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INSTRUCTIONS
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Dear customer!

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

YBaxaeMmbli nokynartens!

Bbl npuobpenu wusgenue M3 HOBOW CepuM rasoBbiX
nnuT. Mbl XoTUM, 4TOBbI Halle u3genve Bam xopolluo un
HagéxHo cnyxuno. [loaTomy nepen BbINOMHEHVEM
MOHTaxa, BBOAOM B 3KCnnyaTauuio n obcnyxmBaHuem
NUTbl  PekoMeHAyeM O3HaKOMWUTLCA C MNpaBunamm,
M3NOXeHHbIMM B gdaHHoM  “PykoBogctBe .., U
cobnopaTtb Ux.

KypmeTTi caTbin anyub!

Ci3 ByibiMapbl ra3 nnuTanapbiHbIH XaHa CepusicbiHaH caTbin
anaplHbi3.bisgiH OyibiMbiMbI3 Cisre xakcbl XaHe ceHiMai
KbI3MET eTKEHIH kanaimbl3. CoOHAbIKTaH NMTaHbI XUHaKTay,
nanganaHyra eHrisy xoHe Kbl3MeT kepceTy anfblHaa ochbl
«... kypanga» 6asHOanfaH epexxenepMeH TaHbICyAbl XaHe
onapabl YCTaHyAbl YCbiHAMbI3.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUA

XAIMbl ¥CbIHbIMOAP

e This appliance is not connected to a kitchen hood.

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

e Make sure the technical information regarding gas
type and voltage indicated on the rating plate agree
with the type of gas and voltage of your local
distribution system.

e The product is assembled and set up by the
manufacturer for use according to data on the type
label

« Installation, repairs, adjustments or resetting of the
appliance to another type of gas may be performed
by authorized persons only (see Certificate of
Warranty)

« Installation of the appliance and resetting to another
type of gas must be endorsed in the Certificate of
Warranty by the authorized service. Failure to do so
would render the warranty void.

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

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

e [laHHbIN Npubop AoMmKeH BblTb yCTAHOBIIEH, NOAKIOYEH
W BBEAEH B 3KCNnyaTaumio B COOTBETCTBUN C HOPMaMK U
npasunamu, A4evcTByoLWMMU B cTpaHe lMNokynaTtens.

e [nuta He NpuUCOedMHSIETCS K YCTPOMCTBY AN OTBOAA
NpOAYKTOB  CropaHusi, no3ToMy o0coboe BHUMaHue
HeobxoanMo 06paTUTb Ha BEHTUMSILMIO MOMELLEHNS.

e [lpoBepbTe, COOTBETCTBYIOT NN AaHHbIE O BuAe rasa u
HanpsiXeHWsi, yka3aHHble Ha 3aBOLCKOM TUMOBOM LUUTKE,
KOTOpGbI PacnonioXeH Ha NepeaHen nnaHke, U KOTopbIi
Bbl  yBMOMTE, BbiITAWMB  SWWMK  ANS  XpaHeHus
NPUHAANEXHOCTEW NNUTHI, BWUAy W AaBneHuo rasa
Bawewn  pacnpegenuTenbHoi  rasoBo  cetM U
HanpsiXeHWo NEKTPUYECKON CETH.

e MoHTax, NnoAknioyeHune, BBOA MNMTblI B 3KCnnyaTauuio,
PEMOHT, a Takke nepeHanagky MnuTbl Ha Apyrow BuAg
rasa MOXeT BbIMOMHUTL TOMbKO  YMOMHOMOYEHHast
cepBuCHas ~ opraHusauus, UMelolWas  paspelleHue
(NUueH3uo) COOTBETCTBYHLLNX cnyx6
locynapcTBeHHOro Haa3opa.

e O npoBeaeHun ATUX onepauui cneuvanuct
YMOMHOMOYEHHON CEepBUCHOW  opraHusauun o6si3aH
caenaTb CcooTBeTCTBylOWME 3anucu B, [apaHTUiHOM
TarnoHe" ¢ o6s3aTenbHbIM NOATBEPXKAEHUEM MOANUCHIO U
nevartblo. Mpn  oTcyTCTBMM  [AaHHbIX  3anucen
LapaHTUiHbIN TanoH" 6ynet cuuTaTbcs
HedelCTBUTENBHLIM 1 0653aTENbCTBA MO rapaHTUAHOMY
PEMOHTY CHUMatOTCA.

e YMNONHOMOYEHHasi CepBUCHasi OpraHusauusl, BBOASLLAS
nNUTYy B 9KCNnyaTauuio, AOMKHA B JAanbHeiillem
npousBoANTL €€ TexHu4yeckoe obCnyxuBaHue W, mnpu
Heo6X0AMMOCTH, BbINOMHATE PEMOHT B rapaHTUNHbIV

e Ocbl acnan CaTbin anylwbiHblH eniHae KongaHbicTarbl
HOpMmanap MeH epexernepre CoWKec OpHaTbinybl, icke
KOCbINybl XaHe nanganaHyra eHrisinyi kepek.

e [nuta KaHy eHimaepiH 6ypyra apHanfaH
KypbinFbinapbiHa TyWicTipinMenai, COHAbIKTaH epekLle
Hasapabl XalablH XkengeTinyiHe ayaapy Kaxer.

e AnAbiHFbI KOCNapnamaga opHanackaH 3aybITTblK yAri
KankaHwaga kepcetinreH xoHe Ci3 nnuTaHblH Kepek-
XapafblH  cakTayFa  apHaifaH O KewWikTi  TapTbin
WbiFapfaHaa kepeTiH ras 6eH kepHeyaiH Typi Typansbl
nepektepi CisgiH Genrilw ras xeniciHiH rasbl MEH aNekTp
Xenici KepHeYiHiH Typi MeH KbICbIMbIHA COWKEC KeneTiHiH
TeKCePpiHi3.

e [InuTaHbl XWHaKTay, icke KoCy, nanpanaHyFa eHrisy,
XeHpaey, coHaan-aK nnuTaHbl ra3abiH 6acka TypiHe KanTta
xeHgeyai  Tek  TwicTi MewmnekeTTik  kagaranay
KbI3BMeTTepiHiH pykcaTbl (nuueHausicel) Gap yeokineTTi
CEpPBWUCTIK yibIM FaHa opblHAal anagpl.

e OcblHOai onepauusinapgbl Xyprisy Typarnbl yakinerTi
CEepPBUCTIK YMbIMbIHBIH MaMaHbl MiHOETTI Typae Mepi MeH
KOnbl KoMbInFaH pactaybl Gap «Keningik TanoHblHa»
TuicTi xa3banap xasybl kepek. OcblHAal xasbanapablH
6onmaraH xargavibiHga «Keningik TanoHbl» kapamcbi3
Gonbin caHanafbl XaHe Keninaik >eHgeyi >XeHiHaeri
MiHAeTTEMenep anblHbIN TacTanbiHagbI.

e [InuTaHbl nNavganaHyFa eHri3eTiH YokineTTi CcepBUCTIK
YMbIMbl OA@H 8pi OHbIH TEeXHWKanbIK Kbl3MeT KepceTyiH
XKypridyi >xeHe, kaxeT OonfaH afgavpa, >xeHgeyai
Keningik kesernae opblHAaybl Kepek.

o [Inuta wWunbauKTeri AepekTepre calikec TabuFu rasgarbl
KbICbIMAA XXYMbIC icTey YLUiH XabablkTanfaH xoHe peTke




use of the appliance.

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

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

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

The appliance requires a minimum air admission of
2m?/h for every kW of power input.

Never use naked light to detect gas leakage!

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

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

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

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

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

Do not place the appliance on a pedestal.
Manufacturer does not recommend using any

nepvoa.

lMnuta ykomnnekToBaHa W OTperynupoBaHa Ans
paboTbl Ha NPMPOAHOM rase AaBrieHUMEM COrNacHo C
AaHHBLIMU Ha WKNbAKKE

Ona  nnut, paboTalowmx Ha nNpupogHOM  rase,
[0MycKaeTCsl YCTAHOBUTb  PErynatop AaBneHust rasa.
Ons nnut, paboTtaowmx Ha nponaH-6yTaHe, ycTaHoBKa
perynstopa pfaBneHus rasa Ha 6annoHe pgomkHa
BbINOSIHATLCH B MOSIHOM COOTBETCTBUM C HOPMamu,
OencTeylowmn B cTpaHe lMokynartens.

Mnuta npegHasHadyeHa TONMbKO  ANS  TENNOBOrO
npurotoBnexwus nuwy. Heponyctumo  mcnonb3oBaTtb
NAUTY C Lenblo oTannuBaHusa MOMELLEHWS, TaK Kak 3To
MOXET MPUBECTU K HapylleHWo YHKUMWM NAUTbI K3-3a
Ype3MepHON TeMMNOBON Harpysku.

Mpeaynpexagaem, YTO Ha camoi NNUTE WU Ha PACCTOSHUN
MeHbLle, Yem 6GesonacHoe paccTosiHue, He [OOSKHbI
HaxoAWTbCA MpeameTbl M3 TOPKYMX  MaTepuanos.
HaumeHbluee paccTosiHe Mexay NivToN U roprouuMu
MaTtepuanamMum B HanpaBNEHWUM OCHOBHOTO TeMroBOro
n3nyyeHuss MoxeT O6blTb 750 MM, B OCTanbHbIX
HanpasneHusx - 100 mm.

HeponycTumo B AWK ANS XpaHEeHUs NpuHaAnexHocTen
NNWUTBI KNacTb Kakoit-nnbo roproymnii matepuan.

He 3akpbiBaiiTe KpblWKy NAUTBI A0 Tex Mop, mfoka
roperku ropsuue.

B cnyyae, ecnu nnuta He OygeT aKcnyaTMpoOBaTbCSs
ponblle 3-x OHEW, 3akpoiTe kpaH nogadu rasa,
pacnonoxeHHbIi Ha rasonposoge. Ecnu e nnuta He
aKcnnyatupoBanacb  gonblle  3-Xx  MecsAueB,  TO
pekomeHayeM nepeq BBOAOM B dKcnnyaTaLmio UCTbITaTb
BCe eé dyHKL M.

Mpu nio6oi MaHMNyNALUM ¢ NAUTON (NPU OYUCTKE NNUTHI
W Npy PEMOHTE), MOMVUMO MOBCEAHEBHOTO MPUMEHEHUS,
3aKpoiiTe KpaH MoAayu rasa, PacrnonoXeHHbIA Ha
rasonposofe, W OTKMOYUTE NAUTY OT 3neKTpoceTn
(nopgBogswWwMA  WHYP JOMmKeH OblTb  BbiTaleH U3
po3seTku).

B cnyyae, ecnu noyyBcTByeTe 3anax rasa, HemeaneHHo
3aKponTe KpaH MoAaun rasa, pPacrofioKEHHbI Ha
rasonposoge. [nNWUTO MOXHO MONb3OBATLCH BHOBb
TOMbKO MOCME BbISICHEHUSI MPUYMHBLI YTEeYKW rasa, eé

yCTpaHeHust (cneumanuctom YMOSTHOMOYEHHOM
CepBUCHOM opraHuaauum) " NpoBeTpUBaHUS
nomeLleHus.

Mpn  oBGHapyXeHun HewucnpaBHOCTW ra3oBOW MW
9MEeKTPUYEcKOW  4acTu  MAUTbl  He  peKkoMeHayem

KEenTpinreH.

Taburn razga XymbIC iCTEUTIH nnuTanap ywiH ras
KbICbIMbIH peTTeyilliH opHaTyFa pykcaT eTineai. MNponaH-
GyTaHaa XymbIC iCTEWTIH nnuTanap ywiH 6annoHparbl
ra3 KbiCbIMbl peTTeyiliH opHaTy CaTbin anyLbliHbIH
eniHae KonaaHbicTarbl HopMarapblHa TOMbIK CONKECTIKTE
opblHAanybl Kepek.

Mnuta Tek Taramabl Xbiny Aaspnay YyuWiH apHanfaH.
MnuTaHbl Xaiabl XblNbITYy MakcaTblHA@ naipanaHyra
pykcat eTinmenai, cebebi Oyn LeKTeH TbiC Kby
XykTemeci  GonFaHAbIkTaH — NAuTaHblH,  PYHKUMSCHIH
6y3yFa anbin kenyi MyMKiH.

MnutaHbiH ©3iHOe ’oHe Kayinci3 KallblKTblKTaH as
KalbIKTBbIKTA  JKaHFbILW  MaTepuanpapbiHaH xacanfaH
3atTap Gonmaybl KepekTiriH eckeptemis. [Mnuta meH
XaHFbll  MaTepuanaapbl  apacbiHAarbl  HErisri  XKbiny
ceyneneHyi 6afbITbiHAAFbI €H a3 apakallblKTbiFbl 750 MM,
an 6acka 6arbiTTapga - 100 MM 6onybl MyMKiH.
MnuTaHblf ~ Kepek-xapakTap  caktayfa  apHanfaH
XaliriHe kaHaan Aa Gip KaHfbill MaTepuangbl canyra
6onmagbl.

MnuTaHblH KaknafFbiH WIiNTep bICTbIK Gonbin TypraHaa
XannaHbl3gap.

Erep nnuta 3 KyHHEH apTblk nanganaHblIManTbIH
Xafaaiipa, ra3 KyOblpblHOafbl opHanackaH ras Gepy
wymeriH xabblHpi3gap. Erep nnuta 3 ailgaH  ken
naganaHbinvaraH Gonca, oHga naipanaHyFa elriep
angbiHAa OHbIH Gapnblk yHKUMANApbIH CbiHaN KepyAi
YCbIHaMBbI3.

Kynpenikti naipanaHynaH 6acka nnutameH kea kenreH
6acka apekeTTep (NNUTaHbI Ta3anay >xoHe OHbl XeHaey
XaffavibiHga) G6apbicbiHaa ra3 KybblpblHAA OpHanackaH
raz3 Gepy LlwymeriH xabblHbl3 Aa, MNUTaHbl 3NeKTp
XeniCiHeH axbIpaTbiHbI3 (KeNnTipyLwi LWHypbLl po3eTkaaaH
anbIHbIN TacTanybl Kepek).

Erep rasgblH WMiciH ce3reH xaffavipa, >xegen ras
KyObIpbiHAa OpHanackaH ras 6epy LUyMeriH abblHbI3.
MnuTaHbl KaviTagaH rasaiblH Kemy cebebiH
aHblKTaFaHHaH, OHbl >KOWFaHHaH (yoKineTTi CepBUCTIK
YMbIMbIHBIH ~ MamaHbIMEH) 3KeHe >Kaiael xengertin
arnfaHHaH KeviiH faHa nanganaxyra 6onagbl.

MnutaHblf ra3 Hemece anekTp 6GeniriHiH  akayblH
ankplHoaFaH >xafganpa  6i3  xeHgeyai o3 GeTimeH
XYprisyai ycbiH6anmbl3. MnutaHbl ewWwipiHi3 ge, yakinetTi
CepBUCTIK yVibIMbl MaMaHbIHbIH Kbl3MeTiMeH
nanganaHbiHpI3.

FepmeTukanbInbiFbiHa ChlHAK Xyprisyre Hemece rasgblH




additional  accessories, for instance flame
extinguishing protectors, or efficiency increase
gadgets.

« Do not move the cooker by holding the hob.

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

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

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

NpPOBOAUTL PEMOHT CaMOCTOsITeNbHO. OTKMoYUTE NANTY
W BOCMOMb3yWTECL  YyCryramu  YNOMHOMOYEHHOW
CepBVICHOW opraHu3auuu.

e 3anpellaeTca NPOBOAUTL UCTbITAHWE HA FEPMETUHHOCTbL
WKW UckaTb MecTa yTeuky rasa npyu NOMOLLM OrHsl.

e 3aBOA-M3roTOBUTENb HE  PEKOMEHAyeT MPUMEHSTb
kakue-nubo  AOMOMHUTENbHbIE  yCcTpoWcTBa  AnS
npeaynpexaeHns noraHust NamMmeHn BapoyHbIX Froperiok
WIW AN NOBbILWEHUS UX 3PHEKTUBHOCTY.

e nuty HeobXoAWMO  OTKMIOYWTL, €Ccnvu B TOM
nomellieHun, rae oHa ycTaHoBneHa, BeayTcs paboTbl,
KOTOpble MOryT W3MEHUTb cpefdy MOMELUeHus, T.e.,
paboTbl, NPU KOTOPbLIX MOXET BO3HWKHYTb Moxap wunu
npou3onTM B3pbIB  (Hampumep, MpW  HaknenBaHwuu
nvHoneyma, pabote C Kpackamu, KnesmMu W T.n.).
BknounTb NAUTY M MONMb30BaThCsl €M BHOBb MOXHO
TOMbKO MOCRE OKOHYaHus paboT W  TWaTenbHOro
NPOBETPMBAHNSA NOMELLEHMS.

e [pu akcnnyatauum GbiToBOro npubopa, paboTaroLiero
Ha rasoBOM TOMMWBE, YBenuuMBaeTcs Tennota W
BMNaXHOCTb BO3Ayxa B MOMELLEHWUN, TAE OH YCTaHOBIEH.
Moatomy, B p[aHHOM  MOMeLUEeHUN  HeoBXoauMo
obecneunTb [OCTaTOuHYl0 BeHTUNAUMO. [OmkHO GbiTb
OTKPbITO ~ OKHO, dopTouKa, unm yCTaHOBNEH
BO3AyXOOUUCTUTENb C OTBOAOM MPOAYKTOB CropaHus u
VCNapeHuii 3 NoMeLLeHus!.

e [py AONrOBPEMEHHON W WHTEHCMBHOW paboTe MAWUTbI
Heobxoaumo obecneunTb [OMONHUTENbBHYIO
BEHTUNALMIO, HanpuMep, OTKPbIB  OKHa,  XOpOLUO
NpoBETPUTL MOMELLEeHNe WM YBENUYUTb MOLLHOCTb
BEHTUNATOPA BO3AYXOOUUCTUTENS.

e HeobxoAMMbI MUHUMaAnbHBIA NOABOA BO3AyXa AOIKEH
6bITh 2 M°/uac B pacyéTe Ha Kaxablvi KBT MoLLHOCTH.

e [Ins GesonacHoil M [OONroBpPeMEHHOW paboTbl MAUTHI
pekomeHoyeM oauvH pas B 2 roga obpawartbcs B
YMOMHOMOYEHHYI0 CEePBUCHYIO OpraHusauuio ¢ npocb6oi
O MpOBEAEHWN NEepPUOLAUYECKOTO KOHTPOMS (YHKLMWIA
NNUTBI N €€ TEXHNYECKOro 06CnyXunBaHus.

e Ecnu e B nuHMM nopaBopa rasa K NAUTE YCTAHOBMEH
UNLTP OYUCTKM rasa, TO ero HeoBXOAWMO BbIYUCTUTH
Wnu, Npy Heo6XoANMOCTH, 3aMEHUTD.

KEMY OPHbIH OT apKbinbl i3aeyre pykcat eTinvewnai.

e 3aybIT-a3ipreyLui nicipy LWinTepnep xanbiHblH COHAIpyai
ecKepTy YLWiH Hemece onapdblH TUIMAINITIH XoFapbinaTy
yWwiH kaHgan pga  Gip  KOCbIMWA  KypbinFbinapabl
naiganaHyabl ycbiH6anabl.

e [InuTa opHaTbinFaH xanWablH KEHICTiriH e3repTyi MyMKiH
XYMbICTap XYPri3ineTiH, AFHW pTTiH TyblHAAybl Hemece
Xapbinblc 6onybl (Mblcanbl, NMHONEYM Tecey KesiHae,
Gostly, xenimgepmMeH Kymbic 6apbiCbiHAA) MYMKiH
XKYMbICTap >Kypri3inice, nnuTaHbl COHAIPIN KO KaxeT.
MnutaHbl icke KOCYy aHe OHbIMEH KaWTagaH >XyMbIC
icTeyai Tek >XyMbICTapAbl asikTaFaHHaH >XaHe >anapl
MYKUSIT )XenaeTKeHHeH KeliH opbliHaayFa 6onaabl.

e [a3 oOTbiHbIHAA >KYMbIC ICTEWTIH TypMmbic acnabbliH
nanganaHy afaanbliHga On oOpHaTbiifaH >anga
XbINynbIK NeH aya birFanabiFbl ynFasabl. CoHAbIKTaH ocbl
Xanpa KeTKiMiKTi XengeTydi KamTamacbhld eTy KaxerT.
Tepese, xengeTkil awwblk 6onybl kepek, Hemece >xanaaH
XaHy eHimaepi meH GynaHyabl Gypbin xibepyi 6ap aya
Tas3apTKbILUbI OPHATBINY Kepek.

e [nuTaHblH y3aKMeps3imMai XoHe yaemeni XyMbIC icTey
XafFfarblHAa KocbiMLIa kenpeTydi kamTamachld ety
Kepek, Mbicanbl, Tepesenepdi alubif, >Xanabl Xakcbl
XenaeTy Kepek Hemece aya TasapTKblllbl XenaeTKilliHiK
KyaTblH yrFaiTy Kepek.

e AyaHblH KaXeTTi MUHUManbgi XeTki3inyi KyaTtTelH ap KBT
ecenTeyinae 2 m*/car. 6onybl kepek.

e [nuTaHblH y3akmepsiMai XeHe yaemeni XymbiC icTeyi
ywiH 2 xbinga 6ip pet yakineTTi CepBUCTIK yWbIMbIHA
nnuta  YHKUMACBIHBIH, ~ Mep3iMaik  Gakbinaybl  MeH
TEXHUKanblK  KbI3MEeT  KepceTyiH  3yprisy — Typanbl
cypayMeH eTiHill Xacay Kepek.

e Erep rasgpl nnutara xeTkidy xeniciHae rasgbl Tasanay
cy3rici opHaTbiniFaH 6ona, oHAa OHbl TasapTy Hemece,
KaxeT BonFaH xafaanaa, aybICTbIpy KaxeT.

NOTE

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

NMPUMEYAHUE

3aBoa-M3rotoBUTENb HE HECET OTBETCTBEHHOCTb 3a
TpaBMbl  MNW  HeMonagkW,  KOTOpble  BO3HWUKIN
BCMEACTBUE HEMPaBUMbHOMO MCMOMb30BaHUA Npubopa.

ECKEPTNE
3aybIT-93ipreywi acnanTbl Aypbic nNanganaHbaraHbl
canpapblHaH TyblHAAFAH XapakaTtap MeH

akaynblKTapbl YLUiH )ayankepLuinikTi anbin xxypMenai.
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Different models are equipped with different
accessories. Any additional accessories (grids,
baking trays, grill pans, adjustable feet) are

available in authorized shops or our service outlets.

PasnuuHble MoAenu UMelT  onpeaeneHHble
NPUHAANEXHOCTHU. Dpyrve NpUHaANEeXHOCTH
(NpoTMBeHb, pewéTka, NPUHAANEXHOCT rpuns,

BUHTbI perynupoBoOYHble AN YCTaHOBKU BbICOTbI
I'IJ1VITbI) MOXHO KyNnUTb Y aBTOPU30BaHHbIX gunep

Typni MogenbpepaiH Genrini Kepek-xapakrapbl
6ap. Backa kepek-XxapakTapAbl (KaHbINTbip Taba,
TOp, rpuUNb KepeK-Xapakrapbl, NnuTa OMIKTIriH
opHaTyfa apHanfaH 6ypaHpanap)
aBTOpnacTbipbiiFaH AenpanjapAaH caTbin anyfa
6onaabl.

CONTROL PANEL MAHEJIb YNPABJIEHUA BACKAPY NMAHENI
@ O O O O o O O O O T O O O O
D OOOD || oD, OOOD ||| oD, OOOD
| T T - | Q-
w | A R | A . |
I I ' [ \ T 1 T | T T T T 1 T T T
5 6 7 1 2 3 4 7 5 6 9 1 2 3 4 7 85 6 9 1 2 3 4

1 - Left front burner control knob

2 - Left rear burner control knob

3 - Right rear burner control knob

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

6 - Oven light

7- High voltage gas ignition switch
8 - Gril function signal lamp

9 - Roasting spit switch

1 - Py4yka KpaHa neBoi nepeaHen ra3aoBowi ropenku
2 - Pyyka KpaHa neBo 3agHel ra3oBoy ropesnku

3 - Pyyka kpaHa npaBoi 3agHel ra3oBoin ropesku

4 - Pyyka KpaHa npaBoW nepeaHel ra3oBoi ropernku
5 - Py4yka ayxoBku

6 - BblkntoyaTenb OCBELLLEHUSI JYXOBKU

7 - SnekTponomxur

8 - CurHanbHasi namnoyka rpuns

9 - OTknoYeHNe BpaLleHna BepTena

1 - Con xaK anAblHfbl ra3 WinTep LWyMeriHiH TyTkachbl
2 - Con ak apTKbl ras LWinTep LWyMeriHiH TyTKacbl

3 - OH XakK apTKbl ras wwinTep WyMeriHiH TyTKacbl

4 - OH aK angblHFbl ras Wwintep LWyMeriHiH TyTKachbl
5 - [lyxoBka TyTkachbl

6 - [lyxoBKa »apblK TYCipy KOCKbILLbI

7 - OneKkTpTyTaTKbILbI

8 - MNpunbaiH Aabbingblk namnbilach!

9 - WaHbiLwKbl anHanyblH ceHaipy

BEFORE FIRST USE

Ansa NEPBOro NPUMEHEHUA NIUTBI

BIPIHLLI NAMAANAHY AnNAbIHOA

e Prior to usage it is necessary to remove any packing
material from the range.

e Various parts and components of the range and
package are recyclable. Handle them in compliance
with the valid instructions and national decrees.

* Before first use we recomend clean appliance and
accessories. After drying cleaned surfaces switch on
main switch and keep following instructions.

e Warning: Do not clean and disassemble other parts
of cooker, than mentioned in chapter CLEANING.

e [lepen nepsbiM WCMONb3OBaHMEM HeoBXoauMMO U3
NAWTbI yAAnNUTb BCe YNakoBOYHbIE NPeaMETbI.

e PasHble 4aCTUM W 3MEMEeHTbl YNakoBKM noanexar
yTUnM3auMm B COOTBETCTBUM C  [ENCTBYIOLLMMU
PacnopsKEHNAMI N HALMOHANbHLIMU AMPEKTUBaMW.

¢ PekomeHgyeTcs nepe/s MCMOMb30BaHWEM OYUCTUTL
nouMTy 1 npuHagnexHoctu. lMocne  ocylwku
OYMLLEHHbIX MOBEPXHOCTEN  BKIIOYUTL  FNaBHbIA
BblkNoYaTen M NpoBepuTb  OyHKUMKM B
COOTBETCTBUM CO CNEAYIOLMMMN YKa3aHNAMN.

o [pepynpexpaeHue: He paspeluaeTcs oyuwatb U
[EeMOHTUPOBATL ApYyrMe YacTu NAnTbI, O KOTOPbIX He
ykasaHo B rnase «OuncTkar.

e bBipiHWi nanpganaHap angbiHOa nnuTagad 6Gapnblk
opay 3aTTapbiH anbin Tactay KaxeT.
e OpayablH Gapnblk GeriekTepi MeH anemeHTTepi

KongaHblcTarbl ekimaepi MeH YNTThIK
OVpeKTMBanapblHa  Celkec nawgara  acblpyra
xartagpl.

o [anganaHap angbiHoa nnuta MeH
Kepek-xapakrapabl TasapTy YCbiHbINAaAbI.

TasapTbiiFaH 6GeTTepiH KypraTkaHHaH keWiH 6ac
KOCKbILLbIH iCKe KOCbIM, MblHa Hyckaynapfa coukec
DYHKUMSNapbIH TEKCEPY Kepek.

EckepTy: «TasapTy» TapayblHOa KepceTinmereH
nnutaHblH,  Gacka OenikTepiH Tasanayfa xeHe
GenLiekTepyre pykcar eTinmenai.



http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%20%D1%80%D0%B0%D0%B7%D0%BB%D0%B8%D1%87%D0%BD%D1%8B%D0%B5%20%D0%BC%D0%BE%D0%B4%D0%B5%D0%BB%D0%B8&lang=ru_cz
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The manufacturer declines responsibility for any
injuries to persons or damages to the appliance
resulting from improper usage of the appliance.

B cnyyae Heco6niogeHWsi HOPMaTUBHbIX YKasaHUNA
n pekomeHaaumm HacTosiLen VHCTPYKUUHK,
npou3BoAuTenb He HeceT OTBETCTBEHHOCTb B
crny4ae BO3HUKILIMX AeEKTOB M Cry4YalHbIX TpaBM.

Ocbl HYCKaynbIKTbIH HOPMATUBTIK HYCKaynapbl MeH
YCbIHbICTapbIH YyCTaHbGaFaH Xafgaida, eHAipywi
TyblHAaFaH aKaynbIKTapbl MeH Ke3aencok
XapakaTTapbl XafAalbliHAa KayankepLinikTi anbin
Xypmenai.

OPERATION

OBCITYXXUBAHUE MITATbI

MIUTAFA KbISBMET KOPCETY

CAUTION:

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

e Gas cooker is an appliance whose operation
requires supervision.

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

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

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

NPEAYNPEXOAEM!

e [Mnuty mMmoryT obcnyxuBaTb Tonbko B3pocnbie! B
NMOMELLEHUN C  YCTaHOBINEHHOW ra3oBOW  NNMTOWN
HeaonycTMMO OCcTaBnATh AeTen 6e3 npucmotpal!!

e [asoBas nnuta - Npubop, KOTOpPbI TPeByeT NOCTOSIHHOrO
BHVMaHUA B NEPUOJ, ero aKcnnyaTaumu.

e He 3akpbiBanTe KpbIWKY NAWTbLI, €cnu nnuta paboTaet
WINK NoKa ropenku ropsyue.

e [epen TeMm, kaK OTKPbITb KPbILKY BapO4HOro cTona,
BbITPUTE €&, ecnu 3TO0 HeobxoAnUMO, 4TOBbI YCTPaHUTL C
€€ NoBepXHOCTY CIy4aitHO PasnUTYIo XUAKOCTb.

e Bec npoTMBHA C npurotaBnueBaeMbiM  Gniogom,
BCTaBMSIeMOro B Masbl WM PeLéTkn GOKOBbIX CTEHOK
OYXOBKW, MOXeT OblTb MakcumanbHo 3 kr, a
yCTaHaBNMBaEMOro Ha peLéTky MakcMManbHo 7 Kr.

e [IpoTuBHU n3 npuHaanexHocTen nnuTbI He
npeaHasHa4eHbl ANA ANUTENIbHOTO XPaHEeHUs nNuwmn (He
fonblue 48 yacoB). [INsi ANUTENbHOTO XPaHEHWst NMULLK
MCNOonb3yiTe COOTBETCTBYIOLLYIO AN1S 9TON Lienu nocyay.

ECKEPTEMI3!

e [nuTara Tek ynKkeHAep FaHa KblaMeT kepceTe anaabl! Mas
nnuTacel opHaTbinFaH anpga GananapAbl kKapaycbl3
KanablpyFa TbilibiM canbiHagbi!!!

e [a3 nnutacel — OHbl ManganaHy KeseHiHge TypakTbl
Hasap ayaapyabl Tanan eTeTiH acnan.

o [InuTta xyMmbIC icTen TypraHaa Hemece LWinTepnepi bICTblK
6onbIn TypFaHLa NNUTaHbIH KaknafblH XannaHbliagap.

e [licipy vycTeniHiH KaknafblH awnactaH OGypblH, OHbl
CYpTiHi3, erep Oyn kaxeT Gonca, 6yn OHbIH GeTiHeH
Ke31eMCOoK TerinreH CyMbIKTLIKTbI KeTipy YLUIH KaxeT.

e [lyxoBKaHblH KbIpfibl  XaKTapblHblH ~ OWbIfbl  HEMece
TOpblHa canblHaTbiH AavblHAanbIn xaTkaH acbl 6ap
KaHbINTbIp TabaHblH canMarbl Makcumanbgi 3 kr, an
TOpFa OpPHATbLINATbLIHBIHLIH canmarbl 7 Kr 60nybl MyMKiH.

o [nuta Kepek-xapafblHaH KaHbINTbIp Tabanapbl TaMakThl
y3aK cakray (48 cafaTTaH ken emec) YLliH apHanmaraH.
TamakTbl y3aK cakTay YLWiH OCbl MakcaT YLiH Calkec
bIABICTHI NaAanaHbIHbI3.

L]

COOKING HOB - LIGHTING THE HOB
BURNERS

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

BAPOYHAA NIMUTA - SAXUTAHUE
FOPEJNKU

MoBepHyTb KHOMKY BNEBO Ha
«MAKCUMANBHAA MOLWHOCTb»
CMUYKOW UKW 3aXKWUrankom.

no3uumIo
N 3axedyb ras

NICIPY NNUTACDHI - WINTEPAI T¥TATY
KHonkaHbl «Makcumanbi KyaTbl» TyFbipblHa COI XKakka
OypblHbI3 Oa, rasdbl  CipiHke Hemece OTTbIKNeH
TYTaTbIHbI3.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE GAS IGNITION KNOB

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

3AXWUIAHUE TOPENKK C NOMOLWbIO
QNEKTPOMOAXUI

Jlerko HaxaTb Ha KHOMKY M MOBOpauuBaTb BIIEBO Ha
nosuumo «MAKCUMAJTbHAA MOLWHOCTb». Btopon
PYKOW HaxaTb Ha KHOMKY 3MEeKTPONoAXKura, Unu HaxaTb
Ha KHOMKy [0 ynopa Ha naHenb yNpaBreHus u
npvaepxarb, Nnoka Uckpa He BOCMNaMeHWUT Topenky y

nnur, 06opynoBaHHbIX BblIKIOYaTenem
BbICOKOBOMbTHOTO ~ 3aXMWraHWs MNpsMO  Ha  pblyare
ynpasneHus.

WINTEPAOI SNEKTPT¥TATKbILUbI
APKbIJlbl T¥TATY

KHomkaHbl ~ akblpblH ~ Gacbin, Cconm  akka kapau
«Makcumanbi KyaTbl» TyfblpblHa Gypay kepek. EkiHLi
KONMMEH 3MeKTPTYTaTKbIW KHOMKacblH Gackin, Hemece
backapy naHeniHe Tipekke AeniH kHonkarFa 6ackin, Typa
6ackapy TyTKacbiHAaFbI ANeKTPTYTaTKbILNEH
XabablKTanfaH  nnuTanapbiHblH  WIATECIH  YLUKbIH
TyTaHAbIpFaHFa AeuiH ycTan Typy Kepek.
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SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check

FAWWEHWE NITAMEHW FOPEJIKHK
Mpu raweHnn nnNameHn ropenku MNOBEpHUTE PYYKY

WWINTEP XANbIHbIH COHAOIPY
WinTep xanbiHbH CceHaipy 6apbicbiHaa TepmocTtaTt

whether the flame is extinct TepMocTaTta B nonoxeHue “BbIKMMKOYEHO”. | TyTKacblH «CeHAipinreH» kannbiHa OypaHbl3. wWintep
pOKOHTPONMpPYWTE - NOracno Nu NnaMs ropesnku. XanblHbl COHAIPINreHiH kaaaranaHbI3.

COOKING NMPUrOTOBNEHUE OAAPIAY

e Use low and wide cookware for preparing food on | e [Ons npuroToBneHust 6nog nonb3yiTecb Gonee | o AcTbl Aasipnay yuwiH HEFYPrbIM TOMEH )XaHe

gas burners. Make sure the burner flames heat the
dish bottom and do not go beyond its rim.

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

- small burner - from @ 120 to @ 160 mm,

- medium burner - from @ 160 to @ 220 mm,

- large burner - from @ 220 to & 280 mm.

Rotation of control knob sets the gas heating power
(flame size) between the “MAXIMUM POWER”
position and “SAVING” position. To reach the
“SAVING” position, the knob must be rotated to the
extreme left position. After the food is brought to

HU3koW M Gonee wupokon nocygon. Ob6pallanTte
BHVMMaHWe Ha To, YToGbl NMnams ropenku Harpesarno
[HO cocyaa W He BbIXOAMUIO 3a ero Kpas .

e [a30Bble ropenku NNuUTbl UMEKT pasHble pasmepbl.
Ona nonHoro  (3KOHOMWMYHOrO)  MCMONb30BaHNSA
MOLLUHOCTM  TOpefiku  MpuMeHsTe  mocyay C
pekoMeHOyeMbIMU AnameTpamu:

e - Ans Manon ropenku - ot 120 mm go 160 mm,

- ANsa cpeaHen ropenku - ot 160 mm Ao 220 mwm,
- Ans 6onbLuol ropenku - ot 220 Mm o 280 MMm.

o [loTpebnsiemyio MOLWHOCTL (pa3vmep nnameHu)
ropenikv MOXHO perynmpoBaTb MOBOPOTOM PYYKu
kpaHa B npegenax nonoxeHun “MAKCUMAIBbHAA

HEeFyprnbiM KeH biAbICTbl MaaanaHbiibi3. LWintep
XanblHbl  bIALICTbIH  TYBIH KbiNbITaTbiHbIHA  KoHE
OHbIH LLETiHe WhIKNaybiHa Hasap ayaapbiHbI3.

e [nuTaHblH ra3 wWwinTepnepiHiK Typni kenemi 6ap.
WinTep KyaTblH TOnblK (yHemai) namganaHy yLliH
YCbIHbINATbIH AnameTpnepi 6ap bIABICTbI
nanganaHbiHbI3:

e - luafblH WiNTep ywiH - 120 Mm-geH 160 mm geniH,

- opTawla WinTep ywiH - 160 mm-geH 220 mm aeniH,
- YNIKEH LWinTep ywiH - 220 Mm-geH 280 MM AeiH.

e linTepaiH TyTbiHATbIH KyaTblH (XKanblH KenemiH)
wymek TyTKacbiHblH  «MAKCUMANbBAOlI  KYATbI»
*oaHe «WAFbIH XXAJbIH» kannbl weriHae GypymeH

,boiling point, reduce the gas power to the position MOLHOCTbL” n “MANOE MITAMA”. Pyuykn kpaHoB peTtteyre 6Gonagbl. Llymek TyTKanapel naHenb
sufficient to maintain the desired cooking stage. noBOpaYnBaloTCst Npu cnabom HaxaTuM B CTOPOHY xarblHa Gasty 6acy GapbicbiHga Gypanaapl. LLymek
naHenu.  [oOBOPOTOM  pyykM  KpaHa  BMEBO TYTKaCbIH con Xakka  GypymeH LUYMEKTI
ycTaHaBnuBaem KpaH B nonoxexue «MAKCUMAIBbAl KYATbI» kannblHa oOpHaTambI3,
“MAKCUMATNBbHAA MOLWHOCTb”, fanee, O6ynaH opi, TyTkaHbl confa OypymeH, LeTki -
NOBOPOTOM PYYKU BMEBO, 4O KPaAWHEro MOMOXEHUs - «WAFbIH XAINbIH» kannblHa AewiH, xaHe Kepi, OH
“MAITOE MNAMSA”, n obpaTHo, BnpaBo (Takke A0 Xakka  (coHpanm-ak  WeTki  KanmnbliHa  AeiiH),
KpanHero NONoXeHust), B nonoxexue «COHAOIPINTEH» kannbiHa.
“BbIKIKOYEHO".
CAUTION: NMPUMEYAHUE ECKEPTNE
« Before opening the hob lid any spilled liquid must be || e 3akpbiTylo KpblKy He ucnonb3yhWTe Kak pabouuin | e MXabblk  kakmakTel — XyYMbIC — ycTeni  peTiHae

removed from the lid surface.
Do not close the hob lid if the burners are still hot!

CTON 1 He CTaBbTe Ha Heé kakue-nnbo npegmeThbl.
e [lepen TeM, Kak 3aKpbiTb KPbILLKY, BbIKMIOYMTE BCE
ropernku.

nanpanaH6aHpl3 xeHe ofaH kaHpaw ga Gip 3aTThbl
KOMMaHpI3.
o KaknakTbl
COHAIPIHI3.

xaby anpeiHaa 6Gapnblk wWwintepnepgi




INSTRUCTIONS FOR USING THE GLASS

PEKOMEHOAUWM ONA NONIb3OBAHUA

WblHblI KAKMAFblI BAP NJIUTAHDI

LID NINTON CO CTEKNAHHON KPbILLKOW NANOANAHYFA APHANFAH H¥CKAYNAP
ATTENTION! BHUMAHMUE! HA3AP AYOAPbIHbI3!

Glass lid may crack if it is heated. Before closing the lid || Ecnn  nnuta ocHaweHa CTeKNsSHHOW  KpbIWKOW, | Erep nnuTa wWbiHbI KaknafbiMeH abablKTanca, OHbIH,
switch off all burners. pekomeHayem  cobniogjatb  criegylowme  YCroBWsl, | akaynaHybiHblH - anfblH - anyfa KeMekTeceTiH MblHa

To avoid damage to the glass

lid follow these

instructions:

Do not operate hob burners when the lid is closed.
Do not use closed lid as worktop or storage area.
Open the lid properly to the end position.

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

Close the lid to its completely closed position.
Clean any spillages on the lid immediately after
hob has cooled down.

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

the

KOTOPblE NOMOryT NpeAoTBPaTUTL €€ NoBpeXAeHNe.

e He BkrlovaiiTe BapoyHble FOpenku, ecnu Kpbiluka
3akpbiTa.

e 3aKkpbITyl0 KpbILLKY He Mcnonb3ynte kak paboumi
CTON U He cTaBbTe Ha Heé kakne-nmbo npeameTs.

e KpbIlKy OTKpbIBanNTe Haanexawmm obpasom o eé
KOHEYHOTrO MOJIOXKEHWSI.

e [lpn NpuroToBneHWN NULM crneguTe, 4TobbLI Nocyaa
He Kacanack CTeKna KpblILLKK.

o [lpnaepxuTe KPbILLKY 4O MOMHOTO €€ 3aKpbITUs.

e HeunctoTbl C KpbIWKK YycTpaHuTe cpady nocne
OKOHYaHWSA MPUrOTOBIIEHUS MWLM, KaK TONMbKO OHa
OCTbIHET.

e [lpn ounctke He ucronb3ynTe abpasviBHble
YUCTALLME CpeAcTBa, KOTOPLIMUA MOXHO rouapanaTtb
NOBEPXHOCTb CTeKNa 1 Kpacky.

TanantapAbl yCTaHyAbl YCbIHAMbI3.

Erep kaknarbl xabblk 6onca, nicipy wintepnepiH icke
KOoCnaHbl3.

XKabblk  KaknafblH  XyMmblC  ycTeni peTiHae
napanaHbaHbl3 xeHe ofaH kaHdal aa 6ip 3aTTbl
KOMMaHBbI3.

KaknakTbl TWICTi TypAe OHbIH COHfbl KanmnbiHa AeniH
allbIHbI3.

Ac pasipnay 6apbicbiHOa  blAbIC
LWbIHBICbIHA XaHacnayblH KagaranaHpl3.

KaKnafFbIHbIH,

KaknakTbl  Tonblk >kabbinfaHblHa  AeWiH  yctan
TYPbIHbI3.
Kaknakrafbl Kipnepai acTbl paspnafaHHaH KemiH

6ipAeH on CybICbIMEH KeTipiHi3.

Tasanay 6apbicbiHAa LWblHbI 6eTi MeH 6osiyabl
ThlpHaybl MyMKIH abpasuBTi TasapTy KypanaapbiH
naviganaH6aHpis.

OVEN OPERATION

Nonb30OBAHMUE [YXOBKOU

OYXOBKAHbI MANOANAHY

A
B
C
D

- OFF
- MAXIMUM POWER

- GRILL

- SAVING — MINIMUM POWER

A - BbIKITIFOYEHO

B - MAKCUMAJTbHAA MOWHOCTb
C-TPvNb
D - MAJTIOE MNAMA - MUHUMATIBHAA MOLLIHOCTb

A - COHOIPITTEH

B - MAKCUMATNB[I KYATbI

C - TPUITb

D - WWAFBbIH XAJIbIH - MUHUMANBAOI KYATbI
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A TEMPERATURE SELECTOR

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

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

TEPMOCTAT

Mopaya rasa B ropenky AyxoBKM perynupyetcs
TepmMocTaToM c TEpPMO3IEeKTPUYECKUM
npeaoxpaHuTenemM nnameHu.

MoTpebnsiemyio MOLYHOCTb FOPenku, a Tem cambliM U
TemMnepaTypy [AyXOBKW, MOXHO PerynuvpoBaTb py4Komn
TepmocTaTa B NONOKEHUSIX MEXAY CTyneHu 8-1 .

TEPMOCTAT

[lyxoBka  wWinTepiHe rasgbl  kiGepy  KanblHHbIH
TEPMOIIEKTP CaKTaHAbIpFbillbl Gap TepmocTaTbiMeH
peTTenepi.

WinTepaiH TyTbIHAaTbIH KyaTblH, COHbIMEH [yXOBKaHbIH
TemnepaTtypacblH 8-1 catbinap apacblHAaFbl
KanbinTapaa TepMocTar TyTkacbiMeH peTTeyre 6onagbl.

A TEMPERATURE SELECTOR

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

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

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

3AXWUITAHUE TOPEJIKU OYXOBKU

e OrTBOpeTe BpaTaTa Ha dypHarTa..

e BkroyeTe KonyeTo Ha TepMocTaTa Ha dypHata B
no3nums “8” n ro HaTUCHETE KbM KOHTPOSHMA NaHen.
B cbloTO BpemMe MNocTaBeTe Ha OTBOpA Ha ABbHOTO
Ha cbypHaTa 3ananeHa kneuka kuépwur.

e Cnep 3ananeaHe Ha ropernkaTta 3agpbXTe KOnyeTo
NPUTUCHATO KbM KOHTPOMHMSI NaHen 3a okono 5
CeKyHAW, [oKaTo ce 3arpee CeH3opa 3a Mnnambka.

e OcBobofeTe KOMYETO M BUXTE Aanu KOTNoHa e
3ananeH. AkO nNNambKkbT M3racHe MOBTOpeTe
onepauuata. Cneg ToBa HarnaceTe KonyeTo Ha
enaHara CTeneH.

OYXOBKAHbIH XXAHAP¥bICbIHbIH

T¥TAHObIP

e OrtBopeTe BpaTaTta bac dypHara.

e BknioveTe konyeTo 6Gacta TemnepaTtypaHbiH 6ac
dypHaTa apaga "8" alikblHOaMa aHe ro HaTUCHeTe
KbM KOHTPOSHMS naHen. Apa CblOTO Bpeme
noctaBete 6ac otBopa 6ac AbHOTO Gac dypHaTa
Kkneyka knbput ata 6acrta-.

e 3anansaHe i3iHiH 6ac ropenkaTta 3agpbXxTe naHen
KOMYeTO NPUTUCHATO KbM KOHTPOMHUSI COHMEH OKOMNo
5 cekyHaW, fOKATO Ce 3arpee CeH3opa COH NnaMbKa.

e OcBoGoaeTe KOMYETO XBHEe KOTMOHA € KUAHIHIH
BUXTE aTta Gacta-. MNnamMbkbT M3racHe nMoBTOpeTe
onepauuaTa Ako. ToBa Harmacete konyeTo i3i 6ac
XenaHaTa CTeneH.

IGNITION OF THE OVEN BURNER A

TEMPERATURE SELECTOR

e Open the oven door.

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

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

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

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

3AXUITAHUE TOPEJNKM AYXOBKU C

NMOMOLBbIO ANEKTPOMOOXUIA

o OTkponTe ABEPLY AYXOBKM.

e YCTaHOBWTE pyyKy Tepmoctata [yXOBKA B
nonoxeHne “8”, COOTBETCTBYyLLEE BbIGPAHHOW
Temneparype

o [Ipyroi pykow HaXMUTe Ha KHOMKY 3neKTponoaxura,
KoTOpasi HaxoAWTCA Ha NaHenu ynpasneHus. Pyuky
TepmocTata MpwXMUTE K NaHenu YynpasneHus Ao
yropa W MOAEPXWUTe TMpUXaToi, Moka OT UCKPbI
3aropuTcs ras.

e Ecnu ras saropencs, To pyyKy KpaHa/TepmocraTa
nogepxure npwxaron K naHenu ewe,
npubnuanTtensHo, 5 cekyHs, 4Tobbl Harpencs AaTynk
npeAoxpaHnTens NnaMeHu.

e OTNycTUTE PYYKY ¥ NPOKOHTPONUPYNATE, FOPUT N ra3
ropenkv. Ecnu nnams noracno, To NoBTOpUTE BeCb
NpOLECcC 3axuraHusi.

OYXOBKA WINTEPIH
QNEKTPT¥TATKbILWbI APKblJlbl T¥TATY
o [lyxoBKaHblIH KaKmnafbliH allblHbI3.

e [lyxoBka TepMOCTaTblHblH  TyTKacblH TaHAaFaH
TemnepaTtypafa CcaiikeCc keneTiH “8” KannblHa
OpHAaTbIHbI3.

e EkiHWi KomnblHbI3OeH 6Gackapy naHeniHaeri TypFaH
ANEKTPTYTATKbILbIHbIH KHOMKaCbIH 6acbiHbI3.
TepmocTaT TyTKacblH 6ackapy naHeniHe Tipekke
OeliiH  KbICbiHbI3 A3, YLWKbIHHAH ra3 TyTaHFaHwa
6acbin ycran TypbiHbI3.

e Erep ras TytaHca, wymek/TepmocTaT TyTKacblH ani
ne Gonca wamameH 5 ceKkyHA,  >KanblH
CaKTaHAObIPFbILWbIHBIH - AaTyuri  Kbl3y YLUiH, KbiCbIn
ycTan TypbiHbI3.

e TyTkaHbl XiOepiHi3 Ae, wWinTepaiH rasbl >aHbin
TypfaHblH kapafanaHbi3. Erep xanbiH ewin kanca,
OoHAa TyTaTyAblH OyKin NpoueciH kakTanaHbI3.




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

BHUMAHMUE!

Ecnu xe yepes 10 cekyHA ras He 3aroputcs, TO nepepq
crneqytolei NonbITKOW MOAOXAWTE 5 MUHYT, OCTaBvB
[OBepLy JYXOBKU OTKPbITON.

HA3AP AYOAPbIHbI3!

Erep 10 MuHyTTaH KeWiH ra3 TyTaHbaca,
[OYXOBKaHbIH  KblKMafblH — alblk  Kanablpbim,
OPEKETTIH angbiHAa 5 MUHYT KyTe TYPbiHbI3.

oHAa
keneci

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

FAWLEHWE NNAMEHW FOPENKHU

Mpu raweHum nnameHy ropenku OyXOBKU MOBEPHWUTE
pyyky Tepmoctata B nonoxeHve “BbIKIIFIOYEHO”.
MPOKOHTPONUPYATE - MOracsio /i NNams ropesku.

WWINTEP XANbIHbIH ©LWIPY

[yxoBka LWINTepiHiH anblHbiH ewipy 6apbicbiHAA
TepmocTaT  TyTkacblH «COHAOIPINTEH»  kannblHa
OypaHpi3. LinTep )anbiHbl COHreHiH kagaranaHbi3.

INSERTING OF GRID IN THE OVEN

YCTAHOBKA PEWETKW B YXOBKY

TOPAObl AYXOBKAFA OPHATY

BAKING / ROASTING FOOD

e Preheat the oven for a period of 10 - 15 min before
putting yeast dough to bake.

e Place the baking tin in the middle groove, the baking
tin must not reach the rear side in the oven.

BbINEYKA

e lMepeq Tem, Kkak HayaTb BbinekaTb, npu
HeobXxoAMMOCTM, Nporpeite AyXoBKy B TeyeHue 10-
15 MUHYT.

nICIPIN WbIFAPY

e Micipin weirapyabl 6actap anabiHaa, kaxeT GonFaH
Xafpanpga, AyxoBkanbl  10-15  MuHYT  GoWblHa
KbI3ObIPbIHbI3.

A TEMPERATURE SELECTOR

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

Pyuky TepmocTaTa ycrtaHoBuTe B nomnoxexue 8. MNpu
HeobXoANMOCTH, Yepe3 onpeaenéHHoe BpeMs BbiNeykun
py4Ky TepmocTaTa AyXOBKM MOXeTe fepecTaBUTb Ha

Gonee HW3Kylo wunuM Gormee  BbICOKYlD — CTyNeHb
Temneparypsbl.
YcTaHoBneHHass — TemnepaTtypa  OyXoBku  Oyadet

COXPaHSITbCA B TeYEeHMe BCEro BpeMeHu Bbineykun. Ecnn
obHapyxuTe 3HaYUTENbHbIN pasgen Mexay
YCTAQHOBIEHHON TemnepaTypon W AeNCTBUTENbHON
TemnepaTtypoy B AyxoBKke, obpaTtutechb 3a MOMOLLbIO B
YNOMMHOMOYEHHYI0 CEPBUCHYIO OpraHn3aumio.

e TepmocTaT TyTKacblH 8 kanmnbiHa OpHaTbiHbI3. KaxeT
GonFaH >xafdaiiga, nicipin  WweliFapyablH  GenrineHreH
yaKbITbIHAH KeWiH AyxoBKa TepMOCTaTblHbIH TYTKACbIH
TemnepaTtypaHbliH HeFypribiM TOMEH HEMeCe HeFypIibIM
XOFapbl AdpexeciHe aybICTbIPbIN KOMbIHbI3.
[lyxoBkaHblH ~OpHaTbiNFaH Temnepatypacbkl Ricipin
WwelFapyablH ~ Oykin  yakbiTel  GoiiblHa  cakTanaTbiH
6onagbl. [lyxoBkaaafbl OpHaTbINFaH TemMnepaTypa MeH
ic xysiHgeri TemnepaTypa apackliHAa eneyni 6eny
ankblHAaNTbIH BoncaHpi3, yaKineTTi CEepBUCTIK YAbIMbIHA
KeMeK cypan eTiHiHi3.

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

e Experience says that yeast dough is well baked after
25 — 30 minutes, Christmas cake after 45 minutes,
and pastry after 12 — 18 minutes. However, these

e [Ins opueHTauum coobliaem, 4TO BPeEMS BbINEYKM
MMPOXKOB M3 APOMNOKEBOro TecTa, NpubnuamTesnsHo,
25-30 MuHYT. Ha Bbineuky usgenuini m3 coobHoro
apoxokeBoro Tecta notpebyetca 45 MuHYT, un3
CNOEHOro UNM NecoyHoro TecTa - 12-18 MuHyT.

e bBarpgapra any ywiH awbITkKaH KaMmblpAaH >kacanfaH
GoniwTep nicipy yakblTbl wamameH 25-30 MUHYT
eKkeHiH xabapnanmbld. Maii MeH cyTTi awwbITKaH
kambipgaH byvibiMaapbiH nicipyre 45 MUHYT, KaTTama
HeMece KaHT KOCblfIFaH kaMmblpnapaaH - 12-18 MuHyT




times are merely referential and it is necessary to
test them individually.

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

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

e [lpn BbiNeYke BbLICOKUX MUPOTOB peKoMeHAyeMm
NMPOTMBEHb N (POPMY C MUPOTOM  YNOXWUTb Ha
anoM1H1EBbIN npoTVBEHb (ans 6onee
paBHOMEPHOro BbiNekaHUs) U NOCTaBUTb UX 06a Ha
peLléTKy, BCTABMEHHYIO BO BTOPble OT AHAa AYyXOBKM
nasbl GOKOBbIX CTEH.

e Tpebyemoe Bpemsi BbiNeYkn 1 BbIGOp Temnepatypbl
3aBUCAT OT BMaa M ob6bEMa, peuenTtypbl 1 cnocoba
npuroToBneHus 6nioga, a Takke OT  BENUYMHbI
JaBrneHuss rasa B ceTu. [loaTomy, Bpems u
Temnepatypa, HeobxoAuMble AN NPUrOTOBMEHUS
Kaxgoro Buga 6Gnioga, MoryT  ObiTb  TOYHO
yCTaHOBMNEHbI B COOTBETCTBMM C Bawwum onbiTom 1
HaBbIKOM.

Tanan eTinegi.

e bBuik OGeniwTepai nicipy 6apbiCcbiHAa KaHBINTbIP
TabaHbl Hemece 6Goniwi 6ap HbicaHabl kKanavbl
KaHbINTbIp Tabafa (HeFypnbiM Teric MiCy YLUiH)
canbin, onapablH ekeyiH Ae AyXoBkaHblH Ty6iHeH xak
kabblpFanapblHbIH, eKiHLi KepTiriHe canblHFaH TopfFa
KO Kepek.

e Micipyain Tanan eTineTiH yaKkbITbl MeH
TemnepaTypacblH TaHAay acTblH TYPi MeH KenemiHe,
peuenTypackl MeH pgasipnay TaciniHe, coHAan-ak
xenigeri ras KbICbIMbIHbIH ~ KeneMmiHe KaTbICTbl.
CoHAbIKTaH, acTblH 8p TypiH Jdasipnay YLiH KaxeT
yakbIT neH Temnepatypacbl Ci3giH ToxipnbeHis 6eH
AarabinapblHbI3Fa Calikec Typa OpHaTbINybl MYMKIH.

HELPFUL HINT:

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

BHUMAHUE!

Mpn BbiNeYke BLICOKMX MUPOTOB  peKOMeHAyem
NpoTUBEHb MM POPMY € MUPOTrOM  YNOXWUTb  Ha
anoMUHUEBBIN NPOTUBEHb (ANns Gonee paBHOMEPHOrO
BbiekaHUs) W nocTaBuTb ux oba Ha peLéTky,
BCTaBMEHHYIO BO BTOpble OT [Ha AYXOBKM Nasbl

BOKOBbIX CTEH.

HA3AP AYAPbIHbI3!

Buik GeniwTepai nicipy 6apbicbiHAa kaHbINTbIp TabaHbl
Hemece OGoniwi 6ap HbicaHAbl kananbl KaHbINTbIP
Tabara (HefypnbIM Teric Micy YLWiH) canbin, onapabiH
ekeyiH oe OyXoBKaHblH TyGiHeH ak KabblpranapbiHbIH
eKiHLLi KepTiriHe canblHFaH TOpFa KO Kepek.

Knob position Oven temperature Relation between the 3aBucuMoOCTb Mexay [yxoBKagafbl
PerynupoBoyHas Temnepatypa temperature selector position TemnepaTypow B AyXOBKe U TeMnepaTtypa MeH
cTeneHb B AyXOBKe anc! the oven temperatqre for BUOOM NpUroTaBinBaemMoro pasipnaHaTtbiH acTbiH :ry_pi
ToMNaKTbIH Kbisy ayxoBkapa different oven operations 6nioaa apacbliHAarbl Tayenainik
anKblHgamachbl
1 150 - 160° C Preservation CcTepunu3oBaHve 3apapcbl3gaHabipy
2-3 160 —180° C Foam pastry, meringue GenkoBoe neyeHbe (6ese) aKybl3apl neyeHbe (6ese)
3-4 180 -196° C Sponge-biscuit  batter, Christmas | 6uckBuTHoe, kucrnoe unuM  coobHoe | GUCKBUTTI,  KblWKbIT — HEMece
cake, yeast dough OpOXOKEBOE TECTO Ma/i  MeH CYTKe  WNeHreH
aLWbITKbl KAMbIPbI
4-5 196 - 212° C Cakes, lean meat, venison NUPOrn, HEXNpPHOE MACO, ANYb TOTTi HaH, Manbl emMec eT, Kblp
KYCTapblHbIH eTi
5-6 212 -228°C Lean meat HEeXUpHoe MSACo Mavnbl emec et
6-7 228 — 244° C Fat meat, poultry, pork XXMPHOE MSICO, CBMHOE MSICO, NyCb Malnbl eT, LLOLLKA eTi, ka3
8 260°C Flaky pastry, sweets CIIOEHOE U NECOYHOE TECTO KaTTama XaHe KaHT KOCbInFaH
KaMmblp
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GRILL

r'PUIb

rPUIb

LIGHTING THE GRILL BURNER

* Open the oven door.

e Set the oven burner control knob to the position
"GRILL" and press it slightly towards the panel to a
limit position. At the same time hold a match at an
opening in the oven bottom.

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

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

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

3AXWUIrAHUE FOPENKU rPUns

o OTKpoInTE ABEPLY OYXOBKU.

o YCTaHOBUTE PY4YKy TepmocTaTta FOpenkuM OyXOBKM B
nonoxexve «MPUITb» u npwkMmute e€ K naHenu Oo
ynopa. OfHOBPeMEHHO NOAHECUTE TOPSILLYIO CMUYKY
K OTBEPCTUIO NS 3a)KUraHUsi FOPENKN SyXOBKM.

e Ecnn ra3 3aropencs, TO pyyky TepmocTtaTta
nogepxwure npwxaTon K naHenun eué,
npuénuautenbHo, 5 cekyHad, 4TO6bl Harpencs
YyBCTBUTENbHBIN 3anemMeHT npegoxpaHuTens

nnamMmeHn.
o OTnycTUTE PYYKy 1 NPOKOHTPONUPYIATE - TOPUT NN a3 no
BCEMY NMepuMeTpy roperku.

rPUNb WINTEPIH T¥TATY

o [lyxoBKaHbIH €CiriH aLlblHbI3.

e [lyxoBKa wWinTepiHi{ TepmocTaTt TyTkacbiH «PUJTb»
KannblHa OpHAaTbIHbI3 [a, OHbl MaHenbre Tipekke
OeniH  KbicbiHbI3. CoHbIMeH 6ip Mearinge >xaHbin
TypFaH CipiHKEHi [OyXOBKa LWINTEpiH TyTaHy YLUiH
caHpblnayfa xakblHAATbIHbI3.

e Erep ras TyTaHca, »alblH CaKTaHAbIPFbIWbIHBIH,
cesiMTan aneMeHTi KbI3y YLUiH, TepMoCcTaT TyTKacblH,
laMaMeH, 5 cekyH Tafbl ja NaHemnbre KuiCbin ycrai
TYPbIHBI3.

e TyTkaHbl XibepiHi3a pge, ra3 wintepgid OGykin
nepumMeTpi GoMbIHLLA XaHbIN TypFaHblH kadaFanaHbl3.

LIGHTING THE GRILL BURNER

WITH HIGH VOLTAGE GAS IGNITION

KNOB

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

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

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

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

3AXWUTAHUE TOPENKW reuvnsa

C NOMOLbI INEKTPOMOAOXUTA

e Jlerko HaxaTb Ha KHOMKY M NoBopayMBaTb BMEBO Ha
nosvunio  «PUJTby». BTopon pykoi HaxaTb Ha
KHOMKY 9MeKTponopkura [0 yrnopa Ha naHenu

ynpaBneHnss U npuaepxaTtb, Moka uWckpa He
BOCMIIaMEHUT roperiky.

e Ecnu ras 3aropencs, TO pydyky Tepmocrarta
noaepxuTe npwxaTo K naHenu ewe,
npuénuautTenbHo, 5 cekyHd, 4ToGbl Harpencs
YyBCTBUTENbHbIN 3anemMeHT npefoxpaHuTens
nnaMeHu.

e OTnycTUTE pYYKy W NPOKOHTPONUPYWTE - ropuT nn
ras no Bcemy nepumeTpy roperku.

FPUNb WINTEPIH SNEKTPT¥TATKbILU

APKbIJlbl T¥TATY

e KHonkaHbl akblpblH 6ackin,con xakka «PUJTb»
TyfblpblHa Oypay kepek. EKiHWi KONMMEH YLUKbIH
winTepai >kaHgblpraHwa, Gackapy naHeniHaeri
ANEKTPTYTaTKbILWbIHbIH KHOMKacbiHa Tipekke AeniH
6acy kepek.

e Erep ras TyTaHca, »afblH CaKTaHAbIPFblLUbIHbIH,
cesiMTan aneMeHTi Kbl3y YLUiH, TepMOCTaT TYTKacCblH,
LuaMaMeH, 5 cekyHA Tafbl Aa NaHenbre Kbicbin ycTam
TYPbIHbI3.

e TyTkaHbl kibepiHia pae, ras3 wintepaid OGykin
nepumeTpi GomblHLLIA XaHbin TYpFaHblH
KajaranaHbi3.

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

BHUMAHMUE!

Ecnu xe yepes 10 cekyHA ra3 He 3aropuTcs, To nepes
crneayoLen nonbITKOW NoAoXKAMTE 5 MUHYT, OCTaBuB
ABepLy AYXOBKU OTKPbITOM.

HA3AP AYOAPbIHbI3!

Erep 10 cekyHaTaH coH ra3 TytaHGaca, oHAa Keneci
opeKkeT eTydiH angblHoa AyXoBKa eciriH - awblk
Kanablpbin, 5 MUHYT KyTe TYpbiHbI3.

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

FAWLEHWE NNAMEHW FOPENKW TrPUNA

Mpy raweHnn nnameHu ropenku rpuns noBepHUTe
pyuky Tepmoctata B nonoxeHne “BbIKIMIOYEHO".
[MpOKOHTpONMPYITE - NOracno fv Nnams ropenku.

FPUNb WINTEPI XAIbIHbIH COHAIPY
Mpunb  winTepi XanblHbiH  ceHAipy  GapbicbiHAa
TepmocTat TyTkacblH « COHOIPIUTTEH» nereH kanbinka
OypaHpbI3. LWinTep xanblHblHbIH BLUKEHIH KagaranaHbI3.

GRILLING MEAT

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

rPUNb HA PEWLETKE

e [lpn pabote c rpunem obs3atenbHO AOMMKHA ObITb
yCTaHoBIIieHa 3aluTHasi NnacTuHa pyyek KpaHoB,
KOTOPYIO HYXHO MasaMu HacaguTb Ha LWTUPTbI Ha

TOPOAFbI TPUNb

e [punbmeH xymbiC icTey GapbiCbiHAa MIHAETTI Typae
[YXOBKaHbIH Ofapfbl kabblpracbiHAarbl LupudTepre
OVbIKTAPMEH  OTbIPFbI3bINlybl  KepeKk  LuyMekTep
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o After firing the grill burner place the food on the tray
and put in the oven..

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

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

e Turn the grid free space towards the back wall.

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

BEPXHEN CTEHKe AyXOBKY.

® 3AXKINTE TOPENKy rpunsi, NPUroToBMEHHbIE NMPOAYKTHI
YINOXWUTE Ha PELLETKY ANA KapeHWs, YCTaHoBUTE B
nasbl GOKOBbIX CTEHOK JyXOBKM

e pewéTka C MpuUroTaBnMBaeMbIM 6noJOM  [JormxHa
HaxoAMTbCS kak MOXHO BrivKe K ropenke rpunsi,

e pa3amMepbl  MOMe3HOW  nrowaaum  Ans  rpuns
onpeferneHsl  pasMepamu  pewéTkm M eé
nonepeYHbLIMM pacropkamu;

© Nof, peLLéTky, B Gonee Hu3kve nasbl GOKOBbIX CTEHOK
WM Ha AHO [AYXOBKW, PEKOMEHAYeM YCTaHOBWUTb
NpOTWBEHb, YTOGbI TyAa MOr CTekaTb 06pa3ytoLmnincs
Npu XapKe Xup.

TyTKanapblHbIH KOPFay NacTMHACLIH OPHATY Kepek.

e rpunb WINTepiH TyTaTbiHbI3, AaspnaHfaH eHiMaepai
KyblpyFa apHanfaH Topfa canblHbI3, AYXOBKaHbIH XaH
KabblpFanapbiHbIH OMbIFbIHA OPHATbIHBI3,

e fasipnaHbin XatkaH acbl 6ap Top rpunb LWinTepiHe
HeFypIibIM XaKblH 6ONybl Kepek.

e rpunbre apHanfaH nanganbl aymMakTblH kenemi Top
KeneMmaepiMeH XaHe OHbIH KengeHeH TipekTepiMeH
aHbIKTanfaH;

e TOPAbIH acTblHa, aH KabblpFanapblHbiH HEFypIibIM
TOMEH ONblKTapblHa Hemece [AyxoBKaHbliH Ty6iHe
Kyblpy GapbicbiHAa navga 6onaTbliH Mai aFbin KeTyi
YLiH KaHbINTbIp Taba opHaTyAbl YCbiHAMbI3.

ATTENTION!

e Always use the control panel protection sheet during
grilling!

o After fixing the protection sheet close the oven door.

BHUMAHUE!

e [lp pabote c rpunem obssatenbHO AOMkKHa 6bITb
yCTaHOBfIeHa 3allWTHasi MnacTuHa py4vek KpaHoB,
KOTOPYIO HYXHO Masamu HacaguTb Ha LWTUGTbI Ha
BEpXHEeW CTEHKe [YXOBKM.

e [lBepua [AyxoBKM [OMKHA OblTb  MPUOTKPbITA,
onMpasicb Ha YCTaHOBMEHHYIO 3aLLMTHYIO MNAcTUHY
py4yeK KpaHoB.

HA3AP AYOAPbIHbI3!
e [pUnbMeH XymbIC icTey BapbicbiHAa MiHAETTI Typae
[lyXOBKaHbIH >Xofapfbl kabblpracbiHaarbl LupudTepre

OVbIKTAapMEH  OTbIPFbI3biybl  Kepek  LuymeKkTep
TyTKanapblHblH ~ KOpFay NMacTMHAachl OpHATbINybI
Kepek.

o [lyxoBKaHbIH eciri opHaTbInfFaH LuymekTep

TyTKanapblHblH KOpfay nnacTMHacklHa cyienTiHe,
can alblk 6onybl Kepex.

ELECTRIC GRILL

ANEKTPUYECKUN PUNb

SNEKTP rPurni

PS 213 MBR2, PS 213MI1, PS 213 MW4

GRILLING ON ELECTRIC GRILL

e Cooker has electric grill

o Set the thermostat knob to position ,GRILL"

e Grill is ON. On control panel lights signal lamp ,Power
ON*

FTOTOBKA HA TPUNE -

QNEKTPUYECKUM rPUNb

e [nuTa MMeeT 3nNeKTPUYECKuii rpunb.

e PerynAtop TepmocTata ycTaHOBWTe
«PUNb».

e [punb BkMoyeH. Ha naHenu ynpaBneHus roput
MHOMKATOP COCTOSIHUSA rpunsi.

B MO3MLMIO

FPUNBAOETI OAAPNDbIK — QNEKTP rpuni

o TlnutafA anekTp rpunl 6ap.

e TepmocTaT  peTTeyilliH
OpHaTbIHBI3.

e [punb icke kocblnFaH. backapy naHeniHge rpunb
KannblHbIH UHAVKATOPbI XaHbIM TyYp.

«PUMb»  TyfblpbiHa

GRILLING OF FOOD

NOTE!

e It is necessary to use protection sheet of knobs when
grilling — see picture

e Keep the oven door open when grilling

e Lid must be open when grilling

BNOOA HA TPUNE

BHUMAHUE!

e Mpu TroToBke Ha rpune cnegyet  Bcerga
MCMONb30BaTh 3aLUMTHBINA KOXYX AN PErynsaTopoB —
CM. PUCYHOK

e Mpu rotoBke Ha rpune aBepua AYXOBKU
OTKpbITa.

e [lpun roToBKE Ha rpuse Kpbiwka NNuTbl 4OMKHA ObITb
OTKPbITON.

FPUNBLAOErI AC

HA3AP AYOAPbIHbI3!

e [punbae pasapnay 6apbicbiHoa apKkaLuaH
peTTeyiluTepre apHanfaH kopfay kabblH namnganany
Kepek — CypeTTi kapaHbl3.

e [punbae paspnay 6GapbicblHAa AyXOBKa eciri
con awbiK 6onagbl.

e [punbae pasiprnay GapbiCbiHAa@ MNUTaHbIH Kaknafbl
alblk 6onybl kepek.
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PREPARING OF COOKER FOR
GRILLING:

Switch ON electric grill

Prepared meal put on the shelf

Put the shelf into slots in oven side walls. Use 2. or 3.
slot from the bottom (position of meal should be as
close as possible to grilling element).

To the bottom slot put grid pan for collecting of sauce.

NANTY NOAroTOBUTb K TOTOBKE HA

FPUNE:

o Bknountb anekTpuyeckuii rpunb

e [MogroToBneHHoe 6moao NONOXUTL Ha peLleTKy

e PelweTky 3acyHyTb B nasbl B GOKOBbIX CTEHKaXx
[yxoBKW. [N rpunsi pekoMeHayeTcs ycTaHaBnuBaTh
peLueTky BO 2-i unu 3-i na3 oT AHa AyXOBKU (4TOObI
xapsiLieecs 6040 HAXOAWUIOCH Kak MOXHO Brvke K
ropenke rpunsi).

e Ha na3 Hwxe ycTaHOBUTb MPOTUBEHb, B KOTOPbIN
6ygeT kanaTb COK.

NIUTAHBbI TPUNBAE OAAPNAYFA

OAUBIHOAY:

e OneKTp rpuniH icke KOCbIHbI3.

e [lasipnaHfaH acTbl TOpFa casblHbI3.

e Topabl [OyxOBKaHblH aH  kabblpFanapbiHAafbl
OoMbIKTapfa CyfbiN canbiHbl3. [punb yWwiH TOpAbl
[OyXOBKaHbIH TYGiHEH 2-Li Hemece 3-Li oiblKTapblHa
OpHaTy YCbIHbINaAbl (Kyblpbinbin XaTkaH ac rpusb
WinTepiHe HeFyprbIM XakblH 60Mybl YLUiH).

e TeMeHipeK OMblkka LbIPbIHbI TaMbI Typybl YLIH
KaHbINTbIP TabaHbl OPHATbIHbI3.

Oven is equipped with turnspit
Preheating of grill is from 7 to 12 minutes.
Grill function is without power regulation.

o [lyxoBka nnuTbI
BepTenom

e [pepBaputenbHblii HarpeB MTPUNA — ot 7 po 12
MWHYT.

e Pabota — dyHkums PUJIb He umeeT perynsuum
MOLLIHOCTM.

OCHalleHa Bpalwarwmmca

e [MnuTaHbiH AyxoBKachbl aiiHanbin TypaTblH
XaHbILLKbIMEH abablkTanfaH.
e PUNBbAIH  anpbiH ana Kbidybl — 7 MUHYTTaH

12 MyHYyTKa OeniH.
e Xymbic icTeyi -
peTTeyiLli XOK.

FPUNb  dyHKUMACBIHBIH,  KyaT

GRILLING WITH ROASTING SPIT
Roasting spit set consists of :

1.

2
3.
4

Spit support -1 pcs
Handle -1 pcs
Fixing forks - 2 pcs
Roasting spit -1 pcs

rPUNb HA NOBOPOTHOM BEPTEJE

KomnnekT npuvHaanexHocTelr MOBOPOTHOrO BepTena
COCTOWT U3 CreayloLnX YacTeil:

1. nopcTtaBka Ans BepTena -1 wr.
2 pykosiTKa -1 wr.
3. Bunka -2 W,
4 BepTen -1 wr.

AVMHANOBLIPATbIH WWAHBILWKbIOAFbI
rPUNb

AHaJ'I,D,praTI:IH LLUAHbIWKBI KepeK-XapafblHbIH XXUHafbl:

1. WaHbIWKbIFA apHanfaH TYFbIpbIK -1 paHa.
2. TyTKa can -1 paHa.
3. anblp -2 paHa.
4 LWaHbILWKbI -1 paHa.
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ASSEMBLING GRILLING EQUIPMENT

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

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

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

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

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

NOPAAOK CBEOPKW MOBOPOTHOIO

BEPTENA:

e [oacTaBky MOBOPOTHOrO BepTena BCTaBbTeé B
TPEeTbM OT JHa AyXOBKW Na3bl 6OKOBbLIX CTEH.

e B nepsble oT AHa AyXoBKM na3bl GOKOBLIX CTeH
YCTaHOBUTE PELLETKY C NPOTUBHEM.

e Ha Bepten (4) noouyepégHo Hacagute Bunky (3),
NPUroTOBMEHHbIE AN  FPUNA  NPOAYKTbl, 3aTeMm
OpYryto BUMKYy.

e [NpoaykTbl pasmecTuTe Ha BepTenie paBHOMEPHO W
BUMKaMy 3akpenute Tak, 4TOGbI BepTen Mmor
cBo60AHO BpaLLaTbes.

e [loaroToBneHHbI TakuM 06pa3om BepTen NonoxuTe
HanpaBnSOWMMK NasaMmun B yriybneHns noacraBku
M npoaBurasi BHYTPb [YXOBKM, OAHOBPEMEHHO
noBepHUTE BepTen Tak, YToObl ero KoHel, rmonan B
oTBepcTve NoBOAKOBOrO NaTpoHa
3MNEeKTPOMUKPOABUTraTens Ha 3aAHen CTEHe AyXOBKU.

e [lOBOPOTHLI BepTen MNPUBOAUTCA B AOBWXEHME
BbIKIIOYaTENeM.

AVHANAOBLIPATbIH WWAHbIWKbIHbI

K¥PACTbIPY TOPTIBI:

o AliHangplpaTbiH LUAHBILLKBIHBIH, TYFbIPbIFbIH
[yXOBKaHbIH TYGiHEH aH KabbipranapbiHblH YLUiHLLi
OVibIfbIHA CanbiHbI3.

o [lyxoBKaHblH TYGiHEH xaH kabblpFanapbiHblH GipiHLLi
OVibIfbIHA KaHbINTLIP Tabackl 6ap Topabl OPHATBLIHBI3.

o LlaHblwkbiFa (4) kesekneH anbipabl (3), rpunbre
apHan JasipnaHfaH eHiMaeppai, cogaH keniH Gacka
aiibipabl KOHOBIPbIHbI3.

e OHimaepai WaHblWwKbiFa OGipkenki XaHe LuaHbIWKbI
€pKiH aiHanbIn TypaTbiHAal eTin aiblpMeH BekiTiHi3.

e Ocbinait JdaiiblHOanfaH LaHbIWKbIHbI GafbITTaFbILL
ObIKTapbIMEH TYFLIPLIKTbIH, TepeHairiHe canbiHbi3
[a, AyxoBKaHbIH iliHe nTepe oTbipbIn, Gip Me3ringe
LUAHBILKbIHBIH, yuibl [YXOBKaHbIH, apTKbl
KabblpFacblHOaFbl  3NEKTPMUKPOXBLTKbITKbILIBIHBIH,
Ti3riH NaTPOHbIHbIH CaHblayblHA TUIO YLUIIH OHbl
BypbIHbI3.

e AlHanabipaTtbiH LUaHBbILLKbI
Ko3fanbicka kenTipineai.

ceHpipriuneH

NOTICE:

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

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

BHUMAHUE!

e [pu rpune Ha NOBOPOTHOM BeEpPTENie C OTKPbITON
OBepuent  OyxoBkM 00si3aTenbHO AormkHa  ObiTb
ycTaHoBrneHa 3almTHas nnactuHa pyuex,
pacnonoxeHHbIX Ha NaHenu ynpasreHns, YTobbl He
NPOM3OLLINO WX NOBPEXAEHME.

e [lpn rpune Ha NOBOPOTHOM BepTene C OTKPbITON
OBepLeit OyXOBKU HYXHO 06si3aTenbHO OTKPYTUTh
NNacTMaccoByl0 PYKOSiTKy BepTena W YCTaHOBUTb
3aLUMUTHYIO NNACTUHY PYYeKk.

e [lpy rpune o06BLEMHLIX NpOAYKTOB (Kypbl W Ap.)
cneauTe 3a TeMm, 4Tobbl NPOAYKTLI Ha BepTene Obinu
pa3smelleHbl paBHOMEPHO W BepTen Mor cBoGoAHO
BpaLlaTbCs.

HA3AP AYOAPbIHbI3!

e [lyxoBKaHblH  alblk eciriMeH anHangblpaTbiH
LaHbIWKbIAaFbl rpunb GapbicbiHAa MiHOETTI Typae
backapy naHeniHae opHanackaH TyTKanapblHbIH
KOpFay nnacTMHacbl OpHanacybl Kepek, onapablH
akaynaHybl 6onmay yLuiH.

e [lyxoBKaHblH  alblk eciriMeH  anHangblpaTbiH
LaHbIWKbIAaFbl rpunb GapbicbiHAa MIHOETTI Typae
LaHbIWKbIHBIH ~ NacTMacc TyTka cabbliH - OGypan
anbin,  TyTKanapbiHblH ~ KOpfFay  MacTUMHACbiH
opHanacTbIpy Kepex.

o Kenemai eHiMaepiHiH rpuni 6apbicbiHAa (TayblK XaHe
1.6.) LUaHbILWKblAAFbI eHiMaep Gipkenki
OpHanackaHblH 8He LUaHbIWKbl epKiH anHana
anaTtbliHblH KagaranaHpl3.

CLEANING AND MAINTENANCE

yXop[ 3A NnMTon

MIUTAHbIH KYTIMI

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

Mpn nioboi MaHunynAuMM C  NAMTOR, MNOMUMO
NoBCEeAHEBHOTO MPUMEHEHWsl, 3aKponTe KpaH nodauyv
rasa, pacnornoXeHHbl Ha rasonpoBofe, U OTKIYNUTe
NAUTY OT SNEKTPOCETU.

MnutameH «ke3 kenreH opekeTTep OapbicbiHAA,
KyHOenikTi  konpgaHyaaH ©Oacka, ra3  KybblpblHAaFbI
opHanackaH ra3 6epy wymeriH xabblHbI3 Aa, NUTaHbI
BNEKTP XeMNiCiHEH axblpaTblHbI3.
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CLEANING THE CABINET

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

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

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

OYUCTKA BHEWWHEW NOBEPXHOCTHU

o [MOBEPXHOCTb MMWTHI OuWLIAATE NpU  MOMOLLYW
MOKPOW  TpANKA WUnu Try6ku C  NMOBEPXHOCTHO-
aKTVBHBIM MOIOLIMM CPeacTBoM. 3aTeM BbITpUTE
HaCyxo.

e XupHble nsiTHAa ycTpaHuTe TENMOMW BOAOW CO
crneumanbHbIM YUCTALLMM CpeACTBOM AN aManu.

e Hwukorga He nonb3ynTech abpasmBHbIMU
cpefcTBaMW, KOTOpble paspylualoT MOBEPXHOCTb
amanu.

CbIPTKbl BETIH TA3ANAY

e [nutaHbiH GeTiH cynbl  WwybepekneH Hemece
GetTik-6enceHagi  Kyy Kypanbl 6ap  biCKbILIMNEH
TasanaHpl3. CoaaH kewiH KypraTbin CypTiHi3.

e Mannbl pJakrapabl SManbfa apHanfaH apHanbl
TasapTkblll  Kypanbl  KOCbIMfaH Xbibl  CyMEH
KeTipiHi3.

e FEwkawaH oamanb 6GeTiH 6Oy3aTblH abpasuBTi

KypanaapblH KongaHbaHbI3.

<dl

HOB GRID

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

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

« After washing dry the burner parts carefully and check

OYUCTKA BAPOYHOIO CTONA

e CHumUTE peluéTKy C BapOYHOro CTona n BbIMONTE C
NOBEPXHOCTHU aKTUBHBIM MOIOLLMM CPEACTBOM WU
B NOCYAOMOEYHOWN MaLLUHe.

o KpbllWku 1 paccekaTenu nnameHu ropeniok CHUMUTe
1 nonoxwuTe Ha 10 MUHYT B TENMy0 BOAY C MOIOLLUM
CpefCcTBOM.

e 3aTem BbIMONTE WX, NPOBEPLTE YACTOTY Npopeseii B
paccekaTene nnaMeHu, TwaTtenbHO BCE BbICYLIMTE U

NICIPY YCTENIH TA3ANAY

o T[licipy ycTeniHeH Topabl anblHbi3 Aa, 6eTiH 6encenpi
XyFblll  KypangapblMEH HeMece blOblC  KYFbILl
MalUMHACbIHAA KYbIHbI3.

e LinTep kaknafbl MeH xanblH GenriwTepiH weLwin
anbin, 10 MuHYTKa Xyfbill Kypangapbl 6ap Xbinbl
CyFa canbin KOMbIHbI3.

e CopaH KewiH onapgabl KYbIHbI3, KarnblH
GenriwTepiHAeri TECIKTEPIHIH Ta3arnbifblH TEKCEPIH3,

whether all burner notches are clean, then return ycTaHoBUTE. GaprblfblH ~ MYKMAT  KeNTipiHi3  [4e  OpHblHA
them back to their position. OpHaTbIHbI3.
NOTICE: NMPEOYNPEXOAEM, ECKEPTEMI3:

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

4yTO paccekaTenu nrameHu N3roToBMEHbI n3
arntMUHMEBOro cnmasa, U NO3TOMY He peKkoMeHayem
MX MbITb B MOEYHOW MaLLUHe.

XKanblH GenriwTepi Kanaibl KopblTnagaH a3ipreHreH,
COHAbIKTaH onapAbl  KyFblll  MawuHaga  Xyyabl
YCbIHBaNMbI3.

OVEN

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

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

o After cleaning carefully wipe the oven dry.

e Clean the oven only when it is completely cold.

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

e Wash the oven utensils with a sponge and detergent
or put them in the dishwasher (grid, pan, etc.). You

OYUYUCTKA OYXOBKU

e YuCTUTb AyXOBKY MOXHO TOMbKO TOrAa, koraa oHa
XornogHas.

e Ounwas [yxoBKy, He ydansiTe npunevyéHHble
OCTaTKW MULLK NPU MOMOLLM OCTPbIX METANNNYECKMX
npeameToB.

e YBRaXHWTE MOBEPXHOCTb CTEHOK AYXOBKM BOAOW C
CUHTETUYECKUM MNOBEPXHOCTHO-aKTUBHBIM MOHLLUM
CpPeacTBOM WIM HaHecWTe Ha HUX creumanbHoe
MotoLLee CPeAcTBO, NpeAHa3HavYeHHoe ANt OUUCTKU
OYXOBOK, W, MOMb3ysCb LLETKON N TPSANKOW,

OYXOBKAHbI TA3ANAY

e [lyxoBKaHbl TEK ON CyblK Gomnbin TypraHda Tasanay
Kepex.

o [lyxoBKaHbl TasdapTa OTbIpbIM, KYWiN KanFaH Taram
KanablKTapbiH YLUKIp meTann 3aTTapbiMeH
KEeTIpMEHi3.

e [lyxoBka kabbipFanapblHblH 6eTiH CUHTeTMKanblK
GeTTik-6enceHai XKyfbll Kypandapbl 6ap cymeH
ObIMKbINAATbIHBI3  HEMece  onapfFa  [yXOBKaHbl
Tasanayra apHanfaH apHalbl OKYFbIW  KypanblH
KyMbiHbI3 [a, WweTka Hemece Lwybepek konpgaHa
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can also use special detergents to remove rough
stains or burns.

ouncTuTe.
e [locrne O4YMCTKM CTEHKM [OYyXOBKM  TLATENbHO
BbITPUTE.
e Hwukorga He ucnonb3yiTe abpasuBHble YMCTSLLME
cpeacTea, KOTOPbIMU MOXHO noBspeanTb

3ManvpoBaHHY0 NOBEPXHOCTb.
o [MpuHagnexHocT AyxoBku (PeLléTky, NPOTMBEHb W
T.N.) BbIMOWTE TyOKOW C  CUHTETMYECKUM
NOBEPXHOCTHO-AKTUBHBLIM MOIOLLMM CPEACTBOM Unn
MCTOMNb3YTe NOCYAOMOEYHYIO MaLLUHY.

OTbIpbIN Ta3anaHbl3.

e TasanaraHHaH KeniH
MYKUSIT CYPTIHi3.

e OmanbpaHfaH 6eTiH akaynaHabipbin anvay yLiH
elwkawaH abpasuBTi Tasanafbiw  KypanaapbiH
nanaanaHbaHbI3.

o [lyxoBKaHblH Kepek-xapakTapblH (TOp, KaHbIITbIp
Taba xoHe T.6.) cuHTeTukanblk OeTTik-6enceHai
XKYFbILW Kypangapbl 6ap bICKbILINEH HeMece biabiC
XKYFbILLI MaLUMHACHIMEH XKYbIHbI3.

yxoBKa  kabblpFanapbiH

OVEN
Procedure for cleaning of internal glass door.

OYUCTKA AYXOBKM

Kak ounctntb BHYTPEHHME CTEKINO ABEPb AYXOBKU.

OYXOBKAHbI TA3AJIAY

[yxoBka eciKLWeCiHiH ilWKi LWbIHBICLIH Kanan Tasanay

KEPEK.
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BULB REPLACEMENT

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

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

Unscrew the bulb and replace it with a new bulb.
Replace the bulb glass cover.”

3AMEHA NAMNOYKW OCBELWEHUA

AYXOBKMU

Mpn 3ameHe namnoyku pekomeHayem cobniogaTtb

CreayoLmi NopsfokK:

® MPOKOHTPONUPYNTE, YTOBLI BCE PYYKU Ha MaHenm
ynpasrneHnsi Gbinu  yCTaHOBMEHbI B MOMOXEHUe
“BbIKNMOYEHO",

e BLIKNIOYNTE [NaBHbI  BbIKMOYATENb HA  NUHUM
NOABOAA 3MEKTPOIHEPTUN K NIUTE,

e CHUMUWTE NNagoH C Nammnoyku, BEIKPYTUB €ro BMeBO,
BbIKDYTUTE AEdEKTHYIO NamMnouky U BKpyTUTE
HOBYIO,

e HageHbTe nnadoH Ha NamnouKy, BKPYTUB €ro
BMPaBo, BKIOYMTE IMaBHbIN BbIKIOYaTENb.

OYXOBKAFA XXAPbIK TYCIPY
NAMNObIWANAPbBIH AYbICTbIPY
JlamnbiwaHbl aybICTbipy 6GapbiCcblHAa MblHa TopTINTI
yCTaHyApbl YCbIHAMBbI3:

e bGackapy naHeniHaeri Gapnbik
«COHOIPINTEH» KannblHa
KaZJaranaHbi3,

e MnUTara SNEeKTP3IHEPrusiCbIH XeTKi3y xeniciHaeri 6ac
COHAIPriLUTI eLWipiHi3,

e namnbllwaHbl confa Gypan, nnadoHabl weLin
anbliHpI3, akayrnbl namnbilacbiH Gypan anbiHel3 Aa,
»KaHaCbIH CanbiHbI3;

e nnadgoHabl OHfa Gypan, namnbiwara KurisiHia, 6ac
COHAIpPriLUTI iCKe KOCbIHbI3.

TyTKanapel
OpHaTbINFaHbIH

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

5.

6
7.
8

Glass cover
Lamp

Sleeve

Oven rear wall

NMPUAMEYAHMUE:
[ins ocBelLeHVs YXOBKW NPUMeHsieTCs namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2.  Ilamna

3. MaTpoH

4 3agHAa cTeHKa OYXOBKM

ECKEPTNE:
[lyxoBkara apblK TyCipy yLUiH

T 300°, E14, 230/240 B, 25 BT namnbiwacskl
KongaHbinagbl.

1. TnadoH

2. Namnbiwa

3. TaTpoH

4. [lyxoBKaHblH apTKbl kabblipFachl
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WARRANTY TERMS AND CONDITIONS

PEKITAMALUA

PEKJIAMALIUA

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

B cnyyae BO3HWKHOBEHWSI B Mepuvos rapaHTUMHOrO cpoka
HEWCNpPaBHOCTEN, He YCTPaHsWTe WX CaMOCTOATENbHO, a
coobwmute O HUX B MarasuH, B KOTOopoM Bbl nnuty
npuobpenn, WM B YNONMHOMOYEHHYH  CEepPBUCHYIO
opraHusaumio, kotopasi BBena e€ B akcnnyatauyuto. Mpu
aToM o06513aTenbHO npefabsBuTe apaHTWiHBLIA TaroH",

Keningik Mepsimi Ke3eHiHae akaynblkTap TyblHAaFaH
Xafganga onapabl 3 OeTiHi3beH koWMaHbI3, on
Typanbl Ci3 nnuTaHbl caTbin anfaH AyKeHre Hemece
OHbl MaWpanaHyFa KOCKaH  YaKiNeTTi  CepBUCTIK
yiibiMblHa XxabapnaHbld. Ocbl opainga, TuicTi Typae

endorsed Certificate of Warranty your claim is void. SANONHEHHbITT HATNEXALIMM 0BPAsOM. Be3 T apaHTHIIHOTG TONThipbinFaH «Keningik TanoHbiH» MiHAETTI Typae
TanoHa®  peKnaMauus  3aBOQOM-MSTOTOBUTENSM  HE KepCeTiHi3. «K(_—‘-,nu-u:uk6 TaHOHgIH~CbI3» peknamauus
MDUAMAETCS, 3aybIT-23iprieyLuiMeH kabbingaHbanab.

NOTE: NMPAMEYAHMUE: ECKEPTNE:

The appliance will be delivered to you with the | [daHHoe wusgenue copepXuT maTtepuansl, kotopble | Ocbl By bIMHbIH KypamMmblHaa eKHiLWi pet

appropriate protective wrapping. This packaging material
is valuable and can be recycled if such facilities are
available in your locality.

MoryT ObITb UCMOMb30BaHbI BTOPUYHO.

nanganaHbinybl MyMKiH MaTepuangapbl 6ap.

DISPOSAL OF PACKAGING

CMoCOBbl UICNOJIb3OBAHUA U
JIMKBUOALIUU TAPBI

bIAbICTAPAbI NAWOANAHY XOHE
XOIO TOCUIAEPI

Deliver the disposed packaging material to your local
collecting point for recycling.
Corrugated cardboard, wrapping paper

- sale to the collecting places;

- in waste paper containers;
Wooden parts - other use;

- to the municipal disposal facility;

Wrapping foil and bags

- in waste plastic containers;

lodpupoBaHHbIi  KapToH,  06EépToyHas
- MpoAaxa B YTUNbCbIPbE,
- B OTXOAbl MaKynaTypbl
[epeBsHHbIE NOACTABKU
- B CneumnanbHble KOHTENHepbI,
- MIHOE WUCMOnb3oBaHKe
MonuatuneHoBble nakeTbl, NNacTMaccoBble AeTanu
- B KOHTEHepbl AN NnacTmacchbl

bymara

["ocbprpneHreH kKapToH, opayblll KaFasbl
- eCKi-KyCKpl LUMKI3aTKa caTy,
- MakynaTtypa KangblkTapbiHa.
Araw TipeyiwTepi
- apHaWibl KOHTeHepnepre,
- backa fa napanaHyra.
MonuaTtuneH nakeTTepi, nnactmMacca  TeTikTepi
- NnacTmaccara apHarnfaH KoHTelHepnepre

DISPOSAL OF OBSOLETE APPLIANCES

JNIMKBUOALNA NINATBI NOCIE
OKOHYAHUA CPOKA CIYXBbl

KbI3MET ETY MEP3IMI
AAKTAIIFAHHAH KEWIH NJINTAHDbI
Xoto

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

[aHHbll npubop MapkupoBaH B COOTBETCTBUM C
EBponeiickoi Oupektusor 2002/96/EG 06 obpaiieHunn
C BbilleAWUMK U3 ynoTpebreHuss anekTpu4eckuMmn n

Ocbl acnan nanganaHyfaH LWbIKKaH SMeKTp KaHe
anekTpoHAblk  OyibiMaapel  Gap  yHOey  Typanbl
2002/96/EG Eyponanbik [upekTuBacbiHa CaWikec

refuse dumping. This appliance is marked in accordance | anekTpoHHbIMM u3genuamu (waste electrical and | TaHGanaHraH (waste electrical and elecronic equipment
with Directive 2002/96/EC on waste electrical and | elecronic equipment - WEEE). - WEEE).
electronic equipment - WEEE. [aHHow OvipekTnBow yCTaHOBIEH egvHbln || Ocbl  [IvpekTMBamMeH  kKaWtanama  pecypcrapbliH
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After expire of life time give the appliance to the
collecting place for used electric and electronic
equipment.

esponeicknn  (EU)
BTOPUYHbIX PECYPCOB.

noaxon K MCNOoNb30BaHUO

napanaHyra GipblHFah  eyponanblk  (EU)
OpHaTbIFaH.

TypFbI

INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO MO MOHTAXY U
TEXHUYECKOMY OBCITYXXUBAHUIO

XUHAKTAY XOHE TEXHUKAJIbIK
KbISBMET KOPCETY XOHIHAETI
K¥PAIbI

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.

YCTaHOBKY [AOSMKHa MPOBOAUTL TONbKO (DUpPMa,
pPaGoTHUKMU KOTOpOW nmeroT ans Takomn
AeATeNIbHOCTU COOTBETCTBYIOLWYIO KBanudukaumio
M nonHoMmouusi. YCTaHOBKY crieayeT MpoOBOAUTbL

OpHaTyblH TeKk Kbi3MeTKepnepiHiH  ocbiHAaun
KbI3MeT YLWiH TuicTi 6inikTiniri MeH yakineTTiniri 6ap
cdmpma  xyprisyi kepek. OpHaTyabl YNTTbIK
AVpeKTMBanap koHe cTaHAapTTapFa  Caukec

cornacHo HauMOHanbHbIM AVpeKTMBam n | xkyprisy Kkepek.
cTaHgapTaMm.
IMPORTANT PRECAUTION: BHUMAHUE! HA3AP AYOAPbIHbI3!
Any movement of the appliance from the existing | Mpu nwo6oli MaHunynsuMM € NAWTON, nomumo || MNnutameH kKe3 kenreH oapekeTTep GapbicbiHAA,

installation  requires  shutting gas supply and

disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform

the following:

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

e Check gas burners and their adjustment (oven burner

NoBCEeAHEBHOTO MPUMEHEHWsl, 3aKponTe KpaH nodadyv

rasa, pacrnornoXeHHbI Ha rasonpoBofe, U OTKIYUTe

NAUTYy OT 3NEKTPOCETU.

B uensix Ge3onacHocTv nepen npoBedeHVEM yxona

BbIMOMHUTE crieaymoLlee:

e BCE PpYYKM KpaHOB TrOpenok W TepmocTaTta
ycTaHoBuTe B nonoxeHue “BbIKNKOYEHO”;

KyHOenikTi  konpgaHygaH 6acka, ra3  KyOblpbliHOafbl

opHanackaH ra3 6epy LyMeriH xabblHbl3 Aa, NNuTaHbl

ANEKTP XeniCiHeH aXblpaTbIHbI3.

Kayincisgik makcaTblHAa KyTiM >Kyprisep angbliHaa

MblHanapAbl OpbIHAAHbI3:

e lWiNTEep MeH TepMmocTaT LIYMEKTEpPiHiH 6apnblk
TyTKanapbiH «COHOIPINTEH» kannbiHa OpHaTbIHbI3;

prime air, saving power input, thermoelectric | e oTcoeaMHwWTe NAUTY OT JMHUM  SMEKTPOCETW, || e airbipAbl po3eTkadaH CyblpbiN anbin, SNeKTp Xeni

Sensors). BbITAlUMB BWNKY W3 pPO3ETKW, WU OT JIMHUK CbIMbIHaH X8He NnuTa anablHaarbl LYMEKTi Xaybin,
e Explain to the customer all functions of the appliance rasonpoBoja, 3aKkpbIB KpaH nepen NiuTou; ra3 KyGblpbl XeniCiHEH NMTaHbl aXbIPaTbiHbI3;

and particulars regarding its servicing and | e nogoxauTe, noka NMTa OCTbIHET. e MNWTa CyblFaHLLA KyTe TYPbIHbI3.

maintenance.

LOCATION YCTAHOBKA MIATHI MIUTAHbI OPHATY

The appliance is designed for installation in the line of | MnuTa mMoxeT BbITb ycTaHOBREHaA B psif C KyXOHHOW | MnuTaHbl ac yii xwuha3biMeH kaTap opHaTtyra 6onagbl.
kitchen cabinets. The cooker can be located in the | meBenbto. O6GBEM nomeleHns pomkeH OGbiTh || XKangblH kenemi muHumanegi 20m° 6onybl kepek. A3

standard kitchen with a minimum space of 20m°.

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

A minimum distance of 750 mm, in line with the
manufacturer’s instructions.

MUHUMAnBHO 20Mm°. MomelleHns ¢ MeHbLWM 06 bEMOM
(MuHUManbHo 15 M%) gomKHbl 6bITb  OBecneyeHs!
BEHTUNALUMEN.

MnwTa He gomkHa ycTaHaBNUBaTLCA Ha MOACTaBKY.

MuHumanbHoe paccTosiHue mexay
BO3[YXO004UCTUTENEM U NANTON - 750 MMm.

OcrTanbHble pa3mepsbl npu yCTaHOBKe
BO3[YXOOUUCTUTENS  AOSKHbI cobnioparbes B
COOTBETCTBMM C  PeKOMeHAaUWsIMU  M3roToBUTENS
BO3[YXO0UNCTUTENEN.

kenemi 6ap xannap (MuHumanbgi 15 M3) xengetnemex
KamTamachbI3 eTinyi kepek.
MnuTaHbl TyFbIPbIKKA OpHaTyFa Gonmanabl.

Aya TasapTKbil NeH nnuTa apacbliHAaFbl MUHUMAanbAi
apakawbIKTbIFbl - 750 MMm.
Aya TasapTkbilblH OpHaTy OGapbiCbiHAAFbl  KanFaH
Kenemaepi TasapTKbIlW 83ipreyLiciHii YCbiHbIMAApbIHA
COIKEC YCTaHbINybl Kepek.
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Thermal stability of the walls, surrounding elements | TepmMoycTOW4YMBOCTb CTeH COCeAHUX aneMeHTOB U | Kepwinec anemeHTTepi MeH XauablH (nnuTa
and spaces (material of floor, partitions and walls | nomeweHus (maTepuan MOKPbITUA nona, | MaHblHAafbl  eAeH, Kanka JKaHe  KabOblpfa
around the cooker) must be at least 90 ° C. neperopoAok U CTeH BOKPYr NAuUTbl) AOMKHA ObITb | XabblHAAPbIHbIH MaTepuanpapbl)
He Huxe 90°C. KabblpFanapblHbIH TEPMOTYpPaKTbINbIfbl 90°C

TeMeH Gonmaybl Kepek.

CONNECTION TO GAS SUPPLY

NMPUCOEAUHEHME MINTbI K

MIUTAHbI A3 K¥YBbIPbIHA KOCY

rA3onprpoBopny
GAS SUPPLY rA30onPoOBOO F'A3 K¥BbIPbI
The appliance may be connected to gas supply by only | MNpucoeanHeHne nnuTbl K rasonpoBoAy AOMMKHO ObiTb | MnutaHbl ra3 KybbippiHa Kocy CaTbin  anylubliHbIH
by the authorized personnel. Connection must comply | BbinonHeHo cneuyuanucTamm YNOMHOMOYEHHOW || eniHae KonaaHbICTaFbl HOpMmanap MeH epexernepre

with the local standards and requirements. The gas
supply pipe must be fitted with the accessible gas shut-
off cock, located before the coupling with the cooker.

CEPBUCHOM OpraH13auny B COOTBETCTBUM C HOPMamm 1
npaBvnamu, AeficTBYOWMMU B cTpaHe Mokynatensi.

cankec yakineTTi CepBUCTIK
MamMaHzapbIMeH OpbiHAaNYbl Kepek.

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

BHUMAHUE!
YTo6bl NpW BbLINOMHEHWU NPUCOEAMHEHUS NNUTLI K
rasonpoBoAy Wnv Mpu MPUCOEAVHEHUU C MOMOLLLIO
lWraHra He Mpou3oWo MOBPEXOeHWe HaKOHeuYHuKa
ra3oBOro MPUCOEAMHEHUs, MPUMEHANTE [Ans  ero
NOAAEPXKKM KITHOY.

HA3AP AYOAPbIHbI3!

MnuTaHbl ras kyGbipbiHa KOCyabl opbiHaay GapbicsiHAa
HeMece LUMaHr apKbinbl Kocy 6apbicbiHaa ras KocyablH
ylITaMacblHbIH, akaynaHyblH 6onasipMay  YiliH, OHbl
Kongayfa apHarfFaH KinTTi KongaHbiHbI3.

CONNECTION TO THE NATURAL GAS
NETWORK

Connection must be made in accordance with standing
local regulations. In case of excessive gas pressure use
pressure regulator.

NMPUCOEAVMHEHME NNAUTbI K
NPNPOOHOMY FA3Y

MpucoenHeHe NNUTbI AOMKHO GbiTb BLINMOMHEHO B
COOTBETCTBAW  C  HOpMamu 1 MpaBunam,
AeNCTBYOLLMMM B CTpaHe lMokynatens.

NMIMUWTAHbI TABUFU FTA3FA KOCY
Mnutanbl rasra kocy CaTtbin  anylwblHbIH — eniHae
KonpaHbICTaFbl HOpManap MeH epexernepre Caunkec
opblHAanybl Kepek.

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

Special LPG coupling must be installed at the 1/2" pipe
connection.

NMPUCOEOMWHEHUE MINTbI K BANJIOHY
C NPOMNAH-BYTAHOM

MpucoeanHeHre NnUTbI JOMKHO ObITb BBLINOMIHEHO B
COOTBETCTBUU c HopMamu " npasunamm,
AevicTByloWMMK B cTpaHe Mokynartens.

LUnaHr gomkeH UMeTb NPUCOEAUHUTENbBHBIV LWTYLEep C
BHYTPEHHel pe3bboi C HOMWHambHbIM AMameTpoM
1/2".

NMNMUTAHDbI NMPOMAH-BYTAHbI BAP
BAINNOHFA KOCY

MnutaHsl Kocy Cartbin anyLwblHbIH eniHge
KonAaHbICTafbl HOpManap MeH epexernepre Caikec
opblHAanybl Kepek.

LWnaHreiHbiH - 1/2”  HOMWHanNbAi  AnameTpimMeH
olimachkl 6ap KOCKbILW LWTYyLepi 6onybl kepek.

ki

FLEXIBLE HOSE CONNECTION

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

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

We recommend the use of metal gas hoses.

NMPUCOEOVWHEHUE K TA30ONPOBOAY C
NMOMOLbIO WWIAHTA

HeponycTumMo NpUMEHSITb LUNaHr, KOTOpbIN He uMeeT
ceptudmkauMm AN UCNOMb3OBaHUA €ero C AaHHOW
uenbto. Pekomengyemas anvHa wnaxdra 1000 mm un
TennoBoe conpoTUBNeHMe WnaHra MuH. 100°C.

Ha wnaHr He JOMKHO BMUATL U3Ny4aemoe Tenso u He
[OJIKHO GblTb CONMPUKOCHOBEHWS C OTKPbITHIM OFHEM.
Henb3s npoknagbiBaTb LUMAHT OKOMO TOW YacTu
Hapy>XHbIX CTEHOK MNWTbI, FAe HAaXOAUTCS AyXOBKa.
YNNoTHEeHWe COeAUHEHUn HeoBXoAMMO  BbINOMHUTL
YNNOTHUTENbHBIM  MaTepuanioM, pPeKoMeHAOBaHHbIM
3aBOOM-U3rOTOBUTENEM B VHCTPYKLMK no
NPUMEHEHWIO LUNaHra.

Mbl pekomeHAyeM ucnonb3oBaTb MeTannuyeckue
[MHETTN

LUNAHI APKbIJibl TA3 K¥BbIPbIHA
KOCY

LUnaHrbiHbIH ~ OCbl  MakcaTneH naiganaHy  YLiH
cepTudukaTTaybl XOK LUMaHTbICbIH KondaHyFa pykcaT
eTinvengi. WNaHrbiHbIH YCbIHbINATbIH Y3bIHAbIFbI
1000 MM X3He LUNaHrbIHbIH XbYNbIK KapCbibIfbl
MUH. 100°CL

LnaHrbiFa TapaTblnaTbiH XbiNynblk 9cep eTneyi kepek
)KeHe allblK OTMNeH xaHacy 6onmaybl kepek. LLnaHrbiHbI

NMUTaHbIH ~ OyXOBKA  TypfraH  KepiHAeri  CbIpTKbl
kabblpracbklHbIH GeniriHe Teceyre 6onmanabi.
BipikTipynepiH TbIfbl3gayabl  LWNaHTbIHB - NanganaHy

XeHiHaeri  HyckaynblfblHAa  3ayblT-93ipreyLuiciMeH
VCbIHbIIFAH  ThIfbI34afbill  MaTepuanbiMeH opbiHAAy
Kaxer.

Bi3 MeTann
YCbIHaMbI3.

WNaHrbINapbIiH nanganaHyabl

IMPORTANT PRECAUTION:

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

BHUMAHUE!

Mpu noaBoAe rasa LnaHr HyXXHo 06s3aTenbHO NPOYHO
3aKpenuTb KPenéxHOW MPsPKKON, KoTopasi 3allénkHyTa
B OTBEpPCTME Ha 3agHem koxyxe nnuTbl KpenéxHas
NpsbKKa BXOAWUT B KOMMIEKT NPUHAANEXHOCTEN NNUThI.

HA3AP AYOAPbIHbI3!

rasgpl XeTkidy GapbiCbiHAA LWNaHrTbl MIHAETTI Typae
NnUTaHbIH apTkbl BypkeHiwinaeri caHbinayra 6ekitinreH
Tipey pofabacbiMeH MblkTan OekiTy kepek.  Tipey
pofabacbl MNUTaHbIH Kepek-XapakTapbl >KUbIHTbIFbIHA
Kipeai.
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1 - Connection ending

2 - Knee

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

6 - Back cover of the cooker

1 - HaKOHEYHWK NoaBoaa rasa

2 - KorneHo

3 - LWNaHr ra3oBblii (NOABOA C NPaBOW CTOPOHbI)
4 - WnaHr rasoBbll (MOABOA C NEBON CTOPOHbI)
5 - npsbkka kpenéxHas

6 - 3a4HASi CTeHKa NNUThbI

1 - ra3 xeTkKi3y yLuTamacsol

2 - WiHi

3 - ra3 WnaHrbiCbl (OH XXaKTaH XeTKi3y)
4 - ra3 WwnaHrbICbl (COM XakTaH XeTKi3y)
5 - Tipey porabacel

6 - NnWTaHbIH apTKbl kabblpFacs!

HOB BURNER SETTINGS

PErYJIMPOBKA TIA30BbIX TOPEJIOK

FA3 WWNTEPNEPIH PETTEY

MINIMUM OUTPUT ADJUSTMENT

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

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

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

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

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

PEFYNUPOBKA MUHUMAINIbHOM
MOLWHOCTHU

Mpn nepeHanagke nnuTbl Ha nponaH-6ytaH BUHT C
[OImKeH BblTb 3aKpyyeH Ao yropa.

MuHMManbHasi MOLLHOCTb ra30BON BapOYHOW ropenku
cyuTaertcs npaBuWnNbHO  OTPEryrnMpoBaHHON, ecru
BHYTPEHHWI KOHYC MnamMeHyn A0CTUraeT BbICOTbl OT 3
00 4 mm.

CHSIB py4Ky KpaHa, HO NpeABapuTenbHO YCTaHOBUB eé
B nonoxexue ,MANOE MNAMA", MOXHO
oTperynupoeaTtb  MOLUHOCTb  MMAMEHW  FOpenku,
3aBMHYMBAs WUNK OTBMHYMBAsS BUHT C.

MUWHUMANbAOI KYATbIH PETTEY

MnuTaHel nponaH-6yTaHra kanTa petTey bapbicbiHaa C
GypaHaachl Tipekke aeliH Gypanybl kepek. a3 nicipy
WiNTepiHiH MUHUManbAi KyaTbl, erep >arnblHHbIH, LK
KOHyCbl 3-TeH 4 MM-re AeniH GuikTikke xeTeTiH Bonca,
[ypbic peTTenreH 6onbin ecenteneqi.

LymekTiH TyTkacblH LWewin, GipaK anablH ana OHbl
«WWAFbIH XKANbIH» KannblHa opHaTbIn, (e}
GypaHdacbliH Gypan »aybin Hemece OGypan LeLwuin,
LWiNTep »anblHbIHbIH KyaTbiH peTTeyre 6onaabl.
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OVEN BURNER SETTINGS

PErYJIMPOBKA NOPEJKU IYXOBKU

OYXOBKA WUINTEPIH PETTEY

PRIMARY AIR ADJUSTMENT

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

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

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

PEFYNUPOBKA KONTUMECTBA
NMOACACBLIBAEMOIO MNEPBUYHOIO
BO3OYXA

OrtperynuposaTb KOMM4ecTBO nogcacblBaeMoro
BO3/yXa MOXHO C MOMOLLbIO PErynMpOBOYHOIO BUHTA.
Ho npexae HyXHO OTKpbITb ABepuy AyXOBKM (npu
Heo6XxoAMMOCTK, ABepLY CHATb C NeTenb) U BbITAUTL
[Ho.

Mpn OTBMHYMBAHWM perynmpoBoYHOro BUHTa
KONMUYECTBO MEPBUYHOTO MOACACLIBAEMOro  BO3AyXa
yBENUYMBAETCS, NPU 3aBMHYMBAHMM - YMEHbLLIAETCS.
MonoxeHune BMHTa (BENUYMHY ,X*) HY>XHO YCTaHOBUTb B
COOTBETCTBUU C HKENPUBEAEHHOW Tabnuuen.

COPbBIJIATbIH BACTANKbI AYAHbIH
CAHbIH PETTEY

CopbinaTblH ayaHblH CaHblH peTTeriw  BypaHaacsl
apkbinbl petteyre  6onaabl. Bipak  angbimeH
OyXOBKaHblH,  ecikweciH awbin  (kaxeT  GonFaH
Xargaiaa, ecikLeciH invekTeH any kepek), Ty6iH anbin
LUBIFY KepeK.

Petteriw  6ypaHaacblH  Gypan any 6apbicbiHAa
6acTankbl copblnaTbiH ayaHblH CaHbl yrFasabl, bypan
cany 6apbicbiHaa — a3asgbl.

BypaHaaHbiH  kannbiH - (,X“  menwepi)
KenTipinreH kecrere cavikec opHaTyfa 6onagbl.

TeMeHae
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1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Grill burner

1 — nepenHas cTeHa AyXOBKN
2 — AHO OYyXOBKM

3 — Tpy6ka 3ananbHas

4 — ropenka OyXOBKU

5 — BUHT perynmpoBOYHbI

6 — ropernka rpuns

1 — fyXoBKaHbIH anabiHfbl Kabblprach!
2 — nyxoBKaHblIH, TY6i

3 — TyTaHAbIPFbILW TYTIri

4 — nyXOBKaHbIH LWinTepi

5 — peTTeriw 6ypaHaachb

6 — rpunbix WinTepi

ADJUSTMENT OF OVEN BURNER

MINIMUM POWER

On completion of this operation, proceed as follows:

Remove the oven bottom.

Oven control knob

Lift off the oven control knob.

For propane/butane fully tighten screw G and for natural

gas unscrew screw G by a %z or % turn for natural gas

Oven temperature selector

Disconnect the cooker from the mains power supply. Liff

the oven temperature selector knob. For propane/butane

fully tighten screw G.

e For natural gas unscrew screw G by a %z or % turn for
natural gas

e Light the oven burner and close the oven door.

Oven control knob

Set the oven control knob to position “MAXIMUM

POWER” and heat the oven for 15 minutes. Then set the

control knob to the to adjust the flame.

Oven temperature selector

Set the temperature selector control knob to position 8 and

heat the oven for 15 minutes.

Then set the temperature selector knob to position 1 and use

screw G to adjust the flame.

Right turn reduces the height of the flame, and left turn

increases the height. The adjustment is correct when the

body of the flame is about 3 to 4 mm high.

Replace the knob and set it to the switch off position, then

replace the oven base.

If the flame sensor does not operate properly, check its

position according to fig.

PEr'YnuMPOBKA MOLLHOCTHU B
NMONOXEHUU ,MANOE MIAMA*“

laHHasi  onepauusi  BbINOMHSAETCS  CrEAYyOLWUM
cnocobom:

Hy>XHO OTKpbITb ABEPLY AYXOBKU U BbITALLWTb AHO.
Pyuka nyxoBku

CHUMUTE pyyKy KpaHa ropesiku fyXOoBKu.

BbinonHute npeaBapuTenbHYO PeryrnmpoBky, 3akpyTuB
BMHT G fo ynopa, ecnu nnuta paboTaeT Ha mponaH-
6yTaHe, 1 OTKpyTMB Ha 1/2” n paxe Ha 3/4” obopoTa
npv paboTte NUTLI Ha NPUPOAHOM rase.

YctaHoBUTe py4ky kpaHa Ha “MAKCUMAIIbHYIO
MOLLUHOCTb”.

3axriTe ras ropenku, 3akpowte ABepuy W nporpenTe
[YXOBKY B Te4eHue, npubnmantensHo, 15 MuHyT.
3aTem ycTaHOBWTE pyyKy kpaHa B nonoxenune “MANOE
MNAMA” n BuHTOM G BbINONHWUTE OKOHYaTENbHYO
perynmnpoBky.

Mpu noBopoTe BMHTa BNpaBO Nnamsi yMeHbLUaeTcs:, a
npyv noBopoTe BreBO - yBenuuueaetcsi. MoLHOCTb
ropersnku cyuTaeTcs npaBubHO
OTPErynMpoBaHHON, €CNN BHYTPEHHWI KOHYC NnameHun
focturaeT BbICOTbI OT 3 A0 4 MM, a TemnepaTtypa B
LieHTpe AyX0BKM JOMKHa GblTb MakcumarbHo 160°C.

«WAFbIH XANblH» KANMNMbIHOAFbI
KYATTbI PETTEY

Ocbl onepauus MblHa TaCiIMeH opblHAanaabl:
[yxoBKaHbIH, €CiriH albin, Ty6iH anbin LWbIFy Kepek.
[lyxoBKaHbIH TyTKacbl

[yxoBKa LWinTepi LWyMEeriHiH TYTKAaCbIH LUeLin anbiHpI3.
Erep nnuta nponaH-6yTaHaa kymbic icTece, G
OypaHaacbiH Tipekke AeniH Oypan, XeHe nnuTaHblH
Taburn rasga xymelc icteyi 6apeicbiHaa 1/2” xaHe TinTi

3/4” alHanbiMblH TapkaTbin Gypan, angpiH ana
peTTeyiH OpbIHAAHbI3.
Wymek TyTKacblH “MAKCUMAINDBbAOI KYATKA”

OPHAaTbIHbI3 .
LWinTepaiH rasblH TyTaTblHbI3, €ciKWweciH xabblHpI3 Aa,
[YXOBKaHbI, LWaMaMeH, 15 MUHYT Kbl3[bIPbIHbI3.

CopaH keliH wymek TyTkacblH «LLIAFbIH >XAJTbIH»
KannbiHa OpHaTbiHbI3 >oHe G GypaHgamacbiMeH
TYNKiMiKTi peTTeyiH OpbIHAAHBI3.

BypaHaaHbl oHFa Gypay 6apbicbiHAa >XanblH asasgbl,
an confa 6ypay 6apbicbiHaa — ynFasael. LWintep kyartsl,
erep arblHHbIH iLWKi KOHYCbl 3-TeH 4 MM-re AeMniHri
OuiKTiKKe >KeTce, an [yXOBKaHblH OpTacbiHAafbl
TemnepaTtypacbl Makcumanbai 160°C 6onca, aypbic
petTenreH 6onbin ecentenepi.

Flame sensor position:
1 - Flame sensor

2 - Ignition electrode

3 - Grill burner

4 - Oven burner

PacnonoxeHve aatynka npefoxpaHuTens nnameHu:
1 - laTyvK npeAoxpaHuTens nnaMmeHun

2 - OnekTpoa 3axuraHusi

3 - Fopenka rpunsa

4 - Topernka AyXOBKU

XKanblH cakTaHAbIpFbILWbI AaTHYUTiHIH OpHanacysbl:
1 - XKanblH cakTaHabIpFbILWbIHBIH AaTyuri

2 - TyTaTy anekTpoabl

3 - Mpunb winTepi

4 - [lyxoBKaHbIH WinTepi
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GRILL BURNER SETTINGS

PETYJNINPOBKA FOPEJKU MPUNA

rPUIb WINTEPIH PETTEY

PRIMARY AIR ADJUSTMENT

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

PETYNUPOBKA KOJTIMMECTBA
NMOOCACBIBAEMOIo BO34YXA
OtperynupoBaTtb KONM4ecTBO nopgcacbiBaemMoro
BO3[yXa MOXHO C MOMOLLbIO PEryriMpoBOYHOrO BUHTA.
Ho npexpae HyHO OTKpbITb ABEPLYY AYXOBK/ (B criyvae
Heo6XoAMMOCTH, ABEPLY MOXHO CHATb C neTens). Mpu
OTBMHYMBAHWUWN PEryNMPOBOYHOIO BUHTA KOMNMYECTBO
NepBUYHOTO noacacbiBaeMoro BO3ayxa
yBENUYMBAETCS, NPU 3aBUHYMBAHNM - YMEHbLLIAETCS.
MonoxeHune BMHTa (BENUYMHY ,X*) HYXHO YCTaHOBUTb B
COOTBETCTBUU C Tabnuuen.

COPbIJIATbIH AYAHbIH CAHbIH
PETTEY

CopbinaTblH ayaHblH CaHblH peTTeriw  GypaHaacsl
apkbinbl petteyre  6onaabl. BipaKk  angbimeH
OyXOBKaHblH,  ecikweciH awbin  (kaxeT  GonFaH
Xafpanga, eciklweciH inmekTeH any kepek). Petreriw
OypaHpacbiH Oypan any GapbicbiHaa GacTankbl
copbinaTblH ayaHblH CaHbl ynFasabl, Gypan cany
GapbicblHAa — a3anabl.

BypaHaaHbiH kannbiH (,X* Menwepi) kectere cauikec
OpHaTy Kepek.

CONVERSION TO ANOTHER TYPE OF
GAS

NEPEHANALKA NNATbI HA APYIrOU
BUO FA3A

NMIMUTAHbI FTA3AblH BACKA TYPIHE
KAUTA PETTEY

Conversion of cooker to another type of gas can be

performed only by qualified technician.

Adhere to the following procedure:

e Change nozzles of all burners.

e Adjust or change gas pressure regulator if installed.

e Adjust oven and grill burner primary air.

e Adjust SAVING power position of hob and oven
burners.

e Stick new gas setting label with relevant nozzle

MepeHanagky nnuTbl Ha Apyrod BUA rasa MoOXeT

BbIMOMHUTL  TONbKO ~ CMELMANUCT  YNONHOMOYEHHOW

CEepPBUCHOW opraHmsauuu.

Mpu nepeHanagke He06X0ANUMO BbINOJHUTB:

e 3ameHy popCyHOK BCeX ropenok (cm. Tabnuuy),

® pEerynupoBky MUHUManbHON notpebnsemon
MOLUHOCTM Bcex ropenok B nosvuuu ,MAJIOE
MNAMZA*,

e Hanagky unu,

BO3MOXHO, 3aMeHy perynstopa

MepeHanagky nnuTbl Ha ApYro BWA rasa MOXeT
BbINOSMIHUTL  TOMbKO  CMEUManucT  YrorHOMOYEHHOW
CEPBUCHON opraHu3aumu.

Mpwu nepeHanagke He06X0AUMO BbINONHUTD:

* 3ameHy POPCYHOK BCEX ropesnok (cMm. Tabnuuy),

e pErynupoBky MWHUManbHON notpebnsemon
MOLLHOCTM Bcex ropenok B nosuvuyum ,MAJIOE
MNAMA®,

e Hanagky WKW, BO3MOXHO, 3aMeHy perynatopa
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information.
e To conduct this operation, make the appropriate entry
in "The warranty card."

[aBneHust rasa (ecnu oH BoobLe ycTaHOBMEH Ha
noABOASILLEM ra3onpoBoae),

e repBOHayYanbHbIi  3aBOACKOM  TUMOBOW  LLMTOK
3aMEHWUTb HOBbLIM, MOCTaBMNSEMbIM COBMECTHO C
KOMMIIEKTOM POPCYHOK,

[aBneHust rasa (ecnu oH BoobLLe YCTaHOBMEH Ha
noABOASILLEM Fa30MNpPOBOAE),

e nepBOHayvanbHbIi  3aBOACKOW  TUMOBOW  LUMTOK
3aMEHWUTb HOBbLIM, MOCTaBMISIEMbIM COBMECTHO C
KOMMNIIEKTOM (POPCYHOK,

e O TnMpoBedeHWM [JaHHOM onepauuy caenatb | O MNpoBedeHMM  [aHHOW  onepauun  caenatb
cooTBeTCTByOWME  3anucu B ‘FapaHTUMHOM || COOTBETCTBYHOLIME 3anncK B “lapaHTUNHOM TanoHe”.
TanoHe”.
CONNECTION TO THE MAINS POWER SQNEKTPOMNOAOKNKOYEHUE NIUTLI SNEKTP NIMUATAIAPDI
The appliance is fitted with power cord plug for | 3OnekTponoaknioueHue NnnTbI OOIMKHO 6biTb | MnutanapablH  3nekTpkocbinybl CaTtbin  anyLblHbIH,
connection to the mains. BbIMOMHEHO B COOTBETCTBMM C HOPMaMu U MpaBunamun || eniHoe  KonAaHbiCTafbl  3MeKTp  acnanTapblHblH
Power socket to which the appliance is connected must | 6e3onacHocTu ANEKTPUYECKMX npubopos, | Kayincisgiri Hopmanapbl MeH epexenepiHe Ccoalkec

be accessible at all times.
Faulty power cord must be immediately replaced with a
new one.

AencTeyolmMMK B cTpaHe lMNokynatens.

opbIHAAnybl KEpek.

CAUTION:

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

BHUMAHMUE!

Cneaute 3a TeM, YTODObI 3NEKTPUYECKUIA NOABOASLLNIA
WHYp He Kacasncs ropsumx 4acten nnutbl (Tpyba
oTBOJa Ha 3aAHel CTeHe NMUTbl U HWWKHAS 4YacTb
BapOYHOro cTona), NpU MNPUKOCHOBEHUM K KOTOPbIM
MOXeT NPOM30NTN NOBPEXAeHNe N30NSALMN NpoBoaa.

HA3AP AYOAPbIHbI3!

Onektp  KenTipywi  WHYpbl  MAUTaHbIH  bICTbIK
GenikTepiHe (NNUTaHbIH apTkbl kabblpFacbiHaarbl Gypy
TYTiri  keHe nicipy  ycTenmiHiH  TemeHri  Geniri)
XaHacnaraHblH ~ KajafanaHpld, onapfa  xaHacy
XafdalblHAa CbIMHbIH — OKWaynaHybl akaynaHybl
MYMKIH.

LEVELING THE APPLIANCE

PETYJINPOBKA BbICOTbI MJIATHI

MJIIUTAHbIH BUIKTII'IH PETTEY

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

YcTaHoBKa MMnuTbl B FOPU3OHTArNbHOE MONOXEHWe Unu
perynupoBka eé Mo BbICOTE BbINOMHSETCS C MOMOLLbIO
4-X PErynupoBOYHbIX BUHTOB, KOTOpblE BXOAST B
KOMMIEKT NpUHaANEXHOCTEN NMUTI.

MnuTaHbl KenpeHeH KannblHa OpHATy HeMece OHbl
GuikTiri GoMbIHWA peTTey NNUTaHblH Kepek-kapakrapbl
XUBbIHTbIFbIHA KipETiH 4 peTTeriw GypaHaackl keMeriMeH
opblHAanagbl.

PROCEDURE:

* Remove the range receptacle;

e Tilt the cooker on one side;

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

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

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.

NPOLECC:

e BblTawmre AWMK ANS XpaHeHUs NpUHaANexXHocTeln
nnnTHI,

® MMUTY HAKMOHWUTE Ha OHY CTOPOHY,

e 3aKpyTUTe PEerynupoBOYHbIE BUHTbI B MepeaHve n
3aHVie OTBEpPCTUSA NeperopoaKkn Ha 3TON CTOPOHE,

e MNUTY HAKMOHWTE B MPOTUBOMOMOXHYI CTOPOHY W
nofobHbIM 06pa3om 3akpyTWTe BUHTbI Ha APYron
CTOpPOHEe NnuTHI,

e MMUTY MOCTaBbTE€ Ha MECTO W OTperynupyinte eé
ropusoHTanbLHoe MoNoXeHne C MOMOLLbI0 OTBEPTKU
M3 NpocTpaHcTBa, OTKyAa Obin BbiTaleH SWUK Ans
XpaHEeHWsi NPUHaANEeXHOCTEN NnnThI.

NPOLECC:

e [InuTaHblH Kepek-XapaKTapblH cakTayFa apHanfaH
XKOLUIKTI anbin LWhIFbIHbI3,

e nnuTaHbl 6ip XarFblHa EHKENTIHi3,

e peTTerin  GypaHdanapblH  OCbl  XafblHAAaFbl
GenriwTiH anabliHFbl XXeHe apTKbl CaHblnaynapbiHa
6ypan TacTaHbI3,

e MNUTaHbl Kapchl XafblHa €HKeNTIHI3 Ae, con Topi3ai
Typoe OypaHmanapdbl MNUTaHbIH  EKiHWi KaFblHa
6ypan TacTaHbI3,

e MNUTaHbl OPHblHA  KOWMbIHbI3  Aa, NAUTaHblH
Kepek-apakTapblH CcakTayfFa apHanfaH O KOLiKTi
anbin  WbIKKAH  KeHicTikTeH OypanTbliH  acnan

KeMEeriMeH OHbl KengeHeH KannblHa peTTeHis.
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NOTE:
Leveling screws are unnecessary if the appliance height
and horizontal position are acceptable.

3AMEYAHUE :

PerynupoBka MAUTbl MO  BbLICOTE HE  SIBASIETCS
06s13aTeNbHbIM  YC/IOBUEM U BBIMOMHSIETCS TONBKO B
cyyae Heo6XoaMMoCTH.

ECKEPTY:
MnutaHbl GuikTiri GoibiHWa peTTey MiHAeTTI Tanan
Oonbin TabbiNManabl XaHe TeK KaXeTTi XXarganga
opblHAanagbl.

NOTICE
The manufacturer reserves the right to make minor
changes in these instructions for use resulting from

3AMEYAHUE :
MpousBogutenb  ocTaBnsieT 3a coboi  npaBo
HeBOMNbLUMX W3MEHEHWIA WHCTPYKLMW, UCXOAAWMX U3

ECKEPTY:
OHaipywi OyMbIMHBIH, (YHKUMACBIHA acep eTneunTiH
MHHOBALMSANbIK HEMece TeXHOMOTUSANbIK e3repicTepaeH

technological changes which have no impact on the | MHHOBaUWOHHBIX WNN TEXHOMOTUYECKUX W3MEHEHWN, | LWbifaTbiH  HYCKaymnbIKTbIH — a3fafaH  e3repicTepiHiH

functioning of the appliance. KOTOpble HE UMEIOT BANSIHWE Ha PYHKLMIO U3aenus. KYKblIFbIH ©3iHe Kanablpagbl.

Burner Small Medium Rapid Oven Oven Grill

KoHdropka Manas CpeaHsas Bonblas [yxoBka AyxoBka Fpunb

KoHdhopkachbl LaFbIH OpTawa YnkeH [yxoBka OyxoBka Mpunb

PS 213 MW4 PS 213 MBR PS 213 MBR
PS 213 MBR2 PS 213 MW PS 213 MW
PS 213 MI1 PS 213 MW1 PS 213 MW1
PS 213 MBR1 PS 213 MBR1
PS 213 MI PS 213 MI

PS 213 MW5 PS 213 MW5
PS 213 MW2 PS 213 MW2
PS 213 MW3 PS 213 MW3

Natural gas G20 — 13 mbar / MpupogHbi ras G 20 — 13m6ap / G 20 — 13mb6ap Tabusu rasbl

Nozzle diameter (mm)

[nameTp hopcyHkmn (Mm) 0,83 1,12 1,37 1,45 1,45 1,40

Bypikkiw gnameTpi (Mm)

Adjustment ,X* (mm)

YcraHoBkaka ,X* (MM) 8 7

,X" KOHObBIPFbICHI (MM)

Natural gas G20 — 20mbar / MpupogHbin raz G 20 — 20m6ap / G 20 — 20mGap Taburu rassl

Nozzle diameter (mm)

[nameTp hopcyHkmn (Mm) 0,77 1,01 1,22 1,30 1,30 1,25

Bypikkiw gnameTpi (Mm)

Adjustment ,X“ (mm)

YcTtaHoBkaka X" (MM) 3 2

,X* KOHAbIPFbICHI (MM)

Propane-butane G 30 — 30mbar / NMponax-6ytaH G 30 — 30m6ap / G 30 — 30mbap nponaH-byTaHbI

Nozzle diameter (mm)

NnameTp dopcyHku (Mm) 0,50 0,66 0,83 0,85 0,85 0,82

Bypikkiw gnameTpi (Mm)

Adjustment ,X* (mm)

YcraHoBkaka ,X* (MM) 6 3

,X" KOHObBIPFbICHI (MM)
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Accessories MpuHaaneXxHocTn Kepek-xapakrapbl PS 213 MBR PS 213 MI PS 213 MW4 PS 213 MI1
PS 213 MW PS 213 MW5 || PS 213 MBR2 PS 213 MW3
PS 213 MW1 PS 213 MW2
PS 213 MBR1
Wire self ‘ PeluéTka (T.) ‘ Top (naHa) + + ¥ ¥
Backing try MpoTnBEHb MENKWIA (LUT.) KaHbinTblp Taba ycak (aaHa) + + + +
Grill pan MpoTuBeHb rny6okuin (LT.) KaHbinTblp Taba TepeH (aaHa) + + + +
Grill accessories MNpuHaanexHocT rpuns punbAaiH Kepek-xapakrapbl + +
Vzpour catch 3alwuTHaa nnactTuHa py4vek LLlymek TyTkanapblHbIH KOpFay + + + +
KpaHoB nnacTuHachbl
Set of adjustable feets BuHTbl  perynupoBouHble Ans || Mnuta  GuikTiriH -~ opHaTyfa + + + +
YCT@HOBKM  BbICOTbI apHanfaH petTeriw
(komnnekT) 6ypaHganapbl (KUbIHTbIK)
Nozzles for natural gas Komnnekt  dopcyHok G20-13mbap Tabwfn rasblHa + + + +
G20-13mbar nepeHanagkv Ha NPUPOAHBIN ra3 || kaTa  opHaTyFa  apHanfaH
G20-13mbap GYPIKKiLL XXUHaFbI
Nozzles for propane- Komnnexkr dopcyHOK G 30 - 30 mbGap nponaH- + + + +
butane nepeHanagku Ha nponaH-byTaH || 6yTaHra KaiiTa  opHaTyra
G 30 — 30 mbar G 30 — 30 mbap apHanfaH OypiKKiLL XUHaFbl
Grid for small vessels + +

H PellieTka Ans Manoii nocyabl H LLlaFbIH blgbICKa apHarFaH Top H
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[ Technical data

| Texuuueckmne pannbie

| Texuukanbik pepextepi ||

GAS COOKER NMIUTA TA30OBAA A3 MNIATACHI PS 213 MBR PS 213 MI PS 213 MW4 || PS 213 MW3
PS 213 MW PS 213 MW5 || PS 213 MBR2
PS 213 MW1 PS 213 MW2 PS 213 Mi1
PS 213 MBR1
Dimensions: Pasmepbl nnutbl: MnutaHbIH kenemi: 850 /500 / 605 (Mm)
height / width / depth BbicOTa / WupuHa / rnybuHa GuikTiri / eHi / TepeHairi
Package dimensions: Pa3mepbl ynakoBku: OpayAablH Kenemi: 950/570/716
height/ width / depth (mm) || BbicoTa/wmpuHa/ry6buHa(mm) || 6wikTiri / eHi / Tepengiri (Mm)
Burner input power Fopenku LinTepnep
Left front (kW) NeBasi nepepHas (manas) || Con >xak anaplHFbl (LUaFblH) 1,00 1,00 1,00 1,00
(xBT) (kB1)
[ Left rear (kW) |[ NeBas 3agnss (cpeanss) (kBT) |[ Con xak apTksl (opTaHiwb (kBT) || 1,75 I[ 1,75 Il 1,75 Il 1,75 |
[ Right rear (kw) |[ Mpasas sagHas (Gonbwas) (kBT) || OH xak apTkbl (ynkeH) (kBT) || 2,70 I[ 2,70 I 2,70 Il 2,70 |
’ MpaBas nepegHsisi (cpedHsis) || OH XaK anabiHFbl  (OpTaHLUbI) 1,75
| Right front (kW) (kBT) (kBT) 1,75 1,75 1,75
[ Oven | Ayxoeka | Ayxoeka | | | | |
[ Oven burner (kw) |[ Fopenka ayxosku (kBT) |[ OyxoBkaHbIK winTepi (kBT) I[ 3,30 I[ 3,30 Il 3,30 Il 3,30 |
[ Grill burner (kW) |[ Fopenka rpuns (kBT) [ Tpunbain winTepi (kBT) I[ 3,00 I[ 3,00 Il Il 3,00 |
Grill electric (kW) HarpeBartenbHblii 3MNeMeHT Fpmnbp.iH: KbINbITKbILW 1,85
rpuns (kBT) anemeHTi (kBT)
| Oven light (W) H OcaelleHMe ayxoBku (BT) H [TlyxoBKaHbIH kapbIK Tycipyi (BT) H 25 H 25 H 25 ” 25 ‘
[ Electric__ignition (W) |[ 3nektponomxur (BT) [ 3nextpryTaTKbIL (BT) | 2 | 2 Il 2 Il 2 |
| Turnspit (W) Tpurb  Ha  NOBOPOTHOM H LLlaHbILWKs! (BT) H H H ” ‘
Beptene (BT)
Min. / max. oven temperature || Min./max. TemnepaTypa B [yxoBkapafbl Min./max. 150 — 260°C
[1yX0OBKe Temneparypachbl
| Voltage (V) H ?BJ;eKTpI/ILIeCKOG HanpsxeHne H OnexTp kepHeyi (B) H 230V ~, 50Hz / 230B ~, 501y ‘
[ Total power input — gas (kW) |[ MowHocTs — ras (kBT) |[ KyaTbl — ras (kBT) I 10,5 I 10,5 I 10,5 I 10,5 |
[ Total power input - electric (kW) |[ MowocTs anektpudeckas (kBT) |[ Snektp kyatbl (kBT) | 0,027 | 0,027 I 1,9 Il 0,031 |

Gas type

Bua v naenexue rasa

[a3ablH Typi MEH KbICbIMbI

G20 — 20mbar / G20 - 20mb6ap
according to data on the type label / B 3aBUCMMOCTM OT 3Ha4yeHUs Ha
3TuKeTKe / 3aTTaHbagdarbl MaHiHe KaTbICTbl

[ Gas connection standard

|[ Noakniouerme rasa

|[ Fa3gbt icke Kocy I[

ISO 228-1/G %

| Class / Category

“ KaTeropus

|| CaHarbl ||

II2H3B/P
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ACCESSORIES FOR ORDERING

AKCECCYAPbI (3AKA3bIBAIOTCA
OOMOJNHUTEINBHO)

AKCECCYAPIJIAPbI (KOCbIMLLA
TAMCbIPbIC BEPUIEAI)

Cover - glass - white

Kpbiluka — cTekno - 6enoe Kaknafbl — LWbIHbI — aK SAP 254207
Cover - glass - brown KpbiLlKka — CTEKINO - KOpU4HEBOE Kaknafbl — LbIHbI - KOHbIP SAP 254222
Cover — lacquered - white Kpbiwka — OkpalleHHble - 6enoe Kaknarbl — BosinfaH - ak SAP 254190
Cover — lacquered - brown Kpbilka — OKpaLleHHble - KOpU4HEBOE Kaknafbl — BosinfaH - KOHbIp SAP 254204

Lifetime — 10 years

Cpok akcnnyatauum - 10 net

ManganaHy mepsimi - 10 xbin

Does not contain harmful substances - RoHS

He cogepxwuT BpeaHbIx BellecTB - ROHS

KypamblHAa 3usiHabl 3aTTapbl Kok - ROHS

Earthing sign@

3Hak 3a3eMIeHHs C

XKepnengipy 6enrici @

MOPA MOPABMUHA c.p.o. Yelwuckas Pecnybnuka 783 66 Mny6ouku-MapuaHcke Yaonu, HagpaxHu 50
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