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1. A SAFETY INFORMATION

Before the installation and
use of the appliance read the
supplied instructions careful-
ly. The manufacturer is not
responsible for any injuries or
damage that result from in-
correct installation or usage.
Always keep the instructions
in a safe and accessible loca-
tion for future reference.

1.1 Children and
vulnerable people safety

» This appliance can be used
by children aged from 8
years and above and per-
sons with reduced physical,
sensory or mental capabili-
ties 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. Chil-
dren of less than 8 years of
age and persons with very
extensive and complex dis-
abilities shall be kept away

from the appliance unless
continuously supervised.

* Children should be super-
vised to ensure that they do
not play with the appliance.

» Keep packaging away from
children and dispose of it
properly.

« WARNING: The appliance
and its accessible parts be-
come hot during use. Keep
children and pets away dur-
ing use and cooling.

* Activate the child safety de-
vice, if available.

* Children must not clean or
maintain the appliance
without supervision.

1.2 General Safety

» This appliance is for cook-
ing purposes only.

* This appliance is designed
for single household do-
mestic use in an indoor en-
vironment.

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

Do not use the appliance
before installing it in the
built-in structure.
Disconnect the appliance
from the power supply be-
fore carrying out any main-
tenance.

If the supply cord is dam-
aged, it must be replaced
by the manufacturer, its au-
thorised service centre or
similarly qualified persons
to avoid an electrical haz-
ard.

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 be-
come hot during use. Care
should be taken to avoid
touching heating elements
or the surface of the appli-
ance cavity.

Always use oven gloves to
remove or insert accesso-
ries or ovenware.

Do not activate the micro-
wave function when the ap-
pliance is empty to avoid
electric arcing.

ENGLISH

Do not use metallic contain-
ers for food and beverages
during microwave cooking
unless specified by the
manufacturer.

WARNING: If the door or
door seals are damaged,
do not operate the appli-
ance until repaired by a
qualified person.
WARNING: Only a qualified
person should perform
service or repair operations
involving the removal of
covers protecting against
microwave energy expo-
sure.

WARNING: Do not heat lig-
uids or foods in sealed con-
tainers to prevent explo-
sions.

Use only utensils suitable
for microwave ovens.
Observe the appliance
when heating food in plastic
or paper containers to pre-
vent ignition.

The appliance is intended
for heating food and bever-
ages. Drying of food or
clothing and heating of
warming pads, slippers,
sponges, damp cloth and
similar may lead to risk of
injury, ignition or fire.

If smoke is emitted, switch
off or unplug the appliance



and keep the door closed in
order to stifle any flames.

» Microwave heating of bev-

erages can result in de-
layed eruptive boiling. Care
must be taken when han-
dling the container.

 Stir or shake the contents

of feeding bottles and baby
food jars and check the
temperature before con-
sumption to avoid burns.

* Do not heat eggs in their

shells or whole hard-boiled
eggs as they may explode,
even after microwave heat-
ing has ended.

» To remove the shelf sup-

ports first pull the front of
the shelf support and then
the rear end away from the
side walls. Install the shelf

2. SAFETY INSTRUCTIONS

2.1 Installation

/N WARNING!

Only a qualified person must install this
appliance.

Remove all the packaging.

Do not install or use a damaged
appliance.

Follow the installation instructions
available on our website.

Be careful when moving the appliance, as
it is heavy. Use safety gloves and
enclosed footwear.

Do not pull the appliance by the handle.
Install the appliance in a safe and suitable
location that meets installation
requirements.

Keep the minimum distance from other
appliances and units.

supports in the opposite se-
quence.

Clean the appliance regu-
larly and remove any food
deposits.

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 re-
sult in shattering of the
glass.

Failure to maintain the ap-
pliance in a clean condition
could lead to deterioration
of the surface that could
adversely affect the life of
the appliance and possibly
result in a hazardous situa-
tion.

Before mounting the appliance, ensure it
is level and that the door opens without
any restraint.

The appliance is equipped with an electric
cooling system. It must be operated with
the electric power supply.

2.2 Electrical connection

/\ WARNING!
Risk of fire and electric shock.

All electrical connections should be made
by a qualified electrician.

Make sure the parameters on the rating
plate are compatible with the electrical
ratings of the mains power supply.

The appliance must be earthed. Always
use a correctly installed shockproof
socket.
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Do not use multi-plug adapters and
extension cables.

Avoid damaging the mains plug and cable.
If replacement is needed, it must be done
by our Authorized Service Centre.

Do not let mains cables touch or come
near the appliance door or the niche
below, especially when it operates or the
door is hot.

Shock protection of live and insulated
parts must be fastened securely and
should not be removable without tools.
Connect the mains plug to the socket only
at the end of installation. Ensure access to
the mains plug after installation.

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

Do not disconnect the appliance by pulling
on the mains cable. Always pull on 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 that disconnects the
appliance from the mains at all poles, with
a contact opening width of at least 3 mm.
This appliance is supplied with a main
plug and a main cable.

2.3 Use

/\ WARNING!

Risk of injury, burns and electric shock or
explosion.

Do not change the specification of the
appliance.

Ensure ventilation openings are not
blocked.

Do not let the appliance stay unattended
during operation.

Deactivate the appliance after each use.
Be careful when opening the appliance
door during operation, as hot air and
flammable mixtures from alcohol
ingredients can be released.

Do not operate the appliance with wet
hands or when it comes in 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.

Keep sparks and open flames away from
the appliance when the door is open.

Do not place flammable products near the
appliance.
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Do not use microwave function to preheat
the appliance.

/\ WARNING!
Risk of damage to the appliance.

To prevent damage or discoloration to the
enamel:

— do not place aluminum foil directly on
the cavity bottom.

— do not put water directly into the hot
appliance.

— do not leave moist dishes and food in
the appliance after cooking.

— be careful when removing or installing
accessories.

Enamel or stainless steel discoloration
does not affect performance of the
appliance.

Use a deep pan for moist cakes, as fruit
juices can cause permanent stains.

Use only accessories supplied with this
appliance or recommended by the
manufacturer.

Always cook with the appliance door
closed.

If the appliance is installed behind a
furniture panel, do not close the panel
during use or until the appliance is fully
cooled to prevent heat and moisture
damage.

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.

This product contains a light source of
energy efficiency class G.

Use only lamps with the same
specifications.

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

2.4 Care and cleaning

/\ WARNING!

Risk of injury, fire, or damage to the appli-
ance.

Before maintenance, deactivate the
appliance and unplug it from the mains.



» Ensure the appliance is cold to avoid glass
breakage. If the door glass panels are
damaged, contact the authorized service
centre for replacement.

» Clean and dry the appliance, its cavity,
and accessories after each use to prevent
steam condensation, corrosion, and
surface deterioration.

» Fat and food remaining in the appliance
can cause fire and electrical arcing when
the microwave function operates.

» Use a microfibre cloth, warm water, and
neutral detergents for cleaning the
appliance and accessories. Do not use
abrasive products, pads, solvents, sharp-
edged or metal objects.

3. PRODUCT DESCRIPTION

3.1 General overview
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Control panel

Display

Heating element

Microwave generator

Lamp

A Fan

4. BEFORE FIRST USE

4.1 Setting the time

1. Presstor—to adjust the hours and
minutes.

2. Press OK to confirm.
4.2 Initial preheating and cleaning

1. Preheat the empty appliance to remove
any odours. Ventilate the room.

Follow safety instructions on packaging
when using an oven spray.

2.5 Disposal

/\ WARNING!
Risk of injury or suffocation.

Contact your municipal authority for
information on how to dispose of the
appliance.

Disconnect the appliance from the mains,
then cut off and dispose of the electrical
cable.

Shelf support, removable
Bl Shelf positions

3.2 Touch fields

O]

To turn the appliance on and off.

NV To navigate the menu.
+—  To adjust settings.
= Press to set the function: Micro-
wave.
9 To set assisted cooking function.

To set timer functions.

To enter settings.

)
©
oK

To confirm your selection.

2. Remove all accessories and shelf

supports.

3. Set each function to maximum

temperature and let the appliance operate
for specified durations: ‘j 1h, 15 min,
J 15 min. Refer to Daily use.

4. Turn off the appliance and let it cool

down.
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5. Clean with a microfiber cloth, warm water,
and mild detergent. Replace accessories
and shelf supports.

5. DAILY USE

5.1 Heating functions
Standard heating functions

True Fan Cooking: Even baking, ten-
derness, drying

|Z| Conventional Cooking: Traditional
baking

AirFry: Frying food with less oil and
m without baking paper.

= Frozen Foods: French fries, potato
% wedges, spring rolls

&) Pizza Function: Baking pizza

|;] Bottom Heat: Baking cakes

(] Grill: Toasting, grilling

;I;]Lérbo Grilling: Roasting meat, brown-

Microwave functions

Defrost: Defrosting various types of

=3
¢ food, power range: 100 - 200 W

= Reheat: Heating up pre-prepared
@ meals, power range: 300 - 700 W

— Microwave: Heating up, cooking, power
range: 100 - 1000 W

5.2 Setting: Heating functions

1. Press ® to turn on the appliance.

2. Press /™ or Y to navigate functions.

3. Press + or—to set the temperature.

4. Press OK

5. Press O to turn off the heating function.

— Progress bar - visually indicates when the
appliance reaches the set temperature or
when the cooking time comes to an end.

5.3 Timer
1. Press Q)
2. Press ™ or VY to select a timer function.

3. Press + or — to set the time. Press OK,
To cancel a timer function, press and hold for
3 seconds @

Timer functions

Q Set a countdown. When the timer
ends, the signal sounds.

Set a countdown. When the timer
Q), ends, the signal sounds and the
cooking stops.

Microwave combi functions

Turbo Grilling + MW: Roasting large

@START To postpone the start and / or end
STOP  of cooking.

To show how long the appliance
Uptimer operates from the moment you

start a function. You can reset it
from the timer menu.

=| pieces, baking gratins, power range:
100 - 400 W.
— True Fan Cooking + MW: Baking, pow-
= er range: 100 - 400 W.
O= Conventional Cooking + MW: Baking,
— roasting, power range: 100 - 400 W.
Grill + MW: To grill and brown food on
(TJ& one shelf position. Function with MW

boost, power range: 100 - 400 W.

To change the function, press O to switch
the appliance off, then press it again to turn it
back on.

The lamp may turn off automatically at a tem-
perature below 80°C during some oven func-
tions.
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5.4 Setting: Microwave functions

1. Remove all accessories, except the wire
shelf.

2. Insert the food into the appliance.
Press @ to turn on the appliance.

4. Press & to enter functions. To navigate
press " or V.

5. To adjust the microwave power press +
or —. Press OK.



6. To adjust the duration press +or—.
Press OK.
You can adjust settings while cooking.

@ If you open the door, the microwave
function stops. To start it again, close the

door. Press OK.

5.5 Setting: Microwave combi
functions

Microwave combi functions combine standard
heating functions with microwave boost to
shorten cooking time and improve cooking re-
sults.

1. Remove all accessories, except the wire
shelf.

Insert the food into the appliance.
Press ® to turn on the appliance.
To navigate press /™ or ™ to reach
microwave combi functions.
5. To adjust the microwave power and
temperature press —+ or —. Press OK,
You can adjust settings while cooking.

5.6 Setting: Assisted Cooking

Assisted Cooking submenu consists of a set
of additional heating functions and pro-
grammes that are designed for dedicated
dishes. Programmes start with a suitable set-
ting. You can adjust the time, temperature
and if available microwave power during
cooking.

1. Press ® to turn on the appliance.
2. Press 1.

3. Press ™ or VY to select assisted cooking
functions.

4. Presst+or—to adjust settings if
needed.

5. Press OK to confirm.

6. When the function ends, check if the food
is ready. Extend the cooking time, if
needed. For assisted cooking with food
probe the procedure is the same.

Submenu: Assisted Cooking

Legend

E Preheat the appliance before you start
cooking.

|E| Shelf level. Refer to Product description.

Dishes
@ Pizza m= 1; baking tray lined
with baking paper
(= 1. wire shelf with plate
laced directly in centre of
Chicken gavity bottomy
& 1000 - Place the chicken directly on
1400 g the wire shelf with breast
side down. After 30 min, turn
the chicken upside down.
Beef
1880 - El 1; baking tray
1500 g; 4 - Fry the meat for a few mi-
6 cm thick nutes in a hot pan. Insert to
pieces the appliance.
Fillets
& 150 - 300 E E 2; ceramic or glass
g casserole dish on wire shelf
Lasagne
= 1000% El El 1; casserole dish on
1500 g wire shelf
@ Popcorn El=! 2; casserole dish on
wire shelf
Quiche EmE ) i
4.5 cm - 1; springform tin
thick on wire shelf
Potatoes
w1000 g of
O fresh gota- = 2; baking tray
toes
Vegetable
oy gratin (= 1. baking tray lined with
- baking paper
1500 g g pap
Muffins
B¢ 10t020 =] 2; baking tray
pieces
Ciabatta
< 600-800 =P baking tray lined
gOOJJLeSh with baking paper

Legend

@ Function with microwave power. Use mi-
crowave safe accessory.

5.7 Changing: Settings G
1. Press ® to turn on the appliance.

2. Press ‘@ to access settings.
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3. Press ™ or VY to adjust settings. Press
OK.

4. Presst+or—to adjust value.

Press OK to confirm or exit adjustment
mode.

6. Press et to exit settings.

Submenu: Settings

Setting Value

01 - -

02 Time of day Change

03 Light On / Off

04 FastHeat Up On / Off

05 Uptimer On / Off

06 Display brightness 1-5

07 Key tones Beep, Clic, None

08 Buzzer volume 1-4

09 - -
12 - Alarm, 2

10 Food Sensor" A _ Alarm and
stop

1 (Ce:rlﬁaning Remind- On/ Off

12 - -

13 Demo mode ézg\éation code:

14 Software version Check

15 Reset all settings Yes / No

1) selected models only

Settings by default start at 02. Use the ™
and V' to navigate.

5.8 Lock &
This function prevents an accidental change
of the appliance function.

When activated while the appliance is in use,
it locks the control panel ensuring that the
current cooking settings continue uninterrup-

ted.
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When activated while the appliance is off, it
keeps the control panel locked, preventing
the appliance from being turned on uninten-
tionally.

OB press and hold to turn on and off the
function.

& - flashes 3 times when the lock is turned
on.

5.9 Accessories

o El Accessories available de-
. pending on model. Scan the
q' QR code to check how to
¢ use accessories supplied
ks with your appliance. You can
E* order optional accessories
separately. For more infor-
mation, please contact your local supplier.

Use only suitable cookware and material. Re-
fer to "Hints and tips" chapter, Microwave
suitable cookware and materials.

A small indentation at the top increases safe-
ty and provides tilt protection. The rim around
the shelf prevents cookware from slipping off
the shelf.

Insert the accessory (wire shelf / tray) be-
tween 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 your wire shelf has a step, position it to-
wards the front of the oven interior.

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

If you are using a tray with holes, place the

tray / pan underneath to collect dripping lig-
uids.



6. HINTS AND TIPS

6.1 Cooking recommendations

The temperature and cooking times in the ta-
bles are for guidance only. They depend on
the recipes, quality and quantity of the ingre-
dients used. If you cannot find the settings for
a specific recipe, look for a similar one.

Cooking and baking processes are only suita-
ble on one level.

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

Symbols used in the tables:

B BH C O ®
=

1 170 65-75 3)4)
) 1 170  57-67 3)4)
Toast
5 2 230 7-12 3)2) 5)

1) Use the baking tray with the slope towards the
back of the oven interior. It must touch the fan cover.
2) preheat the appliance until set temperature is
reached. Do not use the function: Fast Heat Up.

Food type
= vp 3) Use wire shelf.
Heating function 4) 2 tins p.lellced diagonglly (9 20 cm). The right one
to be positioned more in the front than the left one.
°C Temperature 5) According to: IEC 60350-1:2016 and IEC
60350-1:2023.
N\ .
rux Microwave power (W) Microwave and microwave combi
B Sheff posi functions
el postiion Tests according to EN 60705, IEC 60705.
Cooking time (min =
O 9 time (min) 3@ C O 0o
@  Additional information Sponge cake
6.2 Information for test institutes = 1 50 - 8-10 12
Baking on one level Meatloaf
Tests according to EN 60350-1, IEC 60350-1. = 1 300 ) 30-35 123
E OC @ @ Egg custard
Small cakes, 20 per tray = 1 400 - 18 -23 1) 4)
C 2 150  18-28 2 Defrosting minced meat (500 g)
2 150 18-28 12 = 1 200 - 7-8 15)
Fatless sponge cake Cake
O 1 170 25-35 3)2) O 1 200 170 22-27 1) 4)
1 170 28 - 38 3)2) Potato gratin
Shortbread = 1 200 180 35-40 16
c 2 140 28-38 1)2) Chicken (1100 g)
§3) 2 140 25-35 12)

Apple pie
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& C O O

B B« C O ®

200 30
200 07
-

Pizza, frozen

0= 1 200 210 12-16 D1

18-23
1) Use wire shelf. It must touch the fan cover.
2) Turn container around by 1/2, halfway through the
cooking time.
3) Use MW suitable clingfilm during cooking. Prick
the clingfilm several times before cooking.
4) Do not turn the food during the cooking process.
5) Turn the meat upside down over the longest side,
one time after 1/3 and a second time after 2/3 of the
elapsed cooking time.
6) Turn container clockwise by 1/4, halfway through
the cooking time.
7) Place a plate at the bottom of the oven. Place
chicken directly on wire shelf with breast side down.
After 30 min, turn the chicken upside down and
change the heating function to: Turbo Grilling.

Additional recipes

B B« C O ®

Meringues

g 2 - 100 90-180 123

2 - 100 90-180 123
Scones

C 3 - 20 11-13 13

3 - 190 10-12 M3
Chicken

1 - 200 65-75 M4
Popcorn

= - 700 - 3-4 5) 6)
Plated meals, chilled (1 portion)

= 1 500 - 7-9 189
Liquids in baby bottles

= - 1000 - 0.5 10)
Lasagne, frozen (400 g)
F= 1 100 210 23-28 N1
Lasagne, frozen (600 g)
C&E 1 200 190 48-53 N11)
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1) Use baking tray with the slope towards the back of
the oven interior.

2) Use baking paper.

3) Preheat the appliance until set temperature is
reached. Do not use the function: Fast Heat Up.

4) Place chicken with breast side down. Turn it up-
side down halfway through the cooking time.

5) Use flat ceramic plate on the cavity bottom.

6) The bag should be taken out of the appliance
when the kernels stop popping.

7) Use wire shelf. It must touch the fan cover.

8) Cover the food with a microwavable plastic lid.

9) Turn container around by 1/2, halfway through the
cooking time.

10) position the bottle in the centre of the cavity bot-
tom without using any accessories.

11) Do not turn the food during the cooking process.

6.3 Microwave recommendations

Place the food in the centre of the wire shelf.
Use first shelf position.

Turn or stir the food halfway through the
cooking time to improve the results.

Stir liquid dishes from time to time.
Stir the food before serving.

Put the spoon into the cup or glass when
heating up liquids, to improve heat distribu-
tion and avoid overboiling. The spoon must
not touch any part of the oven interior, this
may cause sparking.

Place the food into the appliance without
packaging. The packaged ready meals can
be put into the appliance only when the pack-
aging is microwave safe. Refer to Hints and
tips, Microwave suitable cookware and mate-
rials section.

Do not cover the food when using Microwave
combi functions. Refer to Daily use.

Do not use Microwave functions or Micro-
wave combination functions when there is no
food inside the appliance.

Microwave cooking

Cover the food for cooking or reheating with
microwave functions. If you want to keep a
crust, cook food without a cover.

Do not overcook the dishes by setting the
power and time too high. The food can dry
out, burn or cause fire.



Do not use the appliance to cook eggs or
snails in their shells, because they can burst.
Pierce the yolk of fried egg before reheating
it.

Pierce food with skin or peel several times
before cooking.

Cut vegetables into similar-sized pieces.

After you turn off the appliance, take the food
out and let it stand for a few minutes to allow
the heat distribute evenly.

Microwave defrosting

Place the frozen, unwrapped food on a small
upturned plate with a container below it, or on
a defrosting rack or plastic sieve so that the
defrosting liquid can leak out.

Remove defrosted pieces subsequently.

To cook fruit and vegetables without defrost-
ing them first, you can use a higher micro-
wave power.

Turning improves the results. For sensitive
foods such as meat, turn upside down twice
during defrosting.

6.4 Microwave suitable cookware
and materials

For the microwave use only suitable cook-
ware and materials. Use below table as a ref-
erence.

Check the cookware / material / food contain-
er specification before use.

For other specific microwave cookware not
listed in this table, follow manufacturer in-
structions.

Cookware / Material

EPEENIEED

Ovenproof glass and porcelain with no metal com-
ponents, e.g. heat-proof glass

v

Non-ovenproof glass and porcelain without any sil-
ver, gold, platinum or other metal decorations

Glass and glass ceramic made of ovenproof /
frost-proof material

Ovenproof ceramic and earthenware without any
quartz or metal components and glazes which
contain metal

Ceramic, porcelain and earthenware with un-
glazed bottom or with small holes, e.g. on handles

Heat-resistant plastic up to 200 °C

Cardboard, paper only

Clingfilm

Microwave clingfilm

Roasting dishes made of metal, e.g. enamel, cast
iron

Baking tins, black lacquer or silicon-coated

Baking tray

XX XILKSIKIS X LS 1K1K &

Wire shelf

LIXI X XIS X XIS X S (L
LIXIX XX XXX X S |KS | X)L

<

6.5 Power settings
Below data is for guidance only.

800 - 1000 W
* Heating up liquids

600 - 700 W

« Simmering rice
« Cooking vegetables
* Popcorn

400 - 500 W

* Heating one-plate meals
¢ Simmering stews
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» Defrosting and heating ready frozen meals

300w

» Cooking / Heating delicate food
» Heating baby food
» Continuing cooking

7. CARE AND CLEANING

7.1 Notes on cleaning

» Use a cleaning solution for metal surfaces.

» Use the liquid descaler recommended by
the manufacturer to remove limestone
residue.

» Do not store food in the appliance for
longer than 20 minutes.

» Do not clean the accessories in a
dishwasher.

7.2 Removing the shelf supports
1. Make sure the appliance is cold.

2. Carefully pull the shelf supports up and
out of the front catch.

3. Pull the supports out of the rear catch.

8. TROUBLESHOOTING

If you cannot find a solution to the problem
yourself, contact your dealer or an Authorised
Service Centre. Service details are on the rat-
ing plate, located on the front frame. It is visi-
ble when you open the door. Do not remove
the rating plate.

If the display shows an error code that is not
in this table, turn the house fuse off and on to
restart the appliance. If the error code recurs
contact an Authorised Service Centre.

You cannot activate or operate the appli-
ance. - The appliance is not connected to an
electrical supply or it is connected incorrectly.

9. ENERGY EFFICIENCY

9.1 Information requirements
according to (EU) No 2023/826

Power consumption in standby 0.8 W
Maximum time needed for the equip-
ment to automatically reach the ap- 20 min

plicable low power mode

Appliance tested according to: EN 50564.
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100 - 200 W

» Defrosting bread, fruit, cakes, pastries,
cheese, butter, meat and fish
» Melting chocolate and butter

4. Put the shelf supports back to the initial
position. Repeat the steps in the reverse
order.

If the telescopic runners are supplied, its re-
taining pins must point to the front.

7.3 Replacing the lamp

/\ WARNING!

Risk of burns, the glass cover may be
hot. Use protective glove when touching
the lamp.

Only service is allowed to replace the lamp.
Contact your Authorised Service Centre.

The appliance does not heat up.

¢ Lock is activated.
* Automatic switch-off is activated.

The lamp does not work. - The lamp is
burnt out. Lamp needs to be replaced, con-
tact an Authorised Service Centre.

The display shows "00:00". - There was a
power cut. Set the time of day.

9.2 Energy saving tips

« Keep the door closed during cooking and
avoid opening it often.

« Keep the door gasket clean and make
sure it is well fixed in its position.

* Use metal or dark, non-reflective
cookware (only when you use a non-
microwave function).

« Skip preheating unless needed.



* Minimize breaks between baking multiple
dishes.

*  When possible, use the cooking functions
with fan to save energy (selected models
only).

» Use residual heat to keep food warm.
Reduce the appliance temperature to
minimum 3 - 10 min before the end of
cooking.

» Turn off the lamp during cooking unless
needed. Refer to Settings.

» Moist Fan Baking (selected models only) -
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. In some
models it takes 30 sec.

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

2

- 5h: 30-115°C
h: 120-195 °C
h: 200-245 °C
: 250-maximum °C

1
- 8.
- 5.

3

5
5
h

10. ENVIRONMENTAL CONCERNS

Recycle materials with the symbol C/:l) 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 ap-

pliances marked with the symbol E with the
household waste. Return the product to your
local recycling facility or contact your munici-
pal office.
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1. A ORYGGISUPPLYSINGAR

Fyrir uppsetningu og notkun
heimilisteekisins skal lesa
medfylgjandi leidbeiningar
vandlega. Framleidandinn ber
ekki abyrgd a neinum meidsl-
um eda skemmdum sem
leida af rangri uppsetningu
eda notkun. Geymdu alltaf
leidbeiningarnar a éruggum
stad par sem audvelt er ad
nalgast peer til sidari notkun-
ar.

1.1 Oryggi barna og
viokvaemra einstaklinga

« Born, 8 ara og eldri og folk
med minnkada likamlega-,
skyn- eda andlega getu,
eda sem skortir reynslu og
bekkingu, mega nota petta
teeki, ef pau eru undir eftirliti
eda hafa verid veittar leid-
beiningar vardandi 6rugga
notkun teekisins og ef pau
skilja heettuna sem pvi fylg-
ir. Halda skal bornum yngri
en 8 ara gémlum og félki
med mjog miklar og fléknar
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fatlanir fra heimilistaekinu,
nema pau séu undir stdd-
ugu eftirliti.

» Hafa eetti eftirlit med born-
um til ad tryggja ad pau
leiki sér ekki med heimilis-
teekid.

* Haltu éllum umbudum fra
bérnum og fargadu peim a
videigandi hatt.

* VIDVORUN: Heimilistaekid
og adgengilegir hlutar pess
hitna medan a notkun
stendur. Haltu boérnum og
geeludyrum fra medan a
notkun stendur og medan
teekid kolnar.

» Kveiktu a barnalzesingunni
ef hun er i bodi.

* Born mega ekki prifa eda
annast vidhald a taekinu an
eftirlits.

1.2 Almennt oryggi

Petta heimilisteeki er ein-
gongu eetlad til matreidslu.



petta heimilisteeki er hann-
ad til notkunar innanhuss a
heimilum.

Petta heimilistaeki ma nota
a skrifstofum, i herbergjum
hotela, herbergjum gesta-
husa, baendagistingum og
00rum sambeerilegum gist-
irymum par sem notkun er
ekki meiri en almenn heim-
ilisnotkun.

Ekki ma nota heimilisteekid
fyrr en innbyggda virkid hef-
ur verid uppsett.

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

Ef rafmagnssnuran skemm-
ist skal framleidandi, vidur-
kennd pjénustumidstdd
hans eda heefir adilar skipta
henni ut til ad koma i veg
fyrir rafmagnshaettu.
VIDVORUN: Tryggdu ad
slokkt sé a heimilisteekinu
adur en pu skiptir um ljosid
til ad fordast moguleika a
raflosti.

VIDVORUN: Heimilistaekid
og adgengilegir hlutar pess
hitha medan a notkun
stendur. Gaeta aetti varudar
begar hitunarelementin eru
snert eda yfirbord holrymis
heimilisteekisins.

* Notadu alltaf hanska vid ad

taka ur og setja i aukahluti
eda eldfést matarilat.

Ekki kveikja a 6rbylgjuad-
gerdinni pegar heimilistaek-
id er tomt til ad koma i veg
fyrir neistahlaup.

Ekki nota ilat ar malmi fyrir
mat eda drykki vid orbyl-
gjueldun nema framleid-
andinn tilgreini pad sérstak-
lega.

VIDVORUN: Ef hurdin eda
péttingarnar eru skemmdar
ma ekki nota teekid fyrr en
fagadili hefur gert vid pad.
VIDVORUN: Einungis heaef-
ur sérfraedingur ma fram-
kveema pjonustu eda vid-
gerdir sem fela i sér ad fjar-
lzegja hlifar sem vernda
gegn utsetningu fyrir 6rbyl-
gjuorku.

VIDVORUN: EKKi hita v6-
kva eda mat i lokudum ilat-
um til ad koma i veg fyrir
sprengingar.

Notadu adeins ahold sem
henta til notkunar i 6rbyl-
gjuofnum.

Pegar matur er hitadur i
plast- eda pappirsilatum
skal hafa auga med heimil-
isteekinu vegna hugsanlegr-
ar heettu a ikveikju.
Heimilisaekid er aetlad til
pbess ad hita matveeli og
drykki. burrkun & matveel-
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um eda fatnadi og upphitun
a hliféarpudum, inniskdm,
svompum, rékum klutum og
00ru sliku getur leitt til
haettu @ meidslum, ikveikju
eda eldsvoda.

 Ef teekid gefur fra sér reyk,
skal slokkva a teekinu eda
taka pad ur sambandi og
hafa hurdina lokada til ad
keefa loga.

 Hitun drykkja med orbylgj-
um getur leitt til seinkadrar
gossudu. Geaeta verdur var-
udar vid medhondlun ilata.

* Hreerdu eda hristu innihald
pela og barnamatskrukka
og kannadu hitastigid adur
en barnid faer matinn, til ad
koma i veg fyrir brunasar.

» Ekki ma hita egg i skurn
eda heil hardsodin egg i
heimilisteekinu par sem pau
geta sprungid, jafnvel eftir
ad orbylgjuhitun lykur.

* Til pess ad taka hillustud-
ninginn ur skal fyrst toga i

2. ORYGGISLEIDBEININGAR

2.1 Installation

/\ ABVORUN!

Einungis til pess haefur adili ma setja upp
petta heimilisteeki.

* Fjarleegdu allar umbudir.

» Ekki setja upp eda nota skemmt
heimilisteeki.

» Fylgdu uppsetningarleidbeiningunum sem
eru & vefsidu okkar.
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framhluta hillustudningsins
og sidan afturhluta hans fra
hlidarveggjunum. Komdu
hilluberunum fyrir i 6fugri
rod.

Hreinsadu teekid reglulega
og fjarleegdu matarleifar.
Notadu ekki gufuhreinsib-
unad til ad hreinsa heimilis-
teekid.

Notadu ekki sterk teerandi
hreinsiefni eda beittar mal-
mskofur til ad hreinsa gler-
hurdina par sem slikt getur
rispad yfirbordid, sem getur
aftur leitt til pess ad glerid
brotnar.

Sé heimilistaekinu ekki
haldid hreinu getur pad leitt
til slits a yfirbordsfletinum
sem getur haft neikveed
ahrif a liftima heimilistaeki-
sins og hugsanlega haft
haettu i for med sér.

« Alltaf skal syna adgat pegar heimilistaekid

er feert til, vegna pess ad pad er pungt.
Notadu 6ryggishanska og lokadan
skébunad.

» Dragdu heimilisteeki®d ekki & handfanginu.
« Settu heimilistaekid upp a 6ruggum og

hentugum stad sem uppfyllir allar
uppsetningarkrofur.

* Haltu lagmarksfjarlaegd fra 68rum

heimilistaekjum og einingum.

* Adur en teekid er sett upp skaltu ganga ar

skugga um ad pad standi slétt og ad
hurdin opnist an hindrana.



Heimilistaekid er utbuid rafstyrdu keelikerfi.
bad parf rafstraum til ad geta gengid.

2.2 Rafmagnstenging

/N ADVORUN!
Heetta a eldi og raflosti.

Allar rafmagnstengingar skulu
framkvaemdar af vidurkenndum rafvirkja.
Gakktu ur skugga um ad upplysingar a
merkiplétunni séu i samraemi vid
rafmagnsgildi rafmagnsnetins.
Heimilistaeki® verdur ad vera jardtengt.
Notadu alltaf rétt uppsettar einangradar
innstungur.

Notadu ekki fjdltengi eda
framlengingarsnurur.

Geettu pess ad rafmagnstengill og sndra
skemmist ekki. Ef skipta parf um varahlut
skal pad gert af vidurkenndri
pjonustumidstdd okkar.

Lattu rafmagnssnurur ekki snerta hurd
teekisins eda svaedid undir henni,
sérstaklega pegar teekid er i notkun eda
hurdin er heit.

Raflostvorn a straumvirkum og
einangrudum hlutum skal festa tryggilega
og hun ma ekki vera fjarleegjanleg an
verkfeera.

Adeins skal tengja rafmagnskléna vid
rafmagnsinnstunguna i lok
uppsetningarferlisins. Gakktu ur skugga
um ad audvelt sé ad komast ad
rafmagnstenglinum eftir uppsetningu.

Ef adalrafmagnstengid er laust skaltu ekki
stinga i samband.

Ekki aftengja taekid med pvi ad toga i
rafmagnssnuruna. Taktu alltaf i
innstunguna sjalfa.

Notadu adeins réttan einangrunarbunad:
Linuvarnarstraumloka, 6ryggi (6ryggi med
skrufgangi fjarlaegd ur holdunni), lekalida
og spolurofa.

Rafmagnsuppsetningin verdur ad vera
med einangrunarbinad sem gerir pér kleift
ad rjufa straum til heimilisteekisins fra
innstungum vid alla péla med ad minnsta
kosti 3 mm snertibil.

bessu teeki fylgja rafmagnsklé og -snura.

2.3 Notkun

/\ ADVORUN!
Haetta @ meidslum, bruna og raflosti eda

sprengingu.

Breytid ekki eiginleikum heimilisteekisins.

*  Gakktu ur skugga um ad loftreestigotin séu
ekki stiflué.

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

« Slokkvid a heimilistaekinu eftir hverja
notkun.

*  Geettu varudar pegar hurd teekisins er
opnud medan a notkun stendur, par sem
heitt loft og eldfim efni ar
afengisinnihaldsefnum geta sloppid ut.

» Notadu ekki heimilistaekid med blautar
hendur eda pegar pad kemst i snertingu
vid vatn.

» Beitid ekki prystingi & opna hurd.

* Notid ekki heimilistaekid sem vinnusvaedi
eda geymslusveaedi.

*  Geettu pess ad neistar og opnir eldar
komist ekki naerri teekinu pegar hurdin er
opin.

« Ekki geyma eldfimar vorur nalaegt teekinu.

« Ekki nota 6rbylgjuadgerdina til ad forhita
heimilistaekio.

/N ADVORUN!

Heetta a eldi og skemmdum a heimilis-
teekinu.

« Til ad koma i veg fyrir skemmdir eda
aflitun a gljahudinni:

— ekki setja alpappir beint a botn
ofnsins.

— setjid ekki vatn beint inn i heitt
heimilistaekid.

— EKki skilja eftir rok ilat eda mat i
heimilistaekinu eftir eldun.

— fardu varlega pegar pu fjarleegir eda
setur aukahluti i heimilistaekid.

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

* Notid djupt form fyrir blautar kékur, par
sem avaxtasafi getur valdid varanlegum
blettum.

* Notadu adeins aukahluti sem fylgja med
pessu heimilisteeki eda sem framleidandi
pess meelir med.

» Alltaf skal elda med hurd heimilisteekisins
lokada.

» Ef teekid er sett upp bak vid skapahurd ma
ekki loka hurdinni medan a notkun stendur
eda fyrr en taekid hefur kélnad alveg, til ad
koma i veg fyrir skemmdir af voldum hita
og raka.

« Vardandi ljés inni i pessari voru og
varaljos sem eru seld sér: Pessum ljésum
er zetlad ad pola ofgafullar adsteedur i
heimilisteekjum & bord vié hitastig, titring,
raka eda er eetlad ad senda upplysingar
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um notkunarastand teekisins. Pau eru ekki
aetlud til ad nota i 68rum teekjum og henta
ekki sem lysing i herbergjum heimila.
bessi vara inniheldur ljosgjafa i
orkunytniflokki G.

Notadu adeins ljés med sému
teeknilysingu.

Haféu samband vié vidurkennda
pjonustumidstod til ad gera vid
heimilisteekid. Notadu eingdngu
upprunalega varahluti.

2.4 Umhirda og hreinsun

/N ADVORUN!

Heetta & meidslum, eldsvoda eda skemm-
um a heimilistaekinu.

3.

Adur en vidhald fer fram skal slékkva &
heimilisteekinu og taka ur sambandi vié
rafmagn.

Gakktu ur skugga um ad taekid sé kalt til
ad fordast ad gler brotni. Ef glerplotur
hurdarinnar skemmast skaltu hafa
samband vid vidurkennda
pjonustumidstdd til ad lata skipta um peer.

VORULYSING

3.1 Almennt yfirlit

EEoENE
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Orbylgjugjafi
Ljos

Vifta
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¢ Hreinsadu og purrkadu heimilistaekid,
holrymi pess og fylgihluti eftir notkun til ad
fordast teeringu og raka- eda
yfirborésskemmdir.

« Feiti og matarleifar sem verda eftir i
heimilisteekinu geta valdié eldsvoda og
rafneistahlaupi pegar 6rbylgjuadgerdin er i
gangi.

* Hreinsadu heimilistaekid og fylgihluti
eingdngu med trefjaklut, volgu vatni og
mildu hreinsiefni. Notadu ekki neinar vorur
med svarfefnum, stalull, leysiefni eda
malmhluti.

» Fylgdu dryggisleidbeiningum & umbudum
pegar notadur er ofnspray.

2.5 Forgun

/\ ABDVORUN!
Heetta & meidslum eda koéfnun.

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

* Taktu heimilistaeki® ur sambandi, klipptu
sidan rafmagnssnuruna og fargadu henni.

Hillubera ma fjarleegja
B Hillustodur

3.2 Snertifletir

@ Til ad kveikja og slokkva a heimil-
istaekinu.

2% Til ad fletta i valmyndinni.

+— Til ad breyta stillingum.
— Yttu 4 til ad stilla adgerdina: Or-
— bylgjuofn.
9 Til ad velja eldunaradstod.

Til ad stilla timastilliadgerdir.

)
{@} Til ad opna stillingar.
oK

Yttu 4 til ad stadfesta val pitt.




4. FYRIR FYRSTU NOTKUN

4.1 timinn stilltur

1. Yttu a + eda — til aé stilla klukkustundir
og minutur..

2. Yttu a OK il ap stadfesta.
4.2 Forhitun og hreinsun

1. Forhitadu heimilistaekid, an innihalds, til
ad fjarlaegja lykt. Loftraestu herbergid.

2. Fjarleegdu alla fylgihluti og lausa
hillubera.

5. DAGLEG NOTKUN

5.1 Upphitunaradgerdir
Stadladar hitunaradgeroir

Eldun med hefdbundnum blastri:
Jofn bakstur, meyrnun, purrkun

E Hefédbundin matreidsla: Hefébundinn
bakstur

= AirFry: Steiking med minni oliu og an
@ békunarpappirs.

>X‘ Frosin matvaeli: Franskar kartoflur, kar-
= toflubatar, vorrullur

)| Pitsuadgerd: Pitsubakstur

O] undirhiti: Kékubakstur

() Grill: Ristun, grillun

Blastursgrillun: Steiking & kjoti, brunun

Orbylgjuadgerdir

= Affrysta: Afpyding mismunandi tegunda
B matvaela, orkusvid: 100 - 200 W

= Upphita: Upphitun a tilbdnum maltidum,
@ orkusvid: 300 - 700 W

— Orbylgja: Upphitun, eldun, orkusvia:
100 - 1000 W

Blondud orbylgjuofnsadgerd

Tuarbogrillun + 6rbylgja: Steiking a
@ stérum bitum, bakstur a gratinréttum,
orkusvid: 100 - 400 W.

3. Stillid hverja adgerd a hamarkshita og
latid taekid keyra i tilgreindan tima: O 1
kist, [ 15 min, & 15 min. Sja Dagleg
notkun.

4. Slokktu a ofninum og lattu hann kélna.

5. Notadu trefjaklit med volgu vatni og
mildu hreinsiefni. Fjarlaegdu fylgihluti og
lausa hillubera.

Eldad med hefébundnum blaestri +
=] orbylgja: Bakstur, orkusvid: 100 - 400
W.

Hefdbundin matreidsla + orbylgja:
CJ=) Bakstur, steiking, orkusvid: 100 - 400
W.

Grill + 6rbylgja: Til ad grilla og bruna
[ﬁ% mat a einni braut. Adgerd med orbylgju-
vidbot, orkusvid: 100 - 400 W.

Til ad breyta adgerd skaltu yta a @ til a6
slokkva a heimilistaekinu og yttu sidan aftur a
paéd til ad kveikja a pvi a ny.

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

5.2 Stilling: Upphitunaradgerdir
1. Yttua D til a5 kveikja a heimilistaekinu.

2. Yttua ™ eda Vv til ad fletta i gegnum
stillingar.

Yttu & + eda — til ad stilla hitastigio.
4, Yitu a: OK

vitu a O til a6 slokkva a
hitunaradgerdinni.

— Framvindustika - synir sjonraent hvenaer
heimilisteekid naer settu hitastigi eda hveneer
eldunartimanum lykur.

5.3 Timastillir
1. viua®.
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2. Yttua ™ eda Vv til ad velja
timastilliadgerd.

3. Yittu a+ eda — til ad stilla timann. Yttu &
OK

Til ad heetta vid timastillingu, skaltu halda inni

@l’ 3 sekundur.

Timastillingar

Q Stilltu nidurtalinguna. Hljodmerki
heyrist pegar timinn er lidinn.

Stilltu nidurtalinguna. "Hljodmerki
Q, heyrist pegar timinn er lidinn og
eldun lykur.

Til ad fresta raesingu og / eda lok-

(O ETART
sTOP um eldunar.

Synir hversu lengi heimilisteekid er
i notkun fra pvi ad stillingin er
raest. Endurstilling er moguleg a
timastillingar valmyndinni.

Uppteljari

5.4 Stilling: Orbylgjuadgerdir
1. Fjarlaegdu allan aukabunad nema
virhilluna.

2. Settu matinn inn i heimilistaekid.
vttu a O til a5 kveikja a heimilistaekinu.

Yttu 4 & til ad opna 4 adgerdir Til ad
fletta skaltu yta a ™ eda .

5. Yttu 4+ eda—. Yttu 4 OK.

Til ad breyta timalengdinni, yttu a + eda
—. Yttu 4 OK,

Pu getur breytt stillingunum a medan eldun
stendur.

@ Ef pu opnar hurdina stodvast érbylgjuad-
gerdin. Lokadu hurdinni & orbylgjuofninum

til ad halda afram. Yttu aOK.

5.5 Stilling: Blonduo
orbylgjuofnsadgero

Samsettar 6rbylgjuadgerdir sameina stadlad-
ar hitunaradgerdir vid aukna 6rbylgjuorku til
ad stytta eldunartima og beeta eldunararang-
ur.

1. Fjarlaegdu allan aukabunad nema
virhilluna.

Settu matinn inn i heimilisteekid.
3. vituaDtilad kveikja & heimilistaekinu.
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4. Til ad fletta skaltu yta @ " eda “ til ad
fara i 6rbylgju-samsetningarstillingar.

5. Til ad stilla 6rbylgjuafl og hitastig skaltu
yta a + eda —. Yitu a: OK,

bu getur breytt stillingum a medan eldun

stendur.

5.6 Stilling: Eldunaradstod 1

Eldunaradstod undirvalmyndin samanstendur
af vidbotarhitunaradgerdum og forritum sem
eru hénnud fyrir tiltekna rétti. Kerfin byrja med
videigandi stillingu. bu getur stillt tima, hita-
stig og, ef pad er tilteekt, 6rbylgjuafl medan a
medan stendur.

1. Vttu a D til a6 kveikja & heimilistaekinu.
2. Yttua Y9

3. Yttua ™ eda Vv .til ad velja stillingar fyrir
eldunaradstod.

4. Yttu &+ eda — til a6 adlaga stillingarnar
ef porf er a.

5. Yttu a OK il stasfestingar.

6. begar adgerdinni lykur skaltu kanna hvort
maturinn sé tilbuinn. Framlengdu
eldunartimann ef porf er a. Vié
eldunaradstod med kjéthitamaeli er ferlid
hid sama.

Undirvalmynd: Eldunaradstod

Merking

E‘ Stilling med orbylgjuafli. Notadu ilat sem
ma fara i 6rbylgjuofn.

Forhitadu heimilisteekid adur en eldun
hefst.

=]

|E| hilluheed. Sja Vorulysing.

Réttir
€ Pitsa A= 1; bokunarplata
klaedd med bokunarpappir
_— B 1; virgrindmed diskinn
Kjukling-  |agdan nedst i midju rymisins

ur Settu kjuklinginn beint & vir-

1000-1400 grindina og snidu bringunni

9 vid. Eftir 30 min skaltu snta
kjuklingnum & hvolf.




Réttir Stilling Gildi
!I‘loaégakjét ‘El 1: bokunarplata 03 Lett Kveikja / Slokkva
1500g; 4 - Steiktukjotid a hesit” ponnu i 04 Hrds upphitun Kveikja / Slékkva
6cm pykkir nokkrar mindtur. Settu inn i
bitar heimilisteekid. 05 Upptalning Kveikja / Slokkva
o !]:I5%k_ 300 = 2; pottréttur i keramik 06 Skjabirta -5
g eda glerilati a virgrind 07 Lykiltonar Beep, Clic, None
__ Lasagna Hljodstyrkur hljos-
= ;000‘1 500 EH. pottréttur & virhilla 08 gjafa 1-4
09 - -
£ Poppkorn % E 2; ofnpottur a virhilla 2
1 - Vidvorun
Baka e . )
4.5 cm E‘ =, 1; smelluform & 10 Kjothitameelir") 2R _Vidvérun
bykk virhilla og stédvun
Kartoflur Aminning um . )
" 2000 g af EE, b5kunarplata 11 hreinsun™) Kveikja / Slokkva
erskum !
kartoflum 12 - -
aGgatiner- 13 Kynningarhamur \2/‘ilr(l3<j8unarkééi:
O greenmeti = 1; bokunarplata klaedd .
1000-1500 mMeod bdkunarpappir 14 Utgafa hugbtnadar Athuga
g -
Endursetja allar . .
o Maffur 15 stillingar Ja/ Nei
2] ;SIIEILiZO =] 2; bokunarplata 1) adeins valdar gerdir
Ciabatta Sjalfgefnar stillingar byrja a 02. Notadu ™ og
o 600-800g [%][=]2. békunarplata Vil a6 fletta 4 mill
= 3f fgrsku klzedd med bokunarpappir ffao tietta a milll.
eigi

5.7 Breyting a: Stillingar e
1. vttua O til ao kveikja & heimilistaekinu.
2. Yttu a < til a0 opna stillingar.

3. Yttua ™ eda V til ad stilla stillingar. Yttu
aOK,

4, Yttu a t eva — til aé stilla gildi.

Yitu a OK til ad stadfesta eda heetta i
stillingarham.

6. Yittu a <3 til a6 hestta i stillingum.
Undirvalmynd: Stillingar

Stilling Gildi

01 - -

02 Timidags Breyta

5.8 Las &

Pessi adgerd kemur i veg fyrir ad adgerd
heimilisteekisins breytist dvart.
begar adgerdin er virkjud a medan heimilis-

teekid er i notkun lzesir han stjérnbordinu og
tryggir ad nuverandi eldunarstillingar haldi

afram an truflana.

begar pad er virkjad a medan heimilisteekid
er i notkun heldur pad stjérnbordinu leestu og
kemur i veg fyrir ad pad sé évart kveikt a

heimilistaekinu.

() €55 - yttu 4 og haltu inni i prjar sekandur til
ad kveikja og slokkva a adgerdinni.

@ - blikkar prisvar pegar kveikt er & lasnum.
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5.9 Aukabunadur

Skannadu QR koédann til ad
o' athuga hvernig nota & auka-
¢ hlutina sem fylgja med heim-
wadr ilistaekinu. Haegt er ad panta
T3 aukahluti sérstaklega. Til ad
fa frekari upplysingar skaltu
hafa samband vié s6luadilann & stadnum.

Notadu adeins hentug eldunarahdéld og efni.
Skodadu kaflann ,Abendingar og rad“, Eldun-
arahold og efni sem henta 6rbylgju.

Litil skord efst auka 6ryggi og veita vorn peg-
ar peer halla. Branin umhverfis hilluna kemur i
veg fyrir ad eldunarahdld renni nidur af hill-
unni.

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

6. ABENDINGAR OG GODP RAD

6.1 Radleggingar um eldun

Hitastig og eldunartimi a téflunum er adeins til
vidmidunar. Pad fer eftir uppskriftunum, gaed-
um og magni hraefnisins sem notad er. Ef pu

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

Matreidslu- og bokunarferli henta adeins a
einu stigi.

Teldu hillustédurnar ad nedan fra botni ofn-
sins.

Taknin a téflunni:

Tegund matveela

=
Upphitunaradgerd
°C Hitastig

N\

3
]

Orbylgjuorka (W)

Hillustada

Eldunartimi (min)

©O M|«

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

Ef virhillan er med bran skaltu koma henni
fyrir i att ad framhlid ofnsins.

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

Ef pu notar bakka med gétum, settu annan
bakka/pénnu undir til ad safna vokva sem lek-
ur nidur.

6.2 Upplysingar fyrir
profunarstofnanir

Bakstur i einni hao

Profanir i samraemi vid EN 60350-1, IEC
60350-1.

B B °C

Litlar kokur, 20 a plotu

O ®

O 2 150 18-28 1)2)

) 2 150 18-28 1)2)
Fitulaus svampkaka

O 1 170  25-35 3)2)

1 170  28-38 3)2)
Stokk litil kaka

O 2 140 28-38 1)2)

2 140 25-35 12
Eplabaka

O 1 170  65-75 3) 4)

1 170  57-67 3 4)




B B °C

O

®

B H & C O O

Braudrist

) 2 230

7-12

3) 2) 5)

1) Settu békunarplétuna med hallanum ad bakhlid
ofnrymisins. Pad verdur ad snerta viftuhlifina.

2) Forhitadu heimilistaeki® pangad til hitastiginu er

nad. Ekki nota adgerdina: Hréd upphitun.

3) Notadu virhilluna.

4) 2 form stadsett samhlida (3 20 cm). bad sem er
haegra megin skal vera framar en pad sem er vinstra

megin.

5) Samkvaemt: IEC 60350-1:2016 og IEC

60350-1:2023.

Orbylgju- og samsettar érbylgjuadgerdir

Profanir i samreemi vid EN 60705, IEC

200 30
1 200 —— 17
- 18-23

1) Notadu virhilluna. bad verdur ad snerta viftuhlif-
ina.

2) snusu ilatinu um 1/2 pegar eldunartiminn er half-
nadur.

3) Notadu matarfilmu sem haegt er ad setja i 6rbyl-
gjuofn vid eldun. Stingdu nokkur gét i matarfiimuna
fyrir eldun.

4) Ekki snuia matvaelunum medan 4 eldun stendur.

5) Snadu kjétinu & hvolf & langhlidinni, einu sinni eftir
1/3 eldunartimans og aftur eftir 2/3 eldunartimans.

6) snudu ilatinu réttsaelis um 1/4 pegar eldunartiminn
er halfnadur.

7) Settu pl6tu nedst i ofninum. Settu kjukling beint &
virhilluna og snGdu bringunni nidur. Eftir 30 min skal-
tu snua kjuklingnum & hvolf og breyta hitunaradgerd-
inni i: Blastursgrillun.

Vidbétaruppskriftir

B BH & C O O

60705.

B & C 0 ®
Svampkaka

= 1 500 - 8-10 1)2)
Kjothleifur

= 1 300 - 30-35 123
Eggjabudingur

= 1 400 - 18-23 1) 4)
Affrysting a kjothakki (500 g)

= 1 200 - 7-8 1) 5)
Kaka

& 1 200 170 22-27 14
Kartoflugratin

1 200 180 35-40 N6

Kjuklingur (1100 g)

Marengs

O 2 - 100 90-180 N23

53 2 - 100 90-180 123
Skonsur

0 3 - 200 11-13 13

§3) 3 - 190 10-12 1) 3)
Kjuklingur

1 - 200 65-75 1) 4)
Poppkorn

=) - 700 - 3-4 5) 6)
Matarréttir, keeldir (1 skammtur)

= 1 500 - 7-9 7)8) 9)
Vokvar i pelum fyrir bérn

= - 1000 - 0,5 10)
Lasagna, frosid (400 g)
F= 1 100 210 23-28 7) 1)

Lasagna, frosid (600 g)
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B B« C O ®

C& 1 200 190 48-53 711
Frosin pitsa
C&E 1 200 210 12-16 N1

1) Notadu békunarplétuna med halla ad bakhlid ofn-
rymisins.

2) Notadu békunarpappir.

3) Forhitadu heimilistaeki® pangad til hitastiginu er
nad. Ekki nota adgerdina: Hrod upphitun.

4) Settu kjuklinginn inn med bringuna nidur. Snudu
kjotinu & hvolf pegar eldunartiminn er halfnadur.

5) Notadu flatan keramikdisk & botni ofnholfsins.

6) Pokinn aetti ad vera tekinn ut ar heimilistaekinu
pegar kornin heetta ad poppast.

7) Notadu virhilluna. bad verdur ad snerta viftuhlif-
ina.

8) Hyldu matinn med plastloki sem ma fara i 6rbyl-
gjuofn.

9) Snudu ilatinu um 1/2 pegar eldunartiminn er half-
nadur.

10) Settu fldskuna i midjuna & botni rymisins an pess
ad nota aukabunad.

1) Ekki snGia matvaelunum medan & eldun stendur.

6.3 Radleggingar vardandi orbylgju

Settu matvéruna a midja virhilluna. Notadu
fyrstu hillustéduna.

Snudu eda hreerdu i matnum pegar eldunar-
timinn er halfnadur til ad fa betri arangur.

Hreerdu i fliétandi réttum af og til.

Hraedu i matnum adur en hann er borinn
fram.

Settu skeidina i bollann eda glasid pegar pu
hitar upp vokva til ad baeta hitadreifingu og
fordast ad pad sjodi uppur. Skeidin ma ekki
snerta neinn hluta ofnsins, pvi pad getur vald-
i® neistamyndun.

Settu matinn inn i heimilisteeki® an allra um-
buda. Tilbuna rétti i umbidum ma adeins set-
ja i heimilisteekid pegar umbudirnar eru
Oruggar fyrir 6rbylgju. Sja Abendingar og géd
rad, Hentug eldunarilat og efni fyrir 6rbyl-
gjuofn.

Ekki hylja matinn pegar pu notar samsettar
Orbylgjuadgerdir. Sja Dagleg notkun.
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Ekki nota 6rbylgjuadgerdirnar eda samsettu
orbylgjuadgerdirnar pegar engin matur er inni
i heimilistaekinu.

Eldun i 6rbylgju

Hyljid matinn sem & ad elda eda hita upp med

orbylgjuadgerdum. Ef pu vilt halda skorpunni
skaltu elda mat an loks.

Ekki ofelda réttina med pvi ad stilla orku og
tima of hatt. Maturinn kann ad porna upp,
brenna, eda valda eldsvoda.

Ekki skal nota heimilisteekid til ad sjoda egg i
skurninni, eda snigla, pvi pau geta sprungid.
Gerdu gat & eggjaraudu spaeleggs adur en pu
hitar pad upp.

Gerdu gat & matveeli sem eru med hud eda
hydi med gaffli nokkrum sinnum fyrir eldun.

Skerdu greenmeti nidur i bita af svipadri
steerd.

Eftir ad pu hefur slokkt & heimilisteekinu skaltu
taka matinn Ut og lata hann standa i nokkrar
minutur svo ad hitinn dreifist jafnt.

Affrysting i 6rbylgju

Settu frosinn, éinnpakkadan mat a litinn disk
a hvolfi, med ilat fyrir nedan, eda a affrysti-
ngargrind eda plastsigti pannig ad affrystur
vokvi renni burt.

Fjarleegdu svo affryst stykki.

bu getur notad meiri drbylgjuorku til ad elda
avexti og greenmeti an pess ad affrysta pa
fyrst.

Snuningur baetir arangurinn. Fyrir vidkveem

matveeli eins og kjot skaltu snua pvi & hvolf
tvisvar sinnum medan a afpidingu stendur.

6.4 Hentug eldunarahéld og efni
fyrir 6rbylgju

Notadu adeins hentug eldunarahdld og efni
fyrir 6rbylgjuna. Notadu téfluna fyrir nedan
sem vidmidun.

Athugadu teeknilysingu fyrir eldunarilat / efni /
matarilat fyrir notkun.

Fylgdu leiébeiningum framleidanda fyrir dnnur
sérstok 6rbylgjueldurnarilat sem ekki eru
skrad i pessari toflu.



Eldunarahold / efni

BuxEn EBHEHO #HEEE

Eldfast gler og postulin an malmihluta, t.d. hitapol-
i0 gler

v

Ekki eldfast gler og postulin an neinna silfur-, gull-
eda platinuskreytinga eda annarra malmskreyt-
inga

Gler og glerkeramik gert ur eldféstu/frostpolnu efni

Keramik- og leir an kvars- eda malmihluta og gljaa
sem inniheldur malma

Keramik, postulin og leir med gljaalausum botni
eda med litlum gétum, t.d. a handféngum

Hitapolid plast allt ad 200 °C

Pappi, eingdbngu pappir

Matarfilma

Matarfilma fyrir 6rbylgju

Steikardiskar gerdir ur malmi, t.d. glerungshadadir,
ur steypujarni

Bokunarform, svartlokkud eda silikonhidud

Bokunarplata

XX XL KISKSI XSS LS &

Virhilla

LIXI X XIS XIXIKS X KK X
LIXI X XXX XX X[ KK X | L

<

6.5 Orkustillingar

Upplysingarnar ad nedan eru adeins til vid-
midunar.

800 - 1000 W

* Upphitun & vokva
600 - 700 W

+ Lata hrisgrjén malla

» Elda greenmeti
» Poppkorn

400 - 500 W
» Hita maltidir & einum diski

7. UMHIRDA OG HREINSUN

7.1 Athugasemdir vardandi prif

Notadu prifalausn til ad prifa malmfleti.

* Notadu fljétandi kalkhreinsiefni samkvaemt
radleggingum framleidanda til ad fjarlaegja
kalkleifarnar.

» Ekki geyma mat i teekinu lengur en 20
minutur.

» Lata kassur malla
« Affrysting og hitun frosinna maltida
300 W

« Elda/ Hita vidkveeman mat
« Hita barnamat

* Halda eldun afram

100 - 200 W

» Affrysting & braudi, avoxtum, kdkum,
bakkelsi, osti, smjori, kjoti og fisk
» Breeding & sukkuladi og smjori

« Ekki hreinsa aukahlutina i upppvottavél.

7.2 Fjarlaegou hilluberana

1. Gakktu ur skugga um ad heimilistaekid sé
kalt.

Togadu hilluberana geetilega upp og ut ur
fremri hespunni.

2,
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3. Togadu hilluberana ur aftari hespunni.

4. Settu hillustodirnar aftur i sina upphaflegu
stodu. Endurtaktu skrefin i 6fugri rod.

Ef utdraganlegu rennurnar fylgja med verda
festipinnar peirra ad snua fram.

7.3 Skipt um ljosio

/N ADVORUN!

Heetta & ad pu getir brennt pig, glerhlifin
getur verid heit. Notadu hlifdarhanska
pegar pu snertir ljdsaperuna.

8. BILANALEIT

Ef pu getur ekki sjalf(ur) fundié lausn a vand-
amalinu skaltu hafa samband vid séluadila
eda vidurkennda pjonustumidstdd. Pjonust-
uupplysingar eru & merkiplétunni sem er
stadsett & framhluta heimilisteekisins. HUn er
synileg pegar pu opnar ofninn. Ekki fjarlaegja
merkiplotuna.

Ef skjarinn synir villukoda sem er ekki i pess-
ari toflu skaltu slokkva og kveikja afttur a
oryggistoéflunni a heimilinu og endurraesa sio-
an heimilistaekid. Ef villukédinn kemur aftur
upp skaltu hafa samband vié vidurkennda
pjonustumidstod.

9. ORKUNYTNI

9.1 Kréfur um upplysingagjof
samkvamt (ESB) nr. 2023/826

Rafmagnsnotkun i bidham 0,8 W
Hamarkstimi sem parf til ad bunadur-
inn nai sjalfkrafa videigandi lagorku- 20 min

ham

Heimilisteeki préfad i samraemi vid: EN
50564.

9.2 Raad til ad spara orku

+ Haltu hurdinni lokadri medan a eldun
stendur og foréastu ad opna hana oft.

* Haltu kanti hurdarinnar hreinum og gaettu
pess ad hann sé vel festur a sinum stad.

* Notadu eldhisahdld ur malmi til ad baeta
orkusparnad (adeins pegar notadar eru
adgerdir sem ekki nota Orbylgjur).

» Slepptu forhitun nema porf sé a henni.

» Lagmarkadu hlé milli baksturs & fleiri en
einum rétti.
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Adeins vidgerdarpjonustuadilar mega skipta
um ljésaperuna. Hafi®é samband vié vidur-
kennda pjonustumidstod.

Ekki er haegt ad kveikja & heimilistaekinu
eda nota pad. -Heimilistaekid er ekki tengt vid
rafmagn eda pad ekki rétt tengt.

Heimilistzekid hitnar ekki.

« Las er virkjad.

« Sjalfvirk slékkvun er virk.

Ljosid virkar ekki. — Ljésaperan er sprungin.
bad parf ad skipta um ljésaperu, hafdu sam-
band vid vidurkennda pjénustumidstoo.

Skjarinn synir "00:00". — Rafmagnstruflun
atti sér stad. Stilltu tima dags.

* Pegar unnt er skal nota eldunaradgerdir
me?d viftu til ad spara orku (einungis i
voldum gerdum).

» Notadu varmaleifar til ad halda matnum
heitum. Laekkadu hitastig teekisins um ad
minnsta kosti 3—10 min rétt fyrir lok
eldunar.

e Slokktu a ljésinu medan a eldun stendur.
Skodadu ,Stillingar*.

*  Bokun med rokum blaestri(adeins a
voldum gerdum) — pessi adgerd var notud
til ad uppfylla krofur um orkuflokk og
vistvaena hénnun (samkvaeemt EU 65/2014
og EU 66/2014). Profanir i samraemi 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. Pegar pu notar pessa adgerd
slokknar ljésid sjaltkrafa. | sumum gerdum
tekur pad 30 sek.

< Ef hitunaradgerdin er virk og engum
stillingum er breytt, slekkur heimilistaekid
af oryggisasteedum sjaltkrafa a sér eftir



akvedinn tima. Ef pu att til ad hafa
upphitunaradgerd i gangi fram yfir
sjalfvirka timann pegar straumur er rofinn
settu pa i gang eldunartima.

10. UMHVERFISSJONARMID

Settu efni med takninu i endurvinnslu C/.\‘-)
Settu umbudirnar i videigandi ilat til endur-
vinnslu. Verndi® umhverfid og heilbrigdi
manna med pvi ad endurvinna raf- og rafein-
dabunadarurgang heimilisteekja. Fargadu ekki

12,5 klst: 30-115 °C
8,5 kist: 120-195 °C

— 5,5 klst: 200-245 °C
3 kist: 250 - hamark °C

heimilisteekjum sem merkt eru med takninu

E med heimilisurgangi. Skilid vorunni a stad-
bundna endurvinnslustod eda hafi® samband
vid stadaryfirvold.
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