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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.

YBaxaeMmbli1 nokynatens!

Bbl npuoGpenu usgenve u3 HOBOW CEpUM 3MEKTPUHECKUX
nnwT.

Mol x0TVM, 4TOGbI Hale usgenve Bam xopowo v HapgéxHo
cnyxuno. MoaToMy nepef BbINOMHEHUEM MOHTaxa, BBOLOM
B 9KCMnyaTauuio v oBCnyxuBaHUEeM NnuTbl pekomMeHayem

KypmeTTi caTbin anywb!

Ci3 6yiMbiMabl ra3 nnuTanapbiHbiH XXaHa CepusiCbiHaH caTbin
anapblHbI3.

Bi3giH OyibiMbIMbI3  Cidre Kakcbl eHe CeHiMai KbiameT
eTkeHiH kanaimbld. CoOHAbIKTaH NAWTaHbl  XWHaKTay,
navpanaHyfa eHrisy oHe KbI3MeT KepceTy anablHaa ochl «...

O3HaKOMWUTBLCS C MpaBWUNaMi, W3NOXEHHLIMU B AaHHOM | kypanaa» GasHpanFaH epexenepMeH TaHbICyAbl XoHe
“PykoBogcTee ...", n cobnogaTb nx. onapgbl YCTaHyabl YCbiHaMBbI3.
IMPORTANT INFORMATION OBLUME PEKOMEHOALIMA XXANMNbI ¥CbIHbIMOAP
« Verify whether data on the nominal supply voltage, | « [MpoBepbTe,  COOTBETCTBYIOT N  JdaHHble O ||« 3aybITTblK YAr KankaHwaga KepceTinreH KepHey

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.

« 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

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

. 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,

HanpshkeHUW, YykasaHHble Ha 3aBOACKOM TUMOBOM
LMTKe, AaHHbIM HanpsbkeHus Ballen anekTpuyeckon
cetu.

o Mnuta gomkHa 6bITb NpUCOEAMHEHA K 3MEeKTpoCceTu
COrnacHoO CxeMe 3MeKTPONpUCOeaNHEHUS.

o MoHTax, noakniyeHe, BBOA nmuTel B
9KCNnyaTaumio M1 PeMOHT MOXET BbIMOMHUTL TOMbKO
YNONHOMOYEHHas CepBUCHas OpraHu3aumsi, MMetoLlas
paspeLleHne (MULEH3UI0) COOTBETCTBYIOLMX CIyX6
locynapcTBeHHOro Haasopa.

« O npoBedeHun 3TUX onepauui  cneumanuct
YNONHOMOYEHHOW CEPBUCHON oOpraHu3auun obsizaH
cAenaTb COOTBETCTBYHOLLME 3anucu B ,[@apaHTUiiHOM
TanoHe" [ obasaTtenbHbIM noaTBeEpPXAEeHNeM
noanvcblo U neyaTblo. [MpyM OTCYTCTBUMM AaHHbIX
3anucert ,[apaHTUiHBIA TanoH* OyaeT cunTaTbes
HefencTBUTENbHbIM " obszatenbcTBa no
rapaHTUMHOMY PEMOHTY CHUMALOTCS.

« YnonHomoueHHas cepBucHas opraHusaums,
BBOASILLAA NNWTY B 3KCNyaTauuioo, [JOMmKHa B
nanbHenwem npou3BoauTbL eé TexXHU4Yeckoe

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

« B nuHmio anekTpoceTn, nepea  NAMTOW, ANS
OTKIMHOYEHUSI BCEX NIMHUIA 3MEKTPOCOEAMHEHWUI NAUTHI,
Heo6X0oAMMO YCTaHOBWTb OTKIHOYaloLLee YCTPOWCTBO
(Danee, Kak “rmaBHblA BbIKNOYaTENb”), pPaccTosHue
MeXOy KOHTakTaMu Yy KOTOPOro B Pa3OMKHYTOM
COCTOSIHUM MUHUMAMNBHO 3 MM.

o Mnuta npegHasHauyeHa TOMbKO AN TEMMOBOro
npuroToBneHust nuwu. Hegonyctumo wmcnonb3oBaTb

Typanbl aepektepi CisgiH anekTp xenici kepHeyiHiH
[epeKTepiHe CalKec KeneTiHiH TEKCEepiHi3.

« [Mnuta anekTp xeniciHe 3NeKkTp KOCbIMy cxemacblHa
CoNKeC KOCbINybl Kepek.

« [MnutaHbl XuHakKTay, icke Kocy, manaanaHyfa eHrisy
XoHe xeHaeydi Tek TuicTi MemnekeTTik kapjaranay
KbI3METTepiHiH pyKcaTbl (NMULeH3nsACkl) 6ap yakineTTi
CepBUCTIK YMbIM FaHa opblHAan anagbl.

« OcblHgaw onepauusinapgbl Xypridy Typanbl yokinerTi
CEePBUCTIK YMbIMbIHbIH MaMaHbl MiHAETTI Typae mepi
MeH KomMbl KOMbIMFAH pactaybl Gap  «Keninaik
TanoHblHa» TUICTi xa3banap *asybl kepek. OcbiHAAN
xas3banapablH 6onmaraH kafganlbiHoa  «Keningik
TaroHbl» >apamcbl3 6onbin caHanaabl XaHe Keningik
xeHaeyi XeHiHaeri MiHOeTTemenep anblHbIN
TactanbliHagbl.

o [nuTtaHbl navpganaHyrFa eHri3eTiH YaKiNeTTi CepBUCTIK
YVibIMbl OA@H 8pi OHbIH TEXHUKanbIK KbI3MET KepceTyiH
XKYPpridyi >keHe, kaxeT GonfaH >karpanga, keHaeyni
Keningik keseHae opbliHAAYbI KEpeK.

o MnutaHblH angblHOaFbl 3rekTp Topabbl >KeniciHe,
NAUTaHbIH 3neKTpXanfaHybliHbIH 6apnblK xeninepiH
CeHAIpy VLWiH, COHAIPrill Kypblifbl OpHAaTY KaxeT
(6ynaH opi  «Bac ceHpipriwi» peTiHOE), OHbIH
GalnaHbicynapbl apacblHAarbl apakallbIKTbIFbl aniiak
TypFaH xafaanbiHAa MUHUManNbA 3 MM.

. Mnuta Tek Taramabl Xblny Aasipnay ylWiH apHarnfaH.
MnuTaHbl Xanabl XbINbITy MakcaTblHAa nanganaHyra
pykcaT eTinmenpi, ce6ebi Oyn LieKTeH TbIC by
XykTemeci GonfaHablKTaH nnuTaHbiH - PYHKUMUACHIH
6y3yFa anbin Kenyi MyMKiH.




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.

Life of the appliance: 10 years

NAWTY C Uenblo OTannvBaHWsi NOMELLEHWsl, Tak Kak
3TO MOXET MPUBECTM K HApPYLIEHWIO (OYHKLUMU MIUTbI
13-3a YpE3MEPHOI TENNOBOW HarpysKu.

« Cpok cnyx6bl usgenus :10 net

« ByWbIMHBIH KbI3MeT eTy Mep3imi: 10 Xbin.

ATTENTION:

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

BHUMAHUE!

Ecnu npousogét noBpexaeHue CTeKnokepaMuyeckow
BapoYHON naHenu, obpasyloTCst TPeLUHbl Un noceyka
cTekna, HeMeANneHHO OTKIIoYNTE MINUTY OT INeKTpoceTH

HA3AP AYOAPbIHbI3!

Erep wbIHbIkepamyKanblk nicipy naHeniHiH akaynaHybl
6onca, xapblklak Hemece LUblHbIHbIH KbIpKblybl nanga
6onca, nnuTaHbl Aepey 9NeKTPXeniAeH axblpaTbiHbI3

n obpatutecb B  YMNONMHOMOYEHHYD  CEPBUCHYIO | Aa, yoKineTTi CepBUCTIK yiibIMbIHA OTIHILL XacaHbl3.
opraHvsaumio.
CONTROL PANEL MAHEIb YMNPABJIEHUA BACKAPY NAHENI
00 e« E9 e O @) @) O
e
5 7 6 8 1 2 3 4
1. Control knob of the left front cooking zone 1. Pyuka nepekntoyarens nesoW nepegHen | 1. Con Xak anablHFbl  3nekTpnicipy  awmarbl
2. Control knob of the left rear cooking zone 3NEeKTPOBaPOYHOM 30HbI aybICTbIPbIN KOCKbILbIHbIH, TYTKaChl
3. Control knob of the right rear cooking zone 2. Pyuka nepeknoyatens nesoW 3agHen | 2. Con xaK apTkbl 3MeKTpnicipy alMafbl aybICTbIpbIN
4. Control knob of the right front cooking zone 3N1eKTPOBaPOYHOM 30HbI KOCKbILbIHbIH, TYTKaChl
5. Oven thermostat knob 3. Pyuka nepekntovarens npasow 3agHen | 3. OH >xaK apTKbl 9NeKkTpnicipy anmarbl aybICTbIpbIn
6. Oven function knob 3N1EeKTPOBaPOYHON 30HbI KOCKbILUbIHbIH TYTKachbl
7. Thermostat function signal lamp 4. Pyuka  nepekniovatenss  npaBowi  nepegHen | 4. OH Xak angblHFbl  9nekTpnicipy  awMarbl
8.  “power on” control lamp 3MEeKTPOBaAPOYHON 30HbI aybICThIPbIN KOCKbILLbIHLIH TYTKacChl
5. Pyyka TepmocTaTa fyXOBKu 5. [lyxoBka TepMOCTaTblHbIH TYTKaChbl
6. Pyuka nepekntoyatens yHKUWA yXOBKM 6.  [yxoBka yHKUMANapbIH aybICTbIPbIMN
7. TNamnoyka curHanbHas dyHKUMIA TepMocTaTta KOCKbILLbIHbIH, TYTKachl
8. Namnouyka curHanbHass paboyero  COCTOSIHMA || 7. TepmocTatTbiH, Aabbingblk namnbiwach!
nnuThl 8. [MnuTaHblH  XXyMbIC  KannbiHAaFbl  AabbINABIK
namnblwach!




BEFORE FIRST USE

MNMEPEA NEPBbIM UCIMOJIb3OBAHUEM

BIPIHLLI NAWOANAHY ANObIHOA

« Before using the oven should be removed from all
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

« lMepen nepBbiM WCMOMNb3OBAHUEM MAUTHI  [OKHBI
6biTb  yoaneHsl BCE YNAKOBOYHbIE —MaTtepuarbl.
PasnuuHbie 4acTu U 3rieMeHTbl yNakoBKv Noanexar
YyTUIM3auMM B COOTBETCTBUM C  [ENCTBYIOWMUMHU
pacrnopsXeHWUsIMU 1 HaLMOHAbHBIMU AUPEKTUBAMM.

. lepes  WCMOMb30BaHWEM  OUACTUTE  MAUTY U
MPUHAZANIEXKHOCTU.

« [locne oCyWKW OUULLEHHBIX MOBEPXHOCTEN BKIIIOUUTE
rMaBHbIN BbIKIOYATENb WM MpoBepbTe GyHKUMU B
COOTBETCTBUM CO CMIEAYIOLMMM YKa3aHUSMK.

. bBipiHWi nanpanadap angbiHOa nnuMTagaH Gapnblk
opay 3aTTapblH anbin Tactay KaxeT.

. OpaygbiH Typni 6Genwektepi MeH 3neMeHTTepi
KonaaHbICTarbl ekimaepi MeH YNTThIK
OvpeKkTMBanapblHa Calikec naiaara acbipyra >xaTtagbl.

. MaiiganaHap angbiHOa NMTa MeH Kepek-xapakrapabl
TasapTblHbI3.

o TaszapTbinFaH 6eTTepiH KypraTkaHHaH keWiH 6ac
KOCKBILbIH iCKE KOCbIM, MblHa Hyckaynapfa Counkec
PYHKUMSINAPbIH TEKCEPY KEePEK.

EckepTty: «Ta3sapTy» TapayblHOa  kepceTinmereH

Lo ) MpepynpexxaeHne: He paspellaeTcs ouvwartb ¢ ) ’
parts of the plate than indicated in the treatment head. [IEMOHTMPOBATL ADyrMe YaCTW MAMTBI, O KOTOPBIX He gJ'IMTaHbIH 6acka 6‘en|KT§ep‘|H Tazanayfa  XeHe
YK3aHO B raBe «OuUCTKa». erLIeKTepyre pykcar eTinmenai.
OVEN OYXOBKA OYXOBKA

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.
This process will remove any agents and odors
remaining in the oven from the factory treatment.

Pyuky nepekntoyaTtens yHKUMI OyXOBKW yCTaHOBUTE B
nonoxexne “CtaTU4eckuin HarpeB AYXOBKA BEPXHUM WU
HWKHUM  HarpeBaTenlbHbIMU  3IeMEHTaMu»,  PYuKy
TepMmocTata [AyXOBKM YCTaHOBUTE Ha Temnepatypy
250°C, ocTtaBbTe [AYyXOBKY C 3aKpbiTbiMW ABepLamu
BKIMIOYEHHON B TeuyeHWe 1 yaca, BbINOMHVB AAHHYIO
onepauumio, a 3aTeM TLLATeNbHO NPOBETPUB NOMELLEHNE,
YCTPaHWUB TEM CaMblM U3 AyXOBKW HEMPUSITHBIN 3anax.

GipiHWi nanpanaHap angabiHAa AyxoBka yHKUManapbl
aybICThIPbIN  KOCKbILbIHBIH ~ TYTKacblH  «[yXOBKaHbI
XOFapfbl >KOHE TOMEHri KbI3[bIPFbill 3SrIeMeHTTepiMeH
cTaTtvKanblK Kbl3Ablpy» KamnmblHa OpHaTbIHbI3, OyXOBKa
TepMocTaTbiHbIH TyTkacbiH 250°C  TemnepartypacbiHa
KOMbIHbI3, eciKweci xabblnFaH OyXOBKaHbl icke KOCyIbl
kanneiHAa 1 cafaT GolblHa KanablpbiHbI3, COAAH KeniH
Xagbl  MYKMAT OkenpeTin, COHbIMEH AyxoBKadarbl
XKarbIMCbI3 MICTi KETipiHi3.

COOKING WITH THE APPLIANCE

OBCITYXUBAHUE MJIATbI

MIUTAFA KbISBMET KOPCETY

NOTICE:

« 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.

. 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.

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

NPEOYNPEXOAEM!

« [Mpubop MmoryT obcnyxuBaTb Tonbko B3pocnble! B
NMOMELLLEHWNN C YCTAHOBIEHHON 3NEKTPUYECKON NANTON
HeloMyCTMMO OCTaBNAThL AeTe 6e3 npucmotpall!!

« lpubop He npeaHasHayeH [ANs  WUCMOMNb30BaHUS
nmuamu  (Bknoyas  geterd)  C MOHWXKEHHbIMU
hU3NYECKUMU, YHYBCTBEHHBIMW UM YMCTBEHHbIMU
CMNOCOBGHOCTSIMW ~ MNU MPU OTCYTCTBUM Yy HUX
KU3HEHHOrO OMblTa WU  3HAHWIA, €CrU OHWU He
HaxoasTcst nog KOHTponem unm He
NPOUHCTPYKTMPOBaHbl 06 uMcnonb3oBaHuM npubopa
NMLOM, OTBETCTBEHHbIM 3a UX 6e30macHOCTb.

e [leT [OOmKHbl HaxoAuTbCH NOA  KOHTporem [Ans
HeaonyLeHus urpbl ¢ Npubopom.

. Onektpuyeckasi nnuta - npubop, KoTopblii TpebyeT

ECKEPTEMI3!

« Acnanka Tek yrnkeHaep faHa Kbl3mMeT kepceTe anappi!
OnekTp nnuTacbl OpHaTbinFaH >aiga Gananapabl
KapaycbI3 kanablpyFa ThiibiM canbiHagbi!!!

« Acnan TemeH urankanblk, Ce3iHyLinik Hemece akbinbl
kabinetrepi Gap TynfanapmeH (6ananapgbl Koca
anfaHga) Hemece onapga emipnik Taxipubeci meH
6inimi GonmaraH >xarganga, erep onap 6akbinayaa
6onmaca He kayincisgikke kayanTbl  TyJFameH
acnanTbl nNaiganaHy Typarnbl Hyckaynblk anmaca,
acnanTbl onapra naganaHyra 6onmangsbl.

« bananapgbiH acnanneH ovHayblH 6ongbipmay yLiH
onap 6akbinayaa 6onybl kepek.

o Onektp nnutackl — OHbl ManganaHy KeseHiHae
TypaKTbl Ha3ap ayaapyAbl Tanan eTeTiH acnan.




« 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.

NOCTOAHHOIO BHMMaHMA B Nepuon ero akcnnyataymn.
« Bec npotuBHs ¢ npurotaBnuBaembiM 6nogom,
BCTaBMSIEMOro B Na3sbl N pPeLLETkN GOKOBbIX CTEHOK

« [lyxoBKaHblH Kblpfibl KaKTapblHblH OWbifbl  HEMece
TOpblHA canbiHaTbiH AaibiHAanbIN XaTkaH ackl 6ap
KaHbINTLIP TabaHblH canMarbl Makcumanbai 3 kr, an

« The baking plates and pans are not designed for a OYyXOBKW, MOXeT ObiTb MakcumanbHo 3 kr. Bec TOpfa OpHaTbINaTbiHbIHBIH canmarbl 7 Kr 6onybl
long-term storage of foodstuffs (longer than 48 hours). NPOTMBHSA c npuroTaBnMBaemMbim 6ntogom, MYMKIH.
For longer storage, store the food in a convenient yCTaHaBnMBaeMoro Ha pewweéTtky, MoxeT ObiTb
dish. MaKCMMarnbHO 7 Kr.
USING THE HOT PLATE MCMNnonb30BAHUE BAPOYHOU NAHENU nNICIPY NAHENIH NAMOANAHY
Control switch can be used to select one of six | YnpaBneHue HarpeBaTenbHbIM 3aNeMeHTOM | dnekTpnicipy aymafblHblH KbI3ObIPFbILL  3IeMEHTTEpIH
temperature settings from a minimum at position 1 to a || 3NeKTPOBapOYHOM 30Hbl BbIMOMHAETCA C MOMOLbIO || 6ackapy KyaTTblH 6 caTbinblk peTTeriwi 6ap aybICTbIpbIn
maximum at position 6. nepeknoyatens,  UMelowero  6-TM  CTyMeHYaTylo || KOCKbILL apKblfibl OpbiHAANaAbI.

perynmpoBKy MOLLHOCTW.

Haubonbluas MOLHOCTb 9NEKTPOBapOYHOW 30HbI ByaeT
[OCTUrHyTa Ha CTyneHu “6”, HaMMeHbluas - Ha CTyneHu
o

3MNEKTPMiCipy ayMafblHbIH HeFypribIM YNKeH KyaTbl «6»
[ereH caTbiaa, eH asbl — «1» gereH catblga KormkeTimai
Gonagabl.

GLASS CERAMIC HOB

« Cooking zones standard has 6 step power regulation.
At position “6” is maximum power, at position “1”
minimum power.

« Cooking zones are equipped with limiter that avoid its
overheating. There are rest heat indicator for each
zone at the front part of the hob. It shoes that cooking
zone is hot.

« For cooking use thick — based, flat pans which are
specially designed for glas ceramic hobs and have a
diameter at least equal to that of cooking zones.
Never use utensils with concave or rounded base.

CTEKNOKEPAMUYECKAA MNOBEPXHOCTb

« Ynpaenexue HarpeBaTerbHbIM 3MeMEHTOM
9NEeKTPOBapPOYHON 30Hbl BbIMOMHAETCS C MOMOLLbIO
nepeknioyaTens, uMMeiowero 6-T  CTyneH4aTyio
perynupoBky MoLHocTh. Hanbonbluasi MOLLHOCTb
9NIeKTPOBApOYHON  30HbI  OyAeT [AOCTUrHyTa  Ha
CTyneHu “6”, HanMeHbLas - Ha CTyneHn “1”.

« 30Hbl MPUrOTOBMEHUSI OCHALLEHbI OrpaHuyuTEneMm,
41O U3bexatb ee neperpesa. HanKaTop ocTaTOuHOrO
Tenna UHMOpMUpYeT O TOM, YTO MOBEPXHOCTb eLle
ropsiyasi.

o [na npuroToBRneHMs MUK UCMONb3yNTe MNNockue
KacTptonu, crneuuanbHO npeAHasHayeHHble  Ans
CTEKIOKepaMU4eckux  MOBEpPXHOCTEN U UMeloT
OMHAKOBbIN C KOHdOPKOM AnameTp. Hukorga He
ucrnonbayiiTe Mocyay C BOTHYTbIMW WIM  OKPYFMbIM
OCHOBaHMWeM.

LWbIHbIKEPAMUKAIbLIK BETI

« OnekTpnicipy aymarblHblH KbI3[AbIPFbILL 3NIEMEHTTEpIH
Gackapy KyaTTblH 6 caTbinblk petTeriwi 6ap
aybICTbIPbIN KOCKbILL apKbinbl OpbiHAANaAb!.

o QNeKTPNiCipy ayMarblHblH HEFYPMbIM YNKEH KyaTbl «6»
fereH catbiga, eH asbl — «1» pgereH carbliga
KomxkeTimai 6onagabl.

« 30Hbl MPUrOTOBNEHUSI OCHALLEHbl OrpaHu4uTEneMm,
41O M3bexaTtb ee neperpesa. VIHQMKaTop 0OCTaTOMHOrO
Tenna MHMOpMUPYyeT O TOM, YTO MOBEPXHOCTb elle
ropsiyas.

o [na npuroToBRnEHMs MUWKM UCMONb3YNTE NIoCcKue
KacTptonu, crneuuanbHO  npeAHasHayeHHble  Ans
CTeKIIOKepaMU4eckux  MOBEPXHOCTEN U UMeloT
OOMHAaKOBLIA C KOHGOpkoW AuvameTp. Hukorga He
MCronb3yiiTe NOoCyay C BOTHYTbIMW WM OKPYTMbIM
OCHOBaHMWeM.
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BASIC RULES FOR USING OF GLASS
CERAMIC HOBS

Use the pots with flat base without impurities which
could scretch glass ceramic hob.

Pot base should have a diameter at least equal to that
of cooking zones, in other case thermo — limiter of
cooking zone will be operate.

When cooking cover pots if possible.

Do not use glass ceramic hob for room heating.
Remove rest of meals from hob during cooking and
final cleaning make when finish cooking. Sugar stains
(jam, jelly,..) remove immediately by scraper. In other
case permanent traces can appear.

Metal glistenning spots can appear when use
alluminium utensils, removing such a spots is possible
by repeating of cleaning process.

Scratches on the hob can be caused by sand grain,
abrasive cleaning powder or hard edges like diamant
on the ring.

Avoid touching hot pots to painted frame of the hob.
Do not use cleaning utensils with abrasive surface.
Also we do not recomend using of corosive cleaners
like as oven cleaners nad spot removers.

Awoid touching of hot pots of glass ceramic frame.

NMPABUNA TMONb30BAHUA MINWTON CO

CTEKHOKEPAMMHECKOM NAHENbIO
HarpeBaeTcsi Tonbko Ta YacTb MOBEPXHOCTU NaHenu,
KoTopas o6GosHaueHa rpaduuecku. OcTanbHasi YacTb
MOBEPXHOCTU OCTAETCA OTHOCUTENbHO XONOAHOW N eé
MOXHO MCMOMNb30BaTb, €cn HeoGXOAUMO OTCTaBUTb
KacTpIOSO C BapOYHOW 30HbI.

« KpacHoe w3nyyeHue OT HarpeBaTefbHOro aremMeHTa
MOXET MoA onpeaenéHHbIM YImoM 3peHuUsl NpocBeYnBaThb
Yyepea TOMWMHY MrOCKOCTM NaHenu B obnactu
0603Ha4Y€HHO 30HbI.

« He wucnonb3yinte BapoyHyld MaHenb C WHOW Lenblo,
Hanpumep, kak pabouyyio NOBEpXHOCTb KYXOHHOrO cTona.

« Crekriokepammyeckasi naHerb He AOMKHA MPUMEHSTLCS
ANs OTannMBaHWs NOMeLLEeHus.

« W3beralite HarpeBa NycToi amManuMpoBaHHOW NOCYAbl, Tak
KaK 3TUM MOXHO MOBPEAUTb NaHenb, a Npu caBure
nocyAbl NaHeNb MOXHO nouapanathb.

« HenpurogHbl Ana ucnonb3oBaHUsi KACTPONKN ¢ pUNEHLIM
OHOM WNM C 3ayceHUaMu Ha AHe, KOTOPbIMW MOXHO
naHesb nouapanatb.

« CnyyanHo nouapanaTb naHenb MOXHO neckom,
nonaslLUMM Ha Heé npuW 4YWUCTKe OBOLLEN, ocTaTkamu
HYUCTALWEero cpeacrtea, a TakKke OCTPpbIMW - FpaHAMU

nepcTHew.

« [lpn NPUroTOBRNEHWUN MWLM HYXXHO MOMbL30BATHLCA NOCYAON
C POBHbIM [OHOM, AvWaMeTp KOTOPOW He [OoIkeH ObiTb
MeHbllUEe, 4YeM [MaMeTp BapOYHOW 30Hbl, 4YTOObI He
npousowno cpabaTtblBaHWe OrpaHMyuTens Temnepatypbl
B pe3ynbTaTte neperpesBa Bapo4HO 30HbI.

« BapouyHylo naHenb cogepxwute cyxod u uuctoin. [pu
Heo6X0AMMOCTU MonaBLUVe Ha BapouHyl0 30HY B MOMEHT
NPUrOTOBMIEHUS KYCKU MULLM HYXXHO YAAnNUTb HEMeANEeHHO
CKpeBKoM 13 NPUHaANEXHOCTEN NMUTBI, @ OKOHYATENbHYI0
OYNCTKY CTEKNOKepaMUYECKON MaHenn BbIMOSHWUTL cpasy
Xe, Nocne OKOHYaHUs MPUTrOTOBIIEHNS MULLW.

« [onaBwwue Ha NaHenb caxap, BapeHbe, Mapmenaa v T.M.,
HeobXOAMMO  OYACTUTb  MOMEHTamnbHO,  Tak  Kak
AnuTenbHOe BO3AEWCTBME OCTATKOB 3TUX MPOAYKTOB
MOXeT  HapylWuTb  CTPYKTYpy  CTEKIIoKepamnyeckomn
naHenu.

« [lpu NpuroToBNeHWM MWLM Nocyaa He AOMKHa KacaTbCs
WU yCTaHaBNMMBATbCS  Ha  MaKMpOBaHHyld  pamy
CTEKINOKEePaMUYECKOI NaHenu.

« Wcnonb3yitte HakonneHHoe TENno 3NeKTpoBapOYHOMN
30HbI, OTKMOYas €é nepes OKOH4YaHMEeM roTOBKM.

WbIHbIKEPAMUKAIbIK

NAHENI BAP

NAUTANAPbIH NANOANAHY EPEXENEPI

MaHenb GeTiHiH rpadwukanbik 6enrineHreH Geniri FaHa
Kbl3aabl. BeTiHiH kanFaH Geniri Gipwama cyblk Gonbin

Kanagbl X8He OHbl, erep KacTpilonbai nicipy
aymarblHOa Kangblpy kaxeT 6Gonca, naipanaHyra
Gonagasbl.

KbI3AbIpFbILL  SMEMEHTIHEH Kbi3blfl CoyneneHy kes
KepyaiH aHblkTanfaH bypbiwbiHaa GenrineHreH aymak

canacblHAa nNaHeNb >Ka3blKTbIFbIHbIH  KanbIHAbIFbI
apKbInbl xapblK Tycipeai.
Micipy naHeniH 6acka MakcaTTapga, Mbicanbl, ac

yCTeniHiH XyMblc GeTi peTiHAe, nakaanaHGaHbI3.
LLbiHbIKepamMmKanblk NaHeni xawabl KbiNbITY YLWiH
KOnAaHblIMaybl Kepek.

Boc amanbfeHreH biAbICTbIH Kbl3yblH GongbipMaHb!3,
cebebi oHbIMEH NaHenbAi akaynaHabIpbin anackl3, an

bIABICTbI  XKbIDKBITY GapbicbiHAa NaHenbdi  Cbi3bin
anyra 6onagbl.

Kepip-byablpnanraH  Ty6i 6ap Hemece Ty6iHae
KbipbliFaHbl  Gap GeTiHe CbI3blK  Tyclyi  MYMKiH
KacTpronbaepi KonaaHy YLUiH Xapamchbl3.

Manenbai Ke3nencok KeKeHicTepai TazapTy
GapbicblHO@  Tycin  KeTKeH KyMMeH, CcoHaaun-ak

CaKMHaHbIH, YLIKIp KblpbIMEH CbI3blK TycCipin anyra
6Gonaasbl.

Tamak paspnay 6GapbicbiHAa nicipy aymarbl acblpa
KbI3bIn KeTy HaTWKeciHOe TemnepaTtypaHbl
LUeKTeYilliHiH icke KoCbINyblH 6Gonablpmay  YLUiH,
avameTpi nicipy aymarbiHbIH AMaMETPIHEH Kilwi, TyGi
Teric blAbICTbI NaganaHy kepek.

Micipy naHeniH Kypfak >xeHe Ta3a ycTaHpl3. Kaxer
6onFfaH xafdanga faspnay caTiHAe nicipy aymarbiHa
TyCiN KeTKeH Tamak KeCeKTepiH NnuTaHblH Kepek-
XapakTrapbl KypamblHaH KbIpfbilineH aepey anbin
Tactay Kepek, LUblHblKepaMuKanblk NAUTaCbIHbIH
TYNKiNiKTi TasanayblH Tamak [aspnafaHHaH KewiH
GipaeH opblHAay Kepek.

MaHenbre Tycin KeTKEH KaHT, Tocamn, MapmenaaThbl
XaHe T.6. Aepey TasapTy kaxeT, cebebi ocbl eHiMaep
KanablKTapbiHblH - y3aKk  acepi  LbIHbIkepaMukanblk
naHeniHiH KypblnbiMbIH By3ybl MyMKiH.

Tamak pasipnay GapbicbiHOa blObIC




« [pu Bapke npuKkpbiBanTe KacTpiomnio KpbILLKOW, a
QNEeKTPUYECKYI0  MOLLHOCTb  3NIEKTPOBAPOYHOW  30HbI
perynupyite TaK, 4ToObl He HyXHO 6blno capurate unu
CHUMaTb KPbILLKY.

LUbIHbIKepaMUKanblk NaHemniHiH NakTaHFaH paMacbiHa
»aHacnaybl HeMece OpHaTbINIMaybl KEpeK.

« OnekTpnicipy aymafbIHbIH XWHaKTanfaH XblnyblH, OHbI
nasiprnayapl asikTay angbiHoa ceHgipin,
naaanaHblHpI3.

« Micipy 6apbicbiHaa kacTptonbAi KaknakneH >xabbiHpi3,
an anekTpnicipy aymarblHblH 3MEKTP KyaTblH KaknakTbl
XKbIDKbITNANTLIH HEMECe allNanTbiH €TiN PETTEHI3.

Producer bears no responsibility for defect of | 3aBog-usrotoBuTenbL He HeCET OTBETCTBEHHOCTb 3a || 3aybIT-a3ipneywi Aypbic emMec  3apekeT  eTy
glasscermic hob caused by using of improper | AedekTbl cTeknokepamumyeckoW nNaHenwu, KoTopble | HaTUXKeciHAe Hemece navaanaHy YLWiH
cooking utensils or by improper manipulation. BO3HUKNU B pe3synbTaTe HenpaBUNbHbLIX | YCbIHbINIMaFaH bIAbICTLI NankpanaHy GapbicbiHAA
MaHMNynsaumn unmn npu NpUMEHEeHUN | TybliHAaFaH WbIHbIKEpaMUKanbIK naHeniHiy
HepeKoOMeHA,0BaHHOM ANA UCNONb30BaHUA NocyAbl. | akaynbiKTapbl YWiH XKayankepLuinikTi anbin

Xypmengai.

OVEN OPERATION YMPABJIEHUE OYXOBKOU OYXOBKAHbI BACKAPY

OVEN INSIDE OYXOBKA OYXOBKA
Oven is fitted with three level side guides for inserting the | Ha BepxHei cTeHke AyXOBKM pacrnonoXxeHbl BepxHWN || [lyXoBKaHbIH  XOFapfbl kabblpFacbliHAa rpunbain
grid. HarpeBaTenbHbIi aneMeHT ¢ HarpeBaTenbHbIM | KbI3ObIPFbILL  3MeMeHTi 6ap  >Kofapfbl  KbI3AbIPFbILL

Inside the oven there is top and bottom heating element
is placed under the oven bottom. At the back part of
oven there are air distributor and oven and fan.

aneMeHTOM rpuns. HWkHWIA HarpeBaTenbHbIi 3NemMeHT
pacnonoxeH noa OHOM OYXOBKW. Kpyrosow
HarpeBaTenbHbI 31IEMEHT U BEHTUNSITOP PacroNOXeHbl
Ha 3aJHel CTeHke AYyXOBKM 3a pacnpefenutenbHbIM
KOXYXOM.

aneMeHTi opHanackaH. TeMeHri Kbl3AbIpfbill 3MeMeHTi
OyXOBKaHblH TYbiHiH acTblHga opHanackaH. AnHanma
KbI3AbIPFbILL  3MEMEHTI XaHe >XenaeTkilli AyXOBKaHbIH
apTkbl  kKabblpracblHAa TapaTkelll  OypKeHiliHiH - ap
XaFblHAa opHanackaH.

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

YMNPABJEHUE JYXOBKOW
o Pyyky nepekniouvatens dyHKUWA OyXOBKW, KOTOPYHO
MOXHO MOBOpayMBaTb BMEBO W BMPaBO, YCTaHOBUTE

OYXOBKAHbI BACKAPY
.« OHra xoHe confa Oypayra 6GonaTblH [yxoBka
PYHKLMSICbIHBIH, aybICTbIPbIN KOCKbILL TYTKAChbiH Tanan

directions. Ha Tpebyemyio dyHkumo. Pyyky TepmocrtaTa eTineTiH dyHKUMSIFA OpHaTbIHbI3. TepmocTar
« Operation temperature is set with the temperature yCTaHoOBUTE Ha Tpebyemylo TemnepaTypy. TYTKacblH Tanan eTineTiH Temnepartypara KOMbIHbI3.
selector, ranging from 50 - 250°C. Clockwise rotation | « TemnepaTypa BHyTpM AyXOBKM nopaepxuBaeTtcs ||« [yxoBka iLWiHiH TemnepaTtypachl TaHganraH
of the selector sets higher temperature, and vice TEpMOCTaTOM Ha BblGpaHHON BenuyuHe B AManasoHe menwepae 50-geH 250°C-fa pgewiHri gnanasoHga
versa, anticlockwise swing reduces the temperature. or 50 po 250°C. Pyyky Tepmoctata MOXHO TepmocTaTneH konpay kepcetineagi. Tepmoctat
noBopaynBaTb TOMNbKO BMpPaBO, [0 MaKCUMarnbHOW TYTKaCbIH Tek OHFa Kapai, MakcumanbAi
Temneparypbl, " obpaTHO (ycTaHoBneHHas TemnepaTtypara [eWiH >xaHe kepi (opHaTbinFaH
Temnepartypa yMeHbLuaeTcs), no HyneBoro TemnepaTypa asasgbl), Hengik kanbinka AeniH
NONOXeHus!. 6ypayra 6onagpbl.
Forcible overturning of the zero position will lead to | Mpn HacunbHOM noBopoTe py4kM 3a HyneBoe | TyTKaHbl HENAIK KanbiNTaH WhbiFapbin KywTen 6ypay
the thermostat damage! NnonoXeHWe MOXeT MPOU3OUTU  MexaHuuyeckoe | 6apbicbiHAa TepMoCTaTTbIH MexaHuKanblIK

noBpexaeHne TepmocTtara !

akaynaHybl 60nybl MYMKiH.




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 OHO OyxOBOro wkada antoMUHUEBOW
donbroi, noctaBbTeé Ha [AHO [JyXOBKM  MOAAOH,
NpoTUBEHb, €Ay WNW MNpofdyKTbl MuTaHus. [lokpbiTue
BbI3bIBAET JIOKanbHbIV NeperpesB HWXHEN NOBEPXHOCTU B
HUWXHEN YacTu, YTO MOXET NPUBECTU K HEMornpaBMMOMy

yuep6y.

HA3AP AY[OAPbIHbI3!

OyxoBon  wkadpTteiH  TyGiH  kanaWbl  honbrameH
XannaHbl3, AyxoBKaHblH TyBiHe kaHbINTblp Taba, Taram
HeMece Tamak ©eHiMAepiH canbiHbl3. Bypkey TemeHri
Genirinaeri TemeHri GeTiHiH XeprinikTi acbin  Kbi3yabl
TyblHOa@TaAbl, Oyn Ty3enMeWTiH LWbIFbIHFA anbin Kenyi
MYMKiH.

INSERTING OF GRID IN THE OVEN

YCTAHOBKA PELLETKW B IYXOBKY

TOPObl AYXOBKAFA OPHATY

OVEN FUNCTIONS AND APPLICATIONS

AOYXOBKAHbIH ®YHKUUANAPBIH
CUNATTAY

3

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

OcBelleHne [yXOBKW, BKIOYEHO B u3

cnegywwnx NONOXeHW nepeknyaTens.

KaaoM

[lyxoBKaHbl KapblKTaHABIPY —aybICTbIPbLIN  KOCKBILLTbIH
MblHa KanblinTapblHbIH dpKaicbiCbiHAA 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.

CTaTu4eckuii  HarpeB [yXOBKM BEPXHUM U HIDKHUM
HarpeBaTenbHbIMK  3fieMeHTaMu. TepmocTaT  MOXHO
yCTaHOBUTbL Ha TemnepaTypy B AnanasoHe 50 - 250°C.

[lyxoBKaHbIH ~ XOFapfbl ~ X8He  TeMeHri  Kbl3ablpy
aneMeHTTepiMeH CcTaTuKanblk Kpl3ablpy. TepmocTaTTbl
50 - 250°C gmanasoHblHaarFbl TemnepaTypaFa opHaTyFa
6onagbl.




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 TONbKO BEPXHUM HarpeBaTenbHbIM
3fIeMeHTOM. Tenno nepepaércs eCcTecTBEeHHON
KOHBekuMen. TepmocTaT MOXHO  YCTAaHOBUTb  Ha

Temnepatypy B AvanasoHe 50 - 250°C.

[yxoBkaHbl TeK >KOFapfbl KbI3AbIPFbIL 3NeMeHTIMeH
Kbi3ablpy. XKbiny TabuFn  koHBeHUusMeH Gepinegi.
TepmocTaTThbl 50 - 250°C [vanasoHbIHaaFbI

TeMnepartypafa opHaTyfa 6onagbl.

Oven is heat only by bottom heating lelment. Distribution
of heat by covection, thermostat can be set to
a temperature within 50 - 250 °C.

Recommendation: The function is suitable for finishing
of food that need higher temperature from the bottom.

O6orpeB AYXOBKW  TOJSIbKO C MNOMOLLbHO  HWKHEro
HarpeBaTenbHOro arnemMeHTa. Tenno nepenaeTcs
ecTecTBEHHON KOHBEKLWeWn, TepmocTaTt MOXHO

HacTaBWTb Ha TemnepaTtypy B npegenax 50 — 250 °C.
PekomeHpaumsa: [aHHaa dyHkuma yaoobHa ans
3aBeplieHnss neyeHuss Gniog, KoTopble  TpebyoT
BbICOKYIO TEMMNepaTypy BHU3Y.

[lyxoBKaHblH ~TE€K TOMEHr  KbI3[Ablpfblllbl  apKbifbl
XKbinbITy.  XKbiny Tabwufn  koHBeHuusiMeH Gepinegi.
TepmocTatTbl WamameH 50 - 250°C guanasoHblHAaFbI
TemMneparypara opHaTyra 6onagbl.

¥cbiHbIM:  OcCbl  pexum  Xofapbl  TemnepaTypaHbl
TeMEeHHeH Tanan eTeTiH Taramapl MiCipyiH askray YLUiH
bIHFaWMbI.

vvw

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

MpurotoBneHne nWWM Ha rpune C MCMNONb30BaHWEM
NHdpakpacHoro n3nyyeHus. Tepmoctar
yCTaHaBNVBaEeTCA HAa MaKCUMarbHylo TeMnepaTypy.

WHdpakbi3bin  coyneneHydi navganaHymeH rpunbae
Tamak naspnay. Tepmoctat Makcumanbai
Temneparypara Konblnagpl.

vvw

q
3

Grilling assisted with oven fan.

Temperature inside the oven is higher towards the top.
The temperature selector is set between the 150-250 °C
range.

Tip: This function is also used for grilling or baking bulky
meat chunks at high temperature. Oven door is closed.

[punb ¢ ucnonb3oBaHneM BeHTUnATopa. MoTok Ténnoro
BO3Jyxa cosgacT 6Gonee BbICOKylO TemnepaTtypy B
BepxHe YacTu AOyxOoBkM (Hag  peleéTkon  wunu
npoTMBHEM). TepmocTaT MOXHO  YCT@HOBUTb  Ha
Temnepatypy B AvanasoHe 50 - 250°C.

PekomeHgauma. [laHHas yHKUMA NpvMeHsieTcs npu
NPUroTOBNEHWUN NULLM Ha rpuIie Unu Npu xapke 6onbLUnX
KyCKOB Msica npu 6onee Bbicokoi Temnepatype. [Bepua
[YXOBKW AOMKHA ObITh 3aKpbITa.

XKenpetkiwTi nanganaHymeH rpunb. Xbinbl aya afbliHbl
[yXOBKaHbIH Xofapfbl Benirinae (Top Hemece KblHbINTbIP
TabaHblH YCTiHOE) HeFypnbiM >ofapbl TemnepaTypaHbl
Kypavigbl. Tepmoctattel 50 - 250°C gmanasoHbiHAafbI
TemMneparypara opHaTyra 6onagbl.

¥cbiHbIM. Ocbl (yHKUMSI Taramabl rpunbae Aasipnay
Hemece eTTiH YNKEeH KeceKTepiH HeFypnblM >ofapbl
Temneparypa 6apbicbiHAa Kyblpy  xafganblHOa
konaaHbinagbl. [yxoBKaHblH ecikweci xabblk Gonybl
Kepex.

=

Bottom heater are in operation, enhanced by the circular
heater and a fan. Temperature is set with the
temperature selector.

Tip: This function is used to preheat the oven before
baking. When the oven reaches the selected

BepxHui HarpeBaTenbHbIN ANEeMeHT pabotaeT
COBMECTHO C KPYroBblM HarpeBaTenbHbIM 31IEMEHTOM U
BEHTUNSATOPOM. TemnepaTypa ycTaHaBnvBaeTcs
TepMoCTaToM.

PekomeHaaums. [JaHHaa dyHKUMA npegHasHayYeHa ans

Xofapfbl Kbl3ApIPFbI 3MEMEHTI aHanMa Kbl3ablpFbiLl
AneMeHTi XaHe xengeTkilwneH 6ipre XymbiC icTenai.
TemnepaTypachkl TepMocTaTneH Kovblnagbl.

¥cbiHbIM. Ocbl (hyHKUMA AyxOBKaHbl Nicipy angbiHaa Te3
Kbl3Ablpy YWiH apHanfaH. TaHganfaH Temnepatypara




temperature, switch the knob to the desired baking
position.

GbICTPOro HarpeBa [yXOBKM nepef Bbineykoir. [Mpu
[OCTWKEHWW BbIGPAHHOW TeMnepaTypbl nepeknoyaTenb
YCTaHOBUTE HA HEOBXOANMBIN PEXUM paboThbl.

xeTy 6GapbiCbiHAa aybICTbIPbIN KOCKbILUTLI KYMbICTbIH,
KaXeTTi peXMMiHe OpHaTbIHbI3.

*

Top and bottom heater in operation, assisted by the fan.
Interior temperature is uniformly spread around the oven.
The temperature selector can be set anywhere from
50°C - 250°C.

Tip: The function is suitable for baking on two levels at
the same time, especially if you need the same
temperature on both levels.

Tenno OT BEpXHEro U HWXKHEro HarpeBaTesbHbIX
3MeMeHTOB pacrnpeaensieTcs ¢ NoMoLLblo BeHTUnsATopa.
MoTok Ténmoro BO3dyxa CO3AAacT  PaBHOMEPHYHO
TemnepaTtypy no Bcemy o6béMy AyxoBku. TepmocTaTt
MOXHO YCTaHOBWTb Ha TemrepaTypy B AvanasoHe 50 -
250°C.

PekomeHpaums. [JaHHas yHKUUSI NPUMEHSIETCA U NpU
BbINEYKe Ha ABYX MPOTUBHSIX OAHOBPEMEHHO, OCOBEHHO
B TeX Cnyvasix, koraa rnpu NpUroTOBMEHUN HEKOTOPbIX
6nioa HeobxoaAMMO UMETb PaBHOMEPHYIO TemnepaTypy C

Xofapfbl *eHEe TOMEHr Kbi3AbIPFbIll 3reMeHTTEepIHEH
KeneTiH Xblny xenaeTkilw apkbinbl 6eniHeai. XKeinbl aya
afblHbl  OyXOBKaHblH,  Oykin  kenemi GoWblHWA TeH
TemnepatypaHbl Kypaiabl. TepmoctaTttel 50 - 250°C
[Ovana3oHblHAarbl TeMnepaTypara opHaTyra Gonagei.
¥cbiHbIM. Ocbl OyHKUMS eki kaHbiNTblp Tabapa 6ip
yakplTTa nicipy 6apbicbiHAa KonaaHblnagbl, acipece
kenbip actapgbpl gasprnay 6apbicbiHOa  KaHbINTbIP
TabaHbIH eKi XaFblHaH TeH TemnepaTypacbl 6onybl kaxeT
Xargavnapga.

060MX CTOPOH NPOTUBHS.

Oven is heated by the circular heater, with the fan in
service, generating even temperature around the entire
oven. The temperature selector can be set anywhere
between 50°C - 250°C.

Tip: This function is used for simultaneous baking on two
levels (high and bulky pastry, or roasting large amounts
of meat).

HarpeB [yxOBKU KpYroBbIM HarpeBaTenbHbIM 311IEMEHTOM
C BeHTUNATOpoM. [10TOK Bo3ayxa Co3AaéT paBHOMEPHYO
TemnepaTtypy no BceMy ob6bEMY AyxoBKW. TepmocTtar
MOXHO YCTaHOBWUTb Ha TemnepaTypy B AuanasoHe 50 -
250°C.

PekomeHpaums. [laHHas dyHKUMA npumeHsieTcs Ans
BbINEYKN Ha [BYX MPOTUBHSIX OAHOBPEMEHHO (Ans
BbiNeYkn Gonee BLICOKMX M OBBEMHbIX W3JENnuiA WUnu
6onbLUOro KONMYecTBa NpuroTasnveaemoro 6noaa).

[yxoBkaHbl xengeTkiwi 6ap anHanma Kbl3abIpFbill
anemMeHTIMEH Kbi3ablpy, XKbinbl aya arblHbl AyXOBKaHbIH,
6ykin kermemi GoMbIHWIA TeH TemnepaTypaHbl Kypanabl.
TepmocTaTThbl 50 - 250°C [AvanasoHblHAafbl
TeMneparypara opHaTyra 6onagbl.

¥cbiHbIM. Ocbl (OyHKUMS eki kaHbINTblp Tabapa 6ip
yakblTTa nicipy GapbicbiHAa KonaaHbinagbl (HeFyprbim
6uik >xeHe kenemai OyiMbiMgapabl Hemece a3iprieHeTiH
aCTblH YNKEeH CaHblIH MiCipy YLUiH).

X
)

Fan without heater is in operation. Temperature selector

Pa6oTtaeT TONbKO BEHTUNATOP 6e3 HarpeBaTesfbHOro

KbI3abIpFbILL 3MEMEHTICI3 TeK XenaeTkill faHa >XyMbIC

is out of service. There is an intensive air flow in the | anemeHTa, B pesynbTaTe Yero NPOUCXOAUT MHTEHCUBHOE || iCTENAi, HOTWXKeciHAe [AyXOBKafafbl aya afblHbIHbIH
oven. [OB/WKeHWe MoToka BO3fyxa B AyXOBKe. TepMmocTaT He | yaemeni KosfanbiCbl >Xyprisineai. TepmocTaT >yMblC
Tip: This function is used for defrosting food prior final || dyHkuUMOHMPYeT. ictemengi.
preparation. PexomeHnpgauua. [laHHas dyHKums npumensieTcs Ans | ¥eblHbiM. Ocbl yHKUMA Jaspnap anabiHaa eHimaep
pa3aMopaxuBaHusi NPOAYKTOB wnu nonydabpukaToB | MeH >apTbinaii cabpukaTtapabl My3daH epiTy YLiH
nepef npuroToBreHneM. KonaaHblnagbl.
3
Bottom heater in operation, assisted by the fan. Interior | Tenno oT HWxHero HarpeBaTenbHOTO 3nemeHTa | TeMeHri Kbl3abIpFbill 3MNEMEHTTEPIHEH KemneTiH Xbly
temperature is uniformly spread around the oven. The | pacnpegensietcsi C noMoLiblo  BeHTunsiTopa. [MoTok | kengeTkiw apkbinbl  GeniHeai. Xbimbl aya  afblHbl




temperature selector can be set

50°C - 250°C.

anywhere from

TENnnoro BO3Ayxa co3aaeT paBHOMEPHYK Temnepartypy

no Bcemy O0ObEMY [OyXOBKM. TepmocTaT MOXHO
YCTaHOBUTb Ha Temneparypy B AuanasoHe
50 - 250° C.

[YXOBKaHbIH, Gykin kenemi GonblHWa TeH
TemnepartypaHbl Kypawgpl. Tepmoctattel 50 - 250°C
[Anana3oHblHAafbl TemnepaTtypara opHaTyra Gonagpl.

X

Top heater in operation, assisted by the fan. Interior
temperature is uniformly spread around the oven. The
temperature selector can be set anywhere from 50 - 250°
C.

BepxHuit HarpeBaTeNbHbIN 371EMEHT paboTaeT COBMECTHO
C BEHTUNATOpOM. TemnepaTypa BO3fyxa B AyXOBke
pacnpepensieTcsi  paBHOMEpHO. TepMocTaT  MOXHO
YCTaHOBUTb Ha TeMnepaTtypy B Anana3oHe 50 - 250 ° C.

JKorFaprbl Kbl3AblpFbill 3M1EMEHTI XenaeTkilwneH 6ipnecin
XyMbIC icTelipi. [lyxoBkajaFbl aya TeMnepaTypachl
6ipkenki TapaTbinagbl. TepmocTtattel 50 - 250°C
[AvanasoHblHarbl TemnepaTypara opHaTyra 6onaapl.

4

Applying lower heater/ Aqua Clean

Heat is applied only by the bottom side of the oven. Use
thisoption for browning the bottom side of the food
(baking heavy,moist pastry with fruit dressing). The
temperature selectionbutton in such cases may be
selected as required.Lower heater may also be used for
the cleaning of oven. Youwill find details in the section
Cleaning and maintenance.

HWXHWIA HarpeBaTenbHbI anemeHT / Aqua clean
PaboTaeT TONMbKO HWXKHWIA HarpeBaTenbHbI 3NEMEHT
OYXOBKU. DTOT pexum BbiOMpaliTe B TOM cryyae, ecrnum
Bam HeoGxogumo 3aneuyb 6noao cHU3y (Hampumep,
BbiNEYKA COYHOTO MYYHOro M3genust ¢ pyKTOBOK
HaYMHKOM).

HwxHWIA HarpeBaTenbHBI aneMeHT / Aqua clean moxeTt
UCMONb30BaTbCs  Takke MPU  OYUCTKE  [AYXOBKM.
Moapo6HocT 06 o4MCTKE MOXeTe mpouuTaTth B rnase
«Yxoa n obcnyxvBaHue».

TemeHri KbI3abIprbill aneMenTi / Aqua clean
[lyXOBKaHbIH TE€K TOMEHTi Kbl3AbIPfbill 3MEMEHTi XYMbIC
icteripi. Ocbl pexumai, erep Cisre Taramabl TOMeHiHEH
(Mbicanbl, >XeMic TONTbIPFbibl 6ap WbIPbIHALI  YH
GyvibiMaapbiH Micipy) Kbi3AbIpbin Micipy kaxeT GonfFaH
araanaa TaHoaHbl3.

TemeHri Kbi3abIpFbill anemeHTi / Aqua clean coHpaii-ak
OyxOBKaHbl ~ Taszanay OapbicbiHAa  kongaHbinagpl.
Tasanay Typanbl Tonbifblpak «KyTiM JxeHe KblameT
KepceTy» TapayblHaH OkM anachbi3.

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

Tpebyemoe Bpemsi U TemnepaTtypa, Heobxoaumble Ans
NpuUroToBneHNss kaxgoro Buaa 6Gnoga, Moryt 6biTb
6Gonee TOYHO YCTaHOBMEHbl B COOTBETCTBUM C Bawum
OMbITOM W HaBbIKOM.

AcTbIH 8p TYypiH Aaspnay YLWiH KkaxeTTi, Tanan eTineTtiH
yakblT neH TemnepaTypa, CisgiH ToxipubeHis xeHe
NafabinapblHpl3fa Caikec HEFYPrbIM HaKTbl OPHaTbIMbIHA
anagbl.

50 — 70°C - Drying

50 - 70°C - cyweHue

50 - 70°C - kenTipy

80 — 100°C - Preservation

80 - 100°C - cTepunusoBaHve

80 - 100°C - 3apacbl3gaHablpy

130 -150°C - Stewing

130 - 150°C - TyweHve

130 - 150°C - ByKTbIpY

180 - 220°C - Baking of risen dough

180- 220°C - BbIneYyka M3genuin us Tecta

180 - 220°C - kamblpgaH byibiMaapabl nicipy

220 - 250°C - Meat roasting

220 - 250°C - npuroToBneHve msaca

220 - 250°C - eTTi gasipnay

« Itis 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.

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

. TouHble TemnepaTypHbleé BenUYMHbI Heobxoaumo
ucnbiTaTe Ans kaxgoro Tuna 6nog u  cnocoba
npurotosnexus. Mepen NPUrOTOBREHUEM MULLEBBIX

NPOAYKTOB, HEOGXOAUMO B HEKOTOPbIX —Cryyasx
LYXOBKY  npeABapwTenbHO  nogorpetb.  Ecnu
Temnepatypa eule HefocTaToYHas, CBETUT
cUrHanbHas namnoyka TepmocTara. Mpu

[OCTAaTO4HON TEMMEPATYPE - MOracHeT.

« Haktbl Temnepatypanblk enwemaepiH acTblH 8p
TypiHe ®aHe pfasiprnay TaciniHe KaTblCTbl CbiHaKTay
kaxeT. TaFampplk ©HiMAepiH paspnay angbiHAa,
Kenbip >xaFgainapaa AyxoBKaHbl anfbiH ana Kel3ablpy
kaxeT. Erep TemnepaTypackl xeTkinikcia 6onca,
TepmocTaTTblH Aabbinaaybill Namnblilack! XaHagbl.
KeTkinikti TemnepaTtypa 6apbiCbiHAa namnbllackl —
CeHefi.
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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.

. PelweTky, Ha KOTOpOW NOCTaBMEH NPOTUBEHb WMWK
yTATHALA, NOMECTUTb  Ha  BTOPOM  YpOBEHb
HanpasnsoLWmx. [sepubl BO BPeMsi NMPUroTOBMEHUs
XenaTenbHO He OTKpbIBaTb, Tak Kak HapyliaeTcs
TENMOBON PeXWM AyXOBKW, MNpOASeBaeTcsl Bpems
npurotoaneHus, 1 611040 MOXeT NOAropeTb.

« KaHbinTblp Taba Hemece yipek eTiH canfbiw
KOWbINFaH TOpAb! GafbITTaybllUTapAblH, - eKiHLi
AeHreiiiHe canbiHpl3. [laspnay yakblTbiHAA eciklwenepi
alwbinMaraHbl  kanaHagbl, cebebi  ayxoBKaHbIH
XbINynblk  pexumi - Gy3binagpl, faspray yakbiTbl
y3apagbl, XaHe Taram Kynin 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

BITIOOA HA TPUNE

« [pyrb NPOBOAMUTCS C 3aKPbITLIMU ABEPLIAMU JYXOBKM.

« YpOoBEHb YCTaHOBKM PELIETKM 3aBUCUT OT MacChbl W
TUMNa NpUroTaeMBaeMoro 6ntoga.

. Kak npaBuno, pelleTky yCTaHaBNMBalOT Ha BEPXHUM

FPUNbAETI ACTAP

« [punb OyxoBKaHbIH Xabblk ecikTepiMeH Xyprisineai.

« Topabl opHaTnacTblpy Tyfbipbl AasipriaHaTblH acTbiH,
canmarbl MeH TypiHe KaTbICTbl Gonaapl.

. Epexe peTiHge, rpunbre apHanfaH TOp >Ofapfbl
[eHrenre opHaTbInybl Kepek.

guide. YPOBEHb.
GRILLING MEAT ON A GRID rPUNb rPUNb
« Put the prepared food on a grid. « [purotoBneHHble NPOAYKTbI ynoXuTe Ha pelwéTky || « [aspnaHFaH eHimMaepai rpunbre apHanfaH Topra
« Slide the grid into the side guides in such way that ang rpyns. canblHbI3.
loose portion of the grid (with fewer cross bars) is | « PelwéTtky nomectute B nas3bl Ha GOKOBbIX CTEHKaX ||« Topabl  OyXOBKaHblH  >aH KabblpFanapblHaarbl
turned towards you. OYXOBKM Tak, 4YToBbl Ta YacTb peLIETKU, Ha KOTOPOM onMblkTapra, GereTTepi a3 opHanackaH TopablH
« Slide a shallow baking pan filled with water one level pacronoXxeHo MeHbLLE NepemMblyek, 6bina Bnepeau. XKakrapbl angbiHOoa GonarbiHaan eTin

below the grid to catch the dripping gravy from the
grid.

« Mop pewétky, B 6onee Hu3kne nasbl BGOKOBLIX CTEH
WM Ha [HO [YyXOBKW, PEKOMEHAyeMm YCTaHOBUTb
NpoTMBEHb, YTODbI Tyaa MOr cTekaTb obpasyoLmincs
npw XapKke xup.

opHanacTbIpblHbI3.

. TopablH acTblHa, *aH KabbipranapbliHbiH HEFYPIbIM
TOMEH OMbIKTapblHa HeMece AyXOBKaHbIH TYBiHe Kybipy
GapbicbiHAa nanga GonaTbiH Mal afbin KeTyi YLUiH
KaHbINTbIp Taba opHaTyAbl YCbiHAMbI3.

ATTENTION:

When using a grill, the accessible parts (oven door,
etc.) may become very hot, so make sure that
children are well away at a safe distance from the
oven.

BHUMAHMUE!

Mpy NpPUroToBNEHMM nNUIM Ha rpune AOCTYMHblE
YyacTM nnuTbl (ABepua AYXOBKM W T.N.) MOryTt
ype3mepHo HarpeBaTbcAA! He paspewante aetam
HaxoAUTbCA B6NMU3M NnuThbI!

HA3AP AYOAPbIHbI3!

Fpunbae Taram pasipnay 6apbicbiHAA NAWTaHbIH
KomkeTimai GenikTepi (AyXoBKaHbIH ecCiKleCi XaHe
T.6.) WeKTeH TbIC Kbi3bin KeTyi MymkiH! Bananapra
NNUTaHbIH XaHblHAA 6onyfa pykcaT eTneHi3!

MAINTENANCE AND CLEANING OF THE
COOKER

YXOA3A NIUTON

MIUTAHbBbIH KYTIMI

Keep to the following principles while cleaning or

maintaining the range:

« Set all knobs in off position.

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

« Wait until the range is cool.

B uensx 6e3onacHocTV nepea npoBeAeHMEM yxoAa

BbINOMHUTE cneayollee:

« BCE PYyYKu NepeknovaTens aneKkTpoKOH(OPKU, PyyKu
nepeknioyaTtens yHKUMA OyXOBKM W TepmocTtarta
yctaHoBuTe B nonoxenune “BbIKNTKOYEHO”;

« OTCOEAVHUTE NNUTY OT NINHWKN SNEKTPOCETH;

o MOAOXAMTE, MOKa MANTa OCTLIHET.

Kayincizaik MakcaTbiHAa KyTim Xyprisy anabiHAa

MblHanapAbl OpbIHAAHbI3:

« 3MEKTPKOHMOPKa aybICTbIPbIN
Gapnblk  TyTKanapbiH, [JyxoBka MeH TepmocTaT
yHKUMSNAPbI aybICTbIPbIN KOCKbILLTapbIHbIH
TyTKanapbiH «COHOIPINTEH» kannbiHa OpHaTbIHbI3.

o NAUTaHbl ANEKTPXeniAeH axblpaTblHbI3;

o NMTa CyblfaHLUa KyTe TYPbIHbI3.

KOCKbILLITapbIHbIH
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COOKING PLATE

Clean cold hob after each use. Rest impurities is singed
during next cooking. Never use abrasive means
scratching the hob. For cleaning use only special
detergents for glas ceramic hobs (for instance
Vitroclean).

Do not use abrasive detergents, spring mattres or
sponge with rough side. These things can scretch glass
ceramic hob. For cleaning use only special detergents
specified for cleaning of glass ceramic hobs.

O4YUCTKA BHELLULHEN NOBEPXHOCTHU
[oBEPXHOCTb MAUTLI O4YMLLAWTE MNPU MOMOLLM MOKPOMN
TPAMNKU UMK TyGKM C NOBEPXHOCTHO-AKTUBHBIM MOMOLLMM
cpeacTBOM. 3aTeM BbITPUTE HAcyxo.

XXupHble nsfTHa  ycTpaHuTe TENMOM BOAOW  CO
cneumanbHbIM YUCTALWMUM CPEACTBOM ANS aMarnm.
Hukorga He nonbayintecb abpasvBHbIMK CpeacTBaMu,
KOTOpblE pa3pyLLlaloT NOBEPXHOCTb AMasm.

CbIPTKbI BETIH TA3AIIAY

MnutaHbif  6GeTiH  cynbl  wybepekneH  Hemece
GeTTik-6enceHai xyy Kypanbl 6ap biCKbILLNEH TazanaHbl3.
CopaH keWiiH KypFaTbIn CypTiHi3.

Mannbl  paktapabl  9Manbfa  apHanfaH — apHaubl
TasapTKbILW Kyparnbl KOCbISIFaH Xblbl CyMEH KETIpiHi3.
EwkawaH amanb 6eTiH 6y3aTteliH abpa3vBTi KypanaapbiH
KongaH6aHbI3.

LIGHT IMPURITIES

Use damp sponge, after cleaning dry up the
surface.Water stains caused by boiling over can be
femoved by lemon or vinegar.

HEBOJIbLUOE 3ArPA3HEHUE

YcTpaHute BnaxHow Tpsankon. OcTaTkn  mMorowero
cpefcTBa CMOWTE XONOQHOW BOAOK, a BCIO NOBEPXHOCTb
naHenu TwaTensHo BbITpuTe. Crnedbl, 06pa3oBaBLLUMecs
OT NepeKMNEBLLEN XUOAKOCTU, MOXHO YCTPaHWUTb YKCYCOM
VI TIMMOHOM.

LUAFbIH KIPNEHYAI

binfan wybepekneH KeTipiHi3. Kyfblw  KypanbiHbIH
KanablKTapblH CyblK CYMEH XyblHbI3, an naHeniHiH 6ykin
GeTiH MyKMSIT CypTiHi3. KaiiHan KeTkeH CyWbIKTbIKTaH
TyblHOafaH i3gepdi  Ccipke Cybl Hemece IUMOHMEH
KeTipyre 6onagpl.

HARD IMPURITIES

Remove with help of concentraded cleaning detergent
which should be spred on the hob. Remove singed
pieces by scraper and let detergent working for a few
minutes. Than clean carefuly with cold water and dry out
surface. Cleaning detergent can be agresive during next
operation.

CUNbHOE 3AIrPA3HEHUE

YCTpaHuTe YUCTALIMM CPEACTBOM, KOTOPOE HYXHO
HaHeCcTU Ha naHenb W pacTepeTb, He pa3baBnsas ero.
MpyneyéHHble ocTaTKM MWLM YCTPaHUTE C MOMOLLbIO
ckpebka. Yepe3 HeKOTOpoe BpeMsi CMOWTE CpeacTBO
XONOAHOW BOAOW M BbITPUTE Hacyxo. [MomMHMTE, 4TO
CpeacTBO, KOTOPOE OCTaHETCs HECUULLEHHBIM C NaHenu,
MoOXeT OblTb Mpu AanbHenllemM HarpeBe XUMWUYECKU
arpeccuBHbIM.

KATTbI KIPNEHYAOI

MaHenbre »aryfa 6GonaTblH Tasanarbill KypanbiMeH
XOHe OHbl apanacTtbipMal bICbIM KeTipiHi3. TamakTbiH
KyWin KanfaH KanablKTapblH KbIPFbI KOMErMEH KeTipiHi3.
Bipas yaKkbITTaH KeiliH Kypandbl CyblK CyMeH Xyl
Tactan, KypfaTbin cypTiHi3. [MaHenbaeH TasapTbinMan
KanFaH Kypan ofaH KeliH e Kbi3gblpy 6GapbicbiHAa
Xummnsnblk 6enceHai 6onybl MyMKiH.

SUGGAR IMPURITIES (JAM, JELLY...)

Remove immediately in hot stage by scraper. In other
case permanent traces can appear. After cooling down
clean by usual way.

3ArPA3HEHUA OT CAXAPA, MAPMENAQOA,
BAPEHbA, XEJNE, COKA U T.N.

HyXHO ycTpaHWTb C ropsiden naHenu cpasy xe,
crneunanbHbiM  ckpebkoM, 4TOoObI He npou3oLna
Xumuyeckasi peakuus. [locne oxnaxgeHus naHenu
oyncTuTe e€ obblYHbIM Croco6oMm.

KAHT, TOCAN, MAPMENAL, CHIIKME,
WbIPbIH XOHE TAFbl BACKANAPbIHAH
KIPNEHYAI

blcTbik MaHenbaeH, XMMUANbIK peakums 6onmaybl YLUiH
apHaibl KpipfbiluneH GipaeH keTipy kepek. [MaHenbain
CybIfaHblHaH KeMiH OHbl KanbINTbl TACINIMEH Ta3anaHpl3.
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METAL GLISTENNING SPOTS
can appear when use alluminium utensils or using

METANJTMYECKUE BNECTALLME NATHA

BO3HMKAIOT OT TPEHUS NO NaHenu AHa antoMUHWEBOW

METAIN XbINTbIPAFAH OAKTAPbBI

MaHenb GeTiHe KanaWbl KacTplomiHiH Ty6i yikenyiHeH

unpropriate cleaning detergent. Removing such a spots || kacTponu  unu  OT  NPUMMEHEHUs  HEeMpUrofdHoro || Hemece Kapamcbi3 TasanarblLl KypanbiH
is possible by repeating of cleaning process. Colour || uacTsilero cpeacTBa. YCTpaHslOTCA MATHA nNocne || nanganadFaHHaH — TyblHOawabl.  [Jaktap — naHenbdi
stain on the hob surface are usualy caused by not || ouncTkn naHenmn obblYHBIM CNOCOBOM. KanbINTbl TOCINIMEH TasanaraHHaH KeniH keTipineai.
removed singed impurities. This stains not influence

function of the glas ceramic hob.

RUB DOWN OF DECOR U3MEHEHUE LIBETA HA BAPO4YHOMU || NICIPY NAHENIHAEr TYCTIH ©3rEPYI

can be caused by abrasive cleaners or long time grazing | MTAHEA HerisiHeH, oep KesiHOe KeTipinmereH, TamaKkTblH KyWreH
of pan on the hob. On the hob appears dark stain. Bbl3BaHO, B OCHOBHOM, BOBPEMSI HEyCTpaH&HHbIMU, || KarAblKTapbiMeH TybiHAanabl. Byn  Kybbinbic  nicipy

nNpuNeYéHHbIMM ocTaTtkaMmn nuwmn. OTO SBREHWe He
BNMSIeT Ha (PYHKUMIO BapOYHOW MaHenu U He Bbl3BaHO
N3MEHeHAMU B MaTepuane.

naHeniHiH  yHKUMACbIHA  acepiH  Twri3benai
mMaTtepuanaarbl e3repictepMeH TyblHAamaraH.

XoHe

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 OYXOBKMU

o YBRNaxHWTE MNOBEPXHOCTb CTEHOK AYXOBKW BOAOW C
CMHTETUYECKUM MOBEPXHOCTHO-aKTUBHBIM ~ MOIOLLIM
CPeACTBOM UMW  HaHecuTe Ha HWX creuuanbHoe
MoloLlee CpeAcTBO, NpefHa3HayYeHHoe AN OYUCTKU
amanu, n, Nonb3yscb LWETKOW U TPAMNKON, o4ncTUTE.

o Ounwas A[yxoBKy, He ypanawte npuneYéHHble
OCTaTKN MWLM NPV MOMOLLM OCTPbIX MeTanIMyeckmx
npeameToB.

« Hukorgpa He wucnonb3yinte abpasuBHble YKUCTALLME
cpencrsa, KOTOPbIMU MOXHO noepeanTb
3ManMpoBaHHY0 MOBEPXHOCTb.

o [MpuHapgnexHocTn AyxoBku (PeLETKy, NPOTMBEHb U
T.n.) BbIMOWTE rybkoi c CUHTETUYECKUM
NOBEPXHOCTHO-aKTUBHBIM MOIOLLMM CPEeACTBOM  WUnu
1cnosnb3yiTe NOCyJOMOEYHYI0 MALLMHY.

OYXOBKAHbI TA3AIAY

. [lyxoBka kabblpFanapblHblH 6eTiH
GeTTik-OenceHai KyfFbil  Kypangapbl
ObIMKbINAATbIHEI3 ~ Hemece — onapfa  [yXoBKaHbl
Tasanayra apHanfaH apHavibl  KyFblll  KypasnblH
KyiblHbI3 fAa, LeTka Hemece wybepek kongaHa
OTbIPbIN Ta3anaHbi3.

« [lyxoBKkaHbl TasapTa OTbIpbIM, KyMWin KanFaH TaFam
KanablKTapblH YLUKIp MeTann 3atTapbiMeH KeTipMeH3.

« Ewkawan amanbpaHraH 6eTiH Oy3aTblH abpasmBTi
TasapTKbILL KypanaapbiH kongaHbaHb!3

« [lyxoBKaHbIH Kepek-xapakTapblH (TOp, kaHbINTbIp Taba
*oHe T.6.) cuHTeTuKanblk 6eTTik-6encenai >Kyfbill
Kypangapbl 6ap bICKbILLMNEH XYblHbI3 HEMECe biabIC
XKYFbIL MalUMHACIH NaiaanaHblHp!3.

CUHTETUKAnbIK
6ap cymeH

The oven may be cleaned in a traditional mode (using
ovencleaners and sprays).The following procedure is
recommended for regular cleaningof the oven (after each
use):Turn the mode selection button to the position )
Set thetemperature control button of the cold oven to
50°C. Pour 0,4 lof water into the baking pan and insert it
into the bottom gridlead. After thirty minutes the food
residues upon the enamelcoating are softened, and may
be easily wiped off with a moistcloth.

Aqua clean

Pyuky BbiGopa pexvuma paboTbl AyXOBKM yCTaHOBUTE B
nonoxexue YcTaHoBUTE pyuKky AnNA  perynsaumu
Temnepatypbl Ha 50° C. B npotuseHb 3anente 0,4 nutpa
BOAbl M MOMECTUTE  MNPOTUBEHb B HWXHIOKW
HanpaBnsoOLWY0 AyxoBKM. Yepes TpuauaTb MUHYT
OCTaTKM MWLM Ha 3Manu AyXOBKW CMSAr4aTcsi, MX MOXHO
CTepeTb BNaXKHOW TPAMKON.

Aqua clean

[lyxoBKa >XYMbICbIHbIH PEXUMIH Tanday TyTKacblH
KannbliHa OpHaTbIHbI3. TemnepaTypa peTTeyre apHanfaH
TyTkaHbl 50° C-fa KoWibiHbI3. KaHbinTblp TabackiHa 0,4
NATP Cy KyWblHbI3 Aa, KaHbINTbIp TabaHbl AyXOBKaHbIH,
TeMeHri  GafblTTayblllblHA ~ OpHaNacTbipbiHbI3.  OTbI3
MUHYTTaH KeWiH AyxoBka amaniHaeri acTbiH kanablKTapbl
XKymcapagbl, onapabl binFan  wybepekneH  cypTin
Tactayfa 6onagbl.
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OVEN
Procedure for cleaning of internal glass door.

OYUCTKA OYXOBKU

Kak o4nCTUTb BHYTPEHHWE CTEKINO ABEpPLibl AYXOBKU.

OYXOBKAHbI TA3AIAY
AYyXOBKa €CiKWeCiHIH iWKi LWbIHbICbIH Kkanaw Tasanay
KEepex.
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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

« Putand screw a new bulb in

« Mount the bulb glass cover.

3AMEHA JTAMNOYKH OCBELLEHUA
AYXOBKU
Mp 3ameHe naMnodvku pekomeHayem cobniofath

creayoLmin nopsaokK:

« TPOKOHTPONUPYATE, YTOBLI BCE PY4KM Ha MaHenwu
ynpaeneHns ObinNnW  YCTaHOBMEHbI B  MONOXEHUE
“BbIKITKOYEHO”,

o BbIKNIYMTE [MaBHbIA  BbIKTOYaTENb  Ha
nofBOAaA 3MEKTPOIHEPTUN K NuTe,

« CHUMWTE NNaOH C Nammnoyku, BbIKPYTUB ero BIEBO,

o BbIKPYTUTE AECHEKTHYIO NaMMOYKy W BKPYTUTE HOBYIO,

« HafleHbTe NnadoH Ha NaMnouKy, BKPYTUB ero Brpaso,
BKITIOUMTE FMaBHbIN BbIKMOYATENb.

NUHUKN

OYXOBKAFA XAPbIK TYCIPY

NAMNbIWANAPBLIH AYbICTbIPY

JlamnbiwaHbl  aybiCTbipy 6GapbiCblHAa MblHA TapTINTI

YCTaHyApbl YCbIHAMBbI3:

« Backapy naHeniHaeri 6apnbik
«COHOIPINTEH» KannblHa
KafjaranaHbi3,

o MNnUTaFa SMNeKTP3IHEepPrusicblH XeTkidy >xeniciHaeri 6ac
CeHAIPriLTi eWipiHi3,

« MaMnblliaHbl  conFa
anbiHpI3,

« akaynbl namnblliacbiH Oypan anbiHpl3 Aa, XaHacbiH
carnblHblI3;

« nnadoHabl OHFa Oypan, namnbllwara KurisiHis, 6ac
COHAIPTiLUTI iCKe KOCbIHbI3.

TyTKanapsl
OpHaTbINFaHbIH

6ypan, nnadoHabl weLin

NOTE:
For illumination it is necessary to use a bulb
T 300°C, E14,230-240V, 25 W.

1. Glass cover

2. Lamp

3. Sleeve

4. Oven rear wall

NMPUMEYAHUE:
[insi ocBeLLeHNs AyXOBKM NPUMeHsieTcst namna
T 300°, E14, 230/240 B, 25 BT.

1. MnacoH

2 Jlamna

3. MaTpoH

4 3afHssA CTeHKa AyXOBKU

ECKEPTE:

[lyxoBkara apblK TyCipy yLUiH

T 300°, E14, 230/240 B, 25 BT namnbiwacsl
KongaHelnagbl.

1. MnadoH

2. Namnbiwa

3. MaTpoH

4.  [lyxoBKaHbIH apTKbl kabblpracsl
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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 cnyyae BO3HMKHOBEHWSI B NEPUOA rapaHTUIAHOTO Cpoka
HeucnpaBHOCTEl, He YCTpaHsNTe UX CaMOCTOATENBHO, a
coobLwuTe 0 HUX B Mara3vH, B KOTOpoM Bbl npnobpenu
nnury, unm B YMNOMHOMOYEHHYIO  CEPBUCHYHO
opraHv3aumio, kotTopasi BBena eé€ B akcnnyatauwmio. MNpu
aTOM 00si3aTenbHO NpeabsiBuTe ,[apaHTUiHBIA TanoH",
3anosIHEHHbIN Hagnexatwum obpasom. Bes
LJapaHTuiiHoro TanoHa“ peknamaums 3aBOIOM-
M3roTOBUTENEM HE NPUHMMAETCS.

Keningik mepsimi keseHiHOe akaynblkTap TyblHOafFaH
Xarganga onapgbl ©3 6eTiHi36eH xoriMaHbI3, on Typanbl
Ci3 nnutaHbl caTbiN anFaH AyKeHre Hemece OHbl
nanganaHyfa KOCKaH YaKineTTi CepBUCTIK yWbIMblHA
xabapnaHbi3. Ocbl opaiga, TUICTi Typae TONTbipbinFaH
«Keningik  TanoHbIH»  MIHOETTI TypAe  KepCeTiHi3.
«Keningik TanoHbIHCbI3» peknamaums
3aybIT-a3ipneyLwwiMeH kabbingaHbanabi.

METHODS OF UTILISATION AND
LIQUIDATION OF PACKAGES

CMocCOBbl UCNOJIb3OBAHUA U
JIMKBUOALIUU 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

FodbprpoBaHHbIii kKapToH, 06€pToyHas Gymara
- npofaxa B yTUINbCbIpbE,
- B OTXOAbl MakynaTtypbl
[epeBsiHHbIE NOACTaBKN
- B crieuparnbHble KOHTEeNHEpbI,
- MIHOE UCMOMNb3oBaHNe
MonuaTuneHoBble NakeTbl, NNacTMaccoBble AeTanu
- B KOHTENHepbl ANt NnacTMacchbl

['ocbprpneHreH kapToH, opayblLl KafFasbl
- ecKi-KyCKpl LUMKi3aTKa caTy,
- MakynaTypa kanablkTapblHa.
Araw TipeyiwTtepi
- apHaWibl KOHTeHepnepre,
- backa fa napanaHyra.
MonuaTtuneH nakeTTepi, NnacTMacca TeTikTepi
- NnacTmaccara apHarnfaH KoHTelnHepnepre

LIQUIDATION OF AN APPLIANCE
FOLLOWING ITS LIFE EXPIRATION

NUKBUOALNUA NMIUTLI NMOCTIE
OKOHYAHUA CPOKA CI1YXbBbI

KbISBMET ETY MEP3IMI AAKTANFAHHAH
KEMIH NIUTAHbI XXOIO

54

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.

HaHHbIi  npubop MapkupoBaH B COOTBETCTBUU C
EBponeiickon [upektuson 2002/96/EG o6 obpalleHun ¢
BbilleAWMUMN U3 YNoTpebneHust aneKkTpuyeckumun 1
ANeKTPOHHbIMK ~ u3genusmm  (waste  electrical and
elecronic equipment - WEEE).

[aHHow [OnpeKkTMBON yCTaHOBMNEH eAuHbIA eBPOnenckuin
(EVU) noaxon k Ncnonb30BaHuni0 BTOPUYHBIX PECYPCOB.

Ocbl acnan nanganaHydaH LWblKkaH 3nekTp >KaHe
ANeKTPOHAbIK  OyibiMaapbl  Gap  yHOoey  Typanbl
2002/96/EG  Eyponanblk  [QupekTuBacblHa  CaWikec
TaHbanaHfaH (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 OBCJTYKUBAHUIO

XUHAKTAY XXOHE TEXHUKAJIIbIK
KbISMET KOPCETY X©HIHAET
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.

YcTaHOBKY Heo6XoAuMMO NpoBeCT B COOTBETCTBUM C
[efCTBYIOWMMN  HOpMaTuBamum U TpebGoBaHusM.
YcTaHoBKY nnnTbI [OMKeH npoBoANTbL
KBaNUMUUMPOBaHHBLIN  NEepcoHarn, KOTOpbIN  OOSKeH
yCT@HOBUTb MNAUTY Tak, 4ToBbl BapoyHas nnuTta
Haxogunacb B rOPU30HTaNIbHOM NonoXeHuu,
MOAKMIOYATE K ra3oBOW U 3MEKTPUYECKOW  CeTw.
YctaHoBKa nNnuThbl AomkHa ObiTb noaTBepxaeHa B
[apaHTuiiHOM nucbMe.

B noctosiHHOM pacnpegenutene nepes nauMTon AOMKHO
ObITb ycTaHOBNEeHO obopyAoBaHvWe [Ansi OTKMoYeHUs
NAWTbl OT 3N.CeTW, TAe PacCTosiHue pasdbeArHEeHHbIX
KOHTaKTOB BCEX MOMoCcoB MUH. 3MM. PekomeHayemoe
noaknioyeHne nMuTbl - TpexdasoBoe C MOMOLLbIO
coefvHuTenbHoro WwHypa tuna HO5RR-F5G-1,5 (paHee
CGLG 5Cx1,5), KoHUbl  KOTOpOro  HeobxoaMMoO
obpaboTaTb, kak MOKa3aHO Ha PUCYHKE.

KoHubl npoBofHuMKoB HeobxoamMmo obpabotatb
3aKpenuTb BO n3bexaHne uctupauvii.  Ans
ofAHoda3oBoro nogKnoveHus HeobxoanMo
UCMOMb30BaTb COEAMHUTENbHBLIM WHYp Tuma HOSRR-
F3G-4 (paHee GGLG 3Cx4), KOHLbl  KOTOpPOrO
Heobxoanmo obpaboTaTk, Kak nokasaHo Ha puCyHke 5.
MNocne  obpaboTkn n PuKcpoBaHus KOHLIOB
NPOBOAHWKOB, BMNOXMUTb kaGerb B KOPOGKY KNEMMHMKa |
3admkenpoBaTtb (puc.5). HakoHel, 3aKpbiTb KpPbILKY
KOPOGKM KIeMMHWKa.

YcTaHoBKa nNnuThl fomkHa ObiTb MoATBEpXAEHa B
[apaHTuiiHOM nNucbMe.

OpHaTyabl KonaaHbiCTarbl HOpManap MeH epexenepre
COIKEC XYPridy Kepek Kepek.

MnuTaHbl opHaTyAbl GinikTi nepcoHan xypridyi kepek, on
NAUTaHbl OHbIH MiCipy NNMTacbl KenaeHeH KanbinTta
TypaTbiHAaN €Tin OpHaTbIM, ra3 >XaHe JNeKTp XerniciHe
Kocybl kepek, [nuTaHbl opHaTy Keningik xaTbiHAa
pacTtanybl Kepek.

MnuTaHbiH angbliHOaFbl TypakTbl TapaTKbllTa NAUTaHbl
an.KkenicCiHEH axblpaTyFa apHarnFaH abablk OpHaTbINybl
Kepek, oHAarbl Gaprblk MNOMKCTEPIHIH axblpaTbinFaH
TyWicynepiHiH apakawbikTbifbl min. 3MM. [nuTaHbIH
YCbIHbINATbIH  iCke  KOCybl — YLITapblH CcypeTTe
KkepceTinreHaen eHaey kaxer HO5RR-F5G-1,5 (6ypbiH

CGLG 5Cx1,5) vynrigeri >kanfama LUHYPbl apKbinbl
ywidaszansik.
OTKI3rilTepiHiH  ylWTapblH  ©HOeY XK8He 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, KNEMMHVK KopabblHbIH KaknarblH XabblHbI3.

MnutaHel opHaTy Keningik TanoHbliHAa 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 pgomkHa ObITb ycTaHOBNEHa W MOAKMIOYeHA B
COOTBETCTBUM C HOPMaMu 1 NpaBunamu, AencTByOWLUMM
B cTpaHe MNokynatens.

MoaknioyeHne, MOHTaX M BBOA MMWTbI B 3KCMnyaTaumio

OOMKHbI  ObiTb  BbIMOMHEHbI  KBANMMULUMPOBAHHBLIM
crneunanmcTom YNONTHOMOYEHHON CepBUCHOMN
opraHv3aumn.

Mnuta Cartbin  anywbiHbiH -~ eniHAe  KongaHbiCTarbl
HOpManap MeH epexenepre COWKeC OpPHaTbiNybl XaHe
icke KOCbInybl Kepek.

MnuTaHbl icke KOCy, XUHAKTay XoHe nanganaHyfra eHrisy
YaKineTTi CepBUCTIK yibIMbIHbIH, BinikTi MamaHgapbiMeH
opblHAanybl Kepek.
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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)

[na noaknoYyeHusa NnuTbl pekoMeHAyem MCrnonb3oBaTb
nuTaLwmin kabens :

- MUH. CU 3 X 4 MM - Ona ogHoa3oBoro NOAKMHYEeHNs
(npepoxpanutens 35 - 38 A COOTBETCTBEHHO TUMy)
-MUH. Cu5x 1,5 MM? - onsa Tpexdas3oBoro
nogknoveHunst (NnpegoxpanHutens 3x16 A)

MnuTtaHbl icke KOCY VYWIH KOpekTeHywi kabeniH
narganaHyabl yCbIHAMbI3:

- MuH. Cu 3 x 4 Mm? - Gipcdhasanblk icke KOCbINy YLUiH
(ynriciHe cankec 35 - 38 A cakTaHObIPFbILLbI)

-MMH. Cu5x 1,5 MM? - ywdasanblk icke Kocy YLiH

(3x16 A cakTaHabIpFbILLbl)

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.

BAXHOE NPEAYNPEXOEHUE

B cnyyae OeMOHTWPOBaHUA M MOHTaXa NMUThbI, Kpome
CTaHAApTHOrO  WUCMonb3oBaHUs, Heobxogumo  nAuTy
OTKMIOYNTL OT 3n.ceT u obecneunTb BbIKMIOYEHOE
COCTOsIHMe.

MAHbI3Obl ECKEPTY

CraHpapTTbl NanganadyaaH 6acka, nnutaHbl 6enwekrey
XOHe >KWMHaKTay XafganblHOa MnuUTaHbl 3. KeniciHeH
axblpaTbif, COHAIpINreH KanbinTbl KaMTamachld eTy
Kepex.

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,

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

Mpu ycTtaHOoBKe npuGopa Heo6xoAuMMO nNpoBecTU

cneaylowme [OeUCTBUA OTHOCUTENbHO  OYHKUUU

npubopa :

. KOHTPOIb NPaBWUibHOTO NOAKIOYEHNS K 31.CETU

. KOHTpOnb YHKLMM HarpeBaTenbHbIX,
YNpaBnsoWUX U perynupyowmnx anemMeHToB

. OEMOHCTpaums 3akasymKy Bcex yHKUuMiA npubopa
N 03HaKOMIEHME OTHOCWUTENbHO OBCNYyXMBaHWS U
cofepKaHust

AcnanTbl opHaTy 6apbicblHAa acnan (yHKUMACbIHA

KaTbICTbl MbIHa dpeKeTTePAi XYPri3y KaxeT:

« an.keniciHe aypbIC KOCbIMYbIH 6akbinayabl
KamTamacel3 eTy,

o Kbl3ApIpfFbill, Backapy xeHe peTTey aneMeHTTepiHiH
yHKUMsinapblH Bakbinayabl,

« TancbipbiC 6epyLire acnanTbiH, 6apnblk
hyHKLMsINapbIH KepceTyai XeHe KbI3MeT KepceTy MeH
Ma3MyHbIHa KaTbICTbl TaHbICTbIPY/AbI KY3€re acbipy.

18




L=65 mm, BLACK YOPHWI - L3
L=45 mm, BLACK , YHOPHWW - L2
L=45 mm, LIGHT BLUE, CBITNIO CUHIX - N

L=25 mm, BROWN, KOPUYHEBWUM - L1

L=50 mm, GREEN AND YELLOW, 3ENEHO-XXOBTUM - PE (@)

L=45 mm, BROWN, KOPUYHEBbIA - L
L=45 mm, LIGHT BLUE , CBIT/IO CUHIN - N 3
L=50 mm, GREEN AND YELLOW, 3ENIEHO-)KOBTUW - PE ( @)

1 2 3 4 5 [©]
1NPE 230V~ T o ° ¢—° ¢
L, N PE
1 2 3 4 5 @
3INPE 400v~ T P ¢ 77° 9
L, L, Ly, N PE

SINGLE-PHASE CONNECTION / OAHO®A3O0BE NIAKNKYEHHA

THREE-PHASE CONNECTION / TPU®A3OBE NIAKNOYEHHA

BLACK_
YOPHWW
LIGHT BLUE CONDUCTOR
INTERCONNECTORS 1] CBITNO CUHIN
3'€OHAHHS 7 NPOBOAHUK
LIGHT BLUE CONDUCTOR
3 CBITNO CYHIN BLACK GREEN AND YELLOW
NPOBOAHUK YOPHU CONDUCTOR
[¢] T 3ENEHO-KOBTUM
GREEN AND YELLOW NPOBORHK
% CONDUCTOR
3ENEHO-KOBTUI
BLACK (BROWN) S NPOBOAHWK
YOPHUM 0 Lo,
(KOPUUYHEBWIN)
MPOBOAHMK
@ CLIP AGAINST CORD BROWA CLIP ’}%’)\'gﬁ\kcom
TEARING , 7
y KOPWUYHEBWI == OBOVIMA NMPOTY
OBOWMA NMPOTA BUPUBAHHS LUHYPA
BUPVBAHHS LLIHYPA NPOBOAHUK
5 D
NOTICE: NPEAYNPEXAEHUE: ECKEPTY:
The electric range is a Class | appliance according to | dnekTpuieckas nnuta sensieTcs npubopom | knacca || OnekTpras — MNMTackl  3MEKTP  TOTbIHbIH - COFYbIHaH
cTeneHn 3aluTbl nepen TpaBMaMy 3MEeKTPUYECKUM (| KapakkaTTaHy —angblHoarbl  KOprFay — [A9peXeciHiH |-

the electric current injury prevention degree and must
be interconnected with the mains protective conductor.

TOKOM. OHa AOoNXHa

6bITb coegunHeHa Cc

NPeAOXpaHNTENbHLIM Kabenem 3MeKTPUYECKON CETH.

KnacblHblH acnabbl 6Gonbin  Tabblnagbl XoHe 3nekTp
XKeniciHiH cakTaHObIpFbIL kabeniMeH xanfaHybl Kepek.
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LOCATION

MECTO YCTAHOBKU MNUTbI

MIUTAHbI 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 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.

“X” - a minimum distance of 650 mm, further to the

YcTaHOBKY [OMKHa nNpoBOAUTbL Tonbko upmMa,
paGoTHUKN KOTOPON MMEIOT ANA Takon AeATeNbHOCTU
COOTBETCTBYHOLUYIO KBanu@UKaLu U MOSTHOMOYUSA.
YcTaHoBKY cnepyet npoBoauUTb cornacHo
HaLMOHaNbHbIM OMPEKTMBaM U cTaHAapTaMm.

Mpubop paspaboTaH Ana yCTaHOBKM B OAMH Psii C Apyroi
KyXOHHOW Mebenbio.

OnekTpuyeckasi nnuta npefHasHayveHa ans obbluHOWM cpeabl.
Mnuty  MOXHO  BCTaBUTb  Mexay  Wkaduymkamum C
TennocTtonkocTeto 100°C, unu wkadyumkn cnegyer MOKpbITh
TENMOU30NMPYIOLWMM MaTEPUANoM.

Mnuty  Heobxogumo  ycTaHaBnuBaTb  Ha
rOPU3OHTanbHYy NOBEPXHOCTb.

POBHYt0

OpHaTtyabl Kbi3MeTKepnepiHiH oCcblHAAaN KbI3MeT YLiH
TuicTi 6inikTiniri MeH yakineTTiniri 6ap dmMpmachl FaHa
Xyprize anaabl. OpHaTyabl YNTTbIK AWpPeKTUBanap
MeH cTaHAapTTapfa CoMKec XYPri3y Kaxert.

Acnan ac yn xuhasbIMeH Katap opHaTy YLiH 83ipneHreHx.
OnekTp nnuTacbl KanbiNTbl OpTa YLWiH apHanfaH.
Mnutanbl 100°C xbiNyTypakTbinblfbl Gap wkadanap
apacblHa oOpHaTyfa 6onagbl Hemece Likadwanapabl
XbINyoKLLaynafbIW MaTepuanaapbiMeH xaby kepek.
MnuTaHbl TyFbipbIkka opHaTyFa 6onmanasbl.

«X» -MUHMManbAi apakalwblKTbiFbl 750 MM, ogaH api
TYTIHCOPFbILW KYPbINFbICHl ©HAIPYLUICIHIH YCbIHbICTApbIHA

hood ker dati «X» - MuWHMManbHoe pacctosiHue 750 wMMm, pJdanee .
00d maker's recommendation COOTBETCTBEHHO pekoMeHaaLmm npoussoanTens comkec
ObIMOBBITS)KHOTO YCTPOMCTBA
ATTENTION! BHUMAHME ! 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.

Ecnu meb6enb He o6nagaeT TepMOCTOMKOCTbIO A0
100°C, Heo6x0AUMO OCTaBMATbL 3a30p MO CTOPOHaM
He MeHee 2CM.

Erep xuha3z 100°C-fa pgemiHri TepMoOTKpaKTbINbIKKa
uneneH6ece, XaHaapbl GOWbIHWA 2 CM KeM emec
caHbinay Kanabipy Kaxert.

L
<
(&
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LEVELING THE APPLIANCE

PErYJIMPOBKA BbICOTbI MJIATbI

MIUTAHbIH BUIKTII'IH PETTEY

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

YcTaHoBKa NAWUTbI B FOPU3OHTanbHOE MOMOXeHWe Wnu
perynupoBka €€ Mo BbICOTE BbINOMHAETCS C MOMOLLbIO 4-
X perynmpoBOYHbIX BUHTOB, KOTOPbl€ BXOOAT B KOMMIIEKT
I'IpI/IHa,ClJ'Ie)KHOCTeVI nnnTbl.

MnuTaHbl KenaeHeH KannblHa OpHaTy Hemece OHbl
OuikTiri GoMblHWA peTTey NnuTaHblH Kepek-Xapakrapbl
XUbIHTbIFbIHA KipeTiH 4 peTTeriw GypaHaackl kemerimeH
opbliHAanagbl.

PROCEDURE:

« Remove the range receptacle;

« Tilt the cooker on one side;

« 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;

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

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

NMPOLIECC:

« BbiTawmte sAWMK ANa XpaHeHWs NpUHaanexHocTen
NAnTHI,

« MIMTY HAKIOHUTE Ha OZHY CTOPOHY,

« 3aKpyTUTe perynupoBOYHble BWHTbI B nepefgHue W
3aHVe OTBEPCTUSA NEPEropoaKu Ha TON CTOPOHE,

« MAUTY HaKNOHUTE B MPOTUBOMOMOXHYIO CTOPOHY W
nopobHeIM  06pa3oM  3akpyTUTE BUHTBI Ha ApYrou
CTOpPOHE NMUTHI,

« NAWTY MocTaBbTe Ha MECTO U OTperynupyiite eé
rOpU30OHTasNIbHOE MOMOXKEHUE C MOMOLLbIO OTBEPTKM U3
NpoCTpaHcTBa, OTKyAa Obin BbiTAlWEH AWMK Ans
XpaHEeHWsi NPUHaANEeXHOCTEN NAnThI.

NMPOLIECC:

o [nuTtaHblH Kepek-XapakTapblH cakTayfa apHanfaH
XKOLLIKTI anbIn LWbIFbIHBI3,

« MnuUTaHbl Gip XarFblHa eHKENTIHI3,

. peTTeriw GypaHpanapbiH OCbl XafblHAaFbl GenrilTiH
angblHFbl  K@HE apTkbl  caHblnaynapbiHa — Gypan
TacTaHbI3,

« MNUTaHbl KapCbl XafblHa EHKEWTIHi3 Oe, con Topisai

Typae OypaHganapabl NAWTaHbIH - eKiHWi  kafbiHa
Gypan TacTaHpI3,
« MAMTaHbl  OpHblHA  KOWbIHBI3 A&,  MAWUTaHbIH

Kepek-XapakTapblH cakTayFa apHasnfaH XaLWiKTi anbin
LWbIKKkaH KeHiCTiKTeH GypaiTbiH acnan KemMeriMeH OHbl
KengeHeH KanmnbiHa peTTeHi3.

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

NMPUMEYAHUE:

PerynupoBka nnuTbl MO  BbICOTE He  SBMSiETCH
o06si3aTenbHbIM  YCMOBMEM, W BbIMOSHAETCS TOMbKO B
cny4yae Heob6xoauMocTu.

ECKEPTNE:
MnuTaHbl 6uikTiri GobiHWA peTTey MiHAETTI Tanan
Gonbin  Tabbinmanabl XeHe TeK KaxeTTi »afganaa

opbiHAanagbl.

WARNING!
In order to prevent tipping of the appliance,
stabilizing means must be installed.

this

NPEAYNPEXOEHUE

Ons  npefoTBpalleHWst  ONPOKMAbIBaHWS  NpuGop
HeobXxoAMMO 3aKpenuTb C MOMOLLbIO  CreunanbHoro
Kpenesxa, KoTopblii NpuUnaraeTcs B KOMMMEKTe.

ECKEPTNE

TeHkepinyiH 6onapipMay YLLUiH acnanTbl XUbIHTbIKKa Koca
6epineTiH apHambl Tipek apkbinbl GekiTy kaxeT.

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 wusbexaHue onpokuabiBaHus [pubop kpenutca K
CTeHe C noMolLublo AtobBenen v WypynoB (kak nokasaHo
Ha pUCYHkKe).

Briocneactauu Mpubop ycTaHaBnMBaloT K CTEHE Tak, YTo
npunaraemblii KDOHLUTEVH BCTaBMsSeTCA B OTBepCTME B
3a[Heln CTeHKe.

OPHATY:

TeHkepinyiH 6onaplpmay ywiH acnan kabbiprafa Tecne
XoHe OypaHaanbl were kemerimeH GekiTineai (cypetre
KepceTinreHaewn).

KeriHHeH Acnan kabblprara koca 6epineTiH KpoHLWTenHAj
apTKbl kabblpFacbiHAaFbl CaHblnayFa canatbliHaaw eTin,
OopHaTy Kepek.
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INSTALLATION PROCEDURE: NMPOLIEOYPA YCTAHOBKU: OPHATY POCIMI:

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

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

« 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)

« Pull out the stove and attach the second bracket
screw

. Stove slide into place

« YCTaHOBUTbL MANTY K HA3HA4YE€HHOMY MeCTY.

« W3mepbTe pacctosiHue "A" oT nona.

« YCTaHOBWUTE HACTEHHbIA KPOHLUTENH, Kak MokasaHo
(oAMH BUHT B LieHTpe npopesu).

« [locTaBuTb NANTY HA MECTO W NPOBEPUTL HAAEXHOCTb
ee YCTaHOBKW.

« YCTaHOBWTE BTOPOW BUHT KPOHLUTENHA.

« [nuta yctaHoBneHa.

« TnuTaHbl apHanfaH opHbIHa OpHaTY kepek,

« EpneHHeH «A» apakalUbIKTbIFbIH enlley Kepek,

« KabblpFanblk KpOHLITENHAI KepceTinreHaen opHaty
kepek (6ip 6ypaHaa kecik opTacbiHAaa).

o [nutaHbl OpHbIHA KOWMbIM, OHbIH OPHATbLINYbIHbIH
ceHimainiriH Tekcepy Kepek,

o KpOHLUTEHHIH eKiHLWi BypaHaacbiH OpHaTy Kepek,

« [nuTa opHaTbINAbI.

NOTE:

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

NMPUMEYAHMUE:

3aBoA-U3rotoBUTENb OCTaBnsieT 3a cobon nNpaBo Ha
HeGonblMe U3MEHeHUs B XxoAe MNPoU3BOACTBA
nsgenun.

ECKEPTNE!
3aybIT-23ipneywi OyWbiMAbl eHAipy OGapbicbiHAA
asparaH esrepicTepre KyKbifblH ©3iHe Kanabipagbl.
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electric shock

TOKOM

EN | RU | KK | H |
TECHNICAL DATA TEXHUAYECKHUE TEXHUKATbIK
OAHHbIE DEPEKTEPI
Electric Cooker AnekTpuyeckasa nnuta AnekTp nAuTackl CS 203 MI CS 403 MI CS 803 MW
CS 203 MW CS 403 MW

Dimensions: H Paamepbl MNUTLI: H TNNTaHbIH Kenemi: H 850 /500 / 605

Height / Depth / Weight (mm) BbICOTA - WMpWUHa / rnybuHa (Mm) || 6uikTiri / eHi / Tepengiri (Mm)

Package dimensions: Pa3mepbl ynakoBku: OpayaplH kenemi: 950/570/716

height/ width / depth (mm) BbicoTa/wupuHal rnybuHa (Mm) 6wuikTiri / eHi / TepeHairi (Mm)

Cooking plate - Electric Cron BapOYHbIN - || Nicipy cTeni

hot zones BapoyHas 3oHa Micipy anmarbl
[ Leftrear @ 145 mm (kW) |[ Bapounas soHa 2145 mm (kBT) || Micipy aymarsl 2145 vm_(kBT) || 1,20 I[ 1,20 I 1,20 |
[ Left front @ 180 mm (kW) |[ Bapouras soHa 2180 mm (kBT) _|[ Micipy aymarbl 2180 vm (kBT) || 1,70 Il 1,70 I[ 1,70 |
[ Right rear @ 180 mm (kW) |[ Bapounas sona 2180 mm (kBT) || Micipy aymarsl 2180 Mm (kBT) || 1,70 I 1,70 I[ 1,70 |
[ Right front @ 145 mm (kW) |[ Bapouras sona 2145 mm (kBT) _|[ Micipy aymarel 8145 vm (kBT) || 1,20 I[ 1,20 I[ 1,20 |
[ Oven [ Byxoeka | Byxoeka | | | |
[ Top heating (kW) |[ Bepxtuii anemenT (kBT) |[ >Koraprul anemenT [KBT] I 1,10 | 1,10 I 1,10 |
[ Grill heater (kw) |[ 3nemenT rpuns (kBT) [ rPWIb 3nemeni [kBT] I 1,85 I 1,85 I 1,85 |
[ Bottom heating element (kW) ][ HwxHuii anemenT (kBT) |[ Temenri anemen [kBT] I 0,75 | 0,75 I 0,75 |
[ Circular heater (kW) |[ SnemenT kpyrosoit (kBT) |[ Ainanma snemenTi (kBT) I[ Il I[ 2,00 |
[ Oven fan (W) |[ Beuratens sentunaTopa (B1) [ XKenaeTkiw kosrantkbiwsl (BT) || I[ 30 (35) I 30 (35) |
[ Oven light (W) |[ Ocsewenve ayxoskm (BT) |[ Lyxoskanb! xapbikranasipy [BT] | 25 | 25 I 25 |
| Min. / max temperature oven H Min. / max TemnepaTypa B || OyxoBkadarbl Min. / max H 50/250 °C ‘

AyXOBKe TemnepaTypack!
| Nominal power supply voltage H TMpucoeamHenme k H BrekTp xeniciHe Kocblny H 230/400V ~, 50 My ‘
3NEKTPUYECKOI CeTH

Total power of the appliance || MowHocTs anekTpuieckux || MAUTaHLIH 3nekTp GeniKTepiHiH i H 7,70 H 7,80 H 9,00 ‘

(kW) yactew nnnTbl (KBT) KyaTbl [KBT]
| Class of protection against H Kracc 3awuThl OT Barm H blnFanaH KopFay knachl H IP 20 ‘

moisture

Class of protection against || Knacc 3awutbl OT nopaxeHusi || Tok CofyaaH Kopfay Knachbl 1.
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EN RU KK
INFORMATION TABLE MHOOPMALIMOHHbLIA NUCT AKMAPATTbIK NMAPAFbI
Manufacturer WarotoBuTenb Ssipneyuli
Model Mogenb Mogeni CS 203 MI CS 403 MI CS 803 MW
CS 203 MW CS 403 MW
A — More efficient A — Camas acpchekTuBHas A — EH Tnimgi
B B B
C C C
D D D A A A
E E E
F F F
G — Less efficient G — HaumeHee adhdbekTmBHas G — HerypnbIM a3 TMimMai
Energy consuption D OHeprosartparbl D OHeprowbifbiHAAPbI D 0,78 0,79 0,79
Time to cook standard load CpeaHee BpeMs NpUroToBReHNs [HaspnayaplH opTalia yakbiTbl 49,2 50 50
Energy consuption / @ OHeprosartparbl /E OHeprowbifbiHAAPbI / E 0,79 0,78
Time to cook standard load CpeaHee BpeMs NpUroToBneHus HaspnayabliH opTalla yakbiTbl 42.6 44.4
Usable volume (litres) MonesHbin 06bEM AyxoBkM B nuTpax || [lyxoBkaHbIH nanganbl Kenemi 49 46 46
nurpaeri
Usable volume: O6bEM AyXOBKM: [yxoBkaHblH kenemi
SMALL MATbIV LIAFbIH
MEDIUM CPE[Q1HUIA OPTALLA & & &«
LARGE BONbLLOW YNKEH
Noice (dB) YposeHb Wwyma (ab) LUyabiH fexreii (ab) 46 46
Min. energy consuption (standby) (W) | HaumeHbluas satpaTa sHeprum OHEeprusiHbIH HeFyprbiM a3 LWbIFbIHbI
The area of the largest baking sheet || Mnowagae ry6okoro NpoTUBHS XEKEEIKAHH“THP TABAHbIH 1230
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[ Lifetime — 10 years

|[ Cpok akcnnyaTaumm - 10 net

|[ Naiganany mepaimi — 10 xbin

[ Does not contain harmful substances - RoHS

|[ He conepwT BpeaHbix BeliecTs - ROHS

|[ KypambiHaa ansHab! 3aTTapsl Xok - ROHS

Earthing sign@

Year of production
. Week of the year
Purpose of usage of appliance

loa npousBoacTBa
Hepens roga npounsesoacTea
Lienb ucnonb3oBaHusa Npogykta

3Hak 3a3eMIneHHs XKepneHgipy 6enrici
SERIAL NUMBER CEPWMHbLI HOMEP CEPUANBIK HOMIPI
X XX X XXXX X XX X XXXX X XX X XXXX

OHaipinreH Xbinbl
. ©HpgipinreH XbINblHbIH anTacsl
OHiMai nanganaHy makcatbl

XXXX.... Sequence of product in the week XXXX. MopsaKoBbIM HOMEpP NPOAYKTa B XXXX.... AnTaparbl LbIFAPbIIFAH
MapTuK, BbiNyLIEHHON 3a HeAento. napTUACbIHAAFbI BHIMHIH  peTTikK
HeMipi.
ACCESSORIES NMPUHAONEXHOCTU MIMUTAHbIH KEPEK- CS 203 M CS 403 MI CS 803 MW
MIUTbI XXAPAKTAPDbI CS 203 MW || CS 403 MW
[ Grid |[ Pewétka (wr.) |[ Top (aana) I + Il + Il + |
[ Fat pan |[ Mpotueers rny6okmit (w.) [ KanbinTbIp Taba Teper (aaHa) I + I[ + I[ + |
[ Backing try |[ Mpotneers menkuit (wr.) |[ KaHbinTbIp Taba ycak (gaHa) Il + Il + I[ + |
[ Adjustable feet |[ Peryrmposka BbicoTsl nANTSI |[ MnuTa BuikTirin peTTey I + Il + Il + |
[ Scraper |[ CkpeBok [ KbipFoitw I + Il + I + |
[ Console |[ KpoHwreitn |[ Kporwrein I ¥ I ¥ I m |
MOPA MOPABMS c.p.o. Yewckas Pecny6nuka 783 66 My6ouku-MapuaHcke Yaonu, Hagpaxxu 50 SAP 433932
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