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OPERATING AND MAINTENANCE INSTRUCTIONS

PYKOBOACTBO IO 3KCIMIIYATALUN

Dear customer!

Thank you for purchasing the appliance from our new range of gas cookers. The
following information will help you understand the features of the appliance and use it
safely. We hope the appliance will serve you successfully for a long period of time.

YBakaemblii nokynatensb!

Bbl nprobpenu nsgenue us HOBOW cepum rasoBbix MAUT. Mbl XOoTuUM, 4TOGbI Halle
w3genve Bam xopowo u HapéxHo cnyxwuno. [oaTomy, nepen BbINOMHEHUEM
MOHTaxa, BBOAOM B 3Kcniyatauulo W OOCNyXUBaHWEM NIUTbl PEKOMEHAYEM

03HaKOMUTBCA C MpaBWaMu, MW3MOXEHHbIMM B daHHOM “PykoBoacTBe ..", U
cobnopaTtb ux.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUU

» This appliance is not connected to a kitchen hood.

e It must be installed and connected according to the standing regulations and
relevant installation instructions. Special attention is drawn on room ventilation
requirements.

Make sure the technical information regarding gas type and voltage indicated on the
rating plate agree with the type of gas and voltage of your local distribution system.
The product is assembled and set up by the manufacturer for use of natural gas
G20 (13 mbar).

Installation, repairs, adjustments or resetting of the appliance to another type of gas
may be performed by authorized persons only (see Certificate of Warranty)
Installation of the appliance and resetting to another type of gas must be endorsed
in the Certificate of Warranty by the authorized service. Failure to do so would
render the warranty void.

Do not store any flammable objects in the bottom drawer of the appliance.

The appliance must not be used for any other purposes other than for the
preparation of food. Using the appliance for any other purposes may result in life
threatening concentration of combustion by-products, or cause malfunction. The
warranty does not apply to faults resulting from the incorrect use of the appliance.

It is recommended to have the appliance checked by the authorized service
personnel every two years. Such professional maintenance will extend the useful
life of the appliance.

If you should smell gas, immediately shut the gas pipe cock and cut the gas supply.
In such cases the appliance may be used only after the cause of such gas escape
is discovered and removed by qualified personnel and the room thoroughly
ventilated.

When using gas for cooking, heat and moisture are generated into the room, so
make sure it gets sufficient air supply: keep a window open or install a mechanical
ventilation device (a vapor hood with mechanical extraction). Prolonged operation of
the appliance may require extensive ventilation, for instance opening the window or
boosting the performance of the hood with a mechanical fan.

e The appliance requires a minimum air admission of 2m*h for every kW of power

o [laHHblii Npubop AomkeH ObiTb YCTaHOBNEH, MOAKMIOYEH W BBEAEH B 3KcnnyaTauumio B
COOTBETCTBUW C HOPMaMK W NpaBunamMu, AeACTBYOLMMU B cTpaHe MNokynaTen.
e NUTa He MpUCOEAUHSIETCA K YCTPOWCTBY ANA OTBOAA MPOAYKTOB CropaHusl, NosTomy
ocoboe BHUMaHVe HeobxoAMMO 06paTUTb HAa BEHTUMALMIO MOMELLEHNS.
[MpoBepbTe, COOTBETCTBYIOT NN [aHHble O BUAE rasa W HanpshKeHWs, yKasaHHble Ha
3aBOACKOM TMMNOBOM LLUWTKE, BUAY W AaBneHwio rasa Bawen pacnpenenntensHomn rasosomn
CETU N HaNPSHKEHNIO 3NEKTPUYECKOI ceTu.
MoHTax, noAkmnoYeHne, BBOA NNWUTLI B SKCMyaTauuio, PEMOHT, a TaKkke nepeHanagky
NAUTbI Ha APYrol BWA rasa MOXET BbIMOMHUTL TOMbKO YMOSNIHOMOYEHHAs CcepBUCHas
opraHusauusi, uUMeloWas  paspelleHne  (NIULEH3UI0)  COOTBETCTBYHOLUMX  CryxO
[ocyaapcTBeHHOro Haasopa.
O npoBefeHUN 3TUX onepauuii cneumanucT ynonMHOMOYEHHOW CEepPBUCHOI opraHv3auuun
0bsa3aH caenaTtb COOTBETCTBYlOLME 3anucy B ,[apaHTURHOM TanoHe" ¢ o6s3aTenbHbIM
NOATBEPXKAEHNEM MOAMUCLID W nevyaTtbto. [lpu  OTCYTCTBUMM  AaHHBIX  3anucein
JapaHTuiiHbIn  TanoH® OyaeT cuuTaTbCA HeAeWcTBUTENbHbIM U obssaTenbcTea Mo
rapaHTUNHOMY PEMOHTY CHUMALOTCS.
YnonHoMoueHHasa cepBuCHan opraHnsauns, BBOASALLAA NAUTY B 3KCNNyaTaumio, AoMKHa B
fanbHelilueM npou3BoAuUTL €€ TexHuyeckoe obCnyxuBaHue MW, Npu HeobxoammocTh,
BbINOSHATL PEMOHT B rapaHTUHbIN nepuoa,.
MnuTa ykomnnekToBaHa u oTperynuposBaHa Ans paboTbl Ha NPMPOAHOM rase AaBneHnem
1,3 kMa.
Ons nnut, paGoTalolwnx Ha NPUPOAHOM rase, [OMYCKaeTCs YCTaHOBUTb — perynstop
faBnenus rasa. [ns nnut, paboTalowmx Ha nponaH-GyTaHe, ycTaHOBKa perynstopa
[aBneHus rasa Ha 6annoHe AOKHA BbINMOMHATLCS B MOSIHOM COOTBETCTBUM C HOPMaMMU,
AeicTBYOLMMU B cTpaHe MokynaTtens.
Mnuta npefHasHayeHa TONMbKO ANA TENMOBOrO MPUrOTOBMEHWS Nuwwm. Heponyctumo
1cnonb3oBaTh NANUTY C LIENbIO OTanMBaHWS NMOMELLEHUS, TaK KaK 3TO MOXET NpUBECTU K
HapyLIeHNIo PYHKLMN NANTBI U3-3a Ype3MEPHON TENNOBON Harpysku.
Mpenynpexaaem, 4TO Ha caMOW NMAUTE W Ha PACCTOSHUM MeHblue, Yyem GesonacHoe
paccTosiHWe, He AOMMKHbI HaXOAUTLCA NpeAMeThl U3 roproynx MaTepuanos. HaumeHbluee
paccTosiHMe Mexay NnAUTO U TOprYMMU MaTepuanamum B HanpaBfieHUM OCHOBHOMO
TENNOBOro U3ny4YeHUss MoxeT BbiTb 750 MM, B ocTarbHbIX HanpaeneHusx - 100 mm.
HeponycTumo B AWMK ANS XpaHEHWS NPUHAANEXHOCTER NAWTbl KNacTb Kakoi-nmbo
roproyuii Matepuman.




input.

* Never use naked light to detect gas leakage!

o If you detect any defects on the gas installation of the appliance, never attempt to
repair it by yourself. Switch the appliance off, cut the gas supply and call authorized
personnel to make the repair.

o If you plan an absence exceeding 3 days, turn off the gas pipe cock and shut the
gas supply. If the appliance is out of service for more than 3 months, it is advised to
retest and reset all functions of the appliance.

¢ In change of the environment for which the appliance is designed, with a transient
risk of fire or blast (e.g. at linoleum or PVC gluing, working with paints, etc.), the
appliance must be put out of service in time, prior to the risk.

¢ Do not place any combustible objects on the appliance or at a distance shorter than
its safety distance (the shortest distance of an appliance from combustible items is
750 mm in the direction of main radiation and 100 mm in other directions).

e Do not use cookware with damaged surface coating or otherwise defective due to
wear or handling.

* Do not place the appliance on a pedestal.

o Manufacturer does not recommend using any additional accessories, for instance
flame extinguishing protectors, or efficiency increase gadgets.

¢ Do not move the cooker by holding the hob.

e The manufacturer declines responsibility for any damage caused by violating the
instructions and recommendations set herewith.

* Do not use pressure vapor cleaner for cleaning the appliance.

e Cooker may only be installed against non inflammable back wall.

o Life of the appliance: 10 years

o He 3akpbiBaiiTe KpbILLKY NAUTLI 4O TEX NOP, NOKa ropenku ropsyme.

e B cnyyae, ecnu nnuTta He ByaeT akcnnyaTupoBaTbCsl Aonblue 3-X AHER, 3aKponTe KpaH
nopgaun rasa, pacnonoxeHHblli Ha rasonposofe. Ecnu xe nnuTta He skcnnyaTuposanack
ponblue 3-x MecsiLieB, TO peKoMeHAyeM nepej BBOAOM B 3KCMyaTaLmio UCnbITaTb Bee eé
DYHKLMN.

Mpy no6ot MaHUNynsuMuM ¢ NAUTOW (MPU OYUCTKE NNAUTbI U NPU PEMOHTE), MOMUMO
NOBCEAHEBHOTO MPUMEHEHWS, 3aKpoWTe KpaH nojayu rasa, pacrnonoXeHHbIA Ha
rasonpoBoAe, W OTKMIOYWTE MAUTY OT 3NEeKTPOoceTU (MOABOASALUMIA LUHYP AOMKEH ObiTh
BbITaLLEH U3 PO3ETKK).

B cnyyae, ecnu noyyBcTByeTe 3anax rasa, HeMeAneHHO 3aKpoiiTe KpaH nojauu rasa,
pacrnonoXeHHbI Ha rasonposoge. MNUTON MOXHO MONb30BaTbCA BHOBb TOMbKO Mocne
BbIICHEHUA MPUYMHBLI YTEUYKU rasa, e€ ycTpaHeHWs (cneumanucToM YNONHOMOYEHHOW
CepBUCHOI opraHM3aLumn) 1 NPOBETPUBAHNS NOMELLEHMS.

Mpn obHapyXeHWN HeWcnpaBHOCTW T[a30BON WNN  3MEKTPUYECKOW YacTu MNAWUTbI He
pekoMeHAyeM NPOBOANTL PEMOHT CaMoCToATENbHO. OTKIOYUTE NAUTY U BOCMONb3YiTECh
ycnyramu yrnorHOMOYEHHOI CepBUCHOI opraHm3auum.

3anpelyaeTcs NpPoBOAWUTL UCMbITaHWE HA FEPMETUYHOCTb UMK UCKaTb MecTa yTeuku rasa
npy MOMOLLM OTHS.

3aBoA-nU3roToBUTENb HE  pPEeKOMEHAYeT MNPUMEHATb Kakue-nubo  AononHWTerNbHble
ycTporcTBa Ans nNpeaynpeXneHWs MoraHus NiaMeHW BapoYHbIX FOPENoK Wnv Ans
noBbILLEHNA NX 3PHEKTUBHOCTY.

MnuTy HeobXxoAMMO OTKMIOYNTL, €CNK B TOM MOMELLEHUN, FAe OHa yCTaHOBIIEHa, BeayTcs
paboThbl, KOTOPbIE MOFYT M3MEHUTL CPpeay NoMeLLeHNs, T.e., paboTbl, NPU KOTOPLIX MOXET
BO3HUKHYTb MOXap WNW NPOU3ONTK B3pbIB (HanpuMmep, NpyU HakneumBaHunM nuHoneyma,
paboTe ¢ kpackamu, knesimu 1 T.n.). Bknounte nAuty u nonb3oBaTbCs €l BHOBb MOXHO
TOMbKO NOCNE OKOHYaHWUS paboT 1 TLWaTENbHOro NPOBETPUBAHUSA NOMELLIEHUS.

Mpu akcnnyatauum OGbiToBoro npubopa, paboTatowero Ha rasoBom TONAMBE,
yBENMUMBAETCA TEMMOoTa W BMAXHOCTb BO3A4yXa B MOMELLUEHUM, TAe OH YCTaHOBMEH.
Moatomy, B AaHHOM MOMELLEHUM HeoBXOoAMMO 06GecneynTb AOCTAaTOYHYI0 BEHTUMSLMIO.
[lomkHO BbITb OTKPLITO OKHO, DOPTOYKA, UIN YCTAHOBNEH BO3AYXOOUUCTUTESNb C OTBOAOM
NPOAYKTOB CrOpaHWUs U UCNAPEHWIA 13 MOMELLEHUS.

Mpn ponroBpemeHHOW W WHTEHCMBHOW paboTe nnuThl Heobxoaumo obecneunTb
[OMNOMHUTENbBHYIO  BEHTUNALMIO, Hanpumep, OTKPbLIB OKHA, XOPOLWIO NPOBETPUTbL
nomeLleHne nnn yBenmunTb MOLLHOCTb BEHTUNATOPA BO3AYXOOUNCTUTENS.

HeobxoanMbIl MUHUMANbLHLIA NOABOA BO3AyXa AOMKEeH BbiTh 2 M*/yac B pacuéte Ha
Kaxablii KBT MoLHOCTHN.

[na Ges3onacHoit 1 AonroBpeMeHHoW paboTbl NAUTHI pekoMeHAyemM OAWH pa3 B 2 roga
obpallaTbCA B YNOSIHOMOYEHHYIO CEPBUCHYIO OpraHu3aumio ¢ npocbboit o nposeaeHUn
NeproANYECKOro KOHTPONS PYHKLMIA MANTBI U €€ TEXHUYECKOro 0BCnyXUBaHNS.

Ecnwu xe B nMHWM noaBoaa rasa k NnuTe yCTaHOBMNEH hUnbTp OYMCTKM rasa, To ero
HeOBXOANMO BbIYUCTUTL UMK, NPW HEOBXOAUMOCTH, 3aMEHUTD.

o Cpok cnyx6bl nsgenus :10 rogos

NOTE
The manufacturer reserves the right to make minor changes in the Instructions for
Use resulting from relevant technological modifications or improvements of the
product.

NMPUMEYAHUE
3aBOA-N3rOTOBUTENb HE HECET OTBETCTBEHHOCTb 3a TPaBMbl WNW  HEMOMafK,
KOTOpblE BO3HWKIMN BCIEACTBIE HENPaBUBbHOTO UCMONb30BaHUS Npubopa.
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Different models are equipped with different accessories. Any additional | Pa3nuyHble Mozmenu uMeloT pa3nyHble  NpUHaAnexHocTu. [pyrue
accessories (grids, baking trays, grill pans, adjustable feet) are available in | npuHagnexHocTu (nNpoTMBeHb, pewéTka, MNPUHAANEKHOCT TFPUNs, BUHTbI
authorized shops or our service outlets. perynupoBoYHble [Afsl  YCTaHOBKM BbICOTbl MAWTbI) MOXHO KynTb Y
aBTOPU30BaHHbIK AUNIEPOB.
CONTROL PANEL NMAHE-Nb YNPABIEHUA
. . .+ -3 - . - % 2 . . . 2 2 .
] O = 2 I ; : s o ? , ; ; : . i O g . ! ; ;
567 ! 2 3 4 5 6 8 2 3 4 9 5 6 8 1 2 3 4
) - - -] . i - & -] .
o Q. DOOD Q70000
8 5 6 7 1 2 3 4 5 4] 1 2 3 4

1 - Left front burner control knob

2 - Left rear burner control knob

3 - Right rear burner control knob
4 - Right front burner control knob
5-Oven control knob

6 - Oven light

7 - Roasting spit switch

8 - High voltage gas ignition switch
9 -Timer

1 - Pyyka kpaHa neBoii nepefHei ra3oBoii ropenku
2 - Pyuka kpaHa neBown 3aHeii ra3oBoin ropenku

3 - Pyyka kpaHa npaBoi 3agHel ra3oBoi ropesku

4 - Pyyka KpaHa npaBoii NepegHei rasoBow ropenku
5 - Pyyka gyxoBku

6 - BbikntoyaTenb ocBeLLeHNs AyXOBKN

7 - BbikntoyaTenb NOBOPOTHOroO BepTena

8 - BblkntoyaTenb anekTpopo3xura

9 - Tanimep

BEFORE FIRST USE

and NepBOro NPUMEHEHUA MIUTbI

» Before using the appliance for the first time, remove protective and packing material
from the cooker.

o Various parts and components of the range and package are recyclable. Handle
them in compliance with the standing regulations and national legislation.

o Before first use of the oven set the temperature selector to the maximum position
and leave the oven in operation with the door shut for about 30 minutes. Provide
proper room ventilation. This process will remove any agents and odors remaining
in the oven from the factory treatment.

e Be sure that the power cords of adjacent or other appliances do not come into
contact with burner, oven door or other hot parts of the range while in operation.

o CHUMWTE C NMUTbI YNaKOBKY.

o Pa3nunyHble YacTé U KOMMNOHEHTbI YNaKkoBKN MOTyT BbiTb UCMONb30BaHbl BTOPUYHO,
NnoaToMy MocTynaiTe C HUMU B COOTBETCTBUM C PEKOMEHAALMSIMU [aHHOro
“PykoBopcTsa ...".

e Pyyky KpaHa ropenku/TepMoctaTa AyXOBKM YCT@HOBWTE Ha MaKcUMarnbHyto
MOLLHOCTb/TEMMEPATYpPY, 3aXrUTE TOperiky M ocTaBbTe [HYXOBKY C 3aKpbITbIMU
ABepLaMu BKMOYeHHONW B TeuyeHne 30 MUHYT. BbinonHue AaHHyto onepaumio, a
3aTeM TLaTenbHO MPOBETPUB MOMELLEHNE, YCTPaHWTE TeM CaMbiM U3 [yXOBKU
3anax oT KoHcepBaLum.

o YGeauTech, YTO NoABOASALME LIHYPbI UHBIX NPUGOPOB HEe ByAyT MMETb KOHTaKT C
BapPOYHbIM CTOMOM WM APYrMMU FOPSYUMU YacTAMMU NIUThI.




The manufacturer declines responsibility for any injuries to persons or
damages to the appliance resulting from improper usage of the appliance.

B cnyvae HecobntoaeHus HOPMaTUBHbLIX yKa3aHMﬁ u peKomer,auuv'l
HacTosWen WHCTPYKUUU, NpousBoauUTesib He HeceT OTBETCTBEHHOCTb B crniy4yae
BO3HUKLWINX AedeKToB U Cﬂy‘laﬁHle TpaBM.

OPERATION

OBCITYXUBAHME MNAUTDbI

CAUTION:

e The appliance is not a toy and may be operated only by adult persons in
accordance with these instructions. Do not leave small children without supervision
in a room where the appliance is installed.

e Gas cooker is an appliance whose operation requires supervision.

o Never close the lid while the hob burners or oven burner ar still in operation.

e The maximum baking pan load inserted in guides is 3kg, and the maximum baking
pan load placed on a grid is 7kg.

e The baking plates and roasting pans are not designed for a long-term storage of
food (exceeding 48 hours). For longer storage use convenient dishes.

NPEAYNPEXOAEM!

e Mnuty moryT obcnyxuBaTb Tonbko B3pocnble! B nomelieHWn ¢ ycTaHOBMEHHOM
rasoBoV NMUTOWN HEQOMYCTUMO OCTaBNATb AeTel 6e3 npucmotpal!!

e [a3oBas nnuTta - Npubop, KOTOpbIA TpebyeT NOCTOAHHOTrO BHAMAaHWUSA B Nepuoj, ero
aKkcnnyaTauyum.

o He 3akpblBaiiTe KpbILLKY NAUTLI, €Cnu NnuTa paboTaeT, unu Noka ropenku ropsune.
e Mepen Tem, Kak OTKPbITb KPbILLKY BapoOYHOro cTora, BbITPUTE €&, ecnu 3To
HeobxoANMO, YTOBbI YCTPaHUTL C €€ NOBEPXHOCTH CryYaitHO PasnuTyio XUAKOCTb.

e Bec npoTuBHSA ¢ npurotaeBnnsaembimM Grt0A0M, BCTaBNSEMOro B Nasbl UMU PeLUETKM
6OKOBbIX CTEHOK [JyXOBKW, MOXET GbITb MakcMManbHO 3 Kr, a ycTaHaBIMBaEMOro Ha
peLéTky MakcuMarbHo 7 Kr.

o MpOTUBHM W3 MNpPUHAANEXHOCTe MNWUTbI He npeAHasHayeHbl ANS ANUTEenbHOro
XpaHeHus nuwn (He ponbwe 48 yacos). [Ons ANWTENbHOrO XpaHeHWs num
MCNoNb3ynTe COOTBETCTBYIOLLYIO A5 3TON Lenv nocygy.

COOKING HOB

LIGHTING THE HOB BURNERS

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER" position. Light the gas using a match or
any gas ignition device.

BAPOYHASA NNUTA

3AXWUITAHUE TOPENKU

MoBepHyTb kHonKy Bneeo Ha nosuumto «MAKCUMAJIbHAA MOLLHOCTb» n 3axeuyb
ras CnnYKo Unu 3axurasnkon.

LIGHTING THE BURNERS WITH HIGH VOLTAGE IGNITION
KNOB

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER* position.

Then push the knob towards the panel to a limit position.

High voltage ignition device starts firing the burner.

3AXUITAHUE TOPENKN BbICOKOBOJIbTHOU 3AXUIAITKOU
(BbIKMtOYATENb MOA PYYKOWA KpaHa ropernku)

Jlerko HaXXMUTE Ha pydKy KpaHa roperiku 1 MoBepHUTE €& BMEBO B MONIOXEHWE
“MAKCUMANBbHAA MOLLIHOCTb".

3aTemM NpWXMUTE PyyKy K MaHENu ynpasneHus 4O yrnopa W MOAEPXWTE MPUKaToM,
noKa OT UCKPbI 3aropuTcs ras.

LIGHTING THE BURNERS WITH HIGH VOLTAGE GAS
IGNITION KNOB

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER" position. Now use another hand and press
the gas ignition knob on the control panel and keep it pressed until it ignites the
flame.

3AXWUIAHUE TOPEJNKN C MOMOLLBLIO 3NIEKTPOPO3XUIA
Nlerko HaxaTb Ha KHOMKY W MOBOpauMBaTh BNIEBO Ha MO3WLMIO «MaKCUMarbHas
MOLLHOCTb». BTOpOM pykoit HaxaTb Ha BbIKIOYATENb BbICOKOBOSIBTHOIO 3aXKuUraHus
[0 ynopa Ha naHenb yNpaBreHus W npuaepxaTb, Noka Wckpa He BOCMMaMEHUT
ropenky y nnuT, oGOpyAOBaHHbLIX BbIKMKOYATENEM BbICOKOBOMLTHOMO 3aXKUraHus
NPSIMO Ha pblyare ynpaeneHus.

LIGHTING THE BURNERS WITH FFD HIGH VOLTAGE IGNITION
KNOB

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER" position. Then push the knob towards the
panel to a limit position. High voltage ignition device starts firing the burner.

Hold the knob pressed to the limit position for about 5 seconds after the flame

3AXUITAHUE TA30BbIX TOPEJIOK C NOMOLWbIO
QNEKTPOPO3XWUTA

MoBepHWTe py4yky KpaHa ropenku BIEBO UM YCTaHOBUTE €€ B MONIOXEHWE
“MAKCUMANBHAA MOLHOCTb".

MopepxuTe pyyky MpwkaToil K maHenu ewé, npubnusutenbHo, 5 cekyHn, 4Tobbl
Harpencs fjatyuk npefoxpaHuTens nnamexu. MNpu Harpeee AaTyuka obpasyeTcs
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appears to allow the flame sensor scanner to heat up.
Release the knob and check whether the burner is on. If the flame dies after releasing
the knob, repeat the ignition procedure. After that set the knob to the desired position.

TEPMO3IEKTPUYECKOE HaNPsHKeHUe, KOTopoe NpUAEePXKUT MarHuT NpeaoxpaHuTens, a
ras 6yaet ropeTb. Ecnn nnams noracHeT, TO aBTOMaTUYECKN 3aKpoeTCs NoABoA rasa
B rOpernky, HecMoTpss Ha TO, B KakoM MOMOXEHUM HaxoauTcs pydka KpaHa -
“MAKCUMATIbHAA MOLLIHOCTb” unu “MAJIOE MNAMA”.

OFF MAXIMUM POWER SAVING
ElhIKJ'IICHEHD MAKCHMMANEBHAR MOLWHOCTE  MANOE NNAMA
MAKCUMANBHA NOTYXHICTE ~ 3BEPEXEHHA

(CRERD,

e
L]
osniicc

SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check whether the flame is extinct

FTAWWEHUWUE NNAMEHW TOPEJIKU
Mpwn raweHnn nnameHy ropenku AyxOBKW MOBEPHUTE PyyKy KpaHa B MOMOXeHue
“BbIKITKOYEHQ”. MpokoHTponupyiTe - noracno nv nrnamsi ropenku.

COOKING

e Use low and wide cookware for preparing food on gas burners. Make sure the
burner flames heat the dish bottom and do not go beyond its rim.

e The appliance is fitted with different size burners. For optimum (economical)
consumption of gas use the recommended cookware bottom diameters:

- small burner - from @ 120 to @ 160 mm,
- medium burner - from @ 160 to @ 220 mm,
- large burner - from @ 220 to @ 280 mm.

o Rotation of control knob sets the gas heating power (flame size) between the
“MAXIMUM POWER” position and “SAVING” position. To reach the “SAVING”
position, the knob must be rotated to the extreme left position. After the food is
brought to ,boiling point, reduce the gas power to the position sufficient to maintain
the desired cooking stage.

BAPKA
o [pn Bapke nonbayiTecb Bonee HU3Kol M Gonee LMpokoit nocypoil. Obpallaiite
BHUMaHWe Ha To, 4TobObl NNamsi ropernku HarpeBano AHO COocyAa W He BbIXOAMIO 3a
ero Kpas .
[a3oBble ropenkn NAMTbl UMEIT pasHble pa3Mepbl. [ns NonHoro (3KOHOMWYHOro)
MNCMNOMNb30BaHWA MOLLUHOCTU FOpEnku MNPUMEHSNTE NOoCyay C PeKoMeHAyeMbIMU
AvameTpamu:

- Ans manow ropenku - ot 120 mm go 160 mm,

- ANs cpefHel ropenku - ot 160 Mm go 220 mm,

- Ans 6onbLuoii ropernku - ot 220 Mm Ao 280 MMm.
MoTpebnaemyio MOLLHOCTL (pa3Mep nriameHn) ropenkii MOXHO perynuposaTb NOBOPOTOM
pyykm kpaHa B npegenax nonoxexuii “MAKCUMAJNIBHAA MOLHOCTbL” n “MAJIOE
MNAMSA”. Pyykn kpaHoOB noBopayvBaloTCsl Mpy craboM HaxaTuu B CTOPOHY NaHenwu.
MoBopoTOM pyykW KpaHa BReBO ycTaHaBnuBaeMm kpaH B nonoxeHnue “MAKCUMAIIbHAA
MOLUHOCTb”, panee, noBopoTOM pyyku BReBO, AO KpaivHero nonoxexus - “MAJIOE
MINAMA”, n obpaTtHo, BMpaBoO (Takke [0 KpaiHero MoNoXeHws), B MONOXeHne
“BbIKIKOYEHO".

CAUTION:
« Before opening the hob lid any spilled liquid must be removed from the lid surface.
* Do not close the hob lid if the burners are still hot!

NMPUMEYAHUE

o 3aKpbITYIO KPbILLKY HE UCMONb3YINTE Kak pabounii CTON 1 He CTaBbTe Ha HeE Kakue-
nmbo npeamMeThI.

o Nepep Tem, Kak 3aKpbITb KPbILLIKY, BbIKITIOYMTE BCE FOPErKu.




INSTRUCTIONS FOR USING THE GLASS LID

ATTENTION!

Glass lid may crack if it is heated. Before closing the lid switch off all burners.

To avoid damage to the glass lid follow these instructions:

e Do not operate hob burners when the lid is closed.

¢ Do not use closed lid as worktop or storage area.

* Open the lid properly to the end position.

* Avoid touching the glass lid with cookware during the food preparation.

o Close the lid to its completely closed position.

o Clean any spillages on the lid immediately after the hob has cooled down.

e Do not use abrasive detergents to clean the lid, as they may scratch the glass
surface and cause discoloration.

PEKOMEHJ:IAI:II/II/I ansa I19]1b30BAHVIFI nIanuTOU CO

CTEKNAHHOU KPbILWKOW

BHUMAHMUE!

Ecnm nnuWTa oOcCHaljeHa CTeKNsiHHOM  KPbILWKOW, pekoMmeHgyeM cobnogaTb

criefyloLyue ycroBusi, KOTOpbIE MOMOTYT NPeAoTBPaTUTL €€ NMOBPEXAEHNE.

o He BkrtoyaiiTe BapoyHble rOperku, ecni Kpbillka 3akpbiTa.

o 3aKpbITYHO KPbILLKY HE UCMOMb3yinTe Kak paboumnit CTON 1 He cTaBbTe Ha Heé Kakue-
nn6o npeameTbl.

o KpbILKy OTKpbIBaiiTe Hagnexalmm o6pa3om 40 €€ KOHEYHOrO MOMOXEHUS.

o [Npy NPUroTOBNEHUN NULLM CrieauTe, YTobbl NocyAa He Kacanach CTekna KpbiLKK.

o MpuaepxunTe KPbILLKY A0 MOMHOrO €& 3aKpbITUS.

o HeuncToTbl C KpbILKM yCTpaHWTe cpa3y Nocre OKOHYaHWs MPUroTOBMEHWS MULLM,
KaK TOSIbKO OHa OCTbIHET.

o [Npu o4nCTKE HEe UCTONb3yiiTe abpa3nBHbIE YNCTALLME CPEACTBA, KOTOPLIMU MOXHO
nouapanaTb NOBEPXHOCTb CTEKNa W Kpacky.

OVEN OPERATION NMOJNIb3OBAHUE OYXOBKOMU
OFF MAXIMUM POWER OFF MAXIMUM POWER GRILL
BLIKMIOYEHO  MAKCMMANBHASR MOWHOCTL BLIKMIOUEHO MAKCHMATNBHAA MOWHOCTE  rPUNb

i
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A TEMPERATURE SELECTOR

The gas supply to the oven burner is controlled by a temperature selector with a
thermoelectric flame sensor.

The power input of the oven burner as well as the temperature of the oven space can
be controlled by setting the control knob to the positions 8 — 1

TEPMOCTAT

Mopaya rasa B ropernky AyxoBKW perynmpyeTcs TEPMOCTaTOM C TEPMO3SIEKTPUYECKUM
npeaoxpaHnTENem NnameHu.

MoTpebnsemyio MOLLHOCTb TOperk1, a TeM camMbIM U TEMMepaTypy AYXOBKW, MOXHO
perynvpoBaTh pyyKoii TepMocTaTa B NOMIOXKEHUSIX MeXAy CTyneHn 1-8 .

A TEMPERATURE SELECTOR

e Set the oven temperature selector knob to the position “8" and press it slightly
towards the panel to a limit position. At the same time approach the match to the
burner in the oven bottom opening.

o After firing the burner hold the knob pressed to a limit position to the panel for about
5 seconds till the flame sensor heats up.

o Release the knob and check whether the burner is on. If the flame dies after
releasing the knob, repeat the ignition procedure. After that set the knob to the
desired position.

3AXUITAHUE TOPENKW OYXOBKMU

e OTBOpETE BpaTaTa Ha pypHaTa..

o BknoyeTe kon4yeTo Ha TepmocTaTa Ha dypHaTa B no3mumsa “8” n ro HaTUCHeTe KbM
KOHTPOMHMSA naHen. B cblLOTO Bpeme nocTaBeTe Ha OTBOpa Ha ABHOTO Ha
cdypHaTa 3ananeHa kneuyka kubpur.

e Cnep 3ananBaHe Ha ropernkata 3afpbXTe KOMYeTO MPUTUCHATO KbM KOHTPOMHUA
naHen 3a okono 5 CekyHAW, AoKaTo ce 3arpee ceH3opa 3a nnambka.

e OcBobopeTe KONYeTo W BWKTE Aann KOTMOHa e 3ananeH. AKO MNambKbT U3racHe
noBTopeTe onepauusta. Cnepa ToBa Harnacere KONYeTo Ha XXenaHaTa CTeneH.




IGNITION OF THE OVEN BURNER

e Open the oven door.

e Set the oven temperature selector knob to the position “8" and press it slightly
towards the panel to a limit position. At the same time approach the match to the
burner in the oven bottom opening.

o After firing the burner hold the knob pressed to a limit position to the panel for about
5 seconds till the flame sensor heats up.

* Release the knob and check whether the burner is on. If the flame dies after
releasing the knob, repeat the ignition procedure. After that set the knob to the
desired position.

3AXUTAHUE TOPENKWU OYXOBKMU

C MOMOLWbIO 3NEKTPOPO3XUrA

o OTKpONTE ABEPLY AYXOBKM.

e YCTaHOBUTE pyyKy TEpMoOCTaTa AyXOBKM B nonoxeHve “8”. B gaHHOM crnyyae, pyuky
TepmocTaTa HyXHO NpOCTO MpuxkaTb K MaHenu Ao yropa W noaepxaTtb, noka oT
MCKPbI 3aropuTCst ras ropenku.

e Ecnn ras saropencs, To pyyky TepMocTaTa NoAepXuTe NpuxaToi K naHenu ewe,
npmbnuantenbHo, 5 cekyHa, YTobbl Harpencsa AaTyuk NpefoxpaHuTens nnameHu.

o OTNycTUTE PYYKYy W MNPOKOHTPONMPYWTEe, roputT nu ras ropenku. Ecnu nnams
noracro, To NoBTOPUTE BECb NPOLIECC 3aXKUraHus

IGNITION OF THE OVEN BURNER A TEMPERATURE

SELECTOR

e Open the oven door.

e Set the oven temperature selector knob to the position “8" and press it slightly
towards the panel to a limit position.

e Now use another hand and press the gas ignition knob on the control panel and
keep it pressed until it ignites the flame.

o After firing the burner hold the knob pressed to a limit position to the panel for
about 5 seconds till the flame sensor heats up.

e Release the knob and check whether the burner is on. If the flame dies after
releasing the knob, repeat the ignition procedure. After that set the knob to the
desired position.

3AXUTAHUE TOPENKKW OAYXOBKU C NTOMOLWbIO

SNEKTPOPO3XWUrA

o OTKpoWTe ABEPLY AYXOBKU.

e YcTaHoBWTE pyyKy TepmocTaTa [yXOBKM B MonoxeHue “8”, cooTBeTCTBYytOLee
BbIGpaHHoOI TemnepaType

e [lpyro pykol HaXMUTE Ha KHOMKYy BbIKMoYaTens 3neKTpopo3xura, koTopas
HaXoOAWTCS Ha naHenu ynpasneHusi. Pyyky TepmocTata MpwXMUTE K NaHenu
ynpaeneHus 4o ynopa v NoAepXUTe NpukaTon, Moka OT UCKPbI 3aropuTcs ras.

e Ecnu ras saropencs, To pyyKky kpaHa/TepMocTaTa NoAepXXUTe NpuxaTon K naHenu
ewé, npubnuautenbHo, 5 cekyHa, 4TOGbl Harpencs AaTyMK NpPeAoXpaHUTEns
nnaMeHu.

e OTnycTUTE PY4YKYy W MNPOKOHTPONWPYWTE, ropuT nu ras ropenku. Ecnu nnams
roracro, To MOBTOPWUTE BECb NPOLIECC 3aXUraHuns.

IMPORTANT:
If the burner is not on after 10 seconds, open the oven door and wait for 5 minutes
before the next try.

BHUMAHMUE!
Ecnun xe vepes 10 cekyHA ra3 He 3aropuTcs, TO nepea cregytoweni nonbITkon
nofoXamTe 5 MUHYT, OCTaBWB ABEpPLY AYXOBKW OTKPbITON.

MINUTE MINDER

Awaiting cooking time (oven or hob burners) is possible to set on mechanical minute
minder in range of 0—115 minute.

Required time to be set by turning of the knob. First turn the knob to the right to max.
positron and than turn back to required time.

When time empire the bell rings.

MEXAHUWYECKUUN TAUMEP

Mepuon AEeATENbHOCTM [OYXOBKM U TOPENiok MOXHO OTcrefoBaTb C MOMOLLbHO
MexaHu4yecKkoro Tanmepa

B uHTepsane ot 0 Ao 115 MuHyT.

YcTaHaBnMBaeTCA BpallEHWEM KHOMKW. CMepBa, HanpaBreHWeM BrpaBo B
MakcumarnbHoe nonoxexue (115 MUHYT) 1 3aTem cHoBa B 3agaHHoe BpeMst (35 MUH).
[Mocne UcTeyYeHusi cpoka yCTaHOBMEHHOrO BPEMS UrpaeT 3BYKOBOW curHar.




BAKING / ROASTING FOOD
Preheat the oven for a period of 10 - 15 min before putting yeast dough to bake.

BbIMEYKA
Mepen Tem, Kak HayaTb BbiNekaTb, NpW HeOBXOAWMOCTW, MporpeiiTe AyXOBKY B
TeyeHue 10-15 MuHyT.

A TEMPERATURE SELECTOR

The oven knob is set to the position 8. After preheating and setting the oven
temperature selector knob to the selected temperature put the food in the oven. The
selected temperature will automatically be maintained throughout the baking/roasting
procedure. Check the suggested numerical value setting of the temperature selector
for each kind of food and baking/roasting method.

Pyuky TepmoctaTta yctaHoBuTe B nonoxeHve 8. lpu HeobxoaumocTw, 4epes
onpeaenéHHoe BpeMs BbINEYKN PyyKy TEPMOCTaTa AyXOBKW MOXETE NepecTaBUTb Ha
Gornee HU3Kyto Unn Boree BbICOKYO CTyrNeHb TemnepaTypsbl.

YcTaHoBrneHHas TemnepaTtypa [AyxoBkM OyAeT CcoXpaHATbCA B TeYeHWe BCero
BpeMeHW Bbineykn. Ecnn obHapyxute sHaunTenbHbIA pasgen Mexay YCTaHOBIEeHHOM
TemnepaTypoii U AEWUCTBUTENbHON TemnepaTypoil B AyXoBke, obpaTutech 3a
NMOMOLLIbIO B YOMTHOMOYEHHYH CEPBUCHYIO OpraHn3auuio.

o For best baking/roasting results insert the grid with the tray into the second level
guide from below.

o Experience says that yeast dough is well baked after 25 — 30 minutes, Christmas
cake after 45 minutes, and pastry after 12 — 18 minutes. However, these times are
merely referential and it is necessary to test them individually.

o If possible, avoid opening the oven door during the baking process if possible. The
temperature regime within the oven might be disturbed, resulting in prolonged
baking time or burnt food.

o If you should detect considerable differences between the set temperature and the
actual oven temperature, contact qualified service personnel.

o [Insi opueHTauum coobLyaem, YTo BpeMs BbINEYKU NMUPOXKKOB 13 APOXOKEBOrO TECTa,
npuénmautensHo, 25-30 MMHYT. Ha Bbineyky uspenuin u3 caobHoro ApoxKkeBoro
TecTa noTpebyetca 45 MUHYT, N3 CNOEHOro UKW Neco4Horo Tecta - 12-18 MuHyT.

o [Npu BbiNeyke BbICOKUX MUPOroB pekoMeHAyeM MpOTUBEHb UM hopMy C MUPOrom
YNOXMWTb Ha amntoMUHWEBLIA NPOTUBEHb (ANA Gonee paBHOMEPHOrO BbINEKaHWs) U
noctaBuTb Ux oba Ha pelléTKy, BCTABNEHHYIO BO BTOpble OT AHA [AYyXOBKM nasbl
BOKOBbIX CTEH.

o Tpebyemoe BpeMsi BbiNeYkn 1 BbIGOp TeMnepaTypbl 3aBUCSAT OT BuAa U o6bEMA,
peuenTypbl U crnocoba MpUroToBneHus Gniofa, a Takke OT BENUYWHBLI AABMNEHUS
rasa B cetun. [ToaTomy, Bpems 1 TemnepaTtypa, Heo6xoAUMble AN1A NPUrOTOBNEHMUA
Kaxpgoro Bupa 6noga, MoryT ObiTb TOYHO YCTaHOBIIEHbI B COOTBETCTBUM C Bawum
OMbITOM W HaBbIKOM.

HELPFUL HINT:
When baking high rise yeast dough put it on aluminum baking tray and insert it in the
second guide level from the bottom.

BHUMAHUE!

Mpy BbiNeYke BbLICOKAX MUPOrOB PEKOMEHAYEM MNPOTUBEHb UMU (POPMY C NMPOrOM
YNOXWUTb Ha aroMWHWEBbLIA NPOTUBEHb (ANs Gonee paBHOMEPHOrO BbiMEKaHWUS) U
NocTaBuTb WX 06a Ha PELU&TKY, BCTABMEHHY BO BTOpble OT AHA AYXOBKW Masbl

BOKOBbIX CTEH.

Relation between the temperature selector position and the oven
temperature for different oven operations

3aBUCUMOCTb Mexay TemnepaTtypod B
npuroTaBnuBaemoro 6noga

AyXOBKe WU BuUOOM

Knob position Oven temperature Kind of baked food Bug npurotaBnuBaemoro 6ntoga
PerynupoBoyHasi TemnepaTtypa
CTeneHb B AYyXOBKe
1 150-160°C Preservation CrepunusoBaHue
2-3 160-180°C Foam pastry, meringue 6enkoBoe neveHbe (bese)
3-4 180-196° C Sponge-biscuit batter, Christmas cake, yeast | 6uckesuTHOe, kucrnoe unu cpobHoe ApoXOKEBOE
dough TecTo
4-5 196 —212°C Cakes, lean meat, venison NUPOru, HEXPHOE MACO, ANYb
5-6 212 -228°C Lean meat HEXUPHOE MSICO
6-7 228 —244° C Fat meat, poultry, pork XMPHOE MSICO, CBMHOE MSICO, IyCb
8 260°C Flaky pastry, sweets CroeHoe 1 NecovHoe TecTo




GRILL

r'PUIb

GRILL BURNER OPERATION

» Set the oven temperature selector knob to the position GRILL and press it towards
the panel to the limit position.

o At the same time hold a match at the grill burner near the oven ceiling or press the
ignition button. The automatic ignition device will fire the burner.

o After firing the burner hold the knob pressed towards the panel for about 5 seconds
until the flame sensor heats up.

* Release the knob and check whether the burner is on.

o |If the flame dies after releasing the knob, repeat the ignition procedure.

3AXUITAHUE TOPENKU rpungd

* YCTaHOBWTE py4Ky TepmocTaTa AyXOBKkM B nonoxeHune ,MPUIb".

e BbikntoyaTenb  3MEKTPOPO3XUra  pacnonoXeH NoA  PYyYkoW  ynpaBrneHus
TEPMOCTATOM U, B AAHHOM Cryyae, pyyKy TepMocTaTa HyXHO MpPOCTO NpuxaTb K
naHenu ynpasrneHus Jo ynopa v nogepxaTb, Noka OT UCKPbl 3aropuTcs ras.

o [pn 3TOM MexXAY 3NEeKTPOAOM SMEKTPOPOIXKUra 1 FOPENKOA rpuns NPOCKoOUUT cepust
NCKp.

e Ecnu ra3 3aroperncs, To pyyky TepMmocTaTta NofepXuTe npuxaToii Kk naHenu eLué,
npuénusntenbHo, 5 cekyHA, 4YTOObl Harpencs YyBCTBUTEMbHbLIA  3MEeMEeHT
npefoxXpaHUTENs NnameHu.

e OTnycTUTEe PYYKy W NPOKOHTPONMPYWTE - FOPUT NK ra3 no BCeMy nepumeTpy
ropenku.

IMPORTANT:
If the burner is not on after 10 seconds, open the oven door and wait for 5 minutes
before the next try.

BHUMAHMUE!
Ecnn xe uepes 10 cekyHp ras He 3aropuTcsi, TO Nepen crnepytolleil MomnbITKO
nofoXaute 5 MUHyT, ocTaBuB ABEpPLY AYXOBKU OTKPbITOW.

GRILLING MEAT

» Before grilling install the control panel protection sheet by inserting it into the two
pins located at the upper part of the oven.

o After firing the grill burner place the food on the tray and put in the oven..

o Appropriate grilling level is the second or third guide from the oven bottom.

o Effective grilling area is defined by the bars on the grid.

e Turn the grid free space towards the back wall.

o Insert the dripping tray below the grid (into the first level guide) for the collection
dripping fat.

rPUNb HA PEWETKE

e [pn pabote c rpunem obs3aTenbHO [ofkHa OblTb YyCTaHOBMEHa 3aliuTHas
nnacTuHa pyyek KpaHoB, KOTOPYIO HYXHO Nasamu HacaauTb Ha LUTUThI Ha BEPXHeN
CTEHKe AYXOBKW.

® 3aXKIUTE ropenky rpuns, MPUroTOBIEHHbIE MPOAYKTbI YNOXUTE Ha PELUETKY Ans
XapEeHUs, YyCTaHOBUTE B Na3bl GOKOBbLIX CTEHOK AYXOBKM

® peléTka c NpurotTaBnMBaeMbiM GrOAOM AOIHKHO HAXOAUTLCA Kak MOXHO Grivke K
roperike rpuns,;

© pasmepbl NOMe3HoN Nnowjaan AnNsS rpuns onpefeneHsl pasmepamu pPeLLETkn u eé
nonepeyHbIMK pacnopkamy;

e nof, pelwéTky, B Gonee HU3kMe nasbl GOKOBbIX CTEHOK UMW Ha AHO AYXOBKW,
PEKOMEHAYEM YCTAHOBUTbL MPOTUBEHb, YTOOLI TyAa MOr CTekaTb oB6pasylLyuiics
TIpM >KapKe Xup.

ATTENTION!
* Always use the control panel protection sheet during grilling!
o After fixing the protection sheet close the oven door.

BHUMAHMUE!

e Mpy paGote c rpunem o6asaTenbHO [orkHa ObiTb YCTaHOBMEHa 3aluUTHas
NnacTuHa py4ek KpaHoB, KOTOPYIO HYXHO Nasamy HacaaWTb Ha LTUTEI Ha BEpXHE
CTEHKe [yXOBKU.

o [IBepua [yXOBKM [orxHa ObiTb MPUOTKPBITA,
3aLUUTHYIO NNACTUHY pyYek KpaHOB.

onupasicb Ha YCTaHOBMEHHY




GRILLING WITH ROASTING SPIT
Roasting spit set consists of :

rPUINb HA NOBOPOTHOM BEPTENE

Komnnekt NpUHaAnexXHocTel NOBOPOTHOIO BepTena COCTOUT U3 CreaylLmnx YacTen:

1. Spit support -1 pcs 1. noacTaBka ANs BepTena -1 wr.
2. Handle -1 pcs 2. pykosiTka - 1w
3. Fixing forks -2 pcs 3. BUnka -2 W
4. Roasting spit - 1 pcs 4. BepTen - 1wt

ASSEMBLING GRILLING EQUIPMENT

o Insert roasting spit support into the third guide from the oven bottom.

o Place the dripping tray into first guide from the oven bottom.

o Fix the roast on the spit step by step, by first fixing the nearer fork then the meat,
followed by the far fork in such manner to keep the food in balance for easy rotation.

o Place the spaded roast into the spit support (front roller into the guide and the back
end into the back wall opening).

o Start grilling by switching on the relevant control panel knob.

NMOPAOOK CEOPKM NMOBOPOTHOIO BEPTENA:

e [oacTaBky NOBOPOTHOrO BepTena BCTaBbTe B TPETbW OT AHA AYXOBKM nNasbl
6OKOBbIX CTEH.

* B nepBble oT fHa AyXOBKW Na3bl BOKOBbLIX CTEH YCTAHOBUTE PELLETKY C MPOTUBHEM.

e Ha BepTten (4) nooyepépHo Hacagute Bunky (3), NPWUroTOBMEHHbIE ANSA rpuns
NPOAYKTLI, 3aTeM APYryto BUMKY.

o MpoayKTbl pa3MecTUTe Ha BepTene paBHOMEPHO U BUIKaMK 3akpenuTe Tak, YTobbl
BepTen mMor cBo6oAHO BpaLLaThbCA.

o [oAroToBNEHHbIN TakumM 06pasom BepTen MofoXuTe HanpaensioWUMU nasamu B
yrnybneHns noacTaBku U NPoABWUras BHYTPb AYXOBKW, OAHOBPEMEHHO MOBEpHUTE
BepTen Tak, 4Tobbl ero KoHel nomanm B OTBEpPCTWE MOBOAKOBOro NaTpoHa
3NeKTPOMUKPOABU- raTens Ha 3agHelN CTeHe AyXOBKU.

o [ToBOPOTHbIN BepTen NPUBOAWNTCS B ABUXKEHNE BbIKIOYaTENEM.

NOTICE:

e When grilling large roasts (e.g. chicken) make sure that the food fixed on the
roasting spit is well balanced, so that the spit rotates with ease.

o When grilling with the oven door opened, always use the protection sheet to shield
the control panel, otherwise the control knobs might get damaged.

BHUMAHMUE!

o [lpy rpvne Ha NOBOPOTHOM BepTene C OTKPbLITON ABepLel AyXOBKuM obs3aTenbHo
[oMmkHa OblTb yCTaHOBMeHa 3alyWTHas NnacTMHa pyyek, PacronoXeHHbIX Ha
naHenu ynpasrneHus, YTo6bl HE MPOU3OLLINO UX NMOBPEXAEHNE.

e [lpn rpune Ha MNOBOPOTHOM BepTeEne C MNPUKPLITON ABepuei AYXOBKA HYXHO
obasaTenbHO OTKPYTWTb MIacTMAacCoBYl PYKOATKY BepTena M yCTaHOBUTb
3aLUUTHYIO NNACTUHY pyYek.

o [pu rpune o6bEMHBIX NPOAYKTOB (Kypbl U Ap.) CNeauTe 3a TeMm, YTobbl NPoAYyKThl Ha
BepTene 6biny pasMeLLleHbl paBHOMEPHO U BepTen Mor cBOGOAHO BpaLLaThCs.
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TELESCOPIC RAILS

TENECKOIMUYECKUX HANPABNAIOLLUX
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CLEANING AND MAINTENANCE

yxop 3A NnuTomn

Before attempting any cleaning or maintenance set all gas control knobs and
temperature selectors to “OFF” position and let the cooker cool down completely.

Mpw nto6oi MaHUNYNSLUMKM ¢ NNUTOW, NMOMUMO NOBCEAHEBHOMO NPUMEHEHMS!, 3aKpOTe
KpaH nojauyn rasa, pacrornioXeHHbIi Ha ra3onpoBofe, W OTKMYUTE NAUTY OT
ANEKTPOCETH.

CLEANING THE CABINET

o Clean the exterior with a damp sponge and some detergent.

o Fat stains can be removed with warm water and special detergent for enamel.

e Never clean enameled surfaces with abrasive agents as they may permanently
damage the surface of the appliance.

OYUCTKA BHEWLWHEW NOBEPXHOCTHU

o MoBEPXHOCTb MMAUTLI OYWLLAWTE MNPV MOMOLUM MOKPOW TPSMKU Wnn rybku c
NOBEPXHOCTHO-aKTUBHBIM MOIOLLIMM CPEACTBOM. 3aTeM BbITPUTE HACYXO.

o XKupHble NATHa ycTpaHWTe TENMoW BOAOI CO cneuuarnbHbIM YACTALMM CPELCTBOM
ANS amanu.

e Hukoraa He nonb3yiitech abpasvBHLIMK CPEACTBAMM,
NOBEPXHOCTb 3Manu U ApYrX NPUMEHEHHbLIX MaTeEpUanos.

KoTopble paspyLualT

HOB GRID

* Remove the cooking grid from the hob and wash it separately or place it into the
dishwasher. After washing replace it to fit the appropriate groves in the hob.

e Remove burner parts (cover, distributor) from the hob and soak them in warm water
with added detergent for 10 minutes.

o After washing dry the burner parts carefully and check whether all burner notches
are clean, then return them back to their position.

OYUCTKA BAPOYHOIO CTONNA

o CHUMUTE peLUéTKy C BapoYHOro CTOMa U BbIMOWTE C MOBEPXHOCTHO-aKTUBHbBIM
MOIOLUUM CPEACTBOM.

o KpbILWKM 1 paccekaTenu nnameHy ropenok CHUMWTE U nonoxuTte Ha 10 MUHYT B
TENMyo BOAY C MOKLLMM CPEACTBOM.

e 3aTemM BbIMOWTE WX, MPOBEPbTE YWUCTOTY Mpopeseil B paccekaTene nnameHu,
TLATeNbHO BCE OCYLUMTE U YCTaHOBUTE.

1"




NOTICE:
Since the burner distributor caps are made of aluminum alloy, we discourage you
from cleaning them in a washing machine.

NMPEOYNPEXOAEM,
YTO paccekaTenu MraMeHW U3roTOBMEHb! U3 anMtOMWHWEBOro Crriasa, U NMo3ToOMy He
pPEKOMEHAYEM MX MbITb B MOEYHOW MalLMHeE.

OVEN

o Clean the oven walls with a damp sponge and detergent.

e To clean stubborn stains burned into the oven wall use a special detergent for
enamel.

o After cleaning carefully wipe the oven dry.

o Clean the oven only when it is completely cold.

* Never use abrasive agents, because they will scratch enameled surface.

* Wash the oven utensils with a sponge and detergent or put them in the dishwasher
(grid, pan, etc.). You can also use special detergents to remove rough stains or
burns.

OYUCTKA AYXOBKHU

© YUCTNUTb AYyXOBKY MOXHO TOSIbKO TOrAa, KOrAa oHa XONoAHas.

o OuuLasi JyXOBKY, He yaansinTe npunevyéHHble oCTaTKU MUK NPU NMOMOLLYU OCTPbIX
MeTannmMyecknx NpesMeToB.

o YBraxHUTEe NOBEPXHOCTb CTEHOK AYXOBKWU BOAOW C CUHTETUYECKMM MOBEPXHOCTHO-
aKTVMBHbIM MOMWLLMM CPEeACTBOM MMM HaHeCcMTe Ha HUX cheumanbHoe MoioLlee
CpPeAcTBO, NpefdHasHa4YeHHOe AN OYUCTKU [OyXOBOK, W, MOMb3yAcb LWETKOW U
TPANKOWA, O4MCTUTE.

o [locre o4nCTKU CTEHKM LyXOBKYM TLIATENbHO BbITPUTE.

e Hukoraa He ucnonbayiTe abpasvBHble YUCTALLME CPEACTBA, KOTOPLIMU MOXHO
NnoBpeAnTb 3ManMpPOBaHHY NOBEPXHOCTb.

o [TpyHaANexXHOCTM [yXOBKW (PeLUETKy, MNpOTWBEHb W T.M.) BbIMOWTE rybKkoih c
CUHTETNYECKMM MOBEPXHOCTHO-aKTUBHLIM MOMLUMM CPEACTBOM UMM WUCMONb3yihTe
MOEUYHYI0 MaLLUHY ANS NOCyAbl.

BULB REPLACEMENT

e Set all the control knobs to the OFF position and disconnect the range from the
mains.

o Unscrew the bulb glass cover in the oven by turning it anti-clockwise.

o Unscrew the bulb and replace it with a new bulb.

o Replace the bulb glass cover.

3AMEHA JTIAMMNMOYKN OCBELWEHUNA OYXOBKHU

Mpu 3ameHe namnoyku pekoMmeHayem cobnoaate crneayroLwmii Nopaaok:

© NPOKOHTPONMPYTE, YTOBbI BCE PYYKM HA NaHENV ynpaBreHus 6binu ycTaHoBMNEHbI B
nonoxexve “BbIKNMKOYEHO”,

© BbIKITOYNTE rMaBHbIA BbIKMOYaTENb Ha NUHUM NOABOAA ANEKTPOSHEPrUM K NnuTe,

e CHUMWUTE MnadoH C NaMnoYku, BbLIKPYTUB €ro BMEBO, BbIKPYTUTE AedEeKTHYH
lamnoyky U BKPYTUTE HOBYIO,

e HageHbTe MNadoH Ha NaMMoyKy,
BbIKIOYaTENb.

BKPYTUB €ro BMpaBo, BKMIOYWATE rMaBHbINA

NOTE:
For oven illumination always use
T 300° C, E14, 230-240V, 25W bulb.

1. Glass cover
2. Lamp

3. Sleeve

4 Oven rear wall

NMPAMEYAHUE:

[Ins ocBeLLEHNs AyXOBKM NPUMEHSETCS Nnamna
T 300°, E14, 230 - 240 B, 25 Br.

1. MnadoH

2. Jlamna

3. MaTtpoH

4. 3agHAs CTeHKa AyXOBKU
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WARRANTY TERMS AND CONDITIONS

PEKJIAMALIUA

In case of any defects to the appliance during the warranty period, do not attempt to
repair it by yourself. Make a claim to the nearest authorized dealer or place of
purchase, and make sure you can produce the endorsed Certificate of Warranty. In
the absence of duly endorsed Certificate of Warranty your claim is void.

B cnyyae BO3HMKHOBEHWS B NEPVOA FapaHTWUIAHOTO CpPOKa HEWCNpPaBHOCTEN, He
YCTpaHSNTE NX CaMOCTOSITENBHO, a COOBLUUTE O HUX B MarasuH, B KOTOpoM Bbl nnuty
npuobpenu, Unn B yNONMHOMOYEHHYIO CEPBUCHYIO OpraHusauuio, koTopas BBena eé B
akcnnyatauuto. Npn aTom o6si3aTenbHO npeabaABUTE  [@paHTWAHBIA  TamnoH",
3anofHeHHbIn Hagnexawum obpasom. Bes ,[apaHTuiiHOro TanmoHa“ peknamauus
3aBOAOM-U3roTOBUTENEM HE NPUHUMAETCS.

NOTE:

The appliance will be delivered to you with the appropriate protective wrapping. This
packaging material is valuable and can be recycled if such facilities are available in
your locality.

NMPUMEYAHMUE:
[aHHoe wu3fenve copepXuT MaTepuarnsi,
BTOPUYHO.

KOTOpble MOryT ObITb  MCMONb30BaHbI

DISPOSAL OF PACKAGING

CrMoCOBbbl UCTMOJIb3OBAHUA U NIMKBUOALIUA TAPbI

Deliver the disposed packaging material to your local collecting point for recycling.
Corrugated cardboard, wrapping paper - sale to the collecting places;
- in waste paper containers;
- other use;
- to the municipal disposal facility;
- in waste plastic containers;

Wooden parts

Wrapping foil and bags

- npofaxa B yTUIbChIPbE,
- B OTXOA4bl MaKynaTypbl
- B cneumarbHble KOHTENHEPbI,
- MHOE UCMOnb30BaHWe
MonuaTuneHoBble NakeTbl, NacTMaccoBble AeTan
- B KOHTENHEPbI ANS NnacTMacchbl

[odpupoBaHHbIi kKapToH, 06&épToyHas Bymara

ﬂepeBﬂHHble noacTaBkn

DISPOSAL
OF OBSOLETE APPLIANCES

JIMKBUOALUNUA NMIUTbI NMOCJIE OKOHYAHUA CPOKA
CIYXbBbI

The appliance contains valuable materials which ought to be reused or recycled, so
once your appliance is of no use to you deliver it to the authorized scrap dealer for
further treatment.

[aHHoe wu3penve cogepxut mMmatepuanbl, KOTopble WOryTt ObITb  MCMONb30BaHbI

BTOPWYHOIO.
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INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO MO MOHTAXY U TEXHUYECKOMY
OBCNYXUBAHUIO

The appliance must be installed in accordance with valid local regulations, and shall
be placed only in well vented spaces.

Mnuta pomxHa GbITb yCTaHOBMiEHa U NOAKn4YeHa B COOTBETCTBMU C HOpMamMu U
npasunamu, Llel?lCTBy}OLuI/IMI/I B CTpaHe I'IOKynaTenﬂ.

IMPORTANT PRECAUTION:

Any movement of the appliance from the existing installation requires shutting gas

supply and disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform the following:

» Leakage test on gas couplings, and correct electric connection to the mains.

e Check gas burners and their adjustment (oven burner prime air, saving power input,
thermoelectric sensors).

e Explain to the customer all functions of the appliance and particulars regarding its
servicing and maintenance.

BHUMAHMUE!

Mpw Nto6oi MaHUNYNALMM C NAUTOW, MOMUMO NMOBCEAHEBHOTO NMPUMEHEHMS, 3aKpoiTe

KpaH Mojayu rasa, PacrofOXeHHbli Ha rasonpoBOAe, W OTKMIYUTE MAUTY OT

3MeKTPoCceTU.

B uensax 6esonacHocTu nepes NpoBeAeHWEM YXOAa BbINOMHUTE CriedytoLlee:

e BCE pYy4ykM KpaHOB TrOpPEnoK W TepmocTata YCTaHOBUTE B  MOJSIOXKEHMe
“BbIKITKOYEHO”;

© OTCOEAVHUTE NAUTY OT MUHWU 3NEKTPOCETW, BbITALUMB BWUMKY W3 PO3ETKW, U OT
FIMHWW ra3omnpoBOAA, 3aKPbIB KpaH nepes niuToi;

© NOAOXAUTE, NOKa NIUTA OCThIHET.

LOCATION

YCTAHOBKA MJINTbI

The appliance is designed for installation in the line of kitchen cabinets. The cooker
can be located in the standard kitchen with a minimum space of 20m°.

If the kitchen is smaller (but not less than 15m® as a minimum) it is necessary to
provide a hood. Regarding thermal resistance the cooker can be positioned on any
floor, as long as it is not located on a pedestal.

Mnuta MoxeT BbITb ycTaHOBNEHA B psf C KyXOHHOW Mebenbto. O6bEM nomeLleHus
[OMmKeH BbITb MUHUMAnNbLHO 20m°, MomeLleHnst ¢ MEHbLLMM OB6BEMOM (MUHMMANBHO
15 MS) [OMKHbI ObITb 06ecneyeHbl BEHTUNSAUMENR. C TOYKM 3pEHUS TEMNNOCTOWKOCTU
NAUTY MOXHO NOCTaBWUTb Ha NtoGoit non (NoKpbITUE).

MnuTa He fomkHa ycTaHaBNMBATLCS HA NMOACTABKY.

“X” - a minimum distance of 750 mm, in line with the

X - MMHMMarbHoe paccTosiHue 750 Mm

manufacturer’s instructions.

Combustibility A B Ci|f Co| Cs
degree
d (mm) no gap 3] 5 [10] 20

OcTanbHble pa3mepbl npu ycTaHoBke
BO3AYXOOUMCTUTENA  [JOMKHbI  cobniopatbcs B
COOTBETCTBMW C  PEeKOMEHAaUMsMU  M3roToBUTENS
BO3[yX004UCTUTENEN.

CteneHb A B Ci|| Col Cs
roptovecTtu

d (mm) BN/IOTHYHO 3|5 [10] 20
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e When placing the cooker against the walls with combustibility degrees: B - low
combustibility, C1 - minimum, C2 - medium, and C3 - easily combustible, maintain
safe distances from the appliance to the wall.

o If the back wall is incombustible (Class A) no gap is required.

e The cooker may be set against the walls with combustibility degrees B, C1, C2, C3
under the condition that the furniture wall is made of or covered with heat-resistant
material (e.g. aluminum foil) securing a heat resistance of 100° C for the box (a
portion of the range under the hob).

® ecnv NnuTa ycTaHaBNMBAETCS OKOMO CTEH CO CTeneHbto roptodectn B, C1, C2, C3,
To Ge3onacHoe paccTosiHME OT NMUThbI 4O CTEHbl Heobxoaumo cobnogaTb B
COOTBETCTBUM C HUKENpUBEAEHHOK Tabnuuen.

o Be3 cobnofeHust pacCTOsiHUSI NIUTY MOXHO MOCTaBUTb OKOMO CTEH CO CTEMEHbio
roptoyecTu A.

o [INuTa MOXeT GblTb yCTaHOBMEHA BNIOTHYKO K CTEHAM CO CTeMeHbto roptovectu B,
Cc1, C2, C3 npu ycnoBuW, 4YTO CTeHKM Mebenn OyayT NOKPbITHI
TENNON3ONALMOHHbIM MaTepuanoM (Hanpvmep, antoMUHUEBON hornbroi), KoTopbIn
obecneunT ux TennoctoinkocTb - 100°C (peyb MAET O TOW YacTu NMUTbI, koTopas
pacrornoxeHa HWXe YPOBHS BApOYHOro cTona).

CONNECTION TO GAS SUPPLY

NMPUCOEAMHEHUE MJIUTbI K TA30nNPOBOAY

GAS SUPPLY

The appliance may be connected to gas supply by only by the authorized personnel.
Connection must comply with the local standards and requirements. The gas supply
pipe must be fitted with the accessible gas shut-off cock, located before the coupling
with the cooker.

rA3onprpoBoa

MpucoeanHeHe NNUTbI K ra3onpoBoAy AOMKHO ObiTh BBIMOMHEHO cheuvanucTamm
YMNONMHOMOYEHHOW CEPBUCHON OpraHM3auuum B COOTBETCTBUM C HOpMamMu U
npasunamu, AeicTBYOLMMMN B cTpaHe MokynaTens.

WARNING:
In handling the gas line (e.g. connection to the gas distribution system or flexible gas
hose) always use a wrench to hold the gas line terminal, in order to avoid
deformations.

BHUMAHMUE!

YT1oBbl MpU  BLIMOMHEHUM MPUCOEAVHEHWUSI MAUTbI K rasonpoBOAY MMM Mpw
NPUCOEAVNHEHUM C MOMOLLBIO LUNaHra He MPOW3OLLNO MOBPEXAEHUE HaKoHeYHWKa
rasoBOro NPUCOEANHEHUS], MPUMEHSINTE A1 €70 MOAAEPKKNA KIHOY.

CONNECTION TO THE NATURAL GAS NETWORK
Connection must be made in accordance with standing local regulations. In case of
excessive gas pressure use pressure regulator.

NMPUCOEAMHEHUE NMNMUTbI 40 NPUPOOHOIO FA3y
MpucoeanHeHe NNWUTbI JOMKHO GbiTb BLINOMHEHO B COOTBETCTBUM C HOpMamMu W
npaBunamu, ecTByoWMMY B cTpaHe MokynaTtensi.

CONNECTION TO THE LPG NETWORK
Special LPG coupling must be installed at the 1/2" pipe connection.

NMPUCOEAMHEHUE NNUTbI K BANNOHY C NPOMNAH-BYTAHOM
LUnaHr AomKeH MMEeTb NPUCOEAMHWTENbHBIA LITYyLEep C BHYTPEHHel pesbboii c
HOMUWHanbHbIM guameTpom 1/2”.

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose complying with local standards and with
recommended length of 1000mm. Heat resistance of the connection hose should
be at least 100° C.

Each hose must contain instructions regarding the method of connection, allowed
heating, inspections, service life, etc. These instructions must be unconditionally
adhered to.

NMPUCOEOMHEHUE K FA30MNPOBOAY C NOMOLWbIO WWNAHIFA
HeponycTumMo nNpUMEHSTb  LUMaHr, KOTOPbIA He WMeeT cepTudukaumm ans
MNCnonb3oBaHWA ero ¢ AaHHon Lenbio. Pekomenayemas anuHa wnaxvra 1000 Mm u
TenysioBoe CONnpoTUBIIeHne WwnaHra MuH. 100°C.

Ha wnaHr He [OMKHO BNUATb UM3Ny4yaemoe Tenmno u
COMPVKOCHOBEHUS C OTKPbITHIM OTHEM.

Henb3s npoknagpiBaTe LUMAHT OKOMO TOW YacTW HapYXHbIX CTEHOK NAWUThbI, rae
HaxoAWNTCS JyXOBKa.

YNnoTHEHUE COEAUHEHWIA HEOBXOAUMO BbIMOMHUTL YNIIOTHUTENBHLIM MaTepuanom,
pPEKOMEHAOBaHHbIM ~ 3aBOAOM-U3rOTOBUTENEM B MHCTPYKUMW MO MPUMEHEHUI0
LUNaHroB.

He [OMXHo 6biTb
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1 - Connection ending

2 - Knee

3 - Connection hose (connection from the right)
4 - Connection hose (connection from the left)
5 - Fixing clamp

6 - Back cover of the cooker

1 - HakOHeYHVK NofBoAa rasa

2 — KoneHo

3 - WnaHr rasosblii (NOABOA C NPaBO CTOPOHbI)
4 - WwnaHr ra3oBbli (NOABOA, C NEBOW CTOPOHbI)
5 - npsixkka kpenéxHas

6 - 3afHAs CTEeHa NnUTbl

IMPORTANT PRECAUTION:

In case of left side connection (seen from the front) the hose must be connected by
means of a clamp fixed in the back cover opening. You will find the fixing clamp in the
accessory kit.

BHUMAHMUE!

Mpy nofBoAe rasa LUMAHT HYXHO OGA3aTENbHO MPOYHO 3AKPEMUTL KPEMEXHOI
NPSXKOW, KOTOpas 3alyerikHyTa B OTBEpCTVE Ha 3aAHeM Koxyxe nnuTbl KpenéxHas
npsi>kka BXOAUT B KOMMIEKT NPUHAANEXHOCTEN NIUTLI.

HOB BURNER SETTINGS

PEFYIIUPOBKA I'A30BbIX TOPEJIOK

MINIMUM OUTPUT ADJUSTMENT

Before starting any adjustments disconnect the
appliance from the mains power supply. Adjustments
must be carried out with the tap at the "SAVING"
position.

The minimum gas output is correctly adjusted when the
inner cone of the flame arrives at the height of 3 to 4
mm.

If this is not the case, first remove the tap knob and
then tighten or loosen the screw C, depending on
whether the flame is to be reduced or increased.

The adjustments must be crried out so that the end
position of the tap is actually its minimum position.

For butane/propane the screw C must be fully screwed
in.

PETYNIUPOBKA MUHUMAJIbHOMU
MOLWHOCTHU

Mpy nepeHanagke NNWTbl Ha nponaH-6yTaH BUHT C
[OMmkeH ObITb 3aBUHYEH A0 yrnopa.

MuvHMManbHas MOLLHOCTb ra3soBOW BapOYHOW ropenku
cuuTaeTcs npaBUnbLHO OTperynupoBaHHOW, ecnu
BHYTPEHHUIA KOHYC MnamMeHuW AOCTUraeT BbICOTbl OT 3
[0 4 MM.

CHSAB py4Ky KpaHa, HO NpeABapuTenbHO YCTaHOBUB eé
B nonoxexve ,MAJIOE NNAMA", MO>HO
oTperynuposaTb  MOLYHOCTb  NMaMeHW  ropenku,
3aBUHYMBAs WUNW OTBUHYMBAS BUHT C.
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OVEN BURNER SETTINGS

PErYJIUPOBKA ITOPEJIKU YXOBKU

PRIMARY AIR ADJUSTMENT

To access the primary air adjusting screw (5), open or
remove oven door and remove oven bottom (2). By
unscrewing the adjusting screw the quantity of primary
air is increase, by tightening it is reduced. The air/gas
mixture is correct when the flame has blue color.

Adjust screw 5 for value X in accordance with the table,
and tighten the nut.

Check that the burner is working properly: the flame
must be blue and sharp, without a yellow tip

PErYnnPOBKA KOJIMYECTBA
NMOAOCACBIBAEMOIo NEPBUYHOI O
BO3AYXA

OTperynupoBatb KONMYecTBo nogcacelBaeMoro
BO34yXa MOXHO C MOMOLLbI PErynMpPOBOYHOrO BUHTA.
Ho npexae HyXHO OTKpbITb ABEPLY AYXOBKW (Mpu
HeoBXOAMMOCTU, ABEPLY CHATb C NETENb) U BbITALUTD
[Ho.

Mpn  OTBMHYMBAHWK PEryriMpoBOYMHOTO  BUHTA
KOMMYECTBO MEPBUYHOrO MOACACHIBAEMOrO BO3AyXa

1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Girill burner

yBENMYMBaETCS, NPU 3aBUHYMBAHNM - YMEHbLUAETCS.
MonoxeHue BUHTa (BENUYMHY ,X") HYXXHO YCTaHOBUTb B
COOTBETCTBUW C HIDKENPUBEAEHHON Tabnuuen.

Lo %

1 — NnepefHssA cTeHa AyXOBKM
2 — HO AyXOBKM

3 — Tpybka 3ananbHas

4 — ropenka AyxoBKu

5 — BUHT perynupoBoYHbIN

6 — ropenka rpuns

ADJUSTMENT OF OVEN BURNER MINIMUM POWER

On completion of this operation, proceed as follows:

Remove the oven bottom.

Oven control knob

Lift off the oven control knob.

For propane/butane fully tighten screw G and for natural gas unscrew screw G by a
Y2 or % turn for natural gas

Oven temperature selector

Disconnect the cooker from the mains power supply. Liff the oven temperature
selector knob. For propane/butane fully tighten screw G.

o For natural gas unscrew screw G by a %2 or % turn for natural gas

o Light the oven burner and close the oven door.

Oven control knob

Set the oven control knob to position “MAXIMUM POWER -8" and heat the oven for
15 minutes. Then set the control knob to the to adjust the flame.

Oven temperature selector

Set the temperature selector control knob to position 8 and heat the oven for 15 minutes.
Then set the temperature selector knob to position 1 and use screw G to adjust the flame.
Right turn reduces the height of the flame, and left turn increases the height. The adjustment
is correct when the body of the flame is about 3 to 4 mm high.

Replace the knob and set it to the switch off position, then replace the oven base.

If the flame sensor does not operate properly, check its position according to fig.

PETYNUPOBKA MOLWHOCTHW B NOJIOXEHUU ,MANNIOE
NnNAMA«

[aHHasa onepaumsi BbINOMHAETCA CriedyroLwmm cnocobom:

Hy>XHO OTKpbITb ABEpLlY AYXOBKV U BbITALLUTL OHO.

Pyuka nyxoBku

CHUMUTE pyyKy TEPMOCTATa FOPENKM AyXOBKU.

BbinonHWTe npeaBapuTEnbHYO PErynvmpoBKy, 3aBWHTMB BMHT G fJo ynopa, ecnu
nnuTa paboTaeT Ha nponaH-6yTaHe, U OTBUHTUB Ha 1/2” 1 paxe Ha 3/4” o6opoTa npu
paboTe NNWTbI Ha NPUPOLHOM rase.

YcTtaHosuTe pyuky Tepmocrtata Ha “MAKCUMAJIbHYHO MOLWHOCTb - 8”.

3 axrnTe ras ropenku, 3akpoWiTe ABepuUy W Nporpeite AyXOBKY B TeYeHue,
npuénuanTensHo, 15 MUHyT.

3aTeMm ycTaHoBUTE pyyKy TepmocTaTa B nonoxeHune “MAJIOE MNAMA - 17 n BUHTOM
G BbINOSHATE OKOHYATENbBHYO PETYIMPOBKY.

Mpy noBopoTe BWHTa BNpaBoO MnamMs yMeHbLUAETCs, a Npu MNOBOPOTE BMNEBO -
yBenuuueaeTcs. MOLHOCTb rOpenku cHATaeTCst NPaBUIbHO OTPErynpoBaHHOM, ecniu
BHYTPEHHWI KOHYC MMaMeHn JOCTUraeT BbiCOTbl OT 3 A0 4 MM, a TemnepaTtypa B
LeHTpe OyXOBKW AOMKHA OblTb MakcumarnsHo 160°C.
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Flame sensor position PacnonoxeHve gatdvka npefoxpaHuTens nnameHn
1 — Flame sensor 1 — BaTynK NPefoXpaHUTENS NnameHu
2 — Electrode 2 - anekTpoda
3 - Grill 3 —rpun
GRILL BURNER SETTINGS PErYNUPOBKA FOPEINKU rPUN4

PRIMARY AIR ADJUSTMENT

To access the primary air adjusting screw (5), open or remove oven door and remove
oven bottom (2). By unscrewing the adjusting screw the quantity of primary air is
increase, by tightening it is reduced.

PEFYNUPOBKA KOJIMYECTBA NOACACBLIBAEMOIO BO3YXA
OTperynupoBaTb ~ KONWYECTBO  MOACACHIBAEMOTO  BO34yXa MOXHO C  MOMOLLbIO
perynMpoBoYHOro BMHTa HO npexae HyXHO OTKpbITb ABepLy AyXoBKM (B crnydyae
Heo6XoAMMOCTH, ABEPLY MOXHO CHATb C neTenb). [py OTBUHYMBAHUM PErynMpoOBOYHOMO
BMHTA KONMUYECTBO MEPBMYHOrO MOACACHIBAEMOrO BO3fyXa YBenuyuBaeTcs, npu
3aBMHYMBAHWUN - YMEHbLLIAETCA.

MonoxeHune BUHTA (BENUYMHY ,X“) HYXKHO YCTAHOBUTbL B COOTBETCTBUM C Tabnuueii.

CONVERSION TO ANOTHER TYPE OF GAS

NEPEHANALKA NNUTbI HA OPYFOX BUA FA3A

Conversion of cooker to another type of gas can be performed only by qualified
technician.

Adhere to the following procedure:

e Change nozzles of all hob burners.

o Adjust or change gas pressure regulator if installed.

o Adjust oven and grill burner primary air.

o Adjust SAVING power position of hob burners.

o Stick new gas setting label with relevant nozzle information.

MepeHanagky NAUTHEI HAa APYrol BWA rasa MOXET BbIMOMHWUTb TOMbKO Cheuvanqct

YNONMHOMOYEHHOW CePBUCHON OpraHu3aLmi.

Mpu nepeHanagke He06X0AUMO BbINOSNHUTb:

© 3aMeHy conen Bcex ropenok (cM. Tabnuuy),

© PEryriMpoBKY MUHUMAbHON NOTPeBNsAeMoii MOLLHOCTM FOPEnku AyXOBKU U rpunst B
noauuumn ,MAJIOE MNTAMSA",

® HanmagKy WM, BO3MOXHO, 3aMeHy perynsitopa AaBfeHusi rasa (ecnv oH Boobluye
yCTaHOBMEH Ha NOABOASALLEM ra3onpoBoAe),

© MepBOHaYasibHbI 3aBOACKOW TUMOBOW LUMTOK 3aMEHWUTb HOBbIM, MOCTaBMASEMbIM
COBMECTHO C KOMMIEKTOM coner,

e 0 MPOBEAEHWU [JaHHON onepauun
“lapaHTUiAHOM TanoHe”.

coenatb COOTBETCTBYyKWLUME 3anmcu B
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CONNECTION TO THE MAINS POWER

SNEKTPONMOAKNIOYEHUE MIUTbI

The appliance is fitted with power cord plug for connection to the mains.
Power socket to which the appliance is connected must be accessible at all times.
Faulty power cord must be immediately replaced with a new one.

OnekTponoaknioveHne NNUTbl JOMKHO ObITb BbIMOMHEHO B COOTBETCTBUAN C HOPMaMu
1 npasunamu Ge30nacHOCTW 3dNEeKTpUYeckux NpuGopoB, AENCTBYIOLMMU B CTpaHe
MokynaTens.

CAUTION:

Make sure that the power cord is installed in such way to avoid touching hot parts of
the cooker (exhaust at the back side, bottom part of the hob). High temperature could
cause damage to the insulation.

BHUMAHMUE!

Cnepnte 3a Tem, YTOObl 3MEKTPUYECKWA NOABOASLUMIA LUHYP HE Kacancs ropsyux
yacTen NnuTel (Tpy6a O0TBOAA Ha 3afHel CTEHE NNUTbl U HKHAS YacTb BapOYHOro
cTona), Npy NPUKOCHOBEHUM K KOTOPBIM MOXET NMPOU3OATU MOBPEXAeHUe N3onsumm
npoBeoAa.

LEVELING THE APPLIANCE

PErYJIIMPOBKA BbICOTbI MNNTbI

(certain models only)
Cooker hob must be leveled in horizontal position by means of 4 leveling screws
supplied with the appliance.

YcTaHoBKa MnuUTbl B rOPU3OHTanNbHOE NOMOXeHWe unu perynuposka €€ no BbicOTe
BbINOMHAETCA C NOMOLLBIO 4-X perynMpoBOYHbIX BUHTOB, KOTOpbIE BXOAAT B COCTaB
I'IpVIHa,D,J'Ie)KHOCTeﬁ NAnThbI.

PROCEDURE:

* Remove the range receptacle;

o Tilt the cooker on one side;

e Screw plastic screws into the bottom crossbar front and rear openings on one side;

o Tilt the cooker on the opposite side and fix the screws into the openings on the
other side;

o Level the cooker using a screwdriver from the receptacle area, or by turning the
leveling screw with a hexagon wrench;

o The procedure is less complicated if performed by using leveling screws.

NMPOLECC:

o BblTawuTe SWUK ANst XpaHEHWS NPUHAANEXHOCTER NNNTbI,

© MNUTY HaKMOHUTE Ha OAHY CTOPOHY,

© 3aBUHTWUTE PEryrnMpoBOYHbIE BUHTBI B NEPEAHMUE U 3a[HUE OTBEPCTUS NEPErOPOLKU
Ha 3TOoW CTOPOHe,

© NMUTY HaKMNOHWTE B MPOTMBOMONOXHYIO CTOPOHY U Nofo6HbIM 06pa3om 3aBUHTUTE
BVHTbI Ha ApYroil CTOPOHE MNUTHI,

© NNUTY MOCTaBbTE HA MECTO W OTPErynmMpynTe e& ropusoHTanbHOe MOSIoXKeHUe ¢
NOMOLLbIO OTBEPTKM U3 MPOCTPAHCTBA, OTKyAa Obin BbITaleH AWK ANA XpaHEHWS
NPUHAANEXHOCTEN NMUTLI.

NOTE:
Leveling screws are unnecessary if the appliance height and horizontal position are
acceptable.

3AMEYAHMUE :
YcTaHoBKa BbICOTHOW perynupyemoctu (6ontoB) He obycrnoBneHa, ecnu BbicoTa U
TOYHOCTb YCTAHOBKM NNWTbI YAOBNETBOPSIET 6€3 NCNONb30BaHMS NNacToBbIX GONTOB.

CHILD SAFETY LOCK

BITOKUPOBKA NMPOTUB OTKPbIBAHWUA OBEPEN

The oven of cooker is provided with a child safety lock preventing the opening of
doors. The lock can be released with shifting to the right.

Meyb AyX0BKM OCHaLLeHa BIIOKMPOBKOI NPOTUB OTKPbIBaHWS ABEPEN
feTbMU. BIOKMPOBKY MOXHO CHSITb CABWHYB 3aMOK BMPaBo.
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NOTICE

the appliance.

The manufacturer reserves the right to make minor changes in these instructions for
use resulting from technological changes which have no impact on the functioning of

3AMEYAHMUE :

MpownsBoanTens octaBnsieT 3a cobon npaBo HEBGONbLUMX WU3MEHEHWIA WHCTPYKLUMU,
NCXOAALLUMX U3 UHHOBALMOHHBIX UMW TEXHOMOMMYECKUX M3MEHEHWIA M3AENUA, KOTOpble
HE UMEIOT BIUSHWUE Ha (DYHKLUMIO U3AENus.

Accessories MpuHagnexHocTn GIN GN GN GIN G Gl GIN
52160 | 51103 A1 51103 A2 52206 A 51106 A 52125 A 52198 A
Wire self PelwéTka (wT.) + +
Backing try MpoTuBeHb  Menkui + +
(wr.)
Grill pan MpoTvBeHb  rnyGokuii + + + + +
(wr.)
Grill accessories MpuHagnexHocT + +
rpuns
Vzpour catch 3awuTtHaa nnactuHa + + + +
pyyYek KpaHoB
[ Child safety lock | | | | | | | | +
Set of adjustable feets || BuHTbl + + + + + +
perynmpoBoYHble Ans
YCTaHOBKM BbICOTbI
nAnTbl (KOMNNEKT)
Nozzle - propane- || Komnnekt conen ans + + + + + + +
butane G30 - 30mbar nepeHanagku Ha
nponax-6yTaH
G 30-23,0«kMa
Nozzle - Natural gas Komnnekt conen pns + + + + + + +
G 20 — 20mbar nepeHanagkn Ha |/
NpupoAHbI ras
G20-2,0«kMa
Grid for small bowl CeTka ons MmaneHbKom +
Mucke
Telescopic rails Teneckonmyeckmx +
HanpaBnsoLLNX
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ACCESSORIESG TO ORDER

OONONHUTENBbHLIE MPUHAANEXXHOCTU

cover - lid

-254702 — glass

-254190 — white — metal - painted

Kpblwka - 254190 — Genblii — MeTanna- OKpaLleHHbIN

-254702 — Genblii — CTEKNO

andl |

RU

Burner Small Medium Rapid Oven Grill
lopenka Manas CpegHsas Bonbwas [OyxoBka Fpun
Natural gas / MpupogHbin ras G 20 — 1,3 klMa

Nozzle diameter 0,83 1,12 1,37 1,45 1,40
[HiameTp dopcyHkn (Mm)

Adjustment . X* - - - 8 7
YcraHoBkaka X" (MM)

Natural gas / Mpupoanbivi raz G 20 — 2,0 kMa

Nozzle diameter 0,77 1,01 1,22 1,30 1,25
LiameTp dpopcyHkm (Mm)

Adjustment X" - - - 3 2
YcTtaHoBkaka X" (MM)

Propane-butane / MNponaH-6yTaH G 30 — 3,0 kMa

Nozzle diameter 0,50 0,66 0,83 0,85 0,82
[HiameTp opcyHkn (Mm)

Adjustment ,X* - - - 6 3
YcraHoBkaka X" (MM)

21




GB RU

Technical TexHuveckue

data AaHHble

Gask Mnura GIN GN GN GIN G Gl GIN

. e 52160 | 51103 A1 51103 A2 52206 A 51106 A 52125 A 52198 A

Dimensions: Pasmepbl nnuTbl:

height / width / || BbicoTa / wupuHa 850 /500 /605

depth (mm) / rny6uHa (Mm)

Burner input || Topenku

power

Left front (kW) neBas nepepHss 1,00 1,00 1,00 1,00 1,00 1,00 1,00
(manas) (kBT)

Left rear (kW) nesasi 3aHss 1,75 1,75 1,75 1,75 1,75 1,75 1,75
(cpegHss) (kBT)

. npasas 3aHss 2,70 2,70 2,70 2,70 2,70 2,70 2,70

Right rear (kW) (Gonbluas) (kBT)

Right front (kW) npaeasi nepegHas 1,75 1,75 1,75 1,75 1,75 1,75 1,75
(cpegHss) (kBT)

[Oven | Ayxoeka | | | | | | |

Oven burner (KW) H (rnge;nKa [YXOBKM 3,30 H 3,30 H 3,30 ” 3,30 H 3,30 ” 3,30 ” 3,30
HarpeBaTtenbHbliii 3,00 3,00 3,00 3,00

Grill burner (kW) 3ANEeMEHT rpuns
(kBT)

Oven light (W) OcBelleHne 25 25 25 25 25 25 25
Ayxosku (BT)

Electric ignition || OnekTpopo3axur 2 2 2 2 2 2 2

W) (BT)

Turnspit (W) [punb Ha
NOBOPOTHOM 4 4
Beptene (BT)

Min. / max. oven || Min./max. 150/ 260°C 150/ 260°C 150/ 260°C 150/ 260°C 150/ 260°C 150/ 260°C 150/ 260°C

temperature TemnepaTypa B
[YXOBKe

Voltage (V) MpucoenuHeHne k 230 ~ 230 ~ 230 ~ 230 ~ 230 ~ 230 ~ 230 ~
3neKTprUYecKomn
cetun (B)
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Total power input || MowHocTb — ra3 10,5 10,5 10,5 10,5 10,5 10,5 10,5
—gas (kW) (kBT)
Total power input || MowHocTb 31 27 27 27 27 27 31
— electric (W) aneKTpuyeckas

(B1)
Gas type ‘ Bug v paenenue ‘ Natural gas / npupogHsbiii rasG 20 — 1,3 klMa

rasa
Gas connection || MNogkntoyeHne 1ISO 228-1/ G Y2
standard rasa
Class / Category Kateropus I JH3B/P

SAP 311757
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