYEHHA OO0 3PIAXEHOIO rA3y

Special LPG coupling must be installed at the 1/2" pipe | C MPOMAH-BYTAHOM CneujanbHuiA  natpybok Ana  3pigxeHoro  rasy

connection. LUnaHr [OMmKeH MMETb NPUCOEAMHUTENbHBIA WTyLep ¢ | HeobxiaHo yctaHosuTyu B 1/2" 3'efHyBanbHy Tpy6y.
BHYTPEHHeN pe3bboli C HOMUHanNbHBLIM guameTpom 1/2”.

FLEXIBLE HOSE CONNECTION NPUCOEOWHEHMUE K FA30OMNPOBOAY C NIQKNIOYEHHA 3A 4OMOMOTI oo

For safety reasons use only the certified hose | MOMOLLbIO LUITAHTA FTHYYKOrO LWWNAHIY

complying with local standards and with recommended | HegonycTuMo NpUMeHsTb WnaHr, KoTopblii He umeeT | HeoBxigHo BMKOpUCTOBYBaTW fMWe  aTecToBaHWN

length of 1000mm. Heat resistance of the connection | ceptudukaumm ans ucnonb3oBaHMs ero C AaHHOW | LWIMAHr  3rigHO  [ilouMx  MiCLEBMX CTaHAapTiB  Ta

hose should be at least 100° C. uenbio. Pekomengyemasi anuHa wnaxra 1000 Mm u | pekoMeHAOBaHO LLOBXVHOIO 1000MM.

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

TennoBoe COnpoTUBIeHne wnaHra MuH. 100°C.

Ha wnaHr He JOMKHO BNUATb M3Ny4Yaemoe TENSo U He
[OIMKHO BbITb CONPUKOCHOBEHUS C OTKPbITHIM OFTHEM.
Henb3s npoknagbiBaTb LUMAHr OKOMO TOW 4acTu
HapYXHbIX CTEHOK NMUTbI, FAE HAaXOAMTCSA AyXOBKa.
YNNoTHEHWE COEAUHEHWI HeobGXoAMMO  BbINOSHUTL
YNINOTHUTENbHBIM ~ MaTepuanoMm, pPeKoMeEHLOBaHHbIM
3aBOAOM-U3roToBUTENEM B VHCTPYKLMN no
NMPUMEHEHWIO LLINAHTO.

TepMocTilKicTb 3’€4HYBaNbHOrO WIaHry MoBUHHA
cKnapaTu ik HaumeHwe 100° C.
KoxeH LunaHr NoBMHEH MaTW iHCTPYKLIT 3 NiAKMOYEHHS,

npunycTMMoro  Harpisy, CTpPoKy  cryx6u, ToLlo.
HeobxigHo 6essanepeyHe AOTpUMYBATUCS  AaHWX
IHCTPYKUIN.

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 - WNaHr rasoBblil (NOABOA, C NPaBON CTOPOHbI)
4 - LWNaHr rasoBblii (MOABOJ, C NIEBOW CTOPOHbI)
5 - npsxka KpenéxHas

6 - 3a[HAS CcTeHa NnNuUTbI

1 - 3aKkNnOYHa YacTUHa 3'eQHaHHSA

2 - KoniHo

3 - 3’eAHyBanNbHWIA WNaHr (Npase NiAKMIYEHHS:)
4 - 3'eHyBanbHUIA WNAHT (NiBe NiAKIMOYEHHS)
5 - hikcytoua ckoba

6 - KpULLKa 3a4HbOT CTIHKM NANUTK
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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 kit.

BHUMAHUE!

MoaBop rasa k NnuTe MoXeT GbITb BbINONHEH C NpaBoii
WUnu ¢ NeBon cTopoHbl. [pu nogBoAe rasa LWnaHr HyXHo
06s3aTenbHO NPOYHO 3aKPENUTb KPENEXHOMN MPSHKKOMN,
KoTOpasi 3allénkHyTa B OTBEPCTWE Ha 3afHeM KOXyxe
nnnTbl.  KpenéxHas npskka BXOAWT B KOMMMEKT
NpYHaANEeXHOCTEN NNThI.

BAXINUNBE 3ACTEPEXEHHA:
Y Bunagky niBOCTOPOHHBOrO MIAKMIOYEHHS  (SIKLLO
OVBUTUCA 3 (DPOHTY), LUMAHT HEOBXiAHO MigKniouMTn 3a
[OMOMOrol0  3aTuckada, KU 3adikcoBaHO B OTBIp
KPWLLKN 3a4HbOT CTOPOHM NnuTW. PiKCOBaHWMIA 3aTuUCKaY
BMW 3HaiigeTe B 4OAATKOBOMY KOMMMEKTI.

HOB BURNER SETTINGS

PETYJINPOBKA IA30BbIX FOPEJIOK

HACTAHOBHI MAPAMETPU KOH®OPOK

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.

PEFYNMPOBKA MUHUMAINIbHOMU
MOLWHOCTHU

Mpu nepeHanagke nnuTbl Ha nponaH-6ytaH BUHT C
fomkeH BbITb 3aBUHYEH [0 ynopa.

MWH/MManbHas MOLHOCTb ra3oBOi BapoYHON roperku
cunTaeTcs npaBunbHO OTperynupoBaHHo, ecnu
BHYTPEHHWI KOHYC MNaMeHn AOCTUraeT BbICOTbl OT 3 A0
4 MM,

CHsIB pyyKy KpaHa, HO NpeaBapuTenbHO YCTaHOBUB eé
B MONoXeHune .MANOE MNAMA", MOXHO
oTperynupoeaTb ~ MOLYHOCTb  NMaMeHu  TFopernku,
3aBUHYMBAsA WX OTBUHYMBAS BUHT C.

MIHIMANBbHE PETYNIOBAHHA
NOTYXHOCTI

Mepepn Gyab-AkUM perynioBaHHAM BUMKHITb npunag 3
enekTpomepexi. PerynioBaHHsi HEOOXi4HO BUKOHYBaTU
npu PpO3MIlLEeHHI rasoBOro KpaHy B  MOMOXEHHI
+3BEPEXXEHHA". MiHimanbHa ra3oBa MOTYXHICTb
BifperynboBaHa MpaBUMbHO, KONW BHYTPILLHIA KOHYC
nonym’s gocsirae BUCoTu Big 3 Ao 4 MMm.

Y iHWOMy BUNAAKy cno4vaTtky 3HIMiTb pyyKy KpaHa, a
noTim 3aTArHiTe abo nocnabrte rBuHT C, 3anexuTb Big
TOro, Yn NONyMm'st MeHLUEHe 4u 36inbLueHe.

[Ons 6ytaHa/nponaHa revHT C NoBWHEH GyTW MOBHICTIO
3arBUHYEHNM.

NOTE:
This appliance do not need additional lubrification of
taps and thermostat.

BHUMAHMUE!
Ona aTUX NAMT He HyXHa CMaska KpaHoB WK
TepmocTaTa.
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OVEN BURNER
SETTINGS

PErYNIUPOBKA
FOPEJIKU OYXOBKU

HACTAHOBHI MAPAMETPU
KOH®OPOK IYXOBKU

1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Girill burner

1 — nepefHAs cTeHa [yX0oBKU
2 — HO AyXOBKU

3 — Tpy6Gka 3ananbHas

4 — ropernka fyXoBKu

5 — BMHT perynmpoBOYHbIi

6 — ropernka rpuns

1 —lNepeaHsa naHenb AyXOBKU

2 — [1Ho pyxoBku

3 —Tpyba enekTponignantoBaHHs

4 — KoHdbopka [yXOBKU

5 — Peryniotounii rBUHT KOHEPOPKM JYXOBKMN
6 — KoHdhopka-rpunb

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

PEFYNMPOBKA KOJNTMYECTBA
NMOAOCACBLIBAEMOIO NEPBUYHOIO
BO3OYXA
OTperynupoBaTtb

KOn4yecTBo nogcacbiBaemoro

NMOYATKOBE PETYNIOBAHHA
KOH®OPKU

LLlo6 pocTtaTu peryniotoumnii reuHT noBiTps (5), BiAYMHITL
abo 3HIMITb ABepusATa OyXOBKW, i 3HIMITb AHO OYXOBKU
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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.

BO3/lyXa MOXHO C MOMOLLbIO PEryriMpoBOYHOrO BUHTA.
Ho npexae HyXHO OTKPbITb ABepLy [AYyXOBKU (Mpu
HeobxoaMMocCTH, ABEPLY CHATb C NeTenb) U BbITaWMUTh
[iHO.

Mpu OTBUHYMBAHUN perynmpoBoYHOro BUHTA
KOMMYeCTBO MEPBUYHOTO MOACACLIBAEMOro BO3Ayxa
yBENUYMBaETCH, NPU 3aBUHYMBAHWN - YMEHbLLIAETCS.
MonoxeHune BMHTa (BENUYMHY ,X*) HY>KHO YCTAHOBUTL B
COOTBETCTBUM C HMXENPUBEAEHHOK Tabnuuen.

(2). Bigkpydyroum peryniounii rBUHT 36inbLUyeTbCS
KiNbKICTb MOYATKOBOrO MOBITPS, NPU 3aTAryBaHHI rBUHTA
— 3MeHLWyeTbeA. Cymil nosiTps/rasy BiaperyrnboBaHo,
SKLLO Nonym’ss Mae ronyowii konip.

Bigperynioiite rBuHT 5 Ans 3HayeHHs X 3rigHo Tabnuui,
Lo 3a3HayeHa, i 3aTArHITb ranky.

MepesipTe, Yn KOHOPKa NpaLOE NPaBUMbHO: NONYM’'s
noBuHHe ByTW roctpokiHuese i ronyboro konbopy 6e3
KOBTUX KIHYMKIB.

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 %2 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 % 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.

If the flame sensor does not operate properly, check its

position according to fig.

PEFYNMPOBKA MOLWHOCTU B
NONOXEHWUWN ,MANOE NNAMA“

[aHHaa  onepauus  BbINOMHSETCS  CneayoLwum
cnocobom:

Hy>XHO OTKpbITb ABEPLY AYXOBKU U BbITALLUUTL AHO.
Pyuka oyxoBku

CHVMWTE py4Ky KpaHa ropenku fyXoBKu.

BbinonHuTe npeasapuTenbHyo perynmpoBky, 3aBUHTUB
BMHT G Ao ynopa, ecnu nnuta paboTaeT Ha nponaH-

6yTaHe, n OTBMHTMB Ha 1/2” n paxe Ha 3/4” obopoTa
npu paboTe NAMTLI HA NPUPOLHOM rase.
YcraHoBuUTEe pyuky kpaHa Ha “MAKCUMAIJTbHYIO

MOLLHOCTb".

3 axrute ras ropenku, 3akponte AsepLy W nporpeiite
[YXOBKY B TeYeHue, NpubnusntensHo, 15 MUHyYT.

3aTeM ycTaHoBUTE py4yKy KpaHa B nonoxeHue “MAJIOE
MNAMA” n BuHTOM G BbINOMHUTE OKOHYATENbHYIO
perynmpoBky.

Mpy noBopoTe BMHTa BNpaBoO Niams yMeHbLUaeTcs, a
npyv nosopoTe BrNeBo - yBenuuusaeTtcs. MolyHoCTb
ropenku cyuTaertcs npaBuIbHO
OTPErynupoBaHHO, €Cr BHYTPEHHWIA KOHYC NNaMeHn
pocturaeT BbICOTbl OT 3 A0 4 MM, a TemnepaTtypa B
LeHTpe OyXOBKW AOMKHa ObITb MakcumansHo 160°C.

PEFYNIOBAHHSA MIHIMANBHOI
MOTYXXHOCTI KOH®OPKU OYXOBKU

[loTpumyinTecs HacTynHUX NpaBu:

3HiMiTb HO AYXOBKY.

Pyuka nyxoBku

3HIiMITb pyyKy poboTU AYXOBKY.

BuMKHITE Npunaj 3 enekTpomepexi.

BHiMiTb perynsitop TemnepaTypu.

[Ons nponaHy/6yTaHy MOBHICTIO 3aTArHiTb MBUHT G, Ans
npupogHoro rady — BUKPYTITb MBUMHT G Ha % abo %
NoBOPOTY ANSt NPUPOAHOTO rasy

3ananitb KOH(OPKY AYXOBKM Ta 3a4MHITb ABepLUSTa.
BcTaHoBiTb  pyyky pobOTU  OYXOBKM B MOSOXEHHS
MAKCUMAJIBHA TIOTYXHICTb Ta HarpiiiTe [ayxoBky
snpogoBX 15 xBunuH. [OTiM BCTaHOBITL pyuyky poboTu
ayxoBku B nonoxeHHss 3BEPEXXEHHA ta 3a gonomoroto
rBuHTa G Bigperynioite nonym'si .

Perynsitop Temnepatypu

BcTaHoBITb perynaTtop TemnepaTypu B NonoxeHHs 8 Ta
HarpinTe AyxoBKy BNpogoBX 15 xBunuH. [loTim
BCTaHOBITb perynaTtop Temnepatypu B NOrnoXxeHHs 1 Ta
3a gonomoroto renHTa G BigperynionTe nonym's.
[MoBOPOT BMNpaBO 3MEHLUYE BUCOTY MOMyM’sl, MOBOPOT
BMiBo — 36inbwye BUCOTY nonym's. PerynoBaHHA
BBaXaETbCH KOPEKTHNM, AKLLO BUCOTA Nonym’s csarae 3-
4 Mm.

[MepeycTaHoBITb Py4YkM Ta BCTaAHOBITb Y BUMKHEHE

NONOXeHHA, MOMICTiTb Ha mnonepegHe Micue AHO
LYXOBKW.
SKWO CceHcop MONyM's  MpauloE  HENpaBWIIbHO,

nepesipTe MOro Po3MilLeHHs 3rigHo Mar.
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Flame sensor position
1 — Oven burner
2 — Flame sensor

PacnonoxeHune gatyvka npesoxpaHuTens nnameHm
1 - ropenka AyxoBKu
2 - AaTyKK NpefoxpaHuTens nnaMmeHun

Po3milleHHsA ceHcopa nonyms
1 — KoHdbopka gyxoBku
2 — CeHcop nonyms

3-Grill 3-rpun 3 -Tpunb
7
(®)
@) 27 : i
b b
- . 3 <
©
@
2 3
GRILL PErYINUPOBKA HACTAHOBHI MAPAMETPU KOH®OPKU-
BURNER SETTINGS FOPEJIKU rPUNA rPUNb

PRIMARY AIR ADJUSTMENT PEFYIIMPOBKA KONMUYECTBA | MOYATKOBE PETYNIOBAHHA
To access the primary air adjusting screw (5), open or | MTOOQCACBIBAEMOIO BO3AYXA | KOH®OPKHU
remove oven door and remove oven bottom (2). By | Orperynuposats KONMNYECTBO nogcacbizaemoro | LLIo6 aocTaTut peryniolounii rBuHT noBitps (5), BioumMHiTL a6o

unscrewing the adjusting screw the quantity of primary
air is increase, by tightening it is reduced.

BO34QyxXa MOXHO C MOMOLbK pPerynnmpoBOYHOro BUHTA
Ho npexne HY>XHO OTKpbITb ABepLYy AYyXOBKU (B cnyyae

3HIMITb ABepusTa AYXOBKM, i 3HIMiTb OHO AyXOBKU (2).
Bigkpyuytoun peryniolounini rBUHT 36iNbLUYETbCS KiMbKiCTb

H806X0,£1|/|MOCT|/|, [BepLy MOXHO CHSITb C neTenb). an no4yaTkoBoOro nosITpA, npu 3aTAryBaHHI rBUHTa -
OTBUHUMBAHMM PErYNNPOBOYHOTO BMHTA KonudecTso | SMEHLYETBCH.
nepBUYHOro nogcacelBaeMoro Bo3ayxa
yBENUYMBAETCS, NPU 3aBUHYNBAHUU - YMEHBLLIAETCS.
MonoxeHune BMHTa (BENUYMHY ,X*) HY>KHO YCTAaHOBUTL B
COOTBETCTBUM C Tabnuuein.
CONVERSION NMEPEHATNTAOKA MIATHI NIAKNKOYEHHA

TO ANOTHER TYPE OF GAS

HA OPYTOMW BUA FA3A

OO IHWOro Tuny rasy

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 grill burner primary air.

o Adjust SAVING power position of hob burners.

e Stick new gas setting label with relevant nozzle

Mepenanapgky nnUTbI Ha APYrol BWA rasa MOXeT

BbINOMHUTb  TOMbKO  CMeunanucT  YnonHOMOYEHHOW

CEpPBUCHOW opraHn3auumu.

Mpu nepeHanaake HeO6X0AUMO BbINMONMHUTL:

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

® perynupoBky MWUHUManbHON notpebnsemoi
MOLLHOCTW TOpPesiki AYXOBKA W TpUMs B MNO3VLMK
,MAJIOE NMIAMA",

MipknioYeHHs npunafdy [0 iHWOro TWMy ra3y MoBUHEH
npoBOANTY NnuLLie KBanidikoBaHWiA daxiseLb.

Mpu uUbomy Heob6XxiaHO npuTpumMyBaTmUCA
HacTynHoro:
o [TomiHsiTe yci PopcyHkM KOHPOPOK BapumbHOI
NOBEPXHI;

e BigperynioBat abo 3MiHUTU perynsaTop rasoBoro
TUCKY, AKLLO BiH €;
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information.

e Hanmaaky WnW, BO3MOXHO, 3aMmeHy perynatopa
flaBneHnsi rasa (ecnm oH BoobLje ycCTaHOBIeH Ha
noABoOAsILLEM ra3onpoBoae),

e NepBOHavanbHbIi  3aBOACKOA  TUMOBOW  LUUTOK
3aMeHUTb HOBbIM, MOCTaBMSEMbIM COBMECTHO C
KOMMMEKTOM conen,

e 0 MpoBeAeHUM  [aHHO  onepauwu  caenatb
COOTBETCTBYIOLUME 3anuncy B “[apaHTUiiHOM TanoHe”.

o BigperynioBaTyt KOHOPKN OYXOBKY;

* BigperynioBatu MONTOXXEHHA L, 3BEPEXXEHHA"
KOHPOPOK BapUbHOI NOBEPXHI;
e HakneiTm HOBY eTMKETKy napameTpiB rasy 3

BiANOBIAHOO iHdOopMaLlieto NPO POPCYHKH.

CONNECTION TO THE MAINS POWER

SANEKTPONOAKIMIOYEHUE MJINTbI

MIAKIMIOYEHHA A0 EJIEKTPOMEPEXI

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.

OnekTponoakntoyeHne nnuThl BOIKXHO 6bITb
BbINOSIHEHO B COOTBETCTBUW C HOPMamu U Npasuniamm
BesonacHocTu 3MEKTPUYECKNX npuGopos,
fencTeyowmMMY B cTpaHe MokynaTens.

Mpunap ob6nagHaHo kabenem ANA NIAKMOYEHHS A0
enekTpomepexi. EnekTpoposeTka, B sKy BMWKaETbCA
npunag, noBuHHa 6yTn JOCTyNHOI B Byab-AKniA Yac.
MowkomKkeHnid  enekTpokabenb HeobXifHO HeraitHo
3aMiHWUTV Ha HOBMUIA.

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!

CnepuTte 3a TeM, YTOObl 3NEKTPUYECKUA NOABOASALLMIA
LWHYp He Kacancs ropsuymx uvactei nnutel (Tpyba
oTBOJa Ha 3afHEN CTEeHe NNUTbl WM HWXKHSS YacTb
Bapo4HOro CTOna), NpU MNPUKOCHOBEHUU K KOTOPbIM
MOXET NPOV30ITY NOBPEXAEHNE U3ONSALMM NPOBOAA.

3ACTEPEXEHHA:

YneBHITbCS, WO enekTpokaberb po3MilleHo Tak, Lo BiH
HEe TOPKAETBbCH rapsunx YacTUH NAUTK (BUXiGHWA OTBIp
Ha 3afHi CTiHLj, HWKHA YacTWHa BapuUrbHOI MOBEPXHI).
Bucoka TemnepaTtypa MoXe CNpUYMHUTYA NOLLKOOXKEHHS
isonsuii.

LEVELING THE APPLIANCE

PErYNIMPOBKA BbICOTbI MJIUTbI

BUPIBHIOBAHHA NMPUNTIAQY

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

YcTaHoBKa NNWUTbI B FOPU3OHTANLHOE MOSIOXKEHUE WU
perynmpoBka €& Mo BbICOTE BbIMNOIHAETCS C NOMOLLbIO
4-X perynmpoBOYHbIX BUHTOB, KOTOPbIE BXOAAT B COCTaB
NpYHaANeXHOCTEN NNnThI.

(nuwe B Aesknx moaensx)

BapunbHy noBepxH NAUTU HeOoOXiAHO BUPIBHATU
ropu3oHTanbHoO 3a Aornomorow 4  rBUHTIB, WO
[OAalTbCS A0 npunagy.

PROCEDURE:

* 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;

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

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

NMPOLECC:

o BoiTalumte AWMK ANA XpaHEHUS NpUHaAnexHocTen
nAnTLI,

MIAWTY HaKMNOHWUTE Ha OfLHY CTOPOHY,

3aBUHTUTE PEryNMpPOBOYHbIE BUHTHI B NEpeaHue K
3afjH1e OTBEPCTUS NMEPErOPOAKN Ha 3TOi CTOPOHE,
MAUTY HaKMOHUTE B MPOTMBOMOMOXHYIO CTOPOHY W
nogobHbIM 06pasoM 3aBUHTUTE BUHTLI Ha ApPYroit
CTOPOHE NANTHI,

NAMTY MoCTaBbTe HAa MECTO U OTPerynupynte eé
rOpU3OHTaNbHOE MOMOXEHWE C MOMOLLbIO OTBEPTKU N3
NPOCTpaHCTBa, OTKyAa Obln BbiTAlEH SWWK Ans
XpaHEHUs NPUHALNEXHOCTEN MANTI.

NMPOLEC:

o 3HIMITb ALWMK NOUTHK;

e HaxuniTb nnnTy Ha ogHY CTOPOHY;

o 3arBMHTITb NNACTMKOBI MBUHTW B NEPEKNanHy OCHOBM
Ta 3adikcyiiTe B NOTPIOHOMY NMONOXEHHI;

e HaxuniTe NnuTy Ha npoTunexHwii 6ik Ta 3adikcyiite
FBUHTW Ha iHLLI CTOPOHI;

o BupisHaiiTe npunag 3a AONOMOrolo LWypynosepTa 3i
CTOpOHM silmka, abo noBepTaloun  BUPIBHIOKOYM
rBWHTMW 3a@ JOMOMOrOI0 LLECTUrPAHHOrO KMioYa;

o [lpoueaypa MeHL yckrnajHeHa, AKLWO BUKOHaHa 3a
[0MNOMOrot0 BUPIBHIOKOYN MBUHTIB.
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NOTE:
Leveling screws are unnecessary if the appliance
height and horizontal position are acceptable.

3AMEYAHME :

YcTaHoBKa BbICOTHOW perynupyemoct (6ontoB) He
obycroBreHa, €cnu BbICOTa W TOYHOCTb YCTaHOBKM
nNNuTLI yAOBNETBOPSiET 6e3 UCronb3oBaHUsA MNacToBbiX
6onTos.

NMPUMITKA:
BupiBHIOOUM FBUHTW HEMOTPIBHI Npu fonycTUMIn BUCOTI
Ta NpaBUbHOMY FOPU3OHTaIbHOMY MOMOXEHH.

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 :

MponsBogutenb  ocTaBnseT 3a coboii  npaso
HeGonbLUNX W3MEHEHUA WHCTPYKLUUM, WCXOAALLMUX U3
MHHOBALIMOHHbIX UMW TEXHOMOIMYECKUX WU3MEHEHUN
n3penus, KoTopble He WMEelT BIUAHWE Ha yHKUMIO
nsgenus.

NMPUMITKA:

BupobHuk sanuwae 3a coboto NpaBo Ha BHECEHHS
HE3Ha4yHUX 3MiH B IHCTPYKUii, fiKi He BMMuBalTb Ha
dyHKUiloBaHHSA Npunagy.

MGN MGN MGN MGN
Accessories MpuHagnexHocTu Mpunappsa 51104 F 51123 F 52160 F 52103 F
MGN MGN MGN
51123 FX 52160 F1 52103 F1
Wire self PewéTka (Wwr.) Pewwitka + + +
[ Backing try |[ MpoTuBeHs Menkui (w.) |[ Oexo ans sunikaHHs I + Il + I[ + I[ + |
Grill pan MpoTmBeHb rny6okuii (WT.) + + +
Grill accessories MpvHagnexHocT rpuns Mpunagas ans rpyns +
Vzpour catch 3alwuTHas nnacTuHa pyvyek kpaHoB 3axucHuin Wt + +
Set of adjustable feets H BWHTBI peryrMpoBOYHbIE [Ns1 YCTaHOBKM H Peryniotoui HixKm ” + ” + H + H +
BbICOTbI NANTLI (KOMNEKT)
Nozzles for propane- Komnnekt conen Ana nepeHanagku Ha || Komnnekt conen ans + + + +
butane nponax-6ytaH G 30 — 3,0klMa nepeHanagku Ha nponax-
G 30 - 30mbar 6yTaH G30-3,0«Ma
Nozzles for natural gas Komnnekt conen ans nepeHanagku Ha || Komnnekt conen gns + + + +
G 20 — 20mbar npupopHblii ras G 20 -2,0 klMa nepeHanagku Ha Npupoaiin
ras G20-2,0kMa
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Oven Grill / TPUNb
Small Medium Rapid [yxoBka WUHdpayepBOHUIA
Burner Manas CpepHsas Bonblas Harpusau
Kondopka ManeHiska CepenHsi Ekcnpec MGN 51104 F MGN 52160 F MGN 52160 F
MGN 51123 F MGN 52160 F1 MGN 52160 F1
MGN MGN 52103 F MGN 52103 F
51123 FX MGN 52103 F1 MGN 52103 F1
HomuHanbHas moLwHocTb (KBT) 1.0 1,75 2.7 2.7 33 3.0
Input power (kW)
MowHoctbe ,manoe nnamsa“ (kBT)
Input power .SAVING* (kW) 0,36 0.36 0,54 0,85 0.85 -
Natural gas / MpupoaHbin ra3s / Mpupogin ras G 20 — 1,3 kMMa
Nozzle diameter 083 1,12 1,37 1,35 1,45 1,40
[LiameTp copcyHku (Mm)
Adjustment X"
YcTaHoBskaka X" (MM) B } ) 6 8 7
Natural gas / Mpupoaxbiv ras / Mpupogin ras3 G 20 — 2,0 kMa
Nozzle diameter 0,77 1,01 1,22 1,25 1,30 1,25
HiameTp cpopcyHku (Mm)
Adjustment X"
YcTaHoBkaka X" (MM) ) ) ) 2 3 2
Propane-butane / MponaH-6yTaH / MpopaH 6ytaH G 30 — 3,0 kMa
Nozzle diamster 0,50 0,66 0,83 0.76 0,85 0,82
LiameTp cpopcyHku (Mm)
Adjustment X"
YcTaHoBskaka X" (MM) } } B 6 6 3
HomuHanbHbIii pacxos
(rpamm / yac) 73 127 196,5 196,5 240 218
Nominal flow (gram / hour)
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Technical data TexHuyeckue AaHHbIe TexHi4Hi gaHi
MGN MGN MGN MGN 52103
Gas cooker MnuTta ra3oBas asoBi nnuTH 51104 F 51123 F 52160 F F
MGN MGN MGN 52103
51123 FX 52160 F1 F1
Dimensions: Pasmepbl nnuTbl: Poamipu:
height / width / depth BbicOTa / WnpuHa / rmybuHa Bucota / wupwuHa / rmmbnHa 850/ 500/ 605 (mm)
Burner Fopenku Fa3oBi koHhopKK
Left front (kW) neeasi nepefHssa (manas) (kBt) JliBa nepegHs (maneHbka) (kBT) 1,00 1,00 1,00 1,00
Left rear (kW) nesas 3agHsaa (cpegHas) (kBT) JliBa 3agHs (cepefHs) (kBT) 1,75 1,75 1,75 1,75
Right rear (kW) npaBas 3agHss (6onbluas) (kBT) || Mpasa 3agHs (ekcnpec) (kBT) 2,70 2,70 2,70 2,70
Right front (kW) (n'?;TB)aH nepeaHsn  (cpepnss) MpaBa nepenHs (cepeaHs) (kBT) 1.75 1.75 1.75 1.75
| Oven | Byxoeka | Byxoska I I | |
Oven burner (kW) "opernka gyxoBku [MoTYXHiCTb — KOHdOPKA AYXOBKMN 2,70 2,70 3,30 3,30
Grill burner (kW) HarpeBaTenbHsbiii anemeHT || MoTyxXHiCTb — KOHOpKa-rpunb } R 3,00 3,00
rpwns (kBT) (kBT)
Oven light (W) OcselleHune gyxoBku (BT) OcsitneHHs (BT) - - 25 25
Electric ignition (W) Onektpoposxur (BT) EnektponignantosaHHs (BT) - 2 2 2
Turnspit (W) punb Ha nosopoTHOoM BepTene || diaroHanbHui poxeH (BT) - - 4 -
(B1)
Min. / max. oven temperature Min./max. Temnepatypa B MiH./makc. TemnepaTypa o o o o
LiyXoBKe YXOBKHA 155/305° C 155/305° C 150/260° C || 150/260° C
Voltage (V) MpucoeanHeHne K || Hanpyra (B) R - -
anekTpuyeckon ceTu (B) 15— 230 230
Total power input — gas (kW) MowyHocTb — ras (kBT) MMoTyXHicTb - ras 9,9 9,9 10,5 10,5
Total power input — electric (W) MoLHocTb anekTpudeckas (BT) MMoTyxHicTb — enekTpo (BT) - 2 31 27

‘ Gas type

H Bug v AaBneHue rasa

“ Mpwnan AN BUKOPUCTaHHS

NPUPOAHOro rasy

MPUPOAHbBIV FA3 / MPUPOLIN TA3 G 20 — 1,3 kMa ‘

[ Gas connection standard

|[ Noakntouerme rasa

|[ Nigkntoyerns rasy (craHaapT)

1ISO 228-1/G %2

Cat

Il 2n3B/P
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