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MospapaBnsaem Bac c nokynkoi gyxoBoro wkaga Barazza!

370 BbICOKOKayeCcTBeHHOe 060pyaoBaHMe Ha NPOTS-
XKEeHWW JONroro BpeMeHn MOXeT nomoraTb Bam B pa-
60Te HageXKHbIM 1 6e30MnacHbIM 06pa3oM, rapaHTUpPyA
BblCOYaNLLME SKCMIyaTaLMOHHbIE XapaKTEPUCTUKN.

MOHTaX 1 1Ucnosb3oBaHmne )/CTpOVICTBa ABNAKOTCA
HECNTOXKHbIMU N NHTYUTUBHbBIMN.

Mpocum Bac BHUMATENIbHO 03HAKOMUTLCA C AAHHBIM
PYKOBOACTBOM, 3TO 06€CneynT COOTBETCTBYIOLLNIA
MOHTaX 1 npumMmeHeHe Bawwero yctporicTBa adpdek-
TVBHbIM 06Pa30M B TeUYEHVIe MHOT X NIET.

B uenax Hanbonee ygobHOro 03HakoOMeHUA C py-

KOBOACTBOM MCNOJIb3YHOTCA ciegytowmne CMMBOJIbI:

HOCTU 1 YCTPOMCTBA

O Obuwme cBegeHVn

f BakHble NnpeanucaHna ana nuuHoum 6esonac-

A M3rotoBunTesnb coxpaHseT 3a coboi NpaBo Ha BHECEHWE

N3MeHEeHW B COOCTBEHHYIO MPOAYKLMIO 1 B JaHHOE PYKOBOACTBO,
KOTOpble NPU3HaeT HeobxoanMbIMM, 6e3 06s13aTeNbCTBa NpeaBa-
puUTeNbHOro NpeaynpeXaeHns.

YepTexu, MOHTaXKHble CXeMbl U TabnuLbl, copepxKalymnecs B
PYKOBOZACTBE, CUUTAIOTCA OPUEHTUPOBOYHBIMIU 1 CJTYKaT TOJIbKO
B MHGOPMALMOHHBIX LiENAX.

Cuctembl nogknt4vyeHnNA nomelleHNA AOJTIXKHbI COOTBETCTBOBATb
}J,eVICTBy}OLLlI/IM HalMOHaNbHbIM CTaHOaPTaM.

3anpeLlaeTcs KONMpPoBaHUe, YaCTUYHOE WM NMOJTHOE BOCMPOU3-
BeieHMe COAePKaHNs, a TaKXKe nepeaya JaHHOro PYKOBOACTBA
TpeTbyM Nuuam 6e3 paspelleHus M3rotosutens.

[aHHOe yCTpOorCTBO COOTBETCTBYET MONOXKEHUAM ANpPeKTMB EBpo-
nenckoro Coto3a 87/308 o1 2.6.87 (BBeAeHHbIX [locTaHOBNEHnEM
MpaBuTenbcTBa 0T 13.4.89) OTHOCKUTENBHO MpPeaynpexaeHna 1
ycTpaHeHua pagunonomex, N2 89/336 OTHOCUTENbHO 3NEKTPOo-
MarHUTHOM COBMECTMMOCTU U 73/23 OTHOCUTENIbHO HU3KOTO
HanpaKeHUA.

WHCTpYKUMM JaHHOIO pyKOBOACTBA AeMCTBUTENbHbI TONIbKO ANA
CTpaHbl Ha3HaYeHuA.

Congratulations on purchasing a Barazza oven!

This safe and reliable high-quality appliance can
assist you in your work with long-lasting top-level
performance.

It also has the added advantage of being quick and
simple to install and easy to use.

Please read this manual carefully, as it provides impor-
tant information for the correct installation and use of
the appliance which will ensure its long-term efficiency.

The following symbols are used to assist you in reading
this manual:

Important rules for personal safety and the
safety of the appliance

6 General information

A The manufacturer reserves the right to make any changes
deemed suitable to the product without prior notice.

The drawings, installation diagrams and tables contained in this
manual are approximate and for informational purposes only.

The systems for connecting the appliance must comply with current
national regulations.

Thepartial or complete reproduction or photocopying of the contents
of this manual is forbidden, as well as the sending of this manual to
third parties, without the Manufacturer’s permission.

This appliance conforms to the EEC community guidelines 87/308
0f 2.6.87 (acknowledged with Ministerial Decree dated 13/4/89) on
the prevention and elimination of radio interference, no. 89/336 on
electromagnetic compatibility, 73/23 on low voltage.

The instructions in this booklet are valid only for the country of
destination.
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TECHNICAL DATA

TexHNYecKne xapaKTepucTvku Technical data
HanpsaxeHue Voltage \" 220-240
YacToTa Frequency M 50/60
MoLHocTb Power
O6wan notpebnaemasn Total power absorbed KBT 3,7
BepxHuin HarpeBaTenbHbIN S1eMeHT Upper heating element w 1100
HarpeBaTenbHbI 3NeMEHT rpuns Grill heating element W 1750
HWXHWI HarpeBaTebHbIN S1eMeHT Lower heating element w 1300
KonbLieBOW 3aaHWi1 HarpeBaTeNbHbIN JNeMeHT Rear circular heating element W 2300
DNeKTPOBEHTUNATOP Motor fan w 30
TaHreHUManbHbIN BEHTUNATOP Tangential W 30
Jlamna Light W 25+25
Lindposoe nporpammupytoLLee yCTpONCTo Digital programmer W 3
Tun kabens Cable type E'Qf\gzr}]’%nf
OnvHa kabens Cable length ™ 920
Pasmepbi gyxoBoro wKada Oven dimensions
lWunpwnHa Width cm 89,3
My6uHa Depth ™ 53,8
BbicoTa Height cm 47,7
O6bem Kamepbl Ayx0BOro Wwkada Oven cavity n 75
OcHaleHune Equipment
MpoTnBeHb Drip tray ' 1
PeweTka Rack No 2

H




MOHTAMX

NPEAYNPEXAEHWNA NO BE3OMACHOCTH

INSTALLATION

SAFETY WARNINGS

Cnepyet BHUMaTeNbHO 03HAKOMUTbLCA C JaHHBIM PYKOBOA-
CTBOM Nepej MOHTXOM 1/Vnu NpMMeHeHneM YCTPOICTBa
1 XpaHWUTb ero B MecTe, LOCTYMHOM ANA BCeX Mosib30BaTene
[LNA CNPaBOK; B Clyyae nepejaun Uiy npoaaxn yCTpocTea,
HeobXofMMO nepefaTb HOBOMY MOJb30BATENIO JAHHOE PYKO-
BOAICTBO B LIeNAX €70 03HAKOMNEHUS C MOHTAXOM, 3KCrTyaTa-
Lyei 1 NpaBuiIaMn TEXHWUKI 6€30MacHOCTH.

A MoHTaX 1 BMelLaTeNnbCTBa B YCTPOWCTBA (BHEOYe-
pefHoe TexobCnyXmBaHne 1 T.A4..) SOMKHbI OCYLLECTBAATLCA
TONbKO KBanU$MLMpOBaHHbIM NePCOHANOM B COOTBETCTBUM
C YKa3aHUAMM JAHHOTO PYKOBOZCTBA.

CMCTeMbl NOJKMIOYEHNA 1 NPELYCMOTPEHHbIE 418 MOHTAXa
NoMeLLeHNsa AO0MKHbI COOTBETCTBOBATb NMPaBUIaM TEXHKN
6e30MacHOCTW, AECTBYIOWM B CTPAHE NPUMEHEHNA YCTPOIA-
CTBa (3aLYMTHDBIN 1 pa3beyUHUTENbHDIN BbIKKOUaTENb, CCTEMA
3a3eMNIeHNs, SKBUNOTEHLMANbHAA CUCTEMA U T.4.).
N3roToBMTENDb HE HECET OTBETCTBEHHOCTb B C/ly4ae Hecobio-
LEHNA NPYBEAEHHbIX BbILLE YKa3aHNIA.

A B xoge npoBeaeHusa onepaumii MOHTaxa, Texobcny-
XMBaHNA N pemMOoHTa CneflyeT BCerga BblKoYaTh rMaBHbIN
INEKTPUYECKNI BbIKIOYATENb 1 BbIHUMATb BUNKY NUTAHMUA.

Read this instruction booklet carefully before instal-
lation and/or use of the appliance and keep it handy
so that all the users can consult it; if you transfer or sell
the appliance, please ensure that you give this booklet
to the new user so that he can be informed about its
installation, use and safety rules.

A The installation and any interventions on the
appliance (extraordinary maintenance, etc.) must be
carried out by qualified personnel only, as specified
in this booklet.

The connection systems and installation rooms must
be suitable and satisfy the safety standards in force in
the country of use (protective isolating switch, earthing
system, equipotential system, etc.).

The manufacturer will not be held liable if the above
requirements are not satisfied.

A During installation, maintenance or repair work,
always switch off the main electrical switch and remove
the connection plug from the socket.



KOHTPOJ1b U NEPEMELLUEHUE

CHECKS AND HANDLING

lNocne pacnakoBKU YCTPOWCTBA, CHATUA YNaKOBOY-
HOro MaTeprana v 3alWnTHbIX NIEHOK NOBEPXHOCTEN,
NPOBEPUTb OTCYTCTBUE ABHbIX MOBPEXAEHWI: TPU NX
HaNNuMn, He OCYLLEeCTBAATb MOHTaX M 0O6paTUTbCA
K dunepy B TeueHne 8 aHen, coobLwan eMy JaHHble,
npuBeeHHble Ha NACNOPTHOM TabnnyKe yCTPONCTBA,
a TakXKe BblABNEHHbIe Npobnembl (puc. 1).
BHumaHue! He octaBnaTtb 6e3 npucmorpa mare-
pvan, NCNoNb30BaHHbIN AN1A YNAaKOBKU (NaKeTbl,
NOANCTUPON U T.A...), B CBA3M C TEM, YTO OH Npej-
CTaBNfAeT ONacHOCTb ANA AeTel N XNBOTHbIX
(onacHOCTb yayLwIbA).

TpaHcnopTnpoBaTb YCTPONCTBO B MECTO MOHTaxka
cnegyeT, NOAHMMAA €ro 3a crneyunanbHble pyyKkuy (puc.
1) 1 npumeHAA Bce Mmepbl 6e30NacHOCTM, HeObXO-
AVIMble AnA npepynpexaeHua yuepba ana camoro
YCTPOWCTBA, Nofen, »KMBOTHbIX M UMYLLECTBa.

After having unpacked the appliance and removed all
the packing materials and protective films from the sur-
faces, check for any anomalies: if you find an anomaly,
do not proceed with the installation but contact your
retailer within 8 days, reporting the data provided on
the appliance’s data plate and describing the problems
you found (fig. 1).

Caution! Do not leave the packing materials (plastic
bags, polystyrene, etc.) unattended, as they are a
potential hazard for children and animals (danger
of suffocation).

Move the appliance to the installation location by lifting
it using the appropriate handles (fig. 1) and adopting
all the precautions necessary to prevent damage to the
appliance, people, animals and property.

YTUIN3AUNA YITAKOBKU

DISPOSAL OF THE PACKAGING

BHmaHue! YTunusaunma ynakoBKu foJKHa ocy-

WEeCTBNATbLCA B COOTBETCTBMM CO CTaHAapTamm,

AeNCTBYIOLWMMN B CTPaHe MOHTaXa.

CocTaB ynakoBKu:

- KopobKa

- MoA3TUNEH/ NONNNPONUAEH: HAPYKHAA YNaKOBOY-
HaA NieHKa, NakeT C MHCTPYKLMAMM

- MEeHOoNOoNMCTUPON: NPOTUBOYAAPHaA 3awuTa.

Caution! Dispose of the packaging in compliance

with current regulations in the country where the

appliance is installed.

Package composition:

- cardboard

- polyethylene/ polypropylene: outer packaging film,
instructions bag

- expanded polystyrene: impact protections.



INIEKTPNYECKOE NOAK/TIOYEHUE

CONNECTION TO THE POWER MAINS

& Mepepn nogknioueHnem ycTpoiictBa y6eauTbcs,
YTO HanpsXeHne N YacToTa, yKa3aHHble Ha Tabnuuke ¢
NacnopTHbIMU XapaKTepuCcTMKamu, COOTBETCTBYIOT XapakK-
TepUCTNKam CUCTeMbl MNTaHUA.

[lyxoBoif WKad NOCTABAAETCA B KOMMIEKTE C CUNOBbIM Kabenem
(HO5V2V2-F) pnnHom 90 cMm, Ha KOTOPOM [OMKHA YCTaHaBU-
BaTbCA BWNKa, BblaepxmBatowwan 16 A (puc. 2a).B KAYECTBE
aNbTepHaTMBbI, MOXXHO NMOACOeANHUTbL Kabenb Hemocpea-
CTBEHHO K pacnpefenutenbHoi cetn (puc. 2b): onepauus
[OMKHA NPOUN3BOAMUTLCA KBANMOULMPOBAHHBIM MEPCOHANOM
B COOTBETCTBUM CO CTaHAAPTOM, AeNCTBYIOLM B CTPaHe yCTa-
HoBKM. CMCTEMON BOMKHO ObITb MPeyCMOTPEHO YCTPOIICTBO,
obecneumBaroLLee OTCOeANHEHNE OT CEeTH, C PACCTOAHNEM
MeX[y KOHTaKTamu, obecrneunBalolM NoNHoe OTCoeauHe-
HVe Npu YCNOBKAX KaTeropuu 13bbiTouHoro HanpaxeHus |ll.
BbikniouaTenb fomkeH 6biTb copasmepeH B COOTBETCTBUM C
Harpy3KoM, YKa3aHHOW Ha NacnopTHON Tabnnuke, 1 JOMKeH
COOTBETCTBOBATb AENCTBYIOLMM CTaHAAPTaM.

B cnyyae noBpexaeHNA CMnoBoro Kabens, OH NOANEXMT 3aMeHe
N3rotosutenem, ero CepsucHoin Cnyx60i, 1 nogo6HbIM
KBaMGMLMPOBaAHHBIM NEPCOHANOM, TakiM 06pa3om, utobbl
npegynpeauTb nobble prUcKu.

Kak po3eTka ToKa, Tak 1 BCenonOCHbIN BbIKNI0OYaTeslb JOMK-
Hbl COOTBETCTBOBaTb HOPMaM 1 pa3meLLaTbCA B MONIOKEHNH,
AOCTYNHOM Aia)ke NP1 BCTPOEHHOM YCTPOICTBE.

Ecnu ycTpoiicTBO ycTaHaBNMBaeTCA BMeCTe C BapOUYHOI
naHesnblo, NOAKIIOYEHNEe ABYX YCTPOICTB N3 CO06paXkeHU
3NeKTpUYeCcKoi 6e30NacHOCTN AOMKHO ObITb HE3aBUCMMbIM.

Cunosoi kabenb HE gonmxeH:

- ObiTb CLABNEHHBIM WA CKPYYEHHBIM;

- HaXOBMTbCA B KOHTAKTE C KaKMU-NO0 KTKOCTAMIA, PEXYLLMI
VNI TOPAYMMIA NPEAMETaMM 11 KOPPO3VNOHHBIMIA BELLECTBAMY;

- [OCTUraTb B Kakom-nnbo Touke TemnepaTypbl, NpeBbiLLato-
wen Ha 50°C TemnepaTypy OKpyaloLLen cpesbl;

- 3aMeHATbCA Ha Kabenb apyroro Tna (cm. “TexHnyeckune
XapaKTepUCTUKIA" CTP. 4) NN Ha HECOOTBETCTBYIOLLMNIA;

- ObITb YAAMHEHHbBIM NOCPELCTBOM YANMHNTENEN.

A Before making the connection, make certain
that the voltage and frequency indicated on the
data plate match those of the power supply system.
The oven is supplied with a 90 cm-long power cord
(HO5V2V2-F) (fig. 2a).

Connect the cable directly to the electricity supply
(fig.2b), which must be made by an authorized person
in accordance with current regulations in the country
where the appliance is installed. The installation must
include a means for disconnection from the supply hav-
ing an air gap contact separation in all active conduc-
tors that allows complete disconnection in category Il
overvoltage condictions. The isolating switch should be
sized according to the load on the data label and should
comply with current regulations. If the supply cord is
damaged , it must be replaced by the manufacturer or
its service agent or a similarty qualified person in order
to avoid hazard.

The isolating switch must be located in a position
which is accessible even after the appliance is in-
stalled.

If the appliance is installed together with a hob, the
connection of the two appliances must be independ-
ent for electrical safety reasons.

& The power cord must NOT:

- be crushed or rolled up;

- comeinto contactwith any type ofliquid, sharp or hot
objects or corrosive substances;

- reach, atany point, atemperature which is 50°C higher
than the room temperature;

- bereplaced with adifferent type of cable (see “Technical data”
on page 4) or with a cable which is not up to standard;

- be lengthened with extensions.

=

HO5V2V2-F
— | 3x1,5mm?
P 90 cm

2
e
0

9




YCTAHOBKA YCTPOUCTBA

BUILT-IN UNIT INSTALLATION

& Y6eaunTtbcAa B NPpeBOCXOA4HOM COCTOAHUMN N
YyCTOMYMBOCTY d1emMmeHTa mebenu, B KOTopbIii ycTa-
HaBnuBaetca ycrponcreo (Crangapt DIN 68930).
Heob6xoanmo rapaHTMpoBaTb COOTBETCTBYHOLLYIO
BEHTUNALMIO, MOSTOMY peKomeHayeTca obecneunTb
HanmMume BeHTUNALNOHHBIX oTBepcTMin “A” (puc. 3).

A Make certain that the cabinet in which you
will be installing the appliance is in perfect condition
and completely stable (Standard DIN 68930).

It is vital to ensure correct cooling and in this light, we
recommend using airing plugs “A” (fig. 3).




PekomeHAayeTcA MOHTUPOBATb YCTPOIICTBO Ha COOTBETCTBYl0- It is recommended that you install the appliance far
LLieM PacCTOAHIM OT XONOANNbHUKOB M MOPO3WbHKOBTakuM  from refrigerators and freezers so that the heat produced
obpasom, 4Tobbl TEMNO HE MOTMO OKa3blBaTb BAKAHKE Ha X  does not compromise the good operation of these ap-
dyHKUMOHMpPOBaHWe (puc. 4). pliances (fig. 4).

3aBepLUNTb MOHTax, 3aKpennas ycTpocTBo KMebenn  Complete the installation by laterally fastening the ap-
¢ 6OKOBbIX CTOPOH (puc. 5). pliance to the cabinet (fig. 5).

o>1-H0)




NPEAYNPEXAEHWNA NO BE3OMACHOCTH

USAGE

SAFETY WARNINGS

ANANPABUIbHOIO U BE3OMACHOIO MPUMEHEHWA

A [laHHOe yCTpOIACTBO 6bINO pa3paboTaHo 1 13roTOB-
JIEHO UCKIOYNTENBbHO B LIENAX NPUroToBAEHNsA nuwu. [lpyroe
NCNONb30BaHNE CYNTAETCA HECOOTBETCTBYIOLMM, @ MOTOMY
NOTEHLMaNbHO ONAaCHbIMU ANA NIOAEN, KUBOTHbIX U MYLLECTBA.
Kpome Toro, MoxeT NprBecT! K HenonpasymMomy noBpexpe-
HUIO YCTPOMCTBA: B JaHHOM Clyyae /3rotoButenb He HeceT
OTBETCTBEHHOCTb 1 He NpPK3HaeT npasa no fapaHTuu.

>

CnepyeT Bcerga 3amblKaTb BCEMONIOCHbIN NEKTpUYe-
CKW BbIK/oYaTenb nepef npoBefeHnem onepawii no o4ncTke
WY NPY HAMePEHN HeMCNONb30BaHNA YCTPOICTBA B TeueHne
ANUTENbHOrO Neproaa BPEMEHN.

>

Mpv 3aBepLUEHNN NCNIONb30BaHNA YOeaUTbLCA, UTO BCe
PYUKU HaxoAATCA B “HyneBom” nonoxeHum (“OFF"- 3akpbiTo).

>

B cnyuae BbIABNEHMA KaKOW-NMOO HEMCNPaBHOCTY,
He cnegyeT UCNoMb30BaTb YCTPOMCTBO 1 CBA3ATbCA C aBTO-
pu3oBaHHOM CepBUCHON CNyx060i1, CO0bLWan yKka3aHHble Ha
MacnopTHON Tabnuuke faHHbIE.

>

[laHHOe yCTPOICTBO He NpefHa3HaueHo ANA UCNoNb30Ba-
HVA NLAMK (B TOM YMCTe AEeTbMM) C GU3NYECKMM, CEHCOPHBIMI
VTN YMCTBEHHbIMVI OTPaHUYEHAMIA, WV MPY OTCYTCTBIAV 3HAHWIA 1
OMbITa, 33 UCKMIOYEHMEM CIyYaeB, KOTfja OTBETCTBEHHOE 3a X 6e3-
OMacHOCTb JINLO CIIEANT 33 HAMM W NPEAOCTaBNAET UHCTPYKLAN
OTHOCUTENbHO NMPUMEHEHNA YCTPOCTBA.

>

ﬂ'eTVI OOJKHbI HaxXo4nTbCA NoA NPUCMOTPOM B LIENAX ra-
PaHTUNTOTO, YTOObI OHM HE nrpann C)/CTpOVICTBOM nwn ero YaCTamMn.

>

B uenax npepynpexpeHna onacHbX neperpesos,
BbI3BaHHbIX HEMPaBW/bHBIM VCMOMb30BaHMe YCTPONCTBA, NN
fleGeKTamn KOMMOHEHTOB, AyXOBO LKA OCHALLEH 3aLLMTHbIM
TepMOCTaTOM, KOTOPbI B C/ly4ae aHOMabHOTO GYHKLIMOHMPOBa-
HIA, OTKNIOYAET SNeKTponuTaHue. BocctaHoBneH e TepmocTarta,
NPV CHIPKEHNN TemnepaTypbl AyXOBOrO LKada, ABNAETCA aBTOMa-
Tuyeckim. MoaTomy B cnyyae cpabaTbiBaHUA TEPMOCTaTa, 19 €ro
MOBTOPHOTO 1CMO/b30BaHIA OCTATOYHO MOAOM/ATb OXIaXKAEHNSA
LyxoBoro wKada. B npotBHOM ciyyae, ecnn ero cpabaTbiBaHiie
06ycnoBneHo fedekTamy KOMMNOHEHTOB, HEOOXOAVMO CBA3ATHCA
c CepaucHoI ciy60i.

B ycTporicTBax, ocHaLeHHbIX LdpOoBbIM NPOrPaMMMIPYIOLLUM
YCTPOCTBOM, CpabaTbiBaHiie 3aLLUTHOTO TepMOCTaTa Bbl3blBaeT
BbIK/IOYEHME NPOrpamMMUpyIoLLEro YCTPoIcTaa. Moatomy npu
MOBTOPHOM 3aMyCKe OHO JOMKHO ObITb NepenporpaMmM1pPOBaHO.
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FOR SAFE AND CORRECT USE

A This appliance has been designed and manufac-
tured exclusively for cooking food. Any other use is consid-
eredimproper and thus potentially hazardous for people,
animals and property. Furthermore, it may permanently
damage the appliance: in this case, the Manufacturer will
not be held liable and the Warranty will be void.

AAlways disconnect the appliance from the power
supply using the omnipolar switch before carrying out
any cleaning operations or when the appliance will not
be used for an extended period.

A Make sure that the knobs are turned to “zero”
“OFF”) when you finish to use the oven.

-~

A Ifyou should note any anomalies, do not use the
appliance but contact an authorized Service Centre and
report the data indicated on the data plate.

A This appliance is not suited for use by persons
(including children) with physical, sensorial or mental
difficulties or lacking proper experience and knowledge,
unless supervised or instructed on the use of the appli-
ance by the person responsible for their safety.

A Children must be supervised to ensure that they
o not play with the appliance or parts of it.

Q.

A To avoid dangerous overheating of the appliance
due to incorrect use or a defect in the components, the
oven is provided with a safety thermostat that discon-
nects the power supply in case of a malfunction. The
thermostat starts working again automatically when
the temperature of the oven drops. Therefore, if the
thermostat is activated, it can be reused after waiting
for the oven to cool. Otherwise, if the activation occurred
due to acomponent defect, contact our technical service.
In the case of equipment with a digital programmer,
the activation of the safety thermostat shuts off the
programmer. It must be reprogrammed when the oven
is restarted.



He cTaBuTb TAXENbIE NPEAMETbI Ha OTKPbITYIO ABEPLIY AyXO-
0 BOrO LWKada 1 He NCMOb30BaTb KamMepy ANs XpaHeHMs

BIaXHbIX MPOAYKTOB MUTAHNA NN KaKIX-M6O NpeameToB.

YyacTok B HenocpefcTBeHHOW 6i1M30CTM K Kamepe
O AYXO0BOTO LWKada MOXeT CUIbHO HarpeBaTbCA, Cnegy-
eT cobnogatb OCTOPOXKHOCTb MPY PasMeLLeHNN B
[laHHOM NPOCTPAHCTBE PO3ETOK TOKA, APYrMX ObITOBbIX Npr6o-
POB, NEKTPUYECKUX Kabeneii, Tpyb u apyroro matepuana,
YYBCTBUTENBHOTO K TEMJTY UMW BO3rOPaemoro.

ANA NPUTOTOBJIEHUA

A OnacHocTb 0XoroB!

B npouecce GyHKLUMOHMPOBAHNA 11 HA MPOTAXKEHNN HECKONbKIX
MUHYT NOC/E UCMONb30BaHNMA, BHYTPEHHAA YaCTb JyXOBOTO
WKada 1 HEKOTOPble ero BHELIHME YacTy JOCTUTAIOT OYeHb
BbICOKMX TemnepaTyp! /36eraTb KOHTaKTa C AaHHbIMI YaCTAMM
0e3 COOTBETCTBYIOLUMX CPEACTB MHANBMLYANbHO 3aLLNTHI.

OnacHocTb 0KoroB!
He KacaTbcA HarpeBaTe/bHbIX 3N1EMEHTOB BHYTPMW JyXOBOTO
wkada!

>

OnacHOCTb 0K0roB!

B cBA311 C TeM, YTO NPU 1CMOMb30BaHUM BYXOBOTO LWKada nMeeTca
[OCTYN K HEKOTOPbIM FOPAYVM N1eMeHTaM, B Liensax npeaynpexae-
HIS OXOrOB, AETV JOMKHbI HAXOAUTLCA BN OT AYXOBOTO LKada.

>

OnacHocTb noxapa!
B xoge dyHKLMOHNPOBaHMA He cnedyeT pa3meLLatb B Kamepy
KNOKOCTV /AN anKorosbHble UHFPEeANEHTDI.

>

Cnegyet HabnoaaTb 3a YCTPONCTBOM Mpi €ro GyHK-
LINOHMPOBAHUM.

He nokpbIBaTb Kamepy fyXOBOro WKada Gponbroii unm
aHaNorMyYHbIMM MaTepuanamu.

[ns NPUroToBeHNA CnegyeT NCnonb3oBaTb TONIbKO
EMKOCTU, NPOTUBHW Y NPUHAANEXHOCTHU, NPeHa3Ha-
YeHHble A/1A TaKOro ncrnosib3oBaHnA, N3rotoB/ie€HHbIE
N3 MaTepunanos, yCTOI7I‘—Il/IBbIX K BbICOKUM TEMMEPATYPaM U
MPUroAHbIX ANA KOHTAKTa C NLEBbIMIK NPOAYKTaMN.

KanaHue HeKOTOPbIX NPOLYKTOB B Kamepy [yX0BOro
O wkada (Hanpumep, GPYKTOBbIX KNCNOT) NPUBOANT K
00pa30BaHWI0 NATEH, yAaneHme KOTOPbIX He ABNAETCA
BO3MOXHbIM, HO OHU HE BAIAIOT Ha SKCMyaTaLMOHHbIE Xapak-
TEPUCTUKN YCTPONCTBA.

O He BbINMBaTb XONOAHBIE XUAKOCTN Ha CTEHKN Kamepbl

S

npun pa60Ta|ou1,eM TEN/I0BOM LIJKad)EZ nepenajremnepa-
TYPbI MOXET BbI3BaTb NOBPEXAEHNA BHYTPEHHUX CTEHOK.
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Do not rest heavy objects on the oven’s open
door and do not use the cooking cavity to store
moist food or any other type of object.

The area near the oven cavity may become very
hot, so take precautions when positioning
power outlets, other household appliances,

o

electrical cables, hoses and any heat-sensitive or flam-
mable material in this area.

FOR COOKING

>

Burn hazard!

During operation and for a few minutes after use, the
interior of the oven and some outer parts reach very high
temperatures! Do not touch these parts without suitable
personal protections.

>

Burn hazard!
Care should be taken to avoid touching heating elements
inside the oven.

>

Burn hazard!
Accessible parts will become hot when in use. To avoid
burns and scalds, children should be kept away.

>

Fire hazard!
Do not introduce liquids and/or alcoholic ingredients
into the cooking cavity during operation.

>

Monitor the appliance during the entire time it
s in operation.

Do not cover the oven cavity with aluminium foil
or similar material.

.

For the cooking, use only containers, pans and
accessories that have been specifically designed
for this use, made of high-temperature-resistant
materials and suitable for contact with foods.

e

The dripping of some substances in the oven
cavity (e.g., fruit acids) may cause stains which
cannot be removed, but the stains do not
compromise the appliance’s performance.

&

Do not splash or pour cold liquids on the walls
of the cavity when the oven is operating: the
thermal stress may damage the interior walls.

&



NEPEA HAYANOM NPUMEHEHUA

BEFORE STARTING

OMUCAHUE YCTPONCTBA

nepegHAsA NaHenb ynpasneHnaA (ana noayyeHnA LONOHM-
TeNbHOW MHPOPMaLMK CM. CTp. 15)

ABepLa AyxoBoro wkada

pyuka

BEPXHUI HarpeBaTeNbHbIN SEMEHT

HarpeBaTesbHbl 3N1EMEHT rpuns

HVXXHUIN HarpeBaTesibHbI SN1eMeHT

KONbLIEBOWN HarpeBaTesbHbIN N1eMeHT

3a[iHWi BEHTUNATOP

NaMMNOoYKa

peLeTKy ANA Pa3nnyHbIX YPOBHEN NPUroTOBAEHUA
nacnopTHasa Tabnnuka

camoouuLaoLmeca naHenm (onuma)

Kamepa (BHYTpeHHAA AyXOBOro WKada)

nAvWTa ana nuuLbl (onums)

PeLLETKa: ANA Pa3MELLEHNA EMKOCTEN (apompoYHbIX GOpM,
LUTaMMOB 1 T.A...), @ TAKKE NPUrOTaBNNBAEMbIX Ha rpune bntog;
NPOTVBEHD: ANA NPUrOTOBIEHNA XAPKOrO WK NEYEHbA,
XnebobynoyHbIX U3AENNiA Unm NofobHbIX 6mioa.
13BNIeKaeMble HanpasnswLwme (onuyus)

UNDERSTANDING THE APPLIANCE

OV OoONOULNWN=

13
14
15
16

17

control panel (for details see page 15)

oven door

handle

Upper heating element

Grill heating element

lower heating element

circular heating element

rear fan

lamp

cooking level racks

data plate

self-cleaning panels (optional)

cavity (oven interior)

pizza plate (optional)

rack:to support the containers (oven dishes, moulds,
etc.) and foods to be grilled;

drip tray: for cooking roasts or supporting biscuits,
bread products and the like.

telescopic oven rails (optional)

BARAZZA
Ce

-lli Barazza S.r.|
MADE IN ITALY
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MOJIE3HbIE PEKOMEHAAL NN

B HacToAwem pykoBOACTBE NpefoCTaBieHbI
YKa3aHUA OTHOCUTENIbHO QYHKLIMOHMPOBAHWA
N TeXOO6CNYXMBaHNA Pa3NINUHbIX MOAENen
AYyXOBOrO LWKada; HeobxoAMMO CriejoBaTh YKa3aHUAM,
COOTBeTCTBYIOLWMM Bawen mogenw.

Mopenb AyxoBOro wKapa MOXKHO Nerko onpeaennTb
no nepegHen NnaHenu ynpasneHus (cm.puc. 9 ctp. 15)
W MO NAacnopTHOM Tabnunyke (ans ee NO3NLNOHNPO-

BaHMA CM. pUC. 6 cTp. 12).
6 cnefyeT OCTaBUTb MYCTbIM MPY MakCcMMalb-
HOW TemnepaType NpubNn3nNTeNbHO Ha NPOo-
TAXKEeHUN 60 MUHYT.
B TeueHwme 3Toro BpemeHu 13 gyxoBoro wkada moxkeT
BbIXOAWTb AbIM U HEMNPUATHbIE 3anaxu: 3TO BbI3BaHO
CropaHviemM CMa3okK, MCNosib30BaHHbIX MPW 3aBOACKON
06paboTKe, cnegyeT NPOBETPUTL MOMELLEHNUS.
[MoNHOCTbIO OCTaBUTb OXJ1AAUTLCA KaMepy npu 3a-
KpbITOM ABepLe 1 TWaTeNbHO OYNCTUTb NepeHio
naHesnb, JOMOJIHUTENbHbIE NPUHAANEXHOCTUN U BHY-
TPEHHIOI YaCTb KaMepbl B COOTBETCTBUMN C YKa3aHU-
AMU, NPVBEAEHHbIMY B CNeLnanbHON rnase.
O 3anyckaeTcsa aBTOMaTUYeCKn B npouecce npu-
roToBneHunaA: oH obnagaet pyHKLUMen oxnaxage-
HWA NOBEPXHOCTEN AyXOBOTO WKada 1 yaaneHus obpa-
3yloLeroca BHyTpy Kamepbl napa. lNocne BbiKnoyYeHNA
YyCTPOWCTBA BEHTUNATOP NpofomkaeT paboTatb Ao

OX/aXXaeHus AyxoBoro LWkada, Npeaynpexnas Takum
obpazom neperpes medenu.

Mpn nepBOoM BKNOYEHUM AYXOBON WKad

TaHreHUManbHbIN OXNaXAAOWNIA BEHTUAATOP
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USEFUL INFORMATION

o

This booklet provides information about the
operation and maintenance of various oven
models; follow the ones specific to your oven.

It can be easily recognised based on the appearance of
the control panel (see fig. 9 on page 15) or can be seen
on the data plate (for its position see fig. 6 on page 12).

The oven must be empty when turned on for the
first time, and it should be set at maximum
temperature for about 60 minutes.
During this time the oven may emit smoke or unpleas-
ant odours (due to the burning of the grease used in the
factory processing of the oven), so the room should be
aired well during its operation.
Allow the oven cavity to cool completely with the door
closed and thoroughly clean the front panel, accessories
and interior of the cavity following the procedures indi-
cated in the respective chapter.

Atangential cooling fan starts automatically dur-

ing cooking in order to cool the oven surfaces and

eliminate the normal formation of steam inside
the cavity. After the appliance has been switched off the
fan remains in operation until the oven cools, thus prevent-
ing the cabinet from overheating.



HEKOTOPbIE COBETbI MO MPUTOTOBJIEHNIO

+ PaBHOMEpPHO pa3MecTTb B EMKOCTU N Ha NPOTUBEHD
MpUroToBaAemble NPOAYKTbI, He MPEBbILLIAA KONMYecTBa. B
C/lyyae 1Cnonb30BaHNA HECKOMbKIX PELLETOK/MPOTUBHEN,
cnepyet pacronaratb UX Ha PacCTOAHNY ApYr OT Apyra, B Lie-
nAax obecneyeHna COOTBETCTBYIOLLEN LMPKYNALMM BO3YXa
(puc. 7): B AaHHOM CNlyyae 1cnonb3oBaTh “MHoroypoBHeBbiin”
PEXMM NPUTrOTOBNEHUA 1 MPEAYCMOTPETL GoMbluee Bpems
NpUroToBneHnaA (Nprnbnn3uTeNnbHO Ha 15 MUHYT BonbLue).

+ Bnpouecce npurotoneHna ctapatbCA He OTKPbIBATb ABEP-
Ly AyX0BOro LwKada.

+ PexkomeHpyeTca pa3meLLaTb NPOAYKTbI B HArpeTbIN JyXOBOM
wkad.

« TwatenbHo BbIGUPATb ANUTENBHOCTb NPUTOTOBNEHNS,
TeMnepaTypy 1 yposeHb (prc. 8) , Ha KOTOPbIV MO3ULNOHK-
pOBaTb peLeTKy Uan NPOTUBEHD.

Takxe 1 BbIbOp peXxrMa NPUroToBNEHUA BANAET Ha KOHEY-
HbI pe3ybTar.

6nuubl “Tabnnua pekomeHAaLUUn ana PeXXNMoB npu-
rotoBneHna” Ha cTp. 21.

0 [ina nonyyeHna HEKOTOPbIX YKa3aHWi CMOTpUTE Ta-

SOME COOKING SUGGESTIONS

« Arrange the food to be cooked in the containers or
on drip tray in a well-distributed uniform manner
without overloading. If several racks/drip trays are
being used, space them well in order to ensure good
air circulation (fig. 7): in this case use the “Multilevel”
cooking mode and increase the cooking time (by
about 15 minutes).

« Opentheovendoor as little as possible when cooking.

- Itisrecommended thatyou place the food in the oven
once it has reached the cooking temperature.

« Carefully select the cooking time, temperature and
the level (fig. 8) on which you position the rack or drip
tray.

Foradditional suggestions, see the the “Cooking
O type symbols table” on page 21.

"

[ J 1]

« Bcerpa yctaHaBnuBaTb Temnepatypy Ha bonee H13Koe 3Ha-
YeHue 1 B Clyyae HeobXoANMOCTY ero MOXHO YBENNYNTD B
npoLecce NPUroToBNeHNA.

+ Bec 3axapriBaeMbix NPOAYKTOB AOMKEH ObiTb PaBHbIM UK
MpeBbILLAoWNM 1 Kr.

+ B cnyyae oueHb NOCTHOrO MACA, CegyeT PacnonoXuTb ero
Ha NOKPbITbIE MPOTVBHM B LIENAX COXPaHEHUA MATKOCTN.
Kpome TOro, pekomeHayeTcs [ob6aBNUTb HEMHOTO BOfbI B
NPOTUBEHb.

« [locepepuHe npouecca NPUroToBneHNsA nepeBopaynBaTh
KapKoe 1 BpemA OT BpeMeHV NOoNNBaTh €ro COyCOM.

B uensax obecneyenns HanbonbLuei 3PeKTUBHOCTI

O B XOfie MCNOMb30BaHMA QYHKLNN FPUib, PEKOMEHAY-

eTCA yCTaHaBNMBaTh Temnepatypy meHee 200°C.

 Always set the temperature at the lowest value and
increase it during the cooking, if necessary.

« The weight of the food to be roasted must be at least
1 kg.

- Ifthe meat is very lean, arrange it in a covered oven
dish in order to keep it as tender as possible. It is also
recommended that you add a bit of water to the
cooking pan.

« Halfway through the cooking, turn the roast over and
coat it with the gravy every now and then.

For a good result using grill function, it is

6 recommended to set the temperature at a value

lower than 200°C.



NPUMEHEHUE YCTPOUCTBA

USING THE APPLIANCE

1 pyuka TepmocTaTa: NO3BOAAET YCTAHOBUTD Xenaemyto
Temneparypy

PyyYKa CEeNeKTOPHOro nepeKmYaTens: no3BoniAeT Bbl-
OpaTb Xenaemblii peXum NPUroToBNieHnA

NHAMKaTop 06Lero GyHKLUMOHMPOBAHWA: YKa3blBaeT Ha
BK/IIOUEHIe YCTPOICTBA

NHOMKATOP QYHKLMOHMPOBAHNA, NOACOEANHEHHbIN K
TEPMOCTaTY: €ro BbIK/IOUEHIIE YKa3bIBAET Ha LOCTVXKEHNIE
Xenaemoi Temnepatypbl

LndpoBOE NporpamMmm1pyoLLee YCTPONCTBO: obecneuu-
BaeT NPOrPaMMIPOBAHMNE PEXIIMA NPUFOTOBNEHUS

901

thermostat knob: used to set the desired
temperature

selector knob: used to select the desired cooking
type

main operation indicator light: indicates that the
equipment is on

operation indicator light connected to the
thermostat: when it turns off, this indicates that
the desired temperature has been reached

5 digital programmer: used to program cooking

-~

PEXUM NPUrOTOBNEHWA: NOCPEACTBOM PYUKN CENEKTOPHOTO
nepekioyatens (2) akTUBMPYIOTCA PasfnyHble Ha-
rpeBaTeNibHbIE I1EMEHTbI Kamepbl LyX0BOro Wkada
B LeNnAX AOCTVKEHUA Pa3NIMYHbIX pe3yNbTaToB Npu-
rOTOB/IEHMA, B 3aBUCMOCTI OT NPUrOTOBNSEMOrO
bnioga (cm. “Tabnuly CMMBONOB PEXMMOB MPUTo-
ToBNEHnA" cTp. 21).

TEMREPATYPA: NOCPELCTBOM PYyyKM TepmocTaTa (1) yctaHaBnmBa-
eTCA TeMNepaTypa BHyTpY Kamepbl AyX0BOro WKada:
TePMOCTAT NOAAEPKMBAET €€ MOCTOAHHON B TeUeHe
BCEro LMKNa NPUroTOBNEHMA.

AJ'II/ITEHbHOCTb C OKOHYAHUEM MPOLIECCA MPUrOTOBNEHUA: ANNTENb-
HOCTb MpoLecca NPUroTOBEHNA YCTaHABNNBAETCA
nocpesCcTBOM LNGPOBOro NporpamMmmpyioLiero
ycTpoicTsa (5).
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Cooking Type: the selector knob (2) is used to activate
the various heating elements in the oven cavity
to obtain different cooking results depending
on the dish to be cooked (see the “Cooking type
symbols table” on page 21).

TemperaTURE: the thermostat knob (1) is used to set the
temperature inside the oven cavity: a thermostat
will keep it constant while cooking.

CookiNG END TIME: the cooking time is set using the digital
programmer (5).



WCNOJb30BAHYE LIUOPOBOTO NPOTPAMMMPYIOLLIETO YCTPOICTBA

USING THE DIGITAL PROGRAMMER

OnuncaHvie KOMaHpf

1 - KHonKa perynmpoBKm -
2 - KHonka SELECT

3 - KHOMKa perynupoBku +

Description commands
1 - Regulating button -

2 - SELECT button

3 - Regulating button +

O Mepep Hayanom ncnonb3oBaHuA cnepyet 3Hatb, UTO

u-n

« KHonkamm “+" unm “-" MOXHO yBeNUUNTb/YyMEHbLWNTb
3HaueHne Ha OfiHY eAnHuULY 3a pa3 myTem ObICTPOro 1 He-
O[JHOKPATHOrO KacaH1sa CUMBOJIOB, a Ans onee GbICTPOro
NPOJBWXKEHNA, CedyeT yAepXKnBaTb KHOMKY HaXaTou.

« Ecnm npu GyHKLUMOHMPOBaHMI [yXOBOTO LWKada OTK/0Ya-
eTCA 3NEKTPOHEPT VIS, NPY BOCCTAHOBEHN 3anporpam-
MIpPOBaHHble NnapameTpbl HE 6yayT coxpaHeHbl B NamaTy,
a No3ToMy NPorpaMMMpytoLLee YCTPONCTBO AOMKHO BHOBb
HaCTpamBaTbCA.

6 Hacrpoika Bpemenu (puc. 11)

Mpu NnepBoM BKMOYEHNI NOABAAIOTCA MUTaoLLe CUMBObI
“Auto” n “0:00”. [ina nepBon perynupoBKMN YacOB HaxaTb
kHonky SELECT (DB TeveHme okono 3 cekyHa. [pv noasneHun
CMMBONA & HaxaTb KHOMKY “+" unu “-" ona perynmpoBKu
enaemoro BpemeHu.

MogoxpaaTb 1 3BYKOBOW CUTHAN YKaXeT Ha YCTaHOBNEHHOe
Bpems (pucyHok 11).

/3meHeHVe yCTaHOBNEHHOrO BPEMEHU MOXET ObiTb BbINON-
HEeHO B AanbHenlleM, OAHOBPEMEHHO HaXWUMasa KHOMKK “+" 1
“-" B TeueHne 3 CeKyHA ¥ BbIMOSHASA PeryMpoBKYy BpemeHun B
COOTBETCTBUY C NPUBEAEHHBIMU PaHee yKa3aHUAMU.
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O Before starting, you should know that

" i

« You can use the “+” or “-" buttons to increase/decrease
one unit at a time touching the symbols quickly and
repeatedly or, to advance quicker, keep the button
pressed down.

- If there is a power failure while the oven is operating,
when it is restored the programmed parameters will
NOT be kept in the memory, therefore the programmer
must be set again.

O Setting the time (fig.11)

When the oven is turned on for the first time, the “Auto”
and “0:00” symbols will flash. To set the time for the
first time, press the SELECT button for approximately
3 seconds. When the & symbol is displayed, press the
“+”or “-" button to set the correct time.

Wait until you hear an acoustic signal to indicate the
time has been set (figure 11).

The time set can be modified at a later date by holding
down the “+” and “-" buttons concurrently for 3 seconds

and then setting the time as explained above.



3 sec.

( D)))) BEEP

HacTpoika rpomMmKocTy 3ByKOBOro CUrHana
(pnc.12)

o

[ina perynmpoBKN rpOMKOCTM 3BYKOBOTO CHrHana OfHOBpe-
MEHHO HaXaTb KHOMKK “+" nnn =",

3aTem HaxaTb KHonky SELECT @, NOSABUTCA MUTatoLLan
Hagnu1cb “ton1” (BbICOKMI TOH). 3aTeM HECKONbKO pa3 HaxaTb
KHOMKY “-" ana Bbibopa “ton2” (cpepHuin ToH) unu “ton3”
(HWU3KWIA TOH).

Haxatb kKHonky SELECT © ANA HACTPOWKM BbIOPaHHOM TO-

HaNbHOCTN.

6 Setting the volume of the acoustic signal
(fig.12)

To adjust the loudness of the acoustic signal, press the
“+”and “-” buttons concurrently.

Then press the SELECT Obutton and the wording “ton1”
(high tone) flashes.

Press the “-” button repeatedly to select “ton2” (medium
tone) or “ton3” (low tone).

Press the SELECT (D button to set the desired tone.

R D

O Hacrtpoiika Tanmepa (puc.13)

A) Hactponka Tanmepa

[ina perynnpoBKu HaxaTtb KHonKy SELECT (B Tevene 3
CeKyH[ f0 NOABNEHNA CUMBONA ﬂ (pncyHok 13). KHomkamu
“+"n"-" yCTaHOBUTb Xenaemoe Bpems.

3BYKOBOW CUrHaN NPO3BYYUT B KOHLE OTCYETa BPEeMEHN.
[ins ero oTKNIOYEHNA HaxaTb N0OYI0 KHOMKY.

B) AKTMBaLua HaCTPOMKN
CnycTAa 5 ceKyHA noc/e HaCTPOWKM 3HaYeHUA, HaUMHAETCA
obpaTHbIi OTCYeT B ceKyHAax fo 00:00 muH:cek. Ha guc-

nnee otobpaxaeTca He muraoLmi cumson TAVIMEPA ﬂ Bo
BPEMA HACTPOMKM APYrX GYHKLIMIA BPEMEHHO CKPbIBAETCA.

C) N3meHeHne / lesakTBaLna HaCTpPOEK
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e Setting the Timer (fig.13)

A) Setting the Timer

Tosetthe timer, press the SELEC T button for3 seconds,
untilthe ﬂsymbol isdisplayed (figure 13). Set the desired
time using the “+” and *-” buttons.

An acoustic signal indicates the countdown has been
completed. Press any button to disable it.

B) Settings activation
5seconds after setting the value, the countdown begins

in seconds down to 00:00 min:sec. The TIMERD symbol
is displayed, not flashing. It is temporarily hidden when
other functions are being set.



OcraBLueeca BpeMsa MOXeT OblTb M3MeHeHO B NobOoI Mo-
MEHT, Haxxmmasa KHonky SELECT © 8 Teveme 3 CeKyHA ©
MCMONb3yA KHOMKM “+” unu “-". O6paTHbIN OTCUET MOXKeT
ObITb 1€3aKTUBMPOBAH, YCTaHaBIMBasA 3HaueHne Ha 00:00
MUH:CEK.

YCTaHOBNIEHHOE BPEMA UCTEKAET NPU AOCTUMKEHUN 3HaYe-
H1a 00:00 muH:cek. Cumaon TAVIMEP muraet, n nopaetca
3BYKOBOW CUTHA.

MNMocne KacaHma kHonkn SELECT @, GyHKLMA TAVAMEPA
3aBepLUIAEeTCA aBTOMaTyeckn. Ha gucnnee otobpaxaerca
Tekywee BPEMSA HA, 3BYKOBOWV CUTHAJ u cumson TAU-

MEPA ﬂ Ae3aKTMBUPYeTCA.

C) Settings Changes/Deactivation

The amount of time left can be modified at any time by
pressing the SELEC T button for 3 seconds and using
the “+” or “-"buttons. The countdown can be deactivated
by lowering the value to 00:00 min:sec.

The time set is up when the value reaches 00:00 min:sec.
The TIMER symbol flashes and an ACOUSTIC SIGNAL
sounds.

The TIMER function is automatically deactivated if you
touch the SELECT ( button. The display indicates the
CORRECT TIME, the ACOUSTIC SIGNAL and the TIMER

ﬂ symbol are deactivated.

O Hauano npouecca npurotosneHns

Hactpoutb nporpammupytollee ycTpoicTeo, Bbibupas PYY-
HOW, PY4HOW C NONYABTOMATUYECKOW HACTPOWKOW
niu PYYHOW C ABTOMATUYECKOW HACTPOVIKOW pexum
YHKLUMOHMPOBaHNA.

& Mpw ncnonbsosanum PYYHOTO nnn PYYHOIO CMO-
NIYABTOMATUYECKOW HACTPOKOW peskima ynpasneHus,
PEKOMEHAYEeTCA pa3mellaTb 6/ofga B AyX0BOK WKad npm
AOCTMXKEHMU AYXOBbIM WKa(pOM 3aiaHHON TeMnepaTypbl
(nHaMKaTop TepMocTaTa (4) [OMKeH ObITb BbIKNOYEH), BHUMA-
TeNbHO BblGMPas YpOBeHb AN1A UX NO3MULMOHMPOBaHUA (pHC.
8 ctp. 14).
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O Starting to cook

Set the programmer by selecting a cooking mode:
MANUAL, MANUAL WITH SEMIAUTOMATIC SETTINGS or
MANUAL WITH AUTOMATIC SETTINGS

& If you are using the MANUAL or MANUAL
WITH SEMIAUTOMATIC SETTINGS cooking mode, it is
recommended that you place the food in the oven once
it has reached the set temperature (the thermostat
control light (4) must turn off) choosing the level on which
you position it carefully (fig. 8 page14).



PYYHOW PEXXUM
(py4HOe BKNoueHue U BbiKnio4eHne)

BknioueHwe 1 BbIKNIOYEHME flyXOBOTO LWKada OCYLLeCTBAAIOTCA
B PYUYHOM peXMME NMyTem BO3AENCTBISA HA PyYKI, yCTaHaBAM-
BalOLLWe TeMMepaTypy W PEXIM NPUrOTOBNEHNS.

Mpu enaHnu, B AaHHOM PEXMME TaKKe MOXHO UCMONb30BaTh
NporpamMMmpyroLLee YCTPOCTBO B KauecTBe MPOCTOro CyYeT-
YMKa BPEMEHN; NMPU 3aBEPLLEHII YCTAaHOBNEHHOTO BPEMEHMN,
3BYKOBOI1 CUrHaN N3BECTUT O 3aBEPLLEHNN MPOLIECCa NPUroToB-
NEHNS, 1 NOMb30BaTENb NPUMET PELLEHNIE, €CI NPOACTKITD
UM NpepBaTb GyHKLMIO.

PYYHOW PEXXMM C MONTYABTOMATUYECKOW HACTPOKON
(py4Hoe BKNnioveHne 1 aBTOMaTU4ecKoe BbiKNoYeHne)

B faHHOM pexrme MOXHO 3anporpamMmmnpoBaTh aBTOMaTHYe-
CKOE BbIK/IOYEHE B COOTBETCTBUM C AAIUTENBHOCTBIO NpoLecca
MPUroTOBNEHA 11 BPEMEHEM ero 3aBepLUeHus. [ocne yCTaHoBKM
nocpesCTBOM NPOrpaMMUIPYIOLLIErO YCTPOACTBA OHOIO 113 BYX
MapaMeTPOB, AyXOBOV LKad HauMHaeT paboTaTb B pyYHOM pexume
nyTem BO3AENCTBMA Ha PYUKY, perynvpyloLyvie Temneparypy
PEeXMM NPUroToBReHNA. 10 MCTeYeHNN YCTaHOBNEHHOTO Bpeme-
HI, 3BYKOBOW CYrHaN NpeLynpexaaeT O 3aBepLUeHNn npoLecca
MPUrOTOBAEHNA, 1 BYXOBOW LKA BbIKNIOYAETCA aBTOMATYECKM.

A) Hactpoliika gauTenbHOCTN NpoLecca npuroToBieHns
Haxatb kHonky SELECT (g Teuetme 3 CEKYHL.

Haxatb 1 pa3 kHonky SELECT ©, noseurca Hagnmco “dur’
(pnic. 14) anayctaHosku JJTATENbHOCT NMPOLIECCA MPUTO-
TOBJIEHUA, unu HaxaTb 2 pa3a KHOMKY SELECT@, nosBuUTCA
Hagnucb “end” (puc. 15). BBECTM 3HAUEHMA NPU UCMOMb30Ba-
HUM KHOMOK “+"nnn“-". 3aTtem noBepHyTb pyukn (1) u (2) Ha

Kenaemylo Temnepartypy v peXxum npuroToBneHns.

U

MANUAL
(the oven is turned on and off manually)

The oven is turned on and off manually and this is done
by turning the knobs that set the temperature and the
cooking type.

If you want, the programmer can be used in this mode
as a simple timer; at the end of the set time, a bell will
indicate that the cooking is complete and the user can
decide to continue or stop it.

MANUAL WITH SEMIAUTOMATIC SETTINGS

(the oven is turned on manually and turns off automatically)
In this mode, you can programme the oven to turn off
automatically based on the cooking time or on the end
of cooking time. After setting one of the two parameters
using the programmer, the oven is started manually using
the knobs that set the temperature and the cooking type.
Atthe end of the set time, a bell will indicate that the cook-
ing is complete and the oven will turn off automatically.

A) Setting the cooking time
Press the SELECT ) button for 3 seconds.
Press the SELECT(® button once and the wording “dur”
will be displayed (fig. 14) to set the COOKING TIME, or
pressthe SELEC TObuttontwiceand the wording “end”
(fig. 15) will be displayed. Enter the values using the “+”
or “-” buttons. Then turn the knobs (1) and (2) to the
desired temperature and cooking time.
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B) AkTuBauusa HacTpoek (fig. 16)

CnycTta 5 cekyHA nocne ycTaHOBKM 3HAYeHWA, Ha
avcnnee otobpaxaetca cumson “AUTO” n BPEMA
IHA. O6paTHbIN OTCUeT, fake ecnn He oTobpaxka-
€TCA, HAYMHAEeTCA B MUHYTaXx.

B) Settings activation (fig. 16)

5 seconds after setting the value, the display indicates
the “AUTO” symbol and the CORRECT TIME. Even
though it is not displayed, the countdown begins, in
minutes.

C) UsmeHeHue / lesakTuBaLma HacTpoek (puc.17)
Haxatb kHonky SELECT (B euenne 3 CeKyHA.

BHOBb HaxaTb KHonKy SELECT ©, nossurcs Hagnuco “dur’
unu 2 pasa gna nameHenna QJIVTENbHOCTW MPOLIECCA
MPUTOTOBJIEHWA, ncnonb3ys kHonku “+"unmn“-". ObpaTHbIi
OTCYET MOXeET ObITb 1€3aKTUBMPOBAH, YCTaHaBNMBasA 3Haye-
Hue Ha 00:00 y:MuH.

U

C) Settings Changes/Deactivation (fig.17)

Press the SELECT © button for 3 seconds.

Press the SELECT® button again; the wording “dur”
is displayed, or press it twice to change the COOKING
TIME using the “+” or =" buttons. The countdown can
be deactivated by lowering the value to 00:00 h:min.

YcTaHOBNEHHOE BpeMsA NCTeKaeT Npu JOCTUXKEHUN
3HavyeHna 00:00 y:muH. Cumeon AUTO muraert, n
nogaetca 3BYKOBOW CUTHAIN.

KOCHYTbCA KHOMKM SELECT® . Ha aucnnee otobpa-
*aetca BPEMA HA, n 3BYKOBOW CUTHAN pesakTtu-
BMpYyeTCA.

MosepHyTb pyuku (1) n (2), perynupyioujme tem-
nepartypy u peXxum npurotosneHus, Ha“0"

20

The time setis up when the value reaches 00:00 h:min.
The AUTO symbol flashes, and an ACOUSTIC SIGNAL
sounds.

Touching the SELEC TO button the display indicates
the CORRECT TIME and the ACOUSTIC SIGNAL is de-
activated.

Turn the knobs (1) and (2) to set the temperature
and cooking type to “0".



PYYHOW PEXXWUM C ABTOMATUYECKOIN HACTPOMKOWN
(aBTOMaTU4ECKOE BKNIOYEHME U BbIK/IOYeHNe)

B naHHOM pexnme MOXHO 3anporpammM1poBaTh Kak giunTenb-
HOCTb npoLecca NPUroToBNEHU, Tak U BPems 3aBepLUeHuA:
nocne onpefeneHusa 3TUx AByX NapamMeTpoB fyx0BOW WKad
HE akTuBmpyeTca cpasy Xe, a No3fHee B aBTOMATUYECKOM
pexume, B COOTBETCTBUM C YCTAHOBMEHHOMN SUTENbHOCTHIO
MNPUrOTOBNIEHNA 1 XXeNaeMbIM BPEMEHEM FOTOBHOCTY Btofa.
Hanpumep, ycTaHOBNEHHaA NNTENbHOCTb NPOLIecca MpUroToBs-
nenma: 14acn 30 MUHYT, yCTaHOB/IEHHOE BPeMA 3aBepLUeHNs
npouecca npurotosneHna: 13:00 (Bpems, Koraa 6040 JOMKHO
ObITb rOTOBO) -> [lyX0OBOW LUKad aBTOMATUYECKN HAYHET Npo-
Lecc npurotosneHna 8 11:30

Mo ncTeyeHUM yCTaHOBNEHHOTO BPEMEHM, 3BYKOBOW CUTHa
npegynpexaaeT o 3aBepLUeHnn npoLecca NpuroToBeHns, u
[yXOBOW LUKad BbIK/TIOYAETCA aBTOMATUYECKN.

A) Hactpoliika gauTenbHOCTN NpoLecca npurotToBieHns
(punc. 18)

Haxatb kHonky SELECT (DB Tevenme 3 CeKyHL,.

BHOBb HaxaTb kHonKy SELECT @, nossuTca Hagnuco “dur’,
yctaHoBUTb INTATENIBHOCTb MPOLECCA MPUTOTOB/EHWA,

"o

“cnonb3ys KHOMKK “+" nnn ",

MANUAL WITH AUTOMATIC SETTINGS
(the oven is turned on and off automatically)

In this mode, you can programme both the cooking
time as well as the end of cooking time: once these two
parameters are set the oven will NOT start immediately
but later, in automatic mode, based on the set cooking
time and the time you want the dish to be ready.

Example: cooking time set: 1 hour and 30 minutes,
cooking end time set: 13:00 (time at which you would
like the food to be ready) -> the oven will automatically
start cooking at 11:30.

At the end of the set time, a bell will indicate that
the cooking is complete and the oven will turn off
automatically.

A) Setting the cooking time (fig. 18)

Press the SELECT O button for 3 seconds.

Press the SELECT® button again; the wording “dur”
is displayed; set the COOKING TIME using the “+” or
“-“buttons.

B) Hactpoika BpemeHn 3aBeplueHUA npowecca npuro-
ToBneHus (puc. 19)

BHOBb HaxaTb KHonKy SELECT ©, nossurcs Hagnucob “end’,
anaycraHosku 3ABEPLLEHWA NMPOLIECCA TTPUTOTOBJIEHUA
CNONb30BaTb KHOMKM “+" nnn “*,

MoBepHyTb pyukn (1) n (2), perynupyiowwme remnepartypy
1 peXxum NnpuroToBneHns, Ha 0"

B) Setting the cooking end time (fig. 19)

Press the SELECT( button again: the wording “end”
isdisplayed; to set the COOKING END time, use the “+”
or “-"buttons.

Turn the knobs (1) and (2) to set the temperature
and cooking type to “0".
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C) AKTnBayma HacTpoek (puc. 20)

CnycTta 5 cekyHA nocne ycTaHOBKM 3HAYeHWA, Ha
ancnnee otobpaxaetca cumson “AUTO” u BPEMA
AHA. Cumeon MPOLUECCA MPUTOTOBJIEHNA &
NosABUTCA B 3aJaHHOE BpeMS.

C) Settings activation (fig.20)

5seconds after setting the value, the display indicates
the “AUTO” symbol and the CORRECT TIME. The
COOKING IN PROGRESS & symbol will be displayed
at the set time.

D) NsmeHeHme /[e3aKTuBaumna HacTpoek (puc. 21)
Haxatb KHOMKy SELECT ) 8 Tevenne 3 CEKyHA.

BHOBb HaxaTb KHOI'IKySELECT@, 1 pa3 nosBuTCA HagnMch “dur’,
2 paza Hagnwcb “end’, yctanosutb JUIATENIBHOCTb MPOLIECCA
NPUTOTOBJ/IEHWA, ncnonb3ya kHonku “+" vnwn “-,
O6paTHbI OTCYET MOXET ObITb J€3aKTUBMPOBAH, YCTaHaB-
nuBas 3HavyeHne Ha BPEMA [IHA.

D) Settings Changes/Deactivation (fig. 21)

Press the SELECT () button for 3 seconds.

Press the SELECT O button once and the wording
“dur’is displayed; press it twice and the wording “end”
is displayed; set the COOKING TIME using the +” or *-*
buttons.

The countdown can be deactivated by adjusting the
corresponding value to the CORRECT TIME.

YcTaHOBNEHHOE BpeMs UCTEKAeT NPU OCTUXKEHN 3HAaYeHNA
00:00 y:muH, 1 nogaetca 3BYKOBOW CUTHAN.

Haxumasa kHonky SELECT ©®©  Ha Aucnnee otobpaxaetca
Tekyuiee BPEMA [1HS, 3BYKOBOW CUTHAJT e3akTuBmpyeTtcs.
MoBepHyTb pyukn (1) u(2), perynupyiowme remneparypy
N peXXum npurotoBneHua, Ha“0” (puc. 22).
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The time set is up when the value reaches 00:00
h:min and an ACOUSTIC SIGNAL sounds.
Touching the SELECT © button the display indi-
cates the CORRECT TIME and the ACOUSTIC SIGNAL
is deactivated.

Turn the knobs (1) and (2) to set the temperature
and cooking type to “0” (fig.22).



HOW TO USE THE ROTISSERIE

NCNOJIb3OBAHUE BEPTEJIA
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Tabnuua cumBonoB pexxnmos npuroroBneHus / Cooking type symbols table

=

06u.w|e KOHTaKTbl 1 JlaMno4Ka AYX0BOro mKa¢a

Main contacts and oven light

TpaAVLIMOHHDIIA PeXUM NPUroTOBAEHNA
BepxHuit HarpeBaTenbHbI SNEMEHT + HUKHUIA
HarpeBaTe/bHbIl InemMeHT. puroToBneHme Mobbix
bniog, MaeanbHbI PEXMM ANA BbINEYKI TOPTOB U3
APOXKEBOrO TECTa, NULIL, XapKoro 1 cydne.

Static oven

Upper heating element + lower heating
element. Cooking of any kind of dish;
ideal for leavened cakes, pizzas, roasts
and flans.

WNHTeHCMBHBII peXMm NpuroToBneHNs

BepXHuit HarpeBaTeNbHbIN 3NEMEHT + HUKHII
HarpeBaTeNbHbIiA INEeMEHT + BEHTUNATOP. BbicTpoe
1 paBHOMEPHOE NPUroTOBAEHME, B TOM YnCIe AAA
[ENNKaTHbIX 6N, TAKNX KaK NeYeHbe U MPOXHbIE.

Fan assisted oven

Upper heating element + lower heat-
ing element + fan. Rapid and even
cooking for delicate foods such as
biscuits and cakes.

3aBeplueHNe NpurotoBneHnA/nogorpes

TOMbKO HIMKHWIA HAarpeBaTENbHbIN SNEMEHT.
3aBepLUeHie MPUroTOBNEHNSA NeYeHbA, GPYKTOBbIX
TOPTOB Y NUPOTOB, a TaKXe NOAOrpeB Oniop.

Warming oven

Lower heating element only.

Finishing off cooking biscuits, tarts and
pies and heating drinks.

TpaAVLIMOHHBINA rpunb - ypoBeHb 1

Traditional grill - level 1

%: O Tonbko BepXHUIA LEHTPaNbHbIM HarpesaTenbHblil | Rotisserie + central upper heating
o> o 3NeMeHT + BepTen. element only.
7| | Le==] | Nopxapveanue nosepxHocTy bioa. Browning the surfaces of foods.
o TpapVLIMOHHBIIA FPUb - YPOBEHb 2 Traditional grill - level 2
o BepxHuit HarpesaTenbHbIil 3nemeHT + Bepten. lNog- | Rotisserie + double upper heating
o | | | 4 || *apueare nosepxHocT 6niog. elements.
Browning the surfaces of foods.
—— BenTunupyembiii rpunb Fanned grill
YR | O TonbKo BEPXHUIT LEHTPanbHbIii HarpesaTenbHbiii | Fan + rotisserie + central upper heating
— = ||| © ﬁ> 3NeMeHT + BeHTUNATOp + BepTen. MpurotosneHne | element only.
7| | [====] | xpynHoromAca u obbemHbIX Oof. Cooking of thick meat and higt-volume

foods.

MHoroypoBHeBblil pexum

KonbLieBoW HarpeBaTeNbHbIi SNEMEHT + BEHTUNATOP.
MpuroToBReHe 610 C MOXOXAMY AN Pa3INYHBIMM
XapaKTepUCTIKaMK, PaCnoNOXEeHHbIMI Ha HECKOMb-
KX ypOBHSX (8O 3 ypoBHeil 04HOBPEMEHHO).

Fan assisted multilevel oven
Circular heating element + fan.

Cooking of similar or different foods
placed on different shelves (up to 3 levels
atatime).

BbicTpas akTuBauws uan nogorpes

KonbLieBOil HarpeBaTeNbHbI 31eMEHT + HUKHWIA
HarpeBaTe/bHbIA ANEMEHT + BEHTNATOP. KOMOIHNpPO-
BaHHbIIA PEXIAM MPUFOTOBMIEHIAS, @ O3TOMY 1 60nee Obl-
CTpbIi. Harpes ayxoBoro Lwkada 3a HeCKONbKO MUHYT.

Rapid heat up or preheating

Circular heating element + lower heat-
ing element + fan. Combined and thus
quicker cooking. Heating of the oven in
just a few minutes

Pexum npuroroBneHuns eco

[laHHbI peXxum npedycMOTpeH And sHeprocbepexe-
HK1A. I/Ineaanbuh PEXNM ANA 3aMOPOXKEHHDBIX
NPOAYKTOB UK nonydabpukaTos, a Takxe HeHONbLUMX
nopuui 6toz. Bpema nogorpesa

OYeHb KOPOTKOE, 1 MPUroTOBNEHNE bonee MeaneH-
Hoe. He pekomeHyeTca AnA KpynHoro Maca, 6onbLunx
nopuuit unu 6ntog 60nbLINX pa3mMepoB.

Eco oven

This mode is intended to save energy.
Ideal for frozen or precooked food, and
small portionsmeals. The preheat time

is very short and cooking tends to be
slower. It is not recommended for heavy
loads e.g. large portions or big meal
preparation.
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BO3MOHbIE MPUYHDbI MPOBJIEM

Pe3ynbrat: Bo3moxHasa npnunHa

HecooTBeTcTBYIOWan BbiCOTa
NO3NLMOHNPOBAHNA

bniopga 6e3 Kopouku/
MNOXO 3aXKapeHHble Uin
NoArope.Luie CHU3Y

OLMO0YHDIN PEXIM MPUTOTOB-
NeHnA (Hanpumep, NCNonb3o-
BaHMe TONbKO HUKHETO Harpe-
BaTENbHOrO 371eMeHTa)

CnuWwKoM HU3Kas Temnepaty-
pa AyxoBoro wKada

HenoctaTouHoe Bpemsa npuUroToBeHIs
Mnoxo BbI6POXEHHbIE TOp-

Tbl, YPE3MEPHO BNaXHble
CnuwKom XunaKoe Tecto

CnmwKom yacToe OTKpbITNE
ABEPLbI B npoLiecCe NPUroToBieHNA

TROUBLESHOOTING

Result: Possible cause

Incorrect insertion height
Food not browned/
cooked enough on the
surface or burned on
the lower part

Incorrect cooking type
(e.g.:use of the lower heating
element only)

Oven temperature too low

Cooking time too short
Cakes not leavened
enough too moist

Dough too runny

Oven door opened too
often during cooking

CnuWKOM BbiCOKas Temnepary-
pa [iyxoBoro Lwkada

Cnuwkom anutenbHoe BpemAa

Oven temperature too high

Cooking time too long

bnioaa He 3aapeHbl pas-

HOMEpPHbIM 06pa3om .
OWMOOYHbIA PEXIM NPUTOTOB-

NeHua (Hanpumep, UCnonb3o-
BaHE TONbKO HUXHErO Harpe-
BaTeNbHOrO 3N1eMeHTa)

Mo CpaBHEHMIO C APYrMMN AYXOBbIMU LUKa-

(I)aMI/I, BpemMmAa NpuroToBieHNA Unn sHave-

HNA TemMmnepaTtypbl Bawero AyXoBOoro
u.u(ad)a, MOryT OT/INYaTbCA.

Cnuwkom cyxve 6nioga | NpurotoBneHna Food too dry
cnonb3oBaHHaA eMKOCTb He Co- Container used is unsuit-
OTBETCTBYeT 6/1t0fy M BblbpaH- able for the food or the
HOMY PEeXVMy NPUrOTOBNEHNA selected cooking type
OwnboyHoe No3nLUMOoHMPO- Incorrect arrangement of
BaHVe NPOAYKTOB B €MKOCTAX the food in the containers
HecooTBeTcTBYytOWaA BbICOTA Incorrect insertion height
NO3KLIMOHNPOBAHMUA Food not cooked evenly
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Incorrect cooking type
(e.g.: use of the lower heat-
ing element only)

With respect to your previous ovens, the
cooking times and temperatures to be used
for your new oven may be very different.

7



AONONHUTENbHLIE MPUHARNEXHOCTU ACCESSORIES

W3BJIEKAEMbIE HATMPABJAIOLWMNE

MpoLecc NpUroToBNEHUA 1 3BNIEYEHIE BI04 1 MHCTPYMEHTOB
00neryarTca 3a CYET U3BNEKAEMbIX HanpPaBAsoWmX (puc. 25)
6e30MacHOCTb KOTOPbIX 06ECMeUrBAETCA 3a CUET BNIOKNPOBOY-
HOrO YMOPHOTO YCTPOICTBA.

CAMOOYMLLAOLWWNECA NAHENN

[lyxoBoii Wwkad MOXET ObiTb OCHALLEH CAMOOUMLLAIOLLUMUCA
naHenamu (puc. 24), NOBEPXHOCTI KOTOPbIX, 06paboTaHHble
[NA NCNOMb30BaHNA AENCTBUA TEMNa, aBTOMATUYECK 3any-
CKaIOT MPOLIECC OYNCTKIA: XKMP NPEBPALLAETCA B MOPOLLOK M €ro
MOHO NIerko YAanuTb BNAXKHOMN TPANKON 6€3 MCnosb3oBaHus
MOIOWMX CpeacTs. [na ux ynaneHus AOCTaTOYHO BbITALMUTb
WX 113 4 BEPXHWX 1 HXKHUX WTUHTOB NOCNE CHATUA BOKOBbIX
PeLeToK AN1A pa3NnNyHbIX YPOBHEN NPUrotoBaeHus (puc. 25).

MAUTA AnAa nuubl

Mnuta gna nuyubl (puc. 24) 3 orHeynopHoOro matepuana

ABNAETCA WAEANbHOW ANA BbINEUKN NULLbI, NeneweKk uim

3aMOPOXEHHbIX MPOLYKTOB.

Kak ein nonb3oBartbcs:

1) Mpw oxnaxaeHHOM iyXOBOM LKade yCTaHOBUTb PeLLETKY Ha
ypoBeHb 1 (cM.puc. 8) i Ha Hee pa3MeCTUTb NINTY ANA NALLbI
C HeDONbLUMM KONMYECTBOM MYKM UV MaHHOW Kpymbl.

2) HarpeTb ayxoBoii WwKad , BbIOMpas pexum < (akTnBU-
pyeTca BEHTUNALMSA, COBMELLAEMaAnA C BEPXHUM W HUXHUM
HarpeBaTeNbHbIM 31eMEHTOM).

3) Cnycta npubnuantenbHo 45 MUHYT BIKMIOUNTD AYXOBOM
wKad, 4tobbl NAUTa ANA NNLLbI [OCTUMA COOTBETCTBYIOLLEN
TeMneparypbi.

4) TonoXwTb MWL Ha ropaYyio NAUTy , c06M0Aan 0CTOPOX-
HOCTb, YTOObI He 06KeUbCA. Bpema NpUroToBNEHMA OpPUEHTU-
POBOYHO COCTABAAET 5- 7 MIHYT: B/IOOOM Cy4ae, NiLILIa roToBa,
KOr/ia KOpOUKa BOKPYr Hee CTaHOBUTCA XPYCTALLEN.

MpumeyaHne: ecnn HeOOXOANMO NPUrOTOBMTH [1BE NUL|LbI, HA 3Tare

3) He cnedyeT BbIKNIOYaTb AyXOBONA WKad, a OCTaBUTL BK/IKOYEHHBIM

TONbKO HIKHII HarpeBaTesbHbIN 3NeMeHT nyTem Bblbopa
[N 0UNCTKM MCNOMb30BaTh LLETKN.
He MbITb B NOCYAOMOEYHOI MaLLMHE.
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TELESCOPIC OVEN RAILS

The handling and extraction of the dishes and cooking tools
is made easier by the removable racks (fig. 25) which are
secured by a stop locking device.

SELF-CLEANING PANELS

The oven can be equipped with self-cleaning panels (fig.
24), the surfaces of which have been treated to use the
action of the heat to automatically trigger a cleaning
process: the grease is pulverized and can be removed eas-
ily with a damp cloth, without having to use detergent.
To remove the panels, just slip them off the 4 upper and
lower pins after having removed the side racks for the
cooking levels (fig. 25).

PIZZA PLATE

The pizza plate (fig. 24) is made of refractory material

and is ideal for pizza, focaccia and frozen foods.

How to use it:

1) When the oven is cool, place the rack on level 1 (see fig.
8) and rest the pizza plate, dusted lightly with flour or
durum-wheat semolina, on the rack.

2) Heat the oven by selecting ﬁ (which activates the
fan combined with the upper heating element and
lower heating element ).

3) After about 45 minutes, switch off the oven since the
pizza pan has reached the right temperature.

4) Position the pizza on the hot pizza plate, being careful
not to burn yourself. The cooking time is approxi-
mately 5 -7 minutes: the pizza is ready when the crust
around it is raised and crispy.

Note: if you are cooking two pizzas, at point 3) do not

switch off the oven but leave only the lower heating

element on by selecting .
The pizza pan can be cleaned using brushes.
Do not wash it in the dishwasher.




TEXOBCJIYKUBAHUE

NPEAYNPEXAEHWA MO BE3OMACHOCTI

MAINTENANCE

SAFETY WARNINGS

A Cnepyert Bcerga 3ambiKaTb rnMaBHbIN dneKTpuye-
CKUWIA BbIKNOYaTeNb NPU BbINoIHEHNU paboT ouepegHoro
Texob6cnyXuBaHNA NN B Clyyae ANNTENIbHOTO NPOCTOSA.

Heobxoanmo npor3BoanTb OUMCTKY NPY OXNaXKAEH-
HOM TEMN0BOM LKade Nocne Kaxaoro 1Cnoib3oBaHus: 3T0
[ienaet onepauio 6onee yaobHON 1 NpeaynpexnaeT PUCKH
BO3rOpaHIIA OCTaTKOB NPOAYKTOB.

Mpow3sogutb ouncTky BCEX yacTen ycTponcTa Tonbko B
MopsALKe Y NPV CMOMb30BaHNM CPEACTB, YKa3aHHbIX B HACTOALLEM
PYKOBOZCTBE (B YaCTHOCTY, KaTeropuyeckm 13beratb 1Cronb3o-
BaHMA abpa3smBHbIX ry6OK, CKPEOKOB, KC/bIX MM arpPeCCUBHbBIX
MOIOWMX CPefCTB, MAPOBbIX YCTPOWNCTB AW NOA AaBAEHUEM,
NpAMbIX CTPYiA BOAbl). OUnCTKa, NpoBeaeHHaA apyrim 06pasom,
MOXET NOCTaBUTb NOf, Yrpo3y 6e30MacHOCTb NHAEN, MYLLECTBA
V1 KBOTHBIX 11 HAHECTM YLLiepb camoMy YCTPOICTBY, B C/y4ae Yero
rapaHTWA He ABNAETCA AENCTBUTENBHOMN.
A3meHeHVie LiBeTa BHYTpYM Kamepbl lyXOBOTO LWKada He
CKa3blBaeTCA Ha ero 3KCMnyaTaLyyoHHbIX XapakTepu-
CTVKaX 11 He NpefCTaBnAeT cobor aedeKT, B OTHOLLEHMM

A Always switch off the main electrical switch
during routine maintenance or if the appliance will
not be used for an extended period.

Clean the oven after each use once it has cooled:
this facilitates the operation and prevents the burning
of food residue.

Clean ALL parts of the appliance using only the

procedures and products indicated in this manual (in
particular, do NOT use abrasive sponges, scrapers, acidic
or aggressive detergents, steam or pressure cleaning
devices, direct jets of water).
Any cleaning performed in a manner different from that
specified may endanger the safety of people, animals
and property as well as cause damage to the appliance
which is not covered by the Warranty.

interior does not compromise the oven’s

G A variation in the colouring of the oven cavity
performance and is not considered a defect

KOTOPOTrO MOXHO BOCTONb30BATLCA MPaBaMi MO FrapaHTIAM. covered by the Warranty.
NNAHOBOE TEXOBC/TY KUBAHUE ROUTINE MAINTENANCE
O4YNCTKA CLEANING

+ [NoBepxHOCTU U3 Hep)XKaBeloLLell CTaNm U CTeKNA: 1CMONb-

30BaTb MArKYI0 TPAMKY, C/lerka CMOYEHHY HelTpanbHbIM
MOIOLLIMM CpeaCTBOM: AnA cnocoba 1cnonb3oBaHWA CPeacTB
OYMCTKM CNefoBaTh yKa3aHWAM U3rOTOBUTENA.
He ncnonb3oBartb LepoxoBatble 1 abpasviBHble MaTepuanbl
W OCTPblE METANNIMYECKINE CKPEOKI AA OUNCTKI CTEKNAHHBIX
[iBEpeL| AyX0BOro LUKada B CBA3Y C TEM, YTO 3TO MOXET NPUBECTY
K LlapanaHuo NoBepXHOCTEN 1 MOBPEXeHUIo CTekna.

+ [porpammupyioLLee ycTPONCTBO: MCNONb30BaTh OYEHb MAr-
KYI0 TPAKY, C1lerka CMOYEHHY!I0 BOLOW, U TLLATENbHO OCYLUNTb.
BHumaHwe! Kateropuueckmn nsberatb npocaumBaHus BOAb
MeXay PaMKow 1 NPOrpamMmmmpyHoLLIM YCTPOWCTBOM.

+ BHyTpeHHAs YacTb fyxoBoro wKada/peweTkn gna pas-
NNYHbIX YPOBHEN NPNroToBNneHnA/pelleTKn/npoTNBHIA:
CNONb30BaTb MATKYI0 TPAMKY, CMOYEHHY!I0 TEMIbIM YKCYCOM,
BbIMbITb 1 TLYATENbHO BbICYLUNT.

[ina copencTBrA OUnCTKe BHYTPEHHEN 4acTi ByXOBOrO
WwKada MOXHO:

- yBanuTb 6OKOBbIE PELLETKM ANA Pa3NNyHbIX YPOBHEN NPUro-
TOBNEHNA (puc. 25): eCnv B KOMNIEKT BXOAAT M3BNeKaeMble
Hanpasnswowme (onuna), HE pekomeHayeTca MbiTb UX B
MOCYAOMOEYHOI MaLLIHe B CBA3M C TEM, UTO 3TO MOXET OTpH-
LaTenbHbIM 06pa30M CKa3aTbCA Ha X yHKLMOHNPOBAHNN;

- CHATb ABEpLy AyX0BOro LWKada (puc. 26 n 27):

ANA e€ NOBTOPHOTO NO3ULMOHNPOBaHUA CM. (puc. 28).

- Stainless steel and glass surfaces: use a soft
cloth dampened in neutral detergent: follow the
manufacturer’s instructions on the use of the cleaning
products.

Do not use abrasive materials or sharp metal scrapers
that may scratch or crumble the glass.

« Programmer: use a very soft cloth slightly dampened
in water, then dry carefully.

Caution! Do not allow water to infiltrate between the
frame and the programmer.

- Oveninterior/cooking level racks/racks/drip trays:
use a soft cloth dampened in warm vinegar, rinse and
dry thoroughly.

To facilitate the cleaning of the oven interior, you can:

- remove the side cooking level racks (fig. 25): if
they have telescopic oven rails (optional) it is NOT
recommended to wash them in the dishwasher
because it could compromise their correct operation;

- remove the oven door (fig. 26 and 27):
to reposition it, see (fig. 28).
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3AMEHA NTAMMO4KKA

& CnepyeT Bcerga 3amblKaTb FaBHbIl SNeKTpUYe-
CKMii BbIKNIoYaTe/ib NPy BbINONHEHUN paboT ouepefHOro
Texo6cnyKMBaHWUA NN B Cly4ae ANUTENIbHOFO NPOCTOA.
lMocne n3BneyeHmA peLweTok AN pasinyHbIX yPOBHEN Npuro-
TOBNEHWA (puc. 25), cnefyeT 3aMeHNTb TaMMOYKY B COOTBET-
CTBUM C YKa3aHUAMY (puc. 29) Ha APYrYI0, CTONKYIO K BbICOKUM
Temnepatypam (MuHIMYM 300 °C) € TaKMMW e XapaKTepucTm-
Kamu, CBOMNCTBaMU 1 pa3mepamum.

Mepep 3ameHoii NaMNOYKM y6eAnTLCS, YTO YCTPOIA-
CTBO OTCOEAVNHEHO OT CeTU NUTAHNA B LIeNIAX Npeaynpex-
AEHNSA INeKTPUYECKUX paspaaoB.

LAMP REPLACEMENT

A Always switch off the main electrical switch
during routine maintenance or if the appliance will
not be used for an extended period.

After removing the cooking level racks (fig. 25), replace
the lamp as indicated in (fig. 29) with a lamp resistant
to high temperatures (minimum 300°C) with the same
characteristics, typology and dimensions.

A Ensure that the appliance is switched off
before replacing the lamp to avoid the possibility
of electric shock.

25 Watt
230V
G9

i

NMEPUOADI MPOCTOA

Ecnn Bbl npegnonaraete He Nob30BaTbCA YCTPOMCTBOM Ha MPOTA-

KEHWM [INTENbHOTO NEPUOfa BpemeHu (bonee 2-3 Hepienb), Cnepyer:

+ NPOW3BECTM TLIATENbHYK OYMCTKY YCTPOWNCTBA, Clefya
yKa3aHWAM CneLanbHo rasbl;

* BbITALWWNTb BUNIKY JIEKTPOMNUTAHUA.
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PERIODS OF INACTIVITY

Ifthe appliance will not be used for a long period of time

(more than 2-3 weeks):

« thoroughly clean the appliance following the
instructions in the respective chapter;

- disconnect the electric power supply plug.



YTUIU3ALNA B KOHLEE CPOKA C/YXbbl

END-OF-LIFE DISPOSAL

CumBON nepeyepKHYTON KOP3UHbI, NPUBEAEHHbIN
Hau3genunu, yKasbiBaeT Ha 1o, YTo 06paboTka oTxo-
0B 3/IEKTPUYECKOro U INEeKTPOHHOro o6opyaoBa-
HnA (RAEE) nomxHa oCywecTBAATLCA OTAENbHO OT
06X OTXOA0B, A1 BO3MOXXHOCTU BbINONHEHNA
cneLanbHbIX onepaLyii AiA X NOBTOPHOTO MCMNOIb30BaHNA,
W cneumnanbHoli 06paboTkn AnA yaaneHna n ytuansauun
6e3onacHbiM CNOco60M NMEIOLMXCA BPEAHBIX U1 OKPY»Kalo-
LLiei cpefibl BELLEeCTB Y N3BNeYeHNA MaTepuranos, noiexaluux
nepepa6orke. Moatomy B Utanumn orpabotasLuee sneKTpuye-
CKOe U 31eKTPOHHOE 060pyAoBaHIe A0/MKHO NepeAaBaTbCa B
cneumanbHble c6opoyHbie LieHTpbl. Kpome Toro, npu npnobpe-
TeHnu HoBOro 060pyAoOBaHISA, MOXKHO CAaTb oTpaboTaBLuee
3NeKTpMYECKoe 1 IMeKTPOHHOe 06opyaoBaHNe B MarasuH,
KOTOpbIi fO/MKEH N3bATb ero Ha 6e3803me3aHoI ocHoBe. He-
CaHKLMOHMPOBaHHbII NN HECOOTBETCTBYIOLUI BbIGpOC
ob6opyaoBaHuA o6ycnaBnnBaeT NpuMeHeHNe HaKasaHui,
npeAyCcMOTPEeHHbIX ACACTBYIOLIM 3aKOHOM.

o

A CpenaTb 060py[OBaHMe, NOA/IEXaLLee YTUNN3ALK, He-
MPUrOAHBIM AN NCTIONb30BaHIA MyTeM YaneHs LHYPa NTaHuS.

Ecnu obopynosaHme Haxoputca He B Vitanuu, Heob-
XOAVMMO NPUAEPXKNBATLCA AENCTBYIOLNX HOPM COOT-
BETCTBYIOLLE CTPAHbI.

NOCNENPOAAXHOE ObCJ/TY KUBAHUE

The crossed bin symbol on the product indi-
cates that the waste arising from electrical
and electronic equipment (WEEE) must be
handled separately from undifferentiated
waste, so that it can undergo special opera-
tions for re-use, or specific treatment to remove and
safely discard any substances which may be harmful
to the environment and extract any raw materials
that can be recycled.
In Italy, WEEE must therefore be taken to a dedicated
collection points. When you purchase a new appli-
ance, you can hand the WEEE over to the shopkeeper,
who is required by law to collect it for free. The un-
lawful or incorrect disposal of the product entails
the application of the penalties provided for by the
applicable legal regulations in force.

o

A Before disposing of the appliance, render it
unusable by removing the power cord.

AFTER-SALES SERVICE

Ifthe product is located in a country other than
Italy, you must comply with the regulations in
force in your country.

KomnaHnua Barazza srl rapaHTupyeT MakcManbHyto NOAAEPXKKY
B C/lyYae BO3HUKHOBEHUA TEXHUYECKMX MW APpYTUX npobnem.

Mopapok aeiicTBMI B Clyyae HeMCNpPaBHOCTH

Mepep Tem Kak cBA3aTbcsA ¢ CepBUCHON Cy k001l peKkoMeHayeTcA

BbINOMHUTb CeAytoL/e AenCTBUA:

+ NPOBEPUTb HaNMuMe NEKTPOIHEPruK;

+ onpefenuTb AaHHbIe YCTPONCTBA, YKa3aHHble Ha MacnopTHOM
Tabnuuke (NonoxeHre NacNopTHOM Tabnunukm - cm.cTp. 12);

+ onpegennTb faTy NprobpeTeHuns ycTponCTBa.

A BHumaHue! B oxxugaHum peweHns npobnembi pe-
KOMEHAYeTCA He UCNONb30BaTb YCTPONCTBO U OTCOAUHUTD
ero ot aneKTpoceTun. He nbiTaTbcsA NPON3BECTU PEMOHT AN
BHOCUTb U3MEHEHMNA B YCTPONCTBO: 3TO MOXET NPMBECTH
K yTpaTe rapaHTum 1 npeAcTaBAATb 60/bLIYI0 ONACHOCTD.

3anpalmBaTb NCMNONb30BAHNA TONbKO GUPMEHHDBIX

3anacHbIX YacTen: MCNO/b30BaHNE KOMMOHEHTOB, OT-

NMYAIoLWMXCA OT NpefoCTaBneHHbIX A3rotoButenem,
NPUBOANT K yTpaTe rapaHTUM U MOXET HaHeCTU yLiepb nioaam v
CaMOMy YCTPOWCTBY.
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Barazza srl ensures you the utmost collaboration in the
event of technical problems or for any other needs you
may have.

Procedure to follow if your appliance is malfunctioning

Before contacting your nearest Service Centre, do the

following:

« check that the appliance is supplied with power;

« obtainthe appliance data from the data plate (for data
plate position - see page 12);

- find the appliance purchase date.

A Attention! While waiting for resolution of the
problem, you should stop using the appliance and
disconnect it from the power supply. Do not attempt
to repair or modify the appliance in any of its parts: in
addition to voiding the Warranty, this may be dangerous.

Request or demand that only original spare parts
be used: the use of components other than those
supplied by the manufacturer voids the Warranty
and may cause personal injuries or damage the appliance.
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