











PROGRAMMER OPERATION

K USING THE ALARM >

You can use the oven without the programmer switching it off, but sometimes it’s
handy to be warned after a certain period of time has passed, or even as an alarm
clock without cooking.

L
/

/
I

Press and hold in the C\ button and use
1 the - and + buttons to set the alarm time.

For example: 30min.

If you also want to use the oven, either manually or
2 with programming, follow the corresponding ins-
tructions.
The alarm will start to sound when the time period
has elapsed; to silence it, press the C\ button.
NOTE: The alarm has three differents tones. To
change the tone, proceed as follows: When the
alarm sounds, press the button; the tone will chan-
ge while the button is pressed. This operation may | Remember that the
be carried out in any program when ever the alarm alarm does not
sounds. switch off the oven.

/
- s

( PROGRAMMING FOR AUTOMATIC SWITCHING OFF >

This is used when you want cooking to start now but to stop automatically after a
certain period of time.

yd

Press and hold in the|—| and use - + buttons to

1 select the time. For example:50min.
AUTO appears on the display.

Carry out the other starting operations

2 described in the "Over operations". The
alarm will start to sound when cooking
ends and the oven will be switched off. To
silence the alarm, press the button H .
Do not forget to set the oven controls to
zero. Press the button to remove the flas-
hing AUTO display !/
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PROGRAMMER OPERATION

PROGRAMMING FOR DELAYED COOKING )

You don’t want to start cooking now - it’s too early and you have to go out, but you
want the oven to have done its work when you return and to have switched off auto-
matically.

Press and hold in the —{ button and ]L'l 30
use the - + buttons to set the hour at =
which you want cooking to end.

O H -
For example: 1430 O O O O
L

Now press and hold in t he | and -
use the - + select the cooking time. m
For example: 50 min.

OH AU — +
AUTO appears on the display. O %O O O @

\

\.
-

Carry out the other starting operations des-
cribed in the "Over operation". The oven is
now programmed.

In this example, 50 minutes before 4.33, the
oven will switch on and will switch off at /.30
automatically, at which point the alarm will
sound. Press the button | to silence it.

Do not forget to set the oven controls to zero.
Press the I} button to remove the flashing
AUTO display.

NOTA:You can change the end time and the duration even when the oven is alre-

ady working, using the i and — buttons.
It is advisable, before definitively programming the oven, to make a test program-
ming.

To erase a program, press the \HJ‘ button. If the oven controls are not set to zero, it
will continue to function.
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TIMER OPERATION

This timer may be used to set a time at the end of wich the oven automatically
switches off. It can also be set to start and stop automatically while there is no one
in the house.

In any case, if you do not want a timed operation, the oven can be operated
manually.

The timer also functions as a clock.

SETTING THE CLOCK

When installing the oven or after a power cut,
you must set the clock.
Use the small inner control on the left.

MANUAL OPERATION

If you wish to use the oven without the timer, turn
the large outer control knob clockwise until the

Il
hand symbol / appears.
NOTE: Make sure that the colck shows the same
time as the column of numbers on the right hand
side of the clock window. A crossed-out bell or a
zero “0” will prevent the oven working in a O
manual situation as these are deemed to be “end
of automatic cooking” symbols.

Now proceed to start oven as shown in "Oven operation".
Oven operation will not be timed. Remember that you have to switch the
oven off at the end of cooking.
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PROGRAMMING FOR AUTOMATIC SWITCHING OFF

If you wish to start cooking NOW and have the
1 oven switch off automatically after a given

time, turn the large outer control clockwise to

desired setting. Eg: 60 mins.

NOTE: Make sure that the clock shows the

correct time and coincides with the right hand

column.

PROGRAMMING FOR DELAYED COOKING

If you also wish to DELAY the start of cooking,

2 press in the small inner control knob and turn
clockwise to select starting time. Eg: 13:30.
The oven will switch on at 13:30. If it is set for
60 minutes, it will switch off at 14:30.

PRESS IN... AND TURN

Complete starting procedure as shown in

3 "Oven operation".
When cooking finishes, a buzzer will sound. To
stop the buzzer, turn the timer control to K
With the control at this setting the oven cannot
be switched on. (Child safety).
Do not forget to zero oven controls when
finished.

TURN
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TIMER OPERATION
{ TIMER MANUAL
/ Turn the control clockwise as far as it will go, then \\
turn anticlock wise to the desired time (eg. 50 mins)
terming to the left. Proceed to turn on the oven. (See
“Oven operation”).
When control reaches 0, a buzzer will sound .
and the oven will switch off. With the control set
at 0 the oven cannot be switched on. (Child
safety).
If you wish to use the oven without the timer, set control
to the hand symbol | .
\ The oven can now be operated for an unlimited time )
{ TIMER DIGITAL

e

/
/

Your timer is also a clock. To set time, press in the small

central knob and turn it clockwise to select the correct

time. ‘\<\v
PRESS...AND TURN

For cooking duration, turn the large outer control knob
clockwise to the time required (Eg: 60 mins). Proceed to
turn on the oven.

(See "Oven operation").

When finished, a buzzer will sound and the oven will
switch off. To turn off buzzer, move control to K setting.
With the control at this setting, the oven cannot be swit-
ched on. (Child safety).

If you wish to use the oven without the timer, set to \“J‘
symbol.
The oven can now be operated for an unlimitd time.

118



OPERATING THE PROGRAMMER WITH

ROASTING SENSOR

This programme may be used so that a dish is cooked for a specific amount
of time, after which the oven will automatically switch off, and can even be
used whilst you are out of the house, so that the oven will switch on and off
automatically.

‘@E'ITING THE CLOCK>

] When the oven is first installed or following a cut in HHEHH )
the power supply, the screen will show 0:00 and will r 1
flash alternately with the indicators for duration | OO
and end of cooking —. O000 O
2 Push the H and H{ buttons at the same time to set ,'33 ﬂ
the digits to 12:00. Next, turn the ¢s button until the

desired time is reached.

\

\.
-

@g@z
@i
Oe
O
Oe

PROGRAMMING THE OVEN TO START IMMEDIATELY>

) N
N
// \

You want the oven to begin cooking now but you want it
to stop automatically after a certain amount of time.

1 Push the |~ duration button then turn the < button
until the desired time is selected.
For example: 50 minutes.
The |- and !/ indicators will light up and the
screen will display the real time. You may view the H
remanining cooking time by pushing the |- button. %

3
)
4'::

n
u
y

O« |t
Oc
O
Oe

2 Carry out the rest of the steps for switching on te
oven, “Operating the oven”.
Once the cooking time is over, the oven will switch
off and will begin to beep. In order to stop the
beeping, push the " button and push the same
button again in order to cancel the manual mode.
Do not forget to turn the oven switch to “0”.
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‘(PROGRAMMING THE OVEN FOR A DELAYED START

e
/
/

You do not want to switch the oven on yet because it is too early but you have to
go out and when you return you would like the oven to have donet its work and
switched off automatically.

1 Push the || duration button then turn the ¢s button

until the desired duration appears on the display. B E :§ ﬂ

For example: 50 minutes. H' 3w on o

The indicator will light up. '
OO0 O

2 Push the H{ end of cooking button, then turn the <
button until the display shows the time at which you
wish the cooking to end.

For example: 14:30.

The 1, —j{and ' indicators will light up.

Once the oven switches on, the end of cooking light
will go off.

:E
M)
Ca

Oc
O>
Oc¢

O
@i‘..

3 Carry out the rest of the steps for switching on the
oven, “Operating the oven”.
By following these instructions, the oven will be
programmed.
In the example, the oven will switch on 50 minutes
before 14:30 and at 14:30 it will switch off
automatically and will begin to beep. In orde to stop
the beeping, push the \”J‘ button and push the same
button again in order to cancel the manual mode.

Do not forget to turn the oven switch to “0”.
Should there be no-one at home, the beeping will cease after 2 minutes and the
oven will remain switched off.

NOTE: You may modify the end of cooking and duration times even when the
oven is already on. In order to do this, use the H and H| buttons and turn the ¢»
button. We recommend that before definitively programming the oven, you carry
out a trial programming.

The programme may be cancelled by setting either the || or —j button to 0:00.

\
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(TI‘EMPERATURE CONTROL BY MEANS OF THE ROASTING SENSOR /

- N

The temperature indicator is activated by inserting the sensor in the socket
(located inside the oven, in the upper left front part).

The temperatures that may be selected range from

30°C to 99°C.

. o 13:30 bd«
Once the probe is inserted, the screen will display tdeJu 7
the temperature 60°C.The /” probes symbol and oo w2
the ¥ temperature indicator will flash. 0000 Q

1 Push the ” temperature button and turn the ¢
button until the desired temperature appears.
For example: 80°C.

When the button is released, the temperature i
programme will begin. Carry out the rest of the O
steps for switching on the oven, “Operating the

oven”.

2 The screen will display the real temperature ! 33 ,_']' ; g gr
detected by the sensor (for example 50°C). v v
The pre-established temperature may be viewed by [ U ¢
pushing the temperature button. OO0O0CO0 O

3 Once the temperature is reached the oven will stop
and emit a beeping sound. The measured
temperature will flash. At this point, remove the
probe (the temperature indicator will disappear
from the screen).

NOTAS: The roasting sensor may be used with all the programmes.
For the sensor’s temperatures (see tables).
Please do not use any probe other than the one that corresponds to this
machine.
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OPERATING THE 3-BUTTON ELECTRONIC

PROGRAMMER

e o
- SETTING THE CLOCK#:‘

~
>

When the oven is first installed or following a cut in o

the power supply, the screen will show 12:00 and the
® light signal will flash. Use the “~” and “+”
buttons to set the desired time. For example: 13:30.
After a few seconds the light signal will go off.

I
M
OGEII

O
O+

B il
. . ! ’ 3 3 U 1O
You may alter the time whenever you wish. In order ®
to do this, push the (® button until the (® light
signal is reached. Then set the time. O %

O+

' MANUAL OPERATION )

P N
" Once the clock has been set, carry out the rest of the steps for switching on the

oven, “Operating the oven”.

Remember that the oven is functioning without the programmer and that you
_ must switch off the oven at the end of the cooking time.

'_PROGRAMMING THE OVEN TO START IMMEDIATELY )

" You want the oven to begin cooking now but you want it to stop automatically
after a certain amount of time.

1 Push the central (® button and the upper left light ;
signal will flash. Use the “~” and “+” buttons to set 'jl D D 5 D g
the desired time. - @ n
For example: 50 minutes.
T o O @ O
2 Once the cooking time is over, the oven will switch
off and will begin to beep. In order to stop the
beeping, put the function button to the “0” position
and push any of the three buttons.

3 Should there be no-one at home, the beeping will
cease after 2 minutes and the oven will remain
switched off. The light signal will continue to flash.

Do not forget to carry out the rest of the steps for switching on the oven
_ (operating the oven).
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¢ PROGRAMMING THE OVEN FOR A DELAYED START

- h
You do not want to switch the oven on yet because it is too early but you have to |
go out and when you return you would like the oven to have donet its work and

switched off automatically.

1 Push the central ® button and the upper left
light signal will flash. Unse the “~" and “+” buttons to

. . . =L N
set the desired duljatlon time. - D D 5 D ®
For example: 50 minutes.

- ® +
2 Push the central © button twice and the lower left — O % O
light signal will flash. Use the “~” and “+” buttons to
set the time at which you wish the oven to switch off.
For example: 14:30.
The two pilot lights will remain lit up.

3 Carry out the rest of the steps for switching on the
oven, “Operating the oven”.
After doing this, the oven will be programmed.
In the example, the oven will switch on 50 minutes
before 14:30 and at 14:30 it will switch off
automatically and will begin to beep. In order to
stop the beeping, put the function button to the “0”
position and push any of the three buttons.
Should there be no-one at home, the beeping will
cease after 2 minutes and the oven will remain
switched off.

NOTE: You may modify the end of cooking and duration times even when the
oven is already on. In order to do this, use the central (® button in the H and
—j position.

We recommend that before definitively programming the oven, you carry out a
trial programming

{ USING THE TIMER FUNCTION )

i

You may wish to use the timer function both for the oven
or for any other purpose. To use this function, follow the

instructions given below. [ 154
Push the central (® button until the upper right pilot - D D 3 D C
light flashes. Use the “~” and “+” buttons to set the - ® +
desired time. O % O
For example: 30 minutes.

Once this time has passed, the timer will beep. In order
to stop the beeping, push any button.
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SPIT ROASTER

For ovens with a four-position function selector, proceed as follow.

J

Insert spit bracket at setting
1 as shown in the pictures.

Skewer food on spit and
2 secure with sliding blades. %/ /

%@%ﬁ%}

Insert spit point in orifice at back of

3 oven and rest outer end on bracket.
Insert oven tray at bottom setting.
Unscrew spit handle to close oven
door.

Start rotary spit grilling program-
4 me, setting the temperature selec-

tor at 200°.

IMPORTANT: Always close oven

door.

When finished roasting, screw spit

5 handle back on and remove spit.
Release sliding blades and with-
draw spit from food.

124



SPIT ROASTER

For ovens with an eight-position function selector and rotary grill, proceed as
follows:

1 Fit the spit “A” into the spit sup- \Tf
port “B”, as shown in Figure 1, e
and then f{it it into the oven as e
shown in Figure 2. %

1. =

2 Skewer food on spit and — @
secure with sliding blades. %/ O
—

e

3 Insert spit point in orifice at back of
oven and rest outer end on bracket.
Insert oven tray at bottom setting.
Unscrew spit handle to close oven door.

4 Start rotary spit grilling programme,
setting the temperature selector at
200°.

IMPORTANT: Always close oven door.

5 When finished roasting, screw spit handle
back on and remove spit. Release sliding bla- (7
des and withdraw spit from food.
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REMOVING ROASTING TRAYS

If the oven has a tray extractor, proceed as follows:

[
1 First insert the tray carrier grille
1 in the position shown in the

figure.

2 Then insert tray 2 in the upper part of
the grille 1 in the position shown in the
figure.

3 Fit the assembly into the oven.Fit the
assembly into the oven.
To remove the trays once cooking has
ended, pull the tray carrier grille fully
outwards and then either:
1° Remove the tray from the grille.
or
2° Remove the entire assembly by slightly
lifting the grille over the stops that pre-
vent it from falling.

4 The grille and tray assembly can be
placed in any of the four levels, taking
into account its position as shown in
the figure:
1° Grille
2° Tray
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PRACTICAL ADVICE

Always use the tables in this book as a reference

for using your oven. Even if you are cooking to

your own recipe, the entry for a similar type of CONSULT THE
food will help you to choose the function, tempe- TABLES
rature and tray position.

The cooking times are guidelines and will be

longer if the food is placed into the oven directly

from the fridge. The times will also depend on GUIDELINE
your taste, depending on whether you prefer it TIMES
rare or well done.

Single-piece and very large items require rather

longer times. The tables are designed for TABLES FOR 4
quantities for 4 persons. PERSONS

Use the temperatures in the tables. A
temperature higher than that given cause
splashing and cayse excessive steam and
smoke.

Do not place food or containers directly on the
floor of the oven.
Always use the tray or grille.

If your oven has a grill, put the tray under it

for roasts and bakes. This way, all the juices

will fall on the tray and the oven will keep

cleaner. The oven should preferably be pre-

heated for 10 minutes, especially for deserts
N and fish.

~

NOTE: After 10 minutes the oven may not have reached desired cooking temperature.
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PRACTICAL ADVICE

With deserts, test cakes by pricking with a skewer
in the center. If no mix adheres to the skewer
when it is withdrawn, the cake is ready.

If the mix sinks, use a temperature which is 10°
lower next tine.

-10°C

If the underside of the cake is overdone, next
time place the cake on a higher level in the oven
By contrast, if the top side of the cake is overdo-
ne, next time place it on the level below.

In both cases, you should select a lower tempera-
ture.

-10°C

Allow meat and poultry to rest for 5 to 10 minutes
inside the oven, once cooking has finished.

=0 00000

Always use the grill with the oven closed. If the
food does not occupy the entire tray, place it in
the center.

Poultry will be better browned if basted with
cooking oil.

128




( TABLES |

FOOD PROGRAM | TEMPERATURE TIME POSITION PRE-HEAT | ACCESORIES
ENTREES AND VEGETABLES
Baked egg dishes 225 5 min 3 NO
AN 200 ° 20 min NO
Canalopes 2
NN L
Baked cauliflower 225 10-12 min YES
a2 1
° - i 0
Baked potatoes 225 45-50 min ; NO D
AN 0 0
Baked peppers 200 30-35 min i NO
FISH AND SEAFOOD
o~~~ ° i . S
Roast A 210 15-18 min YES
AN —1
o _ i 0P
TBaked bonito 225 10-15 min. ) YES .D
Gaaay S o0
Roast angler fish 250 30-35 min NO
NN — 1
A~~~ ° _ . )
Trout s 210 12-14 min , YES
ey
e o ] . S
Baked bream Iy 210 25-30 min , YES
N
Sole 225 6-10 min , YES
(an
VARIOUS
Pizza Ajs 200 ° 30-35 min NO
Mn S
Bonito turnover 200 ° 25-30 min YES gg
AN 2 oo
o i 0P
Bread 225 25-30 min . YES UU
AAAN 0 0
NN o i 0P
Cakes Y 200 12-14 min YES UU
AANAA 1 0 0 /
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{ TABLES )

G)OD PROGRAM | TEMPERATURE TIME POSITION | PRE-HEAT| SENSOR ACCER
SORIES
MEAT AND POULTRY
Whole sirloin :ng 175° 60-70 min Qz NO |60°-70°
Beef ribs 150 °© 90-110 min Qz NO
Roast lamb E\Q 175 ° 60-70 min Qz NO
Rabbit in sauce 175 ° 45-55 min @1 NO
Roast beef 150 ° 70-80 min Qz NO
Ox tail 200 ° 120-140 min Q NO
A 1

Roast pork, 1kg ;)ALA;: 150 ° 50-60 min Qz NO 80°
Roast chicken 200° | 45-50 min Qz NO |85°-90°
Roast turkey 190 ° 140-160 min gl NO |85°-90°
Duck & I'orange 210° 90-100 min Qz NO |[85°-90°
Roast quail 225 ° 7-10 min 54 YES
DESERTS
Apple pie 190 ° 40-45 min Ba NO
Pears in wine 225 ° 45-50 min E;ll NO
Cream caramel ;j&: 175° 30-35 min @1 NO
Soufflé 200 ° 10-12 min Ql YES
Biscuit 180 ° 30 min @1 YES ‘
Baked apple :ng 175° 30-35 min @2 NO

@stry x 175° | 30-35 min EZ YES
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| TABLES

gakes

FOOD PROGRAM TEMPERATURE TIME POSITION | PRE-HEAT |ACCESORIES
ENTREES AND VEGETABLES
Baked egg dishes 225° 5 min 3 NO
Canalopes 200 ° 20 min 2 NO
NN b
Paell 225 ° 35-40 mi NO
aella min .
Baked cauliflower 225 ° 10-12 min YES
AN 1
Baked potat: 225° 55-60 mi NO D.B
aked potatoes -60 min |
i — oD
NN
Baked peppers 200 ° 30-35 min 2 NO
FISH AND SEAFOOD
Roast 210 15-18 min . YES
NN 5
Baked prawn 250 ° 5-7 min YES
Baked bonito 225 ° 15-18 min. 2 YES
Roast angler fish 250 ° 30-35 min NO
AN 1
Trout 210° 12-14 min 2 YES
Baked bream 210° 25-30 min 2 YES
Sole 225 ° 8-10 min 2 YES
VARIOUS
Pizza 200 ° 30-35 min 2 NO
AN
Bonito turnover . 200 ° 30-35 min 2 YES
NN b3
Bread 225° 25-30 min 3 YES
200 ° 12-14 min YES
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{ TABLES |

AC Cb

%stry

FOOD PROGRAM |TEMPERATURE TIME POSITION PRE-HEAT| SENSOR SORIES
MEAT AND POULTRY
Whole sirloin 1715 ° 60-70 min Qz NO | 60°-70°
Beef ribs 150 ° 90-110 min Ez NO
Roast lamb 175 ° 60-70 min Qz NO
Rabbit in sauce 175 ° 60-70 min @1 NO
Roast beef 150 ° 70-80 min Qz NO
Ox tail 200 ° 120-140 min @1 NO
Roast pork, 1kg 150 ° 60-70 min Qz NO 80°
Hamburgers 250 ° 7-10 min 54 YES
Sausages 250 ° 5-7 min 54 YES
Roast chicken 1715 ° 45-50 min Qz NO |85°-90°
Roast turkey 190 ° 140-160 min E;jl NO [85°-90°
Duck a I'orange 210° 90-100 min Qz NO |85°-90°
Roast quail 225 ° 9-12 min Ei“ YES
DESERTS
Apple pie 190 ° 40-45 min ES NO ‘
Pears in wine 225 ° 50 min E;;l NO :::
Cream caramel 175° 35-40 min E;L NO [::‘
Soufflé 200 ° 10-12 min Q1 YES
Biscuit 180 ° 30 min E;jl YES M
Baked apple 175 ° 30-35 min Qz NO
1715° 30-35 min Qz YES
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{ TABLES )

\

Qakes

FOOD PROGRAM | TEMPERATURE TIME POSITION PRE-HEAT
ENTREES AND VEGETABLES
Baked egg dishes e 250 ° 7-10 min 3 NO
AN
Canalopes 200 ° 30-35 min 2 NO
[~~~ ] 1
Paella 250 ° 35-40 min NO
NV 1
NN
Baked cauliflower 250 ° 10-12 min . YES
[~~~ S
Baked potatoes o 250 ° 60-65 min 2 NO
[~~~ S
Baked peppers - 250 ° 35-40 min 2 NO
FISH AND SEAFOOD
[~ ] 1
Roast hake 250 ° 15-20 min YES
NN 1
N —s
Baked prawn 250 ° 8-10 min YES
aada) L J
[~~~ ] F
Baked bonito 250 ° 15-18 min. 2 YES
Gada) L
NN
Roast angler fish . 280 ° 30-35 min NO
NN 1
[~~~ S
Trout 280 ° 14-16 min 2 YES
Aadd) t_J
[~ SN
Baked bream 250 ° 25-30 min 2 YES
aada) . J
[~ ] 1
Sole 280 ° 8-10 min 2 YES
M L
VARIOUS
[~~~ ] F
Pizza 225° 30-35 min 2 NO
aada) L
AN
Bonito turnover - 225 ° 30-35 min 2 YES
AN
Bread 250 ° 25-30 min 3 YES
SN
[~~~ ] 1
225° 12-14 min
NN
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AT,
. TABLES

/ro0n

PRE-HEAT\

%stry

)

PROGRAM |TEMPERATURE TIME POSITION

MEAT AND POULTRY

Whole sirloin 200 ° 60-70 min gz NO

Beef ribe 190 ° 90-110 min gz NO
NN

Roast lamb 210° 60-70 min g 2 NO
NN

Rabbit in sauce 225 ° 60-70 min Q NO
ey 1

Roast beef 210° 80-90 min gz NO
NN

Or tail 215° | 120-140 min g NO
NN 1

Roast pork 1Kg 175 ° 60-70 min @2 NO
NN

Hamburguers 250 ° 7-10 min E" YES
a2 22 4

Sausages 250 ° 5-7 min YES
AN

Roast chicken 200 ° 45-50 min gz NO

Roast turkey 190 ° 140-160 min| E;}l NO

Duck a l'orange 225 ° 90-100 min gz NO

Roast quail 250 ° 9-12 min E" YES

DESERTS

Appel pie 190 ° 40 min 53 NO

Pears in wine 250 ° 60-70 min g NO
NN 1

Cream caramel 200 ° 35-40 min Ql NO

Souflé 225 ° 10-12 min g , YES

Biscuits 180 ° 30 min gl YES

Baked apple 200 ° 30-35 min Qz NO
200 ° 30-35 min Q

YES /
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Always place food to be defrosted on
a wire grill at level 2.

If your function selector has got eight
positions, use programme #: to
de-freeze, and put the temperature
selector at 75°.

If your function selector has got five
positions use function without
selecting a temperature, i.e. leaving the
temperature selector at it’s lowest
setting (0) .

{ DEFROSTING TABLE
FOOD WEIGHT TIME POIDS
MEAT
Round 1.000 grs. 90 min 1
Fillets 400 grs. 20 min 4
Minced meat 1.000 grs. 60 min 1
Chopped meat 1.000 grs. 70 min 20
Whole chicken 1.200 grs. 70 min 1
Chicken pieces 1.200 grs. 40 min 20
Sausages 500 gs. 25 min 12
Loin, pieces 1.000 grs. 90 min 1
Loin in fillets 450 grs. 40 min 8
FISH
Haken 800 grs. 60 min 1
Fillets de merluza 480 grs. 20 min 4
Small fish
(mullet) 700 grs 30 min
Tuna in slices 1.200 grs. 25 min 2
Prawns 1.000 grs. 30 min 40
VARIOUS
All types of vegetables 400 grs. 20 min
Bread, cakes, etc 250 grs. 10 min
Pre-cooked food 500 grs. 30 min.
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Never use gritty or abrasive detergents.
Clean the oven exterior with a soft cloth
and soapy water regularly.

WATER + SOAP

All the panels inside the oven, except
for the floor and ceiling, are covered

with selfcleaning enamel.

These panels eliminate small splashes
of grease during cooking without the
need to clean them.

Some large splashes may not disappear
inmediately; after remoing the cooked
food, leave the oven at 250°C for half
hour. (Do not let children nearit).

1/2 HOUR

However, if there is heavy splashing,
panels must be washed.

To make cleaning easy, in these models
side panel are also removable. Cleaning
can be in a dishwasher or by hand, with
warm water and a non-metallic sponge.

Instructions to remove the side panels:

1) Push down the upper bar of guides
until it is released.

2) Turn the guides as shown in the picture
and pull out. The guides will be free.

3) Take the panel down.

NOTE: Do not use ven cleaning solvents
on self-cleaning ovens.
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DO NOT LEAN UNNECESSARILY ON THE DOORWHEN CLEANING THE OVEN INTE-
RIOR AS THE DOOR HINGES AND SUPPORTS MAY BECOME DAMAGED.

The door may be removed to facilitate easier cleaning of interior.
Carefully follow these stops.

1 Open the door fully and lift the
locking latches on the hinges
completely.

oY
2 Close the door gently until it stops. L
Then, holding the door with both
hands, lift upward and outwards
until the hinges release from their
slots. The door will then be free. @

3 To replace the door, fit the hinges
fully home into their slots, as shown
in the drawings.

4 Open the door downward and
return the latches back to their ori-
ginal position.

The door will now be installed.
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WHAT TO DO IF...

THE OVEN DOES NOT SWITCH ON

- Fuse blown. Replace them it.

- If the fuses blow again, too many devices may be running.
- If the oven still does not work, call Technical Service.

The oven does not switch on and the programmer is flashing 0.00.
- Probably there has been a power cut. Adjust the time on the programmer
and repeat the switching on of the oven.

LIGHT DOES NOT WORK EVEN THOUGH THE OVEN IS ON

- Probably the light bulb has blown. When the oven is cold, unscrew the lamp
cover, remove the bulb and replace it with another ensuring the replace-
ment bulb is capable of operating at 300° ¢ (Switch off at the mains first, for
safety reasons).

THE OVEN FILLS WITH SMOKE COMING FROM THE OVEN ITSELF.

- All ovens produce smoke to a greater or lesser extent, especially when roas-
ting.
You can decrease the volumen of smoke by reducing the amount of fat in the
tray and by using the oven at a slightly lower temperature.
Do not use temperatures which are higher than those given in the guide
tables.

- The grill element may be dirty, with grease from a previous roast.
When the grill is switched on, this grease will be burnt and a great deal of
smoke will be created for a few minutes (keep the oven door closed). Try to
keep the grill clean.

If the above does not help to solve the problem, contact the authorized techni-
cal service.You will be asked for a series of questions about data particular to
your oven, which appears on the data plate or guarantee card supplied with
the oven.

Note these references here in case you need them.
SERIAL NUMBER: REFERENCE:
The Technical Service Department can use this information to process your

query so that the problem can be resolved on the first visit, thus saving time
and costs by eliminating the need for several visits.

138



{ UNPACKING )

Carefully remove all the elements pro-
tecting the apparatus. The two brackets
“A” in two parts of the oven must also be
removed, as shown in the figure.

' OVEN WITH HO PLATE CONTROLS

The unit’s measurements are as
shown in the drawing.

The hot plat unit should be insta-
lled first and left disconnected
until the oven is installed. (See hot
plate instruction manual).

| %.%ioﬂinimg

It is very important to maintain the
ventilation holes for the correct
operation of the oven.
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Lift the hot plate straps and cable
when installing the oven into the
unit, leaving sufficient room to
house the straps onto the knob
shafts screw them into place and
fit cable to the connector.

Push the oven fully home and support 0000000
the unit with 4 screws. (In oven
accesories bag)

Then fit the knobs (in oven /

accessories bag).
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( OVEN WITH FIXED HOT PLATE CONTROLS |

/ The unit’s measurements are as
shown in the drawning.
The hot plate unit should be insta-
lled first and left disconnected
until the oven is installed. (See hot
plate instruction manual).

It is very important to maintain the
ventilation holes for the correct
operation of the oven.

Lift the hot plate straps and cable
when installing the oven into the
unit, leaving sufficient room to
house the straps onto the knob
shafts screw them into place and
fit cable to the connector.

Push the oven fully home and support
the unit with 4 screws. (In oven
accesories bag)

0000000

N %
vy

Press-fit the controls accesories,
according to the type of heat
source (in stove-top/oven
accessories bag or in both).
Then fit the knobs (in oven
accessories bag).
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<OVEN WITHOUT HOT PLATE CONTROLS \‘

/ The dimensions of the ventilation

cut-outs in the kitchen units must [@
be as shown in the figures, for My

high or low mounted units.

It is very important to maintain
adequate ventilation cut-outs at
the back in order that the oven
operates correctly.

The electrical connection must
be made using the hose “A”.

The appliance and electrical
supply socket must be correctly
earthed.

If using a cooker panel; a switch
must be fitted, to disconnect all
three phases, with minimum a 3
mm separation between
contacts.

Once plugged in, fit the oven into
the unit, taking care not to leave
excess cable lying on top of the
oven.

Do not stand the oven on the
supply cable.

7z 22T TTTTTZITTTTIT,

Fix the oven to the oven housing
using 4 screws (in the oven
accessories bag).

NOTE: If the oven is to be installed without a surrounding unit, a mounting kit is
available as a chargeable accessory, and which includes installation instructions.
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