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Please read these instructions first before using
your appliance

Thak you for choosing a Beko appliance,

Pleasa take scema time 1o read this user menual before using your appisnos, 1o eneuns wWou
ki e 1 Sarhedy operate the contrals and functions,

Carefully follows all unpacking and installation instructions 1o ensure the appliance s comactly
conmachod and ittod peoe 10 s,

Pleasa wrile your product modal and sarial numbber on the last page of this usar manual, and
g0 in A sale location chosa o 1he appiance Tor easy luture relerenon.

Thiss uebir rarnal mdny akso b aposcalhe for sonasral othdr modols. Difanences Bobaoin mochits
will B isded.

IT wior el Ay QuSsTions o Concems, please call cur contact centre on Bnd help and rfomation
onkne ab wass DekD co s

Explanation of symbols used throughout this User Manual

Explanation of symbols

Throwghout this user manual the following symbols are used:
Impcrtant infoemation or wseful hinks aboul usage,

A'|.I"||’E|r1'|'r|g af hazardous sibuations with regard 1o Me and property.

&'W‘aming of alactnc shock,

&“ﬂl‘amh‘@ of risk of fire,

&Wamhg af kot surtaces.

C€

This product was marufactured usng ihe latest technolagy in ervercaimentally friEI'IEIl:.I Conditions
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[l Important instructions and warnings for safety

and environment

This section contains safety
instructions that will help
protect from risk of personal
injury or property damage.
Failure to follow these
instructions shall void arvy
warranty.

General safety

« This appliance can be used

by children aged from 8 years
and above and persons with
reduced physical, sensory or

mental capabilities or lack of

expenence and knowledge if

they have been given
supervision or instruction
concemning use of the
appliance in a safe way and
understand the hazards
invalved.

Children shall not play with
the appliance. Cleaning and
user maintenance shall not
be made by children without
supervision,

« The appliance is not to be
used by persons (including
children) with reduced
physical, sensory or mental
capabilities, or lack of
experience and knowledge,
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unless they have been given
supervision or instruction.
Children should be
supernvised and ensure they
do not play with the
appliance

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documeants and
parts should be also given.
Mever place the product on a
carpet-covered floor,
Otherwise, lack of airflow
beneath the product will
cause electrical parts to
overheat. This will cause
problems with your product.
Installation and repair
procedures must always be
performed by Authorised
Senvice Agents. The
manuracturer shall not be
held responsible for damages
ariﬂing from procedures
carried out by unauthorised
persons which may also void
the warranty. Before
installation, read the
instructions carefully.



« Do not operate the product if
it is defective or has any
visible damage.

« Ensure that the product
function knobs are switched
off after every use.

Electrical safety

« If the product has a failure, it
should not be operated
unless it is repaired by an
Authorised Service Agent.
There is the risk of electric
shock!

= Only connect the product 1o
a grounded outletline with
the voltage and protection as
gpecified in the “Technical
specifications”. Have the
grounding installation made
by a qualified electrician while
using the product with or
without a transformer. Our
company shall not be liable
far any problems E.I'iEil‘hg due
to the product not being
garthed in accordance with
the local regulations.

« Never wash the product by
spreading or pouring water
onto it! There is the risk of
glectric shock!

« The product must be
disconnected during
installation, maintenance,

cleaning and repairing
procedures.

« If the power connection cable
for the product is damaged, it
must be replaced by the
manufacturer, its service
agent or similarly qualified
persons in order to avoid a
hazard,

« Only use the connection
cable specified in the
“Technical specifications”.

* The appliance must be
installed so that it can be
completely disconnected
from the mains supply. The
separation must be provided
by a switch built into the fixed
electrical installation,
according to construction
regulations.

« Rear surface of the oven gets
hot when it is in use. Make
sure that the electrical
connection does not contact
with the rear surface;
otherwise, connections can
get damaged.

« Do not trap the mains cable
between the oven door and
framne and do not route it
over hot surfaces. Otherwise,
cable insulation may meit and
cause fire as a result of short
circuit,
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« Any work on electrical
equipment and systems
should only be carried out by
authorised and gualified
PEersons.

* In case of any damage,
switch off the product and
disconnect it from the mains,
To do this, turn off
appropriate switch in the
consumer unit in your home.

« Make sure that fuse rating is
compatible with the product.

Product safety

« WARNING: The appliance
and its accessible parts
become hot during use. Care
should be taken to avoid
touching heating elements.
Children less than 8 years of
age shall be kept away
unless continuously
supervisad.

« MNever use the product whean
your judgment or
coordination is impaired by
the use of alcohol and/or
drugs.

« Be careful when using
alcoholic drinks in your
dishes. Alcohol evaporates at
high temperatures and may
cause fire since it can ignite

when it comes into contact
with hot surfaces.

» Food Poisoning Hazard: Do
not let food sit in oven for
more than 1 hour before or
after cooking. Doing so can
result in food poisoning or
sickness.

« Do not place any flammable
maternals close to the product
as the sides may become hot
during use.

= During use the appliances
becomes hot. Care should be
taken to avoid touching
heating elements inside the
CE,

« Keep all ventilation slots clear
of obstructions.

« Do not heat closed ting and
glass jars in the oven. The
pressure that would build-up
in the tin/jar may cause it to
burst.

= Do not place baking trays,
dishes or alurninium foil
directly onto the bottom of
the oven. The heat
accumulation might damage
the bottom of the oven.

* Don't line the grill pan with
aluminium fail, as this could
result in an increase risk of
fire or damage to your cooker.



« Do not use harsh abrasive
cleaners or sharp metal
scrapers to clean the oven
door glass since they can
scratch the surface, which
may result in shattering of the
glass.

» Do not use steam cleaners 1o
clean the appliance as this
may cause an electnc shock.

= (Varies depending on the

product model.)

Flacing the wire shelf and

tray onto the wirg racks

properly

It is important to place the

wire shelf and/or tray onto

the rack properly. Slide the

wire shelf or tray between 2

rails and make sure that it is

balanced before placing food
on it (Flease see the following
figure),

i

= Do not use the product if the
front door glass is removed
or cracked.

« Do not use the oven handle
to hang towels for drying. Do
not hang up towel, gloves, or
similar textile products when
the grill function is at open
door.

+ Always use heat resistant
oven gloves when putting in
or removing dishes into/from
the hot oven,

= Flace the baking paper into
the cooking pot or on to the
oven accessory (tray, wire
grill etc) together with the
food and then insert all into
the preheated oven. Remove
the excess parts of the
baking paper overflowing
from the accessory or the pot
in order to prevent the risk of

TEN



touching the oven's heating
glements. Never use the
baking paper in an operating
temperature higher than the
indicated value for the baking
paper. Do not place the
baking paper directly on the
base of the oven.

« WARNING: Ensure that
power cord of the appliance
is unplugged (if the product
is supplied with a plug) or
circuit breaker is switched off
before replacing the lamp to
avoid the possibility of electric
shock.

» The appliance must not be
installed behind a decorative
door in order to avoid
averheating.

« Product must be placed
directly on the floor. It must
not be placed onto a base or
a pedestal.

« WARNING: Unattended
cooking on a hob with fat or
oil can be dangerous and
may result in fire. NEVER try
to extinguish a fire with water,
but switch off the appliance
and then cover flame e.g.
with a lid or a fire blanket.

« CAUTION: The cooking

process has to be supervised,

A short term cooking process
HEM

has to be supervised
continuously.

« WARNING: Danger of fire:
Do not store items on the
cooking surfaces.

« WARNING: If the surface is
cracked, switch off the
appliance to avoid the
possibility of electric shock.

» In case of hotplate glass
breakage : Immediately shut
off all bumers and any
electrical heating element and
isolate the appliance from the
power supply. Do not touch
the appliance surface. Do not
use the appliance.

« After use, switch off the hob
element by its control and do
not rely on the pan detector.

« Metallic objects such as
knives, forks, spoons and lids
should not be placed on the
hob surface since they can
get hot.

« The appliance is not intended
to be operated by means of
an external timer or separate
remote-control system.

« \Vapour pressure that build up
due to the meisture on the
hob surface or at the bottom
of the pot can cause the pot
to move. Therefore, make
sure that the oven surface



and bottom of the pots are
always dry.

« Hotplates are equipped with
"Induction” technology. Your
induction hob that provides
bBoth timea and moneay savings
must be used with pots

suitable for induction cooking;

otherwise hotplates will not
operate.

« As induction hobs create a
magnetic field, they may
cause harmful impacts for
people who use devices such
as insulin pump or
pacemaker.

« Do not put electronic
products such as mobile
phones, tablets, computers
on the induction cooker, Your
product may be damaged.

« WARNING: Use only hob
guards designed by the
manufacturer of the cooking
appliance or indicated by the
manufacturer of the
appliance in the instructions
for use as suitable or hob
guards incorporated in the
appliance. The use of
inappropriate guards can
cause accidents.

Prevention against possible fire

rigk!

+ Ensure all electrical
connections are secure and
tight to prevent risk of
arcing.

* [o not use damaged
cables or extension cables.

* Ensure liquid or moisture is
not accessible to the
electrical connection point,

Intended use

» This product is designed for
domestic use. Commaercial
use will void the guarantee.

« CAUTION: This appliance is
for cooking purposes only. It
must not be usad for other
purposes, for example room
heating.

« This product should not be
used for warming the plates
under the grill, drying towels,
dish cloths etc. by hanging
them on the oven door
handies. This product should
also not be used for room
heating purposes.

« The manufacturer shall not
be liable for any damage
caused by improper use or
handling errors.

QEM



« The oven can be used for
defrosting, baking, roasting
and grilling food.

Safety for children

« WARNING: Accessible parts
may become hot during use.
Young children should be
kept away.

« The packaging materials will
e dangerous for children.
Keep the packaging materials
away from children. Please
dispose of all parts of the
packaging according to
environmental standards.

« Electrical products are
dangerous to children. Keep
children away from the
product when it is operating
and do not allow them to play
with the praoduct.

« Do not place any items above
the appliance that children
may reach for.

« When the door is open, do
not load any heavy object on
it and do not allow children to
sit on it. It may overturn or
door hinges may get
damaged.

1VEM

Disposing of the old product

Compliance with the WEEE
Directive and Disposing of the
Waste Product:

This product complies with EL WEEE
DEractiva (2121 EL). This product
bears a classification symibal for wasta
elecirical and electronic equipment
{WEEE).
This product has b=an manufactured
with high uality parts and materials
which can be reused and are suilable for
recycling, Do not dispose of the waste
product with noemal domestic and other
wasies at the end of its servica life. Taka
it 1o he colechion center for the
racycling of elactrical and elecironic
equipment, Please consult your kocal
authorities to leam about these
collection centars.
Compliance with RoHS Directive:
Thi product you hawe purchased
complzs with ELl RoFS Direcive
{201 1/65/EUL It does not contain
harmful and prohibited matarials
specified i the Diractneg,
Package information
» Packaging matanals of the product
are manufacstured from recyciable
materials in accordance with our
Mational Ervironment Regulations, Do
not dispose of the packeging materials
fogether with tha domesiic or other
wastes, Take them to the packaging
miaterial collection points designated
by the kocal authornities,



hoth & L hD -

Burmear plate T Wire shell

Control parsl B Shalf positions

Top owen door 9 Grill heating elamsnt

Hardiia 10 Lamp

Main oven door 11 Fan motor ehind slesd plata)
Tray

O & L PO -

1 3 i 4 5
Thermostal lamp for top oven

Thermicatal lamp for main owen
Main oven thermosial knoh
Digital timer

Top oven thermostat knob

11/EM



Package contents 4.Small wire shelt
" : i is placed into e tray [if supplbed) in
Accessones supplied can vary ardder to collact the dripping fal whils

depending on the product model. i
Hobewsis: soceesory tebatbed in Iy 20 that the oven is kept clean.
the user manual may exist on your
product,
1.Usear manual
2 Standard tray
Used for pasines, frozen foods and
big roass.

exist on yvour product.)
Telescops: racks aflow you 1o instal
ard ramcne the Irays and ware sheall

easly.
| When using the tray and wine shesf

3.Wire grill with telescopic racks, make sure thal
Used for roasting and for placing the the pins at the rear section of the
foad 1o ba baked, roasted or coaked telescopic rack stands against tha

in cassercie dishes to the desired rack,  &0ges of the wire shelf and tray.

12/EN



Technical specifications

GENERAL

External dimensions (height # width  degth) | 900 mmyB00 mmfe00 mm
Viollage / Faguandcy 220-240 1N-f 380-415 W 3N-

50 Hz

| Total power consumption 11,4 KW

Fusea 32 AN /3 x 16 A 3N

Cabile type £ saction min. HOSVV-FG

Fxd4mm’ (1N 5x1.5mm® (3N]

| or equivalent
| Burners
| Rear left induction cookingplate |
Dirmerssican 180 mrmi

Pewwer 200002300 W

Frant left Induction cooking plate 1
| Dimersion 180 mm

Power 200072300 W

Frant right Induction cooking plate
| Dimension 180 mm

Power 200002300 W

Raar right Induction cooking plata
Dirmervaion 180 mm

Powwar 20002300 W
[OVEN/GRILL

Top oven Conventional oven / Grill oven
Grill power congumphion 2.2 kW

Main ewen Fan oven

Inner lamgp 15-25 W

T Basics: Information on the energy bl of SECHCE OVYENs B gven N ACCOraance with
the EN BOGS0-1 7 IEC BO350- 1 standard, Those valkues ano delermmined unc
standard load with bottom-lop heater or fan assisted heating (if any) funclions.
Energy efficiency class is dedarmingd in accondancs with 1ha fullowing pricetization
depending on whather the relevant funclions exist on the product or noft, 1-Cooking
with eco-fan, 2- Turba skw cooking, 3- Turbo cooking, 4- Fan assisted battomdtop

heating, 5-Top and battom haating.
Technical specifications may be
changed without prior notice o
mprove the qualty of tha product.
Figures in this rmanual ane

schematic and may not exactly
match your prosuect,

13EN



Valuas slaled on the product
labeds or in the documeantation
accompanying It are oblained in
laboratony conditions in
accordance with relevant
standards. Depanding on
aparational and environmental
conditions of the product, these
valuses may vary.

14/EM



E installation

Product must be nstalled by a quaified
persan in accordance with 1ha
reculations in forca. The rmanufactuner
shall not be held responsible Tor
damages arising from procedures
camed out by unauthorized persons
which may ates void tha warranty,
Praparation of kecation and
edectrical and gas installation for
the procuct is under the installer's
rexsponsitiity,
The procuct must be nastabed in
accordance with all local sfectrical
reguiations.
Prior o instalation, visualy check
if the product has any defects on
it. If a0, do mot have it instalied,
Uamaged products cause risks
for yeur safaty.

Before installation
To ensure that crilical 2 gaps are
maintaned under the applance, we
recommend that this appliance is
mourted on a solid base and that the
feat do not sink info any carpet or soft
fooring.
The kitchan foor must be able 1o cary
the weight of the appliance plus the
additional weight of cooloware and
beseware and food.
If the range is placed on a basa,
measures have 10 be taken to pravent
the appance sipping from the base.
The appliances must not be installed
behind a decorative door in order 1o
avoid overhealing.
¢ howament of vour applance s most
easdy achieved by Bfting the front as

follonws and pulling towards, Open the

fop oven door and the bottom oven

doar sufficiantly o allow a comfortable

grip on the underside front edge of the
even roofs. Whils gripping, it should
be avoided to damage arvy gl
ebarmants of avan intenor fumiiure,

25 T T

— |

* The appliance comespands 1o device
class 1, e it may be placed with the
rear and one side o kilchen walls,
kitchen fumiture or equipment of any
siza, The kitchen furniture or
equipment on the other side may only
be of the same size or smaller,

* i can be used with cabinets on eithar
side but n order (o have a mnimum
clistancs of 400mm abwe holplate
level allow a side clearance of BSmm
between the appliance and any wall,
partition or tall cupboard,

» [t can also ba used in a free slanding
poeifion. Alkow a manimurm distances of
650 mm above the hob surface,

= () If & cooker hood is to be instaked
above the cooker, refer Lo cookes
hood manufacturer instructions
regarding installation height. if not
dedined ary sza in the hood manual,
thiz height should be at least 650 mm,

15/EM



= Ary kifchen furriure nexd to tha
appliarce must ba heat-resistant
{100 S min.).
Safety chain
i your product has 2 safety chains;
The appliance must be secured against
averbalancing by using the supplied two
safely chaing on your aven.
Fasten hook (1)by using a proper peg to
the kitchen wall (8] and connect safety
Ghantﬁjtuthehﬂdmﬂthelﬂdﬂ"rg

1 Stability hook

2 Locking mechanism

3 Safety chain (supplied and
mounted 1o oven)

4 Firnby fix chain to cooker rear

& Rear of cooker

&  Elchen wall

I your product has 1 safety chain;
The appliance must be secured against
overbalancing by using the suppled one
safety chain on your oven,

Followe balow sleps in the picturs o
sacure the safely chain 1o your product.

1&/EM

Stability chain to be as short as
practicable to avoid oven titing
farward and diagonal to avoid
o Sicke B,
Cooker stabdity chain for cookers 5 not
cesined with bracket engagemeant skol.

Installation and connection
Produst can only be installed and
connected in accordance with the
slatutory installation rules.

Do not instal the product nest (o
refnigerators or freezers. The heat
amitted by the product wil
incroass the energy consumplion
of coaling appkances.
= Carry the product with at least two
persons.
# Product must be placed directhy on
the floor, It miest nod be placed onto a
base or & pedesial

Dg not use the door andfor
handle to carry ar move the
product. The door, handle or
hinges get damaged.
Electrical connection
Connect the product to a grounded
oulletline protected by a miniature
circiet braker of suitable capacity as
stated in the "Technical specifications”
tabde, Have the grounding instalation



macdle by a qualified elecincan while
using the product with or without a
transformer. Our comgany shall not be
Eable for ary damages thal will anse due
tx using the product without a
groundng installation in accordance
with the local regulations.

The product must be connected

to the mains supply onby by an

authorised and qualiied person.

Manufacturer ghall not be heald

responsible for damages ansing

from procedures camed out by
unauthorised persons,

The powar cable muest nat be

clamped, bent or rapped or

come Info contact with hol parts
of the product,

A darmaged power cable must bea

replaced by a qualified electhcian.

Oiherwise, there is risk of akectric

shock, short circuit or firel
Tha mains supply data must comaspond
to the data specified on the type label of
the product. The rating plate i aither
=ean when the door or the lower cover
s opened o it is located at the rear wal
of the urét depending on the unit type.
Powvar cabile of your procuct mwst
Cormiply with the valess in " Technical
speciications” lable.

Before starfing any work on the

electrical instalation, disconnact

the product from tha mains
supphy.

Thera is the risk of alectnc shock!
Connecting the power cable
1.This product must only be connected

by a qualfied electrician such as a
lechnician from the local electricily
company of MICEIC registerad
confractor 10 8 suitable doubia-pole
conrol und with @ minimum contact

clearance of 3 mmoin all poles. This
conlrad url st Be installed in
accordance wilh 1ha IEE directves.
Failure to obey this insinaction msy
cause operational problems and
irvaiciate the product warranty,
Additional profectian by a residusl
curman? circull breakear is recomrmandad.
If a cable is supplied with the product:
Thiwk phade
IR0 00 s 15y Al

e [maw] 3 d mam’ #x 1.5 mm*
2.For single-phase
connection,connect as idantified
bvdicne:

® Brown cabhz = L (Phase)
» Blua cable = M (Newutral)

* Groen/yeliow cabia = ) &

4.For three-phase connection,
connect the wires as identified below:

& Brown cables = L1 [Phase 1)

* Gray/Black cable= L2 (Phase 2)

» Grey/Black cable= L3 (Phassa 3)

* Blue cable = N (Meutral)

» Green/yellow cable = (£) &

(Ground)

(Ground)
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Adjusting the feet of oven
Wibraticns duing usa may caRise
cooking vessals 1o move. This
dangerous situation can be avoided if
the product is level and balanced,
For your own safety please ensure the
prociuct is level by adjusting fhea four
faet al the bottom by tuming heft or
right and align keval with the work top.

Final check

1.Recannect the product 1o the mains,

2.Check elecirical lunchons.

For equipment with a cooling fan

1 Fan

2  Control panel

While cpen door grifing, in order o
proteci coniral panel, krnobs and related

18EN

owven parts; a fan sutomatically atars
workirncy.

an confinues working until the
¢l cocls down,

Future Transportation

* Kaap the product's onginal caron and
iransport the product in it, Follow the
instructions on the carton, | you do
not have the original carton, pack the
product in bubble wrap or thick
cardboard and tape it securnahy,

» To prasent the wire grill and tray nside
the oven from damaging the owen
door, place a stip of cardboard ondo
e insichs af the owan door thal lines
up wilh the position of the trays. Tapa
the owvien door o 1he side walls,

= Do not use the door or handia to B or
miwe the product,

Do not place any objects onto the
procuct and move i in upnghit
position,

Chieck the general appearance of
your product for any damages that
mighi have occurred during
tranaporiation.



Preparation

Tips for saving energy

Thee foflowing information will heldp you 1o

use your appliance in an ecological way,

and to save anengy:

# | lsa dark coloured or enamal coated
cockware in the oven since the heat
fransmission will be Detler,

* While cooking your dishes, parform a
prefeating aperation if it = achssed in
th wzar manual or cooking
IneStrUGRonS,

* [o not open the deor of the oven
frequently during cocking.

= Try o cook mora than one digh in the
owen al e same time whenawer
poasible. You can cook by placing twoe
cooking vessels onfo the wire shelf,

» Cook more than one dish ane after
ancibhar. The awan will alreacdy be hat.

* You can save enargy by swilching off
your oven a faw minuies balore the
end of the cooking time, Do not open
the oven door,

& Defros] frozen dishes bafore cooking
thwam,

& |z polaipans with cover for cooking.
If there i no cover, enesngy
congumption may increase 4 times.,

& Salact the bumesar which s suitabla for
tha bottom size of the pot to be used,
Ahwerngs select the cormact pat size for
your ciahes, Larger pots requing mode
By,

= Pay aftention 1o usea flat boftom pots
when cooking wilh electric hobs.

Pats with thick bottom will proside a
batter heat conduction, You can
obtain enengy savings up to 1/3.

s Weagels and pots must b compatible
with the cooking zones. Bottom of the
vassals or pods must not e smalles
than the holplata.

* Keep the cooking zones and bottom
af b pats chaan. Derl will dacrsass
i heat conduction babaesn the
cooking zona and boftom of the pot.

Initial use
Time setting

While making any adustment,
ralated symiics will flash an the
display.
Prass do/== kays to et the time of the
day after the oven & energized for the
firsf time,
For touch contrel modals, touch
= first and thin use 4= /= 1o sol
the time of the day.
Confirm the setling by touching &
symibod and wait for 4 seconds withoul
towching any keys fo -;:mﬁrm
1 2314

B

09 8

Al::ljustmmt I-n-ay

Key lock symibol

Clock symbol

Alarm volume symbol ©

Eco mode symibaol

Plus ke

Miris key

Time slice symbol

Alarmm symibol

10 End of Cooking Time symibal®

11 Cooking Tirme symbol

12 Program key

*  (Vares depending on tha product
miccksl, )

k= = R i R L
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i tha irdial timeis not sel, dock
will run starting from 12:00 and ©)
symbol will be displaved. The
symbol will disappear once the
fime is sel.
Current time sellings are canceled
in case of power failure, It needs
o be readjusted,

First cleaning of the appliance

The sudacs might oot damaged
by some detergents or cleaning
miaterials,

Do not usa aggressive detergents,
claaning powders/creams or any
sharp obecls dunng cleaning.

Do not use harsh abrasive
cleaners or sharp metal scrapers
1o clean the oven door glass since
they can scrafch ba surface,
which may result in shattering of
the glass.

1.Remaove all packaging materials.

2. Wipe the surfaces of tha appliance
wilh a damp cloth or sponga and dry
with a cloth,

Initial heating

Heat up the product for about 30

minutas and than switch it off, Thus, any

production residues or layers will be
burmnt off and removed,
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Hot surtaces causa burns!
Product may be bol when it is in
use, Mever touch the hot bumers,
inner sections of the oven, heaters
and etc. Keep children away.
Abways usa heat resistan! oven
gloves whan pulting in or
remaondrg dishes inta'from the hat
e,

Electric oven
1.Take all baking irays and the wire grill
aid ol the oven.
2.Closa the oven door,
+.3elect the highest grill power, See
How lo aparale e alacine dlan,
page 34.
4. Operate the oven for about 30
minules.
& Tum off your oven; See How io
opevals he slecivc oven, page 34
Grill oven
1.Take all baking trays and the wire gril
ot of the oven,
2.Clasa the oven door,
3.5alect the highest oven power for gril
oven; sea How o apearale e fop
oal, page 39,
4, Operate the grill about 15 minutes,
2. Tum off your grill; see How to opaate
the fop oven, page 39
Smoke and smell may emit for a
coupe of hours during the initial
aperation. This is quite normal,
Ersure that 1ha roam is wall
ventiabed 1o remove the smoke
and smell, Avoid directly inhaling
the smoke and the smell that
armits.



El How to use the hob

General information on hob

usage

Genaral warmings

* Do niot et any objects to fall on the
oven. Even small objects such as
saltshakers may damage tha oven. Do
rod sl cracked ovens. Water may
sean through these cracks and cause
a short circuit, If the surface is
damaged in any way (5.0, visble
cracks), turm off the fusa first, then call
tha autharized service o unplug tha
product to reduca the risk of elactbs
shock.

* o net use unbalanced and easily
tilting pota’pans on ha hob,

* [ not kaat the pola’pans and pols
empty. The pots and the applianca
meary be damaged.

» Always fumn off the hob’s bumers after
each uss,

= You shall damage the appliance if you
operate the hobs without any pot or
polsfpans, Alvays tum off the hobs
after each operation.

= Alter each uza the cooking surlace wal
be hat, s0 do nol pud tha plastic
polsfpans on the cooking surface.
Clesan such material on the surface
immediatehy,

= Put a sufficiant amaount of food in pots
and pans. Thus, you can presvent Tood
from pouing forh out of the
poteipans and will not nesd 0 clean
unnecessarihy.

» Do not place the covers of pots and
pans on bumerszonas,

& Place the pols by centering them on
the burners/zones. If you wish 1o place
a pot on a diffierent bumerdzone, o
rod slide it towards the desired bume,
rather, lift it first and then pult it on the
other burnar.

Operating principle of the

induction hob

Induction hob i like an open crcult. Tha

circuet completes when a cooking

pots‘pans suitable for nduction cooking
is placed on it and an eectronic system

below 1he glass surface generates a

magnedic fakd. The mefal base of the

pots/pans s heated by taking enargy
from this magnetic fiekd, Thus, the heat
iz not generated on the surface of tha
hob, but drectly on the pots/pans above
it. Glass surface is heated with tha heal
of thie Cooking polspands.

Advantages of cooking with

induction

induction hobs offer some advantages

as the heal is transtamed deactly (o the

Cooking pos/pans.

s Foods that overfiow during cooking do
not bum rapidly as the glass cooking
surface is not heated directly, It is
chaaned more aasiby.

» Cooking shall ba faster as the heat is
genarated drectly on the cooking
potafpans, Thus, it saves time and
energy with respect to other hob types.

= Az the heal is given directly to tha
cookEg polsipans, thare is no heat
loss, and it provides a more efficient
Cooking.

» The fact that the heat transfer stops
and the cooking surface i not heated
directly when the cooking pola/pans is
removed from the cooking surface
provides a safer use againet possible
accidents while cooking.

For a safe operation:

= Do not select high healing levals when
ugng non-sticking cooking pols/pans
coated with littke amount of ol or used
witihout off {teflon type).
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* Do not wsa glass cooking surface as a
sirlaca wheda vou can place
something on if or as a culling surface.

¢ Do not place metal obyects siech as
cutlery or pot lids on your haob as they
mgry get hot.

* Mewer usa aluminium fod for cooking.
Mewver place food wrappsd in
ahurniniuen fol on the incuction 2ome.

» Keap magnelic chiects such as credit
cards or tapas away from the hob
whila it is eperating.

» |f there i an oven under your hob and
it is baing cperated, he sensors on
the ol may reduce the cooking hevel
or turm off the hob.

* Your hob has an automatic shut-off
systermn. Detailed information about
thiz system i proviced in he Tollowing
sections. However, if you use thin
based pots for your cocking, these
pols shall heat up very quickly and the
bottom of the pan meay melt and
damage tha cooking surface and tha
appliance before the automalic shut-
off systemn is activated,

Cooking potsfpans

You shall use ferromagretc, quality

cooking pota’pans which bear a bl o

warming that it Is compatible for

induction cooking only with your
induction hob, Ganarally, tha higher the
iran content, 1ba batler the Sooking
pata’pans shall parform. The basa
diameter of the cooking pota/pans shall
maich the induction zone. Suggested
dimensions are Esled below,

Suitable pots/pans:

# Casl iron pots/pans

» Enamelled stesl pots/pans

* Stesl and stanless siesl polz/pans
(with label or warning indicating that it
is Nduction compaliies)

2HEN

Unsuitable pots/pans:

 Alurminium pota/pans

& Copper pols/pans

* Brass pols/pans

* (Glass pota’pans

- F'n.tl:gw

& Caramic and porcalain

Recommarndations:

® Uz fat bottomed cocking pols/pans
only, Do net use pots’pans with
CONVEX OF ConCave bases.

iy 1Y

S B——————

® s cooking pols/pans with thick,
processed bases only, If you usa thin
based pols, these pols shall heal up
very quickly and the bottom of the pan
may mall and damage he cooking
surface and the appliiance bafore the
automatic shul-off system is activated.
Sharp edges may cause scratches on
the surface.

pifghiyg

* The bases of somea cooking pols/pans
have a smaler ferromagnetic field than
it true diameter, Only thes area =
heated by the hob, Therefore, the heat
is nat evenly distrbuted and iha
cooking perfonmandce & decreased.
Moreover, such cooking pola/pans
may not be detected by Brge
induction hobs, Thus, the cooking hob
shal be selecled according 1o the size
af the ferromagratic field.
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= Some cooking pots/pans have a bass
that contains non-lemomagratic
rraterials such as alurmirium, Thase
iypes of cooking pota/pans may nol
heat adequalely or may not be
detected by the induction hob at all. In
some cases, a bad pols/pans warming

Cooking pots/pans test

Test whather your pot is compatible with

coaking with an induction hob using the

methods beltw.

1.1 is compatible if the base of your pot
holds a magnet.

2.1t is compatible if = does not flash
when you [Hace your pot on the
irecfustion hob and tum on thes hol.

Recommended cooking pots/pans

sizes

14 e 100 - mam T84
180 . B0 - mare 180
210 . 180 - ma 210
20 e 1980 - im0
200 i Vi - mene 280

320 125 - mae 40
l:-:-ohnu.m;rmm wicfth 230 - length 360
Tha datection of cooking pols/pans by

the induction hobs dapend on tha
diameder and material of the
ferromagnetic in the base of the
pata’pans. To ansurs detechan of the
cooking pota’pans and achieve an
afficient cocking, the cooking pots’pans
shall be selected as per the sze of your
hobr, The cooking pots/pans sizes
recormmendad for hoby sizes ars given
abxwa,

Baiing behavior may vary depending on
the pot types, size of the pot and size of
the cooking zong, For a more

homogenous baling behavior, a ona
slap langer cookirg 2ona mighl b used.
To use a largar cooking zone does nat
causs wasting of energy at induction
hobs, becauss the heat is only created
in the relevant pot araa,

Cooking zone with wide surface
(flexi)

1 2
D = 1 i
SR P "_I‘

4 3
1 Rear lgft - Induction cooking zona
2 Rear right - Induction cooking zone
3 Frond right - Induction cooking 2one
A Frand left - Induchion cooking 2omna

Your hob is equipped with hob cooking
surtaces with wide surfaces (Flexi
surtacas), You may operate this cooking
suritace as indivicdual hobes indeperdent
fram each other far your smaler cooking
pota/pans. You may activate the
combination function for these cooking
zones and fransformn them 1o a single
cooking surtace for cooking cperations
with your larpe cooking pots.
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Cooking 2ones
with wide surface
hawve bwd cooking
Fores, as front
and rear, You
may s these
Zones as two
inclepandent
cooking zonas for
different
temperature
levels with two
different cocking
potspans, Place
the cooking
pois/pans by
centering the
separate cooking
FOREs.

[As two independent cooking zones
For cooking
x operation with &
e sngle cooking
pob/pan, place it
in thie centre of

the front or rear
cooking zone, Do
nat placa tha

cooking polpan
L J at tha centre of

thi cooking zons.

Asasinglocockingzone

For cooking
"'U"' operatons on

P e w— large Cooking

pots/pans, place

the pots/pans so

that it covers the

centres of both

Cooking 2ones

ard that It is

. J centred on tha
cooking zone,




Control panel

(M OO0 ®|H © ® 4,

M| [
L4y oo B |20 n|l © @ 4
W ",
= 1
%aw - OndCHF key - 2
gy : Timer kery 8 = 0 % 3
o : Cuick Heating kay/High
power satting (boosier) key & i
# : Claaning bock key N 4
1] : Stop key i
® : Incraase key - 5
= : Decrease key . E
Symbols s—O O @ 3
) : Wide surface cooking zone
. combinaticn symiaol 1.’1 @ 0
& : Key bock symbal e 4
o -+ ! Timer ndicator
i i i I 1 Operation point LED for the timer
i 3 a 4 2 Timer indicator
— 3 Timer increasa key
4 Operation peint LED for the Key
t" E} E_} - kock/ Ghild kack
i i E F 5 Timer decrease key
1 2 a |
Zoaking zone display

1 CQuick Heating key/High power
setting (booster) key

2 Temperature decrease key

3 Temperatura ncreasa key

4 Termpaerature ndicator of tha
relevant cooking 2one
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General wamings for the control panel

This product is controlled with a
touch control panel. Each
operation you make on your touch
control panel will be confirmed by
an audibe signal,

Aways keep the control panal
clean and dry. Having darmg and
soiled surface may Causs
prodslerms in the unctions.

The hab will automaticalhy refum
to Standby made if no operation
i5 parformed within 10 seconds..

The product will switch itself off
for safety reasons if no key is
touchead for a long firme,

Switching on the hob:
1.Switch on the hab by touching D ke,

"0" appears on all the cooking Zones
display.

i
gde&}-}a@@
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Switching off the cooking zone:

An active cooking zone can be awiched

off in 3 differant ways:

1.By touching the 1 key

Touch the (O key.

2.By dropping the temperatura to "0°
leved;

You can switch off the copking zone by

adustng the temperatura setting to *0*

bennad,

3.By using tha switching off function
on the timer for the desired cooking
ZOre;

When tha time i over, (b tirmar wall

switch alf the cooking zone assigned 1o

it. "0" or "00" wil appear on related

display,
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When the time s ower, an audibla alarmm
will sourd. Toudh any key an the control
pans o sikencs (b auditls alam.
4By touching the zone SV keys
simultansousty for the desired
cooking zone;
You can switch off the related cooking
zane by touching its SVE keys
simuitaneoi sy,
If *"H" or "h" is on after the
cooking rone has been swilchad
off, it means thal the cooking
zone is still hot. Do rod towch the
cooking Zones.
Residual heat indicator
If *"H* symbaid is flashing on tha cooking
zone display, it maans that the hob is
&lill hot and can be used 1o keep a small
amount of food warm, The symibaol will
s00n tum to *h* symbaol, which means it
is less hot.
Wihwan e aleciricaty is cut off,
rasidual heat indicator will not ight
up and does not wam the user
against hot cooking zonas.
Adjusting the temperature level
1.Switch an the hob by touching'D key.
2. Adjust the desired temperature level
by touching the zone SV keys,

40 c%{(.ieg
b

» The relevant cooking zone will start to
operate at the sef temperatus eyvel.




The auter section of the 280 mm
incecton hob cooking 2one (i
your product is equipped with a
280 mm induction hob cooking
zong) is activated only when a
saucapan larga encugh 1o cover
the cooking zone is placed on the
cooking zone and the temparatune
is set toa keval higher than B,
High power setting (BOOSTER])
You can use boastar funclicn lor rapid
heating. However, this function is not
recommended for cooking a long tima,
Booster function may not be available in
all cooking zones.
Selecting the high power setting
[BOOSTER):
1.8witch on the hob by touchingD key.
2. Touch the *8 key of related zone.

4 © @{E'eg@
9 On

w Selected cooking zone will ocperate
with mesdmurm power and "P* symibxol
will appear an the cooking rons dsplay,
Cooking zone goas out of booster and
continues to operate al level "9%.
Switching off the high power
satting (BOOSTER) prematurely:
You can switch off the high power

'E? |rrua wol et By touching
e

Coaking zm& g:res out of booster and
continues o operate at level "8°.
Working prencible of 2 zones
which are located same vertical
direction:

If one zone i st o level booster and
than the olher zone, which is located
same vertical direction set to bigger than
beved 6 (7, B and 9), firsi zone drops 1o

kvl 9 and the other 2one can be set

bigxyer than level 6 (7, 8 and 9, If the

sacond 2one 15 sel 1o level booster, first

Zone drops (o level 6.

Turning on the wide surface

cooking zone

1.Touch I to tum on the hob,

2.Te tum on the wide surace cooking
zona, keap 28 key of both cooking
zones pressed simulansoushy for
about 3 seconds,

i
Iz ﬁE‘-ﬁ %—E OO0 ®
SO G| oy
o'

» 0" will appear on the display of the

rear-left cooking zone. © will appear on

the display of the front-left cooking zone
and the wide suriace cooking Homna will

e actvated,

3. Touch TVE kays of the rear-laft
cooking zone to set the temperature
between "0 and "8".

Onca the wide surlace cooking
Zone has been actvaled, the
temperature can be set with Sl
keys of the rear-lefl cooking zone.
You canngd sat the temperature
using V@ keys of the front-left
cooking zone.

Wide surface left cooking zones
are explained as an ecample. if
there s a wide surlface cooking
Zang also an tha nghl-hand sida
of the hob, the same insthuctions
apply to the said cooking zone.
» Cooking zona starts 1o .
Turning on the wide surface
cooking zone while one or both of
the left cooking zones are running
While one or both of 1he lefl cooking
ZONES 8rg nUNNing, you can combine
2T/EN



bath cooking zones by actvaling the
wide surface cooking Tone. This, you
can utlise a wider cooking 2one just al
ha samaa lavel,

éﬁ@@}eﬁa
‘O OF|9 0 3

1.To b on the wide surface coopking
zone while one o two of the left
cooking 2ones ana active, keep *l key
of both cooking 2ones prassed
simultaneoushy for about 3 seconds,
» Temperaturs value of the last selected
cooking rone will appear on the display
of the rear-left cooking zone and the
wide surface cooking 2one wil ba
acinated,
» Comibined cooking zones will continue
operating with the temperature and the
fimear (it available) valus af the left
coaking 2one you have selectad. Valus
of the left cooking zone that was set first
before combining the cooking zones will
be canceled.

{*I © @.—E E‘:%Eﬁ:

10 OK|0 01

w T change the femperature, touch

CV® keys of the rear-left cooking zone

and sat the desired lermperatura,

ouyﬂulmﬂlheym the laft
cooking 2ona whila the wide
surface cocking zone is active, the
cooking zones will operate at
bocstar leveal,
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Turning off the wide surface
cooking zones

Wida surface cooking zone can be
turmed off in 4 different ways:

1.By dropping the tempearature to "0"
level

You can tum the wide surface cooking
zone off by dropping tha tamperature
v 1o 0",
2.By using the switching off function
on the timer for the wide surface
cooking zone
When the time is ower, The mer will turm
off the wide surface cooking zone. O will
appear on tha keft cooking zone display
and 00 will appear on the timer display,
3.8y touching ©/®) keys of any of the
laft zones simultaneousty
If you towch S keys of any of the laft
Ccooking zones simultanacushy, the
cooking 2ones will be separated and
turmed off.
4By pressing *J key of both cooking
zones simultaneously for about 3
seconds
The cooking zones will tum off if vou
press * keys of bath cooking Fones
simuitaneoushy for about 3 seconds.
Cleaning lock
Thi claaning lock pravents opesation of
all keys on the control paned for 20
saconds while the hob iz switched on to
allow the user to make a short cleaning.
Product will ned craw army ponwer
throughcaut this tirme,
Activating the cleaning lock
1.Touch and hold the T key untd a
single signal sound is haard whean
any cooking zone i swilched on.
A countdown begins from 20 on the
timer display of the hob, None of the
keys on the panel will funclion except
the (1) key throughout this pericd.



Deactivating the cleaning lock
You do not have 1o press any key to
deactivate the claaning lock. The hab
will ghwe a signal audio signal after 20
seconds and the cleaning kock will
automatically be deactvated.
If wou want to deactivate the
cleaning lock earfier, touch and
hold the ) key until two signal
sound is heard.
Child Lock
When the cooking zones are swilched
off, you can protect the hob with the
Child kel to presant childran nom
switching on the cooking 2ones. You
can aclivate of deactivate the child lock
only when the cooking zones are
switched off {in the standby moda),
Activating the child lock
1.Touch and hold the bath 9 and [l
keys simultaneously until a single
signal sound is heard when the hob is
in the standby mode.
The child lock will be activated, "L wil
be displaved on all cocking zones
display for a while and the decimal point
af the  key wil be tumed on.

If @y ke |5 pressed when the
child kock function is active, two

signal sound will be heard and "L"
will plink on all cooking zones
cEsplay.
Deactivating the child lock
1.Touch and hold the both ¥ and (I
ke simultanacusly until two shgnal
sound Is heard when the child lock iz
achve,
w The child lock function will ba
deactivated, *L* will biink on all cocking
zones display and the light of the & key
goas out,
Key Lock
You can activate the key kock in ceder to
prevent the funclions from being

changad by mestake while the hob is
aparalirg.
Keay lock will be cancebed in case
of power falure,
Activating the key lock
1.Touch and hoid the both M and (I
keys simultanaecusly until & single
sound is heard,
The Key kock will ba activaled ard the
decimal point of the # key will be tumed
on after blinking.
You can activate the key lock in
the oparation mode only, Only tha
0 key wil be functional when the
ke ook is active, When you
touch any other bution, the
decimal point of tha & key wil
blink to inclicate that the key lock
is actva, [t you swatch ihe bob oiff
wihien 1ha keys are locked, you
must deactivate the key lock in
order 10 be able to switch on the
hob again, §you touch any Buiion
without deactivating key lock, *L®
will biink an all cooking zones
display to indicate that the key
lpck & active, Deactivate the key
lock to tum an the hob again,
Deactivating the key lock
1.Touch the bath ® and I keys
simultaneously until two signal sound
i5 hedard when the kay lock B actva,
nﬂlﬁ@tﬂfh&&kﬂywi‘l go out and
the control panel will gat uniocked,
Timer function
Thits function makes it easier for you to
cook, You wil not have to watch the
hab for the whole cooking perad. The
cooking 2one will be switched off
automatically at the end of the time
peniod you have e
Activating the timer
1.Switch on the hab by touching O key.
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2. Adjust thea desired tem ire lewal
by touching 1ha zon =

ﬂ!@%l E"E
ﬂ%l

3 Activate the timer by touching the &
ke, *00® symibol and decimal paint of
selectad 2ora will Blink on limear
displan.

4,5et the desired duration by touching
tha timer S5 keys.

S.After 10 second, the satting will be
actvated. Dacimal point of salected
zoma will bliink on tirmer display,

G.In order 10 sat the timers of the other
CooKng Zones, repeat the process
explained above.

if rrcwe than ane mes valis ana
sel to different zones, the zone
timer which has minimum timer
walus is displayed on the timer
display and the decimal peint for
that rone blinks. The decimal
points of the ofher zones
illurminate continuoushy,

You can 22 the remairing
cooking tme by louching the o
ey of all cooking zone, For each
touching, different zone timer
walua is displayed. Finally, tha
PrirEMILIT tirmer value is displayed
agair.

Temer cannot be set without
selecting the cooking zone and its
terperature vals

The timer can only be set for the
operating cooking zones.
Deactivating the timer
Orca the sat trme = over, the hob will be
switched off automatically and ghve
3VEN

audibéa signal scund. Fress any key 1o
silernce the audble signal sound. If you
do nat press any key, the signal sound
will e cancel after a few minutes,
Deactivating the timers earlier

If you ceactivate the timer earlier, the
hobty wil keep on operating at the sat
tarmperature urtl it i swilched off.
Yol can deactivate the timer earer in
two different ways:

Deactivating the timer for related zona

by dropping its value to *00°:
1.Touch the timar S keys unti "00°

appears on the display of the cooking
zone whose timer is active,
» Dacimal point symbol of the related
zone wil permanently goes off and the
timer wall b canceled.
Deactivating the timer for related zona
by touching the related zone VL
keys simultanacushy:
1.Touch the related zone SE keys
simultanecusly,
» Dacimal point symbol of the related
zong will parmanenty goes off amnd tha
timer will be canceled.
Aftar thig step, the termperature
leval of the related zone will ba "0*
also with the timer leveal,

Stop function

You can decrasa operating temperaiiere
kval af the cooking zonas to minirmum
tavel fleved 1) by means of this function.

If the timer is sat for army cooking
zona, it will continue operating
curineg stoppans.
1.Touch the lll key when any of the
COOkENg ZONas i operating,
All operating cooking zones will operale
at minimum level flievel 1), 08 symbol
will appear on the display of the aclive
Cooking aones,



2 Towch thea | key again to reoparate all
cocking 2ones with their previous
sattings.

Power management function

Your appliance iz equipped with a

power management function. You mey

changs tha total power that may be
dranam by the cooker with This functon,

Theara ara B levels avalkable for tha

power management funclion,

Power management function - Total

levels that be sat

2.5 KW
30 3 KW
G 3.6 kKW
44 4.4 kKW
e 5.4 KW
57 5.7 KW
&7 6,7 KN
72 72N

To change the tatal power,

1.Tumn the hab on by touching the O
ke Tuern off tha hol on by bouching
tha (L again.

2, Then touch respactively the =8 key of
the right front zone, the () key, the
timer & key, the timer & key' and
finally the right front II:ITIE

1008 |j Q&l [ el
n:a @ W & m
ﬂmﬂmrnwmgnmlm mt&
displaved on the timer display,
4.Touch the ll key to swilch befween
lenvels and sat tha total power valus
o wanl 1o sal,
5.Canfirm the satting by touching the

ke -and e off the hob, Total ponser
value you have set shall be activated,

The temperature lewsls you may
assign 1o the hobs may vary as
per the total power level sat, The
temperatune level provided (o the
hab be reduced automatically as
par the power satting to ba
partormed by the cocker. This is
not an eemor,

It a kery cther than the specified
sequence is touched while
changing the power level, the
setting cannct be made. You have
to repeat the steps from the
begnning to meake the setfing.
Using induction cooking zones
safely and efficiently
Operating principles: Induction hob
directly heats the cooking vessel as a
matter of principle. Tharefore, it has a kot
of achvanlages as campared with other
hob types. 1 operates mora afficiently
and the hob surface is colkder,
Your induciion hob is equipped with
superice safely systems that will provide
YOU Iienarmum safe usaps.
Your hob can be equipped with
incisction ing) Fones with a
diameter of 145, 180, 210 and
280 mm depanding on the model.
Each cooking zone awtomalically
detects the vessel placed on it
thanks to the induction feature,
Energy is generated only where
the vessel comes into contact
walh 1he cooking zong and thus,
ITHPEAILIOT BNErgy consumplion is
achieved,
The product might star-stop
when il is operating on levels from
1 10 7, especially with cookwang
with a small diameter and when
water-gil is lithe, This is not a fawult.
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Automatic turning off system
Thes cooker controd hag an aufomatic
turm aff systern, If ona or mara hob
zoneds) are left on, the hob 2one fumns
off automatically after a while (See
Table-1), In case of a imer assignead (o
the haby, the timsr screen is turmsd off
1hen, Ioo.

Thee tirrwa Brvit for automatic tum off
depends on the selected temperature
leved. Maximum operating pericd is
applied for this temperaturs kevel

Tha hoky zona may be oparated by the
user again after it is turmed off
aulomatically as described above,

Tabile-1: Automatic mi' nﬁﬁ' g

0 [7]
1 &
2 &
o i
4 &5
) 4
G 1.5
i 1.5
| 4 1.5
1] 3 minutes
P [Booster | 10 minutes ')
"1 The hob will drop to level 9 after 10
minutas

Overheating protection

Your hob is equipped with some

sensors which provide profection

aganst overheating. Foliowing may be

observed in case of overheatling:

» Diperating cooking 2one may get
switched off.

» Selacted level may drop to level 7
from higher lawal,
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Overflow safety system
Your hob i equipped with an overflow
saflety system. If thera is any overflow
that spils onto the control pamel, the
system will cut the power connection
immediately and switch off your hab, "E*
wWarming appears on the indicator during
this penod,
Precize power setting
Induction hob reacts the commands
immediately a5 an operating principle, i
chanpes tha power seltings very fast,
Thus, you can prevent a cooking pot
{containing water, milk and etc.] from
overflowing even if it was just about 1o
overflow,
If ther surtace of the louch condral
pand is exposed 10 intenss vapor,
entire control system may
become deaciivated and give
error signal.
Keep the surface of the touch
conirol panel clean. Emoneous
operation may be obsenved,
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General information on
baking, roasting and grilling

Haot surtaces causs bums!
Froduct may be hat when it isin
wsa, Mever touch 1he hot bumers,
irner sections of the oven, heatars
and atc. Keap children away.
Ahways use heal resistant oven
gloves when putting in or
rarnoving dishes intafrom the hat
e

Be careful when opening the oven
door as steam may escape,
Exiting steam can scald your
hands, face andfor eyes,

Tips for baking

* Liza non-sticky coated appropriate
metal plates or aluminum vessels or
hiaat-resislant sicans maulds.

& Pdake basl wss of tha space on tha
rack.

* Flace the baking mould in the middle
of the shelf.

& Zalact the correct rack position balare
furning the oven or grll on. Do not
charnge thi rack position when the
owven is hot.

* Keep the oven door closed,

Tips for roasting

# Traaling whole chicken, turkey and
large peece of meat with dressings
sisch as lemnon juice and biack pepper
before cooking wil increase the
cooking periormancs.

& | tekoes about 15 1 30 minutes Gngar
1o roast meat with bones whian
compared o roasting the same slze of
meat without bones.

* Each centimster of meat thickness
requires approximately 4 to 5 minutes
of Conking Hme.

» | at meat rest in the oven for about
10 rranules aftar the cooking tme is
o, Thea juica is batter destributed all
over the roast and does not nun out
when the meat is cul.

= Fish shoulkd be placed on the middle
o lowear rack in a haat-resstant plate.

Tips for baking

® Sodact the cormect shell position bafona
furming the oven on = shell positions
are counted from the bottom upwards,

» Always preheal the oven first o
ensure the food s al the cormest
lemperalung as soon as it goes into
e cven,

» Lise good quaity Daking tins such as
nion sfick or guminium, Ling tins with
greaseproo] or baking paper to
prevant slicking, i necessany.

* Do not fill cake tin rmone than had Gl

* if baking one tray of food or cake,
placa cantrally an the shelf lewal and
canirally in the cven.,

* (o not 1o open the oven door too
miuch during Cooking.

* To check if a cake i3 cooked, insert a
skesver or cocktaill stick nto the centra,
if it comas out clean, tha cake is done,
if it has food stuck o, continue to
ook the cake for a few minutes mone
and repest the process.

Tips for roasting

Prehaat oven first,

¢ I possible lake meal or poultry out of
refrigerator 30 minutes before cooking.

= Weigh meat first and calculate how
long it will take to cook,

= Belora cooking meat or poultry, Bghthy
coal with buller or cil and seascn with
zall, pepper, herbs, or other

ing. Place in a roasting dish
and use a rack to lift the meat cut of
its juices. Place dish in centre of oven.
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* Tum meat over halbway through
cooking.

& [ he roasted meal s cowanad with Pail,
(it hedps 1o keep the oven clean),
abways uncover for the kst half an
hour of cooking 1o aliow browning.

* Barmave meal from oven once cooked
arnd stand covared in Tod for 10-15
meEnules o allow the mesat t© relax and
juices to be reabsorbed which ensures
the roast is tender and moist..

How to operate the electric

oven

Product is equipped with twio ovens.

Chanvieny section indicates the relevant

knobs for each oven.

How to operate tha main oven / Easy

Steam Cleaning

Select temperature and operating

mode

1. 5Set the Function knob 1o the desied
tamperature.

w Chven heats up o the adiusted

temperature and maintaing it During

heating, temperature lamp stays o,

This function must be used for easy

sleam cleaning as well.

Switching off the electric oven

T thiz Function knob 1o O (top)

position,
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Rack positions (For models with
wire shelf)

It i impartant to place the wira shelf
onta the side rack comactly, Wire shelf

miust ba inserted batween the side racks
as Blustrated in the figure.

Do nat et the wire shelf stand against
the: rear wall of tha ovan. Slide your wira
shalf 1o the front section of the rack and
gettha it with the help of the docr in order
to obiain a good grill performance.
{Varies depending on tha product

Using the oven clock
The owen clock only controls the
botlom owen. |t has no effact for
the top oven,

23 4 5

m

o & B

Ad;ustmmt H-By

Ky lock symibcl

Clock symbaol

Alarrm volume symbol *

Eco mode symibol

Plues key

Minus kery

Time sfice symbal

Alarm symibol

10 End of Cooking Time symibal*

e i Bt e B RSP R R



11 Cocking Time symbol

12 Program key

* (Vares depending on the product
et}

hlaximum tirms that can ba sat for
end of cooking s 5 hours 59
inUEs,

Program will be cancelled in case
of power failure. You must
raprodgram ths ovan.

Whike making any setting, related
symbols will flash on the display.
Yau rmust wait for a sho tims for
the satbings to lake affact,

i no cooking setting s made, time
of the day cannct be sef,
Remaining time will be displayed i
cooking time s set when the
cooking stars,

Cooking by setting the cooking

tirme;

Youl can set the cven so that it wil stop

at the end of the specified time by

setling the cooking fime on the limer,
1.Select the function for cooking.

2. Touech © until FY symbal appears on
display for cooking time.

3.Sat thi cooking tmae with de /= kg,

“n.ﬂ.ﬂa"l'rﬂﬂmkhg“rrﬁiﬁﬁELH

symbol and the time gice wil appear on

cisplay Cortinuoushy.

4 Flace the dish nto the oven and sat
the tamparatuna with termperature
ko, Cooking will start,

w Co0kng lime starts to count down an

dispilay when cooking starts and all paris

of time slice symbol is Iif. Tha sat
cooking tme i divided into 4 equal
parts and when the time of each paris
ends, tha symbol of that parts fums off.

S0 you can understand the ratio of

remaning cooking time 10 total cooking
lemie aasihy.
Setting the the end of cooking
time to a later time; (This feature
is optional. It may not exist on
your product.)
After salting the cooking time on the
timer, you can set the end of cooking
tirne bO & |ater tire,
1.Select the function for cooking.
2. Touch & until FY symbol appears on
display for cocking time.
3.5t the cooking time with 4 / = kays.
» = Once the Cooking Time s set, F
symbol will appear on dsplay
continuously,
4. Touch & until “Y symbol appears on
display for the end of cooking time.
5.Prass = = kens 1o set the end of
cooking time,
w After the cooking time is sat, F
symbal plus = symbol and the time
slice will appear on dsplay confinuoushy,
Onca the cooking starts, = symbol
4
B.Flace the dish into the osen and set
the temperature with lemperature
knob. Cooking wil start.
» Oven timer calculates the startup
time by deducting the cooking tima
from the end of cooking time you
have set. Selected operating mode is
aciivated when the startup tme of
cooking has come and the oven is
heated up 1o tha set lemperature, i
maintaing this lemperatune until the end
of cooking fimne,
» Cooking time stars o count down on
display when cooking starts and all parts
of time sice symbol is i The sat
cooking time is divided into 4 equal
parts and when the time of each parts
ands, the symibal of that parts tums off.
S0 you can understand the ratio of
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remaning cocking ime 1o total cooking

time aasily.

7 After tha cooking process s
completed, "End” appears on the
displayved and the fimer gives an aucdko
w.arrmg.

If wou press any key at the end of
the audio waming, the oven will
restart operating. Tum the
temperature knob and function
knab ta 0" (off) position 1o switch

off the cven in order to pravent re-

operation of the oven at the end
of warming.
Activating the keylock
Yo can prevent digital timer Trom baing
intarvenad with by activating the key
lock function.
1. Touch 3= until & symbal appears on
clisphany.
v "OFF® will appaar on 1he deplay.
2 Prass 4 1o activate the key lock.
w Once the key lock s activated, "On®
appaars on the display and the &
symbod remaing lit,
Dhicgital tirmesr kenys are ot
functional when the key lock &
activated, Key lock will not be
canceled in case of power failung,

To deactivate the keylock

1.Touch 2= until & symbol appears on
cisplay.

w "On" will appear on the display.

2.Disable the key lock by pressing the ==

ke,
w "OFF" will be displaved once the
kendock is deactivated,

Setting the alarm clock

You can use the timer of the product for
any waming or remindsr apart from the
GOokIngG program.

The alarm clock has no influence on the
functicns of the oven. It s only used as a
waming, For example, this iz useful
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wihwan you want to hum food in the owen
at a certain point of tlirma, Timer will give
ar audid warring al the end of the sl
Tz,
1.Touch © until & symbol appears on
display.
Maxamum alarm time can ba 23
howrs and 59 minutes.
2.5at the alam duration by using 4 /=
ks,
Function keys for alarm tone, lime
of day, display brighiness and
temiperature keys shoukd be at O
[CDFF} position.
w (4 gymibol will rernain it and the alanm
tirma wall appesar on the dispiay once the
alarm fime is sat,
3.A1 the end of the alarm time, & symbal
starts Mashing and 1he audic waming
i5 hesard,
Turning off the alarm
1.Audic waming sounds for 2 minutes.
To stop the audio waming, just press
any by
» Audio waming will be silencesd ard
curant time will be dispiayed.

Cancelling the alarm;
1.Touch & until & symbol appears on
display in order to cancel the alarm.
2.Prass and hold = key urtil "00:00° is
displayed.
Adarm time will ba dsplayed. If the
alarm time and cooking time are
set concurrenthy, shortast time wil
be displayed.

Changing alarm tone

1. Touch 1= untd e+ symbol appears on
dlisplay.

2_Adjust the desired alarm tone with 4 /
-y,

& The: tone you have sat will be activated

in & short timae.



» Selected alarm fone will appear a5 "b-

01", "bB-02" or "b-03" on the deplay,

Changing the time of the day

To change the time of the day you have

prendously set:

1.Touch = until ™ symbol appears on
clisplay.

2.8at tha time of the day with B /= keys,

J.Tha time you have set wil be activated
ir & short timae.

Economy mode

You can save energy with economy

micsde whiks Gooking by satling cooking

fime in the oven.

Thiz mode completes the cooking with

the inner temperature of the oven by

switching off tha heaters befors the end

of cooking fime,

Setting the economy mode

1. Touch = gymbol until eco symbol
appears on dsplay,

» "OFF® will appsaar on tha desplay,

Cooking times table

The fimings in this chart are
meant &3 a guide, Timings may
vary due to temperatura of food,
thickness, type and your own

2.Enable economy modea by touching +
Ry,

® ther econonmy mode i3 activated,

"On" appears on the display and the

eco symbod remains lit.

Disabling economy mode

1. Touch = symibol undil 8eco symbol
appoars on dsplay,

» "On" will appear on the display.

2.Disable economy mode by touching =

key.

v "OIF* will be displayed once the eco

miade s deactivaled,

Setting the screen brightness

(This feature is optional. £ may not

axist on your product.)

1.Tewch = untl g-071 or d-02 or d-03
appears on deplay for display
brightnass.

2.5et the desired brightness with = /==
kErys,

w [Ha firme you have set will be activated

N a shor timea,

Baking and roasting

1st rack of the owven & the bottom
rack.

preference of cooking.

otk in Oy v ! 175 3. 45

Cookosi in iy hirwrd ? 175 2 EF

Mo

Cakes in U e 4 160 .. 1A P

oaoking

L L

Sponge cake® | One kel 3 180 .. 200 10, 20
| Cookios” i ki 3 180 . 170 20 . )

Dowch pastng® | O birerd 3 200 o L

Aich pastng® iy birerd 1 150 20_. 35

Litspves® s vl ! 100 o0 40

Lassora® Cire birersd 3 180 25 . dh

Elhessl slons O benand 2 25 i, 220, 1han Bl .. 120

{tcale] £ 160 ... 190

Hoast

Ly al Lamb g bired 2 25 e, 220 1hen . 100

{CasserTia) 180, 150

3TEN



Foasied 10 g 2 15 e Z20, e B5 .. Th
| chichoon 190

Turbomy fSioed) | Orn brend a 25 mran. T30, than T .. 120
180

Figh red ened 3 200 20 .. 30

Whan cocking with 2 trmya al Bhi sama bime, place the despar tray on Bhe upper reck; and ha ofher one

o Hus ks rack.
* R & sugoesten 1o perlorm prahasting ior all fopcs

Tips for baking cake

= If the cake i too dry, increasa ihe
temparatiors by 10°C and decréase
ther Cooking tirme.

* [f the cake i wet, usa less liquid or
lorerer he temperaturs by 10°C.

= I the cake s too dark on top, place it
o & lower rack, lower the temperature
and increase the cooking time.

» [ cooked well on the insida but sticky
on the oulside use less liguid, lower
the temparatura and increasa the
eooking time.

Tips for baking pastry

» [ the pastry i too dry, increase the
lemparaiune by 10°0 and decrease
the cooking tirmea. Dampen the layears
of dough with a sauce composad of
ik, oil, egg and yoghurl.

* [ the pastry takes oo long o bake,
pay care that tha thickness of the
pastry you have prepared does nat
excead tha depth of the tray.

# [ tha upper side of the pastry gats
browned, but the lower part is mot
cocked, make sure that the amount of
sauce you have used for the pastry is
rod bod much at the botiom of the
pastry. Try 1o scattar the sasce equally
batwean the dough teyers and on the
top of pastry for an even browning.

Cook tha pastry in accordancs
with the rmada and tempearature
ghwen in the cooking tabée, i the
bottom part is still not browned
enough, place it on one lower
rachk next time.

JEEN

Tips for cooking vegetables

* If the vegetabias dish nms out of juice
and gels too dry, cook it ina pan with
a id instead of a fray. Closed vessels
will preserve the juica of the dish.

= [f a vegetable dish does not gat
cooked, boil the vegetables
bedorehand or prapare therm ke
canned food and put in the oven.



How to operate the top oven  Switching off the slectric oven
' o Turn the Funclion knob ta Off (top)

Cocking times table
The timéngs in this charl are
migant a5 a guida, TImings my
L. wary due to lempacatura of food,
The_g'lllwenmnl:euw:iasgﬂwm thickness, type and your own
baking oven, The oven door operates a preference of cooking.
door switch switching between grill and 3 ]
aven oparatien, Maximum bad capacity af oven
Salect temperature and operating ey 4 kg {hA D)
mode 18t rack of the oven is the bottom
1. Sel the Function knob 1o the desired rack.
tamperature. « Do not place cockware with rough
-ﬂ\ml'haatﬁuplnﬂ"lﬂadj_lsta:l bBasas on tha ovian door,
termperature and maintans it. During » Ensure that there is at least 25mm
turms on. larger foads or using taller cockware,
Bnhli and rnuﬂi
Fruil o Iy bl 1 175 #h.,.35 min,
Fizza One kv 1 20 15,20 min,
depernding o
i s
Sl Cales iy i 1 160, 170 2555 min.
_'u_'l-::ll:rm sancwech Cirwy kel 1 1. 170 L. .45 rmin,
[EETRR Y Cirus ksl 1 18170 15,30 min.
S Cire binasd 1 1800 20, 30 min.
Cassurs v v 1 160 2.3 hours
Wil fish v el 1 16 25,35 .
Pasin bass O birves 1 171 180 200410 mn.
Aoast Beel O el 1 16,170 20,40
rmin s 250 g
+ 15 min
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How to operate the top grill

Haot surfaces may causa bums!
Keeg children away fram the
product,

Chven door remans slighthy
inclined when opened full and
thus, possible splashes to nat
reach you.

This product Is designed for

OPFEN DOOR GRILLING,
Tha grill owen can be wsed as goll or as
baking oven. Tha oven door oparates a
door swilch switching batwesn grill and
aven operation,
There is a switch on the door, As a
sately pracaution, this switch prevents
operation of the grill when the door is
CLOSED, -

.E.

-
L]

A

Switching on the grill

1. Open grill’ oven door,

2. Set grill temperature fo 150°C and
preheat for around 5 minubes, it it is
NECESSArY.

3. Then sat desired grill temperature.

» Temperaturg light tums on.,

Turning off the grill oven

1.Tum the Grll contrel knob
counterclockwise to O [upper)
positicn.

= Pyt big or medum-sized portions in
correct rack position under the gril
heater for griling.

s For food only whosa top s requiied 1o
b roasted, grill the food either by
placing onto the wire grill in the ray or
by placing the fray onto the ficor of
griling compartment.

s Food and plates placed anla the focr
of grill compartrment will get heated
when the main oven is in use, Do not
switch on the grill compartment when
using it for storing food.

& Foods that are rolb suitabis for

grilling carry the risk of fire.

Oindy grill food which is suitable

far intensive grilling heat.

Do ot place the food too far

in the back of the gril. This is

the hottest anea and fatty food

may catch fire,

Whie cooking is in prograss,

wiien iha alectricity is cut and

comes back agamn, ha op oven
conlinues to cperate, In case of

arry power falure, make sure o

turm off the owan.

Top oven coocking times table for grilling

Grilling with electric grill
0 151 rack of the oven 5 the battom
rack.

Fiah 1 20,..25 min, *
Sl et 1 5., il T
Lami chofs 1 2., 25 min,
Foas! bead 1 25,30 min, *
Wil chipes 1 25,54 min, *
Toast braad i 1...d men
| " chepmncling on thickrass

4IVEM



E Maintenance and care

General information

Sendce life of the product will extend
and the possibiity of probiems wil
decrease il tha product is deaned at
regular intervals,

Disconnect the product from
mains supply before starting
maintenance and deaning works.
Thesra is the risk of alectric shock!

Aliow the product to cool down
bedore you clean if.
Hat surtaces may cause bums!

¢ Clean the product thorowghly affer
each use, In thes way it will be possible
o réemove cooking residuss more
easly, thus avoiding thess from
burming the next time the applance is
Lised,

» Mo special cleaning agents are
required for cleaning the product, Use
warm watar with washing hiquid, a soft
cloth oF spangs 1o clean the product
and wipe it with a dry clath,

* AlWays ensune any excess kaud is
thoroughly wiped off after cheaning
and any spilage is immediately wiped
cry.

# [0 not use deaning agents that
contan acid or chionide to clean the
staindess or inow surfaces and the
handle. Uss a soft cloth with a buid
datergent (not abrasive) 1o wipa those
pans clean, paying attention 10 sweep
Iy one direction.

The surfaca might get damaged
by some delergents or cleaning
materials.

Do not use aggressive detergents,
cleaning powdsrs/creams or any
sharp chjecis during cleaning.

Do nat use harsh abrasive
cleaners or sharp melal scrapers
tor clean the oven door glass since
they can scraich the surface,
which may result in shattering of
the plass.

Do not use steam cleansars 10
claan the appliancs as this may
caLss an ekectnic shock,

Cleaning the hob

Glass ceramic surface

Wipa the glass cerarmes surface
{wiroceramic) with cold water, paying
attention to leave no residual claaning
agents, and dry with a soft clothing,
Hesidues meany' cauwsa damags on the
glass ceramic surface whean using the
hob for the next time.

Dred residues on the ghass ceramic
surface [vitroceramic) shoukd under no
circumatances be scraped wilh hook
blades, steal wool or similar tools.
Remove calcium stans (yelow stains)
with commerclally availabde ime remover
or a small amount of lime remover suwch
as vinsgar ar lamon uice.

If the surface is hamdly soiled, apply the
cleaning agent on a sponge and wail
untdl it is absorbed wall. Then, clean the
gurtace of the hob with a damp clath,

41/EMN



Sugar-basad foods such as thick
cream and syrup must ba cleanad
promptly without waiting the
surface to cool down. Othenwise,
glass ceramic surface may get
damagad permananthy.
Shght color fading may oCour on
coatings or other sufaces i fime, This
does not affect the operation of the
product.
Color fading and stains on tha glass
caramic suface i a nommal condition,
and not a defect.

Cleaning the control panel
Clean the control panel and knobs with
a damp ciath and wipe them dry.
i your product is squipped with
bButtonasnobs do not ramove tha
contral buttonasknobs o clean
the control panel,
Conirol panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This featura is optional. it may not

axlst on your product.)

1.Remaowe the front section of the side
rack by puling it n the opposite
direction of the sides wall.

2.Bamove the sde rack completely by
olfing it towards you,
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Catalytic walls

(This featurs is optional. it may not
axist on your product.)

The innes sicke walls {&) and/or the rear
wall (B} of your product may ba coated
with catahdic enamel. Catahdic walls
hawve a ght matte colour and a porous
surface, Catahtic walks of the aven
should not be cleanad. Thanks to their
perforated structure, catahtic surfaces
abeort grease and oneea the suriace is
filled with grease, they start to shine. In
this case, i is recommended o raplacs

It ensures easy cleaning because the dirt

{henvireg weasted nat Tor boo kong) is

softensd with tha steam thal forms

insida the oven and the water drops

condensing on the inner surfaces of the

oNEen,

1. Ramowve all accaessones rnsds tha
CVEBM,

2. Pour 500 ml of waler into the oven
tray and place the tray at the 2nd
rack af tha oven.

e
e

3. Sal the owen at easy steam chkaning
mada’ 100°C for 25 minuies.



4. Open the door and wipe thea inner
gurfaces of the oven with a damp
sponga o chath.

5. Use warm water with washing liquid,
a soft choth or sponge to clean the
persisient dirl and wipa it with a dry
Cledk,

rng ha easy steam
ing mode, water that is
aced in the fray to sodtan

lightty formed ressduas/dirt
within the oven cavity will
evaporate and condense in
the oven cavity and inner
glass of ths owen door,
tharefore waker may dnip
when the oven door is
opened. Wipe away the
condensation as soon as the
owven dodr is apened.

Clean owen door
To claan the oven door, usa warm waler
with washing liquid, a soft cloth or
sponge to clean the product and wipe it
with a dry clath.
Wipe the glass with vinegar and then
ninse it against lime residues that may
accur on the oven glass,
Don't use any harsh abrasive
ciaaners of sharp metal scrapars
for cleaning the oven door, They
could scratch the surface and
destroy tha glass.

Cleaning the oven door

Do not usa harsh abrasha
cheaners, melal scrapers, wire
wool or bleach materials to clean
ihe oven door and glass,

Wou Can refmove your oven door and
dioor glasses 1o clean tham. How o
remove the doors and windows i
axplaired in tha sschons “Hamowing tha
aven doos” and “Hemosing the inner

glasses of the door”, After removing the
door inner glassas, clean tham wsing a
chshwashing detargant, warr water and
a soft cloth or sponge and dry them with
a dry cloth. Wipe the glass with vinegar
and then rinsa it against lime residues
tha! sy coour on the oven glass,
Removing the top oven door
1.0pen the front door (1),
2.0pen the clips at the hinga housing (2)
o the right and left hand sdes of the
front docr by pressing them down as
illustrated in Hhe b !

1 a 3
1 Daodr
2 Hinge lockickosad position)
34 Chen

4 Hinge lockicpen position)

J.Move the front door 1o half -way.
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4. Remove the front door by pulling it
upwards 1o release it from the rght
and left hinges.

Steps camied out during remosving
process should be performed in
reversa order 1o irstall the door.
Do not forget to dose the clips at
the hinge housing when
reanstalling the door.

Removing the door inner
glass

(This feature is optional. it may not
exist on your product.)

The inner glass pand of the owen door
at uppsr ovan can be removed for
Claaning.
the: cven door,

1 Screw
2 Prafila

3 Inner glass pane
4 Plastic shot

2. Take cut the screw(l) with a
sorewdiver
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3. Take cut the profile (2] than hold up 1o
inner glass (3),

4. Then grougp the door agan, pul tha
glass pane (3] to the plastic dots (4)
and group the profile,

i thea owen door has thresa
glasses, be sure 1o reattach the
inner glass paned,

Replacing the oven lamp

Before mplacing the oven lamp,
miake gura fhat the product is
disconnacted fram mairns and
cooked dawm in ordar 1o avosd the
fiak of an electrical shook,

Hol surfaces may cause bums!

Tha aven lamp is a spacial alectric
ligght bull that can resist up o
300 ", See Techmical
specifications, page 13 for detads.
Chaen lamps can be obtained from
Authorised Sardce Agenis o
techmician with licence,

Fosition of lamp might vary from
the figure.

The lamp used in this appliance is
not suitable for household room
ilumination. The intfended pumpose
af this lamp i5 10 assist the wsar 1o
sea foodstuffs.

The lamps used in this appliance
hawe to withisland exireme
physical conditions such as
lemparaiunes abowe 50 55,
i your oven is equipped with a
round lamp:
1.Disconnesst ha product froem mains.
2.Turm the glass cover countar
clockwisa (o remove i,



3. your oven lamp i of type (A) shown
in the figure balow, remove it by
ratating as shown and replaceit. Wit is
of type (B). pull and remove it as

__shown in tha figure and replace 8. __

4, Install the glass cover.

A5/EM



[} Troubleshooting

Oven emits steam when it is in use

* It is normal that steam escapes during cperation. >>> This is not & fauf.

Product emits metal noises uhﬁEa heating and cooling.

» When the metal parts are heated, thay may expand ard cause noise, === This iz
ot a8 fait

Product does not operate,

= The maing fuss is defective or has rpped. === Check fusas i the fusa box, §
necessary, mokce or rasel them.

* Froduct is not plugoed into the (grounded) socket, »>>= Check the pilig
corrachon.

* |f the display doas nat ight up when you switch the hob on again, >>>
Dizconnect the appliance &t the circult breakar, Wait 20 seconds and then
recornect it

s Cnerheat protection is activa, === Aliow your hab fo cool down.

* Tha cooking pol is not suitable. »=» Chack your pot.

Oven light does not work.

» Chven lamp ks defective, >=> Replace oven lamp.
* Power is cut, =>> Check if ihere is power, Check the fuses in the fuse box. i
recessary, repkEca or resel the fuses,

Oven does not heat.

* Might not be set to a certain cooking function and/or temperature. >=» Sat the
oven Ia a cerfain cooking funclion and/ar lamperafure,

= 1 modals equippaed wilh a tirmear, the imer s not adjusted. >=> Adjus! the fime,
(I prociects with microwave oven, times Sortrols only microwave oven, )

* Poswes is cul, >>> Chack I theve 5 power, Check the fuses in the fuse bax. I
nﬂ:ﬂsmr}_r, replaca or resel the fuses,

| ,_,___l]'!!mllpp_'l on the mnbh[m :ll_pll[

* You hanve ol placed the pot on the active cooking zona, »>>> Check il there is a
pol on the cooking 2ons.

+ Your pot Is not compatible with Induction cocking. === Check if your cooking pot
Iz compatinie with induction hob,

* The cooking pot is not centered propery ar the bottom surfacs of the pot is not
wide enough for the cooking 2one. »>> Choose a pol wide enough and cantar
theer et o 1 Soaking 2one prapechy.

* Cooking pot of cooking Zona is ovarhaated. >>> Allow them to cool down.

[ Nl Y i Tty

Selected cooking zone suddenly turns off during operation.
Gﬂdﬂﬁg time for the selected cocking 2onse may be over, > You may sat a
new cooking time o finish cooking.

« Drherheat protection is acthve, > Allow your hob 1o cool down,

» A chbiect may be covering the touch control panel, > Remove the object on
the panel,
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The pot does not get warm even if the cooking zone is on.

= Your pol is not compalible with induction cooking. >>> Cheack il your cooking pot
Is compatible with induction hob,

* The cocking pot is not centered propery or the bottom surface of the pat s not
wide encugh for the cooking zone. »>> Choose a pol wide enough and center the
pot on the cooking 2one property. S

{In models with timer) Clock display is blinking or clock symbel is on.

* A OrEvioUS power outage has ocourred, =z Adiust the time / Switch of tha

_product and switch it on again,

Same sounds may be heard fram the cocker whie cooking. Thase sounds ane dus
to 1he composibion of tha cooking vessal. These sounds ame nomal, they ame not a
malfunction and they are a part of induction technology.

Possible noises and reasons

= Fan nolga; Tha cookear is equipped with a fan that activatas automatically
according 1o the temperature of the appliance. The fan has various oparating
levals and operates al differant levels as per the lamperature,

+ Lower buzz like the operating nolse of a transformer: This is due to the natura
of the induction technology. As the heat is transmitied deectly to the base of the
cooking vessel, such buzz souinds may be heard as per the material of the
cooking vessel Thus, different noisss may ba heard with different codlogars,

+ Cracking noise: The raason of this is tha structure and rmatarial of the basa of
the cooking vessel, A cracking sound may be heard If the oooking vessal is made
of various layers with different materials,

= Whining noise: A whining sound may be heard when two cooking zones on the
same side of tha cooker are usaed to cook with diffarant cooking levels,

Consull the Authorised Senica Agent or technician with icence or the dealer
wihene you have purchased the product if you can not remedy the trouble
although you have implemented the instructions in this section, MNever
atiermpd o repair a delective product yoursall,

Error codesfreasons for hob control unit and possible solutions

Error codes Error reasons Poasible solutions
Turn the induction coorer off and
wait unitd it s cocled down. Tha

E gg Induction hob s overheated,  emor shall be resolved when
temperature of the hob comes
cicram belor the limits.

oressed for more thon 16,17 prablem shall be resolved

Seconds. when you remove your hand from
o An chiject is left on the the hab.

control panel o the control | e Problem shall be resanved

- 1o . when the conirol panel s cleanasd.
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Error codes

E 47

Erfror raasons

A pot suitable for induction

Possible solutlons
The arrer shall be resohsed when a
pat suitable for induction heating i

heating = not used, used
Tusrn the Induction hob off and
E1-E15 Communication amor on operate again after 30 seconds,
" induction hob, Contact the authorized dealership
il the issue is resumed.
Tuern the Induction hob off and
E16-E21 Temperature sensor emor on - operate again after 30 seconds,
E 2 induction hob. Contact the authonzed dealarship
if the issue is resumed.
Tuern the Induction hob off and
E 23 Software error on induction  operate again after 30 seconds,
Ez24 k. Contact the authonzed dealarship
if the issue is resumed.
Tuern the induction hob off and
E25 Fan operation smor on oparate again after 30 seconds,
zE induction hob. Contact the authonized dealership
if the issus is resumed.
Turn the induction hob off and
E3l-Ed5 Electronic board hardware  operate again after 30 seconds,
emor on induction hob, Contact the authorred dealership
if the issus s resumed.
Sensor equipment shal be
E 48 : . randenad compatible for the
E 45 Sensor ermor on iceion operating conditions. Contact the
E 51 ) authonzed deadarship if the B is
rasumed.
Tumn the induction hob off and wait
until it is cooled down. The emor
shall ba ressahead when
ES2-EST ERCET SIS STy O ternparature of the Sensor Comos

induction hob.

o bedone the limits. Contact the
authorized destership if the ssuea is
resurmed,
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BEKD UK AND IRELAND STANDARD MANLUFACTURER GUARANTEE TERMS AND
COMDITIONS

Wolr nesw Beko product is guaranteed against faulty matarials, defecte components o
rmanizc iuning dedects.

The standard guarantes starts from the date of orgnal purchase of the product, and
lasts for a period of twebve (12) months unless Beko plo (the “Manulacturar”) agrees to
extand the guarantes for the product in writing.

if you have purchased an Amarican style Fridge freozer, the standard guaranioe starts
from the date of original purchase of the product, and lasts for a period of twenty four
{24) months unless Beko ple {the “Manufacturar®) agrees to axtand the guarantes for tha
product in writing.

I you have any questions sooul the guaranbes on your product [including how kong it i wvalid),
pleasa contact your ratailer o our contact centre on 0333 207 8710 (LIK and Morthern
Fredand) or 01 BE2 3411 [Repubhc of retand)

This guarantea doss nol m aery way diminish or affect your statulony ights i connection with
the prockact, Thes guarantee i n addfion to your stabulory rights as & consumen, If you have
any guestions about thasa rights, pheasa comact the ratailer from which you purchased ha
product. In cenlan croumstancos, it s passible that your stabulony rghts meny offer additonal
o higher leveds of protection than thoss offered under the terms of this guarantes.

What is coverad by this guaraniea?

#  Repairs to the product required as a resull of faulty materals, defectve componants
OF manuiBciurmg delecis
Functional replacement parts 1o epair a procuct.
The costs of 8 Bako Approved Enginesr to carmy ol the repair,

What k= not coverad?

Transa and delhvery damsigy,
Caabinet or appearance parts, nchudng bt not imged to conbrol knobs, faps and
handhes.
= Accessones and'on consumabke fems including but not limited 1o ice ireys, scrapens,
cutlery baskats, fllers and kght bulbs.
s Repairs necessany as & deect of indirect resull of:
= MAcodenal damage, misuss or abuse of a product.
- Anattempted repair of 8 product by amyone other than 8 Bako Approned
Erginoes [ ~Endginssr”),
= Instalabcn or use of a produch whans such installalion or wse Tals o meat
the requiremants contained in this guarantse or the Lkser Instnuctions Bocok-
lat,
=  Repairs toa product operated at any time on commercial or non-residential house-
el prarnisees funiiss wi Fave prinioushy agiesd 1o B nstalation armvinonrmisn)
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Tras gussantes i nfed 1o the oost of repainng ths product, To the aedent pemmitted By B,
tha Manufacthurer doas not accspt and will not be hald liabks for amy financial loss incumesd in
connection with the Rilurs of amy product 1o operate in ascordance with the axpechad
standards. Such financial loss inchudes Bt i not imited to ioss arising from:

Tima takan off worke
Damaged tood, clothing or otfer items.
hisals teken &t restaurants oF from akeaweans.

Important Notes

10,

11,

RIVEM

o st i cesioned and Dl or domestic househol use onhy,

The guesranbes will autormatically B void i the product is installad o is usad nocom-
mercial or non-residential domeshic housshold premises, unkess wie have previcusly
acroad 10 e rstaliaton erraroneent,

Tha product musi be comacily instaled, located and operaied in accordance with
the instructicns contained in the User Instrections Booldet provided with your prod-
it

Professional instalation by a qualiied Elacincal Domestic Applance Instaler is nac-
cmmendead for all Washing Machines, Dishwashers and Electnic Cookers (a8 incor-
rect mstalkation mey rasull in you havirg 1o pay Tor the cost of repairng the procuct],
Gas Cookers must be professiorally installed by a Gas Saa jor Gas Metworks Ine-
land for Republic of Iretand) registerad gas instalier.

Thiss guarantes & given in nespect of products purchased and used within the Unitied
Kingdom and the Repubic of Irsand,

This guarantee i effective from the intial date of purchase of a new product from an
aurihorisac rodaier andd wall b vosd i The procuct is resold,

This guarantes doss not apply 1o graded salas (whane the procect is purchassd as a
“sacond )

Possassaon of a copy of thesa lems and condilions doas not neoessarily meaan that
a product has tha benafit of this guararee. If wou have any questions, please call our
Cal Cendra on the rnumber 224 out above.

T heanifaciuner nesenes the right 1o termenats the guarantas if s stall of repe-
sentatives ane subjected to physical or verbal abuse in the course of canmying out
ther duties.

Cptional extras, whers avaiabe L8, extendais leel) an supplid on a chargeabia
basis only,



Does Beko offer replacameants?

Thiss is & repair-only guarantss, On occasion, 1he Manufacturer may al #s sole discrediaon,
replace your product with a new product instead of camying out a repar. Whera a
replacament is offarad, this would normally ba an idamical modal bud when this is nol possible,
Aokl of sirmiar specification will be proviced, The Marudactures will cone tha Costs and
arrange for the delsery of the new product and for the retum of the old product, Ay costs
redated 1o disconnecting the Bulty product and instaling the replacemsnt product will not be
borne by the Manufaciures uniess previcusly agreed 10 inwriting. The onginal guaraniee wil
continue 1o apply to the replacemant product; the nes product will not come with 8 new
cusaranies,

When will the repair take place?

Cur Enginesrs waork Mondeny 1o Friday 90008m 1o 5.00pm. Appointments cutside thess hours
rrny Exin ot Al the Sole discretion of the Manufachurs but camnol bo guaraniesd, Whiss)
our Engiosars will endaandour 1o mirdmize incormenenos and o meet requests for specic
timed appointments, this cannot be guarantesd. YWe will not ba liable for dedays or if it &
urilyhn b0 oy Ol @ i EiCesi & COMmadniinl apparniiment cannal e aranged,
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Will thers be amy charge for the repairs?

1t is your responsiblity to provide evidence to the Enginear that your product i coverad by this
guarantes with a proof of purchasa. The Manufacturer resares the right to charge for the
reasonable cost of any sandca cal if:

&« Wou cannol provide enadance that your product i2 coverad by this guaraniss,
Whera a service call has Deen mace and the endgineer finds That There & no kult with
your product.

#  That wour product has not been nstalad or operated in aopordancs with the User in-
structions Booklat.

#  That the faull was Chused by something other than lauly matenals, delecive oom-
ponents of manufaciuning delects.

= Formessed appointments.

Payment of these costs ans dus mmediately wpon the Enginesr providing you with an rmoics,
Tees Banutaciurer reserves The right 1o Terminats The quarantse il you il b pay the costs Tor
the serace call ina timely manner.

H wous are a resident of the Uinged Kingdom, this guarantes will e govemnad Dy Englsh Ly
and subject 1o the English Courds, save whene you e in another par of the Uinited Kingdom,
iy wahicih Causa 1he lany and Sourts of that kecatcn will apply,

H wou are resdant in the Republic of reland, this guarantes will ba governed by Irish law and
thua Frish courts will bense jursdiction.

This guarantes is provided by Beko plo, Beko Housa, 1 Greanhill Crascant. Wattord,
Hertfordtshie. WDNE 80U

Bk pi: i registendcd in England and Wilss with comparny registration numbaer 02415578,
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BEKO UK, AND IRELAND BUILT-IN APPLIANCES GLIARANTEE TERMS AND
COMDITIONS

i you have purchased a built-in or integrated appliance, and registerad it within 90 days
of purchase by complsting the online registration famm, than the standard 12 month
guarantss will be extandad to 24 montha, undar the same terms and conditions as
clatailad n our Standard Guassntes Toerms and Conditions.
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BEKD UK AND IRELAND PROSMART INVERTER MOTOR GUARANTEE TERMS AND
COMDITIONS

This 10 year guarantee relates to Beko products that feature the ProSmart inverter
Matar,

Thez ProSmart Molor guarentes terms and conditions are in addition to owr Standend
guaranisa terms and conditions datailad in the prenvious section

in order 1o activate the 10 year guarantes you MUST regester the appliance within 90
days of the original purchase date. You can registar by first visiting Beko.co.uk/register
mmmwmm

Beko Fres standing applances oome with a 12 month pans and oo gusrantes as
Standkard,

Beko Buill-in appliisnces come with 8 12 month parts and bolr guarantes as standard. This
= extended to 24 months, fres of charge, upon registration of the appliance. When you
regisher your appliance for additional Quarantes, you will automatically acthate the ProSman
bdoctor 10 vear guaranies. You do not need 1o register taice. beko, oo, ulkuiguaranes-temns).

T ks 1 STy fgaing] wour Bika ProSman rartor Mobde Gusrandos (W “(uacanoo”), ai
customer and product detals misst be regsiened with Bako pke using the procedure cutiined

o,

1.
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Thiz axtra & years {for free standing appliances] or 8 vears (for bult-in or integrated
appiances) guaranas 15 only eflectve after the experation of the standard manutac-
ture' s guisranios,

It i candy vl dor the ProSmart Imeerer motors of selectad washing machines,
washer-tryars, tumblke drgers and disteashers, 1| does nod cover any Bibour chargs
or any cther components of the product. Inaddition, & is cnly valid for one eplace-
mant af the FroSman motor during the extra S-year ifor free standing applances) of
B yaar (for bult-in applancss) guarantas pariod.

To acthate your guarantes, you MUST register your appkance within 90 days of the
eriginal purchiss date, by visiting bako.oo, Uk register,

Customers will recehe & unicpes reference code as prool of guarantes validation by
arrell or post, wihich miest Be quoted at the tme of a Clam Beirgg mac,

Aoy repEnreptaoement of B ProSman Irverer mator must only e carmed out by
an authorised Beko Sarvica Agent (tha “Sarvice Agant),

Lakbour fior the repain epiacement of the ProSmart Irmnerer motor & not included in
this graranes and 5 chargeable directly by the Sendice Agend,




10,

11.

12,

13.

Ay additonal components Tited 1o the product at s tme will not e covened by
this guarantes and wil be chargeable directly by the Senvios Agent,

The gisarantes i not trarsfiescand and cannot De eachanged for cash,

There are no altemative or additional offers to thes Guaranies,
The guarantes i exclusive of the manuiacturer's standard guaranies,

The Terns and Conditions shown above ane in addition bo the standard lams and
conditions of your product guarantas, Pleass read and mier to such Terms and

Wi rrery L Sh indormation yeu provicks for markioting purposes and 1o aralyse your
purchasing preferences. We may keep your irdormmation for a reasonable penod for
thise purposes in aocordance with the applicable Data Probection Laws and General
Data Protecton Reguiations (GDPH], You can opl indo this Service during the ragis-
fraticn procass. Further dedalls are avaliable at hitp/fessns beko,. coubcockie-and-

Thesa Terms and Conditions ars governed by the laws of England and Wales; manu-
Iaciurer: Beko ple, Beko Housa, 1 Greenhil Crescant, Watlord WO1E 80U, Com-
iy Regestraton Mumbar; 02415578,



HOW TO OBTAIN SERVICE FOR YOUR APPLIANCE

Ploasa keap your punchasa receipt or ofher proal of purchase details in a sals place; you wil
needl 1o have his docurmentation avatshis should the prodkuct require atternton under

grEranies.

Plessa take a few moments to compikate the detals below, as you will need this normation
when you call us, of 10 use ow onling services. YWhen you call us you may De required 10 input

ik 0 b S U ki - Bl

. H@Mﬂwmﬂﬂﬁmﬁaﬂmmeﬂpammlmﬂmtmmmfmﬂ

uchiey

s The product mods and serigd romibes 8 panted on the Fating Label atfived o the

appisance,

= Thix Retaier (Purchasad from) and Date of purchase will be prirted on your puorchass
racsipt or other prood of punchase papenwonk

Recording of thess detals akone will not count &8 proof of purchase. A vald proof of purchasse
25 regquire] for requessling Senice undar cueiranies.,

Modal nurmibar

Sarial numie

Purchasad from

Date of

Betove requesting service plasse check the troubleshooting guids in the Operating
Instruclions booklal, as a charga may b kvied wiene no faull & found, and awan 1hough your
product may still e under guaranies,

Afler S aencung Serice (ha anga around e peoduct s Do addhy Scoissid 10 e Enginer,

withwout 1he nesd for cabinets of furnitune to be remosed or mioved,

g ang SHle ernironment B0 caeny out

Pl hawve wour Mool numiber and Serial numiber svailabie when you call us, &s you may b
repang 10 IO YOU Serial numiDes nio your lelephone kenad during your cal

UK Mainland & Northern iretand:

0333 207 9710

Landling or rmobls calls 10 (E3E3 numbers cost no rmons han calls 10 gesgraphic rumbers 01
or 08, and are charged at the basic rate. Calls from landines and mobdes are includad in fres

Call pacinng bul phinse Chack with your o Sorvice prowvidie for st call chargos,
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Rapublic of Ireland:

01 862 3411

i you have purchased an extended guarantes plasase reder o the nstructions contained within
the exdendad guarantes agreament decumant, cthersisa plasse call us using the appropeiate
number above, whare serice can be oblanad al a charge.

Shoukd yons eopeenience army difficulty in oblaning serics please cal us on (833 207 9710 o
01 BE2 3411

Contact us though our website

Send us a secure massaga through our online comact us form. Plaasa visit our website, click
Contact Lis and choose a product suppont 1opc from the kst of options. Complste the
recuined diataids and click send messaga.

Product registrations

For LIK rigistrations Dl v Bk, o koot and for i Roputic of il visil
ek B register.
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