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Thank you for selecting our appliance

We wish you lots of enjoyment with your new appliance and we hope that you will consider our
brand again when purchasing household appliances.

Please read this user manual carefully and keep it throughout the product life cycle as a reference
document. The user manual should be passed on to any future owner of the appliance.
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English
AWarnings and Important Safety Information

Always keep these user instructions with the appliance. Should the appliance be passed on
to third persons or sold, or if you leave this appliance behind when you move house, it is
very important that the new user has access to these user instructions and the accompanying
information.
These warnings are provided for the safety of the users and those living with them. So read
them carefully before connecting and/or using the appliance.

Installation

The installation must be performed by a
qualified person in accordance with the rules
and regulations in force. The individual op-
erations for installing the appliance are de-
scribed under the instructions for the installer.
Have the appliance installed and connected
by a qualified person with specialist knowl-
edge, who will carry it out in accordance
with the directives.

If any modifications to the power supply are
required because of the installation, these
should also be carried out by a qualified
electrician.

Operation

This oven is designed for cooking foodstuffs;
never use it for other purposes.

When opening the oven door during or at
the end of cooking be careful of the stream
of hot air, which comes out of the oven.
Be very careful when using the cooker. The
extreme heat of the heating elements makes
the shelves and other parts very hot.

If you should for whatever reason use alu-
minium foil to cook food in the oven, never
allow it to come into direct contact with the
floor of the oven.

When cleaning the oven, proceed with care:
never spray anything onto the grease filter
(iffitted), the heating elements and the ther-
mostat sensor.

If is dangerous to make modifications of any
kind to this appliance or to its specifications.
During the baking, roasting and grilling pro-
cess, the oven window and the other parts
of the appliance get hot, so children should
be kept away from the appliance. Take care,
if connecting electrical appliances to sock-
ets near the oven, that cables do not come
into contact with hot rings or get caught in
the oven door.

Always use oven gloves to take hot oven-
proof dishes or pots out of the oven.
Regular cleaning prevents the surface ma-
terial from deteriorating.

Before cleaning the oven, either turn the
power off or pull the mains plug out.

Make sure that the oven s in the “OFF”
position, when the oven is no longer being
used.

This oven was made as a single appliance
or as a combination appliance with electri-
cal hotplate, depending on the model, for
single-phase connection to 230 V.

The appliance must not be cleaned with a
superheated steam cleaner or a steam jet
cleaner.

Do not use abrasive cleaners or sharp metal
scrapers. These can scratch the glass in the
oven door, which may result in the shattering
of the glass.



People Safety

o This appliance is intended for use by adults. It
is dangerous to allow children to use it or play
with t.

e Children should be kept away while the oven
is working. Also, after you have switched the
oven off, it remains hot for a long time.

» This appliance is notintended for use by chil-
dren or other persons whose physical, sen-
sory or mental capabilities or lack of experi-
ence and knowledge prevents them from us-
ing the appliance safely without supervision or
instruction by a responsible person to ensure
that they can use the appliance safely.

Customer Service

o Have checks and/or repairs carried out by the
manufacturer's service department or by a
service department authorised by the manu-
facturer and use only original spare parts.

¢ Do notattempt to repair the appliance yourself
in the event of malfunctions or damage. Re-
pairs carried out by untrained persons may
cause damage or injury.

The symbol E onthe productorits packaging

indicates that this product is not to be treated as
normal household waste. Instead itmustbe handed
overtoacollection pointforthe recycling ofelectrical
and electronic equipment. The correctdisposal of
this productwill help to protect the environmentand
human health. Environment and health are
endangeredbyincorrectdisposal. Formore detailed
information aboutrecycling of this product, please
contactyourlocal town hall, yourhousehold waste
disposal service orthe shop where you purchased
the product.
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Description of the appliance
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1. Control Panel 5. Ovenlight
2. Electronicprogrammer 6. OvenFan
3. AirVents for Cooling Fan 7. Ratingplate
4. Gril
Oven accessories
Dripping pan
‘H""H._H
T
Replaceable telescopic
Shelf runners
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Control panel

Cooking Temperature display Timedisplay
function

Push buttons
ON/OFF

Oven Function Control

FastHeat Up Function

Decreasing Control “_* (Time or Temperature)

Increasing Control “4* (Time or Temperature)

Minute minder/Cooking duration function/ End of cooking function

o ok w2

All the oven functions are controlled by an
electronic programmer.

You can select any combination of cooking function,
cooking temperature and automatic timing.

NOTE

In the event of a power failure, the programmer
will keep all the settings (time of day, programme
setting or programme in operation) for about 3
minutes. If power fails for a longer time, all the
settings will be cancelled. When the power is
restored, the numbers in the display will flash, and
the clock/timer has to be reset.
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When the oven is first installed

Remove all packaging, both inside and
outside the oven, before using the oven.

When the oven is first connected to the electrical
supply, the display will automatically show 12:00
and the symbol (@) will flash.

Ensure the correct time of day is set before using
the oven.

To set the correct time of day:

a) The symbol P is flashing (Fig. 1), set the
correct time of day by pressing buttons “_* or
“4“ (Fig. 2).

The time arrow symbol » will disappear about
5 seconds after the correct time is displayed

(Fig. 3).

b) if the symbol » is not flashing anymore,
press button @ twice.

Then, proceed as described in point a).

Before first use

The oven should be heated without food.

To do that, proceed as follows:

— press button (@) to switch on the oven.

— press button D twice and select the
"Conventional Cooking" function [—_|
(Fig. 4).

— set the temperature to 250 °C using the
increasing push button “4“.

— Allow the oven to run empty for
approximately 45 minutes.

— open a window for ventilation.

This procedure should be repeated with the

"Fan Cooking" @ and "Full Grill" [”'j

function for approximately 5-10 minutes.

0Opnpoooo
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Fig. 3

Fig. 4




During this time, an unpleasant odour
may be emitted. This is absolutely
normal, and is caused by residues of
manufacturing.

Once this operation is carried out, let
the oven cool down, then clean the
oven cavity with a soft cloth soaked in
warm water to which a little mild washing-
up liquid has been added.

@ Before cooking for the first time,
carefully wash the shelves and the
baking tray.

A To open the oven door, always hold
the handle in the centre (Fig. 5).
"On/Off" Push Button

The oven must be switched on before setting any
cooking function or programme. When button (1)
is pressed, the oven symbol will appear in the
display, and the oven light will switch on.

To switch off the oven, you can press button () at
any time. Any cooking function or programme will
stop, the oven light will switch off and the time display
will show the time of day only.

Itis possible to switch off the oven at any time.
How to select a Cooking Function
1) Switch on the oven by pressing the (D button.
2) Press button D to select the required oven

function. Each time button D is pressed, a
cooking symbol will appear in the display and the
corresponding cooking function number will appear
to the left of the currently selected cooking function
symbol (Fig. 6).

3) Ifthe pre-set temperature is not suitable, press
button “” or “4* to adjust the temperature in 5
degree steps.

- as soon as the oven heats up, the thermometer

symbol rises slowly &, indicating the degree to
which the oven is currently heated;

ZANUSSI
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When the required temperature is reached, an
acoustic alarm will sound for a short time and the

thermometer symbol Elwill illuminate permanently.

How to set the temperature and cooking
time

Press button “—" and “ 4" to increase or decrease
the pre-set temperature while the “*” symbol is
flashing (Fig. 7). The maximum temperature is
250°C.

Press button “—" and “ 4" to increase or decrease
the cooking time while the symbol p is flashing
(Fig. 7).

Safety Thermostat

To prevent dangerous overheating (through
incorrect use of the appliance or defective
components), the oven is fitted with a safety
thermostat, whichinterrupts the power supply. The
oven switches back onagain automatically, when
the temperature drops.

Should the safety thermostattrigger due toincorrect
useoftheappliance, itisenoughtoremedytheerror
afterthe ovenhas cooled down;ifonthe otherhand,
the thermostat triggers because of a defective
component, please contact Customer Service.

The cooling fan
The cooling fan is designed to cool the oven and
the control panel. The fan switches on automatically
after a few minutes of cooking. Warm air is blown
out through the aperture near the oven door
handle. When the oven is switched off, the fan
may run on after the oven is switched off to keep
the controls cool. This is quite normal.
The action of the cooling fan will depend
@ on how long the oven has been used and
atwhat temperature. [t may not switch in at
all at lower temperature settings nor run
on where the oven has only been used
forashorttime.
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Function Symbols
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Fan cooking - This setting allows you
to roast or roast and bake
simultaneously usingany shelf, without
flavourtransference. Pre-settempe-
rature: 175 °C

Conventional cooking - The heat
comes from both the top and bottom
element, ensuringeven heatinginside
the oven. Pre-settemperature: 200 °C

Inner Grill - can be used for grilling
smallquantities. Pre-settemperature:
250 °C.

Temperature adjustementrange: from
minimum 200 °C tomaximum 250 °C.

Thermal Grilling - This function offers
analternative method of cooking food
items, normally associated with
conventional grilling. The grill element
and the oven fan operate together,
circulating hotairaround the food. Pre-
settemperature: 180°C
Selectamaximum temperature of
200°C.

Pizza Oven - The bottom element
provides direct heat to the base of
pizzas, quiches or pies, while the fan
ensures air is circulated to cook the
pizzatoppings or piefillings.
Pre-settemperature: 175°C

Full Grill - The full grill elementwill be
on.Recommended forlarge quantities.
Pre-settemperature: 250 °C.

Temperature adjustementrange: from
minimum 200 °C tomaximum 250 °C.

Bottom heating element - The heat
comesfromthe bottomofthe ovenonly,
toallow you tofinish your dishes. Pre-
settemperature: 250°C

8| A
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Top heating element - The heat
comesfromthetopofthe ovenonly, to
allowyoutofinishyourdishes. Pre-set
temperature: 250 °C

Defrosting — The oven fan operates
without heat and circulates the air, at
room temperature, inside the oven.
This function is particularly suitable for
defrosting delicate food which could
be damaged by heat, e.g. cream filled
gateaux, iced cakes, pastries, bread

and other yeast products.
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Using the oven

The oven is supplied with an exclusive system
which produces a natural circulation of air and the
constant recycling of steam.

This system makes it possible to cook in a steamy
environment and keep the dishes soft inside and
crusty outside. Moreover, the cooking time and
energy consumption are reduced to a minimum.
During cooking steam may be produced which
can be released when opening the oven door.
This is absolutely normal.

However, always stand back from the oven
when opening the oven door during
cooking or at the end of it to allow any build
up of steam or heat to release.

Attention! - Do not place objects on the

A oven base and do not cover any part of
the oven with aluminium foil while cooking,
as this could cause a heat build-up which
would affect the baking results and damage
the oven enamel. Always place pans,
heat-resisting pans and aluminium trays
on the shelf which has been inserted in the
shelfrunners.When food is heated, steam
is created, like in a kettle. When the steam
comes into contact with the glass in the
oven door, it condenses and creates water
droplets.

To reduce condensation, always preheat the

empty oven for 10 minutes.

We recommend you wipe the water droplets away
after every cooking process.

Always cook with the oven door
closed. Stand clear when opening the
drop down oven door. Do not allow it to

fall open - support the door using the door
handle, until itis fully open.

12
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The oven has four shelf levels.The shelf
positions are counted from the bottom of
the oven as shown in the diagram.

It is important that these shelves are
correctly positioned as shown in the
diagram.

Do not place cookware directly on the oven
base.
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Replaceable telescopic runners 1

Place the telescopic runner with the locking system
on the chosen level as shown in the side pictures.

Q The ,,stop elements* at the extremities | 7
of the runner MUST face upwards. = — L
ltis possible to buy telescopic runners separately. :—_;:-%-L
Make sure that both the telescopic ‘

runners are placed on parallel levels.

Stop
2 . element

Each level can be fitted with telescopic runners
to allow for an easier operation when inserting or
removing the shelves.

- Pull the right and left hand telescopic shelf
supports completely out, as shown in the
picture.

- Place the shelf or the grill pan on the telescopic
shelf supports, then gently push them all inside
the oven (see the picture).

Do not attempt to close the oven door
A if the telescopic shelf supports are

not completely inside the oven. This
could damage the door enamel and
glass.

Telescopic shelf supports and other
accessories get very hot; use oven

gloves or similar.

13



Fan cooking

The air inside the oven is heated by the element
around the fan situated behind the back panel.
The fan circulates hot air to maintain an even
temperature inside the oven.

The advantages of cooking with this function
are:

Faster Preheating

As the fan oven quickly reaches temperature,
itis not usually necessary to preheat the oven
although you may find that you need to allow
an extra 5-7 minutes on cooking times. For
recipes which require higher temperatures,
best results are achieved if the oven is
preheated first, e.g. bread, pastries, scones,
souffles, etc.

Lower Temperatures

Fan oven cooking generally requires lower
temperatures than conventional cooking.
Follow the temperatures recommended in the
cooking chart. Remember to reduce
temperatures by about 20-25 °C for your own
recipes which use conventional cooking.
Even Heating for Baking

The fan oven has uniform heating on all shelf
positions. This means that batches of the same
food can be cooked in the oven at the same
time. However, the top shelf may brown
slightly quicker than the lower one.

This is quite usual. There is no mixing of
flavours between dishes.

How to use the fan oven

1. Switch the ovenon.

2. Pressthe Oven Function Control button and
select the “Fan Cooking” function.

3. Ifnecessary adjust temperature setting using
the “4“ or “_" buttons.

14
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Conventional Cooking

- The middle shelf position allows for the best
heat distribution. To increase base browning
simply lower the shelf position. To increase
top browning, raise the shelf position.

- The material and finish of the baking trays
and dishes used will affect base browning.
Enamelware, dark, heavy or non-stick utensils
increase base browning, while oven
glassware, shiny aluminium or polished steel
trays reflect the heat away and give less base
browning.

- Always place dishes centrally on the shelf to
ensure even browning.

- Stand dishes on suitably sized baking trays to
prevent spillage onto the base of the oven
and make cleaning easier.

- Do not place dishes, tins or baking trays
directly on the oven base as it becomes very
hot and damage will occur.When using this
setting, heat comes from both the top and bottom
elements. This allows you to cook on a single
level and is particularly suitable for dishes
which require extra base browning such as
quiches and flans.

Gratins, lasagnes and hotpots which require extra

top browning also cook well in the conventional

oven.

How to use the conventional oven

1. Switch the oven ON.

2. Select the Conventional Oven Function by

pressing the Oven Function control button (]

until the symbol g appears in the display.
3. Ifnecessary adjust temperature setting using
the “4“ or “_"buttons.
Top oven element only
This function is suitable for finishing cooked dishes,
e.g. lasagne, shepherds pie, cauliflower cheese
efc.



Bottom oven element only

This function is particularly useful when blind-

baking pastry. It may also be used to finish off

quiches orflans to ensure the base pastry is cooked

through.

Grilling

- Mostfoods should be placed on the grid in the
grill pan to allow maximum circulation of air
and to lift the food out of the fats and juices.
Food such as fish, liver and kidneys may be
placed directly on the grill pan, if preferred.
Food should be thoroughly dried before grilling
to minimise splashing. Brush lean meats and
fish lightly with a little oil or melted butter to
keep them moist during cooking.
Accompaniments such as tomatoes and
mushrooms may be placed underneath the
grid when grilling meats
When toasting bread, we suggest that the top
runner position is used.
The food should be turned over during
cooking, as required.

How to use the Full Grill

1. Switchthe oven ON.

2. Selectthe Full Grill function by pressing the Oven

Function control button(_J unti the:symbol Eﬁ;
appearsin the display.

3. Ifnecessary adjust temperature setting using the
“4“ or “—" buttons.

4. Adjust the grid and grill pan runner position to
allow for different thicknesses of food. Position the
food close to the element for faster cooking and
further away for more gentle cooking.

Preheatthe gril ona full setting fora few minutes before

sealing steaks or toasting. Adjust the heat setting and

the shelf as necessary, during cooking.

During cooking, the cooling fan and the thermostat

control light will operate in the same way as described

for the fan oven function.
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How to use the Inner Grill Element

The inner grill provides quick direct heat to the
central area of the grill pan. By using the inner grill
element for cooking small quantities, it can help to
save energy.

1. Switch the oven ON.

2. Select the Inner Grill Element by pressing the

Oven Function control button (] untilthe symbol

[ ™ | appears onthe display.

3. Ifnecessary adjust temperature setting using the
“4“ or “—" buttons.

4. Adjustthe grid and grill pan runner position to allow
for different thicknesses of food and follow the
instructions for grilling.

How to Use the Thermal Grill

Thermal grilling offers an alternative method of
cooking food items normally associated with
conventional grilling. The grill element and the
oven fan operate alternately, circulating hot air
around the food. The need to check and turn the
food is reduced. Thermal grilling helps to minimise
cooking smells in the kitchen.

With the exception of toast and rare steaks, you
can thermally grill all the foods you would normally
cook under a conventional grill. Cooking is more
gentle, therefore food generally takes a little longer
to cook with thermal grilling compared with
conventional grilling. One of the advantages is that
larger quantities can be cooked at the same time.

1. Switch the oven ON.

2. Select the Thermal Grill Oven Function by
pressing the Oven Function control button D
until the symbol [I] appears on the
display.

3. If necessary, press “4* or ‘=" buttons. to
adjust the temperature setting.

Selectamaximum temperature of
200°C.

15



4. Adjustthe grid and grill pan runner position to
allow for different thicknesses of food and follow
the instructions for grilling.

Pizza Oven

The bottom element provides direct heat to the
base of pizzas, quiches or pies, while the fan
ensures air is circulated to cook the pizza toppings
or pie fillings.

To obtain the best results use the lower shelf
levels.

1. Switch the oven ON.

2. Select the Pizza Oven Function by pressing

the Oven Function control button D until the

symbol ga&z appears on the display.
3. If necessary, press “4“ or “=a” buttons to
adjust the temperature setting.

Defrosting

The oven fan operates without heat and circulates
the air, at room temperature, inside the oven. This
increases the speed of defrosting. However,
please note that the temperature of the kitchen will
influence the speed of defrosting. This function is
particularly suitable for defrosting delicate food
which could be damaged by heat, e.g. cream filled
gateaux, iced cakes, pastries, bread and other
yeast products.

How to Use Defrosting

1) Switch the oven on by pressing button (.
2) Selectthe Defrosting Oven Functionbypressing
the Oven Function control button (] untilthe

symbol| & |appearsinthe display.
) The display will show the indication “def".

@ Hints and Tips

On baking:
Cakes and pastries usually require a medium
temperature (150°C-200°C) and therefore it is

16
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necessary to preheat the oven for about 10
minutes.

Do not open the oven door before 3/4 of the baking
time has elapsed.

Shortcrust pastry is baked in a springform tin or on
a tray for up to 2/3 of the baking time and then
garnished before being fully baked. This further
baking time depends on the type and amount of
topping or filling. Sponge mixtures must separate
with difficulty from the spoon. The baking time would
be unnecessarily extended by too much liquid.

If two baking trays with pastries or biscuits are
inserted into the oven at the same time, a shelf
level must be left free between the trays.

If two baking trays with pastries or biscuits are
inserted into the oven at the same time, the trays
must be swapped and turned around after about
2/3 of the baking time.

On Roasting:

Do not roast joints smaller than 1 kg. Smaller pieces
could dry out when roasting. Dark meat, which is
to be well done on the outside but remain medium
or rare inside, must be roasted at a higher tem-
perature (200°C-250°C).

White meat, poultry and fish, on the other hand,
require a lower temperature (150°C-175°C). The
ingredients for a sauce or gravy should only be
added to the roasting pan right at the beginning if
the cooking time is short. Otherwise add them in
the last half hour.

You can use a spoon to test whether the meat is
cooked: if it cannot be depressed, it is cooked
through. Roast beef and fillet, which is to remain
pink inside, must be roasted at a higher tempera-
ture ina shorter time.

If cooking meat directly on the oven shelf, insert
the roasting pan in the shelf level below to catch
the juices.

Leave the joint to stand for at least 15 minutes, so
that the meat juices do not run out.



To reduce the build up of smoke in the oven, itis
recommended to pour a little water in the roasting
pan. To prevent condensation forming, add water
several times. The plates can be keptwarm in the
oven at minimum temperature until serving.

Caution!
Do not line the oven with aluminium

foil and do not place a roasting pan
or baking tray on the floor, as other-
wise the oven enamel will be dam-
aged by the heat build-up.

Cooking times

Cooking times can vary according to the different
composition, ingredients and amounts of liquid in
the individual dishes.

Note the settings of your first cooking or roasting
experiments to gain experience for later prepara-
tion of the same dishes.

Based upon your own experiences you will be
able to alter the values given in the tables.

ZANUSSI
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Programming the Oven

How to set the minute minder

1) Press button @) to select the Minute Minder
function (Fig. 8). The relevant Q symbol will

flash and the control panel will display "0.00".
o
2) Press button “4“ to select the required time. ougtote
Maximum time is 23 hours 59 minutes. After it v
Fig. 8

has been set, the Minute Minder will wait 3
seconds and then start running (Fig. 9).
3) When the programmed time has elapsed, an
acoustic alarm will be heard.
4) To switch off the acoustic alarm, press any —j
button.
The oven will NOT switch off if in use. 000000

The Minute Minder function can also
be used as well when the oven is off.

!

To use or to change the Minute Minder
setting:
press button @) until the symbols Qand » flash.

Itis now possible to change the Minute Minder 00000
setting by pressing button “* or “4". w

To cancel the Minute Minder: Fig. 10
press button @) until the symbols Qand » flash.

Press button “—"to decrease the time until "0.00"
is displayed (Fig. 10).

To programme the Oven to switch
off w Fig. 11

1) Place food in the oven, switch on the oven,
select a cooking function and adjust the
cooking temperature, if required (Fig. 11).

2) Press button @) to select the "Cooking
Duration" function (Fig. 12). The "Cooking
Duration" symbol |—y| will flash and the
control panel will display "0.00".

l [
I

Fig. 12
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3) While the symbol p is flashing, press button
“4=“to select the required time. Maximum time
is 23 hours 59 minutes. The programmer will
wait 3 seconds and then start running.

4) When cooking time is over, the oven will be
switched off automatically and an acoustic alarm
will be heard while the control panel will display
"0.00".

5) To switch off the acoustic alarm, press any
button.

To cancel the Cooking Duration Time:
press button @) until the symbol p will flash.
press button “—_* to decrease the time until
"0.00"is displayed (Fig. 13).

To Programme the Oven to Switch On
and Off

1) Carry out the "Cooking Duration" setting as
described in the relevant chapter.

2) Press button @) until the "End of Cooking"
function —p| is selected and the relevant
symbol flashes. The control panel will display
the end of cooking time (that s, the actual time
+ cooking duration time - Fig. 14).

3) Pressbutton “4- to select the required end of
cooking time.

4) After this is set, the programmer will wait 3
seconds and then start running.

5) The oven will switch on and off automatically.
The end of cooking will be marked by an
acoustic alarm.

6) To switch off the acoustic alarm, press any
button.

To cancel the programme, simply cancel the
Duration Time.

ZANUSSI
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Fig. 13

Fig. 14
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Safety and Energy Saving Functions

Safety Cut-Off Function

The oven will switch off automatically if any
change of settingis made, according to the table
below (Fig. 15).

If temperature setting is:| the oven will switch off:

250°C after 3 hours

from 200 up to 245°C | after5,5hours

from 120 up to 195°C | after8,5hours

lessthan 120°C after 12 hours

Residual Heat Function

When a Cooking Duration time is set, the oven will
automatically switch offafew minutes before the end
of the programmed time, and use the residual heat
tofinishyour dishes withoutenergy consumption. All
current settings will be displayed until the Cooking
Duration time is over.

This function will not operate when the Cooking
Duration time is less than 15 minutes.

Child Safety Function

To avoid children switching on the oven, it is

possible tolock the oven controls.

1) The "child safety function" can be inserted only
if the oven is switched off.

2) Pressbuttons () and‘—"atthe same time

and keep them pressed for about 3 seconds.
An acoustic signal will be emitted and the
indication ‘SAFE’ will appear on the display
(Fig. 16).

3) The oven is now locked. Neither oven
functions nor temperatures can be selected.

Fig. 15

g

Fig. 16
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To unlock the oven:
Press buttonso and “—“atthe sametimeand

keepthempressed forabout3 seconds. Anacoustic
signal willbe emitted and the indication ‘SAFE’ will
go off. The oven can now be operated (Fig. 17).

"Fast Heat Up" function

After a cooking function has been selected and the
temperature has been adjusted, the cavity will
gradually heat up until the selected temperature is
reached. This will take from 10 to 15 minutes,
depending on selected function and temperature.
If it is necessary to reach the required temperature
in a shorter time, the "Fast Heat Up" Function can
be used.

1) Switch the oven on by pressing button (.

2) Set the required cooking function and
temperature as explainedin the previous pages.

3) Setthetemperature by pressing button “uor
“4‘. The temperature will appear on the
display.

4) Pressbutton.Thetemperaturedisplaywill
show "FHU" (Fig. 18).

5) press button (__Jand the symbol “°" willflash
forapproximately 10 seconds. Nowitis possible
to select the required temperature by pressing
button “—*or “4“.

6) When the required temperature is reached,
an acoustic alarm will sound for a short time,
and the temperature display will revert to the
set temperature.

This function can be used with any cooking function
or temperature.

Demo mode

This mode is intended to be used in shops to
demonstrate the oven functionality without any
power consumption except the interior light, the

ZANUSSI
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display and the fan. This function can only be
switched on when the appliance is first connected.

If there is a power failure, when the power supply
is restored again, the Demo function can only be
switched on ifin the display 12:00 and the symbol
@ are flashing automatically.

1. Press the button for approximately 2
seconds. An acoustic alarm will sound for a
short time.

2. Pressthe @ and “="buttons at the same
time. A short acoustic alarm will be heard
and the time 12:00 will appear in the display
(Fig. 19).

When the oven is switched on the symbol @

appears in the display. This means that the Demo

function is activated.

All oven functions can be selected.

The oven is not really working and the heating

elements do not switch on.

Switch off the oven and follow the procedure
described above to switch off the demo mode
again.

The Demo function remains saved in the
programme in the event of a power failure.

"Beep" Mode

You can choose to make the electronic control beep
each time that a control is pressed.
To enable this function, the oven must be off.

1. Presscontrols(_Jand" 4"atthe same time for
about3seconds. The Electronic Control beeps
once (Fig. 20).

To disable the "Beep" Function:

1. Ifthe ovenis on, press control () to switch it
off.

2. Presscontrols(_Jand"+"atthe sametime for
about3 seconds. The electronic control beeps
once.

22

Error code

The electronic programmer does a continuous
diagnostic check of the system. If some parameters
are not correct, the control unit will stop the
activated functions and it will show on the display
the corresponding error code (Fig. 20).

For further details, refer to chapter "If something
is wrong".

oo B
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Baking and Roasting Table

Conventional Cooking and Fan Cooking
Timings do not include pre-heating.
The empty oven should always be pre-heated for 10 minutes.

Conventional Cooking Fan Cooking Cooking fimes in
TYPE OF DISH minutes NOTES
4 9 4 temp
== 5 [F|0

CAKES
Whisked recipies 2 170 2 (1and3) 160| 45-60 In cake mould
Shortbread dough 2 170 2 (1and3) 160| 20-30 In cake mould
Butter-milk cheese cake | 1 175 2 165| 60-80 In cake mould
Apple cake (Apple pie) 1 170 2 (1and3)1 160| 90-120 In cake mould
Strudel 2 180 2 160| 60-80 In baking tray
Jam- tart 2 190 2(1and3)*| 180| 40-45 In cake mould
Fruit cake 2 170 2 150| 60-70 In cake mould
Sponge cake 1 170 2(1and3)*| 165| 30-40 In cake mould
Christmas cake 1 150 2 150| 120-150 In cake mould
Plum cake 1 175 2 160| 50-60 In bread tin
Small cake 3 170 2 160| 20-35 In baking tray
Biscuits 2 160 2(1and3)*| 150 20-30 In baking tray
Meringues 2 135 2(1and3)*| 150| 60-90 In baking tray
Buns 2 200 2 190 12~20 In baking tray
Pastry: Choux 20r 3 210 2(1and3)*| 170| 25-35 In braking tray
Plate tarts 2 180 2 170| 45-70 In cake mould
BREAD AND PIZZA
White bread 1 195 2 185| 60-70
Rye bread 1 190 1 180| 30-45 In bread tin
Bread rolls 2 200 2(1and3)*| 175| 25-40 In baking tray
Pizza 2 200 2 200 20-30 In baking tray
FLANS
Pasta flan 2 200 2(1and3)*| 175| 40-50 In mould
Vegetable flan 2 200 2(1and3)*| 175| 45-60 In mould
Quiches 1 210 1 190| 30-40 In mould
Lasagne 2 200 2 200| 25-35 In mould
Cannelloni 2 200 2 200| 25-35 In mould
MEAT
Beef 2 190 2 175 50-70 On grid
Pork 2 180 2 175 100-130 On grid
Veal 2 190 2 175 90-120 On grid
English roast beef

rare 2 210 2 200 50-60 On grid

medium 2 210 2 200 60-70 On grid

well done 2 210 2 200 70-80 On grid
Shoulder of pork 2 180 2 170 120-150 With rind
Shin of pork 2 180 2 160 100-120 2 pieces
Lamb 2 190 2 175 110-130 Leg
Chicken 2 190 2 200| 70-85 Whole
Turkey 2 180 2 160| 210-240 Whole
Duck 2 175 2 220 120-150 Whole
Goose 2 175 1 160| 150-200 Whole
Rabbit 2 190 2 175| 60-80 Cut in pieces
Hare 2 190 2 175 150-200 Cut in pieces
Pheasant 2 190 2 175 90-120 Whole
Meat loaf 2 180 2 170| tot.150 in bread pan
Trout/Sea bream 2 190 2(1and3)*| 175| 40-55 3-4 fishes
Tuna fish/Salmon 2 190 2(1and3)*| 175 35-60 4-6 fillets

(*) If you cook more than one dish at the same time, we recommend you place them on the levels quoted
between brackets.
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Conventional Grilling

a8

Timings do not include pre-heating.
The empty oven should always be pre-heated for 10 minutes.

ZANUSSI

Quantity Griling [~ -7 Cooking time in

TYPE OF DISH minutes
Pieces g E‘g temp.°C 1st side 2nd side

Fillet steaks 4 800 3 250 12~15 12~14
Beef-steaks 4 600 3 250 10~12 6~8
Sausages 8 / 3 250 12~15 10~12
Pork chops 4 600 3 250 12~16 12~14
Chicken (cutin two) 2 1000 3 250 30~35 25~30
Kebabs 4 / 3 250 10~15 10~12
Chicken (breast) 4 400 3 250 12~15 12~14
Hamburger* 6 600 2 250 20-30
*Preheat 500"
Fish (fillets) 4 400 3 250 12~14 10~12
Sandwiches 4~6 / 3 250 5~7 /
Toast 4~6 / 3 250 2~4 2~3

Thermal Grilling

A With Fan Cooking plus set a maximum temperature of 200°C.

Quantity ilina % Cooking time in
TYPE OF DISH ThenelGrirg X minutes
Pieces g Eg temp.°C 1st side 2nd side
Rolled joints (turkey) 1 1000 3 200 30~40 20~30
Chicken ( cutin two) 2 1000 3 200 25~30 20~30
Chicken legs 6 - 3 200 15~20 15~18
Quail 4 500 3 200 25~30 20~25
Vegetable gratin - - 3 200 20~25 -
St. Jacques shells - - 3 200 15~20 -
Mackerel 24 - 3 200 15~20 10~15
Fish slices 46 800 3 200 12~15 8~10
Pizza Function
Pizza Function | inatime
TYPE OF DISH ) Coong fmern NOTES
E‘g temp.oc Inutes
Pizza, large 1 200 15~25 on baking tray
Pizza , small 1 200 10~20 on baking tray or on grid
Bread rolls 1 200 15~25 on baking tray

@ The temperatures quoted are guidelines. The temperatures may have to be adapted to personal

requirements.
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Cleaning and Maintenance

Before cleaning switch the oven off
and let it cool down.
The appliance must not be cleaned

with a superheated steam cleaner or
a steam jet cleaner.

Important: Before carrying out any cleaning
operation, the appliance must be
disconnected from the power supply.

To ensure a long life for your appliance, it is
necessary to perform the following cleaning
operations regularly:

- Only perform when the oven has cooled down.
- Clean the enamelled parts with soapy water.
- Donotuse abrasive cleaners.

- Drythe stainless steel parts and glass with a
soft cloth.

- Ifthere are stubborn stains, use commercially
available for stainless steel or warm vinegar.

The oven’s enamel is extremely durable and highly
impermeable. The action of hot fruit acids (from
lemons, plums or similar) can however leave
permanent, dull, rough marks on the surface of the
enamel. However such marks in the brightly
polished surface of the enamel does not affect the
operation of the oven. Clean the oven thoroughly
after every use. This is the easiest way to clean
dirt off. It prevents dirt being burnt on.

Cleaning materials

Before using any cleaning materials on your oven,
check that they are suitable and that their use is
recommended by the manufacturer.

Cleaners that contain bleach should NOT be used
as they may dull the surface finishes. Harsh
abrasives should also be avoided.

ZANUSSI

External cleaning

Regularly wipe over the control panel, oven door
and door seal using a soft cloth well wrung outin
warm water to which a little liquid detergent has
been added.

To prevent damaging or weakening the door glass
panels avoid the use of the following:

+ Household detergent and bleaches

+ Impregnated pads unsuitable for non-stick
saucepans

+  Steelwool pads

+  Chemical oven pads or aerosols
* Rustremovers

+  Bath/Sink stain removers

Clean the outer and inner door glass using warm
soapy water. Should the inner door glass become
heavily soiled itis recommended that a cleaning
product such as Hob Brite is used. Do not use
paint scrapers to remove soilage.

Oven Cavity

The enamelled base of the oven cavity is best
cleaned whilst the oven s still warm.

Wipe the oven over with a soft cloth soaked in
warm soapy water after each use. From time to
time it will be necessary to do a more thorough
cleaning, using a proprietary oven cleaner.
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Grill heating element

This model has been fitted with a hinged grill ele-
ment to make the roof of the oven especially easy
to clean.
Before proceeding ensure the oven
is cool and disconnected from the
electricity supply.

1) Undo the screw fastening the grill element (see
Fig). When carrying out this operation for the
first time, we recommend using a screwdriver.

2) Then gently pull the grill downwards to allow
access to the oven roof (see Fig).

3) Clean the oven roof with a suitable cleaner
and wipe dry before returning the hinged grill
element to its original position.

4) Carefully push the grill element up into its origi-
nal position and re-tighten the retaining nut.

Ensure the retaining nut on the grill
A element is properly tightened so that

it does not fall down when in use.

26
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Oven Shelves and Shelf Supports

Tocleantheovenshelves, soakinwarmsoapywater

andremove stubborn marks witha wellwetted soap

impregnated pad.

Rinse well and dry with a soft cloth.

Thesiderailswithtelescopicpull-outrunners canbe

completely removedforcleaning.

Proceedasfollows:

1. remove the front screw while keeping the shelf
supportin position with the other hand;

2. disengage the rear hook and take off the shelf
support;

3. once the cleaning is carried out, refit the shelf
supports following the procedure in reverse.

Please, ensure the retaining nuts are secure when
refittingthe shelfsupport.
Itispossibletoremovethetelescopicrunners
@ only, unlocking the elements as shown on
page 17.
Thetelescopicrunners mustnotbe cleaned
inthe dishwasher.

Attention, the rollers must not be greased.

Q Do not attempt to remove the
telescopic runners until the oven has
cooled down.

c Do not competely pull out the
telescopic runners to remove them
from the side rails.

Sharp edges could cause injuries.

ZANUSSI
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Cleaning the Oven Door

Before cleaning the oven door, we recommend
you to remove it from the oven.

Proceed as follows:
1. open the oven door completely;

2. find the hinges linking the door to the oven
(Fig. A);

3. unlock and turn the small levers located on the
two hinges (Fig. B);

4. handle the door by its left- and right-hand sides,
then slowly turn it towards the oven until it is
half-closed (Fig. C);

5. gently pull the oven door off its site (Fig. C);
6. placeitona steady plan;

Clean the oven door glass with warm soapy water
and a softh cloth only. Never use harsh abrasives.
Once the cleaning is carried out, refit the oven
door, following the procedure in reverse.

Stainless steel or aluminium appliances:

We recommend that the oven door is only cleaned
using a wet sponge and dried after cleaning with a
soft cloth.

Never use steel wool, acids or abrasive products
as they can damage the oven surface. Clean the
oven control panel following the same precautions.

A DO NOT clean the oven door while

the glass panels are warm. If this
precaution is not observed the glass
panel may shatter.

If the door glass panel becomes chipped or has
deep scratches, the glass will be weakened and
must be replaced to prevent the possibility of the
panel shattering. Contact your local Service Centre
who will be pleased to advise further.

28

ZANUSSI




Replacing The Oven Light
Disconnect the appliance

If the oven bulb needs replacing, it must comply
with the following specifications:

Electric power: 15 W/25 W,

Electric rate: 230 V (50 Hz),
Resistant to temperatures of 300°C,
Connection type: E14.

These bulbs are available from your local Service
Force Centre.

To replace the faulty bulb:

1. Ensure the oven s isolated from the electrical
supply.

2. Pushinandtumthe glass cover anticlockwise.

3. Remove the faulty bulb and replace with the
new one.

4. Refitthe glass cover and restore the electrical
supply.

ZANUSSI
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If something is wrong

If the appliance is not working correctly, please check the following before contacting the Electrolux
Service Centre:

PROBLEM SOLUTION
W The ovenis not switching on. @ Press the () control, then select a cooking
function.
or

@ Has the fuse in the domestic electrical installation
been tripped?
or
@ s the child safety device or the automatic On/Off cut-
off function switched on?
or
@ Was the Demo function accidentally activated?
or
@ Check whether the appliance is correctly connected
and the socket switch or the mains supply to the oven
is ON.

B The oven light does not come on. @ Set the oven function dial to a function.
or
@ Buy a new oven light bulb; if necessary, order from
the Electrolux Service Centre and install according
to the instructions in these User Instructions.

B [ttakes toolong to cook the dishesor | 4 Following the advice contained in these instructions,
they cook too quickly. especially the section “Using the oven®.

B Steamand condensationsetleonthe | 4When the cooking process is completed, do not
food and in the oven cavity. leave the dishes standing in the oven for longer than
15-20 minutes.

] The error code “F.. appears in the | 4@ Please take note of the error code and pass to our
display “. nearest Customer Service office.
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Technical Data
Heating element ratings
Bottom oven element

Top heating element

Full oven (Top+Bottom)
Grill

Full grill

Fan Cooking heating
Pizza function

Oven light

Hot air fan motor

Cooling fan motor

Total rating
Operating voltage (50 Hz)

Appliance Class

Dimensions of the recess

Height under top
in column

Width

Depth

Oven

Height

Width

Depth

Oven capacity

1000 W
800 W
1800 W
1650 W
2450 W
2000 W
3000 W
256W
25W
26W

3075W
230V

mm 593
mm 580
mm 560
mm 550

mm 335
mm 395
mm 400

531
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Instructions for the Installer

Installation and connection must be
done in compliance with the
regulations in force. Any
interventions must be carried out
when the appliance is switched off.
Only accredited engineers may work
on the appliance.

The manufacturer disclaims any
liability if the safety measures are not
observed.

Connecting to the electrical supply

Before connecting to the electrical supply, please
make sure:
The fuse and the domestic electrical installation
must be designed for the max. load of the
appliance (see rating plate).
The domestic electrical installation must be
equipped with a proper earth connection in
accordance with the regulations in force.
The socket or the multi-pole off switch must be
easy to access after the appliance has been
installed.
The appliance is supplied with the plug attached.
The mains cable and plug as supplied are to be
connected to a shockproof socket (230 V~, 50
Hz). The shockproof socket must be installed in
accordance with the regulations.
The following types of mains cable are suitable,
taking the necessary rated cross section into
account: HO7 RN-F, HO5 RN-F, H05 RR-F, H05
VWV-F, HO5 V2V2-F (T90), HO5 BB-F.
If the appliance is connected without a plug, or if
the plug is not accessible, a multi-pole off switch
(e.g. fuses, circuit breaker) with a minimum gap of
3 mm between the contacts must be installed
between the appliance and mains cable. The switch
must not interrupt the earth wire at any point. The
yellow-green earth wire should be 2-3 cm longer
than all other cables.

32
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The connection cable mustin any case be laid out
so that at no point does it reach 50°C (over room
temperature).

After the connection has been carried out, the
heating elements must be tested by being operated
for about 3 minutes.

Terminal block

The ovenis fitted with an easily accessible terminal
block which is designed to operate with a single-
phase power supply of 230 V.

LetterL - Live terminal
Letter N- Neutral terminal

@ orE- Earthterminal
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Instructions for Building In

For problem-free functioning of the built-in
appliance, the kitchen unit or the recess into which
the appliance is built must have suitable
dimensions.

In accordance with the regulations in force, all parts
which ensure the shock protection of live and
insulated parts must be fastened in such a way that
they cannot be undone without tools.

These also include the fixing of any end walls at
the beginning or end of a line of built-in units.
The shock protection mustin any case be ensured
by the building in of the appliance.

The appliance can be placed with its back or a
side wall against higher kitchen units, appliances
or walls. However, only other appliances or units
of the same height as the appliance can be placed
against the other side wall.

Oven dimensions (Fig. A)

Instructions for Building In

For problem-free functioning of the built-in
appliance, the kitchen unit or the recess into which
the appliance is built must have suitable
dimensions (Fig. B-C).

Securing the Appliance to the Cabinet

Open the oven door;

fasten the oven to the cabinet placing the four
distance holders provided with the appliance
(Fig.D - A) which fit exactly into the holes in the
frame and then fit four wood screws (Fig. D -
B).

When installing a hob over the oven, the hob
electrical connection and the oven one have
to be carried out separately for security
reasons and to let the oven be taken off the
cabinet easier, if necessary. Any extensions
must be made with cables suitable for the
required power.

ZANUSSI

Fig. A

Fig. D
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Service and spare parts

If after the checks listed in the chapter "If something
is wrong", the appliance still does not work
correctly, contact your local Service Centre,
specifying the type of malfunctioning, the appliance
model (Mod.), the product number (Prod. No.) and
the serial number (Ser. No.) marked on the rating
plate. This plate is placed on the front external
edge of the oven cavity.

Original spare parts, certified by the product
manufacturer and carrying this symbol, are only
available at our Service Centre and authorized
spare parts shops.

& Electrolux
Distriparts

European Guarantee

ZANUSSI

This appliance is guaranteed by Electrolux in each of the countries listed at the back of this user
manual, for the period specified in the appliance guarantee or otherwise by law. If you move from one
of these countries to another of the countries listed below the appliance guarantee will move with you

subject to the following qualifications:

+ The appliance guarantee starts from the date you first purchased the appliance which will be
evidenced by production of a valid purchase document issued by the seller of the appliance.

+ The appliance guarantee is for the same period and to the same extent for labour and parts as
exists in your new country of residence for this particular model or range of appliances.

+ The appliance guarantee is personal to the original purchaser of the appliance and cannot be

transferred to another user.

+ The appliance is installed and used in accordance with instructions issued by Electrolux and is only

used within the home, i.e. is not used for commercial purposes.

+ The appliance is installed in accordance with all relevant regulations in force within your new country

of residence.

The provisions of this European Guarantee do not affect any of the rights granted to you by law.
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Dakujeme vam, Ze ste si vybrali nas spotrebié

Prajeme vam, aby vam vas novy spotrebic¢ prinasal radost, a dufame, ze pri
vybere dalSich spotrebi¢ov opat uprednostnite nasu znacku.

Prosim, precitajte si pozorne navod na pouZivanie a uschovajte ho po celu dobu
Zivotnosti spotrebi€a, aby ste si v iom v pripade potreby mohli vyhladat uzito¢né
informacie. Navod na pouzivanie odovzdajte pripadnému novému majitelovi
spotrebica.
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Pokyny k navodu na pouzivanie

A Bezpecnostné pokyny

&= Pokyny ,krok po kroku®

@ Rady a tipy

c Spotrebi¢ spifia poziadavky nasleduijlcich smernic ES:
- 2006/95 (Smernica pre nizke napatie);
- 89/336 (Smernica o elektromagnetickom ruseni);
- 93/68 (VSeobecna smernica);
v zneni naslednych Uprav.

VYROBCA:

ELECTROLUX ITALIAS.p.A.
C.soLino Zanussi, 30

33080 PORCIA (PN) - Taliansko
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SLOVENSKY

AVarovania a doblezité bezpecénostné upozornenia

Tento navod na pouzivanie nechavajte v blizkosti spotrebi¢a. Ak spotrebic
prenechate inej osobe alebo predate, alebo ho pri stahovani nechate v starom
dome, nezabudnite, ze novy majitel bude musiet mat k dispozicii navod na
pouzitie a doplnujuce informacie.
Tieto varovania poskytujeme v zaujme bezpecnosti uzivatelov a osob, ktoré
ziju v domacnosti. Preto si ich starostlivo precitajte eSte pred zapojenim a
pouzivanim spotrebica.

Instalacia

InStalaciu smie vykonat vyhradne
za8koleny technik, v sulade s
platnymi predpismi a normami.
Jednotlivé ukony pri instalacii su
popisané v €asti s pokynmi pre
technika vykonavajuceho instalaciu.
Spotrebi¢ musi nainstalovat a zapoijit
kvalifikovany technik, ktory vykona
operacie v sulade s platnymi
smernicami a predpismi.

Ak je pri indtalacii potrebné vykonat
nejaké zmeny elektrickej instalacie,
musi ich vykonat kvalifikovany
elektrikar.

Obsluha
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Tato rura bola navrhnuta na pripravu
jedal; nikdy ju nepouzivajte na iné
ucely.

Pri otvarani dvierok rary pocas alebo
po skonéeni pecenia postupujte
opatrne, z riury moze vyrazit prud
hortceho vzduchu.

Pri pouzivani sporaka budte opatrni.
Mimoriadnym teplom ohrevnych
telies sa rodty a iné €asti rary velmi
zahrievaju.

Ak by ste z akéhokolvek dévodu
pouzili pri pe€eni v rure alobal,
nedovolte, aby sa priamo dotykal
dnarury.

Pri Cisteni rury budte opatrni: nikdy
ni¢ nestriekajte na tukovy filter (ak
je k dispozicii), na ohrevné teleso,
ani na teplotny senzor.

Je velmi nebezpeéné vykonéavat
akékolvek zmeny na spotrebi¢i a
upravovat jeho technické
charakteristiky.

Pocas pecenia, opekania a grilovania
sa okienko dveri a iné Casti
spotrebia zohreju, preto nedovolte
detom, aby sa priblizili k rdre. Pri
zapojeni inych elektrospotrebiCov do
zasuvky blizko rury davajte pozor,
aby ich privodné elektrické kable
neprisli do kontaktu s hordcimi
Castami a aby sa nezachytili v
dvierkach.

Pri vyberani riadu z rury vzdy
pouzivajte rukavice alebo chriapky.
Pravidelnym Cistenim sa predchadza
poskodeniu povrchovych materialov.



e Pred &istenim rary vZdy vypnite privod
prudu alebo vytiahnite zastréku
elektrického privodného kébla zo
sietovej zasuvky.

¢ Ked ruru dlhodobo nepouzivate, vZdy
skontrolujte, &i je rura

e Tato rura bola vyrobena ako
samostatny spotrebi¢ alebo ako
kombinovany spotrebic s elektrickou
varnou doskou (v zavislosti na
modeli) uréeny na pripojenie k jednej
faze s napatim 230 V.

o Spotrebi¢ nesmiete Cistit generatormi
pary, ani vodnymi ¢isti¢mi s
vysokotlakovym pradom.

e Nepouzivajte abrazivne Cistiace
prostriedky, ani ostré kovové Skrabky.
Mohli by poskriabat sklo dvierok, ¢o
by mohlo byt pri€inou jeho rozbitia.

Detska poistka

e Tento spotrebi¢ smu pouzivat iba
dospelé osoby. Je nebezpecné dovolit
detom, aby ho pouzivali a aby sa s
nim hrali.

e Pocas cCinnosti spotrebi¢a nedovolte,
aby sa k nemu pribliZili deti. Okrem toho,
rura ostane dlho hortca aj po jej vypnuti.

¢ Tento spotrebi¢ nie je urceny, aby ho
obsluhovali deti, ani osoby, ktorym
nedostatoCné fyzické, zmyslové alebo
dusevné schopnosti alebo nedostatok
skusenosti a poznatkov brania
pouzivat spotrebi¢ bezpeCne bez
dohladu alebo bez poucéenia osobou
zodpovednou za ich bezpecnost.

Zakaznicke centrum

e Kontroly a/alebo opravy moéze
vykonavat vyhradne vyrobcom
autorizované servisné stredisko,
pricom sa mbzu pouzivatiba originalne
nahradné diely.

ZANUSSI

e V pripade poruchy alebo poskodenia
sa nikdy nesnazte spotrebi¢ opravit
sami. Opravy vykonané neskusenymi
osobami mézu spbsobit podkodenie
alebo poranenie.

Symbol E na vyrobku alebo na jeho

obale znamend, Zze sa s nim nesmie
zaobchadzat ako s komunélnym
odpadom. Naopak, treba ho odovzdat v
zbernom stredisku na recyklaciu
elektrickych a elektronickych zariadeni.
Spravnou likvidaciou vyrobku prispejete k
ochrane zivotného prostredia a fudského
zdravia. Nespravna likvidacia ohrozuje
Zivotné prostredie a zdravie osdb.
Podrobnejsie informécie o recyklaciitohto
vyrobku dostanete na miestom urade, v
zbernych surovinach alebo u predajcu,
kde ste spotrebi¢ kupili.
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Popis spotrebica

11—t [ TR 2
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\
1. Ovladacipanel 5. Osvetlenie rary
2. Elektronicky programator 6. Ventilator rury
3. Vetracie otvory chladiaceho ventilatora 7. Typovy $titok
4. Giil
Prislusenstvo rury
Pekac na
odkvapkavanie tuku —

Vyberatelné teleskopické
Uroveri vodiace listy
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Ovladaci panel

Funkcia Teplotny displej
pecenia

ZANUSSI

Indikacia ¢asu

1 2 3
Tlacidla
1. Vypina¢ ZAP / VYP
2. Ovladac funkcii rary
3. Funkcia rychleho ohrevu
4. Ovladaé na zniZenie hodnoty ,.—* (Cas alebo teplota)
5. Ovladag na zvysenie hodnoty ,.4+“ (Cas alebo teplota)
6.

VSetky funkcie rdry su ovladané
elektronickym programatorom.

Mbzete zvolit akukolvek kombinaciu
funkcie, teploty pec¢enia a automatického
odpocitavania ¢asu.

POZNAMKA

V pripade vypadku elektrického napéjania
si programator udrzi vSetky nastavenia
(presny Cas, nastavenie programu alebo
prebiehajuci program) priblizne 3 mindty. Ak
bude vypadok napdjania dihsi, vSetky
nastavenia sa zrusia. Po obnoveni napajania
Cisla na displeji blikaju a hodiny/¢asova¢
treba znova nastavit.

Minutky / Fukcia nastavenia doby pecenia / Funkcia nastavenia ukonéenia pecenia
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Pri prvej instalacii rary

Odstrarite vSetky casti obalu, z
vnutra aj vonkajsie obaly, este pred
prvym pouZzitim rdry.
Pri prvom zapojeni rury do elektrickej siete
sa na displeji automaticky zobrazi ¢as
12:00 a blikajuci symbol @
Pred pouzivanim rdry nastavte presny
Cas.
Nastavenie presného €asu:
a) Symbol P blika (Obr. 1), nastavte
presny €as stla¢anim tladidiel ,—"alebo
-4 (Obr. 2).
Symbol denného ¢asu » zmizne po
priblizne 5 sekundach po nastaveni
presného ¢asu (Obr. 3).
b) ak symbol ® prestane blikat, stlacte

tlagidlo (@) dvakrat.
Potom postupuijte podlapokynovvbode a).

Pred prvym pouzitim

Ruru treba zohriat bez potravin vnutri.
Postupuite podla nasledujucich pokynov:
- stlacenim tlaCidla @ rdru zapnite.
- stlacte tlacidlo D dvakrat a zvolte

funkciu ,Konven&né peéenie* m
(Obr. 4).

- nastavte teplotu na 250 °C pouzitim
tlac¢idla na zvySenie hodnoty , 4"

- Nechajte prazdnu rdru zapnutu
pocas priblizne 45 minut.

- otvorte okno, aby sa miestnost
vetrala.

Tento postup treba zopakovat aj s

funkciami ,Hordci vzduch® [(&)] a ,Cely
gril® [”'j pocas priblizne 5-10 minut.

ZANUSSI

0Opnpoooo

- EEEEY

Obr.3

Obr. 4
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Pocas tejto doby méze z rury
vychadzat neprijemny pach. Je to
Uplne normalne, spbésobuju to
zvySky z vyroby.
Po ukonéeni operacie nechajte raru
vychladnut, potom vnutro rary
umyte handriCkou namocéenou v
teplej vode s pridavkom malého
mnozstva umyvacieho prostriedku.
@ Pred prvym pouZzitim starostlivo
umyte rosty a plechy na
pecenie.
Pri otvarani dvierok rury vzdy
drzte rukovat v strede (Obr. 5).

Vypina¢€ ,,Zap/Vyp*

Pred nastavenim akejkolvek funkcie alebo
programu treba ruru zapnut. Po stlaéeni
tlacidla (T) sa na displeji zobrazi symbol
rdry a zapne sa osvetlenie ruary.

Aby ste raru vypli, méZete kedykolvek stlacit
tlacidlo (@. Vsetky funkcie alebo programy
rury sa vypnu, zhasne osvetlenie rary a na
displeji sa bude zobrazovatiba presny ¢as.
Ruru mozete vypnut kedykolvek.

Ako zvolit funkcie pripravy jedla
1) Zapnite ruru stlaCenim tlacidla ().

2) Stla¢anim tlacidla D zvolte Zelanu
funkciu rary. Pri kazdom stlaceni tlacidla
D sa na displeji zobrazi symbol a Cislo
prislusnej funkcie peCenia sa zobrazi
vlavo od symbolu prave nastavenej
funkcie (Obr. 6).

3) Ak predvolend teplota nie je vhodna,
stla¢anim tladidla ,—" alebo ,,4“ ju upravte,
teplota sa meni s krokom 5 stupriov.

- po€as zohrievania rury sa bude na
symbole teplomeru pomely zvy$ovat

teplota Q ¢o indikuje mieru zohriatia rary;

ZANUSSI

Obr.5

Obr. 6

43



Po dosiahnuti poZzadovanej teploty kratko
zaznie zvukovy signal a symbol

teplomeru L@ ostane nepretrzite svietit.
Ako nastavit teplotu a dobu
pripravy jedla

Stla¢anim tlacidiel " a ,,4" zvyste alebo
znizte predvolenu teplotu, kym blika symbol
» (Obr. 7). Maximalna teplota je 250°C.

Stlacanim tlacidiel ,—" a ,4“ predizte
alebo skratte dobu pripravy jedla, kym
blika symbol p (Obr. 7).

Bezpeénostny termostat

Aby sa predi8lo nebezpecnému prehriatiu
(nespravnym pouzivanimspotrebicaalebo
nasledkom poruchy nejakéhodielu), rdraje
vybavena bezpec¢nostnym termostatom,
ktory prerusi privod elektrického prudu. Po
poklese teploty sarura saopatautomaticky
zapne.

Akby sabezpecnostnytermostat aktivoval
nespravnym pouzitim spotrebica, staci
napravitchybu po ochladenirdry; naopak,
ak sa termostat aktivuje nasledkom
poruchy, zavolajte servisné stredisko.

Chladiaci ventilator
Chladiaci ventilator je uréeny na chladenie
riry a ovladacieho panelu. Ventilator sa
zapina automaticky po niekolkych mindtach
pecenia. Teply vzduch sa vyfukuje otvorom
nachadzajucim sa v blizkosti rukovéte
dvierok. Ked sa rura vypne, ventilator moze
bezat dalej aj po vypnuti rary, aby oviadacie
prvky zostali chladné. Je to normalne.
Funkénost chladiaceho ventilatora
bude zavisiet od toho, ako diho sa
rura pouzivala a pri akej teplote.
Nemusi sa vbébec zapnut pri
nastaveni niz8ej teploty, alebo ak
sa rura pouzivala iba po kratky ¢as.
44
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Symboly funkcii

1E)

3]

X

Horudci vzduch - Toto
nastavenie umoznuje pecenie
mésa alebo suCasné pecenie
mésa a mucnych jedal, pri¢om
mobzZete pouzit ktorukolvek
Urovenvrure,bezprenosuvéne
zjednéhojedlanainé. Pévodne
nastavenateplota: 175°C

Konvencéné pecenie-Teplosa
privadza z vrchného aj zo
spodnéhoohrevného ¢lanku, ¢o
zabezpecuje rovhomerny ohrev
vnutrirary. Povodne nastavena
teplota: 200 °C

Stredny gril - mézete ho
pouzivat na grilovanie malého
mnozstva potravin. Pévodne
nastavena teplota: 250 °C.

Rozsah nastavenia teploty: od
minimalnej 200 °C po
maximalnu 250 °C.

Tepelné grilovanie - Tato
funkcia umoznuje alternativny
spOsob pripravy jedla, ktoré sa
bezne pripravuje grilovanim. Gril
a ventilator rary su v ¢innosti
spolo¢ne, &o spbsobuje
prudenie vzduchu okolo
pripravovanéhojedla. Pévodne
nastavena teplota: 180 °C
Maximalne nastavenieteploty
je200°C.

Pizza- Spodny ohrevny ¢lanok
zabezpecuje priamy ohrev
spodnej Casti pizze, slanych
tort alebo kolacov a ventilator
zabezpecuje cirkulaciuvzduchu
napecenie povrchu pizze alebo
plnky kolacov.

6™
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Pévodne nastavenda teplota:
175°C

Cely gril - Zapne sa cely
grilovaci ¢lanok. Odporuca sa
pre velké mnozstva. Pévodne
nastavena teplota: 250 °C.

Rozsah nastavenia teploty: od
minima 200 °C po maximum
250°C.

Spodnyohrevny ¢lanok-Teplo
saprivadzaiba zo spodnej Casti
rdry, ¢o umoznuje dopecenie
jedal. Pbévodne nastavena
teplota: 250 °C

Vrchny ohrevny élanok- Teplo
sa privadza iba z hornej Casti
rary, ¢o umoznuje dopecenie
jedal. Pbévodne nastavena
teplota: 250 °C

Rozmrazovanie - Ventilator je
v ¢innosti bez ohrevu,
spdsobuje cirkulaciu vzduchu v
rdre pri izbovej teplote. Tato
funkcia je mimoriadne vhodna
pre citlivé potraviny, na ktoré by
mohlo mat teplo nepriaznivy
ucinok, napr. torty s pinkou,
kolde s polevou, zakusky,
chlieb a iné kysnuté vyrobky.
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Pouzivanie rury

Rura je vybavena exkluzivnym systémom,
ktory zabezpecuje prirodzené prudenie
vzduchu a neustalu cirkuléciu pary.

Tento systém umozniuje pecenie v pare,
takze jedla su méakké vo vnutri a
chrumkavé na povrchu. Okrem toho, doba
pecenia a spotreba energie su tym znizené
na minimum. Para vytvorena pocas
pecenia mbze uniknut pri otvoreni dvierok.
Je to normélne.

Preto pri otvoreni dvierok rdry poCas
pecenia alebo po jeho ukonceni
vzdy ustupte, aby para a teplo
mohli uniknut.

Pozor! - Nikdy ni¢ nekladte na dno

A rary a vnutro ruary pri peceni
nevykladajte alobalom, pretozZe to
mbze sposobit nahromadenie tepla,
ktoré mdze mat vplyv na vysledky
pecCenia a moze poskodit smalt rry.
Nadoby na pecenie, teplovzdorné
nadoby a hlinikové plechy kladte na
rost, ktory ste vsunuli do drazok rury.
Pri ohreve potravin sa tvori para,
podobne ako v hrnci. Pri kontakte
so sklom dvierok para kondenzuje
a tvoria sa kvapky vody.

Aby sa tvorba kondenzovanej vody
znizila, prazdnu raru vzdy predohrejte
pocas 10 minut.

Odporu¢ame vam kvapky vody poutierat

po kazdej priprave jedla.
Ruru pouzivajte vzdy so
zatvorenymi dvierkami. Pri otvarani
dvierok ustupte, mohli by sa nahle
Uplne otvorit. Dvierka nesmu spadnut
dole, vzdy drzte drzadlo dvierok,
pokial sa Uplne neotvoria.
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V rare su Styri irovne na vioZenie
rostu. Urovne v rure sa poditaju
zospodu, ako je zobrazené na
obrazku.

Je velmi dblezité, aby boli rosty
umiestnené spravne, ako na
obrazku.

Nadoby na pecenie nekladte
priamo na dno rury.



ZANUSSI

Vyberatelné teleskopické vodiace 1
listy

Umiestnite teleskopické vodiace listy s
blokovacim systémom na zvolenu uroven,

=5

ako je zobrazeneé na obrazku. R % L;

e »Blokovacie prvky,, na koncoch s’”—%'{_)
liSty MUSIA smerovat hore. ‘

Teleskopické vodiace listy mozno zakupit
samostatne.

Blokovaci
Davajte pozor, aby obidve

teleskopické vodiace liSty boli
namontované na rovnakej
urovni.

Teleskopickymi vodiacimi listami
moZete vybavit ktorukolvek Uroven, ulah&i
vam to vkladanie a vyberanie rostov.

- Vytiahnite teleskopické drziaky na
pravej a lavej strane Uplne von, ako je
zobrazené na obrazku.

- PoloZte rost alebo grilovaci pekac na
vysuvacie drziaky, potom ich opatrne
zatlacte do rary (pozrite obrazok).

Nepokusajte sa zatvorit dvierka
A rary, ak vysuvacie drziaky nie su
uplne zatlac¢ené v rure. Mohli by
sa poskodit smalt a sklo dvierok.

@ Teleskopické drziaky rostov a
ostatné kusy prislusenstva rury

sa velmi zohreju; pouzivajte
ochranné rukavice alebo
chnapky.
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Pecenie horucim vzduchom

Vzduch vnutri rdry sa zohrieva ohrevnym
¢lankom okolo ventilatora, ktory sa nachadza
za zadnym panelom. Ventilator zaruCuje
cirkuléciu horiceho vzduchu, aby sa udrzala
rovnomerna teplota v celej dutine rdry.
Vyhody pecenia s touto funkciou su:
- Rychlejsi predohrev
KedZe vzduch v rire pri peceni s horicim
vzduchom rychlo dosiahne nastavenu
teplotu, zvy&ajne nie je potrebné ruru
predhrievat. Napriek tomu je mozné, ze
pecenie bude trvat 0 5-7 minut dihsie. Pri
receptoch, pri ktorych sa vyZaduiju vyssie
teploty, dosiahnete najlepsie vysledky, ak
raru najprv predhrejete, napr. pri peceni
chleba, peciva, ¢ajovych kolacikov,
nakyp a pod.
NizSie teploty
Pecenie s horucim vzduchom
zvy€ajne vyZaduije niz8ie teploty ako
pecenie konvencénym spdsobom.
Dodrziavajte teploty uvedené v tabulke
pecenia. Pri receptoch, pri ktorych
zvyCajne vyuzivate konvencné
pecenie, nezabudnite znizit teplotu o
priblizne 20-25 °C.
Rovnomerny ohrev pri pe¢eni
Teplota v rure je rovhomerna na
vSetkych urovniach. Znamena to, Ze
davky rovnakych jedal mozete piect
Vv rure suCasne. Napriek tomu sa jedlo
na hornej urovni méze zapiect trochu
rychlej8ie ako na spodne;j.
Je to normélne. Véna jedal sa
neprenasa z jedného na druhé.

Ako pouzivat rdru s ventilatorom

1. Zapnite raru.

2. Stlacajte tlacidlo volby funkcie, aby
ste zvolili funkciu ,Horuci vzduch®.
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3. Podla potreby upravte nastavenie

teploty tlaCidlami ,4“ alebo .

Konvencéné pecenie

Stredna poloha v rdre umoznuje
najlepsie rozloZenie tepla. Aby sa viac
upiekla spodna €ast jedla, jednoducho
znizte polohu v rure. Aby sa viac
pripiekol povrch, zvyste polohu v rure.
Materiél a Uprava pekaCov ma vplyv na
stupen zapecenia spodnej ¢asti jedla.
Smaltovany riad, tmavé, tazké plechy
a nadoby s Upravou proti pripaleniu
zvySuju zhnednutie, naopak, skleneny
riad, leSteny hlinik alebo nerezové plechy
odrazaju teplo a spdsobuju slabsie
zhnednutie spodnej Casti jedla.

Aby sa jedlo upieklo rovhomerne,
uloZte ho do strednej Casti rostu.
Potraviny uloZte na pekaCe vhodnej
velkosti, aby ste predislitomu, Ze jedlo
vykypi na dno rury, ¢im si uSetrite
Cistenie rary.

Nekladte jedla, pekace, ani plechy na
pecenie priamo na dno rury, pretoze
toto sa mimoriadne zohrieva a mohlo
by sa poskodit. Pri pouzivani tohto
nastavenia sa teplo privadza z vichného
a zo spodného ohrevného elementu.
Umozhuje to peCenie na jednej Urovni
a je mimoriadne vhodné pre jedIa, pri
ktorych sa vyzaduje dbékladné
prepecenie ich spodnej ¢asti, ako slané
plnené kolace a kolace s vihkou pinkou.

Je velmivhodné aj pre gratinované jedl4,
lasagne a ostatné zapekané jedla, pri
ktorych sa vyZaduje zape&enie povrchu.
Ako pouzivat konvenénu raru

1.

Zapnite rdru.

2. Stlacajte tlacidlo volby funkcii rdry

D, kym sa na displeji nezobrazi

symbol [}



3. Podla potreby upravte nastavenie
teploty tlagidlami,,4“ alebo ,.".

Iba horny prvok rury

Tato funkcia je vhodna na dokoncenie

pecenych jedal, napr.lasane, ,pastierskeho

kolac¢a“, zapekaného karfiolu a pod.

Iba spodny ohrievaci ¢lanok
Tato funkcia je mimoriadne vhodna pri
peceni cesta bez pinky. MéZete ju tiez
pouzit na dopecenie slanych kola¢ov a
ovocnych tort, aby sa zabezpecilo spravne
prepecenie spodného cesta.

Grilovanie

- VAc8inu potravin treba uloZit na rost v
grilovacej forme, aby sa dosiahla
maximalna cirkulacia vzduchu a aby
mohli unikat Stava a tuk. Potraviny ako
ryby, pe¢en a oblicky mdzete ulozit
priamo na grilovaciu formu.

- Potraviny treba pred grilovanim
dbékladne osusit, aby sa predislo
vystrekovaniu tuku. M&so a ryby mierne
potrite olejom alebo rozpustenym
maslom, poc¢as pecenia sa nevysusia.

- Prigrilovani masa mdzete prilohy ako
paradajky a huby poukladat pod rost

- Prizapekanitoastov vdm odporac¢ame
pouzit vrchnu polohu vodiace; listy.

- Potraviny podla potreby v rure obratte.

Ako sa pouziva uplny gril

1. Zapnite rdru.

2. Aby ste zvolili funkciu Plny gril ,

stladajte tlagidlo na volbu funkcii [:]

kym sa symbol [“: nezobrazi na
displeji.

3. Podia potreby upravte nastavenie teploty
tlacidlami ,,4-“ alebo ..

4. Nastavte rost a grilovaci peka¢ do
vhodnej polohy podla vysky potravin.

ZANUSSI

UloZte potraviny blizko grilovacieho
¢lanku, ak chcete grilovat rychlo a
dalej od grilu, ak chcete grilovat
pomaly.
Gril predohreite pri plInom vykone pocas
niekolkych minut, az potom ulozte maso
alebo potraviny na grilovanie. Pri
grilovani, podla potreby, upravte
nastavenie teploty a polohu rostu.
Pocas grilovania budu ventilator a
kontrolka termostatu pracovat, ako je
popisané v opise funkcie pec€enia s
ventilatorom.
Ako sa pouziva vnutorny prvok
grilu
Vnutorny gril priamo ohrieva strednu oblast
grilovacieho pekaca. PouZzitie vyhrevného
telesa vnutorného grilu na pripravu malych
mnozstiev jedla vdm poméze usSetrit
energiu.
1. Zapnite raru.
2. Aby ste zvolili funkciu Vnuatorny gril,

stlacajte tlagidlo na volbu funkcii D

kym sa symbol [ 7 | nezobrazi na
displeji.

3. Podla potreby upravte nastavenie teploty
tlacidlami ,,4-“ alebo ,,—".

4. Upravte polohu rostu a grilovacieho
pekaca podia hrubky jedal. Riadte sa
pokynmi na grilovanie.

Ako pouzivat teplotny gril

Teplotny gril ponuka alternativny spésob

pripravy jedla, ktoré sa bezne pripravuje

grilovanim. Gril a ventilator rary su v

¢innosti striedavo, ¢o spdsobuje

prudenie vzduchu okolo pripravovaného

jedla. Znizuje sa potreba kontroly a

obracania jedla. Tepelné grilovanie

minimalizuje unik arémy pecenia v

kuchyni.
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S vynimkou toastov a krvavych biftekov
mézete teplotny gril pouzivat pre vSetky
jedla, ktoré bezne pripravujete
normalnym grilovanim. Grilovanie je
SetrnejSie, preto je potrebna dihsia doba
pripravy v porovnani s klasickym
grilovanim. Jednou z vyhod je, Ze mozno
pripravovat va¢Sie mnozstva jeddl naraz.

1. Zapnite rdru.
2. Aby ste zvolili funkciu Tepelny gril,
stlacajte tlagidlo na volbu funkeii (],

kym sa symbol [ X | nezobrazi na
displeji.

3. Podla potreby stlacajte tlacidla ,,4“
alebo ..., aby ste upravili nastavenie

teploty.
ﬁ Maximalne nastavenieteploty
je200°C.

4. Upravte polohu mriezky a drziaky
grilovacieho pekaca, aby sa
zohladnili rdzne hrubky jedal. Riadte
sa pokynmi na grilovanie.

Pizza

Spodny ohrevny ¢lanok zabezpecuje
priamy ohrev spodnej Casti pizze,
slanych tort alebo kolaCov a ventilator
zabezpecuje cirkulaciu vzduchu na
pecenie obloZenia pizze alebo plnky
kolacov.

Na dosiahnutie ¢o najlepSich vysledkov
pri peCeni pouzivajte nizsie Urovne.

1. Zapnite rdru.

2. Aby ste zvolili funkciu Pizza, stlaCajte

tlacidlo na volbu funkcii ([, kym sa
symbol $9g°2 nezobrazi na displeji.

3. Podla potreby stla¢anim tlacidiel ,,4“
alebo ,—" upravte nastavenie teploty.
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Rozmrazovanie

Ventilator rary pracuje bez ohrevu, v rire
iba cirkuluje vzduch izbovej teploty.
Zvysuje sa tym rychlost rozmrazovania.
Napriek tomu, pamétajte, Zze na rychlost
rozmrazovania bude mat vplyv aj teplota
v kuchyni. Tato funkcia je mimoriadne
vhodna pre citlivé potraviny, na ktoré by
mohlo mat teplo nepriaznivy u¢inok, napr.
torty s plnkou, kolace s polevou, zakusky,
chlieb a iné kysnuté vyrobky.

Ako pouzivat rozmrazovanie

1) Zapnite ruru stlacenim tlacidla (.
2) Abystezvolilifunkciu Rozmrazovanie,

stla&ajte tlagidlo na volbu funkcii O

kym sa symbol [ & | nezobrazi na
displeji
) Na displeji sa zobrazi ,,def”.

@ Rady a tipy

Pecenie:

Kola¢e a zakusky zvy€ajne vyZzaduju
strednu teplotu (150°C-200°C) a preto je
nevyhnutné rdru predohriat po¢as priblizne
10 minut.

Dvierka rury neotvarajte, kym neuplynuli
I doby pecenia.

Krehké cesto pecte v otvaracej tortovej
forme alebo na plechu, kym neuplyni 2/3
doby pecenia, potom pridajte pinku a kolac
dopecte. Doba pec€enia zavisi od druhu a
mnozstva plnky. PiSkétové cesta sa
musia tazko oddelovat od lyZice. Ak je
zmes velmi tekuta, dobu pecenia bude
treba predizit.

Ak do rury vilozite suasne dva plechy s
kolacikmi alebo suSienkami, medzi
plechmi musi byt volna jedna uroven
vodiacich list.



Ak do rury viozite suasne dva plechy s
kolacikmi alebo susienkami, po uplynuti
priblizne 2/3 doby pecenia ich vzajomne
vymerite a otocte.

Pecenie masa:

Nepecte kusy mensie ako 1 kg. Pri pe€eni
sa menSie kusy velmi vysuSia. Tmavé
méaso, ktoré ma byt dobre prepecené na
povrchu, ale iba stredne alebo malo
upecené vnutri, musite piect pri vysokej
teplote (200°C-250°C).

Biele méso, hydina a ryby, naopak,
vyzaduiju nizSie teploty (150°C-175°C).
Suroviny na pripravu omacky alebo
ochutenie vypeku pridajte na zaciatku
peceniaiba v pripade, Ze je doba pripravy
kratka. Inac ich pridajte v poslednej
polhodine.

Na kontrolu, ¢i je maso upecené, mézete
pouzit lyzicu: a sa neda stlacit, maso je
prepecené. Roast beef a svieCkova, ktoré
maju ostat ruzové vnutri, treba piect
kratko pri vysokej teplote.

Pri peCeni mésa priamo na roste rury;,
vloZte pod rost pekac na odkvapkavanie
Stavy.

Nechajte maso odstat aspori 15 minut,
Stava nebude vytekat.

Aby ste zabranili tvorbe dymu v rure,
odporuc¢a sa naliat do pekaca na
zachytavanie Stavy trochu vody. Aby ste
predisli tvorbe kondenzovanej vody, vodu
pridavajte niekolkokrat. Pred podavanim
moZzete jedla uchovavat teplé v rare.

Pozor!

Ruru nevykladajte alobalom,
pekace a plechy nekladte priamo
na dno rury, zvySenym ohrevom
by sa mohol poskodit smalt.

ZANUSSI

Doby pripravy jedla

Doby pripravy jedla sa liSia v zavislosti
od zlozenia a druhu surovin, ich
konzistencie a mnozstva kvapalin v
surovinach.

Poznamenaijte si nastavenia pri priprave
jedla, aby ste vyuzili skisenosti pri
nasledujucej priprave.

Na zaklade vlastnych skusenosti upravte
hodnoty v tabulkach.
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Programovanie rury

Nastavenie kuchynskych minutok

1) Stlacenim tlacidla @) zvolte funkciu
kuchynskych mindtok (Obr. 8).
Prislusny symbol () za¢ne blikat a
na displeji sa zobrazia &islice ,,0.00".

2) Stlacanim tlacidla ,4" nastavte
pozadovanu dobu. Maximalna
nastavitelna doba je 23 hodin 59 minut.
Po nastaveni doby minutky za¢nu po
uplynuti 3 sekund odpocitavat Cas
(Obr.9).

3) Po uplynuti nastavenej doby zaznie
zvukovy signdl.

4) Zvukovy signal sa vypne stla¢enim
lubovolného tlacidla.

Ak jerarav ¢innosti, NEVYPNE sa.
Funkciu minutok mézete
vyuzivat, aj ked je rira vypnuta.

Ak chcete nastavit alebo zmenit
nastavenie minutok:
stlacte tlacidlo @), kym nezacnu blikat

symboly Q) ap.

Teraz mbzete zmenit nastavenie minutok
stlacanim tladidile ,—"“ alebo ,,4"“.

ZrusSenie minutok:

stlacte tlacidlo @), kym nezacnu blikat
symboly Q) ap.

Podrzte stlacené tlacidlo ,.—" Na skratenie
doby, kym sa nedosiahne ,,0.00“ (Obr. 10).

Naprogramovanie vypnutia rury

1) Vlozte potraviny do rudry, zapnite ju,
zvolte funkcie peCenia a upravte
nastavenie teploty, ak je to potrebné
(Obr.11).
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2) Stlacanim tlacidia @) zvolte funkciu
,Doba pripravy jedla“ (Obr. 12). Symbol
,doby pripravy jedla“|—| zagne blikat
anaoviddacom paneli sa zobrazi,0.00".

3) Kym symbol p blikd, stlacajte tlagidlo
-+ aby ste zvolili pozadovany c¢as.
Maximalna nastavitelna doba je 23
hodin 59 minut. Programator za¢ne
odpocitanie ¢asu po uplynuti 3 sekund.

4) Po uplynuti doby pripravy jedla sa rura
automaticky vypne a zaznie zvukovy
signal, zatial ¢o na displeji sa zobrazi
,0.00".

5) Zvukovy signal vypina stlaCenim
lubovolného tlacidla.

ZruSenie doby pripravy jedla:

- Opakovane stlacaijte tlacidlo @), kym
nezacne blikat symbol p.

- Opakovane stlacajte tlac¢idlo ,—" na
skratenie doby, kym nezostanu ,,0.00*
na displeji (Obr. 13).

Naprogramovanie zapnutia a
vypnutia ruary

1) Vykonajte kroky na nastavenie ,doby
pripravy jedla“ podla popisu v prislusnej
kapitole.

2) Stlacajte tlacidlo (@), kym sa nezobrazi
funkcia ,Koniec pripravy jedla“ —y| a
nezacéne blikat prislusny symbol. Na
ovladacom displeji sa zobrazi ¢as
ukonéenia pripravy jedla (.j aktualny
Cas + doba pripravy jedla - Obr. 14).

3) Stiacanimtlacidia,+"zvolte pozadovany
Cas ukoncenia pripravy jedla.

4) Po nastaveni za¢ne programator
odpoditavat ¢as po uplynuti 3 sekund.

5) Rdura sa zapne a vypne automaticky.
Na koniec pripravy jedla vas upozorni
zvukovy signal.
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6) Zvukovy signal sa vypina stlatenim
lubovolného tlacidla.

Aby ste program zrusili, jednoducho

zruste dobu pripravy jedla.
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Bezpeénostna funkcia a funkcia na usporu energie

Bezpecénostna funkcia vypnutia

Ak nezmenite Ziadne nastavenie, rura
savypne automaticky podla nasledujuce;j
tabulky dolu (Obr. 15).

Akjenastavenieteploty: | rira sa vypne:
250°C po 3 hodinach
od 200 do 245°C po 5,5 hodinach
od 120 do 195°C po 8,5 hodinach

menej ako 120°C po 12 hodinach

Dohrievanie

Ak je nastavena doba pripravy jedla, rara
sa automaticky vypne niekoltko minut pred
ukonéenim naprogramovanej doby a na
dopecenie jedla vyuZije zvySkové teplo,
bez spotreby energie. Vetky aktuélne
nastavenia sa budu zobrazovat az do
uplynutia doby pripravy jedla.

Tato funkcia nie je aktivna pri nastaveni
doby pripravy jedla kratSej ako 15 minut.

Bezpeénost deti

Aby ste zabranilitomu, Ze detizapnuraru,

mozete zablokovat jej ovladacie prvky.

1) Funkciu ,detskej poistky“ mézete
aktivovat vyhradne pri vypnutej rure.

2) Sucasne stlacte tlacidla D A e A
podrzte ich stlacené priblizne 3
sekundy. Zaznie zvukovy signal a na
displeji sa zobrazi sprava ‘SAFE’
(Obr. 16).

3) Rura je zablokovana. Nebudu sa dat
nastavit funkcie, ani teplota.
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Pri odblokovani rry:

Stlacte tlacidla (] a ,—* sucasne a
podrzte ich stlaéené priblizne 3 sekundy.
Zaznie zvukovy signalazdisplejazmizne
sprava ‘SAFE’ (Obr. 16). Ruru mézete
znovu pouzivat (Obr. 17).

Funkcia ,,Rychly ohrev*

Po volbe funkcie pripravy jedla a nastaveni
teploty sa bude vnutro rury postupne
ohrievat, kym sa nedosiahne Zelang
teplota. Trvato 10 az 15 minut, v zavislosti
od zvolenej funkcie a teploty.

Ak treba, aby sa Zelana teplota dosiahla v
kratSej dobe, mdZete pouzit funkciu
»rychleho ohrevu®.

1) Zapnite raru stlaCenim tlacidla ().

2) Nastavte Zelanu funkciu pripravy jedla
a teplotu podla popisu na
predchadzajucich stranach.

3) Nastavte teplotu stla¢anim tlacidiel
- alebo 4 Teplota sa zobrazi na
displeji.

4) Stla¢te tlacidio (B). Na teplotnom
displeji sa zobrazi ,FHU" (Obr. 18).

5) stladte tlacidlo a symbol ,°“ bude
blikat priblizne 10 sekund. Teraz
mozete zvolit Zelanu teplotu stla¢anim
tladidiel ,—" alebo ,,4"“.

6) Po dosiahnuti Zelanej teploty kratko
zaznie zvukovy signal a displej sa
prepne na zobrazovanie nastavenej
teploty.

Tuto funkciu mdzZete pouzit s ktoroukolvek
funkciou alebo teplotou.

ZANUSSI
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Ukazkovy rezim

Tento rezim je uréeny na pouzitie v

obchode na demonstraciu funkcii rary

bez spotreby energie, okrem spotreby

na vnutorné osvetlenie, displeja a

ventilatora. Tuto funkciu modzete

aktivovat iba pri prvom zapojeni rary k

elektrickej sieti.

Po obnoveni dodavky elektriny po

predchadzajucom vypadku mdzete

ukazkovy rezim aktivovat, iba ak na displeji
blika 12:00 a symbol @ automaticky.

1. Stlacte tlacidlo na priblizne 2
sekundy. Zaznie kratky zvukovy
signal.

2. Stlacte sucasne tlacidla A
Zaznie kratky zvukovy signal a na
displeji sa zobrazi ¢as 12:00 (Obr. 19).

Ked je rura zapnuta, symbol @ sa

zobrazi na displeji.Znamend to, Ze sa

aktivovala funkcia ukazkového rezimu.

MoZete nastavit vSetky funkcie rary.

Rura nebude skutoéne fungovat a

ohrevné ¢lanky sa nezapnu.

Vypnite riru a postupuijte podfa pokynov

uvedenych v predchadzajucom texte, aby

ste ukézkovy rezim znovu vypli.

®

Rezim zvukovej signalizacie
Mézete nastavit elektronické kontrolné
pipnutie, ktoré zaznie pri kazdom stlaceni
ovladacieho prvku.

Aby ste tuto funkciu mohli aktivovat, rura
musi byt vypnuta.

Funkcia ukazkového rezimu
ostane naprogramovana aj v
pripade vypadku dodavky elektriny.

1. Stladte oviddacs(Ja,+"sticasne na
priblizne 3 sekundy. Elektronicky signal
zaznie raz (Obr. 20).
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Vypnutie funkcie ,,pipania“:

1. Akjerurazapnuta, stlacte ovladac (),
aby ste ju vypli.

2. Stladte ovladaci a (] a ,+“ sucasne
na priblizne 3 sekundy. Elektronicky
signal zaznie raz.

Kéd chyby

Elektronicky programétor vykonava
nepretrzité diagnostikovanie systému. Ak
niektoré parametre nie su spravne,
kontrolné jednotka zastavi aktivované
funkcie a na displeji sa zobrazi prislusny
kéd chyby (Obr. 20).

Podrobnosti su popisané v kapitole ,,Ak
niec¢o nefunguje®.
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Tabulka pecenia

Konvencéné pecenie a pec¢enie s horicim vzduchom
Doby pecenia nezahfiaju dobu predhrievania.
Prazdnu raru nechajte vzdy na 10 minut predhriat.

Klasické pecenie | Petenie s ventiatorom [Doba pripravy
DRUH JEDLA v mindtach | POZNAMKY
== B ¢
;| P i |ec C)

KOLACE
Slahané kolage 2 170 2(1a3)* | 160| 45-60 Vo forme na kolace
Linecké cesto 2 170 2(1a3)*| 160 20-30 Vo forme na kolace
Tvarohové kolace 1 175 2 165| 60-80 Vo forme na kolace
Jablkovy kola¢ 1 170 2 (1a3)* 160| 90-120 Vo forme na kola¢
Zavin 2 180 2 160| 60-80 Na plechu na pecenie
Lekvarové tortiCky 2 190 2(1ag3)* 180| 40-45 Vo forme na kolace
Ovocny kola¢ 2 170 2 150| 60-70 Vo forme na kolace
Piskotovy kolac 1 170 2(1a3)* 165| 30-40 Vo forme na kolace
Vianoc¢ka 1 150 2 150| 120-150 Vo forme na kolace
Slivkovy kola¢ 1 175 2 160| 50-60 Vo forme na chlieb
Maly kolaé 3 170 2 160| 20-35 Na plechu na pecenie
Susienky 2 160 2(1a3)* 150| 20-30 Na plechu na pecenie
Snehové pecivo 2 135 2(1a3)* 150| 60-90 Na plechu na pecenie
Zemle 2 200 2 190 12~20 Na plechu na peéenie
Kola&iky: Odpalovanécesto | 2alebo 3| 210 2(1a3)* 170| 25-35 Na plechu na pecenie
Nizke pecino 2 180 2 170| 45-70 Vo forme na kolace
CHLIEB APIZZA
Biely chlieb 1 195 2 185| 60-70
Razny chlieb 1 190 1 180| 30-45 V chlebovej forme
Rozky 2 200 2(1ag)* 175| 25-40 Na plechu na pecenie
Pizza 2 200 2 200| 20-30 Na plechu na pecenie
POSUCHY
Zapekané cestoviny 2 200 2(1al3)* | 175 40~50 vo forme
Zapekana zelenina 2 200 2(1a3)* | 175 45~60 vo forme
Slané plnené kolace 1 210 1 190| 30-40 Vo forme
Lasagne 2 200 2 200 25-35 Vo forme
Cestovinove zavitky 2 200 2 200 25-35 Vo forme
MASO
Hovéadzie 2 190 2 175| 50-70 Na roste
Bravcéové 2 180 2 175| 100-130 Na roste
Telacie 2 190 2 175| 90-120 Na roste
Anglicky roast beef

krvavy 2 210 2 200 50-60 Na roste

stredne prepeceny | 2 210 2 200| 60-70 Naroste

prepeceny 2 210 2 200 70~80 Na roste
Brav¢ové pliecko 2 180 2 170 120-150 S kozou
Bravéové koleno 2 180 2 160| 100-120 2 kusy
Jahnacie 2 190 2 175 110-130 Stehno
Kuréa 2 190 2 200 70-85 Vcelku
Moriak 2 180 2 160| 210-240 Vcelku
Kacica 2 175 2 220( 120-150 Vcelku
Hus 2 175 1 160| 150-200 Vcelku
Kralik 2 190 2 175| 60-80 Porciovany
Zajac 2 190 2 175 150-200 Porciovany
Bazant 2 190 2 175| 90-120 Vcelku
FaSirka 2 180 2 170| celk.150 v chlebovej forme
RYBY
Pstruh/morsky okun 2 190 2(1a3)* 175| 40-55 3-4 ryby
Tuniak/Losos 2 190 2(1a3)* 175| 35-60 4-6filé

() Ak chcete piect viac ako jedno jedlo naraz, odporu¢ame vam ulozit ich na urovne uvedené v
zatvorkach.
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Bezné grilovanie

Doby pecenia nezahriaju dobu predhrievania.
Prazdnu raru nechajte vzdy na 10 minut predhriat.

ZANUSSI

Mnozstvo Grilovanie [~ ]-[T Doba pripravy jedla v
DRUH JEDLA B minuGtach
4 0

Kusy g. E; tep.°C 1.strana | 2. strana
Rezne 4 800 3 250 12~15 12~14
Hovédzie steaky 4 600 3 250 10~12 6~8
Klobasky 8 / 3 250 12~15 10~12
Bravéové kotlety 4 600 3 250 12~16 12~14
Kuréa (polovicky) 2 1000 3 250 30~35 25~30
Kebaby 4 / 3 250 10~15 10~12
Kur€a (prsicka) 4 400 3 250 12~15 12~14
Hamburger* 6 600 2 250 20-30
*Predohrev 500"
Ryby (filé) 4 400 3 250 12-14 10~12
Sendvice 4~6 / 3 250 5~7 /
Toasty 4-6 / 3 250 2~4 2-3

Tepelné grilovanie

Pri peceni s horicim vzduchom nastavte maximalnu teplotu 200°C.

MnozZstvo - : Doba pripravy jedla v
Tepelné grilovanie | &
DRUH JEDLA peneg (] mintitach
Kusy g. E% tep.”C 1.strana | 2. strana
Zavitky (moriak) 1 1000 3 200 30~40 20~30
Kuréa (polovicky) 2 1000 3 200 25~30 20~30
Kuracie stehna 6 — 3 200 15~20 15~18
Prepelica 4 500 3 200 25~30 20~25
Zapecend zelenina — — 3 200 20~25 —
Hrebenatky (musle) — — 3 200 15~20 —
Makrely 2-4 — 3 200 15~20 10~15
Rybie filé 4-6 800 3 200 12~15 8~10
Funkcia Pizza
Funkcia Pizza 9| |  Doba )
DRUH JEDLA pripravy jedla POZNAMKY
E§ tep.°C v minGtach
1

Pizza, velka 1 200 15~25 na plechu na pecenie
Pizza, mala 1 200 10~20 na plechu na pecenie alebo na roste
Rozky 1 200 15~25 na plechu na pe€enie

@ Uvedené teploty st iba orientacné. Prisposobte ich vasim osobnym potrebam.
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Cistenie a udrzba

Pred ¢istenim raru vypnite a
nechajte ju vychladnut.
Spotrebi¢ nesmiete Ccistit
generatormi pary, ani vodnymi
Cisticmi s vysokotlakovym
pradom.
Pozor: Pred akymkolvek zasahom
musite spotrebi¢ odpojit od elektrickej
siete.
Aby sa zabezpecila dlhodoba Zivotnost
spotrebi¢a, bude nevyhnutné vykonat
nasledujuce ukony pri Cisteni:
- Cistenie vykonavaijte, iba ked rara
vychladla.
- Smaltované Casti umyte vlaznou
vodou s pridavkom umyvacieho
prostriedku.

- Nepouzivajte abrazivne Cistiace
prostriedky.

- Nerezové a sklenené Casti osuste
méakkou handri¢kou.

- Ak su na rure tazko odstranitelné
Skvrny, pouzite bezne dostupné
prostriedky na Cistenie ocele alebo
teply ocot.

Smalt rdry je mimoriadne odolny a
nepriepustny. Napriek tomu posobenie
horucich ovocnych kyselin (z citronu,
sliviek a pod.) méze zanechat
neodstranitelné matné Skvrny na jeho
povrchu. Napriek tomu, tieto Skvrny
nebudu mat vplyv na vykonnost rdry. Ruru
po kazdom pouziti starostlivo ocistite. Je
to najjednoduchsi spdsob, ako odstranit
necistoty. Predchadza sa tym priSkvareniu
necistot.
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Cistiace prostriedky

Pred pouZzitim Cistiaceho prostriedku
skontrolujte, &i je vhodny na Cistenie rary
a Ci jeho pouzitie odporuca vyrobca.
Cistiace prostriedky obsahujuce bielidla
sa NESMU pouzivat, pretoze by mohli
spdsobit zmatnenie povrchovej Upravy.
Nepouzivajte ani abrazivne Cistiace
prostriedky.

Cistenie vnatornych pléch
Pravidelne utierajte ovladaci panel,
dvierka rdry a tesnenie dvierok pouZzitim
navih¢enej a dobre vyzmykanej méakkej

handry namoc¢enej vo vode s malym
mnozstvom umyvacieho prostriedku.

Aby ste predisli poSkodeniu alebo

oslabeniu sklenenych panelov dvierok,

nepouZzivajte:

« Cistiace prostriedky pre doméacnost a
bielidia

* Impregnované Spongie nevhodné pre
teflénové panvice

* Drétenky

e Chemické drbétenky na rdry alebo
spreje

e QOdstranovace hrdze

* Odstrariovace Skvin vodného kamena
na umyvadla alebo drezy

VonkajSiu a vnutornu stranu skla dvierok
umyvajte vihkou handrickou a teplou
mydlovo vodou. Ak je vnutro skla na
dvierkach velmi Spinave, odporu¢ame
pouzit Specialny Cistiaci prostriedok. Na
odstranenie  vykypenych jedal
nepouzivajte skrabky.
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Vnutro rury

Smaltované dno vnutra rury je najlepSie
ocistit, kym je rdra eSte mierne tepla.
Utrite vnutro rdry po kazdom pouziti mékkou
handrou navihéenou v teplej vode s malym
mnozstvom umyvacieho prostriedku. Z
Casu na Cas vycistite vnutro rury dokladne
pomocou vhodného ¢istiaceho prostriedku
odporucaného vyrobcom.

Grilovaci ¢lanok

Tento model je vybaveny skldpacim

grilom, ktory ulahcuje Cistenie stropu rury.
Pred cistenim skontrolujte, ¢i sa
rura vychladila a ¢i je odpojena
od elektrickej siete.

1) Uvolnite skrutkové upevnenie grilu
(pozri Obr). Pri prvom vykonavani
tejto operacie vam odporu¢ame
pouzit skrutkovac.

2) Potom opatrne potiahnite gril dolu, ¢o
vam umozni pristup k stropu rury
(pozri Obr).

3) Ocistite strop rury vhodnym gisti¢om
a pred umiestnenim grilu na miesto
strop poutierajte.

4) Opatrne zatlac¢te gril do poévodnej
polohy a utiahnite upeviiovaciu
skrutku.

Skontrolujte, €i je upeviiovacia
skrutka spravne utiahnuta, aby
gril pri pouzivani nespadol.
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Rosty rury a drazky v rare

Na Cistenie rostov rury pouzivajte teplu

vodu s pridavkom umyvaciehoprostriedku,

Skvrny odstrafte dobre navihéenou

mydlovou Spongiou.

Dobre oplachnite a osuste mékkou

handrou.

Bocné teleskopicke vodiace liSty mozno

Uplne vybrat, aby sa dali vycistit.

Postupuijte nasledovne:

1. odstrante prednu skrutku drziac drazku
ro$tu na mieste druhou rukou;

2. zveste zadny hacik a drazky rostov
vyberte;

3. po ich vyCisteni namontujte drazky
roStov na miesto, vykonajte hore
uvedené ukony v opa¢nom poradi.

Skontrolujte, ¢i su upeviiovacie matice
dobre utiahnuté na drazkach rostov.
Teleskopické vodiace listy sadaju
@ vybratpo odblokovaniblokovacich
prvkov, ako je zobrazené na
strane 47.
Teleskopické vodiace listy sa
nesmu umyvat v umyvacke riadu.

Pozor, kolieska nesmu byt namazané.

Q Nepokusajte sa teleskopické
vodiace listy vybrat, kym rira
nevychladla.

Q Teleskopické vodiace listy pri
vyberani z boénych mriezok

nevytahuijte tpine.
Mohli by ste sa poranit ostrymi
okrajmi.
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Cistenie dvierok rury

Pred C¢istenim dvierok rury vam
odporuéame vybratich.

Postupuijte nasledovne:

1. dvierka Uplne otvorte;

2. néjdite zavesy, ktore drZia dvierka na
rure (Obr.A);

3. odblokujte a otolte malé packy
umiestnené na dvoch zavesoch (Obr.B);

4. uchytte dvierka na lavom a pravom
boku, potom ich pomaly privrite smerom
k rare, aby boli polootvorené (Obr. C);

5. dvierka opatrne vytiahnite (Obr. C);
6. polozte ich na stabilnu podloZku;

Sklo dvierok vygistite iba mékkou handrou
namocenou Vv teplej vode s pridavkom
umyvacieho prostriedku. Nikdy nepouZivajte
abrazivne Cistiace prostriedky. Po vycCisteni
namontujte dvierka na miesto, vykonajte
hore uvedené ukony v opaénom poradi.
Antikorové alebo hlinikové spotrebice:
Odporu¢ame vam dvierka Ccistit iba
pouzitim vihkej Spongie a po &isteni ich
osusit makkou handrickou.

Nikdy nepouZivajte ocelové drotenky,
kyseliny alebo abrazivne d&istiace
prostriedky, ktoré by mohli po8kodit
povrch rary. Pri Eisteni ovladacieho panelu
dodrZiavajte rovnakeé ochranné opatrenia.
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Q NECISTITE dvierka rury, kym je
skleneny panel teply. Skleneny

panel by totiz mohol prasknut.

Ak sa kusok skla odstiepil alebo su na
skle dverného panelu hlboké Skrabance,
sklo je tym oslabené a musite ho dat
vymenit, aby panel nepraskol. Zavolajte
miestne servisné stredisko, ktoré vam
poskytne dalSie informécie.

Vymena ziarovky osvetlenia
rary

Odpoijte spotrebi¢ od elektrickej siete

Ak je potrebné vymenit Ziarovku, nova
Ziarovka musi splfat nasledujuce
technické poZziadavky:

- Elektricky vykon: 15 W/25 W,

- Elektrické napétie: 230 V (50 Hz),

- Odolnost voéi teplotam do 300°C,

- Druh zapojenia: E14.

Tieto Ziarovky dostanete v miesthom
servisnom stredisku.

Vymena vypélenej Ziarovky:

1. Skontrolujte, €i je rdra odpojena od
elektrickej siete.

2. Zatlatte a otolte skleneny kryt
smerom vlavo.

3. Vyberte vypalenu Ziarovku a nahradte
junovou.

4. Namontuijte spét skleneny kryt a raru
zapojte do elektrickej siete.
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Ak niec¢o nefunguje

Ak spotrebi¢ nepracuje spravne, predtym, ako zavolate servisné stredisko, vykonajte
nasledujuce kontroly:

PROBLEM RIESENIE
B Rurasanezapne. # Stlacte oviadac (J), potom zvolte funkciu
pripravy jedla
alebo

@ Nevypalila sa poistka elektrickej siete v
domécnosti?
alebo
@®Nie je aktivna detskd poistka alebo
automaticka bezpeénostna funkcia Zap/Vyp?
alebo
@ Nie je ndhodou zapnuty ukazkovy rezim?
alebo
& Skontrolujte, ¢i je spotrebi¢ spravne
zapojeny do elektrickej siete a ¢i je hlavny
vypina¢ v polohe ,zap“.

B Nerozsvieti sa osvetlenie riry. | @Nastavte funkciu rdry oviadacom.
alebo

@ Klpte novu Ziarovku; ak je to potrebné,
objednajte ju v servisnom stredisku
Electroluxu a nainstalujte ju podla pokynov
v tomto navode.

B Priprava jedla trva velmi dho | @ Dodrziavajte odporucania uvedené v tomto
alebo naopak, jedla su hotové navode, hlavne v Gasti ,Pouzivanie rury“.
prili§ rychlo.

B Na jedle a vnutri rury je | Po ukonéeni pripravy jedla nenechavaite
skondenzovana voda a para. nadoby v rire dihsie ako 15-20 mindt.

B Kodporuchy F..sazobrazina | €#Poznadte si kod poruchy a zavolajte
displeji “. najblizsie zdkaznicke centrum.
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Technické udaje
Vykony ohrevnych telies

Spodny ohrievaci ¢lanok 1000 W
Horny ohrievaci ¢lanok 800 W
Celarara

(Vrchny a spodny ¢lanok) 1800 W
Vnutorny gril 1650 W
Cely gril 2450W
Ohrev pri hordicom vzduchu 2000 W
Funkcia Pizza 3000 W
Osvetlenie rary 25W

Motor ventilatora hordceho vzduchu 25 W

Motor ochladzovacieho ventilatora 25 W

Celkovy prikon 3075W
Pracovné napétie (50 Hz) 230V
Trieda spotrebic¢a 3
Rozmery vyrezu
Vyska
pod pracovnou plochou 593 mm
v linke 580 mm
Sirka 560 mm
Hibka 550 mm
Rura
Vyska 335mm
Sirka 395 mm
Hibka 400 mm
Objem rdry 53 |

65



Pokyny pre inStalatéra

Instalacia a zapojenie do siete musi
byt uskuto¢nené v sulade s
platnymi zakonmi a predpismi.
Akykolvek zasah sa méze urobit,
iba ked je rura odpojena do
elektrickej siete. Zasahy mozu
vykonavatiba autorizovanitechnici.
Vyrobca odmieta akukolvek
zodpovednost v pripade
nedodrzania platnych noriem a
bezpecnostnych pokynov.

Pripojenie k elektrickej sieti

Pred zapojenim spotrebi¢a do elektrickej

siete, prosim, skontroluijte:

- Poistka a elektroinstalacia v doméacnosti
musia byt dimenzované na max. prikon
rury (pozri titok s technickymi udajmi).

- Elektricka siet v domacnosti musi byt
uzemnenav sulade s platnymi predpismi.

- Zasuvka alebo viacpélovy spina¢
pouzity na pripojenie musi byt po
inStal&cii spotrebica lahko pristupny.

Spotrebi¢ sa dodava s pripojenym elektrickym

kablom. Dodany privodny elektricky kébel a

zastr¢ka sa musi pripojit do uzemnenej

zasuvky (230V~, 50 Hz). Uzemnend sietova
zdsuvka musi byt nainstalovana podla
platnych technickych noriem.

Vhodné su nasledujuce druhy privodnych

elektrickych kablov, pritom je nutné dodrzat

ich potrebny prierez: HO7 RN-F, HO5 RN-F,

HO05 RR-F, HO5 VV-F, HO5 V2V2-F (T90),

HO05 BB-F.

Ak je spotrebi¢ zapojeny do elektrickej siete

priamo, bez zastreky, alebo ak zastcka nie

je pristupna, musite medzi spotrebi¢ a

zapojenie do siete namontovat vhodny

dvojpdlovy spina¢ (napr. poistku, vypinac)

s minimalnou vzdialenostou kontaktov
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3 mm. Vypina¢ nesmie prerusit vodi¢
uzemnenia v Ziadnom bode. Zlto-zeleny
uzemnovaci vodi¢ musi byt priblizne o
2-3 cm dIh&i ako su fazové vodice.
Privodny elektricky kabel treba viest tak,
aby v Ziadnom bode nemohla jeho teplota
dosiahnut 50°C nad teplotou miestnosti.
Po pripojeni zapnite vyhrevné telesa na
priblizne 3 minuty a skontrolujte ich ¢innost.

Svorkovnica s koncovkami

Rura je vybavend lahko pristupnou
svorkovnicou pre jednofazové napjanie
pri230V.

Svorka zivého vodi¢a
Svorka nulového vodic¢a

Pismeno L -
Pismeno N -

@ alebo E- Koncovka uzemnenia

z[el— [[I




Pokyny na instalaciu

Aby zabudovany spotrebi¢ fungoval bez
poruch, musi mat skrinka alebo vyrez v
linke vhodné rozmery.

V sulade s platnymi predpismi musia byt
vSetky Casti uzemnené alebo vSetky
kontakty musia byt upevnené tak, aby k nim
nebol volhy pristup bez pouZzitia nastrojov.
Znamena to tiez upevnenie vsetkych
koncovych stien na zaciatku alebo konci
linky zabudovatelnych spotrebicov.
Ochrana proti skratu musi byt zabezpetena
zabudovanim spotrebica.

Zadna a jedna bocna stena spotrebica
mézu byt umiestnené pri vyssich stenach
kuchynskej linky, kuchynského zariadenia
alebo pri stene. Nezabudnite vsak, Ze pri
druhej bo¢nej stene nesmie stat spotrebic,
ani kus nabytku s vySkou presahujucou
vysku spotrebica.

Rozmery rury (Obr. A)
Pokyny na instalaciu
Aby zabudovany spotrebi¢ fungoval bez

poruch, musi mat skrinka alebo vyrez v
linke vhodné rozmery. (Obr. B-C).

Upevnenie spotrebica k linke

- Otvorte dvierka rury;

- upevnite raru k skrinke vioZenim Styroch
dodavanych vymedzovacich vloZiek
(Obr.D - A), ktoré presne zapadaju do
otvorov v rame a potom namontuijte Styri
dodavané skrutky do dreva (Obr.D - B).
Ak nad rdru nainstalujete varnu dosku,
elektrické zapojenie varnej dosky a rury
treba z bezpeénostnych dévodov urobit
nezavisle na sebe, aby sa v pripade
nutnosti dala rdra vybrat z jednotky, v
ktorej je zabudovana. Akékolvek
prediZenie treba urobit pouzitim kablov
vhodnych pre pozadovany prikon.
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Obr. A

Obr.D
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Servis a nahradné diely

Ak vas spotrebiC funguje spravne, aj ked ste
vykonali vSetko podla pokynov v kapitole ,,Co robi,
ak nieCo nefunguije”, zavolajte miestne servisné
stredisko, uvedte druh poruchy, model spotrebic¢a
(Mod.), vyrobné Cislo (Prod. No.) a sériove Cislo
(Ser. No. ) vyznacené na typovom Stitku. Tento
Stitok sa nachadza na prednom okraji otvoru rry.

Originalne nahradné diely, certifikované vyrobcom
spotrebia a s jeho oznacenim, dostanete

vyhradne v naSom servisnom stredisku a v
autorizovanych predajniach. A Electrolux

Distriparts

Zaruka/Servisna sluzba

Electrolux Slovakia poskytuje zaruénu dobu 2 roky od dria zakupenia
spotrebi¢a. Podrobnosti o zaruénych podmienkach sa dozviete zo zaruéného
listu, ktory obdrzite od svojho predajcu pri kipe spotrebi¢a. Sucast’ou
zérucného listu je aj zoznam zmluvnych servisnych partnerov.

Electrolux Slovakia s.r.o., Seberiniho 1,

821 03 Bratislava

tel: +421 (0)2 4333 4322, 4355

fax: +421 (0)2 4333 6976

e-mail: zakaznicke.centrum @ electrolux.sk

Eurépska zaruka

Spolo¢nost’ Electrolux poskytuje na tento spotrebi¢ zaruku vo vSetkych krajinach,

ktorych zoznam sa uvadza na zadnej strane, v priebehu zaruénej lehoty uvedenej v zaruke
na spotrebi¢ alebo uréenej zakonom. Ak sa prest'ahujete z jednej z tychto krajin do inej
krajiny, ktora sa uvadza v zozname, pri splneni nasledujucich podmienok zaruka na
spotrebi¢ prechadza spolu s vami:

Zaruéna lehota na spotrebi¢ zacina plynut’ datumom prvého zakupenia spotrebic¢a
preukdzaného predlozenim platného dokumentu o kupe vydaného predajcom tohto
spotrebica.

Zarucna lehota na spotrebic je rovnaka a jej rozsah je zhodny z hladiska prace a dielcov,
ako u zaruky existujucej vo vasej novej krajine pobytu pre dany konkrétny model alebo
typovy rad spotrebicov.

Zaruka na spotrebic plati osobne pre pévodného kupujuceho spotrebita a nemdze byt
prevedend na iného pouZivatela.

Spotrebic bol nainstalovany a pouzivany v stlade s pokynmi vydanymi spoloénost'ou
Electrolux a pouZiva sa iba v ramci domacnosti, t. j. nepouziva sa na komeréné ucely.
Spotrebi¢ bol nainstalovany v sulade so vSetkymi prislusnymi predpismi platnymi vo
vasej novej krajine pobytu.

Ustanovenia tejto Eurdpskej zaruky nemaju Ziadny vplyv na prava, ktoré mate zo zakona.
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www.electrolux.com
® = =1
Albania +35 54 261 450 Rr. Pjeter Bogdani Nr. 7 Tirane
Belgique/Belgié/Belgien +32 2 363 04 44 Bergensesteenweg 719, 1502 Lembeek
Ceska republika +420261 126112 |Budéjovicka 3, Praha 4, 140 21
Danmark +457011 74 00 Sjeellandsgade 2, 7000 Fredericia
Deutschland +49 180 32 26 622 1Muggenhufer Str. 135, 90429 Nurnberg
Eesti +37 2 66 50 030 Parnu mnt. 153, 11624 Tallinn
Espana +34 902 11 63 88 Carretera M-300, Km. 29,900 Alcala de Henares Madrid
France www.electrolux.fr
Great Britain +44 8705 929 929 Addington Way, Luton, Bedfordshire LU4 9QQ
Hellas +30231056 1970 |4, Limnou Str., 54627 Thessaloniki
Hrvatska +385 163 23 338 1Sla\rcnska avenija 3, 10000 Zagreb
Ireland +353 14090 753 Long Mile Road Dublin 12
ltalia +39 (0) 434 558500 |C.so Lino Zanussi, 26 - 33080 Porcia (PN)
Latvija +37 17 84 59 34 Kr. Barona iela 130/2, LV-1012, Riga
Lietuva +370 5 2780609 Ozo 10A, LT 08200 Vilnius
Luxembourg +352 42 431 301 Rue de Bitbourg, 7, L-1273 Hamm
Magyarorszag +36 1252 1773 H-1142 Budapest XIV, Erzsébet kiralyné ttja 87
Nederland +31 17 24 68 300 Vennootsweg 1, 2404 CG - Alphen aan den Rijn
Norge +47 815 30 222 Rislekkvn. 2 , 0508 Oslo
Osterreich +43 18 66 400 Herziggasse 9, 1230 Wien
Polska +48 22 43 47 300 ul. Kolejowa 5/7, Warszawa
Portugal +3512 14 40 39 39 3”3“;‘?;.}?, 7 s ;,::;ﬁ;:’ﬁg:ga"’es Zarco
Romania +40 21 451 20 30 4Str Garii Progresului 2, 54, 040671 RO
Schweiz - Suisse - Svizzera [+41 62 88 99 111 Industriestrasse 10, CH-5506 Magenwil
Slovenija +38 61 24 25 731 Gerbigeva ulica 98, 1000 Ljubljana
e | SR M T
Suomi www.electrolux.fi
Sverige +46 (0)771 76 76 76 g'jg‘;""é" g:;c"miit fotranRgatan 45,
Tirkiye 4902122931025 |Tarlabagl caddesi no : 35 Taksim Istanbul
Poctua +7 495 937 7837 '1(2)?1210;1 :i?cusa. Onumnuidckuia npocnekT, 16, BU
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