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Dear customer!

Thank you for purchasing a new combined electric and
gas cooker. 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 Hale u3genve Bam xopoLo un
HagéxHo cnyxuno. [loaTomy nepen BbINOMHEHWEM
MOHTaxa, BBOAOM B 3KCnnyaTauuio n obcnyxmBaHuem
NNUTbl  PekoMeHAyeM O3HaKOMUTLCA C MpaBunamm,
N3NOXeHHbIMM B fdaHHoM “Pykosoactee .., u
cobniogaTb UX.

KypmeTTi catbin anyLbi!

Ci3 OyMbiMabl ra3 nnuTanapbiHbiH XaHa CepusiCbiHaH
caTbin angblHbI3.bi3aiH GyMbiMbIMbI3 Cisre akcbl XoHe
CeHiMAi KbI3MEeT eTKeHiH Kanaimbld. CoHabIKTaH
NAUTaHbl XUHaKTay, nanganaHyFa eHridy xeHe KblameT
KepceTy angbHaa ocbl «... Kypanga» OGasiHaanfaH
epexenepmMeH TaHbICydbl >XeHe onapabl yCTaHyabl
YCbIHaMbI3.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUU

XAIMbl ¥CbIHbIMOAP

« This appliance is not connected to a kitchen hood. It
must be installed and connected according to the
standing regulations and relevant installation
instructions. Special attention is drawn on room
ventilation requirements.

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

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

e An omni - polar curcuit - breaker must be installed
before the appliance, with a between - contact
spacing of 3 mm or more (mark in the following text
as main switch).

« Before cleaning or reparing of appliance switch off
main switch.

« 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.

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

o [laHHbI NpuBop AOSKEH ObITb YCTAHOBMEH, NMOAKMIOYEH
W BBeAéH B IKChnyatauutlo B COOTBETCTBUM C
TpeboBaHusiMu AaHHoro “PykoBoacTtBa...”, cTaHaapTamu
¥ HopMamu, AencTByoWmUMM B cTpaHe Mokynatensi.

o [lnuTa He npucoeauHsieTcst K YCTPOWCTBY ANsi OTBOAA
NpOAYKTOB  CropaHusi, no3ToMy o0coboe BHUMaHWe
Heo6xoAMMO 06paTUTb Ha BEHTUMALMIO MOMELLEHMS.

o [lpoBepbTe, COOTBETCTBYIOT N AaHHble O BUAE rasa u
HanpsiKeHWs!, ykasaHHbIe Ha 3aBOLACKOM TUMOBOM LUMTKE,
BMOYy W [aBrneHwio rasa Bawen pacnpepenvtensHown
ra3oBOM CETU U HaMPSHKEHMIO 3NEKTPUYECKON CeTU.

e MoHTax, noaknoyeHne, BBOA NNWUTbI B 3KCMyaTaLuio,
PEMOHT, a Takke nepeHanagky MnuTbl Ha Apyrow BuAa
rasa MOXET BbIMOMHUTL TOMbKO  YMONHOMOYEHHas
cepBuCHas  opraHusauus, uUMelolWas  paspelleHue
(nuueHsuno) COOTBETCTBYIOLLMX cnyx6
[ocypapcTBeHHOro Haasopa.

« O npoBeaeHun ATUX onepauui cneuvanuct
YNOMTHOMOYEHHOW  CEepBUCHOW  opraHusauuuM o6s3aH
caenaTb COOTBETCTBYOWME 3anvucu B, [apaHTUiAHOM
TanoHe" ¢ 06s13aTenbHLIM NOATBEPXAEHWEM MOAMUCHIO U
nevarbHo. Mpn  OTCyTCTBMM  [AaHHbIX  3anucen
JapaHTuiiHbIA TanoH" 6ynet cyuTaTbes
HefelcTBUTENbHLIM 1 0653aTEeNbCTBA MO rapaHTUAHOMY
PEMOHTY CHUMAIOTCS.

* YrNonHOMoYeHHasi CepBUCHas opraHusauus, BBOAsLas
nnuTy B 3KCnnyaTauuio, [OMKHa B AanbHenwem
Npou3BOANTL €€ TEXHUYECKOE OBCMyXUBaHWe W, npu
HeoGX0AMMOCTH, BLINOMHATL PEMOHT B rapaHTUNHbIN
nepvoa.

e YCTpOICTBO perynupyetcsi B 3aBUCUMOCTM OT 3HaYeHUsi
Ha 3TUKETKe.

o [Ins nepeHanagku NnuTbl Ha nponaH-6ytaH Heo6xoAnMo
BbIMOSIHATL 3aMeHy Comnern, KOTopble MOCTaBMsioTCS Mo
cneumanbHou 3asBKe.

o Ocbl acnan ocbl «... KypanapiHy, CaTbin anyLbiHbIH,
eniHae KonpaHblcTarbl cTaHgapTTap MeH
HopManapgblH TananTapblHa COWKeC OpHaTbinybl,
icke KOCbINybl XXoHe NanganaHyfFa eHrisinyi kepek.

o lnuta XaHy eHimaepiH Oypyra  apHanfaH
KypbInfblnapbiHa TymicTipinmengai, COHAbIKTaH
epekwe Hasapbl >KaudblH XengetinyiHe ayaapy
Kaxer.

e 3aybITTbIK YNri KankaHwaga kepceTinreH ra3 GeH
KepHeyaiH Typi Typanbl gepektepi CisgiH 6enriw ra3s
XEeniCiHiH ra3bl MeH 3NneKkTp >Xenici KepHeyiHiH Typi
MEH KbICbIMbIHa COKEC KENEeTiHiH TeKCcepiHi3.

o [nuTaHbl XWHaKTay, icke KOcy, nawganaHyfa eHrisy,
XeHaey, coHAaan-ak nnuTaHbl rasgblid 6acka TypiHe
kanTa xeHaeyai Tek TuictTi MemnekeTTik Kagaranay
KbI3MeTTepiHiH pykcaTbl (MULeH3unsicbl) 6ap yakineTTi
CEepBWUCTIK YMbIM FaHa OpblHAaW anagpl.

o OcblHAan onepauusnapabl Xypriy Typanbl yakineTTi
CEpPBWUCTIK YWbIMbIHbIH MaMaHbl MiHAETTi TypAe Mepi
MeH Konbl KOoWblIFaH pactaybl 6ap «Keningik
TanoHbIHa» TUWICTi xasbanap xasybl kepek. OcbliHAaN
*asbanapaplH 6GonmaraH karganbiHOa  «Keningik
TanoHbl» Xapamcbl3 6onbin caHanagbl xaHe Keningik
xeHpaeyi XeHiHaeri MiHOeTTemenep  anbiHbIN
TacTanblHagbl.

o [nuTaHbl NanganaHyFa eHri3eTiH yaKineTTi CepBUCTIK
ybIMbl  Ofa@H 8pi OHblH TexXHUKamnblK Kbl3MeT
KepCceTyiH Xypridyi xaHe, KaxeT GonfaH xafganaa,
XeHaeyai keningik keseHae opbiHAaybl Kepek.

o Kypbinfbl 3aTTaHbaaaFbl MaHIHE KaTbICTbl peTTenesi.

e [nutaHbl nponaH-byTaHFa kawTta petTey 6GapbicbiHOa
apHavibl cypaHbIC OOWbIHLIA XETKi3ineTiH COMNMoHbIH




« Itis 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
2m3/h for every kW of power input.

Never use naked light to detect gas leakage!

If you detect a flaw 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 put any flammable objects close to hob
burners, oven heating elements, or in accessory
space.

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

Ons  nnut, pa6oTtalwmx Ha NpPUPOAHOM  rase,
[OnycKaeTCA YCTaHOBUTL B rasonpoBOf perynstop
naBnenus rasa. Ons nnut, paboTalowmx Ha nponaH-
6yTaHe, ycTaHoBKa perynsitopa [faBrieHust rasa Ha
6annoHe AOMKHA BbINOMHATHCS B NMOMTHOM COOTBETCTBUU
C HopMamu, AeiicTBYOLWMMM B cTpaHe Mokynartens.
Mnuta npepHasHadeHa TOMbKO — ANs  TENNOBOrO
npuroToBnexwns nuwn. Heponyctumo  Mcnonb3oBaTtb
NAUTY C Lenblo OTannuBaHWA MOMELLEHWs, Tak Kak 3To
MOXeT NPUBECTU K HapyLleHWo (YHKUMW NAUTbl 13-3a
Ype3MepHO TeMMoBON Harpy3Kku.

Mpeanynpexpaem, u4to BOGNW3M  rOPEnoK  MMMTHI,
HarpeBaTenbHbIX 3NEMEHTOB [yXOBKW, B silLMKe Ansi
XpaHeHUs1 NpUHaANEXHOCTEN NNUTBLI, HA CaMoW NAUTE U
Ha pacCTOsHWN MeHblue, Yem 6e3onacHoe paccTosHue,
He [OSKHbl HaxoauTbCs  NpeaMeTbl U3 roprYMX
MaTtepuanos.

HanmeHbluee paccTosiHue mexay NMTOW U roproYMMun
MaTtepuanamMv B HanpasfieHUMM OCHOBHOMO  TEMroBOro
n3nyyeHuss Moxet O6blTb 750 MM, B OCTanbHbIX
HanpasneHusx - 100 mm.

He 3akpbiBaiTe KpblWKy MAUTBI [0 Tex Mop, mnoka
roperskv ropsuue.

Ecnu nnuta He pabotaet, cnegute 3a TeM, 4YToGbl BCe
BbIKNMOYaTENN ObINM BLIKMIOYEHLl, @ ra3oBble KpaHbl
3aKpbITHI.

Mpu NGO MaHMNyNALMK ¢ NAUTON (NPU OYUCTKE NAUTLI
W NPU PEMOHTE), NOMUMO MOBCEAHEBHOIO NMPUMEHEHUS,
3aKponTe KpaH noJayu rasa, pacrorioXeHHbI Ha
rasonposofe, W OTKMOYUTE NAMTY OT 3MEeKTpoceTH,
BbITALLMB NOABOASALLMIA LLUHYP U3 PO3ETKM).

B cnyyae, ecnu nnuta He 6ygeT aKcnnyaTMpOBaTbCs
ponblle 3-X  AHEeW, 3akpouTe kpaH nogayu rasa,
pacnonoxeHHbI Ha rasonpoeofe. Ecnu xe nnuta He
aKcnnyatupoBanacb  gonblue  3-X  MecsiueB,  TO
pekoMeHAyeM nepes BBOAOM B dKCMIyaTaLMio UCMbITaTb
BCe €€ (PyHKLUM.

B cnyyae, ecnu novyBcTByeTe 3anax rasa, HEMeAsIeHHO
3aKpoiiTe KpaH MoAayu rasa, PacrnonoXeHHbIA Ha
rasonposoge. [NUTON MOXHO MONbL30BaTLCH BHOBb
TONbKO MOCME BbLISICHEHWUS MPUYMHBI YTEYKM rasa, eé

yCTpaHeHust (cneumanuctom YNOSTHOMOYEHHOM
CepBuCHOM opraHuaauum) " NpoBeTpUBaHUS
nomeLleHus.

Mpu OBHapyXeHUM HeWCnpaBHOCTU rasoBOW  WUnn
QMEKTPUYECKOW  4acTU  MAUTBI  HE  pekoMeHayem
NPOBOAUTL PEMOHT CaMOCTOATENbHO. OTKMUUTE NAUTY
W BOCMOMb3yWTECb  YCMyramu  YnofiHOMOYEHHOW

aybICTbIPYbIH OpbIHAAY KaXeT.
Taburn rasga XymblC iCTENTIH nnuTanap YywiH ras
KbICbIMbIH peTTeyilliH opHaTyFa pykcaT eTinegi.
MponaH-6yTaHaa XyMbIC iCTEWTIH nnuTanap yuwiH
6annoHaarbl ras KbiCbiMbl peTTeyiiH opHaTy CaTtbin
anylwblHbIH - eniHae KonaaHbiCTafbl HopMmanapblHa
TOrbIK COMKECTIKTE OpblHAANYbl Kepek.

Mnuta Tek Taramabl Xbiny Aasipnay yLiH apHanfaH.
MnuTtaHbl Xangbl XbiNbITy MakcaTbiHAa NaiaanaHyra
pykcat eTinmengi, ce6ebi Oyn LieKTeH TbIC Xblny
XykTemeci GonfaHAbIKTaH MNWUTaHbIH PYHKUMACHIH
Oy3yFa anbin Kenyi MyMKiH.

MnutaHbiH WinTepnepiHe, AyXOBKaHbIH Kbl3AbIPFbiLl

anemMeHTTepiHe XKaKblH, NUTaHbIH
Kepek-xapaKTapblH cakrayra apHanfaH
XKoLiKTepiHae, MNUTaHbIH, e3iHae XaHe Kayinci3
KaLbIKTbIKTaH a3 KaLbIKTbIKTa KaHFbILL

MaTepuangapblHaH kacanfaH 3attap 6Gonmaybl
KepeKTiriH eckepTemis.

MnuTa MeH >XaHfblll MaTepuanaapbl apacbiHaarb!
Heriari  Xblny —cayneneHyi GafbiTbiHOafbl eH a3
apakalubIKTbiFbl 750 MM, an 6acka GafbiTTapaa - 100 Mm
60nybl MYMKiH.

MnuTaHbliH KaknafFbiH WIiNTep bICTbIK Gonbin TypraHaa
XannaHbizgap.

Erep nnuta kymbic icTemeit Typca, 6apnblk
CeHAipriluTep CceHAipinreHiH, an ra3 LyMeKTepi
*abblnFaHbIH kagaranaHbl3.

KyHgenikti nanpanaHypgaH 6Gacka nnutameH Kke3
kenreH 6acka apekeTTep (MNMTaHbl Tasanay »aHe
OHbl  XXeHAey afganblHaa) GapbicbiHoa — ras
KyGblpblHAA OpHanackaH ra3 6epy LUyMeriH xabblHbI3
[a, MNnuTaHbl  3MNeKTp XemniCiHeH — axblpaTbiHbI3
(kenTipywi LWHypbl po3eTkadaH anbliHbIN TacTanybl
Kepek).

Erep nnuta 3 KkyHHeH apTblk naipanaHblIManTbiH
Xarganga, ras KybblpblHOaFbl opHanackaH ras 6epy
wymeriH xabblHbi3gap. Erep nnuta 3 anpgaH ken
nanganaHbinmaraH  6onca, oHga nanpganadyra
eHrisep angblHAa OHblH Gapnblk  yHKUMANAPbLIH
CbiHaM Kepydi yCblHaMbI3.

Erep rasgbliH MiCiH cesreH xafgawga, xepen ras
KyOblpblHO@ oOpHanackaH ra3 Gepy  LiymeriH
*abblHbI3. MnuTaHbl kaTagaH rasapiH kemy ceb6ebiH
aHblKTaFraHHaH, OHbl XXOWFaHHaH (yaKineTTi cepBuUCTIK




Do not place the appliance on a pedestal.
Manufacturer does not recommend using any
additional  accessories, for instance flame
extinguishing protectors, or efficiency increase
gadgets.

Do not move the cooker by holding the hob.

Do not close the hob cover while gas burners or hot
plates are still hot.

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

Do not use pressure vapor cleaner for cleaning the
appliance.

Cooker may only be installed against non
inflammable back wall.

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

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

Life of the appliance: 10 years

CEepBUCHOW OpraH13aLuu.

3anpelyaeTcst NPOBOAUTL UCMbITAHNE HA FrEPMETUYHOCTb
VNN UCKaTb MeCTa yTeukun rasa npu NOMOLLM OrHs.

Mnuty  HeobxoguMo  OTKMOYUTL, €ciu B TOM
nomeLLieHun, rae oHa ycTaHoBreHa, BeayTcsi paboTbl,
KOTOpble MOryT W3MEHUTb Ccpefdy MOMELUEHUs, T.e.,
paboTbl, NPU KOTOPbLIX MOXET BO3HWKHYTb MOXap wunu
npou3onTM B3pbIB  (Hampumep, MpW  HaknenBaHwuu
nuHoneyma, paboTe C Kpackamu, krnesmMu u T.n.).
Bkniounte NAnTy 1 nonb3oBaTbCA €M BHOBb MOXHO
TOMbKO MOCRE OKOHYaHusi paboT W  TWaTenbHOro
NPOBETPUBAHMUS NOMELLEHMSI.

Mpu akcnnyaTauun 6blToBoro npubopa, paboTaroLlero
Ha Tra3oBOM TOMMWBE, YBenuuMBaeTcs Tennota w
BMNaXHOCTb BO3/yxa B MOMELLEHWUN, TAE OH YCTAHOBIEH.
Moatomy, B p[aHHOM  MOMeLLUEeHUN  HeoBXoauMo
obecneuntb JOCTATOYHYHO BeHTUNsUuo. OomkHO ObiTb
OTKPbITO OKHO, copToyKa, unm yCTaHOBNEH
BO3AYXOOUUCTUTENb C OTBOAOM MPOAYKTOB CropaHus u
vcnapeHui u3 nomeleHusi. pu [onroBpemMeHHON wu
WHTEHCKBHOW paboTe nnuTbl Heobxoaumo obecneynTb
[OMONHUTENbBHYIO BEHTUNALMIO, HANPUMeEP, OTKPbLIB OKHa,
XOpOLLUO MPOBETPUTL  MOMELLEeHMe WUNnu  yBeNuuuTb
MOLLHOCTb BEHTUNATOPA BO3AYXOO4UCTUTENS.
HeobxoanMblii MUHUManbHBIA NOABOA BO3AyXa AOMKEH
6bITh 2 M°/uac B pacyéTe Ha Kaxablvi KBT MoLHOCTH.
3aBoa-U3roToBUTENb  He  PEKOMEHAYET  MPUMEHSTH
kakue-nubo  AOMOMHUTENbHbIE — yCcTpoWcTBa  AnS
npeaynpexaeHns ralleHns nnameHn BapoYHbIX roperiok
Wnu Ans noBbILeHUst UX 3EKTUBHOCTH.

[na 6e3onacHol W [ONroBpeMeHHoW paboTbl NAWTbI
pekomeHoyeM oauvH pa3 B 2 roga obpawartbcs B
YMOMHOMOYEHHYI0 CEePBUCHYIO OpraHusauuio ¢ npocb6oi
O NPOBEAEHWU NEPUOAMYECKOTO KOHTPOMsS  (DYHKLMIA
NNUTLI N €€ TEXHUYECKOro 06CNyXUBaHUSA.

Ecnu xe B nuHuM nopsoaa rasa K nnuTe yCTaHOBMEH
UNLTP OYUCTKM rasa, TO ero HeoBXOAWMO BbIYUCTUTH
W, Npu Heo6XoANMOCTH, 3aMEHUTD.

Cpok cnyx6bl usgenus: 10 net

Y/bIMbIHBIH ~ MaMaHbIMEH) >KoHe >Kanabl Xenaetin
anfaHHaH keWiH faHa navganaHyra 6onagbl.

MnutaHblH ra3 Hemece anekTp GeniriHiH akayblH
alkblHgaraH >karpanga 6i3  xeHaeyai o3 GeTimeH
XKYprisyai ycbiHGanmbl3. MnutaHbl ewWwipiHi3 ge, yakineTTi
CepBUCTIK YVibIMbl MaMaHbIHbIH, Kbl3MeTiMEH
naiaanaHbiHbI3.

FepmeTukanbinbifFblHa ChlHAK XXyprisyre Hemece rasgblH
KEMY OPHbIH OT apKbirbl i3aeyre pykcat eTinvewngi.

Mnuta opHaTbinFaH xanablH KEHICTiriH e3repTyi MyMKiH
XKYMbICTap XYPris3ineTiH, AFHW epTTiH TyblHAAYbl Hemece
Xapbinblc 6onybl (Mblcanbl, NMMHONEYM Tecey KesiHae,
6ostly, xeniMoepmMeH Kymbic 6apbiCbiHAA)  MYMKIH
XYMbICTap >Kyprisifice, NnuTaHbl COHAIPIN KOW KaxeT.
MnutaHbl icke KOCYy aHe OHbIMEH KaWTagaH >XyMbIC
icTeyai Tek >XyMbICTapAbl asikTaFaHHaH >XaHe >kanapl
MYKUSIT )XenaeTKeHHEH KeliH opbliHaayFa 6onaabl.

a3 OTblHbIHAA JKYMbIC CTEWTIH TypMbiC acnabblH
nanganaHy afaanbliHga On opHaTblIFaH >xanga
XbINYnbIK NeH aya binFanabiFbl ynFasabl. COHAbIKTaH OCbl
Xanpa KeTKiMiKTi XengeTydi KamTamacbld eTy KaxerT.
Tepese, xengeTkil alblk 6onybl kepek, Hemece >xangaH
XaHy eHimaepi meH GynaHyabl Gypbin xibepyi 6ap aya
TasapTKblllbl OpHaTbINYy kepek. MNnuTaHblH y3akmepsiMai
XOHe yaemeni XyMbIC iCTey XafjanblHaa KocbIMLLA
Xengetydi  kamTamachbls  eTy  Kepek,  Mbicansl,
Tepesenepai albin, >Xaiabl JKakChl JXenaety Kepek
Hemece aya TasapTKbILLbI XenaeTKilWiHiH KyaTbiH YIFanTy
Kepek.

AyaHblH KaXeTTi MUHUManbAi XeTkisinyi KyaTTbiH ap kBT
ecenTeyiHae 2 MY/car. 6onybl kepek.

3aybIT-a3ipneywi nicipy wWintepnep xanbliHbIH COHAIPYAI
eckepTy YLWiH Hemece onapAblH TUIMAINIFIH XoFapbinaTy
YWiH kaHpah pa Gip  KockiMWA  KypbirFbinapabl
naipanaHyabl ycbiHGanabl.

MnuTaHblH y3akMep3imMai xeHe yAaemeni XyMbic icTeyi
ywiH 2 xbinga 6ip peT yakineTTi CepBUCTIK yhbIMbIHA
nnuta  YHKUMACBIHBIH, ~ Mep3iMaik  Gakbinaybl  MeH
TEXHMKanbIK  KbI3MET ~ KepCeTyiH  ypridy — Typanbl
cypayMeH eTiHill acay Kepek.

Erep rasgbl nnutara xeTkidy xeniciHae rasabl Tasanay
cy3rici opHaTbinFaH 6ona, oHAa OHbl TasapTy Hemece,
KkaxeT 6onFaH xafaaiiaa, aybICTbIpy KaxeT.

ByWbIMHBIH KbI3MET eTy Mep3imi: 10 Xbin




CONTROL ELEMENTS OF THE RANGE | NAHENb YMPABIEHUA |

BACKAPY MNMAHEJI

[ el
1 1 I
7 6 10 8 4 9

1. Left front burner control knob 1. KHonka ynpaBneHust neBon nepegHen ropenku 1. Con xak anablHfFbl Wintepai 6ackapy KHomnkachl

2. Left rear hot plate control knob 2. KHonka ynpaBneHus neBow 3agHen aneKTpu4eckom 2. OnekTp NnUTacbiHbIH, Con ak 6ackapy

3. Control knob of the right rear burner NANTKN. KHOMKachbl

4, Control knob of the right front burner 3. KHonka ynpaBneHus NnpaBon 3agHel ropenku. 3. OH xakK apTkbl Wintepaid 6ackapy kHomkachbl

5. Temperature selector 4. KHonka ynpaBneHusi npaBoi nepeaHel ropenku. 4. OH xaK angplHfbl WinTepaid, 6ackapy

6. Oven function knob 5. Pyuka TepmocTaTa AyXOBKU. KHOMKachbl

7. Thermostat function signal lamp 6. Mepekntoyatens QPYHKLMK AyXOBKU. 5. [lyxoBka TepMOCTaTbIHbIH TYTKachl

8. Power on indicator 7. CurHanbHas namnoyka Tepmocrara. 6. [yxoBka YHKUMSCbIH aybICTbIPbIN KOCKbILLbI

9. High voltage gas ignition switch 8. CuvrHanbHasi naMmnoyka coctosiHns paboTbl JyXOBKM. 7. TepmocTaTTbiH 4abblinablk namnbilwach!

10. Timer 9. OnekTponogxur 8. [lyXOBKaHbIH XYMbIC iCTey KanmblHbIH,

10. Tavmep [abbingplk namnbiiachl
9. OneKTpTyTaTKbILLbI
10. Tanmep
BEFORE FIRST USE MEPEQ NEPBbLIM UCIMOJIb3OBAHUEM BIPIHLWI NAUOANAHY ANAbIHOA

« Prior to usage it is necessary to remove any packing || ¢ Mepen nepBblM  ucnonb3oBaHWeM  Heobxoaumo | o BipiHwWi naiganaHap angbiHoa nnuTagad G6apnbik
material from the range. YyA@nUTb U3 NNUTbI BCE YNAaKoBOYHbIE NPeAMEThI. opay 3aTTapblH anbin Tactay Kaxer.

e Various parts and components of the range and || ¢ Pa3Hble 4acTu W 3neMeHTbl ynakoBku noanexat | e OpayablH Typni Genwektepi MeH 3nemeHTTepi
package are recyclable. Handle them in compliance yTunu3auMm B  COOTBETCTBUM C  [AeNCTBYHOLUMU KonaaHblcTarbl ekimaepi MeH YITThIK
with the valid instructions and national decrees. pPacnopsKEHNAMU U HALMOHAmNbHLIMW AVPEKTUBaAMW. OVpeKkTMBanapblHa Colkec nangara acblpyra

« Before first use we recomend clean appliance and | « PekomeHayeTcsi nepes WCMONb30BaHMEM OYUCTUTH xatagbl.
accessories. After drying cleaned surfaces switch on NAUTY U NpuUHagnexHocTu. MNMocne ocylwku ounlleHHbIX |« [ManganaHap angbliHaa nnuta MeH
main switch and keep following instructions. NMOBEPXHOCTEW  BKIMIOYUTb TMaBHbIA BbIKNOYaTENb U Kepek-xapakrapabl Tasapty YCbIHbINaAbI.

« Warning: Do not clean and disassemble other parts npoBepuUTb YHKLMN B COOTBETCTBUW CO CIEAYIOLLUMU TazapTbinfaH 6eTTepiH KypFaTkaHHaH kenliH 6ac
of cooker, than mentioned in chapter CLEANING. yKasaHUAMU. KOCKbILLbIH iCke KOCbIMN, MblHa HyCkaynapfa calnkec

o [lpepynpexpaeHvie: He paspellaeTcs ouvwWwaTe K DYHKUMSINAPbIH TEKCEPY Kepek.
[EeMOHTVUPOBaThb Apyrue 4YacTu NnuTbl, O KOTOpbIX He [ e EckepTy: «TasapTy» TapayblHOa KepceTinMereH
yKkasaHHo B rnaBe «O4yuncTkay. nnutaHblH Gacka OenikTepiH Tasanayfa >aHe
GenwekTepyre pykcar eTinmenai.




OVEN

« Before first use of the oven turn the control knob to
the top and bottom heater position. Set the
temperature selector to 250°C and leave the oven in
operation with the door shut for 1 hour. Provide
proper room ventilation. This process will remove
any agents and odors remaining in the oven from the
factory treatment.

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

OYXOBKA

o KHonky nepeknovatens DYHKUMNA LYXOBKU
NEpeKnioYnTb Ha MO3ULMIO  KBEPXHUA U HUKHUA
OTOMUTENbHBIV aneMeHT». Ha TepmoctaTte HacTaBUTb
250°C 1 ocTaBuTb OyXOBYKY B paboyem COCTOSHWM C
3aKpbITbIMK ABEpKamu B TedeHue 1 yaca.

« O6ecneunTb TLaTENbHOE BbIBETPUBAHUE MOMELLEHUS,
YeM OTCTPaHWUTCA KOHCEpBaLUMsi U 3anaxa [yXOBKu
nepep nNepBbIM NeveHnem.

OYXOBKA

o [lyxoBka yHKUMANapb! aybICTbIPbIN KOCKbILLbIHbIH,
TYTKACblH «[YXOBKaHbl JKOFapfbl >XOHE TOMEHTri
KbI3ObIPFbILL 3NIEMEHTTEPI» KanmnblHa aybICTbIpbIN
KOCbIHbI3. TepmocTtatka 250°C KoWibin, ecikleci
XabblnFaH AyxOBKaHbl XyMbIC icTey kKannbiHaa 1
carart 6oiibiHa KanablpblHbI3.

o XangblH MykuaT xengeTiyiH kaMTamachbl3 €eTiHi3,
coHbiMeH GipiHLi nicipy anapiHAa KoHcepBauusi
MEH JyXOBKaHbIH, MiCi KeTipineai.

OPERATION

OBCIYXXUBAHME MJINTbI

MINTAFA 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.

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

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

« Electric and gas combined cooker is an appliance
whose operation requires supervision.

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

« 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.

NMPEOYNPEXOAEM!

e [Mnuty wMmoryt obcnyxuBaTb Tonbko B3pocnble! B
NOMELLEHNN C YCTAHOBNEHHOW 3MEKTPOra3oBoi MnuUTon
HeonyCTMMO OCTaBNATh AeTeit 6e3 npucmotpa!!!

e lMpubop He npegHaszHayeH [AnNsi  UCMOMb30BaHMUS
nuamm (Bkntovas neten) [ MOHWKEHHbBIMU
HU3NYECKIMKN,  YYBCTBEHHLIMW UMM YMCTBEHHbIMU

CNOCOBHOCTAMU UMW MPU OTCYTCTBUM Y HUX XKU3HEHHOTO
onblTa MMM 3HAHWI, €CNM OHW He HaxoAdAaTcs nop
KOHTpOMEM UMM  He  MPOWHCTPYKTUPOBaHbl 06
1cnonb3oBaHWM Npubopa NULIOM, OTBETCTBEHHBLIM 3a UX
6e30nacHoCTb.

e [leT [OmKHbl HaxoAWTbCA  MOA
HeaonyLeHus urpbl ¢ npubopom.

o OnekTporasoBas nnuTa - npubop, KoTopbli TpebyeT
NOCTOSIHHOrO BHUMaHWS B Nepuop, ero aKkcnnyatauuu.

e« Bec npoTMBHS C npurotaenueaembiM  GriogoM,
BCTaBMSIEMOro B Nasbl UMU PeLETKN GOKOBbIX CTEHOK
AYyXOBKM, MOXeT ObiTb MakcumanbHo 3 «kr, a
yCTaHaBNMBaeMOro Ha peLLéTKY - MakCUMarnbHO 7 K.

o [poTnBHU M3  MpUHagnexHocTen nnuTbl  He
npepHasHayeHbl AN ANUTENbHOrO XpaHeHust Nuwn (He
ponblue 48 Yyacos). [Ina ANUTENbHOMO XpaHeHWUsa NULLK
ucnonb3yiite COOTBETCTBYIOWYID [Ans  3TON  Lenu
nocyay.

KOHTponeMm Aans

ECKEPTEMI3!

o lnutafa Tek YNKeHAep faHa KbI3MET KepceTe

anagbl! a3 nnuTackl OpHaTbifFaH  >anaa
6Gananapdbl  kapaycbi3  kangblpyFa  ThliibiM
canblHagpl!!!

e Acnan TemeH uamkanblk, CesiHywWinik Hemece
akpInbl kabineTTepi 6ap TynfFanapmeH
(6ananapabl  koca anfaHga) Hemece onapaa
emipnik  Toxipmbeci MeH 6inimi GonmaraH

Xarpanga, erep onap Gakbinayga Gonmaca He
Kayincisgikke  >xayanTbl — TylfameH  acnanTbl
nanganaxy Typanbl Hyckaynblk anMaca, acnanTbl
onapfa navganaHyra 6onmangbi.

e bBananapablH acnanneH omnHayblH Gongbipmay
yuwiH onap 6akbinayaa 6onybl kepek.

e OnekTpras nnuTacbl — OHbl NaganaHy keseHiHae
TypakTbl Ha3ap ayfapyabl Tanan eTeTiH acnan.

o [lyxoBKaHbIH Kblpribl XaKTapblHbIH OMblfbl HEMECce
TOpblHA canblHaTbiH AanblHAAnbIN XaTkaH achbl
6ap kaHbINTbIp TabaHblH canMarbl Makcumanbai 3
Kr, an Topfa OpHaTblNaTblHbIHbIH canMarbl 7 Kr
60nybl MyMKiH.

o [lnuta kepek-kaparblHaH KaHbINTbIp Tabanapb
TamakTbl y3ak caktay (48 caraTTaH kemn emec)
YLWWiH apHanMaraH. TamakTbl y3ak cakray yLUiH OCbl
Makcar YLUiH CalKeC blAbICTbl NanganaHbiHbI3.




LIGHTING THE HOB BURNERS

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

3AXUTAHUE TOPENKU

MoBepHyTb KHOMKY BNeBO Ha nosuumio
«MAKCNMAINBbHAA MOLLUHOCTb» 1 3axe4b ra3 cnu4komn
WINW 3aXWrankomn.

LWINTEPAOI T¥TATY

KHomkaHbl «Makcumanbdi  KyaTbl» TyfblpbiHA COM
xakka BypbiHbI3 4a, rasabl 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. Release
the knob and check whether the burner is on. If the
flame dies away after releasing the knob, repeat the
whole procedure of igniting. Then set the knob to the
desired position.

3AXUIAHUE IFOPEINKW SNMEKTPONOOXUTIOM
Jlerko HaxaTb Ha KHOMKy W noBopauvMBaTb BMeBO Ha
nosvunto  «MAKCUMAINbHAA MOLWHOCTb». Btopon
PYKOM HaXxaTb Ha KHOMKY 3NeKTPOonoaXura unu Haxatb Ha
KHOMKY Ha NaHenu YynpaBneHust U npuaepxatb, noka
MCKpa He BOCMIIaMEHWT ropernky y nnuT, o6opyaoBaHHbIX
3MEKTPONOAXKMIOM NMPSIMO Ha pblyare ynpasneHust.

LUINTEHI QNEKTPT¥TATKbILWbIMEH
T¥TATY
KHonmKkaHbl  akblpblH Gacbin, con Xakka kapan
«Makcumanbdi  KyaTbl» TyfblpblHa ©Gypay Kkepek.
EkiHwi konmeH Typa 6Gackapy TyTkacblHOafbl
XKOFapPbIBONbTTI TYTaTKbIWTbIH, ceHgipriwimeH
XabablkTanfaH nnuTanapbiHblH - LWINTECIH  YLUKbIH
TyTaHAbIpFaHrFa AeWiH, XOFapbiBOMNbTTI TYTaTKbILLTHIH
ceHgipriwiHe 6acy Kepek.

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

FALLEHWE BAPO4YHbIX FOPENOK

Mpy raweHun nnameHW TOPENoK HYXHO MOBEPHYTb
COOTBETCTBYIOLLYIO ~ PY4Ky  KpaHa B  MONOXeHue
“BbIKIMIOYEHO”. MNpokoHTpoNupywnTe - noracno nv nnams
ropesnku.

MNICIPY WINTEPIH CeHOIPY

LinTepnep xanblHblH COHAIPY 6apbICbIHAA LLYMEKTIH,
TUICTI TYTKACbIH «COHAIpINreH» KanmnbiHa GypaHbl3.
WinTep XanblHbl COHAIPINTeHIH kagaranaHbI3.

COOKING

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

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.

NPUTOTOBNEHUE
[ns npurotoBneHns Gnioa nonb3yiTeck 6onee HU3KOW U
6onee wupokoi nocygoi. Obpallaiite BHUMaHUe Ha To,
4yToGbl NNams roperkyv Harpeeano [AHO cocyda U He
BbIXOAWIIO 33 €ero kpas .
[asoBble ropenky NAUTbI UMET pasHble pas3mepbl. Ans

NOMHOrO  (3KOHOMMWYHOIO)  MCMOMb30BaHWUSA  MOLLHOCTMW
ropenku npuMeHsiiTe nocyny C PeKkoMeHAyeMbIMu
AnameTtpamu:

- Ana manou ropenku - ot 120 mm go 160 mm,
- ANS cpeaHel ropenku - ot 160 MM Ao 220 Mm,
- Ans 6onbLUON ropenku - ot 220 MM A0 280 MM

OAAPNAY

AcTbl gasipnay  yuwiH HEfFyprnbiIM TOMEH XaHe

HEFypnbiM KeH biAbICTbl NaipganaHbiHbi3. LinTtep

XanbiHbl  bIABICTbIH  TYBiH KbINbITaTbIHbIHA  >KOHE

OHbIH LWETIHE LWbIKNayblHa Ha3ap ayAapbiHbI3.

MnuTaHbiH ra3 winTepnepiHi{ Typni kenemi 6ap.

WintTep KyaTbliH Tomblk (yHemai) nanganaHy YLiH

YCbIHbINATbIH AvameTpnepi 6ap bIABICTbI

nanaanaHbiHbI3:

- WaFblH WinTep ywiH - 120 mm-aeH 160 mm-re aeniH,

- opTawa wintep ywiH - 160 mMm-geH 220 mm-re
newiH,

- YIKeH WinTep ywiH - 220 mm-geH 280 MM-re AewiH.

ELECTRIC HOT PLATES

Cooking plates has 6 step power regulation. At position
“6” is maximum power, at position “1” minimum power.
Power on signal lamp is on when any plate is on.

MCNONb30BAHVE BAPOYHOWU NAHENN

Ynpaenexue HarpeBaTesibHbIM 3NEeMEeHTOM
anelcrpoeapoulHon 30Hbl  BbINOMHAETCA C MNOMOLUBbIO
nepekn4artend, unmetroLero 6-Tn CTyneH4aTyto

peryrnmpoBKy MOLLHOCTH.
Hanbonblias MOLHOCTb 3M1eKTPOBapOYHOM 30HbI Byaet
OOCTUrHyTa Ha CTyneHu “6”, HaumeHbluasi - Ha CTyneHu
Y

NICIPY NAHENIH NAUOANAHY

OnekTpnicipy ayMarblHbIH, Kbl3AbIPFbILL dNIEMEHTTEpIH
bGackapy KyaTTblH 6 caTbinblk petTeriwi 6ap
aybICThIPbIN KOCKbILL apKbIfbl OpbiHAANAAb!.
ANeKTPMiCipy aymarbiHblH HEFypnbiM YrKeH KyaTbl
«6» gereH catblida, eH as3bl — «1» fereH catbiga
KormkeTiMai Gonaapl.




RECOMENDATION FOR USING OF

ELECTRIC HOT PLATES:

« use the pots with flat base of a diameter at least
equal to that of hot plate, so you reach maximum
efficiency

« when cooking cover pots if possible

« use accumulated heat in the plate, switch it off some
time before end of cooking

« use cooking procedures with small quantity of water
(presure pot, stewing)

« never use hot plates without pots

NPABUINA UCNOJIb3OBAHUA BAPOYHOU

NAHENW:

e Vcnonb3yiite KacTpionn C POBHbIM [HOM, KOTOpble
NMAOTHO NpWnerawT K MOBEPXHOCTM W WX AuameTp
COOTBETCTBYET AMAMETPY FOPEMNOK, TONMbKO Tak MOXHO
[OCTUYb  MONHOro  addekTa U COOTBETCTBYIOLLEE
cbeperaHue arneKTposHeprum.

« Bo Bpemsi npurotoBnexus 6niof 3akpbiBanTe KkacTpronu
KPbILLKOW, MOLLHOCTb 3MIeKTPO3HEPruM  perynupymnte
TaKk, 4Tobbl He OblNO HeobxoAMMOCTM CHUMAaTb UK
OTOABUraTb KPbILLKY.

o Kcnonb3yiiTe octatoyHoe TEnno BapoYHOW MaHenwu
Ans gosefeHus 6noha 4o roTOBHOCTM.

o He ucnonbayiiTe BapoyHble NaHemnu B MHbIX Lensix.

MNICIPY NAHENIH NAMOANAHY

EPEXXENEPI:

e Tybi Teric, acnan 6eTiHe TbIfbI3 TWIN TypaTblH
XoHe onapAablH AvameTpi Wwintepnep guameTpiHe
celikeCc KeneTiH KkacTpronbaepai nanganaHbiHbI3,
Tek comal faHa TOMblK HATUXEre aHe
3NIeKTPIHEPIUACBIHBIH  TUICTI  yHemaenyiHe Kon
xeTkisyre 6onagpl.

e AC paspnay KesiHOe KacTplofbAiH KaknafblH
KabblHbI3, 3MEKTPIHEPrUst KyaTblH KaknakTbl ally
Hemece >kaby kaxeTTiniri 6onmManTbiH - eTin
peTTeHi3.

o ACTbl AarblHAbIKKA XEeTKI3y YLWiH nicipy naHeniHiH,
KanablK Kbi3yblH NaiaanaHbliHbI3.

e [icipy naHenbgepiH  Gacka
naviganaH6aHbl3.

MakcartTapaa
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1. OFF 1. BbikntoyeHo 1. CeHgipinreH

2. Maximum power 2. MakcumanbHasi MOLLHOCTb 2. Makcumanbai kyaTbl

3. Saving 3. JKoHOMSALW NI 3. LLlaFbIH XanbIH
OVEN SWITCHING ON AND OFF YNPABJIEHUE IJYXOBKOVI OYXOBKAHbI BACKAPY
Select the desired function of the oven by the oven | YnpaBneHue AyxoBkoW NNnWTbl BbINOMHSETCA pydkow | MnuTaHbiH [ yXOBKacbIH Backapy TepmocTat
function knob. The knob can be turned in both | TepmocTata u pydykol nepeknoyaTens GYHKUMA | TyTkacbiMeH >xoHe 6ackapy naHeniHae opHanackaH

directions. Set the temperature for food preparation by
the thermostat knob within 50 °C - 250 °C.

You must turn right by the thermostat knob - setting
higher temperature. Turning back, the set temperature
is reduced.

Forcible overturning of the zero position will lead to
the thermostat damage!

[YXOBKW, pacnonoXeHHbIMW Ha NaHenu ynpaeneHns.
TemnepaTypa BHYTpU [yXOBKM NOAAEpXuBaETCS
TEpMOCTaTOM Ha BbIOPaHHOW BenuuMHE B AManasoHe
or 50 po 250°C. Pyyky Tepmoctata MOXHO
noBopaymBaTb TOMbKO BMPaBoO, [0 MaKkCUManbHOMW
Temneparypsbl, " obpatHo (ycTaHoBneHHast
Temneparypa yMeHbLUaeTcst), no HyneBoro
MOMOXeHUs!.

Mpu HacunbHOM nNOBOPOTE PYYKW 3a HyneBoe
NonoXXeHWe MOXeT MNPOU3OUTU  MexaHuyeckoe
nospexaeHue TepmocTara.

fAyxoBka  OyHKUMANAapbIH
TYTKacblMeH opblHAanazbl.
[lyxoBka iwWiHiH TemnepaTypachkl TaHAanfaH menwepae
50-geH 250°C-fa pewiHri AvanasoHga TepmocTaTneH
Kkonpay kepceTineadi. TepMocTaT TyTKacblH TeK OHfa
Kapan, Makcumanbgi Temnepatypara AewiiH XoHe Kepi
(opHaTbINfFaH TemnepaTypa asasgbl), HeNnaik kKanbinka
neniH 6ypayra 6onaabl.

TyTKaHbl HenAik KanbiNTaH LWbIFapbin  KywTen
6ypay OGapbicbiHAa TepMoOCTaTTblH MeXaHWKanbIK
akaynaHybl 60nybl MYMKiH.

aybICTbIPbIN KOCbIKbILLbI




WARNING!

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

BHUMAHUE!

He 3akpbiBaniTe AHO AyxOBOro wkada anioMUHUEBON
dornbroi, nocTtaBbTe Ha [HO [OyXOBKM MOAAOH,
NpoTVWBEHb, ey WNU NpoaykTbl nuTaHusl. [okpbiTue
BbI3blBAET NOKabHbIA NeperpeB HKHEW NOBEPXHOCTU

HA3AP AYOAPbIHbI3!

ayxoBol  wkadTblH  TYBiH  kanavbl  dponbrameH
»KannaHpl3, AyXOBKaHbIH TyGiHe KaHbINTbIp Taba, TaFram
Hemece Tamak eHiMaepiH canbiHbl3. Bypkey TemeHri
GeniriHaeri TeMeHri GeTiHiH XeprinikTi acbin Kbi3yabl

B HWKHEW 4acTM, YTO MOXET MpuMBECTM K | TyblHAaTadbl, Oyn Ty3enMewTiH LWbifbiHFA anbin Kenyi
HernonpasnMoMmy yuepby. MYMKIH.
INSERTING OF GRID IN THE OVEN YCTAHOBKA PELLETKM B YXOBKY TOPOblI OYXOBKAFA OPHATY
OVEN FUNCTIONS AND APPLICATIONS | ®YHKLIUU AYXOBKM | DYXOBKAHbIH ®YHKLMSNAPSI
[ ]
CJ
Oven illumination being on in setting up all the oven || OcBeleHne [OyxOBkW, BKIOYEHO B KaxaoMm M3 | [yXOBKaHbl XapblKTaHAbIPY aybICThIPbIN KOCKbILTbIH
functions crnegyLLmMx NONOXEHN nepeknyaTens MbIHa KanblNTapblHblH 8pKaNChICbIHAA iCKEe KOCbIIFaH.

Oven is heat by top and bottom heating element. The
thermostat can be set to atemperature within
50 — 250 °C.

CTaTU4eckMii HarpeB AYXOBKM BEPXHUM W HUDKHUM
HarpeBaTenbHbIMK dnemeHTamMu. TepmocTaT MOXHO
yCTaHOBUTbL Ha TemnepaTypy B AnanasoHe 50 - 250°C.

[lyxoBKaHblH ~ XOFapfbl  KOHE  TOMEHri  Kbi3ablpy
aneMeHTTepiMeH cTaTukasnblk Kbi3ablpy. TepMocTaTTbl
50 - 250°C gmnanasoHblHAafFbl TemnepaTypara opHaTyFa
6onagbl.




Oven is heat only by bottom heating lelment.

Distribution of heat by covection, thermostat can be set

to a temperature within 50 - 250 °C.

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

HwxXHWIA HarpeBaTenbHbIi aneMeHT. PaboTaeT Tonbko
HWKHUA  HarpeBaTenb  OyXOBKW.  OTOT  pexum
Bblbupaiite B Tom cnyvae, ecnu Bam Heobxogumo
3aneyb 6nogo cHW3y (Hanpumep, BbiMeYka COYHOTO
MYYHOrO M3genus ¢ PPyKTOBOW HAYMHKON).

TemeHri Kbi3ablpy anemMeHTi. [JyxoBKaHblH TeK TOMEHTri
Kbl3AbIpFbILWbl XyMbIC icTenai. Ocbl pexumai, erep Cisre
TaraMAabl TOMEHiIHeH (Mblcanbl, XXeMiC TONTbIPFbILLbl 6ap
WbIpbIHALI YH ByibiMaapbiH Micipy) Kbi3Ablpbin nicipy
KaxeT bonfaH xafgaiaa TaHaaHbl3.

Oven is heat only by top heating lelment. Distribution of
heat by covection, thermostat can be set to
a temperature within 50 °C - 250 °C.
Recommendation: The function is suitable for finishing
of food that need higher temperature from the top or
making a crust.

HarpeB [yXOBKM TOMbKO BEPXHUM HarpeBaTenbHbIM
anemeHToM. Tenno nepenaércs  €CTECTBEHHOW
KOHBekuMen. TepMocTaT MOXHO YCTAHOBUTb  Ha
Temnepatypy B ananasoHe 50 - 250°C.

[yxoBKkaHbl TEK XKOFapfbl Kbl3AbIPFbIL 3rIeMeHTTEpIMEH
Kbi3abipy. Kby Tabuwfu koHBeHuusicbiMeH Gepinepi.
TepmocTatTbl 50 - 250°C pamanasoHbliHOafbl
TemnepaTypara opHaTyra 6onagsbl.

vvw

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

MpuUroToBNeHNe MUK Ha rpwune C UCMomb30BaHUEM
MHpakpacHoro N3NyYeHus. TepmocTat
YCTaHaBIMBAETCs HA MaKCUMarbHY TEMNepaTypy.

MHdbpakbi3bin  coyneneHyai navpaanaHymeH rpunbae
Tamak naspnay. TepmocTar Makcumanbaj
TemnepaTypara Konbinagbl.

RECOMMENDATIONS AND ADVISES
For your guide we give the recommended temperatures
of the oven space for typical food preparation.

PEKOMEHOALIUM N COBETbI

[Ins opueHTauumn pekomeHayem B 3aBUCMMOCTMN OT
npurotasnveaemMoro 6noga BeiGpatb
COOTBETCTBYIOLLYIO TEMMEPATYPY:

¥CbIHbICTAP MEH KEHECTEP
BarbiTTa Gony yLWiH AasipnaHaTtbiH acka kaTbICTbl TUICTI
TemnepaTtypaHbl TaHaayabl YCbiHAMbI3.

50 — 70 °C - drying

50 - 70°C - cyweHue

50 - 70°C - kenTipy

80 - 100 °C - preservation

80 - 100°C - cTepunusoBaHve

80 - 100°C - 3apacbi3gaHgblpy

130 - 150 °C - stewing

130 - 150°C - TyweHve

130 - 150°C - ByKTbIpY

180 - 220 °C - baking of daught

180 - 220°C - BbIne4ka M3genuin ns Tecta

180 - 220°C - kamblpaaH byibiMaapasl nicipy

220 - 250 °C - meat roasting

220 - 250°C - npuroToBneHue msaca

220 - 250°C — eTTi gaspnay

It is necessary to try out a precise temperature value for
every sort of food and the baking or roasting method.
Before putting the food in, it is necessary to preheat the
oven in some instances. If the selected temperature is
not reached, the thermostat signal light is on. If the
selected temperature is exceeded, the thermostat
signal light goes out.

Slide best the oven shelf, on which a baking plate or
pan is laid down, into the second groove from below on
sides of the oven. If possible, do not open the oven
door in the process of baking. The thermal regime of an
oven will thus be disturbed, the baking time prolonged

TouHble TemnepaTypHble BeNUWYMHbI  Heo6XxoaMMO
ucnbiTaTb  AnNs  kaxkgoro Tuna 6Gniog v cnocoba
npurotoBnexus. [lepea nNpUroToBMeHWEM MULLEBbIX
nNpoaykToB, HEOOGXOAMMO B HEKOTOPbIX  Cryyasx
[YyXOBKY npegBapuTenbHO noporpeTh. Ecnn
Temnepatypa elle HefoCTaTo4Has, CBETUT CUrHanbHas
namMnoYka TepmocTara. Mpn [OoCTaTo4YHON
Temneparype - noracHert.

PelueTky, Ha KOTOpOW MOCTaBneH MpOTVMBEHb WNK
yTATHWLA, noMecTuTb Ha BTOPOWA ypOBEHb
Hanpaensiowmx. [Bepubl BO Bpemsi NpUroToBNeHUs
XernatenbHO He OTKpblBaTb, TakK Kak HapyllaeTtcs

HakTbl TemnepaTtypanblk enwemaepid acTbiH ap TypiHe
XoHe [Jasipnay TaciniHe KaTbICTbl CblHAKTay KaxeT.
Tafamablk  eHiMAepiH Aasiprnay anabiHga,  keinbip
Xaraannapaa AyxoBKaHbl anfblH ana Kbi3abipy KaxerT.
Erep Temnepatypachl XeTkinikcia 6onca, TepmMocTaTTbiH
fabbingayblll  namnbiwackl  kaHagbl.  XKeTkinikTi
Temnepatypa 6apbicbiHAa — CeHepi.

KaHbinTblp Taba Hemece yMpek eTiH canfbill KOWbInFaH
TopAbl 6afbITTayblUTaPAbIH EKiHLLI AeHreniHe canbiHbI3.
[aspnay vyakblTblHOa  ecikwenepi  alwbiMaraHbl
KkanaHagbl, cebebi AyXOBKaHbIH KbINYMblK PeXUMI
Oy3blnagbl, Aasiprnay yakbiTbl y3apagbl, XoHe Tafram
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and the food can be burnt.

TENNOBON  PEXUM AYXOBKW, npoaneesaeTca Bpems
npurotToaneHus, u 6niogo MoxeT noAaropeTb.

KYMin KeTyi MyMKiH.

FOOD GRILLING
o Grilling with the oven door shut.

BNIOOA HA TPUNE

. Fpmnb npoBoauUTCA C  3aKpbiTbiMW  OBepuaMu

FPUNLAOET ACTAP
o [punb QyxoBkaHbIH XabblK ecikTepimeH xyprisinesi.

« The position of grid depends on the mass and the AyXOBKN. o Topabl opHaty [AeHreiii  AaspnaHatblH - acTbi
type food. e YpoBeHb YCTAHOBKM peLleTKu 3aBUCUT OT Macchl U canmarbl MEH TypiHe KaTbICTbl 6onagsbl.
« As a general rule the grid should be placed in top Tvna npurotasnueaemMoro 6noga. « Epexe peTiHOe, Topabl KOfapfbl  [eHreiire
level guide. « Kak npaBuno, peluetky yctaHaBnuBaloT Ha BEPXHUNA opHaTtagpl.
YPOBEHb.
ATTENTION: BHUMAHMUE! HA3AP AYOAPbIHbI3!
When using a grill, the accessible parts (oven door, | MNpu NnpuroToBNeHWn NULLKM Ha rpune JoCTynHble YacTu || Mpunbge Tafram pfasipnay 6apbiCbiHOa  NAMTaHbIH

etc.) may become very hot, so make sure that children
are well away at a safe distance from the oven.

nnuTbl (OBepua AYyXOBKM MU T.N.) MOryT 4pe3MepHo
HarpeBaTbcsi! He paspelante [eTsaM HaxoAMTbCst
B6113M NauThI!

KorkeTiMai BenikTepi (AyxoBKaHbIH ecikweci xaHe T.6.)
LUEKTEH ThbIC KbI3bIM KeTyi MyMKiH! Bananapfra nnuraHbiH,
XaHblHaa GonyFa pykcaT eTneHis!

GRILLING MEAT ON A GRID

« Open the oven door.

« Put the prepared food on a grid.

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

Slide a shallow baking pan filled with water one level

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

rPUNb

« OTKpoiiTe ABEPLY AYXOBKM.

o [purotoBneHHble NpOAYyKTbl YNOXWUTE Ha PeléTky
ANs rpunsi.

e PelwéTky nomectute B nasbl Ha GOKOBbLIX CTEHKax
LYXOBKU.

Mop pelwéTky, B 6onee HU3kMe nasbl GOKOBBLIX CTEH MK

Ha [HO AYXOBKW, PEKOMEHAYEM YCTaHOBUTb NPOTUBEHb,

yTobbl Tyda MoOr cTekaTb OGpa3yloLMIACH MpU Xapke

XUp.

rPUNb

o [lyxoBKaHbIH ECIriH allbIHbI3.

o [laspnaHfaH eHimaepai rpunbre apHanfaH Topfa
canblHbI3.

e Topabl  AyXOBKaHbIH  XaH
oiiblKTapFa OpHanacTbIpbIHbI3.

TopadblH acTblHa, XaH kabblpranapbliHblH HEFypIibIM

TOMeH oliblKTapblHa HEMeCe AyXOBKaHbIH TYGiHe Kybipy

GapbicbiHAa naiga 6GonatbiH Mai afFbin KeTyi YLiH

KaHbINTbip Taba opHaTyAbl yCbiHAMbI3.

KabblpranapblHaarbl

MINUTE MINDER

MEXAHUYECKUW TAUMEP

MEXAHUKAINbIK TAUMEP

TIMER OPERATION

e Turn the timer in clockwise direction to the maximum
position, and then come back to the required time
setting (max. 120 minutes).

« When the preset cooking time has elapsed, the oven
is automatically switched off.

« With the oven in OFF position, timer can be used as
a minute countdown.

YMNPABJEHUE yXOBKOU C NOMOLLLIO

TAUMEPA

o Talimep npegHasHayeH [AnNs YCTAHOBKM BpemMewu
paboTbl AyXOBKU.

e« Ecnn pyxoBka HepaboTaer,
Mcnonb3oBaTh Kak Yachl.

e« Bpemsa paGoTbl [OyXOBKM UMM YBCOB
yCTaHoBMTb B AnanasoHe oT 0 4o 120 MUHYT.

TO Talumep MOXHO

MOXHO

TAUMEP APKblJ1lbl B YXOBKAHbI BACKAPY

o Tanimep OyXOBKa XYMbICbIHbIH YaKblTblH OPHAaTY YLUiH
apHanfaH.

« Erep pyxoBka XymbiC icTeMelTiH 6ornca, oHaa
TaiMepAi caraT peTiHae nanganaHyra 6onagbl.

o [lyxoBKaHblH HeMece cafaTTblH XKYMbIC icTey
yakbiTblH 0 — 120 MWUHYT apanblifbl AvanasoHbiHAA
opHaTyra 6onaapl.
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CLEANING AND MAINTENANCE

yxon 3A NNUTon

MIUTAHbIH KYTIMI

Keep to the following principles while cleaning or

maintaining the cooker:

« Set all knobs in off position.

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

« Wait until the cooker is cool.

B uensix 6e3onacHoCTM nepea NpoBeAeHUeM yxoaa

BbINOMHUTE crieayloLee:

e BCE Y4k KpaHOB rOperiok, pyyku nepeknioyartens
yHKUWIA OyXOBKM M TepmocTarta yCTaHOBUTE B
nonoxexue “BbIKINKOYEHO";

o OTKIIOYMTE MAUTY OT 3MEKTPOCETM W 3aKpOWTe KpaH
noagoAa rasa;

« MOAOXKAWUTE, MOKa NIUTa OCTLIHET.

Kayincisgik makcaTbiHga KyTiM XKyprisy angbiHga

MbIHanapAbl OpbIHAAHbI3:

e WinTepnep LWyMeKTepiHi{ 6apnblk  TyTKanapbiH,
[yXOBKa MEH TepMoCTaT (hyHKUMsNapbl aybiCTbIpbIn
KOCKbILUTapbIHbIH, ~ TyTkanapblH ~ «COHIIPINTTEH»
KanmnbliHa OpHaTbIHbI3.

e NNUTaHbl 3NEKTPXENiAeH axblpaTblHbI3 Jda, ras
XKEeTKi3y LyMeriH XabblHbI3;

o NIUTa CyblFaHLUA KYTe TYPbIHbI3.

»

od

COOKER SURFACE

Use a damp sponge with detergent for cleaning. Fatty
stains can be removed with warm water and special
detergent for enamel.

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

OYUCTKA BHELLUHEN MOBEPXHOCTHU
[MoBepXHOCTb NAWUTBI OYULLANTE NPU MOMOLLM MOKPOM
TPANKX UNK ry6KN C NOBEPXHOCTHO-AKTUBHBIM MOIOLLIMM
cpefcTBOM. 3aTeM BbITPUTE HACyXo.

KvpHble nATHa  ycTpaHWTe TEénmnow BOAOW  CO
cneumanbHbIM YUCTALWMUM CPEACTBOM AN AManu.
Hukorga He nonb3yiTech abpasvBHbIMW CpeacTBamu,
KOTOpble pa3pyLlaloT NOBEPXHOCTb AMasu.

CbIPTKbI BETIH TA3ANAY

MnuTtaHblH ~ GeTiH  cynbl  wyGepekneH  Hemece
GeTTik-OenceHai  Kyy  Kypanbl  6ap  bICKbILINEH
TasanaHp!3. CoaaH KewiH KypfFaTbin CypTiHi3.

Mannbl  gakTapdbl  amanbfa  apHanfaH — apHambl

TasapTKbILL Kyparibl KOCbINFaH Xblfbl CyMeH KeTipiHi3.
EwkawaH amanb 6eTiH 6y3aTbiH  abpasuBTi
KypangapblH konaaH6aHbi3.

HOB GRID

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

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

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

OYUCTKA BAPOYHOI'O CTOJNA

o CHMMUTE PELLETKM C BAPOYHOrO CTOSMa U BbIMOWTE NX
C NOBEPXHOCTHO-aKTUBHLIM MOIOLLMM CPeACTBOM Unu
BOXWTE B MOEYHYIO MaLLMHY ANS NOCYAb.

o KpbIWKK 1 paccekaTenu nrameHn ropenok CHUMUTe
1 nonoxwute Ha 10 MUHYT B TENMYO BOAY C MOOLLUM
cpencTBOM.

« 3artem BbIMOWiTE UX, MPOBEPLTE YUCTOTY Npopesen B
paccekatene nnameHu, TWaTenbHO BCE OCyLIUTE U
yCTaHoBUTE.

MNICIPY YCTENIH TASANAY

« [licipy ycTeniHeH Topabl anbiHbI3 Aa, 6eTiH 6encenpi
XKyFbIW  KypangapbiMeH Hemece biAbIC  KyFbliLl
MaLLMHACbIHAA XYbIHbI3.

o LinTep kaknafbl MeH XanblH GenriwTepiH wWweLwin
anbin, 10 MUHYTKa >Xyfbill Kypanaapbl 6ap Xbinbl
CyFa canbin KOMbIHbI3.

« CopaH KewiH onapabl XKYbIHbI3, KarnblH
GenriwTepiHAeri TECIKTEPIHIH Ta3arnbifbiH TEKCEPIHI3,
GapnbifblH MYKUSIT KEMTIPiHI3 A€ OpHbIHA OPHATBLIHbI3.

NOTICE:

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

NPEAYNPEXOAEM,

4TO  paccekatenyu  MNaMeHu  M3rOTOBMEHbI U3
aroMUHWUEBOrO CMfiaBa, M Mo3TOMy He PeKoMeHAyem
X MbITb B MOEYHO MaLLUHE.

ECKEPTEMI3:
XanblH GenrilwTepi kananmbl KopblTnagaH o83ipneHreHx,
COHAbIKTAH onapAbl >Kyfblll — MaluMHaga  Xyyabl
YCbIHOaMBbI3.
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ELECTRIC HOT PLATES

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

BAPOYHASA NOBEPXHOCTb

N36eravite nonagaHus BOAbI Ha BapO4HYI0
noBepxHOCTb. [poun3BoAnUTE YNCTKY NaHenu, Koraa oHa
cyxasi. Bpema oT BpemMeHW MoXeTe WCMONb30BaTb
HebonbLIoe KONMMYECTBO pacTUTENbHOrO Macna.

nICIPY BETI

Micipy GeTiHe cyapiH TuOiH 6onabipmaHbi3. MaHenbai
TasapTyAabl On Kypfak 6onbin TypFaHAa KyprisiHia.
YakbIT 6TkeH caliblH eciMAiKk MalblHbIH LLaFblH KereMiH
KongaHyra 6onaapl.

OVEN

Clean the oven walls with a damp sponge with
detergent or special cleaner for ovens. If there are
baked ends on the wall, water them,use the bursh and
then clean with damp sponge. Do not use sharp, metal
instruments. Following cleaning, carefully dry up the
oven. Clean the oven only when cold. Never use
abrasive means scratching the enamelled surface.
Wash the oven appurtenances with a sponge and
detergent or employ the dish wash machine (shelf, pan,
etc.) or use suitable detergent to remove rough
impurities or burns as the case may be.

OYNCTKA OYXOBKU

o YBRaxHWTe MOBEPXHOCTb CTEHOK [yXOBKU BOAOW C
CMHTETUYECKNM MOBEPXHOCTHO- aKTUBHBIM MOILLWM
CPEACTBOM WNM HaHecUTe Ha HUX cneumarnbHoe
MotoLLiee CPe/ACTBO, NPeAHa3HayeHHoe AMs O4YUCTKM

OYXOBOK, W, TONb3ysiCb LUETKOWM N TpSAMKon,
ouncTuTe.
o Ounwass [OyxoBKy, He ygansute npunevyéHHble

OCTaTKM MWK NpU NOMOLUU OCTPbIX MeTannmyecknx

npeameToB.
o [puHapnexHocTn AyxoBKW (PelwéTKy, NPOTUBEHb U
T.M.) BbIMOWTE rybkon C  CUHTETUYECKUM

NOBEPXHOCTHO-KTUBHLIM MOIOLLMM CPEeACTBOM UNu
UCMONb3YiTe NOCYAOMOEYHYIO MaLLUHY.

OYXOBKAHbI TA3AJIAY

e [lyxoBka KabbipranapblHblH 6eTiH CUMHTeTMKanblK
GeTTik-6enceHai  kyFbil  Kypangapbl  6ap  cymeH
ObIMKbINAATbIHBI3 ~ HemMece — onlapFa  AyXOBKaHbl
Tasanayfa apHasnfaH apHambl XyFbIL KypanblH KyNblHbI3
Ja, weTka Hemece wyGepek KomgaHa OTbIpbIN
TasanaHpl3.

e [lyxoBKaHbl TasapTa OTbIpbIM, KyMWin KanfaH Taram
KanaplKTapblH YLUKIp MeTann 3atTapbiMeH KeTipMeHis.

e [lyxoBKaHblH Kepek-apakrapblH (TOp, KaHbINTbIp
Taba xeHe T.6.) cMHTeTUKanbIK 6eTTik-6enceHai Xyfbiw
Kypangapbl 6ap bICKbIWMNEH XYblHbI3 Hemece biapblC
XKYFbILL MaLUMHACLIH NaiaanaHbiHbI3.

CHANGE OF AN OVEN LAMP

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

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

e Unscrew the faulty bulb

o Put and screw a new bulb in

« Mount the bulb glass cover.

3AMEHA NTAMNOYKU OCBELLEHUA

OYXOBKU

Mpn 3amMeHe namnoykn pekoMeHayem

crneayoLLmMin NOPSAOK:

e TMPOKOHTPONUPYNTE, 4YTODObI BCE pY4KU
ynpaeneHusi OGbinu  yCTaAHOBMEHbI B
“BbIKINOYEHO”,

e BbIKIOYUTE [M1aBHbIN  BbIKMOYaTENb
noABofa 3NeKTPO3Heprnmn K nnuTe,

e CHUMWTE NnadoH C NaMMoYKkK, BbIKPYTUB €ro BreBo,
BbIKPYTUTE AeEKTHYIO NaMMOYKy 1 BKPYTUTE HOBYIO,

e HageHbTe nnacoH Ha NaMnoyky, BKPYTUB €ro
BMpaBo, BKIMIOYMTE FMaBHbI BbIKNoYaTENb.

cobniogatb

Ha naHenu
nonoxexHue

Ha nNuHUN

OYXOBKAFA XXAPbIK TYCIPY
NAMIMbIWANAPBIH AYbICTbIPY

JlamnblwaHel  aybiCTbipy 6apbiCbiHA@ MblHa TopTiNTi
yCTaHybl YCbIHAMbI3:

« bBackapy naHeningeri Gapnblk TyTKanapbl
«COHOIPINTEH» KannblHa OopHaTbINFaHbIH
KafaranaHpi3,

o NnUTara ANEeKTPIHEPrusChbIH XeTkidy xeniciHaeri 6ac
COHAIPriLTi eLWipiHi3,

e namnbiliaHbl conFa  Gypan, nnadoHabl  wWweLin
anbiHbI3, akaynbl namnblacbiH Gypan anbiHel3 Aa,
XaHaCbIH canblHbI3;

e nnacoHabl oHFa Oypan, namnbiwara Kurisikia, 6ac
COHAIpPriLLTi icke KOCbIHbI3.
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NOTE:
For illumination it is necessary to use a bulb
T 300°C, E14,230V, 25 W.

3AMEYAHUE:
[ns ocBelleHnss HeOBXOAMMO MCMONb30BaTh TOMNBKO
namnouky : T 300°C, E 14, 230 V~, 25 W.

ECKEPTNE:
Kapbik Tycipy ywin Tek T 300°, E14, 230/240 B, 25 Bt
namnblwackl KongaHbinags.

1.  Glass cover 1. MnacoH 1. MnadoH

2. Lamp 2. Jlamnouka 2. Namnbiwa

3.  Sleeve 3. MaTpoH 3. MatpoH

4. Oven rear wall 4.  3afHsas cTeHka JyXOBKM 4. [lyxoBKaHbIH apTkbl kabblprachl
OVEN O4YUCTKA OYXOBKU OYXOBKAHbI TA3AIIAY

Procedure for cleaning of internal glass door.

Kak o4nCTUTb BHYTPEHHWE CTEKINO ABEPLibl AYXOBKU.

AyXOBKa ECiKLECIHIH iWKi LWbIHLICLIH kanaw Tadanay
KEepEK.
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CLAIM

PEKJIAMALIUA

PEKITAMALIUA

If there is any defect on the cooker within the period of
warranty, do not repair it by yourself. Make a claim at a
shop in which you bought the cooker or at service
representatives.

B cnyyae BO3HWKHOBEHWS B Mepuop rapaHTUAHOIO cpoka
HeMCnpaBHOCTEN, He YCTpaHsNTe WX CaMOCTOSITENbHO, a
coobLmMTe O HUX B MarasuH, B KOTopom Bbl npuoGpenu
NAWUTY, WU B YNOMHOMOYEHHYI0 CEPBUCHYH OpraHv3auuio,

Keningik mep3iMi Ke3eHiHAe akaynbikTap TyblHAafFaH
Xafpanga onapabl ©3 6eTiHi3beH koMmaHpi3, on
Typanbl Ci3 nnutaHbl caTbin anfaH AykeHre Hemece
OHbI NaraanaHyFa KOCkaH yaKineTTi CepBUCTIK YbIMbIHA

K%mpa” BBEra ee B SKC”"l'_yaTa”""?' Mpu aT0M || ya6apnakpia. Ockl opaiiaa, TUICTI Typae TONTbIpbiFaH
« : ” « ingi »

TanoHa peknamauusa 3aBOOM-U3roToBUTENIEM He Kenlnn”( . TanoﬁHbIHCbISG o peKJ'laMaLMﬂ

MpUHAMAETCA. 3aybIT-a3ipreyLuiMeH kabbinaaHbangbl.

METHODS OF UTILISATION AND
LIQUIDATION OF PACKAGES

ClMoCOb UCMOJIb3OBAHUA U
NMKBUOALINUA TAPbI

bIAbICTAPAbI MAUOANAHY XOHE
KOO TOCIAEPI

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;

[octaBbTe yNaKoBOYHbI marepwvan B
COOTBETCTBYIOLLYIO CNYXBY ero yrunusaumu.
[opupoBaHHbIii KapToH, 06EpToyHas Bymara

- NpoAaxa B yTUNbCbIPbE,

- B OTXOAbl MaKynaTypbl
[lepeBsiHHblE NOACTaBKN

- B CrneumanbHble KOHTENHEpbI,

- MIHOE MCMoMb30BaHne
MonnatuneHoBble NakeTbl, NlacCTMaccoBble AeTanu

- B KOHTeWHepbl AN NacTMacchl

Oparblll  MaTepuaniapbiH OHbI
TUICTi KbIBMETIHE XeTKi3iHi3.
[odpupneHreH kapToH, opaybiLl KafFasbl
- ecKi-KyCKbl WKKi3aTka caTy,
- MakynaTypa kanablKrapblHa.
Aralu TipeyiwTepi
- apHavibl KOHTeWiHepnepre,
- backa ga naganaHyra.
MonuatuneH  nakeTTepi, nnactmacca  TeTikTepi
- NacTMaccara apHanfaH KoHTeliHepriepre

naiigara acbipyablH,

LIQUIDATION OF AN APPLIANCE
FOLLOWING ITS LIFE EXPIRATION

NIMKBUOALUA NMPUBOPA MNOCIIE
OKOHYAHUA CPOKA CI1YXbBbI

KbI3MET ETY MEP3IMI AAKTANFAHHAH
KEWIH ACMAMTbI XOo

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

MpuGop comdepXuUT LUeHHble MaTepuanbl, KOTopble
[I0MKHbI BbITb MOBTOPHO MCMONb30BaHbI. Mpubop caaTh
B COOPHBIV LEHTP CbIPbsi UM MECTO, NPeAHasHa4YeHHoe
[Ns CKNagupoBaHKsi OTXOA0B.

Acnan kypamblHOa kavTanama nanganaHbinybl Kepek
KyHObl MaTepuangapbl 6ap. AcnanTtbl  LUMKI3ATTbIH,
KUHanaTblH opTarnbifblHa Hemece kangblkTapabl kaTTan
canyra apHasnfaH opblHAapbliHa TancbIpy Kepek.

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

After the expiry of its useful life deliver the appliance to
the collecting place for used electric and electronic
equipment.

Hactosiwmit  npu6op 06G03HaYeH COOTBETCTBEHHO
EBponeiickon aupektuebl 2002/96/EG no obpalleHuto
c UCMOSIb30BaHHBLIMM 3MeKTPUYECKUMU "

3NEeKTPOHHbIMK  npuGopamu  (waste electrical and
electronic equipment - WEEE).
HacTosilume  AupekTVBbl  yCcTaHaBnMBalT  eduHoe

esponevickoe (EU) npasuno ans obpartHoro cbopa u
YTUNU3aLMM MCNOoNb30BaHHbIX MPMGOPOB.

Ocbl acnan nanipanaHydaH LWbIKKAH 3MEeKTp JkoHe
3MeKTpoHAblK  OyMbiMaapel  Gap  yHAey  Typansl
2002/96/EG Eyponanblk [vpekTuBacbliHa CaWikec

TaHbanaHraH (waste electrical and elecronic equipment
- WEEE).

Ocbl [uvpekTnBameH KanTanama pecypcTapbiH
nanganaHyra GipbiHFan eyponanblk (EU) TYpFbl
OpHaTbIMFaH.
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INSTALLATION INSTRUCTIONS AND
SETTINGS

PYKOBOACTBO NO MOHTAXY U
TEXHUWYECKOMY OBCIJTYXKUBAHUIO

XUHAKTAY XXOHE TEXHUKAJbIK
KbISMET KOPCETY XOHIHAEr KYPAIbI

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.

MnuTta gonkHa 6bITb YyCTaHOBMIEHA M NOAKIIOYEHa B
COOTBETCTBMM C HOpMamMu U  npaBunamu,
AeicTByOWMMK B cTpaHe lMokynaTtens.

Mnuta CaTtbin anywbiHbIH eniHAe KOnpaHbICTaFbl
HOpManap MeH epexernepre CaWKeC OpPHaTbINybl
XKoHe icKe KOCblNybl Kepek.

CONNECTION TO THE MAINS POWER

NOTE:

The combined cooker is a Class | appliance according

to the electric shock prevention degree and must be

connected to the earthed mains power installation. The
connections must be carried out by qualified personnel
only.

« The appliance is fitted with power cord plug for
connection to the mains.

o For appliances exceeding 2 kW of power it is
recommended to use extra feed circuit with a 16A
circuit breaker.

« Power socket to which the appliance is connected
must be accessible at all times.

e Faulty power cord must be immediately replaced

SNEKTPOMNOAKNKOYEHUE NMNAUTDI

BHUMAHUE!

KombuHMpoBaHHasa nnuta siBnsieTcs npubopom knacca

| (B COOTBETCTBUM CO CTEMEHBIO 3aLUUTbI OT NOPaXKEHUS

3NEKTPUYECKMM TOKOM) U AOMKHa GblTb coeduHeHa C

nnHnen 3a3emMneHusi ANeKTpUYecKon ceTn.

MogknioyeHne  porkeH OCYyLLEeCTBAATL  TOMbKO

KBanuuumpoaBaHHbI cneLmnanuct.

e [lpubop oOcCHalleH nNpPOBOAOM ANsi MNOAKMIOYEHUS K
anekTpoceTn.3a3eMneHne 1 TokoBas 3alumTa.

e [ns npubopoB C MOLLHOCTbIO, KOTOpasi MNpeBbillaeT
2kBT, pekomeHayeTCcsi UCMONb30BaTb AOMOSNHUTENBHYIO
KOpOGKy C 16 A aBTOMaTUYECKUM BbIKIOYaTENEM.

o OnekTpopo3eTka, B KOTOpyl BKMoYaeTcs npubop,
[0ImKHa ObITb OCTYNHON B NOGOM MOMEHT.

o [loBpexaeHHbIi 3NeKTPonpoBoA Heo6XoAUMMO CPOYHO

MINUTAHbI ANEKTPTE KOCY
HA3AP AYOAPbIHbI3!

Kypamabl nnutacel  |-knacbiHblH - acnabbl  6onbin
Tabbinagbl  (3MEKTp  TOrbiHbIH  COFyblHAH  KOpFay
[opexeciHe  CoWiKeC) KoHe  3neKkTp  XeniCiHiH

XeprneHaipy >XeniciMeH arnfaHybl kepek. Icke kKocyabl

TeK MiniKTi MamaH Xy3ere acbipybl Kepek.

e Acnan oanekTp xeniciHe KOCbinyfa apHanfaH
CbIMMEH, XEeprneHaipy >KeHe TOK KopraybiMeH
»abablKTanfrax.

o KyaTel 2 kBT-TaH acaTblH acnantap YwiH 16A
aBBTOMaTThl CeHAipriwi 6ap KocbiMwa KopabbiH
navpanaHy yCbiHbInaasl.

o Acnan icke KOCbINaTblH 3NeKTppo3eTKachkl ke3d KenreH
caTTe KomkeTimai 6onybl kepek.

with a new one. 3aMEHUTD HA HOBLITA. o AkaynaHfaH 9neKTPCbIMbIH  Xefden  KaHacbliHa
aybICTbIPY KaXeT.
IMPORTANT NOTICE BAXHOE NPEAYNPEXOEHUE MAHbI3bl ECKEPTY
At any range disassembly or assembly besides its | B cryyae femMoHTMpOBaHus W MOHTaxa nnuThl, kpome | CTaHaapTThbl navpanaHynaH 6acka, nnuTaHbl

current use it is necessary to disconnect the appliance
from mains and to keep it out of service.

CTaHOapTHOro  UCNoJf1b30BaHUA, Heo6xoaMmo nnuty
OTKMIOYNTbL OT 3M.CeTM U 06ecneunTb BbIKIYEHOE
COCTOsAHME.

GernweKkTey >XoHe >XWHaKTay aFfanbiHaa nnuTaHbl
an.KeniciHeH  axblpaTbin,  COHAIPINTeH  KanbinTbl
KaMmTamachbI3 eTy Kepek.

In installation of the appliance, it is necessary to do

in the light of its duty chiefly the following:

« Verification of the correctness of mains connection,

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

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

Mpu ycTaHOBKe npuGopa Heo6xoanMoO:

¢ 06ecneynTb KOHTPOSb MPaBUILHOTO NOAKIIOYEHUS K
an.cet

¢ 06ecneunTb KOHTPOMb (YHKLUMWM HarpeBaTenbHbIX,
YNpaBnsoLWmx U PerynupyoLmx anemMeHToB

e OCYLECTBUTb AEMOHCTPaUMio  3aKa3uuky Bcex
yHKUMIA NpubBopa U O3HAKOMIIEHUE OTHOCUTENBHO

AcnanTbl opHaTy 6apbiCbiHAA MbIHanap Kaxer:

e 3n.xerniciHe aypbic KOCbISybIH Gakbinayapl
KamTamachbi3 eTy,

e Kbl3ObIpFbill, Gackapy eHe peTTey 3NeMeHTTEpiHiH
dyHKUMANapbIH Bakplnayabl kamTaMmachi3 eTy,

e Tancbipbic GepyLuire acnanTbiH, 6apnbik
YHKUMSANapbIH KepCeTyAi XoHe KblI3MeT kepceTy

maintenance. o6CnyXMBaHWs U cogepKaHns MeH Ma3sMyHblHa KaTbiCTbl TaHbICTbIPYAbl Xy3ere
acbipy.
NOTICE: NPEAYNPEXOEHMUE: ECKEPTY:
The range is a Class | appliance according to the | nekTporasosas nnuta sBnseTcs npuGopom | knacca | OnekTpras —MAMTachl 9MeKTp  TOrbIHbIH - COFybIHaH
electric current injury prevention degree and must be | CTeneHu sawmTbl nepes TpaBMamu 3NMEKTPUHECKUM | XapakkaTTaHy — angbiHAafbl — Kopray — [ASPEeXeCiHiH

interconnected with the mains protective conductor.

TOKOM n AOIKEeH ObITb coeanHeH Cc
npegoxpaHntTesnbHbiM kabenem SJ'IeKTpM‘-IeCKOIZ ceTu.

|-knacbiHbIH acnabbl 6onbin Tabbinagbl XoHe 3JnekTp
XeniciHiH cakTaHAbIpFbllL kKabeniMeH xanfaHybl Kepek.
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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.

BHUMAHUE:

Cnegute 3a Tem, YTOOblI 3MEKTPUYECKUIA NOABOASALLNIA
NpoBOA He Kacasncsi ropsuux vacten nnutbl (Tpyba
OTBOAA@ Ha 3afHell CTeHe MNUTbl U HWKHSAS YacTb
BapOYHOrO CTOMna), MpU MNPUKOCHOBEHUM K KOTOPbIM
MOXET NPOU3OITM NOBPEXAEHNE U30NSALMM NMpoBoAa.
MoBpeXOEHHbIN WHYP AomkeH ObiTb 3aMEHEH Ha
HOBBIW, TaKOrO € WCMOMHEHWsI C W30SIMPOBaHHLIMU
WECTKMMMN KOHLIAMMU.

HA3AP AYOAPbIHbI3:

3MEeKTP KeNTipyLi WHYPbI NAUTaHbIH bICTbIK GenikTepiHe
(nnuTaHblH, apTKbl KabblpracbiHAaFbl Oypy TyTiri aHe
nicipy ycrteniHiH TemeHri Geniri) >kaHacnaraHblH
KapafanaHpl3, onapfa >kaHacy ardaiiblHOa CbIMHbIH
oKLIaynaHybl akaynaHybl MyMKiH. [loBpexaEHHbIN
WHYp AOMKeH ObiTb 3aMEeHEH Ha HOBbIW, Takoro xe
UCMOMHEHWS C U30STMPOBAHHBIMU XECTKMMM KOHLLAMU.

LOCATION OF THE RANGE

MECTO YCTAHOBKW MNAUTbI

MIUTAHbI OPHATY OPHbI

Mnuta CaTtbin anywbiHbIH eniHAe KOnAaHbICTaFbl

Solely company authorized to provide such | MNMnurta gomkHa 6bITb yCTaHOBIEHa U NOAKIIOYEeHa B
activities may perform the installation of this || cootBeTcTBUM ¢ HoOpmMamMuM UM  npaBunamu, | HopManap MeH epexenepre calKkec OpPHaTbiNybl
hotplate and it should be installed in compliance | aencTByrowmumn B ctpaHe Mokynartens. X9He icke KOCbINnybl Kepek.
with local standards and regulations.
Y min 200, E '
8

-
'l\ ) @@@@ Ng
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The appliance is designed for installation in the line of
kitchen cabinets. The cooker can be located in the
standard kitchen with a minimum space of 20 screwed
in.

Mnuta MoxeT GblTb ycTaHOBNEHa B Psif C KYXOHHOM
mebenbio. OOBEM  NOMeWEeHuss  OomKeH ObiTb
MUHUManbHO 20m°. MomeLleHns ¢ MeHbLMM 06BbEMOM
(MMHUManbHo 15 M3) OOMKHbl  BblTb  0becneyeHbl

MnuTaHbl ac yin xuhasbiMeH kaTtap opHaTyFa 6onagbl.
XangbiH kenemi MUHUManbAi 20m° 6onybl kepek. A3
kenemi 6ap xavnap (MuHUManbai 15 M3) xengetnemeH
KamTamachbI3 eTinyi kepek.
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If the kitchen is smaller (but not less than 15 m” 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.

Thermal stability of the walls, surrounding elements
and spaces (material of floor, partitions and walls
around the cooker) must be at least 90 ° C.

BEHTUNSALUMEN.
MnuTa He goMmKHa yCTaHaBMMBATLCA HA NOACTaBKY.

MuHuManbHoe paccrosiHve mexay
BO3JyX0o4uncTUuTenemM n NmMTon - 750 mMm.

OcrTanbHble pa3mepsbl npu ycTaHoBke
BO3AYXOOUUCTUTENSA  AOIKHbI cobniopatbes B
COOTBETCTBUM C  pEeKOMeHOauWsIMU  U3roTOBUTENS
BO3AYyX00UUCTUTENEN.

TepMOyCTOMYMBOCTbL CTEH COCEAHUX 3NIEMEHTOB U
nomMeLyeHus (maTepuan NOKpbLITUSA nona,
neperopoAok U CTeH BOKPYr NiuTbl) AOMKHA ObITb
He Huxe 90°C.

MnuTaHbl TyFbIpbIKKA OpHaTyFa 6onmMainabl.

Aya Ta3apTKbill MeH NnuTa apacbiHAarbl MUHUManbA
apakallblKTbiFbl - 750 MM.
Aya TasapTkbilblH OpHaTy 6apbiCbiHAaFbl  KanFaH
Kenemaepi Ta3apTKblll 83ipreyLiciHii yCbiHbIMAapbiHa
CalKeC YCTaHbINybl Kepek.

MeH
Kanka

Kepuwinec anemeHTTEpI
MaHbIHAAFbI  efeH, XoHe  Kabblpfa
XabblHAAPbIHbIH MaTepuangapbl)
KabblpFanapbliHbIH TePMOTYpPaKTbibiFbl 90°C ToMeH
6onmaybl kepek.

XKanablH  (nnuTa

CONNECTION NMPUCOEOUHEHMUE MNJIUTbI K NMIAUTAHDbI
TO GAS SUPPLY rA30nPOBOAY A3 K¥BbIPbIHA KOCY
GAS SUPPLY rFA3onrPoBOA A3 K¥BbIPbI
The appliance may be connected to gas supply by only || MpucoeauHeHne nnWTbI K ra3onpoBoAy AOMKHO GblTb || MnutaHbl ra3 ky6blpbiHa Kocy CaTbin  anyLbliHbIH
by the authorized personnel. Connection must comply | BbinonHeHo cneynanuctammn yNONMHOMOYEHHOM || eniHae KonaaHbiCTafbl HopManap MeH epexenepre
with the local standards and requirements. The gas | cepBWCHOW OpraHu3aLMu B COOTBETCTBUM C HOPMaMmn 1 | calikec yaKinerTi CEepBUCTIK YMBIMbIHBIH,

supply pipe must be fitted with the accessible gas shut-
off cock, located before the coupling with the cooker.

npasunamu, 4enNCTBYOLWMMU B CTpaHe MokynaTens.

MamaHAapbIMeH OpbiHAanNybl Kepex.

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.

BHUMAHME:
YToBbl MpU  BLINOMHEHUU MPUCOEAUHEHUSI MMAUTLI K
razonpoBoay WM Npu MPUCOEAVHEHUU C MOMOLLbIO
WaHra He Mpou3oLLno MOBPEXAEHWE HaKOHeYHWKa
ra3oBoro MNpUCOEAVHEHWsl, MPUMEHANTE AONs  ero
NoAAEPXKKU KIoY.

HA3AP AYOAPbIHbI3:

MnutaHbl ra3 KybbipblHa KOoCcyAbl opbliHAay GapbicbiHaa
Hemece LUMaHr apkbinbl Kocy GapbiCbiHAA ra3 KocyablH,
yluiTamacblHblH, akaynaHyblH 6Gonabipmay YLliH, OHbI
Kongayfa apHanfaH KinTTi KonaaHbiHbI3.

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.

NMPUCOEOUHEHUE NMNUTLI K NPUPOOHOMY
FA3Y

MpucoeanHeHne NNUTbI JOMKHO GbiTb BbLINOSIHEHO B
COOTBETCTBUM c HopMamu n npasunamu,
OeNCcTByLMMU B cTpaHe lMokynaTens.

MITAHBbI TABUFU TA3FA KOCY

Mnutanbl rasfa kocy CaTbin  anywblHbIH ~ eniHae
KonaaHbICTaFbl HOpManap MeH epexernepre Ccaukec
opblHAanybl KEpek.

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

NMPUCOEOMHEHUE NNUTbI K BANNOHY C
MPOMAH-BYTAHOM

LLinaHr gomkeH MMeTb NPUCOEAUHUTENbHBIN LWTYLEp C
BHYTpPEHHeln pe3bboi ¢ HoMUHanNbHbIM AnameTpom 1/27.

NIANWTAHbI NPOMAH-BYTAHbI BAP
BAINJNIOHFA KOCY

LWnaHreiHbIH -~ 1/2”  HOMWHanNbAi  AnameTpiMeH
onmacsl 6ap KockplL WTYyLEepi 6onybl Kepek.

ki
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BURNER SETTINGS

NOAKIIOYEHUE MITUTbI

MIUTAHDbI ICKE KOCY

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.

Ha wnaHr He JOMKHO BNUSTL nany4yaemoe Tensno n He
OOMKHO ObITb COMPUKOCHOBEHUA C OTKPbITbIM OTHEM.
Henb3s npoknagbiBaTb LWMAAHr OKOMIO TOW YacTu
HapPYXHbIX CTEHOK MNnnTbl, rae HaxXoOUTCA OyXOBKa.
YnnoTHeHWe coeAuHeHUid HeobXoAMMO  BbIMOMHUTL
YNNOTHUTENbHBIM ~ MaTepuanoM, pekoMeHOOBaHHbIM
3aBOAOM-uU3rotosuTenemMm B NHCTPYKUNU no
NPUMEHEHUKO LUMAaHro.

LnaHreifa TapaTbinatbiH XbIynblK 8cep eTneyi kepek
XoHe allblk OTneH xaHacy 6onmaybl kepek. LUnaHrbiHbl

NAUTaHblH ~ AyXOBKa  TypFaH  >kepiHderi  CbIpTKbl
KabblpracblHbIH GeniriHe Teceyre 6onmangsbl.
BipikTipynepiH Tbifbl3gayabl  LWNAAHrbIHBI - Nanganady

XKeHiHaeri  HyckaynbifblHOa  3aybIT-23ipneyuuicimeH
YCbIHbINIFAH  ThIFbI3AAFbILL  MaTepuanbiMeH OpbiHAay
KaxerT.

Connection ending

Knee

Connection hose (connection from the right)
Connection hose (connection from the left)
Fixing clamp

Back cover of the cooker

oA wWNE

HakOHeYHWK noAsoga rasa

KOMeHo

LUMaHr ra3oBbIvi (NOABOA C NPaBOWi CTOPOHbI)
LUNAHT ra3oBbiii (MOABOA C NEBOM CTOPOHbI)
npsbKka KpenéxHas

3aHsIs CTeHKa NnNuTbI

o hwNE

ras }eTki3dy ylramach!

WiHi

ras WnaHrbICbl (OH XaKTaH XeTki3y)
ra3 LUNaHrbiChbl (CO XaKTaH XeTki3y)
Tipey forabachbl

NnWUTaHbIH apTKbl KabbipFach!

oA wWNE
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BURNER SETTINGS

HAJAOKA BAPOYHbIX TOPEJIOK

FA3 WUWNTEPJIEPIH 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.

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

PErYnMPOBKA MUHUMAJIIbHOU
MOLLHOCTHU

Mpu nepeHanagke nnuTbl Ha nponaH-6ytaH BUHT C
[omkeH bbITb 3aKpyyeH Ao ynopa.

MuHMManbHast MOLLHOCTb Fa30BOW BapOYHON ropenku
cuutaetcs npaBuIbHO OTPerynupoBaHHoOM, ecnu
BHYTPEHHWIA KOHYC NaMeHn AOCTUraeT BbICOTbI OT 3 O
4 Mm.

CHSIB pyuKy KpaHa, HO npeaBapuUTenbHO YCTaHOBUB eé
B nonoxexune ,MANNOE MNAMA", MOXHO
OTperynuMposaTb  MOLWHOCTb  NMaMeHn  ropesku,
3aBMHYMBAsA UMW OTBMH4YMBASA BUHT C.

MWHUMANBAI KYATbIH PETTEY

MnuTaHbl NnponaH-6yTaHfa KaiiTa peTTey 6apbicbiHaa C
6ypaHaackl Tipekke AeitiH BGypanybl kepek. [a3 nicipy
WIiNTepiHi{ MUHUManbAi KyaTbl, erep >XanblHHbIH iLLKi
KOHYCbl 3-TeH 4 MM-Te AeniH GuikTikke xeTeTiH Gonca,
[OypbIc peTTenreH 6onbin ecentenei.

LLymekTiH TyTkacblH LWewin, 6Gipak anabiH ana OHbl
«WAFbIH >XAJbIH» kannbiHa opHaTbin, C 6ypaHaacbiH
6ypan kaybin Hemece Oypan wewin, wWinTep
»KanbIHbIHbIH KyaTblH peTTeyre 6onaabl.

LEVELING THE APPLIANCE

PErYJIMPOBKA BbICOTbI MIUTbI

MIUTAHbIH BUIKTIF'IH PETTEY

Cooker hob must be leveled in horizontal position by

means of 4 leveling screws supplied with the appliance.

PROCEDURE:

« Remove the range receptacle;

« Tilt the cooker on one side;

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

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

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

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

YcTaHoBKa MAWTbl B FOPU3OHTaNIbHOE MONOXEHWE WUnn

perynupoBka €€ no BbICOTE BbINOMHSAETCS C MOMOLLbIO

4-X peryrnmpoBOYHbIX BWHTOB, KOTOpble BXOAAT B

KOMMNIEKT NpUHaANeXHoCTen NNnTbI.

e OTKpPOWTE ALWMK ANA XPaHeHWs NpuHaanexHocTen
nnuTbl,

e NIUTY HAKIOHUTE Ha OAHY CTOPOHY,

e 3aKpyTUTE pEeryrnmpoBOYHbIE BWHTbI B MepegHue U
3aAH1e OTBEPCTUS NEPEropoaKM Ha 3TOW CTOPOHE,

e NIUTY HaKNOHUTE B MPOTUBOMOSIOXKHYIO CTOPOHY U
nofobHbIM 06pasoM 3akpyTuTe BWHTbI Ha ApYyrow
CTOPOHE NNUTHI,

e NIUTY nocTaBbTe Ha MECTO W OTperynupyite eé
rOPU3OHTarIbHOE MOMOXEHNE C MOMOLLBbI0 OTBEPTKU
M3 NpocTpaHcTBa, OTKyAa Obln BbiTaleH SLWMK ANs
XpaHeHVsi NPUHaANEXHOCTEN MINTbI.

MnutaHbl KengeHeH KannblHa OpHAaTy Hemece OHbl
6uikTiri GoMbIHWA peTTey NnuTaHbiH Kepek-Xapakrapbl
XKUbIHTbIFbIHA KipeTiH 4 peTTeriw GypaHaackl keMerimeH
opblHAanagbl.

o [nuTaHblH Kepek-XapakTapblH cakTayFa apHanfaH
XKOLWIKTI albIHbI3,

e nnuTaHbl Gip xarblHa EHKEWTIHI3,

e peTTeriww  OypaHganapblH  OCbl  >XafblHAAafbI
GenrilTiH anablHFbl XaHe apTKbl CaHblnaynapbiHa
Gypan TacTaHbI3,

e NNWTaHbl KapcCbl XafblHa €HKENTIHi3 Ae, con Topisai
Typae OypaHaanapapl NAWTaHbIH  EKiHWI JkafblHa
Gypan TacTaHpl3,

e MNUTaHbl  OpHbIHA
Kepek-XapakTapblH cakTayFa apHanfaH
anbin  WbIKKAH  KeHiCTikTeH  BypawnTbiH
KeMeriMeH OHbl KengeHeH kannbiHa peTTeHis.

KOMbIHbI3  [da,  NAuTaHblH
JKOLUIKTI

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

3AMEYAHUE:

PerynMpoBka nNAWTbl MO  BLICOTE He  sBASETCA
06513aTeNbHbIM  YCNOBUEM W BbINOSHAETCS TONMbKO B
crly4Yae HeobXxoaMMOCTH.

ECKEPTY:
MnuTaHbl 6uikTiri GolblHWA peTTey MiHAETTI Tanan
Gonbin TabbiNnManabl XeHe TeK KaxeTTi Xarganoa
opbiHAanagbl.

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.

3AMEYAHME:

MpousBoauTens  octaBnsieT 3a cobon  npaBo
HeBGOoMNbLWNX W3MEHEHUA WHCTPYKLMWU, WCXOASAMUX W3
VMHHOBALMOHHBIX WMU  TEXHONMOrMYECKUX U3MEHEHUI
M34Eenus, KOTopble He UMEIT BMUsSHWE Ha (YHKUMIO
m3genvs.

ECKEPTY:

eHAipyWi OyMbIMHbIH (DYHKUMACbIHA Scep eTnewTiH
MHHOBALMSIMNbIK HeMece TeXHOMOruAnblK esrepictepaeH
WbIFaTblH  HYCKAyNbIKTbIH, ~ a3fjaraH  e3repicTepiHiH,
KYKbIFbIH ©3iHe kanaplpaabl.

Burner/KoHndopka/KoHdopkachl | Small / Manas /LUafbiH

| Medium / CpegHsis /OpTawa

| Rapid / Bonbwas /YnkeH

Natural gas / MpupoaHbiv ras/ Tabusm rasbl G 20 — 1,3 klMa/ 13 m6ap

Nozzle diameter (mm)
[AvameTp copcyHkun (MM) 0,83 1,12 1,37
EN Bypikkilw gnametpi (Mm)
RU | Natural gas /MNpupoaHbin ras/ Tabusm rassl G 20 — 2,0 klMa / 20 m6ap
BY [ Nozzle diameter (mm)
KZ [vameTp OpPCyHKM (MM) 1,01 1,22 0,77
Bypikkiw gnameTpi (Mm)
Propane-butane / Mponax-6yTaH / MponaH -6ytaH G 30 — 3 klMa / 30 m6ap
Nozzle diameter (mm)
[AvameTp copcyHkun (Mm) 0,50 0,66 0,83
Bypikkilw gnameTpi (Mm)

SERIAL NUMBER

X XX X XXXX
S Year of production
), SO Week of the year
) CH Purpose of usage of appliance
XXXX Sequence of product in the week

CEPUNHLIA HOMEP

X XX X XXXX

[oa npoussoacTBa
XX Hepnens roga npoussoactea
Llenb ncnonsb3oBaHus npogykTa
XXXX.... MNopsiakoBblii HOMEP NpoAyKTa B

napTuu, BbiNyLEHHOM 3a Heaento.

CEPUANBIK HOMIPI

X XX X XXXX

OHaipinreH Xbinbl

XX, OHAIpinreH XbinbiHbIH anTacs!
©Himai naganaHy MakcaTbl

. AnTapafbl biFapblnFaH
NapTUSACbIHAAFbI OHIMHIH, PeTTiK
HeMipi.
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| Gas type - Natural gas

H Twn rasa - NpUpOAHbIN ra3

H Fa3abIH Typi —Taburn rasbl H

(G20 - 20mbar / m6ap)

TECHNICAL DATA TEXHUYECKUE OAHHBIE TEXHUKATIbIK OEPEKTEPI
COMBINED ELECTRIC AND GAS COOKER OIIEKTPOrA30BAA MIUTA ONEKTPIA3 MJIMTAChI KS 312 MW
Dimensions: height / width / depth (mm) ‘ Pa3mephbl : BbicoTa / WnpKHa / ry6uHa H Kenemi: 6uikTiri / eHi / TepeHairi (Mm) H 850 / 500 / 605
(Mm)

[ Cooking plate |[ Bapounas nauta [ Nicipy nnuTace! I[ |

Left front burner (kW) JleBasi nepegHss rasosasi ropenka (kBT) Con xak angblHfbl ra3 wintepi (kBT) 1,00

Left rear electric plate (kW) JleBaas 3agHssa anekTpuyeckas nnutka (kBT) Con xak apTkbl ras wintepi (kBT) 1,00
[ Right rear burner (kW) |[ NpaBas 3agnss rasosas ropernka (kBT) |[ O ak apTb! raa wintepi (kBT) I[ 2,70 |

Right front burner (kW) [MpaBas nepeaHss ragosas ropenka (kBt) OH xaK angplHfbl ras wintepi (kBT) 1,75

Oven [dyxoBka [dyxoBka

Top heater (kW) BepxHuit HarpeBaTenbHbIn anemeHT (kBT) YXKorapfbl XbINbITKbILW 3n1eMeHTi (KBT) 0,75
[ Bottom heater (kW) |[ HvkHuin HarpeBaTenbHbIR anemeHT (KBT) [ TemeHri )bInbITKbIL anemeHTi (KBT) I[ 1,10 |
[ Grill heater (kw) [ Tpuns (kBT) [ Tpunb (kBT) I[ 1,85 |
[ Oven light (W) |[ Ocsewenve (BT) |[ Kapeik Tycipy (kBT) | 25 |
[ Min. / max. oven temperature |[ Min. / max Temnepatypa B ayxoske [ Oyxoskapafel min. / max_Temnepatypacsl I[ 50 /250 °C |
[ Voltage |[ Mpucoeauterme k anextpuyeckon cetn |[ 3nexTp xenicine kocbiny I 230 B ~ |
[ Input power (kw) |[ O6was mowrocts (kBT) |[ KyaTs! -ras (xB7) I 5,45 |
[ Input power — gas (kW) |[ O6wwas MowHocTs rasa (kBT) |[ TaagbiH annsi kyaTsl (kBT) I 2,90 |

G 20 - 2,0klMa ‘

| Nozzles for - Natural gas G20-13mbar

KomnnekT d¢opcyHok Ansi nepeHanagky Ha
G20-13mbap

G20-13mbap-fa kanTa peTTyre apHanfaH
BYPIKKILUTEP XUbIHTbIFbI

| ACCESSORIES [ NPUHALNEXHOCTM | KEPEK- )XAPAKTAPbl |  Kkss2mw |
[ Grid [ Pewertka [ Top I[ + |
[ Backing try |[ MpoTvBerb menkui (wT.) [ KanpinTbip Taba ycak (nana) I[ |
[ Gril pan [ MpoTuBeHL rny6Gokmit (wT.) |[ KarbinTbIp Taba Tepek (naHa) I[ + |
Adjustable feet BWHTbI perynmpoBoYHble Anst yCTaHOBKU MnwuTa GUIKTIriH peTTeyre apHanfaH peTtey +
BbICOTbI MANTbI (KOMMNEKT) 6ypaHganapbl (KuUbIHTbIK)
Nozzle — Propane-butane KomnnekT popcyHok Ana nepeHanagku Ha G 30 - 3,00 kMa/ 30 m6ap npopaH GyTaHra +
Natural gas G 30 — 3,00 kPa / 30 mbar npopaH 6ytaH KaWTa peTTyre apHanfaH GypikkiluTep
G 30 — 3,00 kMa / 30 mbap KUbIHTbIFbI
T

ACCESSORIES FOR ORDERING

OOMONHUTENBHO)

AKCECCYAPbI (3AKA3bIBAIOTCA

TAMCbIPbIC BEPIIEAI)

AKCECCYAPJIAPbBI (KOCbIMLLUA
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Cover - glass - white

Kpbilwka — cTeksio - 6enoe

Kaknarbl — WhblHbl — aK

SAP 254207

Cover - glass - brown KpblLka — CTEKIO - KOpUYHEBOE Kaknafbl — LWbIHbI - KOHbIP SAP 254222
Cover — lacquered - white Kpbiwka — OkpalleHHble - 6enoe Kaknarbl — BosinFaH - ak SAP 254190
Cover — lacquered - brown Kpblwka — OKpalleHHbIE - KOPpUYHEBOE Kaknarbl — BosinFaH - KOHbIp SAP 254204
INFORMATION LIST MHOOPMALIMOHHBLIA NMUCT AKMAPATTbIK NAPAFbI
Model Mopenb Mogpeni KS 312 MW
A — More efficient A — 6onee 3KOHOMUYHBI A — EH Tunimgi
B B B
C C Cc
D D D B
E E E
F F F
G — Less efficient G — MeHee 3KOHOMUYHbIV G — HefyprbIM a3 TuiMAj
Energy consumption (KWh) D MoTtpebneHue aHeprum (kBT/4) D OHeprsHbl TyTbIHY (KBT/4) D 0,94
Time (min) Bpemsi npurotoBneHusi npu ctaHaapTHOM CTtaHpapTTbl XykTey OapbicbiHAarbl Aaspnay 549
3arpyske (MuH) yakbITbl (MWH) !
Energy consumption (KWh) @/ MoTtpebneHwve aHeprum (kBT/4) E/ OHeprsiHbl TyTbIHY (KBT/Y) @/
Time (min) Bpemsi neuyeHuss npu cTaHaapTHoi 3arpyske | CTaHAapTTbl KykTey GapbiCbiHAaFbI Mi Cipy
(MUH) yaKpITbl (MWH)
Useful volume (liters) MonesHbln 06bEM AYXOBKM B NMUTPax [yxoBkaHblH nanganel kenemi nuTpaeri 49

Oven size Pa3mep gyxoBku [lyxoBKaHbIH kenemi

SMALL MANbIN LIAFbIH

MEDIUM CPEHWN OPTALUA &
LARGE BONbLLIOW YNKEH

Noise level (db)

YpoBeHb Lyma (dB)

LynbiH gexrei (dB)

Standby- power consumption (W)

HanmeHbluas 3atpata aHeprum (BT)

OHeprusiHblH HeFYPrbIM a3 LWblfbiHbI (BT)

Largest baking pan area (cm2)

Mrowaak rny6okoro NpoTUBHS (CM°)

TepeH kaHbINTbIp TabaHbiH anaHb! (CMZ)

1230

MOPA MOPABMUSA c.p.o.. Yewckas Pecny6nuka, 783 66 Mmy6ouku-MapmnaHcke Yaonu, HaapaxHu, 50
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