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BARAZZA

taste of design



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-

& M3rotoBuTtenb COXPAHAET 3a cobol NnpaBO Ha BHECEHNE

M3MEHEHWI B COOCTBEHHYIO MPOAYKLIMIO 1 B JAHHOE PYKOBOLCTBO,
KOTOpble Npr3HaeT HeobxoauMbIMK, 6e3 0653aTeNbCTBa NpeaBa-
pYTENbHOrO NPeAynpPexXaeHus.

YepTexu, MOHTaXKHble CXeMbl 1 Tabnuubl, cofepKalmnecs B
PYKOBOACTBE, CUMTAIOTCA OPUEHTUPOBOUHBIMY 1 CITY>KaT TOSIbKO
B MHOPMALMOHHbIX LieNIfAX.

CuncTembl NOAKIOYEHNA MOMELLEHNS OOXKHblI COOTBETCTBOBATb
LEeNCTBYIOLMM HaLMOHaNbHbIM CTaHAapTaM.

3anpeLyaeTcsa KoNMpPoBaHWe, YaCTUYHOE UK NMOJTHOE BOCMPOM3-
BEIeHME COIePKaHIIA, a TaKXKe Nepeiaya JaHHOTo PYKOBOACTBA
TpeTbum nruam 6e3 paspelleHus Visrotosutens.

[laHHOe yCTPOINCTBO COOTBETCTBYET NMONOXEHUAM ANPEKTVB EBpO-
newnckoro Coto3a 87/308 ot 2.6.87 (BBeAeHHbIX [ocTaHOBNEHEM
MpaButenbctBa oT 13.4.89) OTHOCUTENBHO NMpeaynpexaeHnusa u
yCTpaHeHusa pagronomex, N° 89/336 oTHOCHTENbHO SNeKTPOMarHuT-
HOW COBMECTUMOCTY 1 73/23 OTHOCUTENBbHO HN3KOTO HanpsaXeHUs.
WNHCTpyKUMM flaHHOTO PyKOBOACTBA AECTBUTENbHbI TONbKO A1
CTpaHbl Ha3HaYeHunsA.

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.

The partial or complete reproduction or photocopying of the contents
ofthis 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
of 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 xapaKTepucTvkun Technical data
HanpsaxeHue Voltage \" 220-240
YacToTa Frequency Hz 50-60
MoLHoCTb Power
O6wan notpebnaemasn Total power absorbed kW 2,7
BepxHuin HarpeBaTenbHbIN S1eMeHT Upper heating element W 800
HarpeBaTenbHbIl 3n1emMeHT rpuns Grill heating element W 1800
HWXHWI HarpeBaTeNbHbIN S1eMeHT Lower heating element W 1100
KonbLieBol 3agHNin HarpeBaTeNbHbIA INeMEeHT Rear circular heating element W 1600
DNeKTPOBEHTUAATOP Motor fan w 20
TaHreHUManbHbIN BEHTUNATOP Tangential W 18
Jlamna Light W 15
Lindposoe nporpammupytoLLee yCTpONCTo Digital programmer W 3
Tun kKabens Cable type E'Qf\gzr}]’%nf
OnvHa kabens Cable length cm 20
Pasmepbi gyxoBoro wKada Oven dimensions
lWunpwnHa Width cm 59,6
My6uHa Depth cm 55
BbicoTa Height cm 59,6
O6bem Kamepbl Ayx0BOro wkada Oven cavity It 65
OcHaleHune Equipment
[NpoTrBeHb Drip tray ° 2
Pewetka Rack ° 1




MOHTAMX

NPEAYNPEXAEHWA NO BE3ONACHOCTU

INSTALLATION

SAFETY WARNINGS

CneayeTt BHUMaTeNIbHO O3HAKOMUTbHCA € AAHHbIM
PYKOBOACTBOM nepea MOHTa)XXoOM u/unv npu-
MeHeHMneMm YyCTPOMCTBA N XpPaHUTb ero B mecTe,
AOCTYMHOM [nA BCeX Nonb3oBaTenen AnA CrpaBok;
B C/lyyae nepefauv Unm npofaku yCTPOMCTBaA, He-
06xo4MMo nepefaTtb HOBOMY NOJSIb30BaTENO flaHHOE
PYKOBOACTBO B LIENAX €r0 03HAKOMJIEHNA C MOHTaXOM,
3KCNnyaTaumen 1 npaBmnamm TEXHNKN 6€30MacHOCTN.

A MoHTaK 1 BMeLLaTenbCTBa B YCTPOMCTBA (BHEO-
yepepgHoe TeXOOCYKMBaHME U T.4..) BOMKHbI OCYLLEeCT-
BNATbCS TONbKO KBaIMPULMPOBaHHbIM NEPCOHANIOM
B COOTBETCTBUM C yKa3aHNAMM JAaHHOIO PYKOBOACTBA.
Cuctembl NoAKNIOYEHMA U NPefyCMOTPEeHHble AnA
MOHTa)Ka NOMeLleHNA AOJTKHbl COOTBETCTBOBATb
npaBuiamM TeXHUKM 6e30nacHOCTY, AeNCTBYIOLWUM B
CTpaHe NpYMeHeHNA yCTPONCTBA (3aWUTHbIN 1 pasb-
e[VNHUNTENbHbIN BbIKOYATENb, CUCTEMA 3a3EeMJIEHUA,
3KBMNOTEHUMaNbHaA cucTema v T.4.).

N3rotoBuTtenb He HeceT OTBETCTBEHHOCTb B Cilyyae
HecobnoaeHMA NPUBEAEHHbIX BbiLE YKa3aHWIA.

& B xone npoBefeHmnA onepaunn MOHTaXa,
TexobCnyK1MBaHNA U PEMOHTA CnefyeT BCerga Bbl-
KNoYaTb MaBHbIN 31IEKTPUYECKUIA BbIKOYaTesNb 1
BbIHMMATb BUIKY MUTaHMA.

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 crneyuanbHble pyyKkuy (puc.
1) 1 npumeHAaA Bce Mmepbl 6e30NacHOCTM, HeEO6XO-
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.

BARAZZA

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 nopknioueHnem yCTpoOIiCTBa y6eanTbCA, 410
HanpsiKeHNe N YacToTa, yKa3aHHble Ha Tabnnuke ¢ nacnopr-
HbIMU XapaKTep1CTUKaMK, COOTBETCTBYIOT XapaKTepucTuKam
CMCTeMbI UTAHUA.

[lyxoBoi WKad NOCTaBNAETCA B KOMMNEKTE C CIUMOBbIM Kabenem
(HO5V2V2-F) pnnHoin 90 cm, Ha KOTOPOM A0MHA YCTaHaBNMBaTbCA
BWNKa, BblgepxmBatowasn 16 A (puc. 2a).B KAYECTBE anbrepHatu-
Bbl, MOXHO MOACOEANHNTb Kabemnb HenocpeaCcTBEHHO K pacrnpe-
[envTenbHon cetu (puc. 2b): onepauma JomKkHa NPOU3BOANTLCA
KBanMQMLMPOBaHHbBIM NEPCOHANIOM B COOTBETCTBIN CO CTaHAAP-
TOM, AENCTBYIOLLMM B CTPaHe ycTaHoBKM. CUCTEMO AOMKHO ObiTb
NpeLyCcCMOTPEHO YCTPOICTBO, 0becneunBatoLLee OTCOeAVHEHe
OT CeTH, C PaCcCTOAHNEM MeXJY KOHTaKTaMm, 0becneumBatoLLym
MOMHOe OTCOeAMHEHME NPU YCIOBIUAX KaTeropui N30bITOUHOrO
HanpsxeHus lIl. Bbikntoyatenb fomkeH ObiTb COpa3mMepeH B CO-
OTBETCTBUM C Harpy3KOW, yKa3aHHOI Ha NacrnopTHO Tabnunuke, v
[OMKeH COOTBETCTBOBATb AEVCTBYIOLLIMM CTaHAapTaM.

B cnyyae noBpexaeHMsA CMnoBoro Kabens, OH NOANEXMT 3aMeHe
N3rotosutenem, ero CepsucHoin Cnyx60i, nnm nogo6HbIM
KBaMGMLMPOBaHHbIM NEPCOHANOM, TakiM 06pa3om, utobbl
npeaynpeaunTb Ntobble PUCKM.

Kak po3eTka ToKa, Tak 1 BCENONOCHbIN BbIK/IKOYaTe/b JOMKHbI
COOTBETCTBOBAaTb HOPMaM M pasMeLLaTbCA B NONIOKEHUN,
AOCTYMHOM JjaXKe Npy BCTPOEHHOM YCTPOIACTBe.

Ecnmn ycTpoitcTBO ycTaHaBNMBaeTCA BMeCTe C BapO4YHOM
naHenblo, NOAKNIoYeHNe ABYX YCTPONCTB 13 CO0GpaxeHuin
aNeKTpuYecKoit 6e30nacHOCTU AOMKHO ObITb He3aBMCUMbIM.

Cunosoi kabenb HE gonmxeH:

- ObITb CLABNEHHBIM WA CKPYYEHHBIM;

- HaXoAWTbCA B KOHTAKTE C KaKUMMU-TMOO XKUAKOCTAMM, pe-
XKYLUIMMW VAU FOPAYMMU NpegMeTamn U KOPPO3VOHHBIMU
BelyecTBamu;

- BOCTUraTb B KaKOM-NNOO TOUKE TEMMNePaTypbl, NPEBbILLAOLLEN
Ha 50°C Temnepatypy oKpy»atoLLeil cpeabl;

- 3aMeHATbCA Ha Kabenb apyroro Tna (cm. “TexHuyeckune
XapaKTepucTUKK" CTp. 4) Unn Ha HECOOTBETCTBYIOLLMIA;

- ObITb YANMHEHHbBIM NOCPELCTBOM YATMHUATENEN.

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.2a), 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.

A The power cord must NOT:

- be crushed or rolled up;

- comeinto contact with any type of liquid, 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;

- belengthened with extensions.

HO5V2V2-F
3x1,5mm?|
90 cm
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YCTAHOBKA YCTPOUCTBA

BUILT-IN UNIT INSTALLATION

& Y6epuntbcAa B NPeBOCXOA4HOM COCTOAHMN 1
YyCTOMYMBOCTY d1emMmeHTa mebenu, B KOTopbIii ycTa-
HaBnuBaetca ycrponcreo (Crangapt DIN 68930).
dnemMeHT mebenu, B KOTOPbIN yCTaHaBIUBaeTCA
YCTPOWCTBO, AOMKeH obnagaTb XapakTepucTmkamu,
NPUBEAEHHBIMU HAa HVXKHEM PUCYHKE, B TOM Ynche
NMeTb 3aHee BEHTUNALUMOHHOoe oTBepcTume (A) (Mu-
HUMYyM 4x40 cm) (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).

The built-in cabinet must have the characteristics shown
in the figure below, including the rear ventilation open-
ing (AR) (minimum 4x40 cm) (fig. 3).




PekomeHAyeTCs MOHTMPOBaTb YCTPOMCTBO Ha cooT- It is recommended that you install the appliance far
BETCTBYIOLLEM PacCTOAHMM OT XONOAWMIbHUKOB U MO-  from refrigerators and freezers so that the heat produced
PO3UTbHNKOB TaKM 06pa3om, YTobbl Tensio He Morno  does not compromise the good operation of these ap-
OKa3blBaTb BNMAHME Ha X PyHKUMOHUPOBaHue (puc.4).  pliances (fig. 4).

3aBepLmnTb MOHTaX, 3aKpennaa ycTponctBo Kmebenn  Complete the installation by laterally fastening the ap-
¢ 6OKOBbIX CTOPOH (puc. 5). pliance to the cabinet (fig. 5).




NPEAYNPEXAEHWNA NO BE3OMACHOCTH

USAGE

SAFETY WARNINGS

ANANPABUIbHOIO U BE3OMACHOIO MPUMEHEHWA

Aﬂ,aHHoe YCTPOICTBO 6bIN10 pa3paboTaHO 1 U3roToB-
NIEHO UCKIOUUTENBHO B LIENAX NPUrOTOBAEHWA UK. [ipyroe
CNONb30BaHVIE CYMTAETCA HECOOTBETCTBYIOLLVIM, @ TO3TOMY
MOTeHLMabHO ONacHbIMU ANA JIIOLEN, XKMBOTHbIX 1 UMYyLLe-
cTBa. Kpome TOro, MOXeT NpM1BECTN K Henonpas1umomy mno-
BPEeXAeHNI0 YCTPONCTBA: B AlaHHOM Clyyae V/I3rotoButenb He
HeceT OTBETCTBEHHOCTb 1 He MPK3HaeT Npasa rno [apaHTuu.

A Cnepyet Bceria 3amblKaTb BCENOSIOCHbIV NEKTPU-
yecCKum BblIKNYaTeNb nepes NposefeHreM onepawuii no
OUMCTKE WA NPU HAMEPEHUI HeNCnob30BaHUA YCTPON-
CTBA B TeUeHne ANUTeNbHOro Nepuoaa BpemeHu.

& Mpu 3aBePLUEHIN MCMONB30BaHUA YO AUTLCA, UTO BCE
PYYKM HaxogATcA B “Hynesom” nonoxeHun (“OFF’- 3akpbiTo).

A B cnyuae BbIABNEHUA KakoW-NMO0 HeNCNpPaBHOCTHY,
He CnepyeT UCNoMb30BaTh YCTPOWCTBO 1 CBA3ATbCA C aBTO-
pw3oBaHHo CepBUCHOM CNy60M, Co0bLLas yKka3aHHble Ha
NacnopTHON TabNnYKe AaHHbIe.

& JlaHHoe yCTpOVICTBO He MpeaHa3HayYeHo Ans UCMoSb-
30BaHVIA IMLIAMM (B TOM YACTIE AETbMI) C GU3MYUECKMM, CEHCOP-
HBIMM V71 YMCTBEHHbBIMIA OTPAHNYEHUAMM, WV NPU OTCY TCTBIAW
3HAHWIN 1 OMbITa, 3 UCKITIOUEHNEM CJTy4YaeB, KOT/ja OTBETCTBEHHOE
3a Ux 6e30MacHOCTb JINLIO CRIEANT 3a HAMU UMV NPEOCTaBNAET
VIHCTPYKLIAN OTHOCUTENbHO NPUMEHEHIS YCTPOCTBA.

A JleTv BOMKHbI HaxoaMTbCA MO MPUCMOTPOM B LIENAX Fa-
PaHTIV TOTO, YTOObI OHY HE UTPaNv CYCTPOVICTBOM UM €70 YaCTAMA.

A B uenax npegynpexaeHns onacHbIX NeperpeBos,
BbI3BaHHbIX HEMPABWIbHBLIM UCMOMb30BaHME YCTPOWCTBA, WK
AedeKTaMy KOMMOHEHTOB, AYXOBOW LKad OCHALLIEH 3aLMTHBIM
TEPMOCTATOM, KOTOPbIIA B Clly4ae aHOManbHOTO GYHKLIMOHMPO-
BaHVIA, OTKJOYAET 3MeKTponuTaHue. BocctaHoBneHve Tepmo-
CTaTa, NPU CHIKEHNM TeMMepaTypbl AyXOBOro LWKada, ABNAETCA
aBTOMaTUYecKIM. [o3ToMy B Cllyyae cpabaTbiBaHUA TEPMOCTATa,
ANA ero NOBTOPHOTO MCMOMb30BaHNA AOCTAaTOYHO NOLOXKAATH
OXNaXAeHNA LyxoBoro Wwkada. B npotmBHOM cnyuae, ecnm
ero cpabatbiBaHue 00ycnoBeHO fedeKTamn KOMMOHEHTOB,
Heobxoanmo cBa3aTbcA ¢ CepBucHOI Cyxboii. B ycTpoiicTaax,
OCHaLLEHHbIX LGPOBbIM MPOrPamMmMUpPYOLLM YCTPOCTBOM,
cpabaTbiBaHe 3aLLMTHOTO TePMOCTaTa Bbi3bIBaeT BbIK/TiOYe-
HIe NporpaMMUpYtoLLEro ycTpoincTaa. [losTomy npm noBTop-
HOM 3anycKe OHO JO/MKHO ObITb NepPenpPOrpamMmM1MpPOBaHO.
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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 npeameTbl Ha OTKPbITYIO
0 ABepuy oyxoBoro LLIKa(I)a N HE NCNOJIb30BaTb Ka-

Mepy ON1A XpaHEeHNA B1aXKHbIX MPOAYKTOB MATAaHUA
NN Kaknx-nnbo npeameTos.

Y4acToK B HEMOCPeACTBEHHON 6NIM30CTH K Kamepe
O AYXOBOTO WKada MOXKET CUNbHO HarpeBaTbCA,

cnepyeT cob/0AaTb OCTOPOXHOCTb NPU pa3mMeLLe-
HUW B JAHHOM NPOCTPAHCTBE PO3ETOK TOKa, ApYrnx 6biTo-
BbIX NPVOOPOB, INeKTpUYeCKIX Kabenen, Tpyb v gpyroro
maTepuana, YyBCTBUTENbHOIO K TEMJy UV BO3ropaemoro.

ANA NPUroToBJIEHUA

A OnacHocTb 0XK0ros!

B npouecce d)yHKLI,I/IOHI/IpOBaHI/Iﬂ M Ha NPOTAXEHUN HECKOJTIbKUX
MWHYT Nociie NCNONIb30BaHWA, BHYTPEHHAA YaCTb AYXOBOro
LIJKaCI)a N HEKOTOPbIE €r0 BHEWHNE YaCTh AOCTUTAOT OYEHD
BbICOKUX TeMHepaTyp! 36eraTb KOHTaKTa C AaHHbIMK YaCTAMK
6e3 COOTBETCTBYIOLWNX CPEACTB I/IHﬂI/IBI/IﬂyaﬂbHOVI 3allnThbl.

OnacHoCTb 0XOros!
He kacaTbcA HarpeBaTesibHbIX /1IeMEHTOB BHYTPY Ay-
XOBOrO LWKadal

>

OnacHocTb 0X0roB!

B cBA3M C Tem, YTo Npu MCNONb30BaHUM AYXOBOTO WKada MMeeTca
[OCTYN K HEKOTOPbIM FOPAYNM N1EMEHTaM, B LiENsAX Npeaynpexae-
HMA 0XOrOB, 4TI LOMKHbI HAXOAUTbCA BAANM OT ByX0BOrO WKada.

>

OnacHocTb noxapal!
B xope dyHKLMOHMPOBAHUSA He ClieyeT pa3MeLLaTh B Kame-
PY XUAKOCTA W/ ANKOTOSbHbIE HTPELUEHTDI.

>

CnepyeT Habnopatb 3a yCTPOWCTBOM MpU ero
GYHKLMOHVPOBaHNN.

He nokpbiBaTb kamepy AyxoBoro wkada onbron
NN @HaNOTMYHbIMW MaTepuanamu.

o

Ona NPUroToBNeHNA CnegyeT NCnoib30BaTb TOJIbKO
€MKOCTW, NPOTUBHN U NMPUHaaNeXHOCTW, NpeaHa-
3Ha4Y€eHHblE A4JIA TaKOro NCnosib30BaHWA, N3rotoB-
JNIEHHbIE N3 MaTEPWANOB, yCTOVI‘-IVIBbIX K BbICOK/M TEMNEPA-
Typam " NnpurogHbIX anAa KOHTaKTa C NULeBbIM NPOAYKTaMW.

KanaHvie HeKOTOPbIX MPOAYKTOB B KaMepy [yXOBO-
O ro wkada (Hanpumep, GPyKTOBbIX KNCIOT) NPUBO-

BUT K 06pa30BaHMIo MATEH, yAaneHne KOTOPbIX He
ABNIAETCA BO3MOMHbIM, HO OHM He BAIMAIOT Ha SKCNyaTauu-
OHHble XapaKTepUCTUKMN YCTPONCTBA.

He BbINMBaTb XONOAHbIE XKNAKOCTU Ha CTEHKM Ka-
Mepbl Npun paboTatoLiem TeNI0BOM LWKade: ne-
AEHUA BHYTPEHHUX CTEHOK.

penag TemMnepaTtypbl MOXET Bbi3BaTb NMOBPEX-
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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 HAYANIOM NPUMEHEHUA

BEFORE STARTING

OMUCAHUE YCTPOMNCTBA

1 nepenHaAs naHenb ynpaBneHyA (Ana nonyyeHna aonon-
HUTENbHOW MHOPMaLMK CM. CTp. 15)

2 [gBepua AyxoBoro wkada

3 pyuka

4 BepXHWI HarpeBaTeNbHbIN SNeMEHT

5 HarpeBaTesNibHbIN SN1eMEeHT rpuns

6 HWKHWUI HarpeBaTesibHbI 311eMeHT

7  KONbLEBOW HarpeBaTesibHbI 3N1eMeHT

8 3agHui BeHTUNATOP

9 namnouka

10 nmacnopTHaA Tabnunyka

11 kamepa (BHYTpeHHAA JyxoBOro wkada)

12 nnuTa gna nuyybl (onymsa)

13 peweTKa: AnA pa3meLLeHns eMmKocTel (*kaponpoyHbIX
$opMm, WTamMMoB 1 T.A...), @ TaKKe NPUroTaBIMBaembix
Ha rpune 6niop;

14 NpOTUBEHD: /1A NPUTOTOBNEHUA XaPKOTO U NEeYeHbA,
x1e6006yNOYHbIX U3LeNuin UM NogobHbIx bntof.

15 rny6oKuii NPOTUBEHD: [N1A NPUTOTOBAEHNA MACA U OBOLLEIA.

UNDERSTANDING THE APPLIANCE

control panel (for details see page 15)

oven door

handle

top heating element

grill heating element

lower heating element

circular heating element

rear fan

lamp

10 data plate

11 cavity (oven interior)

12 pizza plate (optional)

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

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

15 deep pan: to cook meat or vegetables.

OV OoONOULNWN=

p
Optional
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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 naHenu ynpasneHusa (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 TemnepaTtype NpubnNn3nNTeNbHO Ha NPo-
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

+ PaBHOMepHO pa3mecTiTb B eMKOCTM I Ha NPOTUBEHb
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 A@aHHOM CNyyae 1cnonb3oBaTh “MHoroypoBHeBbiin”
PEXMM NPUTrOTOBNEHUA 1 MPEAYCMOTPETL GoMbluee Bpems
NpUroToBneHnaA (Nprnbnn3uTeNnbHO Ha 15 MUHYT BonbLue).

+ Bnpouecce npurotoBneHma CtapaTbCa He OTKPbIBATb ABEP-
Ly AyX0BOro LwKada.

«  PekomeHpyeTcA pa3meLLiath NPOAYKTbI B HArPETbIN JyXOBO LUKAG.

« TwaTenbHO BbIOUPATL ANUTENBHOCTb NPUTOTOBNIEHNS,
TemnepaTypy 1 ypoBeHb (prc. 8) , Ha KOTOPbIV MO3ULNOHM-
pOBaTb PELIETKY UMY NPOTUBEHD.

Tak>e 1 BbIbop pexinma NpuroToBAeHNsA BAKAET Ha KOHeY-
HbI pe3ynbrar.

[Tpumep: ecnu npu 3asepwieHuu NPOYeCca Npu20moseHus, bl
Xxomume 60/1bWe 3aXapume 8epxHIOl0 Yacme 6/1100a, cnedyem
NO3UYUOHUPOBAMb CeIeKMOpPHbIU NepexIloyamers Ha CUMBON

ona 3axapusaHus HUXHeU 4acmu Ha cumeon

O Ina nony4yeHna HEKOTOPbIX yKa3aan7| CMOTPUTE Ta-

6anupl “Tabnnua pekoMmeHaaLuin AnA pexmnMos Npu-
roToBNeHNA" Ha CTP. 22 1 “Tabnuua CUMBONOB PeXu-
MOB MPUroToBieHnA” Ha cTp. 23.

20
OK!
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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.

Also the type of cooking selected has a great influence
on the final result.

For example: If at the end of the cooking time you
want to cook the upper part of the dish more, turn

the knob to for the lower part tol

Foradditional suggestions, see the “Cooking suggestions

table” on page 22 and the “Cooking type
0 symbols table” on page 23.

0= 7
3 7
0 < 7
0~ 7

« Bcerpa ycTaHaBnuBath Temnepatypy Ha 6onee HU3Koe 3Ha-
YeHue 1 B CTy4ae HeoOXO[MMOCTY €70 MOXHO YBENNYUTD B
npoLecce NPUroToBAEHUs.

« Bec 3axapriBaeMbix NPOAYKTOB AOMKEH ObITb PaBHbIM UK
MPeBbILAKLLMM 1 KT.

+ B cnyyae oueHb NOCTHOMO MACa, CedyeT pacnonoXnTb ero Ha
MOKPbITbIE MPOTUBHM B LIEAAX COXPaHEHUA MATKOCTU. Kpome
TOro, peKOMeHayeTcA 406aBUTb HEMHOTO BOJibl B MPOTUBEHD.

+ [locepeguHe npouecca NpUroTOBEHNS NepeBopaunBaTh
KapKoe 1 Bpems OT BPEMeHN MONMBaTb €ro COyCOM.

B uenax obecneyenms HanbonbLen 3pHeKTMBHOCTM

O B XOZ€ 1CNONb30BaHNA GYHKLMMN FPUNTb, PEKOMEHAY-

eTCA yCTaHaBNMBaTb Temnepatypy mexee 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.

- If the 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
3 | 1FOAP#00-- | 3 | 1FOAM#00-- |
v v
O: 0 - O: O O
i ! T f
2 4 1 5 o 4 1 5

pyyKa TepMOCTaTa: MO3BOJIAET YCTAaHOBUTD XeNlaemyto
Temneparypy

Py4YKa CEeNeKTOPHOrO nepektoyaTens: no3sonser
BbIOPATb KeNaeMblil peXXnM NpUroToBneHns
NHAMKATOP 06Lero GYHKLMOHNPOBAHNS: YKa3blBaeT
Ha BKJIlOYEHNE YCTPOIACTBA

NHAMKATOP GYHKLMOHMPOBAHISA, NOACOEANHEHHDIN K
TEPMOCTATY: €10 BbIK/MIOUEHME YKa3bIBAET Ha JOCTUXKE-
HUe Xenaemon TemnepaTypbi

LMdpPOBOE NPOrpaMMIpYIOLLEe YCTPOICTBO: 0becne-
YMBAET NPOrPAMMIPOBAHIIE PEXIMA NPUTOTOBNEHMS
PyYKa CYETUMKA BPEMEHI: NO3BONAET YCTaHOBUTD
ANUTENbHOCTb NPUrOTOBNEHNS
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thermostat knob: used to set the desired
temperature

2 selector knob: used to select the desired cooking

3

4

(o)

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
digital programmer: used to program cooking
timer knob: used to set the cooking time




Ha cTp. 25 npeacTtaBneHa Tabnuua C OpUeHTMPOBOY-
HOW TeMnepaTypo 1 BpeMeHeM NPUroToBaeHNA.
PEX1UM NPUrOTOBNEHMA: MOCPEACTBOM PYUKI CENEKTOPHOTO nepe-
KntoyaTens (2) akTMBMPYIOTCA pa3nnyHble Harpesa-
Te/bHbIE SNIeMEHTbI KaMepbl AYX0BOroO LKada B Liensx
LOCTVKEHWA Pa3NINYHbIX Pe3yNbTaToB MPUrOTOBNIEHUS,
B 3aBMCMMOCTM OT NPUroToBnsiemoro bntoga (cm. “Ta-
6A1LY CIMBOIOB PEXIMOB NPUrOTOBNEHUA" CTP. 26).
TEMREPATYPA: NOCPELCTBOM PyyKM TepmocTaTa (1) yctaHaBnmBa-
eTCA TeMnepaTypa BHyTpY Kamepbl AyXOBOrO WKada:
TePMOCTAT NOAAEPKMBAET €€ MOCTOAHHON B TeUeHe
BCEro LMKa NPUroToBeHus.
AJWITEHbHOCTb C OKOHYAHUEM LMKNIA NPUTOTOBAEHUA: ANNTENIbHOCTb
UMKNa NpUroToBAEHNA YCTaHaBNMBAETCA nocpes-
CTBOM PYYKM CYETUMKA BpEMeHM (6) unu undppoBoro
NPOrpaMmmMm1pyioLLero yCTponcTaa (5).

Wcnonb3oBaHue pyuKkn cueTumKa Bpemenu (6) (puc.10)
loBepHyYTb pyyKy NO YaCOBOW CTPENKE Ha NONHbIN 060pOT ANA
3aBof1a MexaHnueckoro cuetunka spemen (@ @), satem no-
BEePHYTb ee NPOTKB YaCOBOW CTPENKM O YKa3aHUA Xenaemon
ANUTENBHOCTM 00,

Pyuka bygeT noBopaunBaTbCA aBTOMATUYECKM OT 3afaHHOTO
BpemeHm go “0” (6 @): 3BYKOBOW CUrHan onosectut 06 uc-
TEKLUEeM BPEMEHM, U [lyx0BOW LWKad BbIknoumTCcA. Ecnm cenek-
TOPHbIV NepeknyaTenb yCTaHoBAeH Ha cumaon M, ayxoBon
wkad byaet GyHKLUMOHMPOBATb B HENPEPLIBHOM PeXiMe.

On page 25 you will find a table with approxi-
mate cooking times and temperatures.

o

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 26).

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 timer
knob (6) or the digital programmer (5).

Using the timer knob (6) (fig.10)

Turn the knob clockwise one complete turn to load the
mechanical timer knob (0 9) then turn it anticlockwise
until reaching the desired time(© @).

The knob will turn automatically from the set time until
reaching “0” (@ @ ): a signal will go off, indicating
that the cooking is complete and the oven will turn off
automatically. If the selector is set to M the oven will
operate in continuous mode.

090

990
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Wcnonb3oBanme ceHcopHoro nporpammupytowero ycrpoiictsa (5) (puc. 11)  Using the Touch programmer (5) (fig. 11)

2 /7 6
OnucaHue KOMaHp, Control panel descriptions
. ) 1 - Taimep 1-Timer
v v 2-[IporpammmpoBaHue akTUBIPOBaHO 2 - Programming activated
) ':l L'l ‘ﬁ":l ':‘ 3 - KHonKa perynmpoBKu - 3 - Adjusting button -
Al '-/',ﬂ Lo 4 - Knonka SET 4 - SET button
5 - KHonka perynmpoBku + 5- Adjusting button +
6 - Bpemsa gHs 6 - Time of day
O @ O 7 - Mpouecc npurotoneHus 7 - Cooking in progress
A A A A )]
31 4 5

O Mepep Ha4uanoM UCNONb30BaHMA CNEAYET 3HaTb, 4To (puc. 12) O Before starting, you should know that (fig. 12)

+ KHorkoit SET (D MoxHO npokpyTuTb nocneposatenshocts  * Using Touchpad SET O allows to step through the

(GyHKUMW, NPV KPATKOBPEMEHHOM HaxaTim KHorku SET (D sequences of function, touching Touchpad SET O
, BbiOnpaeTcs cnepytowas GyHKLms. momentarily, the next following function is chosen.
DISPLAY DURATA FINE
ET principate  OET TMER SET " cortura  SET ' corttura  SET | ORA

END OF
COOKING CURRENT
SET A, SET ;IE'?EFNG seT  TIME ser | SOOKING - or TiME
ISR SETTING TIME SETTING
SETTING

un

« KHonkamu “+" uam "-" MOXHO yBennunTb/ymeHbwnts = You can use the “+” or *-” buttons to increase/decrease

3HaueHMe Ha OfiHy eAuHULY 3a pa3 MyTem GbICTPOro 1 He- one unit at a time touching the symbols quickly and
O[IHOKPATHOTO KacaHWsA CUMBOJIOB, a Ans 6onee ObICTporo repeatedly or, to advance quicker, keep the button
NPOABVIKEHIA, CedyeT YAePXKNBaTb KHOMKY HaaToi. pressed down.

+ BTeueHue 5 cekyHp nocne Bbibopa GyHKLMM, 3HaueHe moxkeT = Within 5 seconds after selection of a function, the value
ObITb HACTPOEHO MPU MCMONB30BaHNN KHOMOK “+” 1nn “-", can be set with Touchpad “+” or *-".

« Ecv npu dyHKuUmOHMpOBaHWM fiyxoBoro WwKada oTktouaetca  « If there is a power failure while the oven is operating,
3MEKTPO3HEPI A, NP BOCCTAHOB/IEHMM 3aNPOrpPaMMMPOBaH- when it is restored the programmed parameters will
Hble napameTpbl HE 6yayT coxpaHeHbl B MaMaTy, a Mo3TOMy Npo- NOT be kept in the memory, therefore the programmer
rpamMmuypyoLLee YCTPOUCTBO JOMKHO BHOBb HAaCTPanBaTbCA. must be set again.

« TNporpamma aHHYNMpyeTCA aBToMaTMYeck nocneeebinon- = Once done, a programme is cancelled automatically.
HeHuA.
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o Hacrpownka Bpemenu (puc. 13)

HakaTb ogHOBpeMeHHO KHOoMKu “+” n “~”", Bpema aHA
MOXHO perynnpoBaTb KHonkamu “+” nnum “-” npu
MUFaHUM ABYX TOYEK MeXAy YacaMn U MUHYyTaMu.
Ecnu HacTpolika BpeMeHu AHA BblIOMpaeTcA BO BpeMs
ABTOMATMYECKOro peXK1MMa NPUroToBIEHNA, NPOrpam-
MUpPOBaHMe ygansaeTca.

6 Setting the time (fig. 13)

Press “+” and “-” button simultaneously.

Time of day can be set with Press “+” or - while the colon
between hours and minutes is flashing. If daytime setting
mode is selected while an automatic program is active,
the automatic program is cancelled.

\/‘
§ 110
c 2

O 3awmTHaa 6n10KUpPOBKa OT AeTei

B uenax npegynpexaeHna HenpeaHamepeHHOro Bbibopa
dYHKLIM Ha yCTPOVCTBE, NpedycmoTpeHa dyHKLms SALLUTHOW
B/IOKNPOBKI OT AETEW.

Mpy BKNKOYEHUN NV €CIN HE HAXKMMAETCA Kakasa-nnbo KHOMKa
BTeueHue 7 ceKyHA, akTUBMpPYeTCA GYHKLMA 6NIOKMPOBKI KHO-
NoK. Haxumas KHOMKY 1N HECKONbKO KHOMOK B TEYEHIE 2 AN
6onee cekyHp, 67I0KMPOBKa KHOMOK OTKIOYAETCA.

O Hacrpoiika rpomkocTi 38yKoBoro curdana (puc. 14)

[Mpy SOCTUXEeHWM TalMepOM MAK aBTOMAaTYeCKOW nporpam-
MOW BpeMeHU JenCTBumA, n3gaeTca 3ByKOBOW curHan. CurHan
MOHO BbIK/OYMTb, HaxuMas o6y KHOMKY 1an NpeBbilwas
npefenbHoe 3HaueHve JANTeNbHOCTU CUrHana.
OpHOBpPEeMeHHO HaxaTb KHOMKKM “+" 1 "', a 3aTem KHonky “SET”
ANA BbIOOpa MEHI0 U3MeHEeHUA rpPOMKOCTM Mpu BULUMOCTM
TeKcTa tonX, YacToTa 3ByKOBOTO CUrHana MOXeT ObITb M3MeHeHa
HEOAHOKPATHbIM KacaH1em KHOMKM “-",

MpuymeyaHme: ecny CEHCOPHbIN 3KpaH He paboTaeT, Bu3yanb-
HbI aBapMWiAHbIA CUrHan GygeT BOCCTAHOBAEH TONbKO Mpw
HaXaTuy COYeTaHNA KHOMOK, JENCTBYIOLLErO B TeueHue bonee
2 CeKyHp.

lpomkocTb 3BYKOBOIO CUTHAJTA
ton1=BbicoKas

ton2= cpegHas

ton3=Hu3kan

18

O Setting child lock

To avoid unwanted selection, the unit disposes a CHILD
LOCK function.

After power on reset or when no key is pressed for 7
seconds, the key lock function is activated. Pressing an
allowed key or key combination for 2 seconds or more
will deactivate the key lock.

O Setting acoustic signal volume (fig. 14)

The acoustic signal sounds if minute minder or
automatic program has reached the end time. The signal
can be switched off by pressing any key or by passing the
signal duration limit.

Press “+” and *-" keys simultaneously and then “SET" key
for selecting the menu for changing the volume. While
the text tonX is visible the acoustic signal frequency can
be changed by touching the “-” key repeatitively.

Note: If the touch pad is inactive, a visual alarm will only
be reset when a valid key combination is pressed for more
than 2 seconds.

ACOUSTICAL SIGNAL volume
ton1=loud

ton2= medium

ton3=low
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O Hacrpoiika taiimepa (puc.15)

A) Hactpoiika Taiimepa
MpOKpPYTTb NOCNE[0BaTENBHOCTb GYHKLMINA, KagaAaCh KHOMKN
SETO [0 HaxOoXAeHna muraiollero cumeona L. Hactpontb

TAVNMEP npu ncnosnb3oBaHnM KHOMOK "+ unun“-" 1o Makcmyma
99:00 MMH:ceK.

B) AKTMBaLMA HaCTPOIIKN

CnycTa 5 ceKyHA Nocne HAaCTPOMKM 3HaYeHUs, HauMHaeTCAa
06paTHbIN OTCYET B ceKyHAax o 00:00 MuH:ceK.

Ha aucnnee oTobpaxaeTcs He MIATAOLLAIA CYMBON TAVIMEPAD.

C) UsmeHeHue / [lesakTnBaLua HacTpoeK

OcTaBLueecs BpeMA MOXeT ObiTb U3MEHeHO B 1110601 MOMEHT,
Kacaacb KHoMnKn“SET" v npu Mcnonb30BaHUM KHOMOK “+" munn“-",
ObpaTHbIi OTCUeT MOXeT ObITb Ae3aKTNBMPOBaH, yCTaHaBMBaA

3HaueHue Ha 00:00 MuH:ceK.

YcTaHOBNIEHHOE BPeMA UCTEKaeT Npu JOCTVKEHUN 3HAYeH NS
00:00 mun:cek. Cumson TAVMEP muraer, n nogaetcs 3BYKO-
BOW CUTHAN.

KocHyTbcA noboi KHOMKM AnA NpepbiBaHWA 3BYKOBOTO
CUrHana, KocHyTbca KHonkm “SET” ana cbpoca nporpammbi.
Ha pucnnee otobpaxaetca tekywee BPEMA IHA, n cumson

6 Setting the timer (fig.15)

A) Set Timer

Step through the sequences of function with Touchpad SET
Ountilthe symbol flashes. Set the TIMER by “+”or “~“uptoa
maximum of 99:00 min:sec.

B) Timer runs down

5 seconds after setting the value, count down starts in steps
of seconds to 00:00 min:sec. The display shows the symbol
TIMER L. The remaining time is displayed continuously.

C) Modifying / Deleting Timer

The remainig time can be changed anytime by press “SET”
key an the “+” or " keys. The countdown is deleted by setting
to 00:00 min:sec.

The time has expired once the value has reached 00:00
min:sec. The symbol TIMER  flashes, an ACOUSTIC SIGNAL
occurs.

Pressthe ant keys for switched off the acoustic signal and press
“SET”key for resets the program. The display shows the current

TIME of DAY, the TIMER symbol ﬂ is switched off.

TAVMMEP L gesaktusmpyercs.
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o Hauano npouecca npuroToBneHns

HacTpouTb nporpammmpyioLiee yCTponcTBo, BblbU-
pasa PYYHOW, PYYHOW C MOYABTOMATUYECKOW
HACTPOWKOW mnn PYYHOW C ABTOMATUYECKOW
HACTPOWKOW pexnm GyHKLMOHPOBaHNS.

A Mpwn ncnonb3zoBaHum PYYHOTO nnn PYHYHOTO
C MONYABTOMATUYECKOWN HACTPOVKOWN pexunma
ynpaBfieHna, pekomeHayeTcsa pa3mellatb 6noga B
AYyXOBOW LWKad Npn AOCTMXKEHNIN YyXOBbIM WKadpom
3aflaHHON TemnepaTtypbl (MHAMKATOP TepMoOCTaTa
(4) ponxeH ObITb BbIK/OUYEH), BHUMAaTENIbHO BblOUpasn
YPOBEHb ANA UX NO3ULMOHMNPOBaHUsA (puc. 8 cTp. 14).

PYYHOW PEXXUM
(pyu4HOe BKNioYeHue U BbiK/o4YeHue)

BkntoueHne n BbiKNOUYEHNE AyXOBOro wkada ocy-
LLeCTBNAIOTCA B PyYHOM peXkume nyTem BO3A4enNCTBUA
Ha pyyYKU, yCTaHaBNMBaoLWMe TeMnepaTypy U pexnm
NPUroTOBMEHUSA.

Mpun XenaHun, B JAHHOM peXUMe TaKXKe MOXKHO
MCMoNb30BaTb NporpammMmupyioLlee yCTPONCTBO B
KauecTBe MPOCTOro cYeTuYMka BpeMeHM; Npu 3aBep-
LEHUWN YCTaHOBNEHHOIO BPEMEHM, 3BYKOBOW CUTHanN
N3BECTUT O 3aBepLUEHNM NpoLiecca NPUroToBNEHWA, U
nonb3oBaTeslb NPUMET peLleHre, eciv MPOAOIKUTb
N NpepBaTtb GyHKLMIO.
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6 Starting to cook

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

A 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).

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.



PYYHOW PEXXUM C MONYABTOMATUYECKOW HACTPOKOM
(pyuHOe BKNIOYEHMe 11 aBTOMATUYECKOE BbIKNIOYEHNe)

B maHHOM pexmme MOXHO 3anporpamMmm1poBaTb aBToMaTHye-
CKOe BbIK/I0YeHMe B COOTBETCTBUM C AINTENbHOCTbIO NpoLiecca
npuroTosnieHms. [locne yCTaHOBKM NOCPEACTBOM NPOrpaMMmpy-
IOLLIEro YCTPOICTBA OBHOIO U3 ABYX NapPaMeTPOB, AyX0BOW LKad
HauMHaeT paboTaTb B PYYHOM PeXMME NyTeM BO3AENCTBUA Ha
PYYKM, PEryAnpyoLyye TeMNepaTypy 1 PeXM NPUroToBIEHUS.
Mo ncTeyeHnn yCTaHOBNEHHOTO BPeMEHMU, 3ByKOBOW CUTHan
npegynpexnaaeT 0 3aBepLUeHNM NpoLecca NPUroToBeHNaA, 1
[yXOBOW LWKad BbIKMOYAETCA aBTOMATUYECKI.

A) Hactpoiika gnutenbHOCTY npoLiecca npuroToBaeHus (puc. 16)
MpoKpyTUTb NOCNEA0BaTENbHOCTL GYHKLMIA, Kacaach
kHonkn SETO [0 Muratollero cumsona “dur” YctaHoBUTb
JNUTENTBHOCTb MPOLIECCA MPUTOTOBEHWA npuncnonb-
30BaHMMN KHOMOK “+" vnn “=" §o Makcmyma 23:59 Y:MuH.
3atem noBepHyTb pyuKy (1) 1 (2) Ha xenaemyto Temnepatypy
1 PEXMM NPUrOTOBNEHMA.

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. 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.

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

A) Set cooking time (fig. 16)

Set cooking time Step through the sequences of
function with Touchpad SET® until “dur” flashes.
Set the COOKING TIME by “+” or “-"up to a maximum
0f23:59 h:min, then turn the knobs (1) and (2) to the

desired temperature and cooking type.
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B) AKTnBauuma HacTpoek (puc. 17)
CnycTa 5 cekyHA nocsie yCTaHOBKM 3HAYeHus, Ha
ancnnee otobpaxaetca cumon AUTO, cumBon

MPOLECCA MNMPUTOTOBJIEHNA Iﬁl N Bpemsa aHA.
OO6paTHbIN OTCYEeT, faxe ecn He oTobpaXkaeTcs,
HauMHaeTCA B MUHYTaXx.

B) Settings activation (fig. 17)

5seconds after setting the value, the display shows the
symbol AUTO, COOKING POT Iﬁl and the current TIME
od DAY. The COOKING TIME counts down covertly in
steps of minutes.

5sec.
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C) NsmeHeHne / le3akTnBauua HacTpoek (puc. 18)
MPOKpYTUTb NOCNe[0BaTENbHOCTD QYHKLMIA, Kacaach
knonku SET [0 mMuratowiero cumsona “dur” . 3meHuTb

C) Modifying / Deleting the settings (fig. 18)
Step through the sequences of function with Touchpad
SET O until “dur” flashes. Set the COOKING TIME by

IATENBHOCTb MPOLECCA NMPUTOTOB/EHUA npu ncnonb- “+”or "-".The countdown is deleted by setting to 00:00
30BaHUM KHOMOK “+" nim “-". O6paTHbI OTCYET MOXET ObITb h:min.

[ie3aKTUBMPOBaH, yCTaHaBNMBasA 3HayeHVe Ha 00:00 y:MuH.
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YCcTaHOBNIEHHOE BpeMA UCTeKaeT Npu JOCTUKEHUN
3HayeHna 00:00 y:muH. Cumson AUTO muraert, u
nogaetca 3BYKOBOW CUTHAI.

KocHyTbcA noboi KHOMKM AnA NpepblBaHUA 3BYKO-
BOrO CUrHana, KOCHyTbcA KHonku “SET” gna cbpoca
nporpaMmmbl.

MoBepHyTb pyukm (1) n (2), perynupyrowme rem-
neparypy v peXxum npurotosneHus, Ha “0”

PYYHOW PEXXMM C ABTOMATUYECKOWN HACTPOMKOWN
(aBTOMaTU4ECKOE BKNIOYEHME U BbIK/IOYeHNe)

B AaHHOM pexnme MOXHO 3anporpamMmmnpoBaTh Kak AnnTenb-
HOCTb NpoLiecca NPUroTOBNEHMA, TaK 11 BPeMA 3aBepLUeHNA:
nocne onpefeneHna STUX AByx NapameTpoB AyXOBOi WKad
HE akTuBMpyeTca cpa3sy Xe, a NO3AHee B aBTOMATNYECKOM
peXuMe, B COOTBETCTBUN C YCTaHOBNIEHHOW [INTENbHOCTbIO
NPUroTOBNEHNA 1 XeNaeMbIM BpemMeHeM roTOBHOCTY 6/iopa.

Hanpumep, ycTaHOBNIEHHAA ANUTENbHOCTb NPOoLecca NpUroTos-
nenma: 14acn 30 MUHYT, yCTaHOB/NIEHHOE BPeMA 3aBepLUeHNs
npouecca npurotosneHns: 13:00 (Bpems, Koraa 6040 JOMKHO
ObITb rOTOBO) -> [lyX0BOW LUKad aBTOMATUYECKN HAYHET NpPo-
Lecc npurotosneHna 8 11:30

Mo ncTeyeHUM yCTaHOBNEHHOTO BPeMEHM, 3BYKOBOW CUTHas
npegynpexnaeT o 3aBepLueHn NpoLiecca NPUroToBneHNs,
[yXOBOW LUKad BbIK/TIOYAETCA aBTOMATUYECKN.
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The cooking time has expired once the time has
reached 00:00 h:min. The symbol AUTO flashes,
an ACOUSTIC SIGNAL occurs.

Press the ant keys for switched off the acoustic
signal and press “SET" key for resets the program.
Turn knobs (1) and (2) that set the temperature
and cooking type to “0".

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 startimmediately
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) Hactpoiika gnutenbHoCTV npoLiecca npurotoBneHua (puc. 19)
MPOKpYTUTb NOCNe[0BaTENbHOCTD QYHKLMM, Kacaach
kronku SET [0 MUraoLiero cumona “dur”. YctaHoBUTb
[TUTESIBHOCTb MPOLIECCA NMPUTOTOBNEHWA npn ncnonb-
30BaHNUN KHOMOK “+" vnu =" [0 Makcmyma 23:59 4:MUH.

A) Set cooking time (fig. 19)

Step through the sequences of function with Touchpad
SET © until “dur” flashes. Set the COOKING TIME by
“+"”or “-"up to a maximum of 23:59 h:min.
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B) Hactponka BpemeHn 3aBepLueHNa npouecca npuro-

ToBneHusa (puc. 20)

MpOKpPYTUTL NOCNEA0BATENbHOCTL GYHKLINN, Kacaach KHOMKM SET
10 muratowjero cumaona “end”  YctaHosutb 3ABEPLLEHWE

MPOLIECCA MPUTOTOBNEHWA npu ncnonb3oBaHuy KHOMOK “+”

nnn'“-" 4o Makcmyma 23:59 Y:MuH. 3atem noBepHyTb pyuki (1) n

(2) Ha »enaemyto TemnepaTypy 11 PEXIIM MPUTOTOBIIEHIA.

B) Set end of cooking time (fig. 20)

Step through the sequences of function with Touchpad
SETO until “end” flashes. Set the END OF COOKING
TIME by “+” or “-" up to a maximum of 23:59
h:min, then turn the knobs (1) and (2) to the desired
temperature and cooking type.
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C) AKTBaLmA HacTpoek (puc. 21)

CnycTa 5 ceKyHp nocie yCTaHOBKM 3HAYeHUs, Ha
aucnnee otobpakaetca cumon AUTO u Bpems
ans. Cumeon MPOLIECCA MPUFOTOBAEHMA L)
NosIBUTCA B 3a[laHHOE BPeMS.

C) Settings activation (fig. 21)
5 seconds after setting the value, the display shows
the symbol AUTO and the current TIME of DAY. The

symbol COOKING POT Iﬁl will be show at setted time.

5 sec.
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D) N3meHeHune /[le3akTnBaLmA HacTpoek (puc. 22)
MNpoKpyTUTb NOCNeaoBaTeNbHOCTb GPYHKLMI, Kaca-
acb kHonku SETO Jo Mmuratowero cumsona “end”
. 'ameHntb 3ABEPLUEHWE MPOLECCA MNMPUTOTOB-
JIEHWA npwn ncnonb3oBaHum KHonok “+” nnu “-*
O6paTHbI OTCYET MOXKET ObITb Ae3aKTUBMPOBAH,
yCTaHaBnuBas 3HayeHne Ha BPEMA [HA.

D) Modifying / Deleting the settings (fig. 22)

Step through the sequences of function with Touchpad
SETQ until “end” flashes. Set the END OF COOKING
TIME by “-". The countdown is deleted by setting to
TIME of DAY.
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YcTaHOBIEHHOE BpemMa UCTeKaeT Npu AOCTUKEHWN
3HaveHma 00:00 y:muH. Cumson AUTO muraer, n
nogaetcsa 3BYKOBOW CUTHAIN.

KocHyTbcA noboi KHOMKM Ans NpepblBaHUA 3BYKO-
BOrO CUrHana, KOCHyTbcA KHonku “SET” gna cbpoca
nporpammbi.

MoBepHyTb pyukm (1) n (2), perynupyrowme tem-
nepartypy v peXxum npurotrosneHus, Ha“0".

The cooking time has expired once the time has
reached 00:00 h:min. The symbol AUTO flashes,
an ACOUSTIC SIGNAL occurs.

Press the ant keys for switched off the acoustic
signal and press “SET" key for resets the program.
Turn knobs (1) and (2) that set the temperature
and cooking type to “0".
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Ta6bnuua pekomeHaaumin ana pexumos npurotosnenns Cooking suggestions table

MprBeaeHHas HUKe TabnuLa ABNAETCA OPUEHTUPOBOUHO: HaBpema  The following table is approximate: the cooking times may
MPUrOTOBNEHIA MOTYT BANATL MHOFOUMCTIEHHBIE GakTopbl. B ciyuae  be affected by multiple factors. If the cooking is being carried
OAHOBPEMEHHOTO MPUTOTOBNEHIA HECKONbKIX OMtof Ha Heckonbkux  out on several levels simultaneously, the cooking times can be
YPOBHAX, BPEMA MOXET ObiTb yBeNNyeHo NpubnnsutensHoHa 15MuHyT.  increased by about 15 minutes.

Temnepatypa YposeHb

TN NPOAYKTA JnutenpHocTb Level

o Bosgyx  Lesmpsacn
FOOD TYPE Cooking time
9 Air Core (puc.8)

MepBbie 6niopna / First courses
Nasanbe (0,5 kr) Lasagne (0,5 kg) 50’ 160°C| - 2
KanHennoHm (0,5 Kr) Cannelloni (0,5 kg) @ 45’ 180°C| - 2
OBown / Vegetables
KapTodenb, kabaukm (0,5 Kr) Potatoes, zucchini (0,5 kg) @ 50'+~60" |[170°C| - 2
Pbi6a / Fish
3y6aH, dune dpopenu (0,5 Kr) Dentex, fillet of trout (0.5 kg) 25’ 180°C| - 3
®une cemru (0,5 Kr) Fillet of salmon (0.5 kg) 30’ 190°C| - 2
Ouine TyHua, kedanu (0,5 Kr) Fillet of tuna, mullet (0.5 kg)g) 25'+35" |180°C| - 2
Xne6o6ynouHblie uspenus / Bread products
ConeHas nenewka, NMpPOoXKM Salted focaccia, folded stuffed , o .
(0,25 kr) pizza (0.25 kg) @ 20 210°C 2
Xne6 (0,25 Kr) Bread (0.25 kg) 25’ 220°C| - 2
Muuua (0,25 Kr) Pizza (0,25 kg) ’@‘ 15'+10" |230°C - 2
Mupor (0,25 Kr) Pies (0.25 kg 35 200°C| - 2
Cnapoctu / Cakes
®pykTOBbIV Nupor (0,25 Kr) Tart (0.25 kg) @ 20 170°C| - 2
A6nounblit nupor, Topt Mapraputa (0,25 kr) | Apple cake, Sponge cake (0.25 kg) 35'+40" |170°C - 1-2
MeueHbe, nenewku (0,25 Kr) Biscuits, Small focaccia (0.25 kg) 15’ 170°C| - 2
Mnamkeiik (0,25 Kr) Plum cake (0.25 kg) 60’ 170°C| - 2
Msaco / Meat
»Kapkoe 13 cBuHMHDI (1 Kr) Roast pork (1 kg) 920’ 170°C 2
MKapkoe 13 TensTuHbl, 6apaHuHbl (1 kr)|Roast lamb, veal (1 kg) 90"+ 100" | 190°C 750C 2
. , o | 80°C
*Kapkoe u3 upinneHka (1 kr) Roast chicken (1 kg) 60 190°C 2
MscHoii pyneT (1 Kr) Meatloaf (1 kg) @ 70’ 180°C 2
CBuHble OTOVBHbIE (1 Kr) Ribs (1 kg) 25'+15" |200°C| - 4
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Tabnuua cumBonoB pexxnmos npuroroBneHus / Cooking type symbols table

2 T <
o
ﬁ 06wue KoOHTaKTbI M Namnoyka ayxosoro wkada | Main contacts and oven light
F I
N\ —— TpapnLMOHHBIN peXum NPUroToBNEHNA Static oven
BepxHuit HarpeBaTenbHbIil 3nemeHT + HUXHUIA | Upper heating element + lower heating
HarpeBaTeNbHbll anemeHT. Mpurotosnenme nobbix | element. Cooking of any kind of dish;
) 6ntog, nEeanbHbI pexium ana Buineykn ToptoB 13 | ideal for leavened cakes, pizzas, roasts
[POXKEBOrO TeCTa, MNLIL, XapKoro n cydne. and flans.
N VY Warming oven
3aBepLueHue npurotonexHnsa/nogorpes .
I . . Lower heating element only.
OIbKO HIKHIA HarPEBATENBHBIA SNEMEHT. Finishing off cooking biscuits, tarts and
3aBeplLUeHIe NPUrOTOBMEHIA NeyeHbs, GPYKTOBbIX | . . :
pies and heating drinks.
A e W TOPTOB 11 MNPOTOB, a TaKXKe NOAOrPEB bk,
———> NomKaDHBaHME Browning oven
ToniKo ge XHUIA HarpeBaTesbHbIl SNEMEHT. Upper heating element only.
Momka msaHme nosi. HOCTH 6110 (Han. e Browning the surfaces of foods (e.g.: lasa-
Aap P A (Hanpumep, gne, pasta or vegetable flans).
sl IS Na3aHbe, MakapOHHbIe NN OBOLLHbIE MYAUHIN).
TpaauLMOHHDIN rpunb . .
Paail ATP . . | Traditional grill
TonbKo BEPXHMIA LIEHTPANbHBIA HarpeBaTeNbHbIi :
STEMEHT Central upper heating element only.
' Cooking meats with small/medium thick-
b A MpuroToBneH1e MAca CpeaHero/Manoro pasvepa u ;
ness and toasting of bread.
NogXapuBaHue xneba.
BeHTunupyembiit rpunb Fanned grill
Tonbko BEPXHUIA LiIeHTPanbHbIil HarpeBaTenbHbiit | Fan + central upper heating element only.
@ @ anemeHT + BeHTunsTop. Mpurotosnenne kpyntoro | Cooking of thick meat and high-volume
> ot MAca 1 06beMHbIX 6Nio. foods.
——7 VIHTEHCMBHDIi peXuUM NpUroToBneHNs Fan assisted oven '
BepxHuit HarpesaTenbHblil 3neMeHT + HixHuin |Upper heating element + lower heating
@ HarpeBaTeNbHbIl 3NeMeHT + BeHTUnATOp. bbicTpoe |element + fan. Rapid and even cooking
== W paBHOMEPHOE NMpUroToBIeHue, B TOoM Ynucne ana |for delicate foods such as biscuits and
[eN1KaTHbIX 71tf, TaKVX Kak MeyeHbe U IMPOXHBIE. | cakes.
BbicTpan akTUBaLuA UM NOAOTPeB Rapid heat up or preheating
KonbLieBoii HarpeBaTenbHblil anemeHT + HikHuiiHarpe- | Circular heating element + lower heat-
BaTe/bHbIN 7IEMEHT + BeHTINATOP. KoMOMHIpOBaHHbIi | ing element + fan. Combined and thus
PEXIM MPUrOTOBNEHNS, a No3ToMy 1 6onee BuicTpbilt. | quicker cooking. Heating of the oven in
Harpe ayxoBoro LuKkada 3a HECKONIbKO MIAHYT. just a few minutes
MuoroypoBHeBbIi pexum . .
ypO P . Fan assisted multilevel oven
KonbLeBoil HarpeBaTeNbHbIi INEMEHT + BEHTUNSA- | - ,
Circular heating element + fan.
TOp. lprroToBNEHME HNIOA C MOXOXKAMM N PaNIAY- . . .
Cooking of similar or different foods placed
HbIMV XapaKTEPUCTIKaMK, PACTONOXEHHBIMM Ha He-

CKOMbKIX YPOBHSAX (10 3 yPOBHEN OAHOBPEMEHHO).

on different shelves (up to 3 levels at a time).

¢ D

él{l(

bbicTpoe pasmopaxusaHue

Vcnonb3oBaHue TONbKO BeHTUNATOPa 63 Harpesa
(tepmocTat Ha"0") 103BONIAET ObICTPbIM 1 OMTUMANb-
HbIM 06pa3oM pa3MopaxiBaTb NPOAYKTI.

Defrost function

Using just the fan, without any type of heat-
ing (thermostat at “0”), food is defrosted
quickly and optimally.
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BO3MOHbIE MPUYHDbI MPOBJIEM

Pesynbrar: Bo3moxHaa npnymnHa

HecooTBeTcTBytoLLas BbICOTa NO3W-
LIMOHMPOBAHWA

Bnioga 6e3 Kopouku/nnoxo
3aapeHHble unm nogropes- | OWM6OYHbIN PeXIM NPUroTOBMe-
e CHI3y HUA (Hanpumep, CNoNb3oBaHme
TONBKO HIKHETO HarpeBaTenbHOro
nemeHTa)

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.:useof the lower heating
element only)

Cnuwkom HU3Kaa Temnepatypa
[yX0BOro LKada

HegocTtaTouHoe Bpema npuro-
[10X0 BbIOPOXEHHBIE TOPTBI, | TOBNEHMS

Oven temperature too low

Cooking time too short
Cakes not leavened

MepHbIM 06pa3om .
Owm6OYHbIA PeXImM NpUroToBe-

HUA (Hanpumep, MCNonb3oBaHMe
TONbKO HIMKHErO HarpeBaTebHoro
3MeMeHTa)

Yype3MepHO BnaxHble enough too moist
CnnwWKOM XmaKoe TecTo Dough too runny
CnnwWwKOM YacToe OTKpbITUE ABep- Oven door opened too
Libl B NPOLIECCe MPUrOTOBAEHNS often during cooking
Cnnwkom BbiCOKas Temnepatypa Oven temperature too high
[yX0BOrO WKada
CnuWwKoOM AnuTeNnbHOEe BpeMs Cooking time too long
Cnnwkom cyxme bniopa NpUroToBNEHNA Food too dry
I\cnonb3oBaHHas eMKOCTb He COOT- Container used is unsuit-
BETCTBYET 6/1t0fy W BbIOPaHHOMY able for the food or the
PeXIMY NPUroTOBNEHNA selected cooking type
OwnboyHOe NO3MLMOHMPOBaHNE Incorrect arrangement of
NPOAYKTOB B EMKOCTAX the food in the containers
HecooTBeTcTBytoLLas BbICOTa NO3K-
LIMOHNPOBaHNSA Incorrect insertion height
Briona He 3axapeHbl paBHO-
Food not cooked evenly

Incorrect cooking type
(e.g.: use of the lower heat-
ing element only)

Mo CpaBHEHMIO C APYrMMN AYXOBbIMU LUKa-
d)aMI/I, BpemMmAa NpuroToBieHNA Unn sHave-

HUA TemnepaTypbl Bawero gyxosoro
wkada, MOryT oTam4yaTbCs.
MosTomy peKkomeHAayeTcsA, NoKa He 6yaeT npuo6-
peTeH COOTBETCTBYIOLNI ONbIT, NPUAEePKUBATLCA
yKa3saHuii, npeAocTaBeHHbIX B “Tabnuue peko-
MeHAauun AnAa npuroTtoBseHna” Ha cTp. 25”
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With respect to your previous ovens, the
cooking times and temperatures to be used

for your new oven may be very different.
Therefore, until you gain adequate experience, it
is recommended that you follow the instructions
provided in the “Cooking suggestions table” on
page 25“



AOMONHUTENIbHLIE MPUHAANEXHOCTH

ACCESSORIES

MAUTA ANA NULLbI

Mnuta ana nuuubl (prc. 24) N3 OrHeynoOpHOro mare-
pvana ABNAETCA naeanbHON ANA BbIMEUYKN NULLbI,
nenewek UM 3aMOPOXKEHHbIX NPOAYKTOB.

Kak e nonb3oBartbca:

1) Mpn oxnaxgeHHOM OyxoBOM WwKade yCTaHOBUTb
pelweTKy Ha ypoBeHb 1 (cm.puc. 8) n Ha Hee pas-
MEeCTUTb NAUTY ANA NULLbI C HEGONbLWIMM KOoNnye-
CTBOM MYKW UAN MAHHOW KPyrbl.

2) H:arpeTb ayxoBow wkad (250°) , BbIbMpas pexnm

< (aKTMBMpYeTCA BEHTUNALUA, COBMELLaemas C

BEPXHUM U HUPKHMM HarpeBaTeSIbHbIM 3/1IEMEHTOM).

3) Cnycta npubnn3nTeNnbHO 45 MUHYT BbIK/IOUYNTD
AyxoBOW WKad, ytobbl NMTa ANA NULLbI JOCTUMA
COOTBETCTBYHOLLEN TemnepaTypbl.

4) TNonoXmTb NUULY Ha ropAvyio NauTy , cobniopan
OCTOPOXKHOCTb, YTO6bI He 06XKeubcA. Bpems npuro-
TOB/IEHNA OPUEHTUPOBOYHO COCTaBNAET 15 MUHYT: B
noboM cnyyae, NULLA rOTOBa, KOTAa KOpoUka BOKPYr
Hee CTaHOBUTCA XPYCTALLEN.

MpumeuyaHmne: ecnn HeoOXO[UMO NPUTOTOBUTL AABE

nMULbl, Ha 3Tane 3) He cnefyeT BbiK/oYaTb yXOBON

WwKad, a OCTaBUTb BKJIKOUYEHHBIM TONIbKO HUXKHWIA Ha-

rpeBaTeNbHbIN 3NeMeHT nyTemM Bbibopa
[nA oUNCTKM NCNONb30BaTb LETKN.
He mbITb B NOCyAOMOEYHOWN MaLunHe.
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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 (250°) by selecting <> (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 15 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 MAINTENANCE

NPEAYNPEXAEHWA MO BE3OMACHOCTI

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.

Mpown3soanTb ounctky BCEX vacten yctponcrea
TONbKO B NOPAZKE V1 NPU UCMONb30BaHUMN CPEACTB, YKa3aHHbIX
B HaCTOALLEM PYKOBOACTBE (B YaCTHOCTU, KaTeropruyecKu ns-
eraTb MCNonb30BaHMA abpa3snBHbIX ry6oK, CKpeOKOB, KNCTbIX
VAN arpeccBHbIX MOKOLMX CPEACTB, MAPOBbIX YCTPONCTB UK
nog AaBneHneMm, NPAMbIX CTPYIi BOAb).
OumncTka, NpoBefieHHaA ApYrum 06pa3om, MOXKET NOCTaBUTb
nog yrpo3y 6e30nacHOCTb NOAEN, UMYLLECTBA U XKIUBOTHBIX 1
HaHeCTU ywepb camoMy YCTPOIICTBY, B C/lyYae Yero rapaHTiia
He ABNAETCA AeNCTBUTENbHOW.

A3meHeHVie LiBeTa BHYTpYM Kamepbl lyXOBOTO LWKada He

CKa3bIBAETCA Ha €ro IKCMNyaTaLVOHHbIX XapaKTepu-

CTVIKaX 1 He NpeAcTaBnsAeT cobom aedeKT, B OTHOLLEHN

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.

A 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.
A variation in the colouring of the oven cavity
O interior does not compromise the oven’s
performance and is not considered a defect

KOTOPOro MOXHO BOCMOJb30BaTbCA NPaBamMm MO rapaHTHN. covered by the Warranty.
NJAHOBOE TEXOBCJTYXUBAHUE ROUTINE MAINTENANCE
O4YNCTKA CLEANING

+ [oBepxHOCTU U3 HepXKaBeloLLell CTaNnM U CTeKNA: 1CMONb-

30BaTb MATKYIO TPAMKY, C/Ierka CMOYEHHYI0 HEeNTpanbHbIM
MOIOLLIMM CpeaCTBOM: ANA cnocoba 1cnonb3oBaHWA CPeacTB
OYMCTKM CNefoBaTh yKa3aHWAM U3rOTOBUTENA.
He ncnonb3oBatb LepoxoBaTble 1 abpasviBHble MaTepuanbl
WM OCTPblE METANIMYECKIIE CKPEOKY AA OUNCTKI CTEKNAHHBIX
[1BEpeL| AyXOBOTO LUKada B CBA3Y C TEM, YTO 3TO MOXET MPUBECTY
K LlapanaHuo NoBEepXHOCTEN 1 MOBPEXEHWIo CTekna.

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

+ BHyTpeHHAs 4yacTb gyxoBoro wkKada/peweTkn/npo-

TUBHMN: ICNO/b30BaTb MArKYI0 TPAMKY, CMOYEHHYI0 TEMIbIM

YKCYCOM, BbIMbITb 1 TLLATENIbHO BbICYLINTD.

[inAa copencTBua OYNCTKe BHYTPEHHEN YacTu yXOBOro

WwKada MOXHO:

CHATb AiBEpLY Ayx0Boro wkada (puc. 25 n 26):

ANA e€ NOBTOPHOTO NO3MLMOHNPOBaHUA CM. (puc. 27).
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- 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.

+ Oven interior/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 oven door (fig. 25 and 26):

to reposition it, see (fig. 27).
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3AMEHA IAMINOYKHA

A Cnepyert Bcerga 3ambiKaTb raBHbIN 3MekK-
TpU4eCKi BbiKJIlOYaTesnb NPy BbINosHEHUN paboT
oyepefHOro Texo6cnyXKMBaHNA AN B cy4ae
AJINTENIbHOrO NPOCTOA.

BbinonHATbL 3aMeHy namMnouku crefyeTt B COOTBeT-
CTBUW C yKa3aHuamu (puc. 28)

Ha APYrylo, CTONKYIO K BbICOKUM TemnepaTtypam
(MHMMYM 300°C) c nogO6HBIMK XapaKTePUCTUKAMN,
CBOMCTBaMM 1 pa3mepamu.

A Mepepn 3ameHoin NaMNoOYKM y6eauTbCs, YTO
YCTPOWCTBO OTCOEAMHEHO OT CeTU NNTaHMA B Lie-
nAX npepynpexaeHns sneKTpuveckux paspsagos.

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.

Replace the lamp as indicated in (fig. 28) 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.

NEPUNOADbI MPOCTOA

Ecnn Bbl npepgnonaraete He Nonb30BaTbCA YCTPON-

CTBOM Ha MPOTAXEHUN ANUTENIbHOrO nepuoaa Bpe-

MeHU (bonee 2-3 Hepenb), cnepyeT:

+ NPON3BECTU TWATesIbHYI OUYMCTKY YCTPONCTBA,
cnepfyA ykasaHuAM cneynanbHOW rnasbl;

* BbITALWNTb BUNKY SNIEKTPONUTAHUA.
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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

CumBoON NepeyepKHYTON KOP3MHbI, NPUBEAEHHbII
Ha n3genun, ykasblBaeT Ha To, 4To o6paboTka oT-
XOZ10B 3/1eKTPMYECKOro 1 3lIeKTPOHHOro 060pyao-
BaHunA (RAEE) onmxHa ocyLiecTBNATbCA OTAENbHO
OT 061X OTXO0AO0B, ANA BO3MOXKHOCTY BbINO/HE-
HNA CneLymanbHbIX onepauuii ANA X NOBTOPHOIO UCNO/b30-
BaHUA, WIN cneLnanbHol 06paboTkn Ana yaaneHna n ytunm-
3ayumn 6e3onacHbIM CNOCO6OM UMEILNXCA BPeAHbIX ANA
OKpYXaloLLein cpeAbl BEWeCTB 1 U3B/IeYEHNA MaTepuanos,
noanexawmxnepepaborke. losromy B itannm orpaboraBiuee
3NeKTpNYECKoe 1 31eKTPOHHOEe 060pyAOBaHIE AOMKHO Nepe-
AaBaTbCA B cneymanbHbie c6opoyHbie LeHTpbl. Kpome Toro,
npu npuo6peTeHUn HOBOro 060pya0BaHISA, MOXKHO CAATb
oTpa6oTaBLLee 31eKTpUYecKoe 1 31eKTPOHHOe 060pyaoBaHMe
B MarasuiH, KOTOPbIii fOJPKEH N3bATb ero Ha 6e3Bo3me3gHoI
ocHoBe. HecaHKLMOHNPOBaHHbIN WA HECOOTBETCTBYHOLLWI
BbI6poc 060pyAoBaHMA 06ycnaBnMBaeT NpMMeHeHne Haka-
3aHUI, NpefyCMOTPEHHbIX ANCTBYHOLLM 3aKOHOM.

Ecnn obopypoBaHue Haxogutca He B Utanuuy, Heob-
XOAMMO NPULEPKNBATLCA AENCTBYIOLNX HOPM COOT-
BETCTBYIOLLEI CTPaHbI.

A Cpenatb 060pyaoBaHie, Noanexatyee yTuan3aLnm, He-
MPUroAHbIM ANA NCNONb30BaHNA NYTEM yAANEHNS LWHYPa NATaHNS.

NOCNENPOAAXHOE OBC/TYXKUBAHUNE

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.

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

o

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

AFTER-SALES SERVICE

KomnaHus Barazza srl rapaHTpyeT MakcManbHyto NoaaepxKy
B CJlyYae BO3HUKHOBEHUA TEXHUYECKIX UK APYrX Npobnem.

Mopapok aeincTBUi B Cnyyae HeMCNPaBHOCTU

Mepepn Tem Kak cBA3aTbcA ¢ CepBMCHON Cy00i pekoMeHAayeTcA

BbIMONHUTL CeaytoLLve AeNCTBIA:

* MPOBEPUTb HANWUE SNEKTPOIHEPTUN;

+ onpefenuTb AaHHbIe YCTPONCTBA, YKa3aHHble Ha MacnopTHOM
TabsMyKe (MONOXKEHME NACNOPTHO TabANYUKM - CM.CTP. 12);

+ OnpegennTb faTy NprobpeTeHuns yCTPONCTBa.

A BHumanme! B oxugannm peweHus npo6nembi pe-
KOMEHAYyeTCs He UCNONb30BaTb YCTPONCTBO U OTCOAUHUTD
ero ot aneKTpocetu. He nbiTaTbcs NPOU3BECTU PEMOHT UM
BHOCUTb U3MEHEHMNA B YCTPONCTBO: 3TO MOXET NPMBeCTH
K yTpaTe rapaHTum 1 npefcTaBnaTb 60MbLIyI0 ONAaCHOCTD.

3anpawwnBaTb MCMONb30BaHUA TONbKO GUPMEHHBIX

3anacHbIX YacTel: NCrob30BaHNe KOMMOHEHTOB, OT-

NIMYALLUMXCA OT NPefoCTaBNeHHbIX Vi3roToButenem,
NPUBOANT K yTpaTe rapaHTUN U MOXET HaHeCTU yLiepb noaam v
CamoMy YCTPOWCTBY.

32

Barazza srlensures 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 ordemand 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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