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Welcome to Electrolux! Thank you for choosing our appliance.

Get usage advice, brochures, troubleshooting, service and repair information:
www.electrolux.com/support

Subject to change without notice.
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1. A SAFETY INFORMATION

Before the installation and use of the appliance, carefully read
the supplied instructions. The manufacturer is not responsible
for any injuries or damage that are the result of incorrect
installation or usage. Always keep the instructions in a safe
and accessible location for future reference.

1.1 Children and vulnerable people 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 experience and knowledge if
they have been given supervision or instruction concerning
the use of the appliance in a safe way and understand the
hazards involved. Children of less than 8 years of age and
persons with very extensive and complex disabilities shall
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be kept away from the appliance unless continuously
supervised.

Children should be supervised to ensure that they do not
play with the appliance and mobile devices with the app.
Keep all packaging away from children and dispose of it
appropriately.

WARNING: The appliance and its accessible parts become
hot during use. Keep children and pets away from the
appliance when in use and when cooling down.

If the appliance has a child safety device, it should be
activated.

Children shall not carry out cleaning and user maintenance
of the appliance without supervision.

.2 General Safety

This appliance is for cooking purposes only.

This appliance is designed for single household domestic
use in an indoor environment.

This appliance may be used in offices, hotel guest rooms,
bed & breakfast guest rooms, farm guest houses and other
similar accommodation where such use does not exceed
(average) domestic usage levels.

Only a qualified person must install this appliance and
replace the cable.

Do not use the appliance before installing it in the built-in
structure.

Disconnect the appliance from the power supply before
carrying out any maintenance.

If the supply cord is damaged, it must be replaced by the
manufacturer, its Authorised Service Centre or similarly
qualified persons to avoid an electrical hazard.

WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric shock.
WARNING: The appliance and its accessible parts become
hot during use. Care should be taken to avoid touching
heating elements or the surface of the appliance cavity.
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2.1 Installation

Always use oven gloves to remove or insert accessories or
ovenware.

Use only the food sensor (core temperature sensor)
recommended for this appliance.

To remove the shelf supports first pull the front of the shelf
support and then the rear end away from the side walls.
Install the shelf supports in the opposite sequence.

Do not use a steam cleaner to clean the appliance.

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

Before pyrolytic cleaning, remove all accessories and
excessive deposits/spills from the appliance cavity.

SAFETY INSTRUCTIONS

2.2 Electrical connection

/\ WARNING!

/\ WARNING! Risk of fire and electric shock.

Only a qualified person must install this

appliance. » All electrical connections should be made

by a qualified electrician.

Remove all the packaging. * The appliance must be earthed.
Do not install or use a damaged « Make sure that the parameters on the
appliance. rating plate are compatible with the
Follow the installation instructions electrical ratings of the mains power
available on our website. supply.
Always take care when moving the » Always use a correctly installed
appliance as it is heavy. Always use safety shockproof socket.
gloves and enclosed footwear. » Do not use multi-plug adapters and
Do not pull the appliance by the handle. extension cables.
Install the appliance in a safe and suitable | « Make sure not to cause damage to the
place that meets installation requirements. mains plug and to the mains cable. Should
Keep the minimum distance from other the mains cable need to be replaced, this
appliances and units. must be carried out by our Authorised
Before mounting the appliance, check if Service Centre.
the appliance door opens without restraint. | « Do not let mains cables touch or come
The appliance is equipped with an electric near the appliance door or the niche below
cooling system. It must be operated with the appliance, especially when it operates
the electric power supply. or the door is hot.

* The shock protection of live and insulated
parts must be fastened in such a way that
it cannot be removed without tools.

« Connect the mains plug to the mains
socket only at the end of the installation.
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Make sure that there is access to the
mains plug after the installation.

» |If the mains socket is loose, do not
connect the mains plug.

* Do not pull the mains cable to disconnect
the appliance. Always pull the mains plug.

» Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.

» The electrical installation must have an
isolation device which lets you disconnect
the appliance from the mains at all poles.
The isolation device must have a contact
opening width of minimum 3 mm.

+ Fully close the appliance door before you
connect the mains plug to the mains
socket.

» This appliance is supplied with a main
plug and a main cable.

Cable types applicable for installation or re-
placement for Europe:

HO7 RN-F, HO5 RN-F, HO5 RRF, H05 VV-F, HO5
V2V2-F (T90), HO5 BB-F

For the section of the cable refer to the total
power on the rating plate. You can also refer
to the table:

Total power (W) Section of the cable

(mm?)
maximum 1380 3x0.75
maximum 2300 3x1
maximum 3680 3x1.5

The earth cord (green / yellow cable) must be
2 cm longer than the brown phase and blue
neutral cables.

2.3 Use

/\ WARNING!

Risk of injury, burns and electric shock or
explosion.

» Do not change the specification of this
appliance.

» Make sure that the ventilation openings
are not blocked.
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« Do not let the appliance stay unattended
during operation.

« Deactivate the appliance after each use.

» Be careful when you open the appliance
door while the appliance is in operation.
Hot air can release.

« Do not operate the appliance with wet
hands or when it has contact with water.

* Do not apply pressure on the open door.

* Do not use the appliance as a work
surface or as a storage surface.

* Open the appliance door carefully. The
use of ingredients with alcohol can cause
a mixture of alcohol and air.

* Do not let sparks or open flames to come
in contact with the appliance when you
open the door.

« Always use glass and jars approved for
preserving purposes.

* Do not put flammable products or items
that are wet with flammable products in,
near or on the appliance.

» Do not share your Wi-Fi password.

/\ WARNING!
Risk of damage to the appliance.

« To prevent damage or discoloration to the
enamel:

— do not put ovenware or other objects
in the appliance directly on the bottom.

— do not put aluminium foil directly on
the bottom of cavity of the appliance.

— do not put water directly into the hot
appliance.

— do not keep moist dishes and food in
the appliance after you finish the
cooking.

— be careful when you remove or install
the accessories.

» Discoloration of the enamel or stainless
steel has no effect on the performance of
the appliance.

* Use a deep pan for moist cakes. Fruit
juices cause stains that can be
permanent.

« Always cook with the appliance door
closed.

« If the appliance is installed behind a
furniture panel (e.g. a door) make sure the
door is never closed when the appliance
operates. Heat and moisture can build up
behind a closed furniture panel and cause
subsequent damage to the appliance, the



housing unit or the floor. Do not close the
furniture panel until the appliance has
cooled down completely after use.

2.4 Care and cleaning

/\ WARNING!

Risk of injury, fire, or damage to the
appliance.

« Before maintenance, deactivate the
appliance and disconnect the mains plug
from the mains socket.

* Make sure the appliance is cold. There is
the risk that the glass panels can break.

* Replace immediately the door glass
panels when they are damaged. Contact
the Authorised Service Centre.

» Be careful when you remove the door from
the appliance, the door is heavy.

» Clean regularly the appliance to prevent
the deterioration of the surface material.

» Clean the appliance with a moist soft
cloth. Use only neutral detergents. Do not
use abrasive products, abrasive cleaning
pads, solvents or metal objects.

» If you use an oven spray, follow the safety
instructions on its packaging.

2.5 Pyrolytic cleaning

materials, as such consumers are advised

to:

— provide good ventilation during and
after the pyrolytic cleaning.

— provide good ventilation during and
after the initial preheating.

« Do not spill or apply water on the oven
door during and after the pyrolytic cleaning
to avoid damaging the glass panels.

*  Fumes released from all pyrolytic ovens /
cooking residues as described are not
harmful to humans, including children, or
persons with medical conditions.

» Keep pets away from the appliance during
and after the pyrolytic cleaning and initial
preheating. Small pets (especially birds
and reptiles) can be highly sensitive to
temperature changes and emitted fumes.

* Non-stick surfaces on pots, pans, trays,
utensils etc., can be damaged by the high
temperature pyrolytic cleaning operation of
all pyrolytic ovens and can be also a
source for low level harmful fumes.

2.6 Steam Cooking

/\ WARNING!
Risk of burns and damage to the

appliance.

/\ WARNING!

Risk of Injury / Fires / Chemical
Emissions (Fumes) in Pyrolytic Mode.

» Before carrying out the pyrolytic cleaning
and initial preheating remove from the
oven cavity:

— any excess food residues, oil or
grease spills / deposits.

— any removable objects (including
shelves, side rails, etc., provided with
the appliance) especially any non-stick
pots, pans, trays, utensils, etc.

* Read carefully all the instructions for
pyrolytic cleaning.

» Keep children away from the appliance
while the pyrolytic cleaning operates. The
appliance becomes very hot and hot air is
released from the front cooling vents.

» Pyrolytic cleaning is a high temperature
operation that can release fumes from
cooking residues and construction

* Released Steam can cause burns:
— Do not open the appliance door during
the steam cooking operation.
— Open the appliance door with care
after the steam cooking operation.

2.7 Internal lighting

/\ WARNING!
Risk of electric shock.

* Concerning the lamp(s) inside this product
and spare part lamps sold separately:
These lamps are intended to withstand
extreme physical conditions in household
appliances, such as temperature,
vibration, humidity, or are intended to
signal information about the operational
status of the appliance. They are not
intended to be used in other applications
and are not suitable for household room
illumination.
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» This product contains a light source of
energy efficiency class G.

* Use only lamps with the same
specifications.

2.8 Service

» To repair the appliance contact the
Authorised Service Centre.
* Use original spare parts only.

2.9 Disposal

/\ WARNING!
Risk of injury or suffocation.

3. PRODUCT DESCRIPTION

3.1 General overview

HEHE

B H H

4. CONTROL PANEL

4.1 Control panel overview
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Contact your municipal authority for
information on how to dispose of the
appliance.

Disconnect the appliance from the mains

supply.
Cut off the mains electrical cable close to
the appliance and dispose of it.

Control panel

Display

Water tank

Socket for the food sensor
Heating element

Lamp

Fan

Shelf support, removable
Draining pipe

Water outlet valve

Shelf positions

Steam outlet

ON/ Press and hold to turn the appli-
OFF ance on and off.
Display ~ Shows the current settings of the
appliance.

The control panel provides access to various
cooking functions and dishes. It also displays
the information about its current operating
status.



4.2 Display

The display is fully interactive, scrollable and
divided into defined sections. You can swipe
across the screen to navigate left or right.

OK To confirm the selection / setting.

> < To navigate to the next or previous level in

the menu.

A v Toaccess and adjust additional settings.
. To save current settings in: Favourites.
O To delete current settings in: Favourites.
-O-  Toturn the lamp on and off.

M To turn the options on and off.
I&l The appliance is locked.

Q Sound Alarm function is activated.

5. BEFORE FIRST USE

/N\ WARNING!
Refer to Safety chapters.

5.1 First connection

The display shows welcome message after
the first connection. You can choose between
starting or skipping the onboarding process.
The settings can be revisited and modified
whenever it is necessary.

Adjust the settings: Language, Time of Day,
Wireless connection.

5.2 Wireless connection

The appliance enables Wi-Fi network
connection and mobile device linking. You
can receive notifications, control and monitor
your appliance from your mobile device.

To connect the appliance you need:

*  Wireless network with the Internet
connection.

» Mobile device connected to the same
wireless network.

JA) Sound Alarm and stop cooking function is

= activated.

Z’_\ Pop up message only is activated.

@ Delayed start function is activated.

X To close the pop-up message or cancel the
setting.

2  Wi-Fi connection is turned on.

7§ Wi-Fi connection is turned off.

l“_‘l Remote Operation is turned on.

L) Watertankis empty.

s  Water tank is half full.

7] Water tankis full.

@ Function with energy saving mode.

1. To download the app scan the QR code
located on the back cover of user manual.
You can also download the app directly
from the app store.

Follow the app onboarding instructions.
Turn on the appliance.

Press < and swipe to the left to enter
menu. Select: Settings / Connections.
5. Press to turn on or off: Wi-Fi.

The appliance wireless module starts within
90 sec.

N

2.4 GHz WLAN : 2400 - 2483.5 MHz

Frequency
Bluetooth : 2400 - 2483.5 MHz
2.4 GHz WLAN : EIRP < 20 dBm
(100 mW)

Max Power
Bluetooth : EIRP < 20 dBm (100
mW)

Protocol 2.4 GHz WLAN : |IEEE 802.11bgn
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5.3 Software licences

The software in this product contains
components that are based on free and open
source software. Electrolux acknowledges the
contributions of the open software and
robotics communities to the development
project.

To access the source code of these free and
open source software components whose
license conditions require publishing, and to
see their full copyright information and
applicable license terms, visit: http://
electrolux.opensoftwarerepository.com (folder
NIUB).

5.4 Initial preheating and cleaning

Preheat the empty appliance before the first
use and contact with food. The appliance can

6. DAILY USE

/\ WARNING!
Refer to Safety chapters.

6.1 Menu

Press < and swipe to the left to enter menu.

Dishes
Functions
Favourites
Maintenance
Settings

6.2 Functions
Submenu includes a list of cooking functions.

The list of functions may vary depending on
the software version.

1. Enter menu and select: Functions.
2. Select the heating function.

3. Adjust the settings.
4

Press START . You can plug the Food
Sensor at any time before or during
cooking. Refer to "Using the accessories,
Food sensor" chapter.

5. - press to adjust the settings during
cooking.
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emit unpleasant smell and smoke. Ventilate
the room during preheating.

1. Remove all accessories and removable
shelf supports from the appliance.
2. Enter menu and select: Functions.

3. Set the function @ Set the maximum
temperature. Let the appliance operate
for 1 h.

4. Set the function . Set the maximum
temperature. Let the appliance operate
for 15 min.

5. Turn off the appliance and wait until it is
cold.

6. Clean the appliance and the accessories
only with a microfibre cloth, warm water
and a mild detergent.

7. Put the accessories and removable shelf
supports back to their initial position.

6. STOP - press to turn off the heating
function.

@

Fast Preheat is available only for some
heating functions. For more information
on preheat options refer to "Daily use"
chapter, Settings, Submenu:
Preferences.

E Top

Intense heat for rapid browning on top.

[;' Bottom
Evenly brown bottom of food. Good for pizza
or pie, and finishing cakes or quiches. Pre-
heat the oven and use lowest shelf level.

Hot Air

For everyday cooking on multiple levels. Get
evenly cooked dishes without mixing flavours.
Set a lower temperature than for Top & Bot-
tom.

C] Top & Bottom
For everyday cooking on a single level. Good
for all foods, like casseroles and baked
goods.




&

Hot air & Top
Roast larger meat joints and poultry with
bones for tender results and crispy surface.

&

Hot air, Top & Bottom
This function is ideal for ready meals.

[<]

Hot air, Bottom & Steam
Best for baking pizza and other dishes that re-
quire more heat from below.

D)

Steam Low

The function is suitable for meat, oven dishes
and casseroles. The combination of steam
and heat creates a delicate texture and a
crispy surface.

Heat Save Fan
Save energy by using residual heat to cook.
Best for pastries.

Reheat
This function gently reheats leftovers with
steam.

Grill
Evenly grill or brown vegetables or meat. Also
good for toasting bread.

Dough Prove
Optimized temperature for fast rising.

ed| 0

Refresh
Bring back a fresh smell and soft inside to
day-old bread or baked goods.

k

Defrost
Gentle defrosting for further preparation.

2

Stew
Get tender, juicy stews by simmering the in-
gredients all together.

2

Roast
Get a crispy outside and tender inside for
meat, poultry, or vegetables.

6o

Bread Baking

Use this function to prepare bread and bread
rolls with professional-like result in terms of
crispiness, colour and crust gloss.

Slow cook

Slow cooking increases the cooking time, but
you will get a better cooking result. Before
you put the meat in the oven, sear it.

@

Preserve

Get juicy fruits and vegetables canned at a
low temperature. Put the heat resistant can-
ning jars on a baking tray filled with water.

(

Plate warming
To preheat plates before serving.

Keep Warm

Keep dishes warm to be served. Please note
that some dishes may continue to cook and
dry out while being kept warm. Cover the
dishes if necessary.

~
=
=

Dehydrate

Evenly dry out fruits, herbs, and vegetables at
a low temperature. Open the door occasional-
ly during drying to improve the drying result.

@

The lamp may turn off automatically at a
temperature below 80 °C during some
heating functions.

6.3 Dishes

Dishes submenu consists of a set of
programmes that are designed for dedicated
dishes. Each dish in this submenu is provided
with a suitable setting. The time and
temperature can be adjusted during cooking.

For some of the dishes you can also cook
with Food Sensor.

1. Enter menu and select: Dishes.

2. Choose a dish or a food type.

3. Adjust settings according to cooking
preferences. Adjust the weight. Option is
available for selected dishes. Press OK.

4. Place the food inside the appliance
according to the instructions available on
the screen.

5. Press START .

When the function ends, check if the food is

ready. Extend the cooking time, if needed.

6.4 Favourites

@

This functionality is available for selected
models only.

You can save up to 20 of your favourite
settings, such as heating function, dish or
cleaning function.

To save the setting select the preferred
setting and press Q.
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Sel
1.

2,
3.

ect: Favourites

Enter menu and press: Favourites to
check the saved settings.
Select one of the saved settings.

Press START to start cooking.

Delete: Favourites

1.

2,
6.5

Enter menu and press: Favourites to
check the saved settings.

Press: @ to delete the saved settings.

Maintenance

Submenu includes a list of cleaning
programmes.

Pyrolytic
cleaning

This programme burns off residual dirt
in the appliance. You can choose from
different cleaning levels. Refer to
"Care and Cleaning" chapter.

6.6

Settings

This submenu includes a list of settings.

Submenu: Setup

Language To set the appliance language.

Time of Day  To set the current time.

Display To set the display brightness.

Brightness

Key Tones To turn the tone of the touch fields on
and off. It is not possible to mute the
tones for (D

Buzzer Vol-  To set the volume of key tones and

ume signals.

Temperature To show the current temperature unit.

unit

Submenu: Service

Demo Mode Activation / deactivation code: 2468
Software Information about software version.
Version

Reset All Restores factory settings.

Settings
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Submenu: Preferences

Light Turns the lamp on and off.

Child Lock Prevents accidental activation of the
appliance.
None - conventional way of preheating
the appliance. It is set as default and
available for all cooking functions. The
preference can be changed to another
preheat type.

Preheat/ Eco - preheating the appliance with

HeatUp ) N X
less energy consumption. It is availa-
ble for all cooking functions.
Fast - shortens the heat up time. It is
available for some of the functions on-
ly.

Cleaning Re- Reminds you when to clean the appli-

minder ance.

Standby To customize the screen features and

Screen Per-  shortcuts.

sonalisation

Submenu: Connections

Connect To  To connect the appliance with the

Wi-Fi wireless network.

Wi-Fi To enable and disable: Wi-Fi.

Network To check network status and the sig-
nal power of: Wi-Fi.

Forget Net-  To disable current network from auto

work connection with the appliance.

Remote Op-  To start remote operation automatical-

eration ly after pressing START.

Option visible only after you turn on:
Wi-Fi.

6.7 Steam heating functions

The functions: Steam Low, Hot air,
Bottom & Steam allow you to use heat and
steam to keep meals crispy and juicy.

1.
2,

3.

Enter the menu and select: Functions.
Set the steam heating function. The
display shows available settings.

Set the temperature and the steam level,
if available.

Press START and follow the instruction
on the display.



5. Press the cover of the water tank to open
it.

6. Fill the water tank with cold water to the
maximum level (around 900 ml) until the
signal sounds or the display shows the
message. Do not fill the water tank over
its maximum capacity. There is a risk of
water leakage, overflow and furniture
damage.

/\ WARNING!

Use only cold tap water. Do not use
demineralised or distilled water. Do
not pour flammable or alcoholic
liquids into the water tank.

7. Push the water tank to its initial position.
When the appliance reaches the set
temperature, the signal sounds.

8. When the water tank runs out of water,
the signal sounds. Refill the water tank.

9. Turn off the appliance.

10. Empty the water tank.

11. After cooking, carefully open the oven
door. Residual water can condensate in
the oven interior. Wait for at least 60 min
after each use to prevent hot water from
exiting the water outlet valve.

/\ WARNING!

The appliance is hot. There is a risk of
burns. Be careful while emptying the
water tank.

6.8 Emptying water tank

Empty the water tank after each steam
cooking to prevent limestone residue.

1. Turn off the appliance. Leave the oven
door open and wait until the appliance is
cold.

2. Connect the draining pipe C to the outlet
valve A through the connector B.

7. ADDITIONAL FUNCTIONS

7.1 Child Lock

This function prevents accidental operation of
the appliance. It can be activated at any time.

1. Enter menu.

3. Keep the end of the pipe below the level

of A and push B repeatedly to collect
remaining water.

4. Detach C and B and dry the oven interior
with a soft sponge.

@

Do not use the drained water to fill the
water tank again.

6.9 Notes on: Heat Save Fan

This function was used to comply with the
energy efficiency class and ecodesign
requirements (according to EU 65/2014 and
EU 66/2014). Tests according to: IEC/EN
60350-1.

The oven door should be closed during
cooking so that the function is not interrupted
and the oven operates with the highest
energy efficiency possible.

When you use this function the lamp
automatically turns off after 30 sec.

For the cooking instructions refer to "Hints
and tips" chapter, Heat Save Fan. For
general energy saving recommendations
refer to "Energy Efficiency" chapter, Energy
saving tips.

2. Select: Settings / Preferences / Child
Lock.

Child Lock is activated. To enable the use of

the appliance, press the code letters in an

alphabetical order.
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7.2 Automatic switch-off

For safety reasons, if the heating function is
active and no settings are changed, the
appliance will turn off automatically after a
certain period of time.

(c) O (n)
30-115 12.5
120 - 195 8.5
200 - 245 55

8. CLOCK FUNCTIONS

8.1 Clock functions description

(°C) D (n)

250 - maximum 3

If you intend to run a heating function for a
duration exceeding the automatic switch-off
time, set the cooking time. Refer to the 'Clock
functions' chapter.

7.3 Cooling fan

When the appliance operates, the cooling fan
turns on automatically to keep the surfaces of
the appliance cool. If you turn off the
appliance, the cooling fan can continue to
operate until the appliance cools down.

Function Description
Function Description Uptimer To show how long the appliance oper-
ates. Maximum is 23 h 59 min. It starts

Timer To set the cooking duration. Maximum automatically when an oven process is
is 23 h 59 min. To set what happens started and stops when the process is
when the time is up select preferred: finished. It is visible on the main screen
End Action. Timer can be used inde- in case where no other timer is set. This
pendently, even when the oven is not function has no effect on the operation
running. of the appliance.

End Acti

nd Action Q Sound Alarm 8.2 Timer

When the time is up the signal sounds. .
This function can be set at any time, 1. Choose the heating function and set the
even when the appliance is turned off. temperature.

L

-1 Sound Alarm and stop cooking
When the time is up the signal sounds
and the heating function turns off.

ZS Pop up message only

When the time is up the message ap-

pears on the display. This function has
no effect on the operation of the appli-

ance.
Delayed To postpone the start and / or end of
start cooking.
Time Ex- To extend the cooking time.
tension
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2. Press: Timer.

3. Set the duration. You can select the
preferred end action by pressing one of
the symbols.

4. Press OK to confirm and return to the
main screen.

8.3 Delayed start

1. Choose the heating function and adjust
the settings.

oo

Press °*°.
Press: Delayed start.
Scroll to set desired start time and press

OK.
5. You can now set desired End time or

press OK to skip this step.

PN



6. Press OK to return to the main screen.

8.4 Time of Day

1. Turn on the appliance.

2. Press: Settings / Setup / Time of Day.
3. Set the time.
4

Press OK,

9. USING THE ACCESSORIES

/N\ WARNING!
Refer to Safety chapters.

9.1 Inserting accessories

Accessories available depending E
on model. Scan the QR code to
check how to use accessorles

can order optional accessories
separately. For more information,
please contact your local suppli-
er.

A small indentation at the top increases
safety and provides tilt protection. The
indentations are also anti-tip devices. The rim
around the shelf prevents cookware from
slipping off the shelf.

Insert the accessory (wire shelf / tray)
between the guide bars of the shelf support.
Make sure that the shelf touches the back of
the oven interior and the feet point down.

= =

If your tray has a slope, position it towards
the back of the oven interior.

If there is an inscription on the accessory,
make sure it is facing you.

8.5 Changing timer settings

You can change the set time during cooking
at any time.

1. Press ™ / Timer.

2. Set new timer value. Press OK.

If you are using a tray with holes place the
tray / pan underneath, to collect dripping
liquids.

9.2 Food Sensor
It measures the temperature inside the food.
There are two temperatures to be set:

°C - the temperature inside the appliance.
It should be at least 25 °C higher than the
food core temperature.

A0 the food core temperature.
Recommendations:

* Ingredients should be at room
temperature.

* Do not use it for liquid dishes.

* During cooking the needle of the food
sensor must be fully inserted in the dish.

Cooking with: Food Sensor

/\ WARNING!

There is a risk of burns as Food Sensor
and shelf supports become hot. Do not
touch Food Sensor handle with bare
hands. Always use oven gloves.

1. Select a heating function from the menu:
Functions or a dish from the menu:
Dishes.

2. Set the oven temperature and cooking
time, if needed.

3. Press OK

Press START .
Insert Food Sensor inside the dish:
Meat, poultry and fish

os
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Insert the entire needle of the Food
Sensor into the meat or fish at its thickest
part.

10

. When the food reaches the set

temperature, the signal sounds. Check if
the food is ready. Extend the cooking

time, if needed.
STOP - press to turn off the heating

@\ 11.
> function.

12. Remove Food Sensor plug from the
socket and remove the dish from the
appliance.

9.3 Steam pot for steam cooking

@

The steam pot is not supplied with the
appliance. For more information, contact

6.

Casserole
Insert the tip of Food Sensor exactly in
the centre of the casserole. Food Sensor

your local supplier.

Steam pot consists of:

should be stabilized in one place during A. Injector tube - for steam cooking,
cooking. Use a solid ingredient to achieve | B. Lid,

that. Use the rim of the baking dish to C. Steel grill,

support the silicone handle of Food D. Glass bowl.

Sensor. The tip of Food Sensor should
not touch the bottom of a baking dish.

Plug Food Sensor into the socket located
inside the appliance. Refer to "Product
description" chapter.

The display shows the symbol and the
current temperature of Food Sensor.

7. N - press to adjust the settings.

8.

Select Food Sensor card to set the core

temperature of the sensor or set up the

preferred option:

+ Sound Alarm - when food reaches the
core temperature, the signal sounds.

« Sound Alarm and stop cooking - when
food reaches the core temperature,
the signal sounds and the cooking
stops.

* Pop up message only - when food
reaches the core temperature, the
message appears on the display.

Press OK.
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Do not:

put the hot steam pot on cold / wet
surfaces.

pour cold liquids into the steam pot when it
is hot.

use the steam pot on a hot cooking
surface.

clean the steam pot with abrasives,
scourers and powders.

9.4 Steam cooking in the steam pot

1.

Put the food onto the steel grill in the
steam pot and cover it with the lid.



2. Put the injector tube into the hole in the
lid.

3. Put the steam pot onto the second shelf
position from the bottom.

4. Connect the injector tube to the steam
inlet. Refer to "Product Description"
chapter.

10. HINTS AND TIPS

10.1 Cooking recommendations

The temperature and cooking times in the
tables are for guidance only. They depend on
the recipes, quality and quantity of the
ingredients used.

Your appliance may bake or roast differently
than your previous appliance. The hints
below show recommended settings for
temperature, cooking time and shelf position
for specific types of the food.

Count the shelf positions from the bottom of
the oven floor.

If you cannot find the settings for a specific
recipe, look for a similar one.

For energy saving tips refer to "Energy
efficiency" chapter.

Symbols used in the tables:

§§9 Food type

Heating function

°C Temperature

5. Set the appliance for the steam cooking
function.

— Accessory

|E| Shelf position

@ Cooking time (min)

10.2 Heat Save Fan - recommended
accessories

Use dark and non-reflective tins and
containers. They have better heat absorption
than light colour and reflective dishes.

* Pizza pan - dark, non-reflective, diameter
28cm

» Baking dish - dark, non-reflective,
diameter 26cm

+ Ramekins - ceramic, diameter 8cm,
height 5 cm

* Flan base tin - dark, non-reflective,
diameter 28cm

10.3 Heat Save Fan

For the best results follow suggestions listed
in the table below.

£, = °C = O
Sweet rolls, 16 pieces baking tray or dripping pan 180 2 20-30
Rolls, 9 pieces baking tray or dripping pan 180 2 30-40
Pizza, frozen, 0.35 kg  wire shelf 220 2 10-15
Swiss Roll baking tray or dripping pan 170 2 25-35
Brownie baking tray or dripping pan 175 3 25-30
Soufflé, 6 pieces ceramic ramekins on wire 200 3 25-30
shelf
Sponge flan base flan base tin on wire shelf 180 2 15-25
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&, = °C = O

Victoria sandwich baking dish on wire shelf 170 2 40 - 50
Poached fish, 0.3 kg  baking tray or dripping pan 180 3 20-25
Whole fish, 0.2 kg baking tray or dripping pan 180 3 25-35
Fish fillet, 0.3 kg pizza pan on wire shelf 180 3 25-30
Poached meat, 0.25 baking tray or dripping pan 200 3 35-45
kg
Shashlik, 0.5 kg baking tray or dripping pan 200 3 25-30
Cookies, 16 pieces baking tray or dripping pan 180 2 20-30
Macaroons, 24 pieces baking tray or dripping pan 180 2 25-35
Muffins, 12 pieces baking tray or dripping pan 170 2 30-40
S_avory pastry, 20 baking tray or dripping pan 180 2 25-30
pieces
Short crust biscuits, baking tray or dripping pan 150 2 25-35
20 pieces
Tartlets, 8 pieces baking tray or dripping pan 170 2 20-30
Vegetables, poached, baking tray or dripping pan 180 3 35-45
0.4 kg
Vegetarian omelette pizza pan on wire shelf 200 3 25-30
Mediterranean vege-  baking tray or dripping pan 180 4 25-30
tables, 0.7 kg
10.4 Information for test institutes
Tests according to IEC 60350-1.

L = = °C O
Small cakes, 20 per tray Standard Cooking Baking tray 3 170 20-35
Small cakes, 20 per tray True Fan Cooking Baking tray 3 150 - 160 20-35
Small cakes, 20 per tray True Fan Cooking Baking tray 2 and 4 150 - 160 20-35
Apple pie, 2 tins @20 cm Standard Cooking Wire shelf 2 180 70-90
Apple pie, 2 tins @20 cm True Fan Cooking Wire shelf 2 160 70-90
Fatless sponge cake, cake Standard Cooking Wire shelf 2 170 40 - 50
mould @26 cm 1)
Fatless sponge cake, cake True Fan Cooking Wire shelf 2 160 40 - 50
mould @26 cm 1)
Fatless sponge cake, cake True Fan Cooking Wire shelf 2 and 4 160 40 - 60

mould @26 cm 1)
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L, = = °C O
Short bread True Fan Cooking Baking tray 3 140 - 150 20-40
Short bread True Fan Cooking Baking tray 2and 4 140 - 150 25-45
Short bread Standard Cooking Baking tray 3 140 - 150 25-45
Toast 1 Grill Wire shelf 4 max. 1-5

1) Preheat the appliance for 10 minutes.

11. CARE AND CLEANING

/\ WARNING!
Refer to Safety chapters.

11.1 Notes on cleaning
Cleaning Agents

» Clean the front of the appliance only with a
microfibre cloth with warm water and a
mild detergent.

* Use a cleaning solution to clean metal
surfaces.

» Clean stains with a mild detergent.

Everyday Use

» Clean the interior of the appliance after
each use. Fat accumulation or other
residue may cause fire.

* Moisture can condense in the appliance or
on the door glass panels. To decrease the
condensation, let the appliance work for
10 minutes before cooking. Do not store
food in the appliance for longer than 20
minutes. Dry the interior of the appliance
only with a microfibre cloth after each use.

Accessories

* Clean all accessories after each use and
let them dry. Use only a microfibre cloth
with warm water and a mild detergent. Do
not clean the accessories in a dishwasher.

* Do not clean the non-stick accessories
using abrasive cleaner or sharp-edged
objects.

11.2 Removing the shelf supports

Remove the shelf supports to clean the
appliance.

1. Turn off the appliance and wait until it is
cold.

2. Pull the front of the shelf support away
from the side wall.

3. Pull the rear end of the shelf support
away from the side wall and remove it.

1 _—
— > =

0=
i
==~

4. |Install the shelf supports in the opposite
sequence.

If the telescopic runners are supplied, its

retaining pins must point to the front.

T

W

T

=3

11.3 Pyrolytic cleaning

This programme burns off residual dirt in the
appliance. When the cleaning cycle ends and
the appliance cools down, wipe away the ash.
Use it whenever your appliance needs a deep
cleaning.

/\ WARNING!
There is a risk of burns.

/\ CAUTION!

If a hob is installed above the oven or if
there are other appliances installed in the
same cabinet, do not use them at the
same time as this function. It can cause
damage to the oven.
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Do not start the function if you did not fully
close the oven door.

1. Make sure the appliance is cold.

2. Remove all accessories.

3. Clean the oven floor and the inner door
glass to remove any remaining food
particles. Use warm water, a soft cloth
and a mild detergent.

4. Press: Maintenance / Pyrolytic cleaning.

5. Select the cleaning mode and press

START . Follow the instruction on the
display.

Clean the water tank
every:

Water classification:

Option Duration
Pyrolytic cleaning, quick 1h

Pyrolytic cleaning, normal 1h 30 min
Pyrolytic cleaning, intense 2 h 30 min

When the cleaning starts, the oven door is

locked. The cooling fan works at a higher

speed.

6. The signal sounds when the cleaning
ends.

7. When the appliance is cold, clean the
oven floor with a wet soft cloth.

®

When this function works, the lamp is off.

11.4 Cleaning the water tank

1. Turn off the appliance.

2. Pour water into the water tank: 650 ml.
Add lactic acid: 250 ml. Wait for 60 min.

3. Empty the water tank. Refer to Daily use,
Emptying water tank.

4. Rinse the water tank and clean the
remaining limestone residue with a soft
cloth.

5. Clean the drain pipe with warm water and
a mild detergent.

Contact your water supplier to check the

water hardness level.

Clean the water tank
every:

Water classification:

soft 120 h - 16 months

moderately hard 90 h - 12 months
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hard 60 h - 8 months

very hard 30 h - 4 months

11.5 Cleaning Reminder

When the reminder appears, cleaning is
recommended.

Use the function: Pyrolytic cleaning.

11.6 Removing and installing door

You can remove the oven door and the
internal glass panels to clean them. Read the
whole "Removing and installing door"
instruction before you remove the glass
panels.

/\ CAUTION!

Do not use the appliance without the
glass panels.

1. Open the door fully and hold both hinges.

3. Close the oven door halfway to the first
opening position. Then lift and pull to
remove the door from its seat.



4. Put the door on a soft cloth on a stable
surface.

5. Hold the door trim A on the top edge of
the door at the two sides and push
inwards to release the clip seal.

6. Pull the door trim to the front to remove it.

7. Hold the door glass panels on their top
edge one by one and pull them up out of
the guide. Make sure the glass slides out
of the supports completely.

12. TROUBLESHOOTING

/\ WARNING!
Refer to Safety chapters.

12.1 What to do if...

8. Clean the glass panels with water and
soap. Dry the glass panels carefully. Do
not clean the glass panels in the
dishwasher.

9. After cleaning, install the glass panels
and the oven door. Make sure that you
put the glass panels back in the correct
sequence. Check for the symbol / printing
on the side of the glass panel. If the door
is installed correctly, you will hear a click
when closing the latches.

The printing zone must face the inner side of

the door (facing the oven interior).

11.7 Replacing the lamp

/\ WARNING!

Risk of electric shock.
The lamp can be hot.

1. Turn off the appliance and wait until it is
cold.

2. Disconnect the appliance from the mains.

3. Place the cloth on the oven floor.

/\ CAUTION!

Always hold the halogen lamp with a
cloth to prevent grease residue from
burning on the lamp.

Back lamp

1. Turn the glass cover to remove it.

2. Clean the glass cover.

3. Replace the lamp with a suitable 300 °C
heat-resistant lamp.

4. |Install the glass cover.

Problem description

Cause and remedy

You cannot activate or operate the The appliance is not connected to an electrical supply or it is connected in-

appliance. correctly.
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Problem description Cause and remedy

The appliance does not heat up. The clock is not set.
To set the clock refer to "Clock functions" chapter.

The door is not closed correctly.

The fuse is blown.
Make sure the fuse is the cause of the problem. If the problem recurs, con-
tact a qualified electrician.

Child Lock is activated.

The lamp is turned off. The lamp is burnt out. Replace the lamp.

For details refer to "Care and Cleaning" chapter.
There is water in the appliance The water tank was filled with too much water.
cavity.

The steam cooking does not work.  There is lime residue in the steam inlet opening.

There is no water in the water tank.

It takes more than 3 min to empty  There is lime residue in the steam inlet opening. Clean the water tank.
the water tank or the water leaks
from the steam inlet opening.

@ Power cut always stops cleaning. Repeat cleaning if it's interrupted by power failure.

Trouble with wireless network sig-  Check if your mobile device is connected to the wireless network. Check
nal. your wireless network and router.
Restart the router.

New router installed or router con-  To configure appliance and mobile device again, refer to "Before first use"

figuration changed. chapter, Wireless connection.
The wireless network signal is Move router as close to the appliance as possible.
weak.

The wireless signal is disrupted by  Turn off the microwave oven.
microwave oven placed near the Avoid using microwave oven and the Remote operation of the appliance at
appliance. the same time. Microwaves disrupt WiFi signal.

12.2 Error codes

When the software error occurs, the display shows error message. You will find the list of
problems in the table below.

Code and description Remedy

F102 - the door is not fully closed or the door lock is Close the door.

broken. 1) Turn the appliance off and on.

F111 - Food Sensor is not correctly inserted into the Fully plug Food Sensor into the socket.

socket.

F240, F239 - the touch fields on the display do not Clean the surface of the display. Make sure there is no
work properly. dirt on the touch fields.

F908 - the appliance system cannot connect with the Turn the appliance off and on.
control panel.
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Code and description

Remedy

F602, F603 - Wi-Fi is not available. 1)2)

Turn the appliance off and on.

1) When the following error message continues to appear on the display, it means a faulty subsystem may have
been disabled. In such a case contact your dealer or an Authorized Service Centre.

2) if one of these errors occurs, the rest of the appliance functions will continue to work as usual.

12.3 Service data

If you cannot find a solution to the problem
yourself, contact your dealer or an Authorised
Service Centre.

The necessary data for the service centre is
on the rating plate. The rating plate is located
on the front frame of the appliance. It is
visible when you open the door. Do not
remove the rating plate from the appliance.

13. ENERGY EFFICIENCY

We recommend that you write the data
here:

Model (MOD.) :

Product number (PNC):

Serial number (S.N.):

13.1 Product Information Sheet and Product Information according to EU
Energy Labelling and Ecodesign Regulations

Supplier's name Electrolux

Model identification OOP1140NT 949494914
Energy Efficiency Index 61.2

Energy efficiency class At++

Energy consumption with a standard load, conventional mode

0.93 kWh/cycle

Energy consumption with a standard load, fan-forced mode

0.52 kWh/cycle

Number of cavities

1

Heat source Electricity
Volume 721

Type of oven Built-In Oven
Mass 34.4 kg

IEC/EN 60350-1 - Household electric cooking appliances - Part 1: Ranges, ovens, steam ovens and grills - Meth-

ods for measuring performance.

13.2 Product Information for power consumption and maximum time to

reach applicable low power mode

Power consumption in standby

0.8W
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Power consumption in network standby

20W

Maximum time needed for the equipment to automatically reach the applicable low power mode

20 min

For guidance on how to activate and
deactivate the wireless network connection,
refer to "Before first use" chapter.

13.3 Energy saving tips

Following tips below will help you save
energy when using your appliance.

Make sure that the appliance door is closed
when the appliance operates. Do not open
the appliance door too often during cooking.
Keep the door gasket clean and make sure it
is well fixed in its position.

Use metal cookware and dark, non-reflective
tins and containers to improve energy saving.

Do not preheat the appliance before cooking
unless specifically recommended.

Keep breaks between baking as short as
possible when you prepare a few dishes at
one time.

Cooking with fan
When possible, use the cooking functions
with fan to save energy.

Residual heat

When the cooking duration is longer than 30
min, reduce the appliance temperature to
minimum 3 - 10 min before the end of

14. ENVIRONMENTAL CONCER

Recycle materials with the symbol C/:) Put the
packaging in relevant containers to recycle it.
Help protect the environment and human
health by recycling waste of electrical and
electronic appliances. Do not dispose of
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cooking. The residual heat inside the
appliance will continue to cook.

Use the residual heat to keep the food warm
or warm up other dishes.

When you turn off the appliance, the display
shows the residual heat or temperature.

If a programme with Timer is activated and
the cooking time is longer than 30 min, the
heating elements automatically turn off earlier
in some appliance functions.

Keep food warm

Choose the lowest possible temperature
setting to use residual heat and keep the food
warm. The residual heat indicator or
temperature appears on the display.

Cooking with the lamp off
Turn off the lamp during cooking. Turn it on
only when you need it.

Heat Save Fan
Function designed to save energy during
cooking.

When you use this function the lamp
automatically turns off after 30 sec. You may
turn on the lamp again but this action will
reduce the expected energy savings.

NS

appliances marked with the symbol : with
the household waste. Return the product to
your local recycling facility or contact your
municipal office.



Velkomin(n) til Electrolux! bakka pér fyrir ad velja heimilistakid
okkar.

®

Fadu notkunarleidbeiningar, baeklinga, bilanaleit, pjénustu- og vidgerdarupplysingar:
www.electrolux.com/support

Meé fyrirvara a breytingum.
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1. A ORYGGISUPPLYSINGAR

Fyrir uppsetningu og notkun heimilistaekisins skal lesa

medfylgjandi leidbeiningar vandlega. Framleidandinn ber ekki

abyrgd a neinum meidslum eda skemmdum sem leida af
rangri uppsetningu eda notkun. Geymdu alltaf
leidbeiningarnar a 6ruggum stad par sem audvelt er ad
nalgast peer til sidari notkunar.

1.1 Oryggi barna og vidkvaemra einstaklinga

» Born, 8 ara og eldri og folk med minnkada likamlega-, skyn-
eda andlega getu, eda sem skortir reynslu og pekkingu,
mega nota petta taeki, ef pau eru undir eftirliti eda hafa verid
veittar leidbeiningar vardéandi 6érugga notkun teekisins og ef
pau skilja haettuna sem pvi fylgir. Halda skal b6rnum yngri

iISLENSKA 25



en 8 ara gémlum og folki med mjég miklar og fléknar fatlanir
fra heimilistaekinu, nema pau séu undir stédugu eftirliti.

Hafa aetti eftirlit med bérnum til ad tryggja ad pau leiki sér
ekki med heimilisteekid og fartaeki med smaforritinu.

Haltu dllum umbudum fra bornum og fargadu peim a
videigandi hatt.

VIDVORUN: Heimilistzekid og adgengilegir hlutar pess hitna
medan a notkun stendur. Haltu bérnum og geeludyrum fjarri
heimilistaekinu pegar pad er i notkun og pegar pad kélnar.
Ef heimilistaeki® er med barnalaesingu aetti hun ad vera
virkjud.

Born eiga ekki ad hreinsa eda framkvaema notandavidhald
a heimilistaekinu an eftirlits.

1.2 Almennt oryggi

Petta heimilistaeki er eingdngu eetlad til matreidslu.

Petta heimilistaeki er hannad til notkunar innanhuss a
heimilum.

petta heimilistzeki ma nota a skrifstofum, i herbergjum
hotela, herbergjum gestahusa, baendagistingum og 66rum
sambeerilegum gistirymum par sem notkun er ekki meiri en
almenn (medal) heimilisnotkun.

Einungis til pess heefur adili ma setja upp petta heimilistaeki
og skipta um snuruna.

Ekki ma nota heimilisteekid fyrr en innbyggda virkid hefur
verid uppsett.

Aftengdu heimilisteekid fra rafmagns- og vatnsinntaki adur
en hvers kyns viéhaldsvinna fer fram.

Ef rafmagnssnura er skemmd verdur framleidandi,
vidurkennd pjonustumidstod, eda alika haefur adili ad skipta
um hana til ad fordast haettu vegna rafmagns.

VIDVORUN: Tryggdu ad slokkt sé a heimilistaekinu adur en
pu skiptir um ljésid til ad fordast moguleika a raflosti.
VIDVORUN: Heimilistzekid og adgengilegir hlutar pess hitna
medan a notkun stendur. Gaeta eetti varudar pegar
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2.

hitunarelementin eru snert eda yfirbord holrymis
heimilistaekisins.

Notadu alltaf hanska vid ad taka ur og setja i aukahluti eda
eldfost matarilat.

Notadu adeins pann matarmeeli (kjothitamaeli) sem
radlagdur er fyrir petta heimilistaeki.

Til pess ad taka hillustudninginn ur skal fyrst toga i
framhluta hillustudningsins og sidan afturhluta hans fra
hlidarveggjunum. Komdu hilluberunum fyrir i 6fugri r6d.
Notadu ekki gufuhreinsibunad til ad hreinsa heimilistaekid.
Notadu ekki sterk teerandi hreinsiefni eda beittar
malmskofur til ad hreinsa glerhurdina par sem slikt getur
rispad yfirbordid, sem getur aftur leitt til pess ad glerid
brotnar.

Fyrir hitahreinsun skaltu fjarleegja alla aukahluti og allt sem
er inni i rymi heimilisteekisins.

ORYGGISLEIDBEININGAR
2.2 Rafmagnstenging
2.1 Uppsetning
. /\ ADVORUN!

/\ ABVORUN! Heetta a eldi og raflosti.

Einungis til pess heefur adili ma setja upp

betta heimilistaeki. » Allar rafmagnstengingar skulu

framkvaemdar af vidurkenndum rafvirkja.

Fjarlaegdu allar umbuéir. * Heimilistaekid verdur ad vera jardtengt.
Ekki setja upp eda nota skemmt » Gakktu ar skugga um ad feeribreyturnar a
heimilisteeki. merkiplotunni séu samhaefar vid
Fylgdu uppsetningarleidbeiningunum sem rafmagnsflokkun adalaedar aflgjafa.
eru a vefsidu okkar. * Notadu alltaf rétt isetta innstungu sem ekki
Alltaf skal syna adgat pegar heimilistaekid veldur raflosti.
er feert vegna pess ad pad er pungt. * Notadu ekki fjdltengi eda
Notadu alltaf 6ryggishanska og lokadan framlengingarsnurur.
skobunad. »  Gakktu ur skugga um ad rafmagnskléin og
Dragdu heimilisteekid ekki a handfanginu. snuran verdi ekki fyrir skemmdum. Ef
Settu heimilisteekié upp a 6ruggum og skipta parf um rafmagnssnuru verdur
hentugum stad sem uppfyllir vidurkennd pjénustumidstdd okkar ad sja
uppsetningarkrofur. um pad.
Haltu lagmarksfjarlaegd fra 66rum » EKki lata rafmagnssnururnar snerta eda
heimilisteekjum og einingum. koma naleegt hurd heimilisteekisins, eda
Adur en pu setur upp ofninn skaltu athuga skotid undir heimilisteekinu, sérstaklega
hvort hurdin opnast an heftingar. pbegar pad er i gangi eda hurdin er heit.
Heimilisteekid er utbuiod rafstyréu kaelikerfi.
Pad parf rafstraum til ad geta gengid.
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» Vorn lifandi og einangradra hluta gegn
raflosti veréur ad vera fest pannig ad ekki
sé haegt ad fjarlaegja hana an verkfeera.

» Adeins skal tengja rafmagnskléna vid
rafmagnsinnstunguna i lok
uppsetningarinnar. Gakktu ur skugga um
ad rafmagnskléin sé adgengileg eftir
uppsetningu.

« Efrafmagnsinnstungan er laus, skal ekki
tengja rafmagnskléna.

» Ekki toga i snuruna til ad taka teekid ur
sambandi. Taktu alltaf um kléna.

» Notadu adeins réttan einangrunarbunad:

Linuvarnarstraumloka, 6ryggi (6ryggi med

skrufgangi fjarlaegd ur holdunni), lekalida
og spolurofa.

» Rafmagnsuppsetningin verdur ad vera
med einangrunarbunad sem leyfir pér ad
aftengja taekid fra stofnaed & ollum pdlum.

Einangrunarbunadurinn verdur ad hafa ad

lagmarki 3 mm snertiopnunarvidd.

* Lokadu alveg hurd heimilistaekisins adur
en pu tengir rafmagnskiéna vié
innstunguna.

» Pessu taeki fylgja rafmagnsklé og -snura.

Tegundir kapla sem haegt er ad nota fyrir
uppsetningu eda endurnyjun i Evrépu:

« Gangid ur skugga um ad loftreestiop séu
ekki stiflud.

« Latid heimilisteekid ekki vera an eftirlits &
medan pad er i gangi.

« Slokkvid a heimilistaekinu eftir hverja
notkun.

« Farid varlega pegar hurd heimilistaekisins
er opnud a medan pad er i gangi. Heitt loft
getur losnad ut.

* Notid ekki heimilistaekid med blautar
hendur eda pegar pad er i snertingu vid
vatn.

« Beitid ekki prystingi a opna hurd.

* Notid ekki heimilisteekid sem vinnusveedi
eda geymslusveaedi.

*  Opnid hurd heimilistaekisins varlega.
Notkun efna sem innihalda afengi getur
valdid bléndu af afengi og lofti.

« Lattu ekki neista eda opinn eld komast i
snertingu vid heimilisteekid pegar pu opnar
hurdina.

* Notadu alltaf gler og krukkur sem eru med
nidursudusampykki.

« Setjid ekki eldfim efni eda hluti bleytta med
eldfimum efnum i, naleegt, eda a
heimilistaekio.

* Deildu ekki Wi-Fi adgangsordinu pinu.

HO7 RN-F, HO5 RN-F, HO5 RRF, H05 VV-F, HO5
V2V2-F (T90), HO5 BB-F

/\ ABVORUN!
Heetta a eldi og skemmdum a

Fyrir pann hluta virsins visast til
heildarorkunnar a upplysingaspjaldinu. Pu
getur einnig visaé til téflunnar:

heimilistaekinu.

Heildarafl (W) Hluti virsins (mm?)
hamark 1380 3x0.75

hamark 2300 3x1

hamark 3680 3x1.5

Jarétengingin (greenn / gulur vir) verdur ad
vera 2 cm lengri en bruni fasavirinn og blai
hlutlausi virinn.

2.3 Notkun

/N\ ADVORUN!

Heetta @ meidslum, bruna og raflosti eda
sprengingu.

* Breytid ekki eiginleikum heimilistaekisins.
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« Til ad koma i veg fyrir skemmdir eda
aflitun & gljahudinni:

— setjid ekki ofnahdld eda adra hluti
beint & botn heimilistaekisins.

— setjid ekki alpappir beint & botn
heimilisteekisins.

— setjid ekki vatn beint inn i heitt
heimilisteekid.

— lati®é ekki raka rétti og rok matveeli vera
inni i heimilistaekinu eftir ad matreidslu
er lokid.

— fari® varlega pegar aukahlutir eru
fiarleegdir eda settir upp.

« Aflitun & glerungnum eda rydfriu stali hefur
engin ahrif a getu eda frammistédu
heimilisteekisins.

* Notid djapa skuffu fyrir rakar kokur.
Avaxtasafi veldur blettum sem geta verid
varanlegir.

« Allitaf skal elda med hurd heimilisteekisins
lokada.



» Ef heimilisteekid er uppsett bak vid
innréttingarplétu (t.d. hurd) pa parf ad
ganga ur skugga um ad hurdin sé aldrei
lokud pegar taekid er i notkun. Hiti og raki
geta safnast upp bak vid lokada
innréttingarpl6tu og leitt til skemmda &
teekinu, ytra byrdi taekisins eda golfi. bvi
skal ekki loka innréttingarplétunni fyrr en
teeki® hefur nad ad kolna ad fullu eftir
notkun.

2.4 Umhirda og hreinsun

/N\ ADVORUN!

Haetta a meidslum, eldsvoda eda
skemmum & heimilistaekinu.

+ Adur en vidhald fer fram skal slokkva &
heimilisteekinu og aftengja rafmagnskléna
fra rafmagnsinnstungunni.

» Gakktu Ur skugga um ad heimilistaekid sé
kalt. Heetta er a pvi ad glerploturnar brotni.

» Skiptid umsvifalaust um glerpl&tur ef peer
verda fyrir skemmdum. Haféu samband
vid vidurkennda pjonustumidstod.

» Fardu varlega pegar pu tekur hurdina af
heimilisteekinu, pvi hurdin er pung.

» Hreinsadu heimilistaekid reglulega til ad
yfirbordsefnin & pvi endist betur.

* Hreinsadu heimilistaeki® med mjukum
rokum klut. Notadu adeins hlutlaus
pvottaefni. Notadu ekki neinar vorur med
svarfefnum, stalull, leysiefni eda
malmhluti.

» Ef pu notar ofnasprey skaltu fara eftir
Oryggisleidbeiningum a umbudum pess.

2.5 Hreinsun med eldgladingu

/N ABVORUN!

Heetta @ meidslum / eldsvoda / uppgufun
efna (gufaureykur) vid
eldgleedingarstillingu.

+ Adur en hreinsun med eldglaedingu fer
fram og forhitun fer i gang skaltu fjarleegja
ar ofnryminu:

— Allar matarleifar, dreggjar, oliu eda feiti
sem lekid hefur nidur.

— alla hluti sem heegt er ad losa (p.m.t.
plétur, plétubera i hlidum o.s.frv. sem
fylgja heimilisteekinu), sérstaklega alla

vidlodunarfria potta, pdonnur, bakka,
ahold o.s.frv.

* Lestu leidbeiningar fyrir eldgleedingu
vandlega.

« Haldid bérnum fra heimilistaekinu pegar
hreinsun med eldgleedingu stendur yfir.
Heimilistaekid verdur mjog heitt og berst
heitt loft ur loftopum ad framan.

e Hreinsun med eldglaedingu er adgerd med
haum hita sem getur losad gufur ut fra
leifum eftir eldun og byggingarefni og er
pvi meaelt med fyrir notendur ad:

— tryggja goda loftreestingu medan a
hreinsun med eldglaedingu stendur og
eftir hana.

— tryggja goda loftraestingu medan a
forhitun stendur og eftir hana.

« Skvettu ekki né heldur settu vatn a
ofnhurdina @ medan hreinsun med
eldgleedingu stendur eda eftir hana til ad
fordast skemmdir a glerplétunum.

*  Gufur sem koma fra 6llum ofnum med
eldgleedingu / matarleifum samkvaemt
lysingu eru ekki skadlegar fyrir
manneskjur, p.m.t. born eda folk med
undirliggjandi sjukdéma.

* Haldid geeludyrum fra heimilistaekinu a
medan hreinsun med eldgleedingu og
forhitun stendur yfir. Litil geeludyr
(sérstaklega fuglar og skriddyr) geta verid
mjog vidkvaem fyrir breytingum a hitastigi
og uppgufun.

* Vidlodunarfritt yfirbord & pottum, pénnum,
bokkum, ahdldum o.s.frv. geta ordid fyrir
skemmdum vegna mikils hita vid
eldgleedingu i 6llum ofnum sem bunir eru
eldgleedingu og geta lika gefid fra sér
litillega skadlegar gufur.

2.6 Eldad vio gufu

/N\ ABVORUN!

Heetta a bruna og skemmdum a
heimilisteekinu.

* Gufa sem sleppur Ut getur valdi®
brunasarum:
— Ekki opna huréina & heimilisteekinu a
medan eldad er med gufu.
— Opnadu hurdina a teekinu varlega
pbegar eldad hefur verid med gufu.
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2.7 Innri lysing

/\ ABVORUN!
Heetta a raflosti.

Vardandi ljésin inn i pessari voru og ljos
sem varahluti sem seld eru sérstaklega:
bessi ljos eru eetlud ad standast
ofgakenndar adsteedur i heimilistaekjum
eins og hitastig, titring, raka eda til ad
senda upplysingar um rekstrarstodu
teekisins. bau eru ekki aetlud til ad nota i
00rum teekjum og henta ekki sem lysing i
herbergjum heimila.

bessi vara inniheldur ljésgjafa i
orkunytniflokki G.

Notadu adeins ljés med sému
teeknilysingu.

3. VORULYSING
3.1 Almennt yfirlit
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2.8 bjonusta

* Hafdu samband vid vidurkennda
pjonustumidstod til ad gera vid
heimilistaekid.

* Notadu eingdngu upprunalega varahluti.

2.9 Férgun

/N\ ADVORUN!
Haetta a meidslum eda kofnun.

* Haféu samband vié stadbundin yfirvold
fyrir upplysingar um hvernig skuli farga
heimilistaekinu.

« Aftengdu taekid fra rafmagni.

» Klipptu rafmagnssndruna af upp vid
heimilisteekid og fargadu henni.

Stjérnbord

Skjar
Vatnstankur
Innstunga fyrir matvaelaskynjara
Hitunareining

A Lios

Vifta

B Hilluberarar, lausir
El Afrennslisror
Uttaksloki vatns
Hillustodur
Gufudttak



4. STJORNBORD
4.1 Yfirlit yfir stjérnboro

g

Til ad vista nuverandi stillingar i: Favourites
(Uppahalds).

Til ad eyda nuverandi stillingum i: Favourites
(Uppahalds).

Til ad kveikja og slokkva & ljésinu.

v ©| G| €

Til ad kveikja og slokkva & valkostunum.

Heimilisteekid er laest.

ON Yttu & og haltu inni til ad kveikja

Sound Alarm (Hljédmerki) adgerdin er virkj-

D|

(KVEIKT  og slokkva & heimilistaekinu.
) | OFF
(SLOKK
7
Skjar Synjr‘nuverandi stillingar heimilis-
teekisins.

Stjérnbordid veitir abgang ad ymsum
eldunaradgerdum og réttum. bad synir einnig
upplysingar um virknistédu & hverjum tima.

4.2 Skjar

Skjarinn er ad fullu gagnvirkur, haegt ad
skruna & honum og hann skiptist i adskilda
hluta. bu getur rennt yfir skjainn til ad skoda
til haegri eda vinstri.

OK Til ad stadfesta valid / stillinguna.

> K Til ad skoda naesta eda fyrra stig i valmynd-
inni.

Til ad fa adgang ad og adlaga vidbotarstill-
ingar.

5. FYRIR FYRSTU NOTKUN

/N ADVORUN!
Sja kafla um Oryggismal.

5.1 Fyrsta tenging

Skjarinn synir méttdkuskilabod eftir fyrstu
tengingu. bu getur valid a milli pess ad setja i

ud.

L Sound Alarm and stop cooking (HIj6dmerki

= og eldun st6dvud) adgerdin er virkjud.

Zl Pop up message only (Eingdngu spretti-skil-
abod) er virkjad.

@ Delayed start (Seinkud raesing) adgerdin er
virkjud.

X Til ad loka sprettiskilabodunum eda haetta
vid stillingu.

2 Kveikt er & Wi-Fi tengingu.

7§ Slokkt er & Wi-Fi tengingu.

ﬁ Kveikt er & Remote Operation (Fjarstyring).

|| Vatnstankurinn er tomur.

lew]  Vatnstankurinn er halffullur.

7] Vatnstankurinn er fullur.

@ Adgerd med orkusparnadarham.

gang eda sleppa innskraningarferlinu. Heegt
er ad fara aftur i stillingarnar og breyta peim
hvenger sem porf er a.

Adlagadu stillingarnar: Language (Tungumal),
Time of Day (Timi dags), bPradlaus tenging.
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5.2 bradlaus tenging

Heimilistaekid virkjar Wi-Fi nettengingu og
tengingu vioé farteeki. PU getur fengid
tilkynningar, styrt og fylgst med
heimilisteekinu pinu i farteekinu pinu.

Til ad tengja heimilisteekid parftu:

» pradlaust netkerfi med nettengingu.

« Fartaeki sem er tengt vié sama pradlausa
netkerfid.

1. Til ad hala nidur appinu skaltu skanna
QR-kédann aftan a notandahandbokinni.
bu getur lika halad nidur appinu beint ur
App store.

2. Fylgdu leidbeiningum um samraemingu i
appinu.

3. Kveiktu a heimilistaekinu.

4. Yitua < ogrenndu til vinstri til ad
komast i valmyndina. Veldu: Settings
(Stlllmgar) / Connections (Tengingar).

5. Yttu & til ad kveikja eda slokkva: Wi-Fi.

pradlaus netbunadur heimilistaekisins reesist

innan 90 sek.

2.4 GHz WLAN : 2400 - 2483.5 MHz
Tioni

Bluetooth: 2400 - 2483.5 MHz

2.4 GHz WLAN : EIRP < 20 dBm
Hamarksra- (100 mW)
forka

Bluetooth: EIRP <20 dBm (100 mW)

Samskipta- 2.4 GHz WLAN : |[EEE 802.11bgn
reglur

5.3 Hugbunadarleyfi

Hugbunadurinn i pessari voru inniheldur ihluti
sem eru byggdir a frjalsum og opnum

6. DAGLEG NOTKUN

/\ ADVORUN!
Sja kafla um Oryggismal.

6.1 Menu (Valmynd)

Yitu g < og renndu til vinstri til ad komast i
valmyndina.

» Dishes (Réttir)
» Functions (Adgerdir)
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hugbunadi. Electrolux vidurkennir pad sem
opinn hugbunadur og samték um vélmenni
hafa lagt til préunarverkefnisins.

Til ad fa adgang ad frumkdda pessa okeypis
og opna hugbunadarhluta, par sem
leyfisveiting gerir birtingu ad skilyrdi, og til ad
fa adgang ad heildarupplysingum um
hofundarétt og videigandi leyfisskilyrdi skaltu
heimsaekja: http://
electrolux.opensoftwarerepository.com
(mappa NIUB6).

5.4 Forhitun og hreinsun

Forhitadu heimilistaekid tomt fyrir fyrstu
notkun og fyrstu snertingu vié matveeli.
Heimilistaekid kann ad gefa fra sér vonda lykt
og reyk. Lofta skal rymid medan & forhitun

stendur.

1. Fjarlaegdu allan aukabunad og lausa
hillubera ur heimilisteekinu.

2. Fardu i valmyndina og veldu: Functions
(Adgerdir).

3. stilltu [ asgersina. Stilltu
hamarkshitastigid. Lattu heimilistaekid
ganga i 1 klst.

4. stilitu [¥] asgersina. Stilitu
hamarkshitastigid. Lattu heimilistaekid
ganga i 15 min.

5. Slokktu a heimilistaekinu og biddu par til
pad er kalt.

6. Hreinsadu heimilistaekid eingdngu med

trefjaklut, volgu vatni og mildu hreinsiefni.
Settu fylgihlutina og fjarleegjanlegu
hillustodirnar aftur i sina upphaflegu
stédu.

Favourites (Uppahalds)
Maintenance (Vidhald)
Settings (Stillingar)

6.2 Functions (Adgerdir)

Undirvalmynd inniheldur lista yfir
eldunaradgerdir.

Listinn yfir adgerdir kann ad vera breytilegur
eftir hugbunadaratgafum.



1. Fardu i valmyndina og veldu: Functions

(Adgerdir).

Veldu hitunaradgerdina.

Adlagadu stillingarnar.

4. Yttu & START . bG getur stungid
kjéthitamaelinum i samband hvenaer sem
er fyrir eda medan a eldun stendur. Sja
kaflann ,Notkun fylgihluta, kj6thitamaelir®.

5. 7 -yttu til ad adlaga stillingarnar a
medan eldun stendur.

6. STOP - yttu a til ad slokkva a
hitaadgerdinni.

Ladl

Heat Save Fan (Vifta fyrir hitasparnad)
Sparadu orku med pvi ad nota varmaleifar til
eldunar. Best fyrir sesetabraud.

Reheat (Upphita)
bessi adgerd endurhitar afganga varlega med
gufu.

Grill
Jofn grillun eda brunun a greenmeti eda kijoti.
Einnig gott til ad rista braud.

Dough Prove (Hefun deigs)
Finstilling & hitastigi til ad hrada hefun.

®

Fast (Fljétur) Preheat (Forhitun) er
adeins i bodi fyrir sumar hitunaradgerdir.
Fyrir frekari upplysingar um valkosti i
forhitun visast til kaflans ,Dagleg notkun®,
stillingar, undirvalmynd: Kjorstillingar.

ed| 0

Refresh (Endurnyja (Refresh))
Gerdu dagsgamla braudié eda annad bakk-
elsi aftur ilmandi og mjukt ad innan.

k

Defrost (Affrysta)
Varleg afpiding fyrir frekari undirbdning.

E] Top (Efst)
Mikill hiti fyrir hrada brdanun ad ofan.

S

Stew (Pottréttur)
Fadu meyra, safarikan pottrétti med pvi ad
lata innihaldsefnin malla saman.

Q Bottom (Botn)
Jofn brinun a botni matar. Gott fyrir pitsu eda
boku og til ad ljuka vid kdkur eda eggjakokur.
Forhitadu ofninn og notadu leegstu hillustdd-
una.

R

Roast (Steikt)
Fadu kjotid, fuglakjotid eda graenmetid stokkt
ad utan og meyrt ad innan.

Hot Air (Heitt loft)

Fyrir hversdagslega eldun @ mérgum hillum.
Fadu jafna eldun & réttum an pess ad bragdid
blandist. Stilltu & laegra hitastig en fyrir Top &
Bottom (Toppur og botn).

Eq

Bread Baking (Braudbakstur)

Notadu pessa adgerd til ad baka braud og
runnstykki med fagmannlegum hezetti er vardar
stokka skorpu, lit og gljaa & skorpunni.

Slow cook (Haegeldadur kokkteill)
Haegeldun eykur eldunartimann en pu faerd
betri eldunararangur. Adur en pu setur kjét i
ofninn skaltu steikja allar hlidar.

Top & Bottom (Toppur og botn)
Fyrir hversdagslega eldun a einni hillu. Gott
fyrir allan mat, einnig pottrétti og bakkelsi.

Hot air & Top (Heitt loft og toppur)
Steiktu stéra kjotleggi og fuglakjét med bein-
um fyrir meyra eldun og stokkt ytra lag.

E

Preserve (Vardveita)

Fadu safarika avexti og graenmeti i dos a lagu
hitastigi. Settu hitapolnar krukkur & békunar-
plétu med vatni.

Hot air, Top & Bottom (Heitt loft, ad ofan
og ad nedan)
bessi adgerd er tilvalin fyrir tilbunar maltidir.

&

(

Plate warming (Upphitun a diski)
Til ad forhita diska adur en peir eru bornir
fram.

Hot air, Bottom & Steam (Heitt loft, botn og
gufa)

Best til ad baka pitsur og adra rétti sem purfa
meiri hita nedan fra.

I<]

Keep Warm (Halda hita)

Heldur réttum heitum adur en peir eru bornir

fram. Vinsamlegast athugadu ad sumir réttir

halda afram ad eldast og porna upp a medan
peim er haldid heitum. Breiddu yfir réttinn ef

porf krefur.

Steam Low (Lagt gufustig)

bessi adgerd er hentug fyrir kjot, ofnrétti og
pottrétti. Samsetning gufu og hita byr til ljuf-
fenga aferd og stokkt yfirbord.

D)

Dehydrate (Purrka)

burrkadu avexti, jurtir og graenmeti vid lagt
hitastig. Opnadu hurdina af og til 8 medan
purrkun stendur til ad bseta purrkunina.
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®

Ljosid kann ad slokkva sjalfkrafa a sér vid
hitastig undir 80 °C vid sumar
hitunaradgeroir.

6.3 Dishes (Réttir)

Dishes (Réttir) undirvalmynd samanstendur
af kerfum sem eru hénnud fyrir sérstaka rétti.
Sérhver réttur i pessari undirvalmynd er med
videigandi stillingu. Pu getur adlagad timann
og hitastigi® medan a eldun stendur.

Pu getur einnig eldad suma rétti med Food
Sensor (Matvaelaskynjari).

1. Fardu i valmyndina og veldu: Dishes
(Réttir).

2. Veldu rétt eda matartegund.

3. Adlaga stillingar i samraemi vid seskilega
eldun. Adlaga pyngdina. Valkostur er i
bodi fyrir valda rétti. Yttu 4 OK.

4. Settu matveelin inn i heimilisteekid i
samraemi vid leidbeiningar & skjanum.

5. Yttua START .

Pegar adgerdinni lykur skaltu kanna hvort

maturinn sé tilbuinn. Framlengdu

eldunartimann ef porf er a.

6.4 Favourites (Uppahalds)

Eyda: Favourites (Uppahalds)

1. Fardu i valmyndina og veldu: Favourites
(Uppahalds) til ad athuga vistadar
stillingar.

2. Yitu a: O til ad eyda vistudu stillingunni.
6.5 Maintenance (Vidhald)

Undivalmynd inniheldur lista af
hreinsunarkerfum.

Hreinsun betta kerfi brennir i burtu 6hreinindi
med eldg- sem eftir verda i heimiliseekinu. bu
ledingu getur valid ur mismunandi hreinsunar-

stigum. Sja kaflann ,Umhirda og
hreinsun®.

®

bessi adgerd er adeins i bodi fyrir valdar
gerdir.

Pu getur vistad allt ad 20 af pinum uppahalds
stillingum, eins og hitunaradgerdina, rétt eda
hreinsunaradgerdina.

Til ad vista pa stillingu sem pu vilt skaltu velja
stillinguna og yta a Q.

Veldu: Favourites (Uppahalds)

1. Fardu i valmyndina og veldu: Favourites
(Uppahalds) til ad athuga vistadar
stillingar.

2. Veldu eina af vistudum stillingum.

3. Yttua START til ad byrja ad elda.
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6.6 Settings (Stillingar)

bessi undirvalmynd inniheldur lista yfir
stillingar.

Undirvalmynd: Setup (Uppsetning)

Language Til ad stilla tungumal heimilisteekisins.

(Tungumal)

Time of Day  Til ad stilla timann.

(Timi dags)

Display Til ad stilla birtustig skjasins.

Brightness

(Skjabirta)

Key Tones Til ad kveikja og slokkva a hljodi fyrir

(Lykilténar) snertifleti. Ekki er mégulegt ad slokkva
a hljédum fyrir (D

Buzzer Vol-  Til ad stilla hljédstyrk fyrir takka og

ume (HIjé6d-  merki.

styrkur hljod-

gjafa)

Temperature Til ad syna nuverandi hitastig.

unit (Hitastig-

seining)

Undirvalmynd: Service (Pjénusta)

Demo Mode
(Syningar-
hamur)

Virkjunar- / afvirkjunarkodi: 2468




Software Upplysingar um hugbunadarutgafu. Forget Net-  Til ad afvirkja naverandi netkerfi fra
Version (Ut- work sjalfvirkri tengingu vid heimilistaekid.
gafa hugbu- (Gleyma net-

nadar) kerfi)

Reset All Endurstillir verksmidjustillingar. Remote Til ad reesa fjarstyringu sjalfkrafa eftir
Settings Operation ad hafa ytt @ START (BYRJA).
(Endurstilla (Fjarstyring)  Valkostur sem adeins er sjaanlegur
allar stilling- eftir ad pu kveikir &: Wi-Fi.

ar)

Undirvalmynd: Preferences
(Kjorstillingar)

Light (Létt) Kveikir og slekkur & ljésinu.
Child Lock Kemur i veg fyrir ad kveikt sé a heimil-
(Barnalaes- isteekinu fyrir slysni.
ing)
None (Enginn) - hefébundin leid til ad
forhita heimilistaekid. Pad er forstillt
sem sjalfgefié og i bodi fyrir allar eld-
unaradgerdir. Stillingunni er haegt ad
Preheat/ breyta i adra gerd forhitunar.
HeatUp (For- " forhitun & heimilisteskinu med
hitun/Upphit- - . . R
meiri orkusparnadi. bad er i bodi fyrir
un) )
allar eldunaradgerdir.
Fast (Fljotur) - styttir upphitunarti-
mann. bad er i bodi fyrir sumar ad-
geroir.
Cleaning Minnir pig & hveneer hreinsa & heimil-
Reminder istaekid.
(Aminning

um hreinsun)

Standby
Screen Per-
sonalisation
(Persénus-
nidinn bidskj-
ar)

Til ad sérsnida eiginleika skjasins og
flytileidir.

Undirvalmynd: Connections
(Tengingar)

Connect To  Til ad tengja heimilistaekid vid pradl-
Wi-Fi (Tengj- ausa netkerfid.

ast Wi-Fi)

Wi-Fi Til ad virkja og afvirkja: Wi-Fi.
Network Til ad athuga st6du netkerfis og styrk
(Netkerfi) merkisins fra: Wi-Fi.

6.7 Gufuitunaradgeroir

Adgerdirnar ) Steam Low (Lagt gufustig),

Hot air, Bottom & Steam (Heitt loft, botn
og gufa) gerir pér kleift ad nota hita og gufu til
ad halda maltidum stékkum og safarikum.

1. Fardu i valmyndina og veldu: Functions
(Adgerdir).

2. Stilltu gufuhitunaradgerdina. Skjarinn
synir adgengilegar stillingar.

3. Stilltu hitastigid og gufustigid ef vid a.

4. Yttua START og fylgdu leidbeiningunum
a skjanum.

5. Yttu & hlifina & vatnsgeyminn til ad opna
hana.

6. Fylltu vatnsgeyminn med koldu vatni upp
ad hamarksstiginu (um 900 ml) par til ad
hljédmerkid heyrist eda skjarinn synir
skilabodin. Ekki fylla vatnsgeyminn yfir
hamarksrymi hans. pad er haetta a
vatnsleka, frarennsli og husgogn geta
skemmist.

/N\ ADVORUN!

Notid adeins kalt kranavatn. Ekki nota
steinefnahreinsad eda eimad vatn.
Ekki hella eldfimum efnum eda
afengum vokvum i vatnsgeyminn.

7. Yttu vatnsgeyminum i upphaflega stédu
sina.

bPegar heimilistaekid naer innstilltu hitastigi

heyrist hljodmerkid.

8. begar vatnid i vatnsgeyminum teemist
mun hljédmerki heyrast. Fylltu
vatnstankinn aftur.

9. Slokktu & heimilisteekinu.

10. Teemdu vatnsgeyminn.

11. begar eldun er lokid skal opna ofnhurdina
varlega. Afgangsvatnid getur safnast
saman i holrymi ofnsins. Biddu i ad
lagmarki 60 min eftir hverja notkun til ad
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koma i veg fyrir ad heitt vatn komi Gt um
vatnsuttakslokuna.

/N\ ADVORUN!

Heimilisteekid er heitt. Heetta er a bruna.
Fardu varlega pegar pu teemir
vatnstankinn.

6.8 Vatnstankurinn teemdur

Teemdu vatnsgeyminn eftir hverja gufueldun
til ad koma i veg fyrir kalksteinsleifar.

1. Slokktu a heimilistaekinu. Haféu
ofnhurdina opna og biddu par til
heimilistaekid er ordid kalt.

2. Tengdu afrennslisrorid C vid
Utflaedisventilinn A i gegnum tengilinn B.

3. Haféu endann a rorinu fyrir nedan A og

yttu endurtekid a B til ad safna saman pvi
vatni sem eftir er.

7. VIDBOTARADGERDIR

7.1 Child Lock (Barnalaesing)

pessi adgerd kemur i veg fyrir notkun
heimilisteekisins fyrir slysni. Haegt er ad virkja
hana hvenger sem er.

1. Farié i valmynd.
2. Veldu: Settings (Stillingar) / Preferences

(Kjorstillingar) / Child Lock (Barnalaesing).

Child Lock (Barnalaesing) er virkjad. Til ad
virkja notkun heimilistaekisins skaltu yta a
stafina i kddanum eftir stafréfsrod.

7.2 Slokkt sjalfvirkt

Ef hitunaradgerdin er virk og engum
stillingum er breytt, slekkur heimilisteekid af
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4. Aftengdu C og B og purrkadu ofninn med
mjukum svampi.

@

Ekki nota frarennslisvatnid til ad fylla
tankinn aftur.

6.9 Athugasemdir vardandi: Heat
Save Fan (Vifta fyrir hitasparnad)

bessi adgerd var notud til ad uppfyla skilyrdi
flokkunar & orkunytni og visthénnunar (i
samraemi vid EU 65/2014 og EU 66/2014).
Profanir i samreemi vid: IEC/EN 60350-1.

Ofnhurdin eetti ad vera lokud medan a
matreidslu stendur pannig ad adgerdin verdi
ekki fyrir truflun og til pess ad ofninn virki med
bestu mdégulegu orkunytni.

begar pu notar pessa adgerd slokknar ljosid
sjalfkrafa eftir 30 sek.

Kynntu pér kaflann ,Abendingar og ras"
vardandi eldunarleidbeiningar, Heat Save
Fan (Vifta fyrir hitasparnad). Kynntu pér
kaflann ,,Orkunytni“, orkusparnadur vardandi
almennar radleggingar hvad orkusparnad
vardar.

oryggisastaedum sjalfkrafa a sér eftir
akvedinn tima.

(°C) O (uist)

30-115 12.5

120 - 195 8.5

200 - 245 55
250 - hamark 3

Ef pu att til ad hafa upphitunaradgerd i gangi
fram yfir sjalfvirka timann pegar straumur er
rofinn settu pa i gang eldunartima. Sja
kaflann ,Klukkuadgerdir.



7.3 Viftukaeling

begar heimilistaeki® gengur kviknar sjalfkrafa
a keeliviftunni til ad halda yfirbordsflotum

8. KLUKKUADGERDIR

heimilisteekisins svolum. Ef pu slekkur a
heimilistaekinu gengur kaeliviftan afram
pangad til heimilisteekid kolnar.

8.1 Lysing a klukkuadgerdum

Adgero Lysing

Timer Til ad stilla eldunartimann. Hamarkid er

(Timastill- 23 kist 59 min. Til ad stilla hvad gerist

ir) pegar timinn er lidinn skaltu velja seski-
legt: End Action (Ljuka adgerd). Timast-
illinn er haegt ad nota sjalfsteett, einnig
pegar ofninn er ekki i gangi.

:ELr]qkActlon Q Sound Alarm (Hljédmerki)

juka ad- . o o L

gerd) bega‘r timinn er lidinn _hIJO['nar hlj6s-
merkid. Haegt er ad stilla & pessa ad-
gerd hvernager sem er, einnig pegar
slokkt er & heimilisteekinu.
QI Sound Alarm and stop cooking
(Hljédmerki og eldun st6dvud)
begar timinn er lidinn heyrist hljédmerk-
i0 og slokknar & upphitunaradgerdinni.
Z-\ Pop up message only (Eingongu
spretti-skilabod)
begar timinn er lidinn birtast skilabodin
a skjanum. Pessi adgerd hefur engin
ahrif & notkun ofnsins.

Delayed Til ad fresta raesingu og / eda lokum

start eldunar.

(Seinkud

raesing)

Time Ex- Til ad framlengja eldunartimann.

tension

(Timaleng-

ing)

Uptimer Til ad syna hversu lengi heimilistaekid

(Upptaln-  starfar. Hamarkid er 23 kist 59 min. Pad

ing) hefst sjalfkrafa pegar ofnadgerd hefst

og stédvast pegar adgerdinni er lokid.
pad er synilegt & adalskjanum ef eng-
inn annar timastillir skyldi vera stilltur.
bessi adgerd hefur engin ahrif & notkun
ofnsins.

8.2 Timer (Timastillir)

1. Veldu hitunaradgerdina og stilltu
hitastigio.

2. Yttu &: Timer (Timastillir).

3. Stilltu timalengdina. bu getur valid Ljuka
adgerd med pvi ad yta a eitt af taknunum.

4. Yttu a OK til a6 stadfesta og fara til baka i

adalvalmyndina.

8.3 Delayed start (Seinkud raesing)

1.

O

6.

Veldu hitunaradgerdina og adlagadu
stillingarnar.

Yttua .

Yttu a: Delayed start (Seinkud reesing).
Skrunadu til ad stilla pann raesingartima
sem pu vilt og yttu a OK,

Nuna getur pu stillt @ End time (Lokatimi)

sem pu vilt eda ytt a OK til a® sleppa
pessu skrefi.

Yttu &4 OK til baka i adalvalmyndina.

8.4 Time of Day (Timi dags)

1. Kveiktu a heimilisteekinu.

2. Yttu a: Settings (Stillingar) / Setup
(Uppsetning) / Time of Day (Timi dags).

3. Stilltu timann.

4. YttuaOK,

8.5 Timastilli breytt

bu getur breytt innstilltum tima hveneger sem
er medan a eldun stendur.

1.
2,

Yttu & N / Timer (Timastillir).
Stilltu nytt timastillingargildi. Yttu & OK .
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9. NOTKUN FYLGIHLUTA

/N ADVORUN!
Sja kafla um Oryggismal.

9.1 Aukabunadur settur i

Aukahlutir i bodi eftir gerd.
Skannadu QR koédann til ad ath-
uga hvernig nota & aukahlutina
sem fylgja med heimilisteekinu.
Heegt er ad panta aukahluti sér-
staklega. Til ad fa frekari upplys-
ingar skaltu hafa samband vid
s6luadilann & stadnum.

Litil skord efst auka 6ryggi og veita vorn
pegar peer halla. Skordin eru einnig bunadur
sem kemur i veg fyrir ad hlutir renni af. Branin
umbhverfis hilluna kemur i veg fyrir ad
eldunarahdld renni nidur af hillunni.

Settu aukahlutinn (stalhillu / békunaplétu) inn
a milli rdsanna & hilluberanum. Gakktu ur
skugga um ad hillan snerti bakhlid
ofnrymisins og ad feeturnir visi niéur.

=

Ef bokunarplatan er med halla skaltu koma
henni fyrir i att ad bakhlid ofnsins.

Ef pad er aletrun a aukahlutnum skaltu ganga
ur skugga um ad hann snui ad pér.

Ef pu ert ad nota bokunarplétu skaltu setja
bdkunarplétuna / pénnuna undir, til ad safna
vokva sem drypur af.

9.2 Food Sensor (Matvaelaskynjari)
Pad meelir hitastigid inni i matnum.
Heegt er ad stilla a tvo hitastig:
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. °C - nitastigid inni i heimilistaekinu. bad
eetti ad vera ad minnsta kosti 25 °C hezerra
en kjarnahiti matarins.

. M- kjarnahitastig matarins.
Radleggingar:

* Hraefnin aettu ad vera vid stofuhita.

* EKkki nota pad fyrir rétti sem eru vokvi.

* A medan eldun stendur verdur nal
kjarnhitamaelisins ad vera stungid alla leid
inn i réttinn.

Eldad med: Food Sensor
(Matveaelaskynjari)

/N\ ABVORUN!

Haetta er a ad brenna sig par sem
kjarnhitamaelirinn og hilluberarnir verda
heitir. Ekki snerta handfang
kjarnhitamaelisins med berum héndum.
Notadu avallt ofnhanska.

1. Veldu hitunaradgerd ur valmyndinni:
Functions (Adgerdir) eda rétt ur
valmyndinni: Dishes (Réttir).

2. Stilltu hitastigid i ofninum og
eldunartimann, ef po&rf krefur.

3. Yttua OK,

Yttu & START .

Settu kjarnhitamaelinn inn i réttinn:

Kjot, alifuglar og fiskur

Settu alla nalina a kjarnhitamaelinum inn i
kjotid eda fiskinn par sem pykktin er mest.

os

Pottréttur
Stingdu oddi kjarnhitamaelisins
nakvaemlega inn i midju pottréttsins.



Kjarnhitameelirinn eetti ad vera stddugur a
einum stad medan a eldun stendur.
Notadu gegnheilt hraefni til ad na pvi.
Notadu brun eldfasta motsins til ad stydja
vid silikonhandfangié a
kjarnhitamaelinum. Oddurinn &
kjarnhitameelinum aetti ekki ad snerta botn
eldfasta motsins.

6. Stingdu kjarnhitamaelinum i innstunguna
sem stadsett er inni i heimilistaekinu. Sja
kaflann ,Vorulysing*.

Skjarinn synir taknid og nuverandi hitastig i

kjéthitamaelinum.

7. N -yttu til ad adlaga stillingarnar.

8. Veldu Food Sensor (Matvaelaskynjari)
spjald til ad ad stilla kjarnhitastigid fyrir
meelinn eda settu upp pann valkost sem
pu vilt:
* Sound Alarm (Hljédmerki) - pegar

matur neer innstilltu hitastigi heyrist
hlj6dmerkid.

» Sound Alarm and stop cooking
(Hljédmerki og eldun stodvud) - pegar
matur neer innstilltu hitastigi heyrist
hljédmerkid og eldun stddvast.

* Pop up message only (Eingdbngu
spretti-skilabod) - pegar matveelin na
kjarnhitastiginu birtast skilabodin a
skjanum.

9. YttuaOK,

10. Pegar matveelin na innstilltu hitastigi
heyrist hljodmerkid. Athugadu hvort
maturinn sé tilbdinn. Framlengdu
eldunartimann ef porf er a.

11. STOP - yttu 4 til ad slokkva &
hitaadgerdinni.

12. Fjarlaegdu klo6 kjarnhitamaelisins ur
innstungunni og taktu réttinn Gt ar
heimilistaekinu.

9.3 Gufupottur fyrir gufueldun

@

Gufupotturinn fylgir ekki med
heimilisteekinu. Til ad fa frekari
upplysingar skaltu hafa samband vid
s6luadila a stadnum.

Gufupottur samanstendur af:

A. Innsprautunarslanga - fyrir gufueldun,
B. Lok,

C. Stalgrill,

D. Glerskal.

Ekki:

» settu heitan gufupottinn a kalt / blautt
yfirboré.

* helltu kéldum vokva i eldfasta fatid pegar
pad er heitt.

« notadu gufupottinn & heitu
eldunaryfirbordi.

+ hreinsadu gufupottinn med svarfefnum,
raestiefnum og -dufti.

9.4 Gufueldun i gufupottinum

1. Settu matinn a stalgrillid i gufupottinum
og settu lokid a.

2. Settu innsprautunarslénguna i gatid a
lokinu.

3. Settu gufupottinn i adra hillustédu nedan
fra.

4. Tengdu innsprautunarslénguna vid
gufuinntakié. Sja kaflann ,Lysing voru®.

5. Stilltu heimilisteekid a
gufueldunaradgerdina.
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10. ABENDINGAR OG GObP RAD

10.1 Radleggingar um eldun

Hitastig og eldunartimi a téflunum er adeins til
vidmidunar. bad fer eftir uppskriftunum,
gaedum og magni hraefnisins sem notad er.

Heimilistaeki pitt kann ad baka eda steikja a
annan hatt en pad heimilisteeki sem pu attir
adur. Abendingarnar hér ad nedan meela med
stillingum & hita, eldunartima og hillustodu
fyrir tilteknar matartegundir.

Teldu hillustddurnar ad nedan fra botni
ofnsins.

Ef pd finnur ekki stillingarnar fyrir akvedna
uppskrift skaltu leita ad svipadri uppskrift.

Fyrir almenn rad um orkusparnad visast til
kaflans ,Orkunytni®.

Taknin a toflunni:

§§9 Tegund matveela

E| Hillustada

@ Eldunartimi (min)

10.2 Heat Save Fan (Vifta fyrir
hitasparnad) - radlagdir fylgihlutir

Notadu dokk form og ilat sem endurkasta
ekki ljosi. Pau gleypa betur hita en ljosir litir
og diskar sem endurkasta ljési.

« Pitsubakki - dokkur, endurkastar ekki
ljési, ummal 28cm

« Bokunarfat - dokkt, endurkastar ekki ljosi,
ummal 26cm

* Ramekin-skalar - keramik, ummal 8cm,
haed 5 cm

« Bakki fyrir bokubotn - dokkur,
endurkastar ekki ljosi, ummal 28cm

=

= Unohitunaradaerd 10.3 Heat Save Fan (Vifta fyrir

PP 9 hitasparnad)

° Hitastig Til ad fa sem bestan arangur skaltu fylgja

uppastungunum sem taldar eru upp i toflunni
+—  Aukahlutur hér ad nedan.
— 0,
&, = C = O
Snudar, 16 stykki bokunarplata eda lekabakki 180 2 20-30
Rullutertur, 9 stykki bokunarplata eda lekabakki 180 2 30-40
Frosin pitsa, 0.35 kg virhilla 220 2 10-15
Rulluterta bdkunarplata eda lekabakki 170 2 25-35
Brunkaka bokunarplata eda lekabakki 175 3 25-30
Fraudréttur, 6 stykki ramekin-skalar ur keramik a 200 3 25-30
virhillu

Svampbdkubotnar bakki fyrir bokubotn & virhillu 180 2 15-25
Viktoriu-samloka bokunardiskur & virhillu 170 2 40 - 50
Fiskur sodinn vid bdkunarplata eda lekabakki 180 3 20-25
vaegan hita, 0.3 kg
Heill fiskur, 0.2 kg bokunarplata eda lekabakki 180 3 25-35
Fiskflok, 0.3 kg pitsufat & virhillu 180 3 25-30
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pa— o,
&, = C = O
Kjot sodid vid veegan  bokunarplata eda lekabakki 200 3 35-45
hita, 0.25 kg
Shashlik, 0.5 kg bdkunarplata eda lekabakki 200 3 25-30
Smakokkur, 16 stykki  bokunarplata eda lekabakki 180 2 20-30
Makkaronur, 24 stykki  bdkunarplata eda lekabakki 180 2 25-35
Formkokur, 12 stykki  bokunarplata eda lekabakki 170 2 30-40
Bragdmikid saetabra-  bdkunarplata eda lekabakki 180 2 25-30
ud, 20 stykki
Smakokur Ur bokud-  bokunarplata eda lekabakki 150 2 25-35
eigi, 20 stykki
Tartalettur, 8 stykki bokunarplata eda lekabakki 170 2 20-30
Greenmeti so0did vid bdkunarplata eda lekabakki 180 3 35-45
vaegan hita, 0.4 kg
Eggjakaka greenmet-  pitsufat & virhillu 200 3 25-30
iseetunnar
Graenmeti fra Midjard- bokunarplata eda lekabakki 180 4 25-30
arhafinu, 0,7 kg
10.4 Upplysingar fyrir préfunarstofnanir
Profanir i samraemi vid IEC 60350-1.
= - o,
=N = = C O
Litlar kdkur, 20 & plétu Standard Cooking (Hefd- Bokunar- 3 170 20-35
bundin eldun) plata
Litlar kékur, 20 & plétu Eldun med hefédbundnum Bokunar- 3 150 - 160 20-35
blaestri plata
Litlar kdkur, 20 & plétu Eldun med hefébundnum Bokunar- 2094 150 - 160 20-35
blaestri plata
Eplabaka, 2 désir @20 cm  Standard Cooking (Hef6- Virhilla 2 180 70-90
bundin eldun)
Eplabaka, 2 désir @20 cm  Eldun med hefébundnum Virhilla 2 160 70-90
bleestri
Fitulaus svampterta, kéku- Standard Cooking (Hefd- Virhilla 2 170 40 - 50
form@26cm 1) bundin eldun)
Fitulaus svampterta, koku- Eldun med hefébundnum Virhilla 2 160 40 - 50
form @ 26 cm 1) blzestri
Fitulaus svampterta, kéku- Eldun med hefdbundnum Virhilla 2094 160 40 - 60
form @ 26 cm 1) bleestri
Smjérbraud Eldun med hefébundnum Bokunar- 3 140 - 150 20-40
bleestri plata
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= - o,
L, = = C O
Smjérbraud Eldun med hefébundnum Bokunar- 20g4 140 - 150 25-45
bleestri plata
Smjérbraud Standard Cooking (Hefd- Bokunar- 3 140 - 150 25-45
bundin eldun) plata
Grill Virhilla 4 ham. 1-5

Baudrist 1)

1) Forhitadu ofninn i 10 minutur.

11. UMHIRDA OG HREINSUN

/\ ABVORUN!
Sja kafla um Oryggismal.

11.1 Athugasemdir varéandi prif
Hreinsiefni

* Hreinsadu heimilistaeki® ad framan
eingdngu me?d trefjaklit med volgu vatni
og mildu hreinsiefni.

» Notadu prifalausn til ad prifa malmfleti.

» briféu bletti med mildu hreinsiefni.

Dagleg notkun

* Hreinsadu heimilisteekid ad innan eftir
hverja notkun. Fituuppsoéfnun eda adrar
leifar geta valdid eldsvoda.

» Raki getur pést i heimilisteekinu eda a
glerplétum hurdarinnar. Til ad minnka
péttingu skaltu lata heimilistaekid vera i
gangi i 10 minutur adéur en pu byrjar ad
elda i pvi. Ekki geyma mat i heimilistaekinu
lengur en i 20 minutur. Purrkadu
heimilisteekid ad innan eingdbngu med
ortrefjaklut eftir hverja notkun.

Aukabunadur

» Ppriféu alla aukahluti eftir hverja notkun og
leyféu peim ad porna. Notid eingdngu
trefjaklut med heitu vatni og mildu
hreinsiefni. Ekki skal hreinsa aukahlutina i
upppvottavél.

» EKkKki prifa vidlodunarfriu aukahlutina med
slipandi hreinsiefni eda hlutum med
beittum branum.

11.2 Fjarlaegou hilluberana

Til ad hreinsa heimilisteekid skaltu fjarlaegja
hilluberana.
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1. Slokktu & heimilistaekinu og biddu par il
pad er kalt.

2. Togadu framhluta hilluberans fra
hlidarveggnum.

3. Togadu afturenda hilluberans fra
hlidarveggnum og fjarleegdu hann.

N

A

=3

4. Komdu hilluberunum fyrir i 6fugri réd.
Ef dtdraganlegu rennurnar fylgja med verda
festipinnar peirra ad snua fram.

11.3 Hreinsun med eldglaedingu

betta kerfi brennir i burtu 6hreinindi sem eftir
verda i heimilisaekinu. begar
hreinsunarkerfinu lykur og heimilistaeki®
kolnar skaltu purrka burt dskuna. Notadu pad
pegar heimilisteekid parfnast djuphreinsunar.

/N\ ABVORUN!
Haetta er & bruna.

/\ VARUD!

Ef hellubord er fyrir ofan ofninn eda
onnur heimilisteeki eru uppsett i sama
skap, skal ekki nota pau @ medan pessi
adgerd er framkveemd. Pad getur valdid
skemmdum & ofninum.

Ekki reesa adgerdina ef pu lokadir ekki
ofnhurdinni ad fullu.



1. Gakktu ur skugga um ad heimilistaekid sé
kalt.

2. Fjarleegdu alla aukahluti.

3. Hreinsadu botninn i ofninum og innan a
hurdarglerid til ad fjarlaegja matarleifar.
Notadu volgt vatn, mjukan klat og milt
hreinsiefni.

4. Yttu &: Maintenance (Vidhald) / Hreinsun
med eldglaedingu.

5. Veldu hreinsunarhaminn og yttu a

START . Fardu eftir leidbeiningum &
skjanum.

Vatnsflokkun: Hreinsadu vatns-
geyminn hverja:
mjukt 120 klst - 16 manudir

medallagi hart 90 klst - 12 manudir

hart 60 kist - 8 manudir

mjog hart 30 kist - 4 manugdir

Valkostur Timal-
engd

Pyrolytic cleaning, quick 1h

(Hreinsun med eldgleed-

ingu, hréd)

Pyrolytic cleaning, normal 1h 30 min

(Hreinsun med eldgleed-

ingu, venjuleg)

Pyrolytic cleaning, intense 2 h 30 min

(Hreinsun med eldgleed-
ingu, akof)

11.5 Cleaning Reminder (Aminning
um hreinsun)

Pegar aminningin birtist er maelt med
hreinsun.

Notadu adgerdina: Hreinsun med
eldglaedingu.

11.6 Hurd fjarlaagd og isett

Pu getur losad ofnhurdina og fjarlaegt innri
glerplétuna til ad hreinsa hana. Lestu allar
leidbeiningar um ,Hurd fijarleegd og isett* adur
en pu fjarlaegir glerpléturnar.

Pegar hreinsun hefst er hurdin leest.

Keeliviftan virkar & meiri hrada.

6. Hljodmerkid heyrist vid lok hreinsunar.

7. Pegar heimilistaekid er kalt skal hreinsa
botn ofnsins med blautum, mjukum klut.

/\ VARUD!
Ekki nota heimilistaekid an glerplatanna.

1. Opnadu hurdina ad fullu og haltu vié
badar lamirnar.

®

begar pessi adgerd er i gangi er slokkt a
ljésinu.

11.4 Vatnstankurinn hreinsadur

1. Slékktu a heimilistaekinu.

2. Helltu vatni i vatnsgeyminn: 650 ml. Beeta
vid mjolkursyru: 250 ml. Biddu i 60 min.

3. Teemdu vatnsgeyminn. Sja Dagleg
notkun, Vatnstankurinn teemdur.

4. Skoladu vatnsgeyminn og hreinsadu
eftirstandandi kalksteinsleifar med
mjukum klut.

5. Hreinsadu afrennslisrérid med volgu vatni
og mildu hreinsiefni.

Hafdu samband vid vatnsveituna pina til ad

kanna horkustig vatnsins.

2. Lyftu og togadu i kraekjurnar par til peer
smella i stad.

3. Lokadu ofnhurdinni halfa leid i fyrstu opnu
stéduna. Lyftu sidan og togadu til ad
fiarleegja hurdina ar saeti sinu.
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4. Settu hurdina nidur & mjukan klat a
stédugum fleti.

5. Haltu i hurdarklaedninguna A vid efstu
bran hurdarinnar & badum hlidum og
prystu inn a vid til ad losa klemmupétti.

6. Togadu hurdarklaedninguna fram a vid il
ad fjarlaegja hana.

7. Haltu hurdarglerplétunum a efstu brin a
hverri fyrir sig og togadu paer upp ur
rasinni. Gakktu ar skugga um ad glerid
renni alla leid ut dr berunum.

12. BILANALEIT

/N\ ADVORUN!
Sja kafla um Oryggismal.
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8. Hreinsadu glerpléturnar med vatni og
sapu. burrkadu glerpléturnar varlega.
Ekki skal hreinsa glerploturnar i
upppvottavél.

9. AJd hreinsun lokinni skaltu setja
glerpléturnar og ofnhurdina i. Gaettu pess
ad pu komir glerplétunum aftur a sinn
stad i réttri r6d. Hugadu ad takninu /
aletrun a hlié glerplétunnar. Ef hurdin
hefur verid rétt sett upp pa muntu heyra
smell pegar pu lokar kreekjunum.

Prentsveaedi plétunnar verdur ad snua ad innri

hlid hurdarinnar (snua inn a vid).

11.7 Skipt um ljésid

/\ ABVORUN!

Heetta a raflosti.
Ljosid getur verid heitt.

1. Sldkktu & heimilisteekinu og biddu par til
pad er kalt.

2. Aftengdu teekid fra adalaedinni.

3. Settu kldtinn a botninn i ofninum.

/\ VARUD!

Avallt skal halda & halogen-ljésaperu
med klut til ad hindra ad fituleifar brenni a
lj6saperunni.

Bakljos

1. Snudu glerhlifinni til ad fjarleegja hana.

2. Hreinsadu glerhlifina.

3. Skiptu um peru med videigandi 300 °C
hitapolinni lj6saperu.

4. Komdu glerhlifinni fyrir.



12.1 Hvao skal gera ef...

Lysing a vandamali

Orsok og urradi

Ekki er haegt ad raesa eda nota
heimilistaekid.

Heimilistaekid er ekki tengt vid rafmagn eda pad ekki rétt tengt.

Heimilistaekid hitnar ekki.

Klukkan er ekki stillt.

Til ad stilla timann, sja kaflann ,Klukkuadgerdir”.

Hurdin er ekki neegilega vel lokud.

Rafmagnsérygginu hefur slegid at.

Gakktu ur skugga um ad rafmagnsoryggid sé rot vandans. Ef vandamalid

kemur upp aftur skal hafa samband vid rafvirkja.

Child Lock (Barnaleesing) er virkjad.

Slokkt er a ljosinu.

Ljésaperan er 6nyt. Skiptu um ljésid.

Fyrir frekari upplysingar, sja kaflann ,Umhirda og hreinsun®.

bad er vatn i rymi heimilistaekisins.

Vatnsgeymirinn var fylltur med of miklu vatni.

Gufueldun virkar ekki.

bad eru kalksteinsleifar i opi gufuinntaksins.

bad er ekkert vatn i vatnsgeyminum.

bad tekur meira en 3 min ad teema Pad eru kalksteinsleifar i opi gufuinntaksins. Hreinsadu vatnstankinn.

vatnsgeyminn eda ef vatnid lekur
ut um gufuinntaksopid.

@ Rafstraumsrof stédvar alltaf hreinsun. Endurtaktu hreinsun ef rafstraumsrof trufladi hana.

Vandamal med merki fra pradla-
usu netkerfi.

Athugadu hvort farteekid pitt sé tengt vid pradlausa netkerfid. Athugadu

pradlausa netkerfid og beininn.
Endurreestu beininn.

Nyr beinir uppsettur eda samskip-
an beinis breytt.

Til ad samstilla heimilistaekid og farteekid aftur skaltu skoda kaflann ,Fyrir fyr-

stu notkun®, bradlaus tenging.

Merkid fra pradlausa netkerfinu er
veikt.

Faerdu beininn eins nalaegt heimilisteekinu og mégulegt er.

pradlausu tengingarbodin verda
fyrir truflun fra annarri 6rbylgju
sem er stadsett naleegt heimilis-
teekinu.

Sl6kktu a orbylgjuofninum.

Fordastu ad nota 6rbylgjuofn og fiarstyringu heimilistaekisins samtimis. Or-

bylgjur trufla Wi-Fi-tengingarbodin.

12.2 Villukéodar

Pegar hugbunadarvillur koma upp synir skjarinn villuskilabod. bu finnur lista yfir vandamal i

toflunni hér ad nedan.

Ko6di og lysing

Urraoi

F102 - hurdin er ekki négu vel lokud eda hurdarleesing-

in er bilus. 1)

Lokadu hurdinni.

Til ad kveikja og slokkva a heimilistaekinu.

F111 - Food Sensor (Matveelaskynjari) hefur ekki verid  Stingdu Food Sensor (Matvaelaskynjari) alveg inn i inn-

komid rétt fyrir i innstungunni.

stunguna.
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K6di og lysing Urrzedi

F240, F239 - snertifletirnir a skjanum virka ekki med Hreinsadu yfirbordid a skjanum. Gakktu ur skugga um

réttum haetti. ad engin o6hreinindi séu & snertiflétunum.
F908 - kerfi heimilistaekisins naer ekki tengingu vid Til ad kveikja og slokkva & heimilisteekinu.
stjérnboraid.

F602, F603 - Wi-Fi er ekki i bosi. 1)2) Til ad kveikja og slokkva & heimilistaekinu.

1) Pegar einhver pessara villuskilaboda halda afram ad birtast & skjanum, pydir pad ad bilad undirkerfi kann ad
hafa verid aftengt. | sliku tilfelli skaltu hafa samband vié séluadilann pinn eda vidurkennda pjénustumidstoo.

2) gt einhverjar af pessum villum koma upp, halda adrar adgerdir heimilisteekisins afram ad virka eins og adur.

12.3 bjénustugogn Vié maelum med pvi ad pu skrifir

Ef bu getur ekki sjalf(ur) fundid lausn & upplysingarnar hér:

vandamalinu skaltu hafa samband vid

s6luadila eda vidurkennda pjonustumidstoo. Médel (MOD.) :

Peer naudsynlegu upplysingar sem Vérunumer (PNC):

pjonustumidstddin parf & ad halda eru a Radnumer (S.N.):

merkiplotunni. Merkiplatan er stadsett a fremri
rammanum a heimilistaekinu. HUn er synileg
begar pu opnar ofninn. Fjarleegdu ekki
merkiplétuna af heimilistaekinu.

13. ORKUNYTNI

13.1 Véruupplysingar og voruupplysingaskjal i samraemi vid reglugerdir
ESB um visthonnun og merkingar fyrir orkuupplysingar

Heiti birgja Electrolux
Audkenni tegundar OOP1140NT 949494914
Orkunytnistudull 61.2
Orkunytniflokkur At++
Orkunotkun med stadladri hledslu, hefdbundinn hamur 0.93 kWh/lotu
Orkunotkun med stadladri hledslu, viftudrifinn hamur 0.52 kWh/lotu
Fjoldi holryma 1

Hitagjafi Rafmagn
HIjédstyrkur 721

Tegund ofns Innbyggdur ofn
Massi 34.4 kg

IEC/EN 60350-1 - Rafmagnseldunartaeki til heimilisnota - 1. hluti: Svid, ofnar, gufuofnar og grill - Tegundir afkast-
amaelinga.
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13.2 Véruupplysingar fyrir orkunotkun og hamarkstima til ad na videigandi

lagorku-ham

Rafmagnsnotkun i bidham 0.8W
Rafmagnsnotkun i bidstédu netkerfis 20W
Hamarkstimi sem parf til ad bunadurinn nai sjalfkrafa videigandi lagorku-ham 20 min

Til ad fa leidbeiningar um hvernig eigi ad
kveikja og slokkva a pradlausu
nettengingunni, sja kaflann ,Fyrir fyrstu
notkun®.

13.3 R46 um orkusparnad

Eftirfarandi rad hér ad nedan munu hjalpa pér
ad vid orkusparnad pegar pu notar
heimilistaekid pitt.

Geettu pess ad hurdin a heimilistaekinu sé
almennilega lokud pegar teekid er i gangi.
Ekki opna hurdina a heimilistaekinu of oft a
medan eldad er. Haltu kanti hurdarinnar
hreinum og geettu pess ad hann sé vel festur
a sinum staod.

Notadu eldhdsahold ar malmi og dokk, mott
ilat til ad baeta orkusparnad.

Forhitadu ekki heimilisteekid fyrir eldun nema
meelt sé sérstaklega med pvi.

Hafdu eins stutt hlé i bakstrinum og mogulegt
er pegar pu undirbyrd nokkra rétti i einu.

Eldun med viftu
Pegar mdégulegt er skaltu nota
eldunaradgerdir med viftu til ad spara orku.

Hitaeftirstodvar
Pegar eldun tekur lengri tima en 30 minatur
skaltu laekka hita heimilistaekisins eins mikid

14. UMHVERFISMAL

Endurvinna parf 6l efni merkt takninu C/:)
Setjid umbudirnar i videigandi sorpilat til
endurvinnslu. Leggid ykkar ad morkum til
verndar umhverfinu og heilsu manna og dyra
og endurvinnid rusl sem fylgir raftaeekjum og
raftreenum bunadi. Hendid ekki

og heegt er 3 - 10 minatum adur en eldun er
lokid. Afgangshiti inn i heimilistaekinu mun
halda afram ad elda matinn.

Notadu afgangshitann til ad halda matnum
heitum eda til ad hita upp adra rétti.

begar pu slekkur & heimilistaekinu synir
skjarinn afgangshitann eda hitastig.

Ef kerfi med Timer (Timastillir) er virkjad og
eldunartiminn er lengri en 30 minutur, pa
slokknar sjalfvirkt fyrr & hitagjafanum i sumum
adgerdum heimilisteekisins.

Halda mat heitum

Veldu leegstu mogulegu hitastillinguna til ad
nota afgangshita og halda matnum heitum.
Visirinn fyrir afgangshita eda hitastig birtist a
skjanum.

Eldun med ljosio slokkt

Slokktu a ljésinu medan a eldun stendur.
Kveiktu adeins a pvi pegar pu parft pess.

Heat Save Fan (Vifta fyrir hitasparnad)
Adgerd honnud til ad spara orku a medan
eldad er.

begar pu notar pessa adgerd slokknar ljosid
sjaltkrafa eftir 30 sekundur. bPu getur kveikt
aftur a ljésinu en su adgerd minnkar
vaentanlegan orkusparnad.

heimilistaekjum sem merkt eru med takninu

E i venjulegt heimilisrusl. Farid med voruna i
naestu endurvinnslustéd eda hafid samband
vid sveitarfélagid.
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