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WE’RE THINKING OF YOU

Thank you for purchasing an Electrolux appliance. You’'ve chosen a product that brings with it

decades of professional experience and innovation. Ingenious and stylish, it has been designed
with you in mind. So whenever you use it, you can be safe in the knowledge that you’ll get great
results every time.

Welcome to Electrolux.
Visit our website for:

G Get usage advice, brochures, trouble shooter, service information:
@ www.electrolux.com

g Register your product for better service:
a/ www.RegisterElectrolux.com

Buy Accessories, Consumables and Original spare parts for your appliance:
’% www.electrolux.com/shop

CUSTOMER CARE AND SERVICE

We recommend the use of original spare parts.
When contacting Service, ensure that you have the following data available.
The information can be found on the rating plate. Model, PNC, Serial Number.

& Warning / Caution-Safety information
@ General information and tips
@ Environmental information

Subject to change without notice.
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1. SAFETY INFORMATION

Before the installation and use of the appliance, carefully
read the supplied instructions. The manufacturer is not
responsible if an incorrect installation and use causes in-
juries and damages. Always keep the instructions with
the appliance for future reference.

1.

1 Children and vulnerable people safety

WARNING!
Risk of suffocation, injury or permanent disability.

This appliance can be used by children aged from 8
years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience and
knowledge if they are supervised by an adult or a per-
son who is responsible for their safety.

Do not let children play with the appliance. Children un-
der 3 years must not be left unsupervised in the vicinity
of the appliance.

Keep all packaging away from children.

Keep children and pets away from the appliance when
it operates or when it cools down. Accessible parts are
hot.

If the appliance has a child safety device, we recom-
mend that you activate it.

Cleaning and user maintenance shall not be made by
children without supervision.

1.2 General Safety

Only a qualified person must install this appliance and
replace the cable.

Internally the appliance becomes hot when in opera-
tion. Do not touch the heating elements that are in the
appliance. Always use oven gloves to remove or put in
accessories or ovenware.

Do not use a steam cleaner to clean the appliance.
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2. A\

Before maintenance cut the power supply.

Do not use harsh abrasive cleaners or sharp metal
scrapers to clean the glass door since they can scratch
the surface, which may result in shattering of the glass.

To remove the shelf supports first pull the front of the
shelf support and then the rear end away from the side
walls. Install the shelf supports in the opposite se-
qguence.

If the supply cord is damaged, it must be replaced by
the manufacturer, an authorized Service or similarly
qualified persons in order to avoid a hazard.

Ensure that the appliance is switched off before replac-
ing the lamp to avoid the possibility of electric shock.

SAFETY INSTRUCTIONS

2.1 Installation e All electrical connections should be

made by a qualified electrician.
\(I)V:l\RNING;.!f. d A must in e The appliance must be earthed.
stal?/tfwig:apgﬁanggrso ustt ¢ Make sure that the electrical information
' on the rating plate agrees with the pow-
er supply. If not, contact an electrician.
¢ Always use a correctly installed shock-
proof socket.

¢ Do not use multi-plug adapters and ex-
tension cables.

e Make sure not to cause damage to the
mains plug and to the mains cable.
Contact the Service or an electrician to
change a damaged mains cable.

¢ Do not let mains cables to come in
touch with the appliance door, specially
when the door is hot.

Remove all the packaging.

Do not install or use a damaged appli-
ance.

Obey the installation instruction sup-
plied with the appliance.

Always be careful when you move the
appliance because it is heavy. Always
wear safety gloves.

Do not pull the appliance by the handle.
Keep the minimum distance from the
other appliances and units.

Make sure the}t the appliance is installed o The shock protection of live and insula-
below and adjacent safe structures. ted parts must be fastened in such a
The sides of the appliance must stay way that it cannot be removed without
adjacent to appliances or to units with tools.

the same height.

Connect the mains plug to the mains
socket only at the end of the installa-

Electrical connection tion. Make sure that there is access to

the mains plug after the installation.

¢ |f the mains socket is loose, do not
connect the mains plug.

WARNING!
Risk of fire and electrical shock.



* Do not pull the mains cable to discon-
nect the appliance. Always pull the
mains plug.

Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.

The electrical installation must have an
isolation device which lets you discon-
nect the appliance from the mains at all
poles. The isolation device must have a
contact opening width of minimum 3
mm.

2.2 Use

WARNING!
Risk of injury, burns or electric
shock or explosion.

Use this appliance in a household envi-
ronment.

Do not change the specification of this
appliance.

Make sure that the ventilation openings
are not blocked.

Do not let the appliance stay unatten-
ded during operation.

Deactivate the appliance after each
use.

Be careful when you open the appli-
ance door while the appliance is in op-
eration. Hot air can release.

Do not operate the appliance with wet
hands or when it has contact with wa-
ter.

Do not apply pressure on the open
door.

Do not use the appliance as a work
surface or as a storage surface.
Always keep the appliance door closed
when the appliance is in operation.
Open the appliance door carefully. The
use of ingredients with alcohol can
cause a mixture of alcohol and air.

Do not let sparks or open flames to
come in contact with the appliance
when you open the door.

Do not put flammable products or items
that are wet with flammable products
in, near or on the appliance.

WARNING!
Risk of damage to the appliance.
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To prevent damage or discoloration to
the enamel:

— do not put ovenware or other objects
in the appliance directly on the bottom.

— do not put aluminium foil directly on
the bottom of the appliance.

— do not put water directly into the hot
appliance.

— do not keep moaist dishes and food in
the appliance after you finish the cook-
ing.

— be careful when you remove or install
the accessories.

Discoloration of the enamel has no ef-
fect on the performance of the appli-
ance. It is not a defect in the sense of
the warranty law.

Use a deep pan for moist cakes. Fruit
juices cause stains that can be perma-
nent.

Steam Cooking

WARNING!
Risk of burns and damage to the
appliance.

Do not open the appliance door during
steam cooking. Steam can release.

2.3 Care and Cleaning

WARNING!
Risk of injury, fire or damage to
the appliance.

Before maintenance, deactivate the ap-
pliance and disconnect the mains plug
from the mains socket.

Make sure the appliance is cold. There
is the risk that the glass panels can
break.

Replace immediately the door glass
panels when they are damaged. Con-
tact the Service.

Be careful when you remove the door
from the appliance. The door is heavy!
Clean regularly the appliance to prevent
the deterioration of the surface material.
Remaining fat or food in the appliance
can cause fire.

Clean the appliance with a moist soft
cloth. Only use neutral detergents. Do
not use abrasive products, abrasive
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cleaning pads, solvents or metal ob- ® Only use lamps with the same specifi-
jects. cations.

e |f you use an oven spray, obey the safe-
ty instructions on the packaging. 2.5 Disposal

¢ Do not clean the catalytic enamel (if ap-

plicable) with any kind of detergent. WARNING!

Risk of injury or suffocation.

2.4 Internal light e Disconnect the appliance from the

) mains supply.
¢ The type of light bulb or halogen lam
used%gr thislgpplignoe is onl%/ for P e Cut off the mains cable and discard it.

household appliances. Do not use it for e Remove the door catch to prevent chil-
house lighting. dren and pets to get closed in the ap-

liance.
WARNING! P
Risk of electrical shock.

e Before replacing the lamp, disconnect
the appliance from the power supply.

3. PRODUCT DESCRIPTION
n ﬂ ﬂ Control panel
|

| | Electronic programmer
|:| ©) Water drawer
N Lam
_I(\ = P
8\| ‘ | ; jl__n Steam generator with cover
73 ;(b ‘ E Shelf support, removable
'lt:7/\ = i Shelf positions

Wire shelf
For cookware, cake tins and roasts.
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Glass dish with 1 grill insert

Sponge
For absorbing residual water from the
steam generator.

4. BEFORE FIRST USE

& WARNING! Refer to chapter "Care and Clean-
Refer to the Safety chapters. ing".

If the heating element hangs : :
& down, push it to the top of the ap- 4.2 First Connection

pliance above the supports which  \When you connect the appliance to the

are on the inner walls of the appli-  mains or after a power cut, you have to
ance. set the language, display contrast, display
brightness and time of the day. Press /\
4.1 Initial Cleaning or \V/ to set the value. Press OK to con-
firm.

* Remove all parts from the appliance.
e Clean the appliance before first use.

5. CONTROL PANEL

Electronic programmer

-
-
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Use the sensor fields to operate the appliance

Sen-
Nt:’::' sor Function Comment
field
(D ON / OFF To activate and deactivate the appliance.
Heating Func- To set a heating function or an Assisted
tions or Assisted Cooking function. To set the necessary
Cooking function, touch the sensor field one or two
O times after you activate the appliance. To
B:3s activate or deactivate the lamp, touch and
hold the sensor field for 3 seconds (you can
also activate the lamp after you deactivate
the appliance).
Favourite Pro- To save your favourite programmes to use
gramme for a different time.
(o) Temperature se- To set the temperature or show the tem-
lection perature in the appliance.
\/ Down key To move down in the menu.
6 | /\  Upkey To move up in the menu.
OK oK To confirm the selection or settings.
Home key To go back one level in the menu. To show
8 | €« the main menu, touch the field for 3 sec-
onds.
Time and addi-  To set different functions. When a heating

Q)

tional functions

function operates, touch the sensor field to
set the timer, Function Lock , Favourite
Programme memory or Set + Go .

Q Minute Minder To set the Minute Minder .
- Display [t shows the settings of the appliance.
5.1 Display
A B (o3 A) Full Steam function
| ! ! B) Time of day
i C(')) I @ 16:30 o] C) Heat-up indicator
Y D) Temperature
wr : > °
- »l P 0015 9;6 < E) Duration and End Time functions

i |
E D
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Other indicators in the display

Symbol Function

Ja) Minute Minder The function operates.

) Time of day The display shows the time of day.

|—| Duration The display shows the necessary time for cook-
ing.

—| End Time The display shows when the cooking time is
completed.

® Time Indication The display shows how long a heating function

operates. Press \/ and /\ at the same time to
have the time go back to zero.

@ ] Heat-upindicator  The display shows the temperature in the appli-

ance.
6. DAILY USE
WARNING! 2. Press \V/ or /\ to select the menu
Refer to the Safety chapters. option.
' ' 3. Press OK to move to submenu or ac-
6.1 Navigating the menus cept setting.
. . At every point you can get back to the
Operation of the menus: main menu with <= .
1. Activate the appliance.
6.2 The menus in overview
Main menu
SYm-  Menu item Application
bol
9 Full Steam A heating function for vegetables, fish, pota-

toes, rice, pasta or special side - dishes.

Contains a list of automatic cooking pro-

Assisted Cooking grammes

Contains the procedure for cleaning with

Steam Cleaning iy
<& Basic Settings Contains a list of other settings.
Favourite Programme Contains a list of favourite cooking pro-

grammes made by the user.
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Submenus for: Basic Settings

Sg::;_ Submenu Description

® Set Time of Day Sets the current time on the clock.

© Tmemdcaion e O e dlays s o cura

() Set+Go when you avaeta the Ful Stoam funcion,

) Extra time Activates and deactivates the function.

D Display Contrast Adjusts the display contrast by degrees.

O Display Brightness Adjusts the display brightness by degrees.

=] Set Language Sets the language for the display.

= Buzzer Volume é;}ljg:tgsr éggvolume of press-tones and signals

Activates and deactivates the tone of the

7] Key Tones touch fields. It is not possible to deactivate
the tone of the ON / OFF touch field.

33 Alarm/Error Tones Activates and deactivates the alarm tones.
Cleaning Assistant Guides you through the cleaning procedure.
i Senvice tSiQr?'ws the software version and configura-

< Factory Settings Resets all settings to factory settings.

6.3 Activating a heating function

1. Activate the appliance.
2. Press OK to confirm.

3. Set the temperature. Press OK to

confirm.

6.4 Steam cooking

The water drawer cover is in the

Use only water as the liquid. Do
not use filtered (demineralised) or
distilled water.
3. Activate the appliance.
4. Set the steam heating function and
temperature.
5. If necessary, set the function Duration
|—>| or End Time —>|.
The first steam shows after approxi-
mately 2 minutes. An acoustic signal

control panel.

Press the cover to open the water
drawer.

Fill the water drawer with 700 ml of
water.

The water supply is sufficient for ap-
proximately 30 minutes.

CAUTION!
Do not put water directly into the
steam generator!

6.

sounds when the appliance is at ap-
proximately the set temperature.

The signal sounds again at the end of
the cooking time.

Deactivate the appliance.



When the steam generator is
empty, an acoustic signal sounds.
When the appliance is cool, soak
up all remaining water from the
steam generator with the sponge.
If necessary, clean the steam gen-
erator with some vinegar.

Let the appliance dry fully with the
door open.

6.5 Heat-up indicator

When you activate a heating function, the
bar on the display comes on. The bar
shows that the temperature increases.

Residual heat

When you deactivate the appliance, the
display shows the residual heat. You can
use the heat to keep the food warm.

6.6 Energy saving

The appliance contains fea-
tures which help you save en-
ergy during everyday cooking:

7. CLOCK FUNCTIONS

7.1 Clock functions
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¢ Residual heat:

— When the heating function or pro-
gramme operates, the heating ele-
ments are deactivated 10% earlier
(the lamp and fan continue to oper-
ate). For this feature to operate, the
cooking time must be longer than 30
minutes or you must use the clock
functions ( Duration , End Time ).

— When the appliance is off, you can
use the heat to keep food warm. The
display shows the remaining temper-
ature.

e Cooking with the lamp off - Touch
and hold [ for 3 seconds to deactivate
the lamp during cooking.

Symbol Function

Description

To set a countdown (maximum: 2 hours, 30 mi-
nutes). This function has no effect on the operation

Ja) Minute Minder

of the appliance. You can also activate it when the
appliance is deactivated. Touch £\ to activate the

function. Touch /\ or \V to set the minutes and

OK to start.
. To set the length of an operation (maximum: 23
=1 EuzEten hours, 59 minutes).
—| End Time To set the switch-off time for a heating function

(maximum: 23 hours, 59 minutes).

If you set the time for a clock function, the
time starts to count down after 5 sec-
onds.

)

If you use the clock functions Du-
ration and End Time , the appli-
ance deactivates the heating ele-
ments after 90% of the set time.
The appliance uses the residual

heat to continue the cooking pro-
cedure until the time ends (3 — 20
minutes).

Setting the clock functions:
1. Set a heating function.
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2. Touch @) again and again until the
display shows the necessary clock
function and the related symbol.

3. Touch /\ or \V to set the necessary
time. Touch OK to confirm.

When the time ends, an acoustic sig-
nal sounds. The appliance deacti-
vates. The display shows a message.

4. Touch a sensor field to stop the sig-
nal.

¢ With Duration and End Time , the appli-
ance deactivates automatically.

e With Duration and End Time , you must
set the heating function and the tem-
perature first. Then you can set the
clock function.

e You can use Duration and End Time at
the same time if you want to automati-

8. AUTOMATIC PROGRAMMES

WARNING!
Refer to the Safety chapters.

8.1 Assisted Cooking with
Recipe Automatic
This appliance has a set of recipes you

can use. Recipes are fixed and you can-
not change them.

Activating the function:
1. Activate the appliance.

9. USING THE ACCESSORIES

WARNING!
Refer to the Safety chapters.

cally activate and deactivate the appli-
ance at a given time later.

7.2 Extra Time

The Extra Time makes the heating func-
tion continue after the Duration ends.

e Applicable for all heating functions with
Duration .

Activating the function:

1. When the cooking time ends, an
acoustic signal sounds. Press any
sensor field.

2. The display shows the message for
Extra Time for one minute.

3. Press @ to activate (or €2 to cancel).

Set the Extra Time period. Press OK
to confirm.

2. Select the Assisted Cooking menu.
Press OK to confirm.

3. Select the category and dish. Press
OK to confirm.

4. Select Recipe Automatic . Press OK
to confirm.

When you use the Manual func-
tion, the appliance uses automatic
settings. You can change them as
with other functions.



9.1 Inserting the accessories
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The wire shelf has side edges. These
edges and the shape of the guide-bars
are a special device to prevent the cook-
ware from slipping.

10. ADDITIONAL FUNCTIONS

10.1 Favourite Programme
menu

You can save your favourite settings, like
duration, temperature or heating function.
They are available in the Favourite Pro-
gramme menu. You can save 20 pro-
grammes.

Saving a programme

1. Activate the appliance.

2. Set a heating function or an Assisted
Cooking function.

3. Touch @) again and again until the
display shows SAVE . Press OK to
confirm.

4. The display shows the first free mem-
ory position.

Press OK to confirm.

5. Enter the name of the programme.

The first letter flashes.

Touch \/ or /\ to change the letter.

Press OK.

6. Touch \/ or /\ to move the cursor
to the right or to the left. Press OK.
The next letter flashes. Do steps 5
and 6 again as necessary.

7. Press and hold OK to save.

e You can overwrite a memory position.
When the display shows the first free
memory position, touch \/ or /\ and
press OK to overwrite an existing pro-
gramme.

e To change the name of a programme,
select the Edit Programme Name sub-
menu in the Favourite Programme
menu.

Activating the programme

1. Activate the appliance.

2. Select the Favourite Programme

menu. Press OK to confirm.

3. Select your favourite programme

name. Press OK to confirm.

Press Y to go to Favourite Programme

directly. You can also use it when the ap-
pliance is deactivated (for selected mod-
els only).

10.2 Child Lock

The Child Lock prevents an accidental
operation of the appliance.

Activating and deactivating the Child
Lock function:
1. Activate the appliance.

2. Touch @) and Y% at the same time
until the display shows a message.

10.3 Function Lock

The Function Lock function prevents an
accidental change of the heating function.
You can activate the Function Lock func-
tion only when the appliance operates.

Activating the Function Lock function:
1. Activate the appliance.
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2. Set a heating function or setting.

3. Press @) again and again until the
display shows Function Lock func-
tion.

4. Press OK to confirm.
Deactivating the Function Lock
function:

1. Press @) two times.

2. Press OK to confirm.

10.4 SET + GO

The SET + GO function lets you set a

heating function (or programme) and use

it later with one press of the sensor field.

Activating the function:

1. Activate the appliance.

2. Set the heating function.

3. Press @) again and again until the
display shows Duration .

4. Set the time.

5. Press @) again and again until the
display shows SET + GO .

6. Press OK to confirm.

To start SET + GO function, press any

sensor field (except for @ ). The set heat-

ing function starts.

When the heating function ends, an

acoustic signal sounds.

¢ When the heating function operates,
the Function Lock function is on.

* You can activate and deactivate the
SET + GO function in the Basic Set-
tings menu.

10.5 Automatic switch-off

For safety reasons the appliance deacti-
vates after some time:

¢ |f a heating function operates.

¢ |f you do not change the steamer tem-
perature.

Steamer temperature

Switch-off time

50 °C - 96 °C

12.5h

The automatic switch-off works
with all functions, except Light ,
Duration , End Time .

10.6 Cooling fan

When the appliance operates, the cooling
fan activates automatically to keep the

11. CARE AND CLEANING

WARNING!
Refer to the Safety chapters.

Notes on cleaning:

e Clean the front of the appliance with a
soft cloth with warm water and a clean-
ing agent.

e To clean metal surfaces, use a usual
cleaning agent.

¢ Clean the oven interior after each use.
Then you can remove dirt more easily
and it does not burn on.

e Clean all oven accessories after each
use and let them dry.

surfaces of the appliance cool. If you de-
activate the appliance, the cooling fan can
continue to operate until the appliance
cools down.

¢ |f you have nonstick accessories, do
not clean them using aggressive
agents, sharp-edged objects or a dish-
washer. It can cause a damage to the
nonstick coating.

11.1 Steam Cleaning

1. Remove the worst of the dirt manual-
ly.

2. Put 250 ml of water with 3 table-
spoons of vinegar directly into the
steam generator.
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3. Activate the Steam Cleaning function 6. Keep the appliance door open for ap-

in the main menu. The display shows proximately 1 hour. Wait until the ap-
the duration of the function. pliance is dry.

4. An acoustic signal sounds when the
programme is completed. Press a 11.2 Shelf support
button to deactivate the signal.

5. Wipe out the appliance with a soft You can remove the shelf support to
cloth. Remove the remaining water clean the side walls.

from the steam generator.

Removing the shelf support

1. Carefully pull the support up and out
of the front catch.

2. Lightly move the support on the front
catch inwards.

3. Pull the support out of the rear catch.

Installing the shelf support 11.3 Steam generation system

To install the shelf support follow the pro- & CAUTION!

cedure in the opposite order. Dry the steam generator after
each use. Soak up water with the
sponge.

@ Remove the limescale residue
with water and vinegar.
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CAUTION!

Chemical de-scaling agents can
cause damage to the enamel. Fol-
low the instructions of the manu-
facturer.

AN

Cleaning the water drawer and the

steam generator:

1. Put the water and vinegar mixture
(approximately 250 ml) through the
water drawer into the steam genera-
tor.

Wait for approximately 10 minutes.

2. Remove the water and vinegar with
the sponge.

3. Put clean water (100 - 200 ml) into
the water drawer to flush the steam
generation system.

4. Remove water from the steam gener-
ator with the sponge and rub dry.

5. Keep the door open to let the appli-
ance dry fully.

11.4 Removing / inserting the
door

To clean the door remove it.

CAUTION!

Be careful when you remove the
door from the appliance. The door
is heavy. There is a risk of injury or
damage to the appliance.

AN

Removing the door
1. Open the door as far as it goes.

2. Press down the clamping levers (A)
on the two door hinges.

3. Close the door until it is at an angle
of approximately 45°.

4. Hold the door with one hand on each
side and pull it away from the appli-
ance at an upwards angle.

Put the door with the outer side
down on a soft and level surface
to prevent scratches.

Inserting the door
To insert the door do the above steps in
the opposite sequence.

11.5 Lamp

& WARNING!

Danger of electrocution! Discon-
nect the fuse before you replace
the lamp.

The lamp and the lamp glass cov-
er can be hot.

Before you change the lamp:
e Deactivate the appliance.

* Remove the fuses from the fuse box or
deactivate the circuit breaker.

& CAUTION!

Put a cloth on the bottom of the
interior of the appliance. It pre-
vents damage to the lamp glass
cover and the cavity.

Always use the same lamp type.

Replacing the top lamp

1. Turn the lamp glass cover counter-
clockwise to remove it.
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2.

3.

Remove the metal ring and clean the
glass cover.

Replace the lamp with a halogen, 230
V, 40 W, 300 °C heat resistant oven
lamp.

Attach the metal ring to the glass cov-
er.

12. WHAT TO DO [F...

WARNING!
Refer to the Safety chapters.

5.
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Install the glass cover.

Replacing the side lamp:

1.
2.

3.

Remove the left shelf support.

Use a Torx 20 screwdriver to remove
the cover.

Remove and clean the metal frame
and the seal.

Replace the lamp with a halogen, 230
V, 25 W, 300 °C heat resistant oven
lamp.

Install the metal frame and the seal.
Tighten the screws.

Install the left shelf support.

Problem

Possible cause

Remedy

The appliance does
not heat up.

ted.

The appliance is deactiva-

Activate the appliance.

The appliance does

not heat up.

The clock is not set.

Set the clock.

The appliance does
not heat up.

not set.

The necessary settings are

Make sure that the settings
are correct.

The appliance does

not heat up.

The Child Lock is activated.

Refer to "Activating and de-
activating the Child Lock
function".

The appliance does

not heat up.

The fuse is released.

Make sure that the fuse is
the cause of the malfunc-
tion. If the fuse releases
again and again, contact an
authorized electrician.

The lamp does not

operate.

The lamp is defective.

Replace the lamp.

"Demo" comes on in

the display and the
appliance does not
heat up.

The fan does not
operate.

The test mode is activated. 1.

Deactivate the appli-
ance.

2. Touch and hold (D until
the appliance activates
and deactivates.

3. Touch and hold ¢ and
@ at the same time un-
til an acoustic signal
sounds and “Demo”
goes out.
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13. INSTALLATION

WARNING!
Refer to the Safety chapters.

A\

@ To lift the appliance, do not use & WARNING!
the door handle. During installation in combustible
matter, NIN SEV 1000 and fire
protection guidelines and regula-
tions of the Association of Canto-
nal Fire Insurance shall be strictly
adhered to.
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2x3,5x25
LXOOXED

13.1 Electrical connection

AN

Use a power cable of the type HO5VV-F
or higher.

Install the appliance with a socket supply
line. If there is no socket supply ling, the
fixed home electrical system must include
an isolating device with at least a 3 mm-
contact separation to enable a simultane-

Let a qualified electrician connect
the appliance to the electricity

supply.

ous and all-pole cut off from the mains
(according to NIN SEV 1000). The cus-
tomer must have a socket for the electri-
cal connection that is accessible and out-
side the coordination room. The length of
the connection cable must be approxi-
mately 120 cm with lines connected di-
rectly to the mains.

1. Do the electrical connections accord-
ing to connection diagram.

2. Secure the strain relief.

14. @ GARANTIE, GARANZIA, GUARANTEE

14.1 Kundendienst, service-clientéle, Servizio clienti, Customer

Service Centres

Servicestellen

Points de Serv-
ice

5506 Magenwil/ZUrich In-
dustriestrasse 10

3018 Bern Mor-
genstrasse 131

Servizio dopo Point of
vendita Service
1028 Préver- 6928 Manno

enges Le Trési 6 Via Violino 11

9000 St. Gallen Zurcher-
strasse 204e

4052 Basel St. Jakob-
Turm Birsstrasse 320B

6020 Emmenbricke See-

talstrasse 11

0848 848 1M

Service-Helpline

service@electrolux.ch
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Servicestellen
ice

Points de Serv-

Point of
Service

Servizio dopo
vendita

7000 Chur Comercial-
strasse 19

Ersatzteilverkauf/Points de vente de
rechange/Vendita pezzi di ricambio/
spare parts service:

5506 Méagenwil, Industriestrasse 10, Tel.
0848 848 111
Fachberatung/Verkauf/Demonstra-
tion/Vente/Consulente (cucina)/Ven-
dita

8048 Zurich, Badenerstrasse 587, Tel.
044 405 81 11

Garantie FuUr jedes Produkt gewahren wir
ab Verkauf bzw. Lieferdatum an den End-
verbraucher eine Garantie von 2 Jahren.
(Ausweis durch Garantieschein, Faktura
oder Verkaufsbeleg). Die Garantieleistung
umfasst die Kosten fir Material, Arbeits-
und Reisezeit. Die Garantieleistung entfallt
bei Nichtbeachtung der Gebrauchsanwei-
sung und Betriebs-vorschriften, unsach-
gerechter Installation, sowie bei Beschadi-
gung durch dussere Einflisse, hdhere Ge-
walt, Eingriffe Dritter und Verwendung von
Nicht-Original Teilen.

Garantie Nous octroyons sur chaque
produit 2 ans de garantie a partir de la
date de livraison ou de la mise en service
au consommateur (documenté au moyen
d’une facture, d’'un bon de garantie ou
d’un justificatif d’achat). Notre garantie
couvre les frais de mains d’ceuvres et de
déplacement, ainsi que les pieces de re-
change. Les conditions de garantie ne
sont pas valables en cas d’intervention

15. ENVIRONMENT CONCERNS

Recycle the materials with the symbol
L’.\'_) . Put the packaging in applicable
containers to recycle it.

Help protect the environment and human
health and to recycle waste of electrical

d’un tiers non autorisé, de I'emploi de
pieces de rechange non originales, d’er-
reurs de maniement ou d’installation dues
a I'inobser-vation du mode d’emploi, et
pour des dommages causeés par des in-
fluences extérieures ou de force majeure.
Garanzia Per ogni prodotto concediamo
una garanzia di 2 anni a partire dalla data
di consegna o dalla sua messa in fun-
zione. (fa stato la data della fattura, del
certificato di garanzia o dello scontrino
d’acquisto) Nella garanzia sono comprese
le spese di manodopera, di viaggio e del
materiale. Dalla copertura sono esclusi il
logoramento ed i danni causati da agenti
esterni, intervento di terzi, utilizzo di ri-
cambi non originali 0 dalla inosservanza
delle prescrizioni d'istallazione ed istruzio-
ni per 'uso.

Warranty For each product we provide a
two-year guarantee from the date of pur-
chase or delivery to the consumer (with a
guarantee certificate, invoice or sales re-
ceipt serving as proof). The guarantee
covers the costs of materials, labour and
travel. The guarantee will lapse if the oper-
ating instructions and conditions of use
are not adhered to, if the product is incor-
rectly installed, or in the event of damage
caused by external influences, force ma-
jeure, intervention by third parties or the
use of non-genuine components.

and electronic appliances. Do not dispose
appliances marked with the symbol b4

with the household waste. Return the
product to your local recycling facility or

contact your municipal office.
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