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Dear customer,

You have purchased a product of our new series of
electric ranges. We wish that our product would do you a
good turn. We recommend you to study these
instructions and to operate this product according to
instructions.

YBaxaeMmbli nokynartens!

Bbl nproGpeny n3genue 3 HOBOWM Cepumn 3NeKTPUYECKmnX
nuT. Mbl X0TUM, 4TOBbI Halwe usgenvie Bam xopowo u
HagéxHo cnyxwuno. [loaTomMy nepen BbIMOMHEHUEM
MOHTaxa, BBOAOM B 3KCMnyaTauuio U obcnyxuBaHuem
NUTbl  PEKOMEHAYEM O3HAKOMWUTbLCS C MpaBuUnamMu,
M3MNOXeHHbIMU B AaHHOM “PykoBoacTse ..", n cobniogaTtb
UX.

KypmeTTi catbin anywbi!

Ciz OyvibiMabl ra3 nnuTanapbliHbliH XaHa CcepusiCbiHaH
caTbin angpbiHpi3.bisaiH GyibiMbiMbI3 Cisre Xakcbl XoHe
CeHiMAi KbI3MeT eTKeHiH Kananmbid. CoOHAbIKTaH NnuTaHbl
XUHaKTay, nanjanaHyFa eHridy oHe Kbl3MeT kepceTy
angblHga ocbl «... Kypanga» GasiHaanfaH epexenepmeH
TaHbICyAbl XaHe onapabl YCTaHyAbl YCbIHAMbI3.

IMPORTANT INFORMATION

OBLUME PEKOMEHOALIUK

XAIMbl ¥CbIHbIMOAP

« Verify whether data on the nominal supply voltage,
indicated on a type plate, agree with the voltage of
your mains.

« The range is coupled to mains according to the
connection diagram .

« Solely authorised persons may perform installations,
repairs, adjustments, interventions into the appliance.

e An omni - polar curcuit - breaker must be installed
before the appliance, with a between - contact
spacing of 3 mm or more.

« The range must not be used for any other purpose
than solely for thermal food preparation. In the case of
using the appliance for another purpose there is a risk
of malfunction due to its excessive heat load. The
warranty does not apply to faults due to incorrect
usage of a range.

« Make sure connecting cords of other appliances can
not come into contact with the cooking plate or other
hot parts of the range

e It is unallowable to put any combustible matters near
the oven cooking plates, oven heaters or in the range
compartment.

o If the range is not in service, see that all of its
switches are off.

« In cleaning or repairs, the main electric power switch
must be off.

« We recommend you to turn once every two years to
an authorised repair shop in order to check on the
range function and to make a professional
maintenance. Thus you prevent contingent troubles
and prolong the range service life.

« When detecting a flaw on the appliance compartment,

o [lpoBepbTe, COOTBETCTBYOT N  [aHHble O
HanpshkeHUW, YykasaHHble Ha 3aBOACKOM TUMOBOM
LMTKe, AaHHbIM HanpsbkeHus Ballen anekTpuyeckomn
cetu.

o [nuta gomkHa ObITb MpUCOeAMHEHa K 3NeKTpoceTu
COrNacHoO CXeme 3MeKTPONpPUCOeaANHEHUS.

o MoHTax, NOAKMIoYeHVe,  BBOA nmuTel B
QKCMyaTauMio M PEMOHT MOXET BbIMOMHUTL TOMbKO
YNONHOMOYEHHas CepBUCHAs OpraHM3aumsi, MMetoLLas
paspeLleHne (MULEH3UI0) COOTBETCTBYIOLLMX CIyX6
locynapcTBeHHOro Haasopa.

« O npoBedeHuy 3TUX oOnepauui  cneumanuct
YNONHOMOYEHHOW CEPBUCHON oOpraHusauuy obsizaH
cAenaTb COOTBETCTBYKOLLME 3anucu B ,[apaHTUiiHOM
TanoHe" [ obasaTtenbHbIM NnoATBEPXAEHVEM
noanucelo U neyaTbto. [lpyM OTCYTCTBMM  AaHHbIX
3anucen ,[apaHTWHBIN TanoH* OGydeT cunTaTbhes
HegencTBUTENbHBLIM " obszaTenscTBa no
rapaHTUMHOMY PEMOHTY CHUMAIOTCS.

* YNonHomoyeHHas cepBucHasi opraHusauus,
BBOASILLAA NNWTY B 3KCNyaTauuio, [JOMmkHa B
nanbHenwem npousBoauTb eé TeXHU4Yeckoe

obcnyxuBaHve W, Npu HeobxoAMMOCTU, BbINOMHATH
PEMOHT B rapaHTUiHbIA nepuoa.

e B nuHuo anektpocetw, nepen nnuToW, Ans
OTKITIOYEHNSA BCEX NUHUIA 3NEKTPOCOEANHEHNI NNUTbI,
Heo6X0oAMMO YCTaHOBWTb OTKIHOYaloLLee YCTPOWCTBO
(Danee, Kak “rmaBHbIA BbIKNOYaTenb”), paccTosHue
MeXdy KOHTakTaMu Yy KOTOpPOro B Pa3OMKHYTOM
COCTOSIHUM MUHUMAIbHO 3 MM.

e [nuta npepgHasHauyeHa TOMbKO AN TEMIoOBOro
npuroToBrexHnst nuwn. Hegonyctumo wcnonb3oBaTh

e 3aybITTbIK YNri KankaHwaga KepceTinreH KepHeyaiH
Typanbl aepektepi Ci3fiH anekTp enici kepHeyiHiH
OepekTepiHe CalKkec KeneTiHiH TEKCEPIHi3.

o [nuTa onekTp >eniciHe 9nekTpKoCy CcxemacbiHa
CaliKeC KOCbINybl Kepek.

o [nuTaHbl XuWHakTay, icke KocCy, nampganaHyfa eHrizy
XeHe >xeHaeydi Tek TuicTi MemnekeTTik kapjaranay
KbI3METTepiHiH pykcaTbl (NMULeH3nsAckl) 6ap yakineTTi
CepBUCTIK YMbIM FaHa opblHAan anagbl.

¢ OcblHOal onepauuanapabl Xypridy Typanbl yaKineTTi
CEPBUCTIK YMbIMbIHbIH MaMaHbl MiHAETTI Typae mepi
MeH KomMbl KOMbIMFAH pactaybl 6ap  «Keningik
TanoHblHa» TUICTi xa3banap *asybl kepek. OcbliHAaN
xas3banapablH GonmaraH kafganbiHoa  «Keningik
TaroHbl» >kapamcbl3 6onbin caHanaabl XaHe Keningik
XeHaeyi XeHiHaeri MiHOeTTeMenep anblHbIN
TacTanbliHagpl.

e [nuTaHbl naganaHyFa eHrizeTiH yakineTTi cepBUCTIK
YWbIMbl OflaH 8pi OHbIH TEXHWKanbIK KbI3MET KepCeTyiH
Xypridyi xeHe, kaxeT 6GonfaH xarpanaa, xeHaeyai
Keningik keseHae opbliHAAYbl KEpeK.

e [nuTaHbiH anapiHAaarbl 3nekTp Topabbl keniciHe,
NNUTaHbIH 3NeKTpXanfFaHyblHbIH, Gapnblk XeninepiH
COeHAIpY VLWiH, COHAIPrill Kypblifbl OpHAaTY KaXeT
(6ynaH opi  «Bac ceHpipriwi» peTiHOE), OHbIH
GavinaHbicynapbl apacblHAaFbl apakallbIKTbIFbl aniiak
TypFaH xafaanbiHAa MUHUManNbA 3 MM.

o [nuTa Tek Taramabl XblNy Aaspnay YliH apHanfaH.
MnuTaHbl Xanabl XbIbITy MakcaTbiHAa naganaHyra
pykcat etinmenpi, cebebi Gyn LWeKTeH TbIC Xbiny
XykTemeci GonfaHablKTaH nNAUTaHbIH - PYHKUMACHIH
Oy3yFa anbin Kenyi MyMmkiH.
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do not repair it by yourself but put the appliance out of
operation and ask an authorised person to make the
repair.

« The maker bears no responsibility for contingent
damages caused by violating the binding instructions
and recommendations set forth in these instructions.

« Do not use any appurtenances whose surface finish is
damaged or otherwise defective due to wear or
handling.

« If cleaning the cooker do not use streem purifier.

NAMTY C Lefibio OTanuBaHUs MNOMELLEeHUsl, TaK Kak
3TO MOXET MPUBECTU K HAPYLLEHUIO PYHKLAU NANTHI
13-32 YPE3MEPHOI TEMMOBOI HArpPy3Ku.

Solely an authorised, skilled person may install the
range. The authorised person is obliged to set the
range cooking plate in horizontal position, to
connect it to the mains and to check up on its duty.
Installation of the range must be confirmed in the
certificate of warranty.

YcTaHaBnuBaTb  NNUTY  pa3peliaeTcsi  TOMbKO
KBanudguuMpoBaHHOMY nepcoHany n3
aBTOPU3MPOBAHHOTO  CEPBUCHOrO  LIEHTpa  npu
HanMuMM CcooTBeTCTBYOLWEA nuueH3uun. fluuo,

BbINOMHSIOWEEe YCTaHOBKY, 06513aHO YCTaHOBUTb
NOBEpPXHOCTb NNUTbI B rOPU3OHTarIbHOE NOJIoXKeHue,
noaknouYnTs nNpu6op K cCeTu U npoBepuTb ero
paboToCcnOCOGHOCTL. YCTaHOBKAa MNMAUTbl [OMKHA
6bITb NOATBEPXAEHa B rapaHTUMHOM TanoHe.

MnuTaHbl OpHATYy TUICTi NULUEH3UACBLIHbIH Gonybl
XargalblHOa TeK aBTOPMacTbIPbIIFaH CepPBUCTIK
opTanbIfbiHbIH GiNikTi nNepcoHanbiHa faHa pykcaT
eTinepi. OpHaTyAbl OpbIHAANTbIH TYNFa NAWTaHbIH
GeTiH KenaeHeH Kanbinka opHaTyfa, acnanTbl Xxenire
KOCyfa oHe OHbIH XYMbICKa KabGineTTinirin
Tekcepyre MiHaeTTi. [nuTaHbl oOpHaTy Keningik
TanoHbIHAA pacTanybl Kepek.

ATTENTION:

If the glass ceramic surface should brake or crack, do
not use it. Disconnect the appliance and call Service
immedialely.

BHUMAHUE!

Ecnu npousogét nospexaeHue CTeknokepaMmuyeckown
BapOYHOW NaHenu, obpasyloTcs TPeLuMHbl UMK noceyka
cTekra, HEMEeANEHHO OTKIIoYUTE MIMTY OT ANeKTpoceTn
n obpatutecb B  YMNONMHOMOYEHHYID  CEPBUCHYIO
opraHusaumio.

HA3AP AYOAPbIHbI3!

Erep wbiHbIkepamumkanblk nicipy naHeniHiH akaynaHybl
6onca, xapblKliak HeMece LWbIHbIHbIH, KbIpKbINybl nanaa
6onca, nNnuTaHbl Aepey dnekTpxenifeH axblpaTbiHbI3
[a, YaKineTTi CepBUCTIK YMbIMbIHA OTiHiLL KacaHbI3.




CONTROL PANEL | NAHENb YNPABNEHUS ” BACKAPY MAHENI
@ o (@ + O O O O
T [ [ | | [
5 7 6 8 1 2 3 4
1. left front hot plate control knob 1. pyuka nepekntoyaTtens nesow nepegHen || 1. con >ak angblHfbl 3NEKTPKOHdOPKAChl aybICTbIPbIN
2. left rear hot plate control knob 3NEeKTPOKOHMOPKU KOCKbILLbIHBIH TYTKachbl
3. right rear hot plate control knob 2. pyyka nepeknoyarens nesow 3agHen | 2. con xaK apTkbl 3NeKTPKOHOpKachl aybICTbIPbIN
4. right front hot plate control knob ANEeKTPOKOHMOPKU KOCKbILLbIHBIH TYTKacbl
5. temperature selector 3. pydyka nepeknoyarens npasow 3agHew | 3. oH KaK apTkbl 3NeKTPKOHopKachbl —aybICTbIPbIN
6. oven function knob ANEeKTPOKOHMOPKU KOCKbILLbIHBIH TYTKacbl
7. thermostat function signal lamp 4. pyyka nepekntoyarens npasow nepegHen || 4. oH Xak anablHfbl aybICTbIPbIN KOCKbILIbIHBIH TYTKachl
8. power on indicator ANEeKTPOKOHMOPKU 5. AyxoBka TepMOCTaTbIHbIH TYTKachbl
5. pyyka TepmocTaTta AyXoBKu 6. AyxoBKa (yHKUMSINApbIH aybICTbIPbIN  KOCKbILIbIHbLIH
6. pyyka nepeknoyaTens MyHKUNA yXOBKN TyTKacbl
7. cUrHanbHas nammnoyka TepmocTata 7. TepMocCTaTTbIH AabbiNAbIK Namnbilachl
8. curHanbHas nammnoyka paboyero cCocTosiHUS NAUTbI 8. NnuTaHbIH KYMbIC KannblHaafbl [abbinaplk
namnbILWachbl
BEFORE FIRST USE MEPEL NEPBbIM NCMNOJIb3OBAHUEM BIPIHLUI MAWOANAHY ANAObIHOA
« Before using the oven should be removed from all ||« lMepeg nepBbiM uUcnonb3oBaHWeM Heobxoaumo | e BipiHWi nanpanaHap angbiHoa nnutagaH Gapnblk

packaging materials. The various parts and
components processing package. Treat them in
accordance with applicable regulations and national
legislation.

« Before using the stove (including stoves) and
accessories clean.

« After drying, the cleaned surface, turn the main switch
and perform other actions in accordance with the
instructions.

« Note that there can not be cleaned and removed other
parts of the plate than indicated in the treatment head.

YAAnuTb U3 NNWUTbI BCE YNAKOBOYHbIE NPEeAMETbI.

e PasHble 4acTM W 3neMeHTbl YnNakoBKM Mopnexar
yTUnm3auMm B COOTBETCTBUM C  [eWCTBYIOLLMMMN
pacnopspKeHNsIMU 1 HaLMOoHanbHbIMW AMPEKTUBAMU.

« PekomeHayeTcsi nepes MCMonb30BaHWEM OYUCTUTb
nuTy WM npuHagnexHoctn.  [locne  ocyuku
OYULLEHHbIX MOBEPXHOCTEN BKIMIOYUTb  FMaBHBbI
BbIKIloYaTeNb U NPOBEPUTL (OYHKLIMU B COOTBETCTBUM
CO CreayoLWUMmN yKazaHUsaMU.

o [lpepynpexpeHue: He paspeluaeTcsi ouvwatb W
AEeMOHTVPOBaTb Apyrue YacTu NAuTbl, O KOTOPbIX He
ykasaHHo B rnase «OyucTkar.

opay 3aTTapblH anbin Tactay KaxeT.

e OpayablH Gapnblk Genwiektepi MeH 3remeHTTepi
KonaaHbICcTarbl ekimaepi MeH YATThIK
AMpeKTMBanapblHa Calikec naiaara acbipyra xxaTagbl.

o [Nangananap angabiHAa NNUTa MeH Kepek-xapakrapabl
TasapTy YCbiHbINagbl. TasapTbinFaH  6eTTepiH
KypFaTKaHHaH KeniH 6ac KOCKbILLbIH iCke KOCbIM, MblHa
Hyckaynapra calkec dyHKUMsiNapbliH TEKCEPY Kepek.

o Eckepty: «TasapTy» TapayblHAa KepceTinmereH
nnutaHbl ~ Gacka GenikTepiH Tasanayra xeHe
GernwiekTepyre pykcaTt eTinmenai.

OVEN

Before first use of the oven turn the control knob to the
top and bottom heater position. Set the temperature
selector to 250°C and leave the oven in operation with
the door shut for 1 hour. Provide proper room ventilation.

AOYXOBKA
Mepen nepsbIM MCMOMbL30BaHMEM PYYKy Nepeknioyarens
(MYHKUWIA  [YyXOBKM  YCTAHOBMUTE B MOJMOXEHWUEe

“CTaTnyeckMin HarpeB [OyXOBKM BEPXHUM W HWKHUM
HarpeBaTenbHbIMW _3MeMeHTaMM», PYYKy TepmocTtarta

OYXOBKA

BipiHwi nanpanaHap angbiHOa AyxoBka (yHKUMSNapbl
aybICThIPbIN  KOCKbILWbIHBIH ~ TYTKacblH  «[AyXOBKaHbI
XOFapfbl KOHE TOMEHri KbI3[bIPFbill drIeMeHTTepiMeH
cTaTvKasblK Kbl3Ablpy» KamnmblHa OpHaTblHbI3, [yXOBKa
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This process will remove any agents and odors
remaining in the oven from the factory treatment.

[YXOBKM ycTaHOBUTe Ha TemnepaTypy 250°C, ocTaBbTe
[OYXOBKY C 3aKpbITOW OBEpLEN BKIMIOYEHHON B TeyeHue 1
Yaca, a 3aTeMm TWaTenbHO MPOBETPMB MOMELLEHMe,
yCTpaHUTE TEM CaMbIM U3 AYXOBKU HEMPUSTHBIA 3anax.

TepMmocTaTblHblH TyTKacblH 250°C TemnepaTtypacblHa
KOMbIHbI3, eciKweci xabblnFaH OyXOBKaHbl iCke KOCyIbl
kannbiHaa 1 caraT GoiblHa KanablpbliHbI3, CoAaH KeitiH
Xanabl  MYKWUSIT KEeNAeTin, COHbIMeH [yXoBKafafbl
XKaFbIMCbI3 MiCTi KETIPiHi3.

COOKING WITH THE APPLIANCE

OBCITYXUBAHUE MJIATbI

MIUTAFA KbISBMET KOPCETY

NOTICE:

e Solely adults may operate the appliance in
accordance with these instructions. It is not allowed to
leave small children without supervision in a room
where the appliance is installed.

e This appliance is not intended for use by persons
(including children) with reduced physical, sensory or
mental capabilities, or lack of experience and
knowledge, unseless they have been given
supervision or instruction concerning use of the
appliance by a person responsible for their safety.

« Children should be supervised to ensure that they do
not play with the appliance.

e A electro cooker is an appliance whose operation
requires supervision.

« The baking plate in grooves can be loaded up to 3 kg
as maximum. The gridiron with a pan or baking plate
can be loaded up to 7 kg as maximum.

NPEAYNPEXOAEM!

e [Mpubop MoryT obcnyxuBaTb Tonbko B3pocnble! B
MOMELLEHUN C YCTAHOBIIEHHOMN 3MEKTPUYECKON MNUTOWM
HegonycTMMO OCcTaBnsATb AeTen 6e3 npucmotpa!!!

o [lpubop He npeaHasHayeH [ANS  WUCMOMNb30BaHUS
niuamu  (BkMovass  geTern) € MOHMKEHHbIMU
UsNYECKUMK, YHYBCTBEHHBIMA UM YMCTBEHHbIMU
CNOCOGHOCTAMM MM MPU OTCYTCTBUM Y HUX
KU3HEHHOrO OMblTa WU  3HAHWIA, €CrNu OHWU He
HaxoasTcst nog KOHTpOnem nnm He
NMPOUHCTPYKTMPOBaHbl 06 Mcnonb3oBaHuM npubopa
NMLIOM, OTBETCTBEHHbIM 3a UX 6e30nacHOCTb.

o [leT [OMKHbI HaXOAUTbCA MOA  KOHTporeMm Ansi
HeAonyLEeHUs Urpbl ¢ NPMGOPoOM.

o JOnekTpuueckas nnuta - npubop, KoTopblii TpebyeT
NOCTOSIHHOrO BHUMaHUs B NEpVOZ, €ro akcnmyaTauum.

e« Bec npoTWBHA ¢ npurotaBnvBaemMblM  GroAOM,
BCTaBMsiEeMOro B Nasbl UMK peLLéTk BOKOBbLIX CTEHOK

ECKEPTEMI3!
o [nuTafa Tek ynkeHaep fFaHa KbiI3MeT kepceTe anagbl!
a3 nnutacbl opHaTbiFaH anga 6Gananapgbl

KapaycbI3 kanablpyFa ThiibiM canbiHagbi!!!

o Acnan TemeH usmkanblk, Ce3iHyLLinik Hemece akbinbl
Kkabinettepi Gap TynfanapmeH (6ananapgbl Koca
anfaHga) Hemece onapga emipnik Taxipubeci meH
6inimi GonmaraH >xarganga, erep onap 6akbinayaa
6onmaca He kayincisgikke kayanTbl  TyfFameH
acnanTtbl nNaipanaHy Typanbl Hyckaynbelk anmaca,
acnanTbl onapra naiaanadyra 6onmanabl.

o bananapgblH acnanneH onHayblH GonAabipmay yLliH
onap 6akbinayaa 6onybl kepek.

e OnekTp nnuTacbl — OHbl NanganaHy keseHiHae
TypaKTbl Hasap ayaapyabl Tanan eTeTiH acnan.

o [lyxOBKaHbIH KbIprbl >KakKTapblHbIH OWbIfbl Hemece
TOpblHa CamnbiHaTbIH AarblHAANbBIN XaTkaH ackl 6ap
KaHbINTbIp TabaHblH canMarbl Makcumanbai 3 kr, an

« The baking plates and pans are not designed for a AYXOBKM, MOXeT ObiTb MakcumanbHo 3 kr. Bec TOpfa OpHaTbINaTbiHbIHBIH canmarbl 7 Kr 6onybl
long-term storage of foodstuffs (longer than 48 hours). NPOTMBHS c npuroTaBnMBaemMbim 6ntogom, MYMKiH.
For longer storage, store the food in a convenient yCTaHaBnMBaeMoro Ha pewweéTtky, MoxeT OblTb
dish. MaKCUManbHO 7 Kr.
USING THE HOT PLATE MCNONb3OBAHUE BAPOYHOW NAHENU NICIPY NAHENIH NAUOANAHY
Control switch can be used to select one of six | YnpaBnenue HarpeBaTenbHbIM aneMeHTOM | OneKTpnicipy aymarbiHblH Kbl3AbIPFbILL  3NIEMEHTTEpIH
temperature settings from a minimum at position 1 to a || 3nekTpoBapoOYHON 30HbI BbLIMOMHAETCA C MNomoLbio (| 6ackapy KyaTTbiH 6 caTbinblk peTTeriwi 6ap aybICTbIpbIn
maximum at position 6. nepeknioyarens, nMerLero 6-Tn CTYMNeHYaTyio || KOCKbILL apKbifbl OpblHAANaab!.

peryrnvpoBKy MOLLHOCTH.
HavGonbluasi MOLLHOCTb 311eKTPOBaPOYHON 30HbI Gyaet
[OCTUrHyTa Ha CTyneHu “6”, HauMeHbLas Ha cTynexn ,1”

ANEKTPMiCipy ayMarblHblH HEFypnbiM YIKeH KyaTbl «6»
[ereH catblga, eH a3bl «1» gereH cartblga KormkeTimai
Gonagabl.
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OVEN OPERATION

YNPABJIEHUE OYXOBKOM

OYXOBKAHbI BACKAPY

OVEN INSIDE

Oven is fitted with three level side guides for inserting the
grid.

Inside the oven there is top and bottom heating element
is placed under the oven bottom.

OYXOBKA

Ha BepxHen CTeHke [OyXOBKM pacronoxeH BepXHU
HarpeBaTenbHbIi aneMeHT c HarpeBaTenbHbIM
3NeMeHTOM rpunsi. HWxHUWIA HarpeBaTernbHbIN 3neMeHT
PacnonoxeH Nog 4HOM AyXOBKM.

OYXOBKA
[lyxoBKaHblH ~ XOfapfbl  KabblpfacbiHha  rpuUnbaix
Kbl3ObIPFbIL  3MIEMeHTi  6ap  Xofapfbl  Kbl3AblpFbill

aneMeHTi opHanackaH. TeMeHri Kbl3AbIpfbill 3MeMEeHTI
[OYXOBKaHbIH TYGiHiH acTblHAa opHanackaH.

OVEN OPERATION
« The oven function mode is selected with the oven
function knob. The knob can be turned in both

YMNPABJIEHUE OYXOBKOU
o Pyyky nepekniovatens yHKUWA OyXOBKW, KOTOPYHO
MOXHO MoBOpayvBaTb BMEBO W BMpaBo, yCTaHOBUTE

OYXOBKAHbI BACKAPY
e OHfa xeHe confa Oypayra 6onaTblH [yXxoBka
PYHKLMSICBIHBIH, aybICTbIPbIN KOCKbIL TYTKAChIH Tanan

directions. Ha Tpebyemyio dyHkumo. Pyuky TepmocTata eTineTiH  dyHkuMara  opHaTbiHBI3.  TepmocrtaTt
o Operation temperature is set with the temperature ycTaHoBUTE Ha Tpebyemyto TemnepaTtypy. TYTKaCblH Tanan eTineTiH TemMnepartypara KOMbIHpI3.
selector, ranging from 50 - 250°C. Clockwise rotation || « TemnepaTypa BHYTpM [OyxOBKM nopaepxusaetcs || o [yxoBka iLWiHiH TemnepaTtypachbl TaHganraH
of the selector sets higher temperature, and vice TepMoCTaToM Ha BbIGpaHHOW BenuYMHe B AvanasoHe venwepae 50-geH 250°C-fa pewiHri guanasoHga
versa, anticlockwise swing reduces the temperature. or 50 po 250°C. Pyyky Tepmoctata MOXHO TepmocTaTneH konpay kepcetineai. Tepmoctat
noBopaynBaTb TOMIbKO BMPaBO, [0 MaKCUMarbHoOW TYTKaCbIH Tek OHfa Kapan, Makcumanbgi
Temneparypbl, " obpaTtHo (ycTaHoBneHHas TemnepaTtypara [eWiH >xoHe Kepi (opHaTbinFaH
Temnepartypa yMeHbLuaeTcs), no HyneBoro TemnepaTypa asasfbl), Hengik kanbinka AeniH
NONOXeHus. bypayra 6onagpbl.
Forcible overturning of the zero position will lead to | Mpu HacunbHOM noBopoTe py4ku 3a HyneBoe || TyTKaHbl HONAIK KanbINTaH WhiFapbIin KywTen Gypay
the thermostat damage! NonoxeHne MoOXeT MNPOM3OUTU  MexaHu4veckoe || 6apbicbiHAa TepMOCTaTTbIH MeXaHUKanbIK
noBpexaeHue Tepmocrara ! akaynaHybl 60nybl MYMKiH.
WARNING! BHUMAHUE! HA3AP AYOAPbIHbI3!

Do not cover oven bottom with aluminum foil, place on
bottom oven tray, baking pan, container, food or food
products. Coverage causes local overheating of the
bottom surface of the bottom of the furnace and the
furnace can be irreparably damaged by this behavior.

He 3akpbiBaiiTe OHO OyXOBOro Lwkada antoMUHUEBOW
donbror, noctaBbTe Ha [HO [OyXOBKM  MOAOAOH,
NpoTMBEHb, €4y WU NpoAaykTbl nuTaHus. [okpbiTue
BbI3blBAET MOKanbHbIN NEPErPEB HMXKHEN NMOBEPXHOCTU B
HWKHEN YacTu, YTO MOXET MPUBECTU K HEMonpaBMMOMY

yuepby.

[yx0BON LWKadTbiH TY6iH kanaibl honbraMmeH xannaHpi3,
[yxoBKaHblH TyGiHe KkaHbINTblp Taba, Tafam Hemece
Tamak eHimaepiH canbiHpl3. Bypkey Temerri GeniriHaeri
TeMeHri BeTiHiH XeprinikTi acbin Kbi3yabl TyblHAATagbl,
6yn Ty3enMeWuTiH LWbIFbIHFA anbin Kenyi MyMKiH.

INSERTING OF GRID IN THE OVEN

YCTAHOBKA PELLETKW B YXOBKY

TOPObl AYXOBKAFA OPHATY




OVEN
FUNCTIONS AND APPLICATIONS

OIMUCAHUE
SOYHKLUNN YXOBKU

OYXOBKAHbIH
OYHKUUANAPBIH CUTIATTAY
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Oven illumination being on in setting up all the oven
functions.

OcBelueHe QyXOBKM, BKIIOYEHO B KXAOM U3
criegyoLmMX NoJIoXKeHU nepeknoyarens

[lyxoBKaHb! XapbIKTaHAbIPY aybICTbIPbIM KOCKbILLTBIH
MbIHa KanbiNTapblHbIH 8pKaricbIChblHAa iCKe KOCbInFaH.

Static oven heat by means of the top and botton heaters.
The thermostat can be set to a temperature within 50 —
250° C.

CTaTnyecknin HarpeB [yXOBKU BEPXHUM U  HWKHUM
HarpeBaTenbHbIMM  3niemeHTaMu.  TepmocTaT  MOXHO
YCTaHOBUTb Ha TeMnepaTypy B gnanasoHe 50 - 250°C.

[lyxoBKaHbIH XoFapFbl XoHe TOMEHTri KbI3abIpy
ANeMeHTTepiMEH CTaTuKanblK Kbi3ablpy. TepmocTattsl 50 -
250°C granasoHblHaarbl TeMnepaTypara opHaTyFa 6onagbl.

Bottom heater in operation. The temperature selector
can be set anywhere between 50° C — 250° C.

Tip: This function is used for baking which requires high
temperature from below.

HarpeB [AyXOBKM TOMbKO HWXHUM HarpeBaTenbHbIM
3NemMeHTOM. Tenno nepepaétcs eCcTecTBEHHOMN
KOHBeKuMen. TepmocTaT MOXHO  YCTaHOBWUTb  Ha
Temnepatypy B AvanasoHe 50 - 250°C.

Pekomenpauus. [laHHas yHKUMS NPUMeHSIeTCs B TOM
cnyyae, Koraa AN OKOHYaHWUSi  MPUroTOBMEHWS
HekoTopbix  Gniog  Tpebyetca  Gonee  Bbicokas
Temnepartypa CHu3y.

[lyxoBkaHbl TeK TOMEHri KbI3AbIpFbill 3MEeMeHTIMEH
Kbi3abipy.. XKbiny Tabwfn KoHBeHUusIMeH Gepinepi.
TepmocTatTbl 50 - 250°C [AvanasoHblHaaFbl
Temnepatypara opHaTyfa 6onagsbl.

¥cbiHbIM. Ocbl hyHKUMS Kelbip acTapapblH AasipriaHyblH
asiKTay YLiH TOMEHHeH HeFyprblM XOoFapbl Temneparypa

Tanan eTinreH xafgaiaa Konaasbinagbl.

Top heater in operation. The temperature selector can be
set anywhere between 50 — 250°C.
Tip: This function is used for baking which requires high
temperature from above (crusting).

HarpeB [yxOBKM TOMbKO BEPXHUM HarpeBaTeribHbIM
3NemMeHTOM. Tenno nepepaétcs eCcTecTBEHHON
KOHBeKUMen. TepmocTaT MOXHO YCTaHOBWUTb  Ha
TemnepaTtypy B AgnanasoHe 50 - 250°C.

[lyxoBKaHbl TeK XOFapfbl Kbl3ObIPFbll dNEeMeHTTEpIMEH
Kbi3abipy. XKbiny Taburn KoHBeHUMsicbiMeH Gepinepi.
TepmocTaTTbl 50 - 250°C [Avana3oHblHAaFbl
Temnepartypara opHaTyra 6onagpl.

vvw

Grilling by infrared radiation. The temperature selector is
set to the maximum position.

MpUroToBneHMe NUWM Ha rpurie C WUCMONb30BaHUEM
VHdbpakpacHoro N3ny4eHus. TepmocTat
YCTaHaBNMBAETCA HA MAKCUMarbHYy0 TemMnepaTypy.

WHdpakbi3bin - cayneneHyni  nanganaHymeH
Tamak paspnay. Tepmoctat
Temneparypara Koiiblnagbl.

rpvnbae
Makcumanbai




BAKING AND ROASTING CHART
Below are some recommended temperatures for the
preparation of typical food for your guidance.

Tpebyemoe Bpemsi U TemnepaTypa, Heobxoaumble Ans
NPUrOTOBIEHMA Kaxadoro Buga 6mioga, MoryT 6biTh
6oree TOYHO YCTaHOBMeHbl B COOTBETCTBUM C Bawum
OMbITOM 1 HaBbIKOM.

ACTbIH 9p TYpiH Aaspnay YuWiH KaxeTTi, Tanan eTineTiH
yakblT neH Temnepatypa, CisgiH ToxipubeHia xaHe
[aFaplnapbiHbI3fa Caikec HEFYPNbIM HaKTbl OpHaTbIbIHA
anagbl.

50 — 70°C — Drying

50 - 70°C - cyweHune

50 - 70°C - kenTipy

80 — 100°C - Preservation

80 - 100°C - cTepunusoBaHue

80 - 100°C - 3apacbi3gaHablpy

130 -150°C - Stewing

130 - 150°C - TyweHve

130 - 150°C - ByKTbIpY

180 - 220°C - Baking of risen dough

180 - 220°C - BbINeYka U3aenun us Tecta

180 - 220°C - kamblpgaH byrbimgapabl nicipy

220 - 250°C - Meat roasting

220 - 250°C - npuroToBneHune mMsica

220 - 250°C - eTTi gasipnay

o It is necessary to try out a precise temperature value
for every sort of food and the baking or roasting
method.

« Before putting the food in, it is necessary to preheat
the oven in some instances.

o If the selected temperature is not reached, the
thermostat signal light is on. If the selected
temperature is exceeded, the thermostat signal light
goes out.

« Slide best the oven gridiron, on which a baking plate
or pan is laid down, into the second groove from
bellow on sides of the oven.

« If possible, do not open the oven door in the process
of baking. The thermal regime of an oven will thus be
disturbed, the baking time prolonged and the food can
be burnt.

e TOuYHble TemnepaTypHble BenuYMHbI HeobxoauMo
ucnblTaTh  Ana  Kaxgoro Tuna 6niog u  cnocoba
NpUroTOBIEHUS.

o [lepes npuroToBneHWeM nULLEBLIX NPOAYKTOB B
HeKOTOpbIX cryyasx HeobxoauMMo [AyxOBKYy CHavana
npeaBapuTenbHo nogorpetb. Ecnu Temnepatypa etue
HefocTaTtoyHas, CBETUT CWUrHanmbHas  namnoyka
TepmocrTaTa.

o [lpn goctaToyHomn TemnepaType namnoyka noracHeT.

o PelweTtky, Ha KOTOpPOW MNOCTaBfieH MNPOTMBEHb WU
YyTATHMLA, MNOMECTUTb Ha  BTOPOW  ypOBEHb
HanpaBnsioLLX.

o [lBepubl BO BpeMs MPUroTOBIIEHWS XenaTernbHO He
OTKPbIBATb, Tak HapylwaeTcsi TemnsioBoi pexum
[YXOBKW, MpoAneBaeTcsl Bpemsi MPUroTOBMEHUS U
6n100 MOXET NoAropeTh.

e HakTbl Temnepatypanblk enweMaepiH acTbiH op
TYpiHe XoHe pAaspnay TaciniHe KaTbICTbl CbiHaKTay
KaxeT.

o Tarampablk eHiMaepiH Qnasipnay angpiHaa, kenbip
Xaraannapaa AyxoBKaHbl anfbiH ana Kol3aplpy KaxeT.

o Erep TemnepaTtypachbl XKeTKINiKCi3 6onca,
TepMocCTaTTbiH Aabbinaaybill Nammnblluackl XaHagbl.
XKerTkinikti Temnepatypa 6GapbicbiHAa Nnamnbiwackl —
ceHegi.

e KaHbinTblp Taba Hemece yipek eTiH canfbill
KOWbINFaH  Topabl  GafbiTTaybllTapAblH, — eKiHLi
[eHreniHe canblHbI3.

o [asipnay yakbiTbiHOa ecikwenepi alblfiMaFaHbl

kanaHagbl, cebebi AyxoBKaHbIH KbINyMblK PeXuUMI
6y3binagbl, Aaspnay yakbiTbl y3apajbl, XoHe Tafam
KYMin KeTyi MyMKiH.

FOOD GRILLING

« Grilling with the oven door shut.

« The position of grid depends on the mass and the
type food.

« As a general rule the grid should be placed in top level
guide.

BNOOA HATPUNE

o [punb paGoTaeT ¢ 3akpbITbIMW ABEPLI@MU [yXOBKU.

o Mo3VUMSA pa3MeLeHns peLleTkn 3aBUCUT OT Tuna u
BEeca pnurotasnmBaemoro 6nioaa.

« PeweTka ans rpuns pomkHa GbiTb MomelleHa Ha
BEPXHWIA YPOBEHb.

FPUNBAOEr ACTAP

o [punb AyxoBKkaHbIH Xabblk ecikTepiMeH xyprisineai.

e Topabl opHaTNacTbipy TyFblpbl AasipriaHaTbiH acTblH
canmarbl MeH TypiHe KaTbICTbl Gonaabl.

o [punbre apHanfaH TOp XXOFapfbl AEHrenre opHaTbinybl
KepexK.

GRILLING MEAT ON A GRID

o Put the prepared food on a grid.

« Slide the grid into the side guides in such way that
loose portion of the grid (with fewer cross bars) is
turned towards you.

« Slide a shallow baking pan filled with water one level
below the grid to catch the dripping gravy from the
grid.

rPUnNb

o [lpuroToBneHHble MPOAYKTbl YMOXWUTE Ha PeLeTky
ANs rpunsi.

o Peluétky nomectute B na3bl Ha GOKOBbIX CTEHKax
AYXOBKM TaK, YToObl Ta YacTb PELLUETKU, HA KOTOPOW
pacrnonoxeHo MeHblUe nepemblyek, Gbina Bnepeau.

o [loa pewéTky, B 6onee Hu3kne nasbl GOKOBLIX CTEH
WNM Ha [HO [YyXOBKW, PEKOMeHAyeM YCTaHOBUTb
NpoTMBEHb, YTOBLI TyAa MOr cTekaTb obpasytoLniics
Mpu >KapKe Xup.

rPUNb

o [lasipnaHraH eHimaepai rpwnbre apHanfFaH TopfFa
carblHblI3.

e Topabl  AOyXOBKaHblH ~ aH  KabblpranapbliHaafbl
oiibikTapra, GereTTepi a3 opHanackaH TOpAblH
XakTapbl angbiHOoa GonaTtbiHOan eTin
OpHanacTbIpbIHbI3.

e TopAblH acTbliHa, XaH kabblpFanapblHblH, HEFYPbiM
TOMeH OMblKTapblHa Hemece AyXOBKaHbIH TYOiHe KybIpy
bapbicbiHaa naviga 6bonaTblH Maw afbin KeTyi YLiH
KaHbINTbIp Taba opHaTyAbl yCbIHAMBI3.




ATTENTION: BHUMAHUE! HA3AP AYOAPbIHbI3!

When using a grill, the accessible parts (oven door, etc.) || Mpu NpuroToBReHWn nuwy Ha rpune AocTyrnHble YacTu || Mpunbae Tafam pAasipnay  6apbicbiHOa  MNWUTaHbIH,

may become very hot, so make sure that children are | nnuTel (OBepua [yxOBKM W T.M.) MOryT CUMbHO || KormkeTiMai GenikTepi (OyXOBKaHbIH, ecikweci xaHe T.6.)

well away at a safe distance from the oven. HarpeBaTbcs! He paspewanTe AeTAM HaxoAWUTbCA | LWEKTEH ThiC  KbI3bin  keTyi  MyMmkiH!  Bananapfa
BONM3n nnuTkl! NNUTaHbIH XaHblHAA 6oNyFa pyKcaT eTneH;s!

MAINTENANCE AND CLEANING OF THE yxona 3A nnutou NIUTAHbIH KYTIMI

COOKER

Keep to the following principles while cleaning or

maintaining the range:

« Set all knobs in off position.

e« The main curcuit - breaker placed before appliance
must be in OFF position.

« Wait until the range is cool.

B uensx 6e3onacHocTU nepen npoBefeHUeM yxopaa

BbINOMHUTE crieaylollee:

« BCE PYYKM MepekntoyaTens 3neKTPOKOH(OPKU, PydKM
nepeknovatens YyHKUMA AyxXOBKM W TepmocTaTta
ycTaHoBuTe B nonoxexue “BbIKNKOYEHO”;

« OTCOEAVHWUTE NIUTY OT NUHUW 3NEKTPOCETH;

o MOOXAWTE, NMOKA NINTA OCTLIHET.

Kayincizaik MakcaTbiHAa KyTiM Xyprisy anabiHaa
MblHanapAbl opblHAAHbI3:

o 3MEKTPKOH(MOPKa  aybICTbIPbIN  KOCKbILUTAPbIHbIK,
Gapnblk  TyTKanapbiH, [yXoBKa MeH TepMocTtar
yHKUMSNApbI aybICTbIPbIN KOCKbILITaPbIHbIH

TyTKanapbiH « COHAOIPINTEH» kannbiHa opHaTbIHbI3.
e MMUTaHbI SNEKTPXENIAEH aXblPaTbIHbI3;
e MNWTa CyblFaHLUA KyTe TYPbIHbI3.

R
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COOKER SURFACE

« Use a damp sponge with detergent for cleaning.

e Fatty stains can be removed with warm water and
special detergent for enamel.

« Never clean enamelled surfaces with abrasive means
producing irremovable damage to the appliance
surface.

OYUCTKA BHELLHEUN NOBEPXHOCTU

o [loBepxHOCTb NNUTLI OYULL@NTE MPY NMOMOLLM MOKPOR
TPAMKM MM ryBKM €  MOBEPXHOCTHO-aKTUBHbLIM
MOIOLLIMM CPEACTBOM. 3aTeM BbITPUTE HACYXO.

e XupHble nATHa ycTpaHWTe TEMMoW BOAOW CO
cneumanbHbIM YUCTSALLMM CPeACTBOM A aManm.

« Hukoraa He nonb3yintecb abpasvBHbLIMKU CpeacTBaMU,
KOTOpble paspyLialT NOBEPXHOCTb 3Many.

CbIPTKbl BETIH TA3AJIIAY

e lMnutaHbiH  GeTiH cynbl  WyGepekneH Hewmece
GeTTik-6enceHai  Kyy kypanbl 6ap  biCKplINEH
TasdanaHpl3. CoaaH KewiH KypfFaTbin CypTiHi3.

e Mavinbl paktapabl aManbfa apHanfaH —apHawibl

Ta3apTKbILW Kypanbl KOCbINFaH Xblnbl CYMEH KETipiHi3.
e EwkawaH oamanb 6GetiH 6ysatbiH  abpasuBTi
KypangapblH kongaH6aHbi3.

ELECTRIC HOT PLATES
If possible avoid contact with water. Clean plates when
are dryand time to time apply small quantity of vegitable

OYUCTKA ANNIEKTPOKOH®OPOK
WM3beraiiTe nonagaHust BOAbl Ha 3NEKTPOKOH(OPKM.
OunwaiTe KOH(OPKY Ge3 NPUMEHEHNA BOAbI, BPEMS OT

SNEKTPKOH®OPKANAPAObI TA3ANAY
OnekTpkoHdopKanapFa cyablH TUOIH  6onabipMaHbI3.
KoHcbopkaHbl cyabl Kocnaw TasanaHpl3, yakblT ©TKeH

oil. BpeMeHu MoXeTe 1cnonb3oBaTb HeMHOro || caiibiH con ecimaik MaiiblH konagaHyra Gonagbl.
pPacTUTENbHOrO Xupa.
ATTENTION: BHUMAHMUE! HA3AP AYOAPbIHbI3!

Hotplate rims are made of stainless steel and might
assume yellow colour with time, because of the
temperature effect. This is a physical phenomenon, and
it may be partly removed with the usual metal cleaning

0O60aKkM KOHGOPOK BIMOSHEHbI U3 HEPXaBEKLWEN cTanm,
M u3-3a  BbICOKOW  TemnepaTypbl BO  BpeMms
NPUrOTOBMEHNS OHU MOTYT MOXENTETb. ATO B Npeaenax
HOPMbI.

KoHdbopkanapablH — xueri  TOTbIKNanmTbiH  GonatTaH
XacanfaH, pfasipnay kesiHge >Kofapbl Temnepatypa
cangapblHaH onap capfailobl MyMKiH. Byn wekrep
HopMmacblHAa.
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agents.

Aggressive cleaning accessories for dishes are not
suitable for cleaning of rims, as they might cause
scratches.

MoxenTesBwune y4acCTKN MOXHO O4YUCTUTb 06bIYHBIMM
YNCTAWMMU cpeacTBaMu Ans meTanna. Henb3sa ynuctntb
oboaku aﬁpaEMBbIHMM yYncTawmMMM - cpeacteaMmn  Anga
YMCTKKM Nocyabl.

CapraitffaH xeprepiH MeTanfa apHanfaH kanbinTbl
TasapTKbILL KypangapbiMmeH  Tasanayra  6Gonagbl.
XuekTepiH blAbIC XyyFa apHanfaH abpasvBTi TasapTKbILL
KypangapbiMeH Tasanayfa bonmangsl.

OVEN

Clean the oven walls with a damp sponge with detergent.
If there are baked ends on the wall, use a special
detergent for enamel. Following cleaning, carefully dry
up the oven. Clean the oven only when cold. Never use
abrasive means scratching the enamelled surface.

Wash the oven appurtenances with a sponge and
detergent or employ the dish wash machine (gridiron,
pan, etc.) or use suitable detergent to remove rough
impurities or burns as the case may be.

OYUCTKA OYXOBKU

YBRaxHWTe MOBEPXHOCTb CTEHOK [yXOBKM BOZOW C
CUHTETUYECKAM  MOBEPXHOCTHO-aKTUBHbIM  MOMOLLMM
CpeacTBOM UMM HAHECUTE Ha HKX creuuanbHoe MokLlee
CpeAcTBO, MpedHa3HayeHHOe [ANs OYUCTKM amanu, u,
Nonb3ysiCb LWETKON W TPSANKOW, O4UCTUTE.

Ounas OyxoBKy, He yaansiite npuneyYéHHble ocTaTku
MWLM NPY MOMOLLM OCTPbIX METanN4eckmx NpeaMeToB.
Huvkorga He wcnonb3yite abpasvBHble 4UCTSLLME
cpeacTea, KOTOPbIMU MOXHO nospeauTb
3ManMpoBaHHY0 NOBEPXHOCTb.

MpuHagnexHocTn OyxoBku (PelwéTKy, NPOTUBEHb U T.M.)
BbIMONTE TYyOKOW C CUHTETUYECKUM MOBEPXHOCTHO-
aKTVBHbIM  MOILLMM  CPEACTBOM UMM UCMOMb3ynTe
NOCYA,0MOEYHYI0 MaLLVHY.

OYXOBKAHbI TA3AINAY

OyxoBka  kabblpFanapblHblH, ~ 6eTiH CUHTETUKanbIK
GeTTik-6enceHai  XyFbll  Kypangaapel  6ap  cymeH
ObIMKbINAATbIHBI3 HEMece onapra JyxXOBKaHbl Tasanayra
apHanfaH apHavibl XYFbll KypanblH KyWbIHbI3 Aa, LeTka
Hemece LWybepek kongaHa oTbipbin TasanaHb3.
[yxoBkaHbl TasapTa OTbIpbIN, Kyiin KanFaH Tafam
KanablkTapblH YLWKIp MeTanmn 3aTTapbIMeH KETIPMEH3.
EwkawaH amanbgaHraH 6eTiH 6y3aTblH  abpas3uBTi
TasapTKblW KypanaapblH konaaHbaHei3

[yxoBKkaHblH Kepek-xapakTapblH (TOp, KaHbiNTblp Taba
*oHe T.6.) cuHTeTMKanblk 6GeTTik-6enceHai Xyrbilw
Kypangapbl 6ap bICKbILLMNEH >XyblHbl3 HeMece blapbiC
XKYFbILL MaLUMHAChIH NakganaHbIHbI3.

WARNING!

Do not cover oven bottom with aluminum foil, place on
bottom oven tray, baking pan, container, food or food
products. Coverage causes local overheating of the
bottom surface of the bottom of the furnace and the
furnace can be irreparably damaged by this behavior.

BHUMAHME!

He 3akpbiBaiiTe AHO OyxOoBOro Lwkada antoMUHUEeBOW
donbror, noctaBbTeé Ha [OHO [AYXOBKA  MOAAOH,
NpoTUBEHb, edy WNW NpoAdykTbl nuTaHus. [lokpbiTue
BbI3blBAET NOKaNbHbIA NeperpeB HMXKHeN NOBEPXHOCTN B
HUWXHEN YacTW, YTO MOXET NPUBECTW K HenonpaBUMOMY
yiepoy.

HA3AP AYOAPbIHbI3!

OyxoBoMn WkadTbiH TY6iH kanaibl onbraMeH xannaHbi3,
OyXOBKaHblH, TyOiHe KaHbINTbip Taba, Tafam Hemece
Tamak eHimzepiH canbiHbl3. Bypkey TemeHri GeniriHaeri
TeMeHri GeTiHiH XeprinikTi acbin Kbl3yAbl TyblHAATaAbl,
Gyn TY3eNMeWTiH LWbIFbIHFa arnbin Kenyi MyMKiH.




OVEN
Procedure for cleaning of internal glass door.

OYUCTKA OYXOBKU

Kak ounctutb BHYTPEHHUE CTEKINO ABepLbl YXOBKU.
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OYXOBKAHbI TA3AIAY
AYyXOBKa €CiKWeCiHIH WK LWbIHBICLIH Kanan Tasanay
Kepek

-




CHANGE OF AN OVEN LAMP

« Set all the control knobs to "off* and disconnect the
range from the mains

« Unscrew the lamp glass cover in the oven by turning
left

« Unscrew the faulty bulb

« Put and screw a new bulb in

« Mount the bulb glass cover.

3AMEHA JTIAMNMOYKN OCBELLEHUA
OYXOBKHU

Mpyn 3ameHe namnouyku pekomeHayem cobriogartb

CreayoLmi NopsaokK:

o MPOKOHTPONUPYNTE, 4TOBbLI BCE PY4YKM Ha MaHenwm
ynpaBrneHns Gbinn  YCTaHOBNEHbl B MONOXEHWe

“BbIKNIOYEHO”,

o BbIKMIOYMTE  [MaBHLIN  BbIKNOYaTeNb  Ha
noABoAaA AMEKTPO3HEPruM K nnuTe,

e CHVUMUWTE NnacoH C NamnoYKK, BIKPYTUB €ro BMeEBO,

o BbIKDYTUTE AedEKTHYIO NamnoYKy U BKPYTUTE HOBYIO,

* HageHbTe NNadoH Ha NamnoyKy, BKPYTVB ero Bnpaso,
BKIMIOYNTE rMaBHbIN BbIKMOYaTe b.

nnHUN

AYXOBKAFA XAPbIK TYCIPY
JIAMMbIWANAPBIH AYbICTbIPY

JlamnbiwaHbl  aybICTbipy 6GapbiCbiHAAa MblHA  TOpTINTi
yCTaHyAbl YCbIHAMbI3:

o bBackapy naHeniHaeri 6apnblk TyTKanapbl
«COHOIPINTEH» KannblHa OpHaTbIfFaHbIH
KafaranaHpl3,

e NnUTara SMEKTP3IHEPrUsiCbIH XKeTKidy xeniciHaeri 6ac
COHAIPriLUTI eLwipiHi3,

e famnbllliaHbl  conFa
anblHpI3,

e akaynbl namnbiliacbiH Gypan anbiHbi3 Aa, XaHacblH
canbiHbI3;

o nnadoHapl OHFa Oypan, namnbllara KurisiHis, 6ac
COHAIPriLUTi icke KOCbIHbI3.

O6ypan, nnacoHapl weLin

NOTE:
For illumination it is necessary to use a bulb
T 300°C, E14,230V, 25 W.

1. Glass cover
2. Lamp

3. Sleeve

4 Oven rear wall

NMPUMEYAHUE:
[ns ocselLieHUst AyXOBKW NPUMEHsIeTCs namna
T 300°, E14, 230 B, 25 Br.

1. MnadoH

2. Jlamna

3. MaTpoH

4. 3afHsis CTEHKa AyXOBKM

ECKEPTNE:

[lyxoBkara xapblk TYCipy YLUiH

T 300°, E14, 230/240 B, 25 BT namnblwacs
KonaaHbinagbl.

1. MnadoH

2. Namnbiwa

3. MaTpoH

4. [lyxoBKaHbIH apTKbl kabblprachbl
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CLAIMS

PEKJIAMALIUA

PEKITAMALIUA

In case of any defects of the appliance during warranty
period, do not attempt to repair it by yourself. Make a
claim at an authorised dealer or place of purchase and
ensure that you are in possesion of the Certificate of
warranty. Beware that in the absence of duly completed
Certificate of warranty your claim is null and void.

B criy4ae BO3HWKHOBEHUS B NEPUOA rapaHTUIHOTO CpokKa
HEMCNPaBHOCTEN HE YCTPaHANTE UX CaMOCTOSATENbHO, a
cooBLMTE O HUX B MarasuH, B KOTopoM Bbl npro6penu
MAMTY  WAM B YNOMHOMOYEHHYIO  CEPBUCHYIO
opraHusauuio, kotopasi Beena eé B akcnyataumio. Mpu

3TOM 00si3aTenbHO NpeabsiBuTe ,[apaHTUIHbIA TanoH",
3anosIHEHHbIN Hagnexatwum obpasom. Bes
LapaHTuiiHoro TanoHa“ peknamaums 3aBOIOM-

n3roToBuTenemM He NpUHUMaeTca.

Keningik mepsimi keseHiHOe akaynblkTap TyblHAaFaH
Xafganga onapgbl ©3 6eTiHi30eH xoriMaHbI3, on Typarnbl
Ci3 nnutaHbl caTbiN anfaH [OykeHre Hemece OHbl
nanganaHyfra KOCKaH YoKineTTi CepBUCTIK yWhbIMbIHA
xabapnaHbi3. Ocbl opaiga, TUICTi Typae TONTbipbinFaH
«Keningik  TanoHbIH»  MIHOETTi TypAe  KepCeTiHi3.
«Keningik TanoHbIHCbI3» peknamaums
3aybIT-a3ipneyLwwimMeH kabbingaHbanabi.

METHODS OF UTILISATION AND
LIQUIDATION OF PACKAGES

CMNocCOBbI NCIMNOJIb3OBAHUA
N NMKBUOALIUU TAPDI

bIAbICTAPALI NAWOANAHY XOHE
XOI0 TOCUIAEPI

Collection of packages at collecting places in your
locality guarantees their recycling.
Corrugated board, wrapping paper
- sale to the collecting places
- in garbage containers for collection paper
Wooden parts - other utilisation
- to the municipality destined place for refuse
dumping
Wrapping foil and bags
- in garbage containers for plastic plastic
parts

odbprpoBaHHbIii kKapToH, 06épToyHas Gymara
- Npofaxa B yTUIbCbIPbE,
- B OTXOAbI MakynaTtypbl
[epeBsiHHbIE NOACTaBKN
- B cneymarnbHble KOHTENHEPDI,
- UHOe Wcrornb3oBaHue
MonuaTuneHoBble NakeTbl, NNacTMaccoBble AeTanu
- B KOHTeliHepbl AN NnacTmMacchbl

['ocbprpneHreH kapToH, opayblLl KafFasbl
- ecKi-KyCKpl LUUKi3aTKa caTy,
- MakynaTypa kanablkTapblHa.
Araw TipeyiwTtepi
- apHaWibl KOHTeHepnepre,
- backa fa napganaHyra.
MonuaTtuneH nakeTTepi, nnacrmacca TeTikTepi
- NnacTmaccara apHarnfaH KoHTelHepnepre

LIQUIDATION OF AN APPLIANCE
FOLLOWING ITS LIFE EXPIRATION

JNIMKBUOALNA NINATBI NOCIE
OKOHYAHUA CPOKA CNYXXBbl

KbISMET ETY MEP3IMI AAKTAIFAHHAH
KEWIH MNINTAHbBI XOI0

The appliance comprises valuable materials, which
ought to be newly utilised. Sell the appliance to the
collecting place or to the municipality destined place for
refuse dumping.

This appliance is marked in accordance with Directive
2002/96/EC on waste electrical and electronic equipment
- WEEE.

After expire of life time give the appliance to the
collecting place for used electric and electronic
equipment.

[aHHbIi  npubop MapkupoBaH B COOTBETCTBUU C
EBponeiickon [upektuson 2002/96/EG o6 obpalleHun ¢
BbilleAWMMN U3 YNOTPeBneHnst aneKkTpudeckumun 1
ANEeKTPOHHbIMK  u3genusimm  (waste  electrical  and
elecronic equipment - WEEE).

[aHHow [OnpeKkTMBOn yCTaHOBMNEH eAuHbIA eBPOnenckuin
(EVU) noaxon k Ncnonb30BaHui0 BTOPUYHBIX PECYPCOB.

Ocbl acnan napanaHydaH LWbIKKAH 3MEKTp XoHe
AneKTpoHAblK  Oyiibimaapbl  6ap  yHAey  Typanbl
2002/96/EG  Eyponanblk  [QupekTuBacblHa  CaWikec
TaHbanaHraH (waste electrical and elecronic equipment -
WEEE).

Ocbl [vpekTnBamer kanTanama pecypcTapbIH
nanpanaHyra OipbiHFan eyponanblk  (EU) TYpFbI
OpHaTbINFaH.
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INSTALLATION INSTRUCTIONS AND
SETTINGS

PYKOBOACTBO NO MOHTAXY U
TEXHUWYECKOMY OBCIJTYXKUBAHUIO

XUHAKTAY XOHE TEXHUKAIbIK
KbISMET KOPCETY X©HIHAOETI
K¥PAIbI

CONNECTION OF THE RANGE TO THE
ELECTRIC MAINS

A device disconnecting the appliance from mains, whose
off contacts of all poles are in a minimum distance of 3
mm, must be built in the stable electrical energy
distribution before the appliance.

There is the recommended three-phase connection of
the range with the aid of an HO5RR-1.5 type connecting
cord (previously CGLG 5Cx1.5) whose ends are to be
adjusted to figure 4.

It is necessary to brace the conductor ends with pressed
terminals against fraying.

For single-phase connection use an HO5RR-F3G-4
(previously GGLG3Cx4) type connecting cord and brace
the conductor ends to figure 5.

After bracing the conductor ends beneath the terminal
board screw heads place a cord in the terminal board
and secure it by a clip against tearing (figure 5).
Eventually close the terminal board cover.

B noctositHHOM pacnpepenutene nepen niauTon AOMKHO
ObiTb yCTaHOBNEHO OGOpy#OBaHWE [Ansi OTKIOYEHUS
NAuTHl OT 3N.CETW, FAE PacCTOsiHUE pa3bedVHEHHbIX
KOHTaKTOB BCEX noncoB min. 3mMm. Pekomengyemoe
NOAKIIOYEHVE NMUTHI - TpexdasoBoe C MOMOLLbIO
COEaNHUTENBHOrO WwHypa Tuna HO5RR-F5G-1,5
(paHblwe CGLG 5Cx1,5), kOHLblI KOTOPOro Heob6XxoAMmo
obpaboTaTb, kak MOKa3aHO Ha PUCYHKE.

KoHupl npoBogHuMkoB Heobxogumo obpabotatb w
3akpenuTb BO Mm36exaHve NUCTUPaHWN. Onsa
oAHoda3oBoro NoAKIIOYeHNS Heobxoanmo
MCMoNb3oBaTb COEAWMHWUTENbHBIN WHYpP Tuna HO5RR-
F3G-4 (paHbwe GGLG 3Cx4), KOHLbl NPOBOAHWKOB
3adukcnpoBaTb, kak mnokaszaHo Ha pucyHke 5. [Nocne
YKpEnneHus KoLoB MPOBOAHWKOB Yrnoxute kabenb B
KOpoBKy KNeMMHWKa u 3adukcupyite (puc.5). HakoHedl,
3aKpPOWNTE KPbILLKY KOPOBKU KNEMMHUKA.

YcTaHoBKa NnuTbl [OMkKHa ObiTb noaTBepxaeHa B
[apaHTuiHOM nNucbMe.

MnuTaHbiH angelHaarbl TypakTbl TapaTKbIlTa NAMTaHb
an.KkeniciHeH axblipaTyFa apHanfaH abablKk opHaTbIyb

Kepek, oHAafbl 6apnblk MNOMCTEPIHIH axblpaTbinFaH
TYNiCyNepiHiH apakalubikTbifbl min.  3MMm. nuTaHbiH
YCbIHbINATbIH ~ iCKe  KOCybl — VLITapblH  CypeTTe

KepceTinreHaen eHaey kaxeT HOS5RR-F5G-1,5 (6ypbiH

CGLG 5Cx1,5) vynrigeri >anfama LUHYpbl apKbinbl
ywdbasanbik.
OTKI3rilTepiHiH,  ylWTapblH  ©HOeY >KeHe  KaxanyblH

Gonabipmay yuwiH Gekity kaxeT. Bip dasanbik icke kocy
ywiH HO5RR-F3G-4 (bypblH GGLG 3Cx4) ynricingeri
XanfFama LWHypblH nanganaHy KaxeT, OTKi3riluTepiHiH
yliTapblH 5-cypeTTe kepceTinreHaen, 6ekiTy Kepek.
OTkisriwTep ywTapbliH 6ekiTkeHHEH keliH kabenbai
KNeMMHUK KopabbiHa Tecen 6ekiTy kaxet (5-cyper).
CoHbIHAA, KNEMMHWK KopabblHbIH KaknarblH xabblHbI3.

Mnutaxbl opHaTy Keningik TanoHeliHAa pactanybl Kepek.

Solely an authorised, skilled person may install the
range. The authorised person is obliged to set the range
cooking plate in horizontal position, to connect it to the
mains and to check up on its duty. Installation of the
range must be confirmed in the certificate of warranty.
The electric range is a heat consumer, the installation
and location of which must correspond with local
standards in force.

Mnuta gomkHa ObiTb yCTaHOBMEHa W MOAKMIOYEeHa B
COOTBETCTBUM C HOPMaMK 1 NpaBunamMmu, AencTByoWUMM
B cTpaHe MokynaTtensi.

MoakntoyeHne, MOHTaX U BBOA MIMTbl B JKCMyaTauuio

[OIKHbI  ObITb  BBIMOMHEHbI  KBANMMULMPOBaHHLIM
crneumanucTom YyNONMHOMOYEHHOMN CepBUCHOM
opraHv3aumm.

Mnuta Catbin  anywbiHbiH ~ eniHae  KonaaHbICTaFbl
HOpManap MeH epexenepre COWKeC OpPHaTbiNybl XaHe
icke KOCbINYybl Kepek.

MnuTtaHbl icke KOCY, XWHaKTay oeHe nanganaHyfra eHrisy
YoKineTTi CepBUCTIK YMbIMbIHbIH, BinikTi MamaHgapbiMeH
opblHAanybl Kepek.

For the range connection we advise using a connecting
cable:

- Cu 3 x 4 mm?as minimum - for single-phase connection
(circuit breaker 35 — 38 A to the type)

- Cu 5 x 1.5 mm? as minimum - for three-phase
connection (circuit breaker 3x16A)

[inA noAknioYeHUst NNWUTbl PeKOMeHAyeM MCMonb3oBaThb
nuTanLwmin Kabenb:

- MUH. Cu 3 X 4 Mm° - ans o4HoasoBoro NOAKNoYEeHNs
(npepoxpanutens 35 - 38 A COOTBETCTBEHHO THMy)
-MWH. Cu5x1,5Mm® - ans Tpexcha3oBoro
nopknoyeHnst (npegoxpaHutens 3x16 A)

MnutaHbl icke Kocy  yuiH kabeniH
nanaanaHyabl yCbliHaMbI3:

- MuH. Cu 3 x 4 MM~ - Gipdpasanblk icke KOCbINy YLUiH
(ynriciHe cankec 35 - 38 A cakTaHObIPFbILLbI)

-MUH. Cu5x1,5MM? - ywdasanblK icke Kocy YLiH

(3x16 A cakTaHAbIPFbILLbI)

KOpeKTeHyLUi
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L=65 mm, BLACK ,Y4OPHWW - L3

L=45 mm, BLACK , HOPHUW - L2 .
L=45 mm, LIGHT BLUE, CBITJIO CUHI/ - N
L=5

L=2

5 mm, BROWN, KOPUYHEBWM - L1

0 mm, GREEN AND YELLOW, 3ENEHO-KOBTU — PE (@)

Y é L=45 mm, BROWN, KOPUYHEBBIA - L
L=45 mm, LIGHT BLUE , CBITNIO CUHIA - N N
L=50 mm, GREEN AND YELLOW, 3ENEHO-XXOBTWU - PE ( @)

1 4 5 @
1NIPE 230V~ P °° ¢° ¢

1 2 3 4 5 @
3IN/PE 400V~ ¢ P ¢ T° ¢

2 3
Ly N PE

L, L, Ly N PE

N CONDUCTOR ENDS BRACED WITH PRESSED TERMINAL | 6

—
e

KIHUI NPOBIAHWKIB YKPIMNEHO HANPECOBAHUMMW KIHLIIBKAMW

SINGLE-PHASE CONNECTION / OOHO®A3OBE NIOKMKOYEHHA

THREE-PHASE CONNECTION / TPUDA3OBE MNIOKMKOYEHHA

INTERCONNECTORS
3'€QHAHHA

BLACK (BROWN)
YOPHWI
(KOPUYHEBMIN)
MPOBOAHMK

5

BLACK_
YOPHMN

LIGHT BLUE CONDUCTOR

BUPWBAHHSA LUHYPA

CBITNO CUHIN
MPOBOAHVK
LIGHT BLUE CONDUCTOR
CBITNIO CUHIN — GREEN AND YELLOW
MPOBOAHMK ; CONDUCTOR
HOPHIA ™~ 3ENEHO-KOBTU
GREEN AND YELLOW TIPOBOIHMK
CONDUCTOR
3ENEHO-KOBTUM
MPOBOAHMK
CLIP AGAINST CORD e
TEARING DROWIL OBOVIMA NPOT
OBOVIMA MPOTY KOPUYHEBWA
NPOBOAHMK BUPUBAHHA LUHYPA

IMPORTANT NOTICE

At any electric range disassembly or assembly besides
its current use it is necessary to disconnect the appliance
from mains and to keep it out of service.

BAXXHOE NPEAYNPEXOEHWE

B cnyyae [eMOHTUPOBaHWS U MOHTaxa MNuUTbl kpome
CTaHAapTHOTO MCMOMb30BaHUS HEOBXOAMMO OTKIHOUUTL
nMTy  OoT  9n.ceTM u  obecneunTb  BbIKMIOYEHOE
COCTOSIHME.

MAHbI3[Obl ECKEPTY

CraHpapTThl nanganaHyaaH 6acka, nnutaHbl Genekrey
XKOHEe >XMHaKTay >XaFgaviblHOa nnuTaHbl 3n.KeniciHeH
axbIpaTbin, COHAIpINreH KanbiNTbl KamMTamachbld eTy
KEpEeK.
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In installation of the appliance, it is necessary to do

in the light of its duty chiefly the following:

« Verification of the correctness of mains connection,

« A check on the duty of heaters, control and governing
elements,

o Presentation to the client of all functions of the
appliance and familiarisation with its service and
maintenance.

Mpwu ycTaHoBKe Npu6opa Heo6xoanMo:

o obecneunTb KOHTPOSb MPaBWUIIbHOTO MOAKMIOYEHUST K
an.cetu,

o obecneuntb KOHTPOMb (YHKLMU HarpeBaTenbHbIX,
YNpaBnsoLWnX U PerynupyoLmx aneMeHTos,

e OCYWECTBUTb  [AEMOHCTpaUMIO  3aka3uuky  BCex
yHKUWIA nNpubopa M O3HAKOMIIEHUE OTHOCUTENbHO
06CnyXnMBaHUsa U cofepXaHusi.

AcnanTbl opHaTy 6apbiCbiHAA MbIHanap KaxeT:

o 3I.KericiHe aypbic KOCbINybIH Bakbinayabl
KamTamacel3 eTy,

e Kbl3abIpFbill, Gackapy aeHe peTTey 3NeMeHTTEpiHiH
dyHKUMsinapblH Bakbinayabl kamTamachl3 eTy,

e TancbipbiC 6epyuiire acnanTblH, 6apnblk
hyHKLMsINapbIH KepceTyai XeHe KbI3MeT KepceTy MeH
Ma3MyHbIHa KaTbICTbl TAHbICTbIPY/AbI XKy3€ere acbipy.

NOTICE:

The electric range is a Class | appliance according to the
electric current injury prevention degree and must be
interconnected with the mains protective conductor.

NMPEQYNPEXOEHUE:

OrnekTporasosas nnuta siensetcs npuGopom | knacca
cTeneHn 3aWuTbl nepen TPaBMamMu SMEKTPUHECKUM
TOKOM ¥ gomkHa  6biTb  coeduHeHa c
NpeaoXpaHnUTENbHLIM Kabenem aneKTPUYeCcKon CeTu.

ECKEPTY:

OnekTpraz nnuTacbl  3MNEKTP  TOrbiHbIH  COFybIHaH
XapakkaTTaHy  angblHOaFbl — KopFay — [9pEeXecCiHiH
|-knacblHblH acnabbl Gonbin Tabbinagbl XaHe anekTp
XKenNiCiHiH cakTaHabIpFbill kabeniMeH xanfaHybl Kepek.

LOCATION

MECTO YCTAHOBKU MNUTbI

NIUTAHbI OPHATY OPHbI

Solely company authorized to provide such activities
may perform the installation of this hotplate and it
should be installed in compliance with local
standards and regulations.

MnuTa gomkHa 6bITb YyCTaHOBIEHa M NOAKNIOYeHa B
COOTBETCTBMM C  HOpMamMu u npaBunamm,
AencTByOWMMK B cTpaHe MNMokynaTtens.

Mnuta Catbin anyuwblHbIH eniHAe KonpaHbiCTaFbl
HOpManap MeH epexernepre CaWKec OpPHaTbiNybl
XHe icKe KOCbINnybl Kepek.

[

|

—
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The appliance is designed for location in the kitchen line.
The range can be set in the normal areas. The range can
from the point of view of thermal resistance be positioned
on any floor (support plate). The range can be fit
between cupboards with a thermal resistance of 100 C or
they must be covered with a heat-insulating material.
The range must not be located on a pedestal.

Mnuta MoxeT GbiTb yCTaHOBMEHa B Psif C KyXOHHOM
mebernblo. JriekTpuyeckasi nnuTa npegHasHayeHa Ans
06blYHOM cpedbl. MMAUTY MOXHO YCTaHOBUTL MeXAY

wkadumkamm ¢ TennocTtorkocTtelo  100°C, nwmb6o
WwkadumMkM  criegyeTt  MOKPbITb — TEMMOWM30NMPYOLLMM
mMaTtepuanom.

MnuTa He fgomxHa ycTaHaBNMBaTbCA Ha NOACTaBKY.

MnutaHbl ac yi xwvhasbiMeH katap opHaTyFa Gonagbl.
OrekTp nnuTachl KanbinTbl OpTa YLWiH apHanfaH.
Mnutanbl 100°C xbINyTypakTbinbiFbl 6ap LWkadanap
apacbiHa opHaTyfa 6onagbl Hemece Likadanapgsl
XbINyOKLUAyNnarbiW MaTepuangapbiMeH xaby kepek.

MnuTaHbl TyFbIpbIKKa OpHaTyFa Gonmangsl.

“X” - a minimum distance of 750 mm, further to the hood || «X» - MwHMManbHoe paccTosHMe 750 MM, Aanee | «X» -MUHUManbAi apakawblkTbifbl 750 MM, opaH 8pi

maker’'s recommendation COOTBETCTBEHHO pekomeHaaLmm npoussoaunTens TYTIHCOPFbILL KYPbINFbICh! ©HAIPYLWICIHIH YCbiHbICTapbIHa
[ObIMOBBITSXKHOrO YCTPOUCTBA. COMKeC.

Attention! BHumaHue ! HA3AP AYOAPbIHbI3!

If the Furniture doesn't possess thermal stability to
100C it is necessary to leave a gap on the parties not
less than 2cm.

Ecnun meGenb He o6GnagaeT TepMOCTOMKOCTLIO A0
100°C, Heo6Xx0AMMO OCTaBMTbL 3a30p MO CTOPOHaM
He MeHee 2 cMm.

Erep xuha3 100°C-ra aewiHri TepMOTKpaKTbiNbIKKa
neneH6ece, xaHaapbl GoMbIHWA 2 CM KeM emec
caHblnay Kanabipy Kaxer.

LEVELING THE APPLIANCE

PErYJIMPOBKA BbICOTbI MIIUTbI

MIUTAHbIH BUIKTIFIH PETTEY

Cooker hob must be leveled in horizontal position by
means of 4 leveling screws supplied with the appliance.

YcTaHoBKa MNWTbl B FOPU3OHTallbHOE MOMNOXEHWEe WUMn
perynupoBka eé no BbICOTE BbIMOMHAETCA C MOMOLLbIO 4-
X PEeryniMpoBOYHbIX BUHTOB, KOTOPbIE BXOASAT B KOMMIEKT
NpPVHAANEXHOCTeW NUTLI.

MnuTaHbl KenmpeHeH KanmnblHa OpHATy Hemece OHbl
GuikTiri GoibiHWA peTTey NNUTaHbIH Kepek-xapakTapbl
XUbIHTbIFbIHA KipeTiH 4 peTTerilw GypaHaackl kemerimeH
opblHAanagpl.

PROCEDURE:

« Remove the range receptacle;

« Tilt the cooker on one side;

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

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

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

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

MPOLECC:

e BblTawute WMWK ANS XpaHEHWs NPUHAANEXHOCTen
nAnTLI,

e MMAUTY HAKMOHUTE HAa OOHY CTOPOHY,

e 3aKPYTUTE PETYNMPOBOYHbIE BUHTLI B nepegHue u
3a[HVie OTBEPCTUS NEPErOPOAKY Ha 3TON CTOPOHE,

e MAUTY HaKMNOHUTE B MPOTMBOMOMIOKHYIO CTOPOHY W
nopoGHbIM 06pasom  3akpyTUTe BUHTBI Ha Apyrow
CTOpPOHE NANTHI,

e NAUTY NOCTaBbTe HA MECTO W OTperynupyiite eé
rOpU3OHTaNbHOE MOMOXKEHWE C MOMOLLbIO OTBEPTKM U3
NPOCTpaHCTBa, OTKyAa Obifl BbiTAlleH WMWK Ans
XpaHEHWsi NPUHAANEXHOCTEN NAUTHI.

MPOLIECC:

o [lnuTaHblH Kepek-xapakTapblH cakTayfa apHanfaH
XKSLUIKTI anbin LWhbIFbIHbI3,

e NnUTaHbl Gip >XaFblHa EHKENTIHI3,

e peTTeriw 6GypaHaanapbiH OCbl XafblHAaFbl GenrilTiH,

anfbiHFbl  XOHE apTkbl CcaHbimaynapbiHa  Gypan
TacTaHbI3,

e MNUTaHbl KApCbl XafblHa EHKEUTIHi3 Ae, con Tapi3aj
Typae OypaHmanapabl NAWTaHbIH - EKiHWI  KaFbiHa
6ypan TacTaHbI3,

e MMAWTaHbl  OpHblHA  KOWbIHBI3  Aa,  NAUTaHbIH

Kepek-KapakTapblH cakTayFa apHarnfaH XaLWikTi anbin
LUbIKKAH KEHICTiKTeH BGypaiTbiH acrnan KeMeriMeH OHbl
KengeHeH KannbliHa peTTeHis.

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

NMPUMEYAHUE:
PerynupoBka nnuTbl MO BbICOTE He  sBMsieTCA
o6si3aTenbHbIM  YCIOBUEM, W BbINOSHSIETCS TOMBbKO B

ECKEPTIE:
MnutaHbl GOuikTiri GoiiblHWa peTTey MiHAeTTI Tanan
6onbin  TabbiMManabl XeHe TeK KaxeTTi araanaa

cny4yae Heobx04MMOCTU. opblHAanagbl.
WARNING!! NPEQYNPEXOEHUE ECKEPTNE
In order to prevent tipping of the appliance, this | Ans  npegoTBpalweHuss  onpokuabiBaHust  npubop (| TeHkepinyiH 6onapipmay YLiH acnanTbl XUbIHTbIKKa Koca

stabilizing means must be installed.

HEeOBGXOANMO  3aKpPenuTb C  MOMOLLbIO  CrieumnansHOro
Kpenexa, KOTOpbIli NpUNaraeTcsi B KOMMNIEKTE.

6epineTiH apHaiibl Tipek apkbinbl GekiTy kaxeT.
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INSTALLATION:

The stabilizing agent against overturning appliances -
console - is as shown attached to the wall using dowels
and screws. Subsequently, the appliance is placed
against the wall so that the attached bracket inserted into
the hole in the rear wall.

YCTAHOBKA:

Bo usbexaHune onpokuabiBaHus pubop kpenutcs K
cTeHe ¢ nomolbio Arobenen n WypynoB (kak nokasaHo
Ha pUCYHKe).

OPHATY:

TeHkepinyiH 6onabipmay YyLWiH acnan kabblpFara Tecne
XoHe OypaHpanbl were kemerimeH GekiTineadi (cypette
KepceTinreHaen).

( \
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INSTALLATION PROCEDURE: NMPOLEEOYPA YCTAHOBKM: OPHATY PO9CIMI:

« Set the stove to the designated place, or align with
adjustability

« Pull out the stove and measure the distance "A" from
the floor

o Screw the wall bracket as shown (one screw into the
center of the slot)

« Push the stove into place and verify functionality of
the console (or height-adjustable bracket)

o Pull out the stove and attach the second bracket
screw

« Stove slide into place

e YCTaHOBUTb MAWUTY K HA3HA4YEHHOMY MECTY,

« W3meputb pacctosiHue "A" ot nona,

e YCTaHOBUTb HACTEHHbIN KPOHLUTENH, Kak NokasaHo Ha
pUCYyHKe,

o [locTaBuTb NANTY Ha MECTO U NPOBEPUTL HAAEXKHOCTb
ee yCTaHOBKM,

o YCTaHOBUTb BTOPOW BUHT KPOHLLTENHA,

Mnuta yctaHoBneHa.

o [nuTaHbl apHanFaH OpHbIHA OpHaTY Kepek,

o EpeHHeH «A» apakallbIKTbIFbIH ©nLiey kepek,

e CypeTTe kepceTinreHaen kabbipFanblk KpPOHLUTENHA)
OpHaTy Kepek.

e [nNWTaHbl OpHbIHA KOWibIM,
ceHimMainiriH Tekcepy Kepexk,

o KpoOHLUTEeNHHIH ekiHWi BypaHaacbliH OpHATY Kepek,

o [nuTa opHaTbiNabl.

OHbIH OpHaTbINYbIHbIH

NOTE:

The maker reserves the right of minor modifications
in the instructions resulting from innovations or
technological changes of the product.

NMPUMEYAHUE:

3aBoA-U3roToBUTENbL OCTaBMAET 3a COG0M NpaBo Ha
HeGonbliMe WU3MeHeHUMsi B XoAe MNpPOU3BOACTBA
usgenvn.

HA3AP AYOAPbIHbI3!
3aybIT-a3ipneywi 6yMbiMabl eHAipy 6apbicbiHAA
asparaH e3repicTepre KyKbIfbliH ©3iHe Kanabipaabl.
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TECHNICAL DATA

TEXHUWYECKUE OAHHbIE

TEXHUKAJIbIK OEPEKTEPI

Electric Cooker

AnekTpuyeckasa nnuta

3MeKTp NnuTacsl

ES 103 M ES 233 M

Dimensions:

Pa3Mepr NAUTbL:

MnuTaHbIH Kenemi:

Height / Depth / Weight

[ BbICOTa - WMpKHa / rNy6uHa

|[ 6vikriri / eni /_Tepenairi

850 /500 /605 mm

Package dimensions:
height/ width / depth

Pa3mMepb! ynakoBku :
BbicoTa/lumpuHa/ rnybuHa

OpayapliH kenemi:
GuikTiri / eHi / TepeHairi (Mm)

950 /570 /716 mm

Cooking plate CTon BapoYHbIN Micipy ycTeni

Electric hot plates AneKkTPoKoH(opkKa AneKkTpKOHdopKachl

Left rear @ 145 mm (kW) OnekTpokoHgopka 145 mm [kBT] AnekTpkoHdopka 145 mm [kBT] 1,0 1,0
[ Left front @ 180 mm (kW) |[ @nekrpokoHdopka @180 mm [KBT] |[ @nekrproHdopka 2180 MM [KBT] Il 15 I 2,0
[ Right rear @ 180 mm (kW) |[ 3nekrpokordopka @180 MM [kBT] |[ 3nekrpkoHdopka 180 MM [KBT] | 15 I 15
[ Right front @ 145 mm (kW) |[ @nekrpokoHdopka @145 mm [KBT] |[ 3nekrproHdopka 145 mm [KBT] Il 1,0 I 1,0
[ Oven || ByxoBka || ByxoBka I I
[ Top heating (kW) |[ Bepxtuit anement [KBT] |[ *Koraprbl anemenT [kBT] | 0,75 I 0,75
[ Bottom heating element (kW) |[ Hwxrui anement [kBT] |[ Temetri anemenT [KBT] I 1,10 I 1,10
[ Grill heater (kW) |[ 3nemett rpuns [kBT] [ rP1Ib SnemenTi [kBT] | I 1,85
[ Oven light (W) |[ OcBeerve pyxosku [BT] |[ ByxoBkaHb! xapbiktaHabpy [BT] Il 25

[yxoBkaparbl Min. / max 50/250 °C

| Min. / max temperature oven

H Min. / max TemnepaTypa B yXoBke

TeMneparypachbl

| Nominal power supply voltage

lMpucoeanHeHne K aneKTpu4ecKon
cetn

H OneKTp XericiHe Kochiny

230/400V ~,50 Iy

Total power of the appliance (kW)

MowHocTb yacren

nnuTbl [KBT]

ANeKTpnyecknx

MnuTaHbIH anekTp GenikTepiHiH
HoMWHanbAi kyatbl [kBT]

6,90 H 7,40

[ Class of protection against moisture

|[ Knacc sawmTsl ot Bnam

|[ blnfanaaH kopray knacel

IP 20

Class of protection against electric
shock

H Knacc 3aluThl OT NOpaXeHusl TOKOM

H Tok CoFyaaH Kopray knachl
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INFORMATION MHOOPMALIMOHHBIN AKMAPATTbIK
TABLE JIMCTOK MAPAFbI
Manufacturer WaroTosutens Ssipneyui
Model Mopenb Mogpeni ES 103 M ES 233 M
A — More efficient A — Camas achchekTuBHas A — EH Tnimgi
B B B
C C C
D o o B B
E E E
F F F
G — Less efficient G — HaumeHee adhpekTmBHas G — HefyprbIM a3 TviMAi
Energy consuption D OHeprosartparbl D OHeprowbifbiHAAPbI D 0194 0194
Time to cook standard load CpeaHee BpeMs NpUroToBneHus [aspnayabliH opTalla yakbiTbl 54,9 54'9
Energy consuption / OHeprosartparbl / OHeprowbifbiHAAPbI /
Time to cook standard load CpeaHee BpeMs NpUroToBreHus [aspnayablH opTalla yakbiTbl
Usable volume (litres) MonesHbIi 06BEM AYXOBKM B NUTPax [lyxoBKkaHbIH nangansl kenemi nutpaeri 49 49
Usable volume: O6BbEM AyXOBKM: [yxoBkaHblH kenemi
SMALL MANbIV LIAFbIH
MEDIUM CPEQHUN OPTALLA & &
LARGE BOJNbLIOW YIIKEH
Noice (dB) YpoBeHb Wwyma (ab) LWyabiH aexrevi (ab)
Min. energy consuption (standby) (W) HanmeHbluas 3aTparta aHeprum OHeprusiHbiH HeFypIIbiM a3 LUbIFbIHbI
The area of the largest baking sheet Mnowaab rny6okoro NpOTUBHS XEKEEIKAH'H“THP TABAHbIH 1230
ACCESSORIES NMPUHAONEXHOCTH NMUTAHbIH KEPEK- ES 103 M ES 233 M
NInTbI XAPAKTAPbGI
[ Grid [ Pewwérka (wt.) [ Top (nana) I[ + I +
[ Fat pan [ MpotveeHb rny6okmii (wT.) |[ KaHbinTbip Taba TepeH (naHa) I[ + Il +
Backing try [MpoTnBEHb Menkui (WT.) KaHpmnTblp Taba ycak (gaHa) + +
Adjustable feet PerynupoBka BbICOTbI NMUTbI Mnwuta 6uikTiriH peTTey + +
Console KpoHLITENH KpoHLwTeitH T T
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http://slovnik.seznam.cz/?q=%D1%81%D0%B0%D0%BC%D0%BE%D0%B9%20%D1%8D%D1%84%D1%84%D0%B5%D0%BA%D1%82%D0%B8%D0%B2%D0%BD%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%D0%B8%D0%BC%D0%B5%D0%BD%D0%B5%D0%B5&lang=ru_cz
http://slovnik.seznam.cz/?q=%D1%81%D0%B0%D0%BC%D0%BE%D0%B9%20%D1%8D%D1%84%D1%84%D0%B5%D0%BA%D1%82%D0%B8%D0%B2%D0%BD%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B1%D0%BE%D0%BB%D1%8C%D1%88%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%D0%B8%D0%BC%D0%B5%D0%BD%D1%8C%D1%88%D0%B8%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B7%D0%B0%D1%82%D1%80%D0%B0%D1%82%D0%B0%20%D1%8D%D0%BD%D0%B5%D1%80%D0%B3%D0%B8%D0%B8&lang=ru_cz

Lifetime — 10 years

Cpok akcnnyatauum - 10 net

MapganaHy mepsiMi — 10 xbin

Does not contain harmful substances - RoHS

He cogepXwuT BpeaHbIx BellecTB - ROHS

KypamblHaa 3usiHabl 3aTTapbl ok - ROHS

Earthing sign@

3Hak 3a3eMIneHHs @

XKepneHgipy 6enrici @

ACCESSORIES
FOR ORDERING

AKCECCYAPbDI (3AKA3bIBAIOTCA
OOMOJIHUTEJIBHO)

AKCECCYAPIJIAPbBI (KOCbIMLUA
TAMNCbIPbIC BEPINEAI)

Cover - glass - white Kpblwka — cTekno - 6enoe Kaknafbl — WbIHbI — aK SAP 254207
Cover - glass - brown KpblLka — CTEKIO - KOpUYHEBOE Kaknafbl — LWbIHbI - KOHbIP SAP 254222
Cover — lacquered - white Kpbiwka — OkpalleHHble - 6enoe Kaknarbl — BosinFaH - ak SAP 254190
Cover — lacquered - brown Kpblwka — OKpalleHHbIE - KOPpUYHEBOE Kaknarbl — BosinFaH - KOHbIp SAP 254204
MOPA MOPABMUA c.p.o. Yewckan Pecny6nuka 783 66 My6ouku-MapuaHcke Yaonu, HagpaxHu 50
SAP 433805
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