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EEB 6600.8
IMPORTANT: Save for the inspector’s use.

Use and Care Guide
and

Installation Manual

THE FUTURE OF COOKING SINCE 1875



IMPORTANT INSTRUCTION
 01) Proper Installation – Be sure your appliance is properly installed and 

grounded by a qualifi ed technician.

 02) Never Use Your Appliance for Warming or Heating the Room.

 03) Do Not Leave Children Alone – Children should not be left alone or unat-
tended in area where appliance is in use. They should never be allowed 
to sit or stand on any part of the appliance.

 04) Wear Proper Apparel – Loose-fi tting or hanging garments should never 
be worn while using the appliance.

 05) User Servicing – Do not repair or replace any part of the appliance unless 
specifi cally recommended in the manual. All other servicing should be 
referred to a qualifi ed technician.

 06) Storage in or on Appliance – Flammable materials should not be stored in 
an oven or near surface units.

 07) Do Not Use Water on Grease Fires – Smother fi re or fl ame or use dry 
chemical or foam-type extinguisher.

 08) Use Only Dry Potholders – Moist or damp potholders on hot surfaces may 
result in burns from steam. Do not let potholder touch hot heating ele-
ments. Do not use a towel or other bulky cloth.

 09) Use Care When Opening Door – Let hot air or steam escape before remo-
ving or replacing food.

10) Do Not Heat Unopened Food Containers – Build-up of pressure may cau-
se container to burst and result in injury.

11) Keep Oven Vent Ducts Unobstructed.

12) Placement of Oven Racks – Always place oven racks in desired location 
while oven is cool. If rack must be moved while oven is hot, do not let 
potholder contact hot heating element in oven.
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Bitte

Garprogramm

wählen

fÜê=dÉê®í=áã=§ÄÉêÄäáÅâ=

(Zub. 1118)

(Zub. 1119)

(Zub. 1120)
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páÅÜÉêÜÉáíëÜáåïÉáëÉ

ÑΩê=^åëÅÜäìëë=ìåÇ=cìåâíáçå
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_~ÅâçÑÉå

■ 
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■ 

_ê~íÉåíÜÉêãçãÉíÉê

■ 

■ 

■ 

■ 

sçê=ÇÉã=ÉêëíÉå=_ÉåìíòÉå

sÉêé~ÅâìåÖëã~íÉêá~ä=ìåÇ=^äíÖÉê®í=ÉåíëçêÖÉå

pé~ÅÜÉ=ÉáåëíÉääÉå

bêëíêÉáåáÖìåÖ

deutsch
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^ääÖÉãÉáåÉë=òì=fÜêÉã=_~ÅâçÑÉå

^ääÖÉãÉáåÉ=eáåïÉáëÉ

Z

Z
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�

báåëÅÜìÄíÉáäÉ

■ 

■ 

■ 

■ 

_ÉÇáÉåìåÖ=ÇÉë=_~ÅâçÑÉåë

eáåïÉáëÉ=òìê=_ÉÇáÉåìåÖ

�

�

_ÉÇáÉåÉäÉãÉåíÉ=ìåÇ=^åòÉáÖÉå=ÑΩê=ÇÉå=_~ÅâçÑÉå

1
2

3
4

5
6

7
8

Bitte

Garprogramm

wählen

A B C



7EEB 6600.8

_~ÅâçÑÉåãÉåΩ=~ìÑêìÑÉå

�

rÜêòÉáíLa~íìã=ÉáåëíÉääÉå

Bitte
wählen Bitte

wählen

15:27

31.07.05
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d~êéêçÖê~ããÉ

d~êéêçÖê~ãã=ï®ÜäÉå

dÉïáÅÜí=®åÇÉêå=

d~êíÉãéÉê~íìê=®åÇÉêå=

Bitte
wählen

Rind
160°C 117Min

1.0 kg

Rind
160°C 117Min

160°C
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d~êÉåÇÉ=ÉáåëíÉääÉå=

�

d~êÇ~ìÉê=ÉáåëíÉääÉå=

�

^ìíçã~íáëÅÜÉë=báåJ=ìåÇ=^ÄëÅÜ~äíÉå

_ÉÜÉáòìåÖëéêçÖê~ããÉ

_ÉÜÉáòìåÖëéêçÖê~ãã=ï®ÜäÉå

_ÉÜÉáòìåÖëéêçÖê~ãã=®åÇÉêå

�

Rind
160°C 117Min

13:00

Rind
160°C 117Min

01:30

Bitte
wählen

Heißluft
160°C 0 Min

Heißluft
160°C 0 Min
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mêçÖê~ããÉ=ëí~êíÉå

mêçÖê~ãã=ìåíÉêÄêÉÅÜÉå

mêçÖê~ãã=ÑçêíëÉíòÉå

ûåÇÉêìåÖ=ÉáåÉë=ä~ìÑÉåÇÉë=mêçÖê~ããÉë

fpqJqÉãéÉê~íìê=ÇÉë=_~ÅâçÑÉåë=ÉáåÄäÉåÇÉå

oÉëíòÉáí~åòÉáÖÉ

tÉåå=Ç~ë=d~êÉåÇÉ=ÉêêÉáÅÜí=áëí

01:30

Heißluft
63 °C 4 Min

Heißluft
63 °C 4 Min
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wìë~íòÑìåâíáçåÉå

pÅÜåÉää~ìÑÜÉáòÉå=

�

_~ÅâçÑÉåÄÉäÉìÅÜíìåÖ=ÉáåJ=ìåÇ=~ìëëÅÜ~äíÉå

háåÇÉêëáÅÜÉêìåÖ=

qáãÉê

�

�

�

Schnellaufheizung

on off

on

off

00:15
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_ê~íÉå

�

mêçÖê~ãã=ï®ÜäÉåW

tÉåÇÉå=ÇÉë=_ê~íÉåë

_ê~íÉå=~ìÑ=ÇÉã=oçëí
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_ê~íÉå=áã=qçéÑ
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_ê~íÉå=ãáí=ÇÉå=_ÉÜÉáòìåÖëéêçÖê~ããÉå

�

�

■ 

■ 

■ 

eáåïÉáëÉ=òì=ÇÉå=_ê~íéêçÖê~ããÉå
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■ 



13EEB 6600.8

_ê~íéêçÖê~ããÉ=áã=§ÄÉêÄäáÅâ

oáÅÜíïÉêíÉ=_ê~íÉå=ãáí=_ÉÜÉáòìåÖëéêçÖê~ããÉå
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_ê~íÉåíÜÉêãçãÉíÉê=ìåÇ=hÉêåíÉãéÉê~íìêÑìåâíáçå

�

�

hçêêÉâíÉë=báåëíÉÅÜÉå=ÇÉë=_ê~íÉåíÜÉêãçãÉíÉêë

■ 

■ 

■ 

■ 

_ê~íÉåíÜÉêãçãÉíÉê=îÉêïÉåÇÉå

hÉêåíÉãéÉê~íìêÑìåâíáçå=ÉáåëíÉääÉå

�

sÉêò∏ÖÉêíÉå=d~êÄÉÖáåå=ÉáåëíÉääÉå

oáÅÜíïÉêíÉ=hÉêåíÉãéÉê~íìêÉå

Rind
160°C 58 °C
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káÉÇÉêíÉãéÉê~íìêJd~êÉå
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_ÉÜÉáòìåÖëéêçÖê~ããLd~êíÉãéÉê~íìê=ÉáåëíÉääÉå

�

�

�

oáÅÜíïÉêíÉ=káÉÇÉêíÉãéÉê~íìê=d~êÉå
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_~ÅâÉå

mêçÖê~ãã=ï®ÜäÉåW

_~ÅâéêçÖê~ããÉ=áã=§ÄÉêÄäáÅâ
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_~ÅâÉå=ãáí=_ÉÜÉáòìåÖëéêçÖê~ããÉå
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máòò~=Ä~ÅâÉå
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eáåïÉáëÉ=òìê=q~ÄÉääÉW=łoáÅÜíïÉêíÉ=_~ÅâÉå�
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oáÅÜíïÉêíÉ=_~ÅâÉå

=

=
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dêáääÉå
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=

�

oáÅÜíïÉêíÉ=dêáääÉå

^ìÑí~ìÉå=ìåÇ=d®êÉå=

�

�

�

báåâçÅÜÉå
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�
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mêΩÑÖÉêáÅÜíÉ=å~ÅÜ=afk=QQRQT



20 EEB 6400.8EEB 6600.8

_ÉÜÉáòìåÖëéêçÖê~ããÉ=áã=§ÄÉêÄäáÅâ

�
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báåëíÉääÉå=ÇÉê=pçåÇÉêÑìåâíáçåÉå

§ÄÉêÄäáÅâ=ΩÄÉê=ÇáÉ=pçåÇÉêÑìåâíáçåÉå

�

NK=péê~ÅÜ~ìëï~Üä

OK=^ìëï~Üä=łpçåÇÉêÑìåâíáçåÉå�=~âíáîáÉêÉå

P~K=aÉãçãçÇìë=~âíáîáÉêÉåLÇÉ~âíáîáÉêÉå

PÄK=bêáååÉêìåÖëÑìåâíáçå=N=ìåÇ=O

PÅK=£âçJcìåâíáçå=ÉáåJL~ìëëÅÜ~äíÉå

deutsch
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PÇK=j~ñáã~äÉ=d~êÇ~ìÉê

PÉK=eÉääáÖâÉáí

�

PÑK=hçåíê~ëí

QK=^ìëï~ÜäãçÇìë=ÄÉÉåÇÉå

oÉáåáÖìåÖ=ìåÇ=mÑäÉÖÉ

cΩê=~ääÉ=lÄÉêÑä®ÅÜÉå

Z

Z

Z

�

�

oÉáåáÖÉå=páÉ=~ìÑ=âÉáåÉå=c~ää=ãáí

sÉêâêìëíìåÖÉå=ÉåíÑÉêåÉå

eáåïÉáëÉ=òìã=oÉáåáÖìåÖëëÅÜ~ÄÉê

Z

Z

sÉêïÉåÇìåÖ=îçå=_~ÅâçÑÉåëéê~ó=J=eáåïÉáëÉ

Z

Z
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bã~áä

�

�

bÇÉäëí~Üä

Z

Z

dä~ë

Z

�

�

^äìãáåáìã

Z

qΩêÇáÅÜíìåÖ

�

_~ÅâçÑÉåíΩê=~ìëJ=ìåÇ=ÉáåÄ~ìÉå
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pÉáíÉåÖáííÉê=~ìëJ=ìåÇ=ÉáåÄ~ìÉå

eÉáòâ∏êéÉê=ÜÉêìåíÉêJLÜçÅÜâä~ééÉå

∏âçíÜÉêã
∆

Jh~í~äóë~íçê=êÉÖÉåÉêáÉêÉå

tÉåå=Éíï~ë=åáÅÜí=ÑìåâíáçåáÉêí

Z

pÉáíÉåÖáííÉê=~ìëJ=ìåÇ=ÉáåÄ~ìÉå

Seitengitter ausbauen
– Lösen Sie die Halterungen von der Mutter.

– Einschubgitter entnehmen.

Seitengitter einbauen
– Setzen Sie die Unterstützungen und 
 passen Sie in den Schraubbolzen.
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báåÉ=e~äçÖÉåä~ãéÉ=~ìëí~ìëÅÜÉå

Z

Z

�

Z

qΩêÇáÅÜíìåÖ=~ìëí~ìëÅÜÉå

Z

qóéÉåëÅÜáäÇ

– Lösen Sie die Halterungen 
   von der Mutter.
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jçåí~ÖÉÜáåïÉáëÉ=ÑΩê=

c~ÅÜéÉêëçå~ä
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■ 

■ 

■ 
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■ 

■ 

■ 

bäÉâíêáâ

báåÄ~ìã~≈É

báåÄ~ì=áå=hΩÅÜÉåã∏ÄÉä

`çìéçå=ÑΩê=Éáå=hçÅÜÄìÅÜ

22

595

59
5562

585

55
4

485

min.550

590
55

8

600
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cçê=óçìê=áåÑçêã~íáçåKKK

Z

�

`çåíÉåíë



28 EEB 6400.8EEB 6600.8

7

6

4

8

32

5

1

Please

select

a program

vçìê=~ééäá~åÅÉ=~í=~=Öä~åÅÉ=

(acc . No. 1118)

(acc. No. 1119)

(acc. No. 1120)
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p~ÑÉíó=áåëíêìÅíáçåë

`çååÉÅíáçå=~åÇ=çéÉê~íáçå

■ 

■ 

■ 

■ 

■ 

■ 

■ 

lîÉå

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

oç~ëíáåÖ=íÜÉêãçãÉíÉê

■ 

■ 

■ 

■ 

_ÉÑçêÉ=ìëáåÖ=íÜÉ=~ééäá~åÅÉ=Ñçê=

íÜÉ=Ñáêëí=íáãÉ

aáëéçëáåÖ=çÑ=íÜÉ=é~Åâ~ÖáåÖ=~åÇ=óçìê=çäÇ=

~ééäá~åÅÉ

pÉäÉÅíáåÖ=~=ä~åÖì~ÖÉ

fåáíá~ä=ÅäÉ~åáåÖ

deutsch

DO NOT TOUCH HEATING ELEMENTS OR INTERIOR 
SURFACES OF OVEN 

The Heating elements may be hot even though they are dark in color. 
Interior surfaces of an oven become hot enough to cause burns. During and 
after use, do not touch, or let clothing or other fl ammable materials contact 
heating elements or interior surfaces of oven until they have had suffi cient 
time to cool. Other surfaces of the appliance may become hot enough to 
cause burns – among these surfaces are oven doors, and windows of oven 
doors, front panel.

`çååÉÅíáçå=~åÇ=çéÉê~íáçå

■ 

■ 

■ 

■ 

■ 

■ 

■ 

lîÉå

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 
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dÉåÉê~ä=áåÑçêã~íáçå=çå=óçìê=

çîÉå

dÉåÉê~ä=fåÑçêã~íáçå

Z

Z

�

�

lîÉå=íê~óë

■ 

■ 

■ 

■ 

léÉê~íáåÖ=ÖìáÇÉ

fåÑçêã~íáçå=çå=çéÉê~íáçå

�

�

`çåíêçäë=~åÇ=Çáëéä~óë=Ñçê=íÜÉ=çîÉå

1
2

3
4

5
6

7
8

Please

select

a program

A B C
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`~ääáåÖ=ìé=íÜÉ=çîÉå=ãÉåì

�

pÉííáåÖ=íÜÉ=íáãÉLÇ~íÉ

Please
select

Please
select

15:27

31.07.05



32 EEB 6400.8EEB 6600.8

`ççâáåÖ=éêçÖê~ããÉë

pÉäÉÅíáåÖ=~=ÅççâáåÖ=éêçÖê~ããÉ

`Ü~åÖáåÖ=íÜÉ=ïÉáÖÜí=

^ÇàìëíáåÖ=íÜÉ=ÅççâáåÖ=íÉãéÉê~íìêÉ=

Please
select

160°C 117Min

Beef

1.0 kg

160°C 117Min

Beef

160°C
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pÉííáåÖ=íÜÉ=ÑáåáëÜ=íáãÉ

�

pÉííáåÖ=íÜÉ=ÅççâáåÖ=íáãÉ

�

^ìíçã~íáÅ=låLlÑÑ=ÑìåÅíáçå

eÉ~íáåÖ=éêçÖê~ããÉë

pÉäÉÅí=íÜÉ=ÜÉ~íáåÖ=éêçÖê~ããÉ

`Ü~åÖáåÖ=~=ÜÉ~íáåÖ=éêçÖê~ããÉ

�

160°C 117Min

Beef

13:00

160°C 117Min

Beef

01:30

Please
select

160°C 0 Min
Convection

160°C 0 Min
Convection
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pí~êíáåÖ=~=éêçÖê~ããÉ

aáëÅçåíáåìáåÖ=~=éêçÖê~ããÉ

`çåíáåìáåÖ=~=éêçÖê~ããÉ

`Ü~åÖáåÖ=~=éêçÖê~ããÉ=áå=çéÉê~íáçå

_äÉåÇ=áå=íÜÉ=~Åíì~ä=çîÉå=íÉãéÉê~íìêÉ

qáãÉ=êÉã~áåáåÖ=áåÇáÅ~íçê

tÜÉå=íÜÉ=ÅççâáåÖ=íáãÉ=áë=ÑáåáëÜÉÇ

01:30

Convection
63 °C 4 Min

Convection
63 °C 4 Min
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^ÇÇáíáçå~ä=ÑìåÅíáçåë

o~éáÇ=ÜÉ~íáåÖ=

�

qìêåáåÖ=íÜÉ=çîÉå=äáÖÜí=çå=~åÇ=çÑÑ

`ÜáäÇéêççÑ=äçÅâ

qáãÉê

�

�

�

Rapit heating

on off

on

off

00:15
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oç~ëíáåÖ

�

pÉäÉÅíáåÖ=~=éêçÖê~ããÉ

qìêåáåÖ=íÜÉ=êç~ëí

oç~ëíáåÖ=çå=íÜÉ=ÖêáÇáêçå

�

■ 

■ 

oç~ëíáåÖ=áå=~=é~å

■ 

■ 

■ 

oç~ëíáåÖ=ìëáåÖ=~=ÜÉ~íáåÖ=éêçÖê~ããÉ

�

�

■ 

■ 

■ 

pçãÉ=áåëíêìÅíáçåë=çå=êç~ëíáåÖ=éêçÖê~ããÉë

�

�

■ 

■ 

■ 
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lîÉêîáÉï=çÑ=êç~ëíáåÖ=éêçÖê~ããÉë

dìáÇÉäáåÉ=î~äìÉë=Ñçê=êç~ëíáåÖ=ìëáåÖ=íÜÉ=ÜÉ~íáåÖ=éêçÖê~ããÉë

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

� 160 / 320 200-220 / 392-428

ºC / ºF

160 / 320

180 / 356

180 / 356

160 / 320

160 / 320

160 / 320

160 / 320

160 / 320

160 / 320

160 / 320

180 / 356

160 / 320

160 / 320

160 / 320

160 / 320

150-160 / 302-320

170-190 / 338-374

200-220 / 392-428

200-220 / 392-428

170-190 / 338-374

170-190 / 338-374

170-190 / 338-374

170-190 / 338-374

170-190 / 338-374

170-190 / 338-374

170-190 / 338-374

180-200 / 356-392

170-190 / 338-374

170-190 / 338-374

180-200 / 356-392

180-200 / 356-392

170-190 / 338-374

160 / 320

180 / 356

180 / 356

160 / 320

160 / 320

160 / 320

160 / 320

160 / 320

160 / 320

160 / 320

180 / 356

160 / 320

160 / 320

160 / 320

160 / 320

160 / 320

160 / 320

180-200 / 356-392

180-200 / 356-392

160-180 / 320-356

160-180 / 320-356

160 / 320

160-180 / 320-356

160-180 / 320-356

180-200 / 356-392

160-180 / 320-356

160-180 / 320-356

160-180 / 320-356

160-180 / 320-356
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oç~ëíáåÖ=íÜÉêãçãÉíÉê=~åÇ=ÅçêÉ=íÉãéÉê~íìêÉ=ÑìåÅíáçå

�

�

`çêêÉÅí=êç~ëíáåÖ=íÜÉêãçãÉíÉê=áåëÉêíáçå

■ 

■ 

■ 

■ 

rëáåÖ=íÜÉ=êç~ëíáåÖ=íÜÉêãçãÉíÉê

pÉííáåÖ=íÜÉ=ÅçêÉ=íÉãéÉê~íìêÉ=ÑìåÅíáçå

�

pÉííáåÖ=ÇÉä~óÉÇ=ÅççâáåÖ=ÄÉÖáå

oÉÅçããÉåÇÉÇ=ÅçêÉ=íÉãéÉê~íìêÉë

Beef

160°C 58 °C160°C 58 °C

ºC/ºF

40-45 / 104-113

50-55 / 122-131

60-65 / 140-149

80-85 / 176-185

65-70 / 149-158

80-85 / 176-185

80-85 / 176-185

75-80 / 167-176

70 / 158

65-70 / 149-158

70-75 / 158-167

70-75 / 158-167

75-80 / 167-176

80-85 / 176-185

75-80 / 167-176

60-70 / 140-158

40-45 / 104-113

50-55 / 122-131

60-65 / 140-149

80-85 / 176-185

70-75 / 158-167

85-90 / 185-194

70-80 / 158-176
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80/176

80/176

80/176

70/158

70/158

70/158

70/158

`ççâáåÖ=~í=äçï=íÉãéÉê~íìêÉë

�

�

�

eÉ~íáåÖ=éêçÖê~ããÉLëÉííáåÖ=íÜÉ=ÅççâáåÖ=

íÉãéÉê~íìêÉ

�

�

içïJíÉãéÉê~íìêÉ=ÅççâáåÖ=ÖìáÇÉäáåÉë

Temperature ºC/ºF

80 / 176

80 / 176

80 / 176

80 / 176

80 / 176

80 / 176

80 / 176

70 / 158

80 / 176

80 / 176

80 / 176

80 / 176

80 / 176

70 / 158

70 / 158

70 / 158

70 / 158
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_~âáåÖ

pÉäÉÅíáåÖ=~=éêçÖê~ããÉ

_~âáåÖ=éêçÖê~ããÉ=çîÉêîáÉï

�

■ 

■ 

	




�

�




�

320  ºF (284-338 ºF)

338  ºF (302-356 ºF)

338  ºF (302-356 ºF)

338  ºF (302-356 ºF)

356  ºF (320-374 ºF)

356  ºF (320-374 ºF)

356  ºF (320-374 ºF)

356 ºF (320-374 ºF)

482 ºF (392-500 ºF)
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_~âáåÖ=ïáíÜ=ÜÉ~íáåÖ=éêçÖê~ããÉë

�

�

■ 

■ 

■ 

■ 

�

■ 

�

■ 

�

■ 

■ 

■ 

_~âáåÖ=éáòò~

�

kçíÉë=çå=íÜÉ=í~ÄäÉW=�dìáÇÉäáåÉë=Ñçê=Ä~âáåÖÒ

■ 

■ 

■ 

■ 
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dìáÇÉäáåÉë=Ñçê=Ä~âáåÖ

=

=

=

ºC/ºF

150-160 / 302-320

150-160 / 302-320

150-160 / 302-320

150-160 / 302-320

170-180 / 338-356

150-160 / 302-320

150 / 302

150 / 302

160-170 / 320-338

Temperature in ºC/ºF Temperature in ºC/ºF

170-180 / 338-356

170-190 / 338-374

160-180 / 320-356

170-180 / 338-356

180-200 / 356-392

170-180 / 338-356

170-180 / 338-356

180-190 / 356-374

170-180 / 338-356

180-200 / 356-392

160-170 / 320-338

180-190 / 356-374

180-190 / 356-374

170-180 / 338-356

175-180 / 347-356

175-180 / 347-356

175-180 / 347-356

180-200 / 356-392

175-180 / 347-356

170-180 / 338-356

=

=

170-180 / 338-356

140-150 / 284-302

140-150 / 284-302

150-160 / 302-320

160-170 / 320-338

150-160 / 302-320

150-160 / 302-320

150-160 / 302-320

140-150 / 284-302

150-160 / 302-320

160-170 / 320-338

150-160 / 302-320

170-180 / 338-356

80-90 / 176-194

100-120 / 212-248

100-120 / 212-248

170-180 / 338-356

170-180 / 338-356

160-180 / 320-356

170-180 / 338-356

150-160 / 302-320

140-150 / 284-302

180 / 356

200 / 392

175-180 / 347-356

180-200 / 356-392

100-120 / 212-248

120-140 / 248-284

120-140 / 248-284

190-210 / 374-410

190-210 / 374-410

180-200 / 356-392

190-210 / 374-410

170-180 / 338-356

170-180 / 338-356

180 / 356

200 / 392

220 / 428

150-160 / 302-320

150-160 / 302-320

160-170 / 320-338

1450-150 / 284-302

150-160 / 302-320

160-170 / 320-338

150-160 / 302-320

160-170 / 320-338

160 / 320

180 / 356

250 / 482
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dêáääáåÖ

�

�

dìáÇÉäáåÉë=Ñçê=ÖêáääáåÖ

aÉÑêçëíáåÖ=~åÇ=éêçîáåÖ=

�

�

�

mêÉëÉêîáåÖ

Z

�

�

�

■ 

■ 

■ 

■ 
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lîÉêîáÉï=çÑ=ÜÉ~íáåÖ=éêçÖê~ããÉë

�

290 ºC / 554 ºF

290 ºC / 554 ºF

175 ºC / 347 ºF

220 ºC / 428 ºF

180 ºC / 356 ºF

160 ºC / 320 ºF

160 ºC / 320 ºF

160 ºC / 320 ºF

160 ºC / 320 ºF

0-35 ºC / 32-95 ºF

160 ºC / 320 ºF
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pÉííáåÖ=ëéÉÅá~ä=ÑìåÅíáçåë

lîÉêîáÉï=çÑ=ëéÉÅá~ä=ÑìåÅíáçåë

�

NK=pÉäÉÅí=ä~åÖì~ÖÉ

OK=^Åíáî~íÉ=�ëéÉÅá~ä=ÑìåÅíáçåëÒ=ëÉäÉÅíáçå=ãÉåì

P~K=^Åíáî~íáåÖLÇÉ~Åíáî~íáåÖ=íÜÉ=ÇÉãçåëíê~íáçå=

ãçÇÉ

PÄK=oÉãáåÇÉê=ÑìåÅíáçåë=N=~åÇ=O

PÅK=qìêåáåÖ=íÜÉ=bÅç=ÑìåÅíáçå=çå=~åÇ=çÑÑ

deutsch
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PÇK=j~ñáãìã=ÅççâáåÖ=íáãÉ

PÉK=_êáÖÜíåÉëë

�

PÑK=`çåíê~ëí

QK=båÇ=ëÉäÉÅíáçå=ãçÇÉ

`äÉ~åáåÖ=~åÇ=ã~áåíÉå~åÅÉ

cçê=~ää=ëìêÑ~ÅÉë

Z

Z

Z

�

�

aç=åçí=ìëÉ=~åó

oÉãçîáåÖ=Ñ~í=~åÇ=ÖêÉ~ëÉ=ÇÉéçëáíë

fåÑçêã~íáçå=~Äçìí=íÜÉ=ÅäÉ~åáåÖ=ëÅê~éÉê

Z

Z

pìÖÖÉëíáçåë=çå=íÜÉ=ìëÉ=çÑ=çîÉå=ëéê~óë

Z

Z
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bå~ãÉä

�

�

pí~áåäÉëë=ëíÉÉä

Z

Z

dä~ëë

Z

�

�

^äìãáåáìã

Z

aççê=ëÉ~äáåÖ

�

oÉãçîáåÖ=~åÇ=êÉÑáííáåÖ=íÜÉ=çîÉå=Çççê

oÉãçîáåÖ=íÜÉ=çîÉå=Çççê
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oÉãçîáåÖ=~åÇ=êÉÑáííáåÖ=íÜÉ=ëáÇÉ=ê~Åâë

cçäÇáåÖ=ÜÉ~íáåÖ=ÉäÉãÉåí=ÇçïåLìé

oÉÖÉåÉê~íÉ=íÜÉ=∏âçíÜÉêã
∆

=Å~í~äóëí

tÜ~í=íç=Çç=áÑ=íêçìÄäÉ=çÅÅìêëKKK

Z

oÉãçîáåÖ=~åÇ=áåëí~ääáåÖ=íÜÉ=ëáÇÉ=ê~Åâë

Removing the side racks
– Ease out the supports, releasing them
 from the bolt.

– Take out the racks.

Refi tting the side racks
– Place the supports and fi t in the bolt.
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`Ü~åÖáåÖ=~=Ü~äçÖÉå=ä~ãé

Z

Z

�

Z

oÉéä~ÅáåÖ=íÜÉ=Çççê=ëÉ~ä

Z

jçÇÉä=áÇÉåíáÑáÅ~íáçå=éä~íÉ

– Ease out the supports, releasing 
 them from the bolt.
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fåëí~ää~íáçå=áåëíêìÅíáçåë=Ñçê=ÑáííÉê

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

bäÉÅíêáÅë

fåëí~ää~íáçå=ÇáãÉåëáçåë

fåëí~ääáåÖ=áå=~=ÑáííÉÇ=âáíÅÜÉå=ìåáí

22

595

59
5562

585

55
4

485

min.550

590
55

8

600

at 240 V: 3.85 Kw

- 240 V, 60HZ
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`É=èìÉ=îçìë=íêçìîÉêÉò=áÅáKKK

Z

�

pçãã~áêÉ
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7

6

4

8

32

5

1

Please

select

a program

sìÉ=ÇDÉåëÉãÄäÉ=ÇÉ=îçíêÉ=~éé~êÉáä=

(No. acc. 1120)

(No. acc. 1119)

(No. acc. 1118)
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`çåëáÖåÉë=ÇÉ=ë¨Åìêáí¨

o~ÅÅçêÇÉãÉåí=Éí=ÑçåÅíáçååÉãÉåí

■ 

■ 

■ 

■ 

■ 

■ 

■ 

cçìê

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

qÜÉêãçëçåÇÉ

■ 

■ 

■ 

■ 

^î~åí=ä~=éêÉãá≠êÉ=ìíáäáë~íáçå

oÉíê~áí=ÇÉ=äDÉãÄ~ää~ÖÉ=Éí=¨äáãáå~íáçå=ÇÉ=îçíêÉ=

~åÅáÉå=~éé~êÉáä

o¨ÖäÉê=ä~=ä~åÖìÉ

mêÉãáÉê=åÉííçó~ÖÉ

deutsch

o~ÅÅçêÇÉãÉåí=Éí=ÑçåÅíáçååÉãÉåí

■ 

■ 

■ 

■ 

■ 

■ 

■ 

cçìê

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

NE TOUCHEZ PAS LES ÉLÉMENTS DE CHAUFFE OU 
LES SURFACES INTÉRIEURES DU FOUR                                     

Les éléments de chauffe peuvent être chauds quoiqu’ils soient foncés en 
couleur. Les surfaces intérieures d’un four deviennent assez chaudes pour 
causer des brûlures. Pendant et après de l’utilisation, ne touchent pas, 
ou laissez vêtement ou d’autres matériaux infl ammables entrer en contact 
avec des éléments de chauffe ou des surfaces intérieures de four jusqu’à 
ce qu’ils aient eu le temps suffi sant pour se refroidir. D’autres surfaces 
de l’appareil peuvent devenir assez chaudes pour causer des brûlures - 
parmi ces surfaces sont les portes de four, les fenêtres des portes de four, 
panneau de commande.
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d¨å¨ê~äáí¨ë=ÅçåÅÉêå~åí=îçíêÉ=Ñçìê

oÉã~êèìÉë=Ö¨å¨ê~äÉë

Z

Z

�

�

^ÅÅÉëëçáêÉë=Çì=Ñçìê

■ 

■ 

■ 

■ 

ríáäáë~íáçå=Çì=Ñçìê=

`çåëÉáäë=ÅçåÅÉêå~åí=äÛìíáäáë~íáçå

�

�

bä¨ãÉåíë=ÇÉ=Åçãã~åÇÉ=Éí=ÇD~ÑÑáÅÜ~ÖÉ=Çì=Ñçìê

1
2

3
4

5
6

7
8

A B C

Choisir le
programme
de cuisson
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^ééÉäÉê=äÉ=ãÉåì=Ñçìê

�

o¨ÖäÉê=äÛÜÉìêÉLä~=Ç~íÉ

Sélectionner

Sélectionner

15:27

31.07.05
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mêçÖê~ããÉë=ÇÉ=Åìáëëçå

p¨äÉÅíáçååÉê=äÉ=éêçÖê~ããÉ=ÇÉ=Åìáëëçå

jçÇáÑáÉê=äÉ=éçáÇë=

jçÇáÑáÉê=äÉë=íÉãé¨ê~íìêÉë=ÇÉ=Åìáëëçå=

Sélectionner

160°C 117Min

Boeuf

1.0 kg

160°C 117Min

Boeuf

160°C
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mêçÖê~ãã~íáçå=ÇÉ=ä~=Ñáå=ÇÉ=Åìáëëçå

�

o¨Öä~ÖÉ=ÇÉ=ä~=Çìê¨É=ÇÉ=Åìáëëçå

�

jáëÉ=Éå=ã~êÅÜÉ=Éí=~êêÆí=~ìíçã~íáèìÉë

mêçÖê~ããÉë=ÇÉ=ÅÜ~ìÑÑ~ÖÉ

p¨äÉÅíáçååÉê=äÉ=éêçÖê~ããÉ=ÇÉ=ÅÜ~ìÑÑ~ÖÉ

jçÇáÑáÉê=äÉ=éêçÖê~ããÉ=ÇÉ=ÅÜ~ìÑÑ~ÖÉ

�

160°C 117Min

Boeuf

13:00

160°C 117Min

Boeuf

01:30

Sélectionner

160°C 0 Min
Air pulsé

160°C 0 Min
Air pulsé
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a¨ã~êêÉê=äÉë=éêçÖê~ããÉë

fåíÉêêçãéêÉ=äÉ=éêçÖê~ããÉ

`çåíáåìÉê=äÉ=éêçÖê~ããÉ

jçÇáÑáÅ~íáçå=Çì=éêçÖê~ããÉ=Éå=Åçìêë=

^ÑÑáÅÜÉò=ä~=íÉãé¨ê~íìêÉ=ê¨ÉääÉ=Çì=Ñçìê

^ÑÑáÅÜ~ÖÉ=Çì=íÉãéë=êÉëí~åí

içêëèìÉ=ä~=Ñáå=ÇÉ=ä~=Åìáëëçå=Éëí=~ííÉáåíÉ

01:30

Air pulsé
63 °C 4 Min

Air pulsé
63 °C 4 Min
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cçåÅíáçåë=~ÇÇáíáçååÉääÉë

mê¨ÅÜ~ìÑÑ~ÖÉ=ê~éáÇÉ=

�

jáëÉ=Éå=êçìíÉ=Éí=~êêÆí=ÇÉ=äD¨Åä~áê~ÖÉ=Çì=Ñçìê

p¨Åìêáí¨=ÉåÑ~åíë

jáåìíÉêáÉ

�

�

�

on off

Chauffe rapide

on

off

00:15
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o∑íáê

�

p¨äÉÅíáçååÉê=ìå=éêçÖê~ããÉ

oÉíçìêåÉê=äÉ=ê∑íá

o∑íáê=ëìê=ä~=ÖêáääÉ

�

■ 

■ 

o∑íáê=Ç~åë=ìå=Ñ~áíçìí

■ 

■ 

■ 

o∑íáê=~îÉÅ=äÉë=éêçÖê~ããÉë=ÇÉ=ÅÜ~ìÑÑ~ÖÉ

�

�

■ 

■ 

■ 

oÉã~êèìÉë=ÅçåÅÉêå~åí=äÉë=éêçÖê~ããÉë=ÇÉ=

ê∑íáëë~ÖÉ

�

�

■ 

■ 

■ 
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sìÉ=ÇÛÉåëÉãÄäÉ=ÇÉë=éêçÖê~ããÉë=ÇÉ=ê∑íáëë~ÖÉ

s~äÉìêë=êÉÅçãã~åÇ¨Éë=~îÉÅ=äÉë=éêçÖê~ããÉë=ÇÉ=ÅÜ~ìÑÑ~ÖÉ

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�
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qÜÉêãçëçåÇÉ=Éí=ÑçåÅíáçå=ÇÉ=íÉãé¨ê~íìêÉ=¶=ÅÌìê

�

�

máèìÉê=ÅçêêÉÅíÉãÉåí=ä~=íÜÉêãçëçåÇÉ

■ 

■ 

■ 

■ 

iÛìíáäáë~íáçå=ÇÉ=ä~=íÜÉêãçëçåÇÉ

mêçÖê~ãã~íáçå=ÇÉ=ä~=íÉãé¨ê~íìêÉ=¶=ÅÌìê

�

o¨ÖäÉê=äÉ=Ç¨Äìí=ÇÉ=Åìáëëçå=ÇáÑÑ¨ê¨

s~äÉìêë=áåÇáÅ~íáîÉë=ÂqÉãé¨ê~íìêÉë=¶=ÅÌìêÊ

Boeuf
160°C 58 °C160°C 58 °C
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`ìáëëçå=¶=Ä~ëëÉ=íÉãé¨ê~íìêÉ

�

�

�

o¨ÖäÉê=äÉ=éêçÖê~ããÉ=ÇÉ=ÅÜ~ìÑÑ~ÖÉ=Éí=ä~=

íÉãé¨ê~íìêÉ=ÇÉ=Åìáëëçå

�

�

�

s~äÉìêë=áåÇáÅ~íáîÉë=ÅçåÅÉêåí~åí=ä~=Åìáëëçå=¶=

Ä~ëëÉ=íÉãé¨ê~íìêÉ
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`ìáêÉ=EéßíáëëÉêáÉF

p¨äÉÅíáçååÉê=ìå=éêçÖê~ããÉ

båëÉãÄäÉ=ÇÉë=éêçÖê~ããÉë=ÇÉ=Åìáëëçå

�

■ 

■ 

	




�

�




�
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`ìáëëçå=~îÉÅ=ÇÉë=éêçÖê~ããÉë=ÇÉ=ÅÜ~ìÑÑ~ÖÉ

�

�

■ 

■ 

■ 

■ 

�

■ 

�

■ 

�

■ 

■ 

■ 

`ìáëëçå=ÇÉ=éáòò~

�

oÉã~êèìÉë=ÅçåÅÉêå~åí=äÉ=í~ÄäÉ~ìW=Âs~äÉìêë=

êÉÅçãã~åÇ¨Éë=L=éßíáëëÉêáÉÊ

■ 

■ 

■ 

■ 
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s~äÉìêë=êÉÅçãã~åÇ¨Éë=L=éßíáëëÉêáÉ

=

=

=
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dêáääÉê

�

�

s~äÉìêë=áåÇáÅ~íáîÉë=L=Öêáää~ÇÉë

a¨ÅçåÖ¨ä~íáçå=Éí=ÑÉêãÉåí~íáçå=

�

�

�

pí¨êáäáë~íáçå

Z

�

�

�

■ 

■ 

■ 

■ 
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sìÉ=ÇÛÉåëÉãÄäÉ=ÇÉë=éêçÖê~ããÉë=ÇÉ=ÅÜ~ìÑÑ~ÖÉ

�
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o¨Öä~ÖÉ=ÇÉë=ÑçåÅíáçåë=ëé¨Åá~äÉë

sìÉ=ÇÛÉåëÉãÄäÉ=ÇÉë=ÑçåÅíáçåë=ëé¨Åá~äÉë

�

NK=p¨äÉÅíáçå=ÇÉ=ä~=ä~åÖìÉ

OK=^ÅíáîÉê=ä~=ë¨äÉÅíáçå=ÂÑçåÅíáçåë=ëé¨Åá~äÉëÊ

P~K=^ÅíáîÉêLÇ¨ë~ÅíáîÉê=äÉ=ãçÇÉ=a¨ãç

PÄK=cçåÅíáçå=ã¨ãçáêÉ=N=Éí=O

PÅK=a¨Äê~åÅÜÉêLÄê~åÅÜÉê=ä~=ÑçåÅíáçå=¨Åç

deutsch
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PÇK=aìê¨É=ÇÉ=Åìáëëçå=ã~ñáãìã

PÉK=iìãáåçëáí¨

�

PÑK=`çåíê~ëíÉ

QK=qÉêãáåÉê=äÉ=ãçÇÉ=ÇÉ=ë¨äÉÅíáçå

kÉííçó~ÖÉ=Éí=ÉåíêÉíáÉå

mçìê=íçìíÉë=äÉë=ëìêÑ~ÅÉë

Z

Z

Z

�

�

kÉ=åÉííçóÉò=Éå=~ìÅìå=Å~ë=~îÉÅ

oÉíê~áí=ÇÉë=áåÅêìëí~íáçåë

oÉã~êèìÉë=ÅçåÅÉêå~åí=ä~=ê~ÅäÉ=ÇÉ=åÉííçó~ÖÉ

Z

Z

ríáäáë~íáçå=ÇÉ=ëéê~óë=éçìê=Ñçìêë=J=êÉã~êèìÉë

Z

Z
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bã~áä

�

�

fåçñ

Z

Z

sÉêêÉ

Z

�

�

^äìãáåáìã

Z

gçáåí=ÇÉ=ä~=éçêíÉ

�

a¨ãçåíÉê=Éí=êÉãçåíÉê=ä~=éçêíÉ=Çì=Ñçìê
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a¨ãçåíÉê=Éí=ãçåíÉê=äÉë=ÖêáääÉë=ä~í¨ê~äÉë

o~Ä~ííêÉ=Éí=êÉäÉîÉê=äÛ¨ä¨ãÉåí=ÅÜ~ìÑÑ~åí

o¨Ö¨å¨ê~íáçå=Çì=Å~í~äóëÉìê=∏âçíÜÉêã
∆

^åçã~äáÉë

Z

a¨ãçåíÉê=Éí=ãçåíÉê=äÉë=ÖêáääÉë=ä~í¨ê~äÉë

Démonter les grilles latérales
– Tirez sur les supports en les détachant 
 de l’écrou.

– Retirez les grilles latérales.

Monter les grilles latérales
– Placez les supports et les adaptez 
 dans le boulon.
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oÉãéä~ÅÉãÉåí=ÇDìåÉ=ä~ãéÉ=Ü~äçÖ≠åÉ

Z

Z

�

Z

oÉãéä~ÅÉãÉåí=Çì=àçáåí=ÇÉ=éçêíÉ

Z

mä~èìÉ=ëáÖå~ä¨íáèìÉ

– Tirez sur les supports en 
 les détachant de l’écrou.
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fåëíêìÅíáçåë=ÇÉ=ãçåí~ÖÉ=

ÇÉëíáå¨Éë=~ìñ=íÉÅÜåáÅáÉåë

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

bäÉÅíêáÅáí¨

`çíÉë=ÇDÉåÅ~ëíêÉãÉåí

båÅ~ëíêÉãÉåí=Ç~åë=ìå=¨ä¨ãÉåí

22

595

59
5562

585

55
4

485

min.550

590
55

8

600
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eáÉê=îáåÇí=ìKKK

Z

�

fåÜçìÇ
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7

6

4

8

32

5

1

Aub
bakprogramma
kiezen

lîÉêòáÅÜí=î~å=ÜÉí=~éé~ê~~í=

(toeb. 1120)

(toeb. 1119)

(toeb. 1118)
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sÉáäáÖÜÉáÇëáåëíêìÅíáÉë

sççê=~~åëäìáíáåÖ=Éå=ïÉêâáåÖ

■ 

■ 

■ 

■ 

■ 

■ 

■ 

lîÉå

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

säÉÉëíÜÉêãçãÉíÉê

■ 

■ 

■ 

■ 

sççê=ÜÉí=ÉÉêëíÉ=ÖÉÄêìáâ

sÉêé~ââáåÖ=Éå=ÜÉí=çìÇÉ=~éé~ê~~í=îÉêïáàÇÉêÉå

q~~ä=áåëíÉääÉå

bÉêëíÉ=êÉáåáÖáåÖ

deutsch
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^äÖÉãÉåÉ=áåÑçêã~íáÉ=çîÉê=ìï=

çîÉå

^äÖÉãÉåÉ=çéãÉêâáåÖÉå

Z

Z

�

�

lîÉå~ÅÅÉëëçáêÉë

■ 

■ 

■ 

■ 

fåëÅÜìáÑÜççÖíÉå

_ÉÇáÉåáåÖ=î~å=ÇÉ=çîÉå

^~åïáàòáåÖÉå=îççê=ÇÉ=ÄÉÇáÉåáåÖ

�

�

_ÉÇáÉåáåÖëÉäÉãÉåíÉå=Éå=Çáëéä~óë=îççê=ÇÉ=çîÉå

1
2

3
4

5
6

7
8

A B C

Aub
bakprogramma
kiezen
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lîÉåãÉåì=çéêçÉéÉå

�

qáàÇLÇ~íìã=áåëíÉääÉå

Aub
kiezen Aub

kiezen

15:27

31.07.05
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_~âéêçÖê~ãã~Dë

_~âéêçÖê~ãã~=âáÉòÉå

dÉïáÅÜí=ïáàòáÖÉå=

_~âíÉãéÉê~íììê=ïáàòáÖÉå=

Aub
kiezen

160°C 117Min
Rund

1.0 kg

160°C 117Min
Rund

160°C
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báåÇÉ=î~å=ÇÉ=ÄÉêÉáÇáåÖ=áåëíÉääÉå=

�

_~âíáàÇ=áåëíÉääÉå=

�

^ìíçã~íáëÅÜ=áåJ=Éå=ìáíëÅÜ~âÉäÉå

sÉêï~êãáåÖëéêçÖê~ãã~D=ë

sÉêï~êãáåÖëéêçÖê~ãã~=âáÉòÉå

sÉêï~êãáåÖëéêçÖê~ãã~=ïáàòáÖÉåK

�

160°C 117Min
Rund

13:00

160°C 117Min
Rund

01:30

Aub
kiezen

160°C 0 Min
Hete lucht

160°C 0 Min
Hete lucht
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mêçÖê~ãã~Ûë=ëí~êíÉå

mêçÖê~ãã~=çåÇÉêÄêÉâÉå

mêçÖê~ãã~=îççêíòÉííÉå

táàòáÖÉå=î~å=ÉÉå=äçéÉåÇ=éêçÖê~ãã~

tÉêâÉäáàâÉ=íÉãéÉê~íììê=î~å=ÇÉ=çîÉå=çéêçÉéÉå

oÉëííáàÇïÉÉêÖ~îÉ

^äë=ÜÉí=ÉáåÇÉ=î~å=ÇÉ=ÄÉêÉáÇáåÖ=áë=ÄÉêÉáâí

01:30

Hete lucht
63 °C 4 Min

160°C 0 Min
Hete lucht
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bñíê~=ÑìåÅíáÉë

påÉä=çéï~êãÉå

�

lîÉåîÉêäáÅÜíáåÖ=áåJ=Éå=ìáíëÅÜ~âÉäÉå

háåÇÉêÄÉîÉáäáÖáåÖ

qáãÉê

�

�

�

on off

Snel verwarmen

on

off

00:15
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_ê~ÇÉå

�

mêçÖê~ãã~=âáÉòÉå

eÉí=ÖÉÄê~~Ç=çãÇê~~áÉå

_ê~ÇÉå=çé=ÜÉí=êççëíÉê

�

■ 

■ 

_ê~ÇÉå=áå=ÉÉå=é~å

■ 

■ 

■ 

_ê~ÇÉå=ãÉí=ÇÉ=îÉêï~êãáåÖëéêçÖê~ãã~Ûë

�

�

■ 

■ 

■ 

qáéë=îççê=ÇÉ=Äê~~ÇéêçÖê~ãã~Ûë

�

�

■ 

■ 

■ 
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lîÉêòáÅÜí=î~å=ÇÉ=Äê~~ÇéêçÖê~ãã~Ûë

oáÅÜíï~~êÇÉå=Äê~ÇÉå=ãÉí=îÉêï~êãáåÖëéêçÖê~ãã~Ûë

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�

�
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säÉÉëíÜÉêãçãÉíÉê=Éå=âÉêåíÉãéÉê~íììêÑìåÅíáÉK

�

�

`çêêÉÅí=áåëíÉâÉå=î~å=ÇÉ=îäÉÉëíÜÉêãçãÉíÉê

■ 

■ 

■ 

■ 

säÉÉëíÜÉêãçãÉíÉê=ÖÉÄêìáâÉå

hÉêåíÉãéÉê~íììêÑìåÅíáÉ=áåëíÉääÉå

�

sÉêíê~~ÖÇ=ÄÉÖáå=î~å=ÇÉ=ÄÉêÉáÇáåÖ=áåëíÉääÉå

oáÅÜíï~~êÇÉå=âÉêåíÉãéÉê~íìêÉå

Rund
160°C 58 °C160°C 58 °C
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tÉêâÉå=ãÉí=ä~ÖÉ=íÉãéÉê~íììê

�

�

�

sÉêï~êãáåÖëéêçÖê~ãã~LÄ~âíÉãéÉê~íììê=áåëíÉääÉå

�

�

�

oáÅÜíï~~êÇÉå=ïÉêâÉå=ãÉí=ä~ÖÉ=íÉãéÉê~íììê
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_~ââÉå

mêçÖê~ãã~=âáÉòÉå

lîÉêòáÅÜí=î~å=ÇÉ=Ä~âéêçÖê~ãã~Ûë

�

■ 

■ 

	




�

�




�
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_~ââÉå=ãÉí=îÉêï~êãáåÖëéêçÖê~ãã~Dë

�

�

■ 

■ 

■ 

■ 

�

■ 

�

■ 

�

■ 

■ 

■ 

máòò~=Ä~ââÉå

�

léãÉêâáåÖÉå=Äáà=ÇÉ=í~ÄÉäW=łoáÅÜíï~~êÇÉå=Ä~ââÉåÒ

■ 

■ 

■ 

■ 
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oáÅÜíï~~êÇÉå=Ä~ââÉå

=

=
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dêáääÉå

�

�

oáÅÜíï~~êÇÉå=ÖêáääÉå

låíÇççáÉå=Éå=êáàòÉå=

�

�

�

tÉÅâÉå

Z

�

�

�

■ 

■ 

■ 

■ 



92 EEB 6400.8EEB 6600.8

lîÉêòáÅÜí=î~å=ÇÉ=îÉêï~êãáåÖëéêçÖê~ãã~Ûë

�
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fåëíÉääÉå=î~å=ÇÉ=ëéÉÅá~äÉ=ÑìåÅíáÉë

lîÉêòáÅÜí=î~å=ÇÉ=ëéÉÅá~äÉ=ÑìåÅíáÉë

�

NK=q~~äâÉìòÉ

OK=hÉìòÉ=łpéÉÅá~äÉ=ÑìåÅíáÉëÒ=~ÅíáîÉêÉå

P~K=aÉãçãçÇìë=~ÅíáîÉêÉåLÇÉë~ÅíáîÉêÉå

PÄK=eÉêáååÉêáåÖëÑìåÅíáÉ=N=Éå=O

PÅK=bÅçJÑìåÅíáÉ=áåJLìáíëÅÜ~âÉäÉå

deutsch
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PÇK=j~ñáã~äÉ=Ä~âíáàÇ

PÉK=eÉäÇÉêÜÉáÇ

�

PÑK=`çåíê~ëí

QK=hÉìòÉãçÇìë=ÄÉØáåÇáÖÉå

oÉáåáÖáåÖ=Éå=çåÇÉêÜçìÇ

sççê=~ääÉ=çééÉêîä~ââÉå

Z

Z

Z

�

�

j~~â=áå=ÖÉÉå=ÖÉî~ä=ëÅÜççå=ãÉí

sÉêâçêëíáåÖÉå=îÉêïáàÇÉêÉå

eÉí=ÖÉÄêìáâ=î~å=ÇÉ=êÉáåáÖáåÖëëÅÜê~éÉê

Z

Z

dÉÄêìáâ=î~å=çîÉåëéê~ó=J=áåëíêìÅíáÉë

Z

Z
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bã~áä

�

�

oçÉëíîêáà=ëí~~ä

Z

Z

dä~ë

Z

�

�

^äìãáåáìã

Z

aÉìêé~ââáåÖ

�

lîÉåÇÉìê=îÉêïáàÇÉêÉå=Éå=ãçåíÉêÉå

lîÉåÇÉìê=îÉêïáàÇÉêÉå
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wáàêççëíÉê=îÉêïáàÇÉêÉå=Éå=ãçåíÉêÉå

sÉêï~êãáåÖëÉäÉãÉåí=åÉÉêJLçéâä~ééÉå

∏âçíÜÉêã
∆

Jâ~í~äóë~íçê=êÉÖÉåÉêÉêÉå

^äë=áÉíë=åáÉí=ÑìåÅíáçåÉÉêí

Z

wáàêççëíÉê=îÉêïáàÇÉêÉå=Éå=ãçåíÉêÉå

Zijrooster verwijderen
– Gemak uit de steunen, die hen vrijgeven
 van de bout.

– Houder bakplaat/rooster uit de oven
 nemen.

Monter les grilles latérales
– Plaats de steunen en pas in de bout.
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bÉå=Ü~äçÖÉÉåä~ãé=îÉêî~åÖÉå

Z

Z

�

Z

aÉìêé~ââáåÖ=îÉêî~åÖÉå

Z

qóéÉéä~~íàÉ

– Gemak uit de steunen, die hen 
 vrijgeven van de bout.
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jçåí~ÖÉJáåëíêìÅíáÉë=îççê=

ÖÉëéÉÅá~äáëÉÉêÇ=éÉêëçåÉÉä

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

■ 

bäÉâíêáÅáíÉáí

fåÄçìïã~íÉå

fåÄçìï=áå=ÇÉ=âÉìâÉåãÉìÄÉäë

22

595

59
5562

585

55
4

485

min.550

590
55

8

600
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hΩééÉêëÄìëÅÜJhìåÇÉåÇáÉåëí

aÉìíëÅÜä~åÇW=

£ëíÉêêÉáÅÜW

d~ê~åíáÉÄÉÇáåÖìåÖÉå=

DIMPORTANT INSTRUCTION

1. Proper Installation – Be sure your appliance is properly installed and grounded by a qualifi ed 
technician.
2. Never Use Your Appliance for Warming or Heating the Room.
3. Do Not Leave Children Alone – Children should not be left alone or unattended in area where 
appliance is in use. They should never be allowed to sit or stand on any part of the appliance.
4. Wear Proper Apparel – Loose-fi tting or hanging garments should never be worn while using 
the appliance.
5. User Servicing – Do not repair or replace any part of the appliance unless specifi cally 
recommended in the manual. All other servicing should be referred to a qualifi ed technician.
6. Storage in or on Appliance – Flammable materials should not be stored in an oven or near 
surface units.
7. Do Not Use Water on Grease Fires – Smother fi re or fl ame or use dry chemical or foam-type 
extinguisher.
8. Use Only Dry Potholders – Moist or damp potholders on hot surfaces may result in burns 
from steam. Do not let potholder touch hot heating elements. Do not use a towel or other bulky 
cloth.
9. Use Care When Opening Door – Let hot air or steam escape before removing or replacing 
food.
10. Do Not Heat Unopened Food Containers – Build-up of pressure may cause container to burst 
and result in injury.
11. Keep Oven Vent Ducts Unobstructed.
12. Placement of Oven Racks – Always place oven racks in desired location while oven is cool. 
If rack must be moved while oven is hot, do not let potholder contact hot heating element in 
oven.
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