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Important safety warnings

To maintain the EFFICIENCY and SAFETY of this appliance, we recommend:
» call only the Service Centers authorized by the manufacturer

» always use original Spare Parts

1 This appliance is intended for nonprofessional use within
the home.

2 These instructions are only for those countries whose
symbols appear in the booklet and on the serial no.
plate of the appliance.

3 This owner’s manual is for aclass 1 appliance (in-
sulated) or class 2, subclass 1 appliances (installed
between two cabinets.

4 Before using your appliance, read the instructions in
this owner’s manual carefully since it provides all the
information you need to ensure safe installation, use
and maintenance. Always keep this owner’s manual close
to hand since you may need to refer to it in the future.

5 When you have removed the packing, check that the
appliance is not damaged. If you have any doubts, do
not use the appliance and contact your nearest Ariston
Service Centre. Never leave the packing components
(plastic bags, polystyrene foam, nails, etc.) within the
reach of children since they are a source of potential
danger.

6 The appliance must be installed only by a qualified tech-
nician in compliance with the instructions provided. The
manufacturer declines all liability for improper installa-
tion, which may result in personal injury and damage to
property.

7 The electrical safety of this appliance can only be guar-
anteed if it is correctly and efficiently earthed, in com-
pliance with regulations on electrical safety. Always
ensure that the earthing is efficient. If you have any
doubts, contact a qualified technician to check the sys-
tem. The manufacturer declines all liability for damage
resulting from a system which has not been earthed.

8 Before plugging the appliance into the mains, check
that the specifications indicated on the date plate (on
the appliance and/or packaging) correspond with those
of the electrical and gas systems in your home.

9 Check that the electrical capacity of the system and
sockets will support the maximum power of the appli-
ance, as indicated on the data plate. If you have any
doubts, contact a qualified technician.

10 An omnipolar switch with a contact opening of at least
3 mm or more is required for installation.

11 If the socket and appliance plug are not compatible,
have the socket replaced with a suitable model by a
qualified technician, who should also check that the
cross-section of the socket cable is sufficient for the
power absorbed by the appliance. The use of adaptors,
multiple sockets and/or extensions, is not recom-
mended. If their use cannot be avoided, remember to
use only single or multiple adapters and extensions
which comply with current safety regulations. In these
cases, never exceed the maximum current capacity
indicated on the individual adaptor or extension and the
maximum power indicated on the multiple adapter.

12 Do not leave the appliance plugged in if itis notin use.

Switch off the main switch and gas supply when you
are not using the appliance.
13 The openings and slots used for ventilation and heat
dispersion must never be covered.
14 The user must not replace the supply cable of this ap-
pliance. Always contact an after-sales service centre
which has been authorised by the manufacturer if the
cable has been damaged or needs replacement.
15 This appliance must be used for the purpose for which
it was expressly designed. Any other use (e.g. heating
rooms) is considered to be improper and consequently
dangerous. The manufacturer declines all liability for
damage resulting from improper and irresponsible use.
16 A number of fundamental rules must be followed when
using electrical appliances. The following are of par-
ticular importance:
< Do not touch the appliance when your hands or feet
are wet.

< Do not use the appliance barefooted.

« Do not use extensions, but if they are necessary,
caution must be exercised.

« Never pull the power supply cable or the appliance
to unplug the appliance plug from the mains.

« Never leave the appliance exposed to atmospheric
agents (rain, sun etc.)

« Do notallow children or persons who are not famil-
iar with the appliance to use it, without supervision.

17 Always unplug the appliance from the mains or switch
off the main switch before cleaning or carrying out main-
tenance.

18 If you are no longer using an appliance of this type,
remember to make it unserviceable by unplugging the
appliance from the mains and cutting the supply cable.
Also make all potentially dangerous parts of the appli-
ance safe, above all for children who could play with
the appliance.

19 To avoid accidental spillage do not use cookware with
uneven or deformed bottoms on the electric plates. Turn
the handles of pots and pans inwards to avoid knock-
ing them over accidentally.

20 Never use flammable liquids such as alcohol or gaso-
line, etc. near the appliance when itis in use.

21 When using small electric appliances near the hob, keep
the supply cord away from the hot parts.

22 Make sure the knobs are in the “"/"0” position when the
appliance is not in use.

23 When the appliance is in use, the heating elements
and some parts of the oven door become extremely
hot. Make sure you don’t touch them and keep children
well away.

24 Ifthe cooker is placed on a pedestal, take the necessary
precautions to prevent the same from sliding off the
pedestal itself.



Installation

All instruction on the following pages must be carried out
by a competent person (corgi registered) in compliance
with gas safety (installation and use) regulation 1984.
Important: disconnect the cooker from the electrycity
and gas supply when any adjustment, etc.

Positioning your appliance

Important: this appliance may be installed and used only
in permanently ventilated rooms in compliance with current
directives. The following precautions should be taken:

a) The room must be provided with an external exhaust
system obtained with a hood or with an electric ventilator
that goes on automatically each time the unit is switched
on.
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In the case of chimneys or flues
with branches (for cookers)

Directly to the
exterior

b) The room must be provided with a system for air inflow
which is necessary for a regular combustion. The air
flow necessary for the combustion should be at least 2
ms/h for kW of installed power. The system may be
realized by drawing the air directly from outside the
building through a pipe that has at least a 100 cm?
useable section and which must not be accidently
obstructed (Fig. A). And further it may be realized
indirectly from other adjacent rooms which are provided
with a ventilation pipe for the expulsion of the fumes to
the outside of the building as foresaid, and which must
not be part of the building in common use or rooms
with risk of fire, or bedrooms (Fig. B).
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Examples of ventilation openings
for the comburent air

Increased opening between
the door and and floor

¢) During prolonged use of the appliance you may consider
it necessary to open a window to the outside to improve
ventilation.

d) The liquefied petroleum gases, which are heavier than
air, stagnate towards the ground. Therefore, the rooms
containing LPG cans must have openings towards the
outside in order to allow the venting from the ground of
eventual gas leak. Thus, the LPG cans must not be
installed or settled in rooms that are below the ground
level, (cellar, etc.) whether the cans are empty or partially

full. It is advisable to keep in the room only the can
which is being used, and it must be placed away from
direct heat sources (ovens, fireplaces, stoves, etc.)
that could make the can reach temperatures higher than
50°C.

Levelling your appliance (only on a few models)

Your cooker is supplied with feet for levelling the appliance.
If necessary, these feet can be screwed into the housings
in the corners of the cooker base.

1

Mounting the legs (only on a few models)
Press-fit legs are supplied which fit under the base of your
cooker.
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Installation of the cooker
The appliance can be installed next to furniture units which
are no taller than the top of the cooker hob. The wall in
direct contact with the back panel of the cooker must be
made of non-flammable material. During operation the back
panel of the cooker could reach a temperature of 50°C
above room temperature. For proper installation of the
cooker, the following precautions must be taken:

a) The appliance can be placed in a kitchen, dining room
or bedsit, but not in a bathroom.

b) All furniture around the appliance must be placed at
least 200 mm from the top of the cooker, should the
surface of the appliance be higher than the worktop of
this furniture. Curtains should not be placed behind the
cooker or less than 200 mm away from the sides of the
appliance.

c) Any hoods must be installed according to the require-
ments in the installation manual for the hoods them-
selves.

d) If the cooker is installed beneath a wall cabinet, the
latter must be situated at a minimum of 420 mm above
the hob. The minimum distance between the worktop
and kitchen units made of combustible material is 700
mm.

e) The wall in direct contact with the back panel of the
cooker must be made of non-flammable materials.
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Connecting the gas

The appliance should be connected to the mains or to a
gas cylinder in compliance with current directives. Before
making the connection, check that the cooker is regulated
for the gas supply you are using. If not, follow the
instructions indicated in the paragraph “Adapting to
different types of gas”. On some models the gas supply
can be connected on the left or on the right, as necessary;
to change the connection, reverse the position of the hose
holder with that of the cap and replace replace the gasket
(supplied with the appliance). When using liquid gas from
a cylinder, install a pressure regulator which complies with
current directive.

Important: check that the supply pressure complies with
the values indicated in table 1 “Characteristics of the burners
and nozzles” since this will ensure safe operation, correct
consumption and ensure a longer life to your appliance.

Connection with hose
Make the connection using a gas hose complying with the
the characteristics provided in current directive. The internal
diameter of the pipe used is as follows:
- 8mm for liquid gas;
- 13mm for methane gas.
When installing the hose, remember to take the following
precautions:
* No part of the hose should touch parts whose tempe-
rature exceeds 50°C;
» The length of the hose should be less than 1500 mm;
* The hose should not be subject to twisting or pulling,
and should not have bends or kinks.
» The hose should not touch objects with sharp edges,
any moving parts, and it should not be crushed;
» The full length of the hose should be easy to inspect in
order to check its condition;
Check that the hose fits firmly into place at the two ends
and fix it with clamps complying to current directive.If any
of the above recommendations can not be adopted, flexible
metal pipes should be used.
Should the cooker be installed according to the conditions
of Class 2, subdivision 1, only a flexible metal pipe which
is in compliance with current safety standards should be
used to make the connection to the gas mains.

Connecting aflexible jointless stainless steel pipe to
athreaded attachment

Remove the hose holder fitted on the appliance. The gas
supply pipe fitting is a threaded 1/2 gas cylindrical male
attachment. Only pipes and gaskets complying with current
directives. The full length of the pipe must not exceed 2000
mm.

Tight control

Important: when installation has been completed, check
the pipe fitting for leaks with a soapy solution. Never use a
flame. Once the connection has been made, ensure that
the flexible metal tube does not touch any moving parts
and is not crushed.

Connecting the supply cable to the mains

Install a normalised plug corresponding to the load

indicated on the data plate. When connecting the cable

directly to the mains, install an omnipolar circuit-breaker

with a minimum contact opening of 3 mm between the

appliance and the mains. The omnipolar circuit breaker

should be sized according to the load and should comply

with current regulations (the earth wire should not be

interrupted by the circuit breaker).

The supply cable should be positioned so that it does not

reach a temperature of more than 50°C with respect to the

room temperature, along its length. Before making the

connection, check that:

< the limiter valve and the home system can support the
appliance load (see data plate);

« the mainsis properly earthed in compliance with current
directives and regulations;

» thereis easy access to the socket and omnipolar circuit
breaker, once the hob has been installed.

N.B: never use reducers, adaptors or shunts since they

can cause heating or burning.The plug and socket must

be easily accessible.

Adapting the cooker to different types of gas

In order to adapt the cooker to a different type of gas with

respect to the gas for which it was produced (indicated on

the label attached to the lid), follow these steps:

a) replace the hose holder mounted on the appliance with
that supplied in the bag of “cooker accessories”.

Important: the hose holder for liquid gas is marked 8, the

hose holder for methane gas is marked 13. Always fit the

sealing gasket.

b) Replacing the burner nozzles on the hob:

« remove the grids and slide the burners from their
housings;

e unscrew the nozzles using a 7 mm socket spanner,
and replace them with nozzles for the new type of gas
(see table 1 “Burner and nozzle characteristics”).

« replace all the components by repeating the steps in
reverse order.




¢) Minimum regulation of the hob burners:

* turn the tap to minimum;

* remove the knob and adjust the regulation screw, which
is positioned in or next to the tap pin, until the flame is
small but steady.

N.B.: in the case of liquid gas, the regulation screw
must be screwed in to the bottom.

« check that the flame does not turn off when you turn
the tap quickly from high to low.

d Regulating the primary air of the burners:

The primary air of the burners requires no regulation.

Important

On completion of the operation, replace the old rating
sticker with one indicating the new type of gas used. This
sticker is available from our Service Centres.

Note

Should the pressure of the gas used be different (or vary)
from the recommended pressure, it is necessary to fit a
suitable pressure regulator onto the inlet pipe in compliance
with current National Regulations relative to “regulators for
channelled gas”.

Burner and nozzle characteristics

Table 1 Ligquid Gas Natural Gas
Burner Diameter| Thermal Power By-Pass Nozzle Flow* Nozzle Flow*
(mm) kW (p.c.s.*) 1/100 1/100 g/h 1/100 I/h
Nominal | Reduced (mm) (mm) *hx * (mm)
Fast
(Large)(R) 100 3.00 0.7 41 86 218 214 116 286
Semi Fast 75 1.90 | 04 30 70 138 136 106 181
(Medium)(S) ' '
Auxiliary
(Small)(A) 55 1.00 0.4 30 50 73 71 79 95
Suopl Nominal (mbar) 28-30 37 20
Prepspszres Minimum (mbar) 20 25 17
Maximum (mbar) 35 45 25
* At 15°C and 1013 mbar- dry gas ——
o* Propane P.C.S. =50,37 MJ/Kg 4 )

whk Butane P.C.S. =49,47 MJ/Kg
Natural P.C.S. = 37,78 MJ/m?

K3G5/Cz
K3G5S/Cz
K3G51S/Cz
K3G55S/Cz



Technical Specifications

Inner dimensions of the oven:

Width: 39 cm
Depth: 44 cm
Height: 34 cm

Inner Volume of the Oven:
58 It

Maximum absorber power:
2100W

Voltage and Frequency of Power Supply:
see data plate

Burners:

adaptable for use with all the types of gas indicated on
the data plate situated inside the flap or, once the
dishwarmer drawer has been opened, on the inside wall
of the left-hand side panel.

ENERGY LABEL

Directive 2002/40/EC on the label of electric ovens
Norm EN 50304

Energy consumption for Natural convection

heating mode: — Convection
Declared energy consumption for Forcedconvection Class

heating mode:  Fan assisted

C€

This appliance conforms with the following
European Economic Community directives:

- 73/23/EEC of 19/02/73 (Low Voltage) and subsequent
modifications;

- 89/336/EEC of 03/05/89 (Electromagnetic
Compatibility) and subsequent modifications;

- 90/396/EEC of 29/06/90 (Gas) and subsequent
modifications;

- 93/68/EEC of 22/07/93 and subsequent
modifications.
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Cooker with multifunction Oven

. Tray for Catching Overflows
. Gas Burner
. Electronic Lighting Device (only a few models)
. Top Grate
. Control Panel
Adjustable Feet or Legs
. Dripping Pan or Baking Sheet
J. Flame failure device of the cook-top gas burners
(only a few models)

o0 w>
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. Oven Rack

Selector knob

. Thermostat knob
. Control Knobs for Gas Burners on Hob
. Thermostat light

Electronic timer (only a few models)

. Timer Knob (only a few models)

Electronic Ignition for the Gas Cooktop (only a few
models)



The different functions and uses of the oven

The various functions included in the cooker are selected by
operating the control devices located on the cooker control
panel.

Control Knobs for the Gas Burners on the Hob (N)
The position of the gas burner controlled by each one of the

knobs is shown by a symbol of a solid ring:®. To light one of

the burners, hold a lighted match or lighter near the burner.
Press down and turn the corresponding knob in the counter-

clockwise direction to the maximum @ setting. Each burner
can be operated at its maximum, minimum or intermediate

power. Shown on the knob are the different symbols for off ®
(the knob is on this setting when the symbol lines up with the
reference mark on the control panel), for maximum 6 and

minimum 6.

To obtain these settings, turn the knob counter-clockwise
with respect to the off position. To turn off the burner, turn the

knob clockwise until it stops (corresponding again with the ®
symbol).

Electronic Ignition for the Gas Hob

Some of the models are provided with instant electronic light-
ing of the hob gas burners; these models are identified by the
presence of a lighting device (see detail C). This device
operates when a slight pressure is applied to the “T” button

marked with * symbol. To light a specific burner just press
the button labelled “T” while pushing the corresponding knob
all the way in and turning it counter-clockwise until it lights.
For immediate lighting, first press the button and then
turn the knob. Some models come equipped with an electric
starter built into the knob, in which case the lighting device
labelled “C”is present while the button labelled “T” is not. To
light a specific burner push the corresponding knob all the

way in and turn it counter-clockwise to maximum 6 keep-
ing it pressed down until the burner lights.

Important: Should the burner flames accidentally go out,
turn off the control knob and wait at least 1 minute be-
fore trying to relight.

Models with Hob Gas Burner Safety Devices to
Prevent Leaks

These models can be identified by the presence of the
device itself (see detail J).

Important: Since the hob burners are equipped with a
safety device, you must hold the control knob in for about
6 seconds after the burner has been lighted to allow the
gas to pass until the safety thermocouple has heated.

Notice: The first time you use your appliance, we recom-
mend that you set the thermostat to the highest setting
and leave the oven on for about half an hour with nothing
in it, with the oven door shut. Then, open the oven door
and let the room air. The odour that is often detected dur-
ing this initial use is due to the evaporation of substances
used to protect the oven during storage and until it is in-
stalled.

Attention: Only use the bottom shelf of the oven when using
the rotisserie to cook (where present). For all other types of
cooking, never use the bottom shelf and never place anything
on the bottom of the oven when it is in operation because

this could damage the enamel. Always place your cookware
(dishes, aluminium foil, etc. etc.) on the grate provided with
the appliance inserted especially along the oven guides.

The Oven Control Knobs

The “5 Programms” oven combines all the advantages of
traditional “static” ovens with those of modern “ventilated” ones.
The”5 Programms” oven is extremely versatile and offers 5
different but sure and easy ways of cooking. Use the knobs to
select the different cooking functions available on the
“5 Programms” oven:

L - selector knob (identified by the @symbol);
M - thermostat knob (identified by the Q) symbol).

When the selector knob is on any other setting than that identi-
fied by the “0”, the oven light turns on. The setting identified by

the 5 symbol makes it possible to turn the oven light on without
having any of the oven heating elements on.When the oven light

is on, it means that the oven is in use, and it will remain on for the
entire time the oven is being used.

“Defrosting” Mode &
Position of thermostat knob “M”: any

The fan located on the bottom of the oven makes the air
circulate at room temperature around the food. This is
recommended for the defrosting of all types of food, but in
particular for delicate types of food which do not require
heat, such as for example: ice cream cakes, cream or
custard desserts, fruit cakes. By using the fan, the
defrosting time is approximately halved. In the case of
meat, fish and bread, it is possible to accelerate the
process using the “multi-cooking” mode and setting the
temperature to 80° - 100°C.

1.Convection Mode

- Position of the “L.” knob:

- Position of the “M” knob: between 50°C and Max

Onthis setting, the light comes on and the top and bottom heat-
ing elements are activated. This is the classic, traditional type
ovenwhich has perfected, with exceptional heat distribution and
reduced energy consumption. The convection oven is still un-
equalled when it comes to cooking dishes made up of several
ingredients, e.g. cabbage with ribs, stews, etc. Excellent results
are achieved when preparing meat-based dishes as well (braised
meats, stew, goulash, wild game, ham etc.) which need to cook
slowly and require basting or the addition of liquid. It still remains
the best system for cooking pastries and fruit in general and
when using specific covered containers for oven cooking.When
cooking in convection mode, only use one dripping-pan or cook-
ing rack at a time, otherwise the heat distribution will be uneven.
Select from among the various rack heights based on whether
the dish needs more or less heat from the top or bottom.

2.Ventilation Mode

- Position of the “L” knob: +
- Position of the “M” knob: between 50°C and Max

Since the heat remains constant and uniform throughout the
oven due to the fan at the behind, the air cooks and browns food
uniformly over its entire surface. With this mode, you can also
cook various dishes at the same time, as long as their respec-
tive cooking temperatures are the same. A maximum of 2 rack
levels can be used at the same time, following the instructions in



the section entitled, “Cooking On More Than One Rack”. This
cooking mode is ideal for au gratin dishes or those which require
an extended cooking time like lasagne, macaroni bake, chicken
and roast potatoes, etc...

Moreover, the excellent heat distribution makes it possible to
use lower temperatures when cooking roasts. This results in less
loss of juices, meat which is more tender and a decrease in the
loss of weight for the roast. The ventilated mode is especially
suited for cooking fish, which can be prepared with the addition
of alimited amount of condiments, thus maintaining their flavour
and appearance. Excellent results can also be attained when
cooking vegetable like courgettes, aubergines, peppers, toma-
toes, etc.

Desserts:leavened cakes are also perfect for the ventilated mode.
Moreover, this mode can also be used to thaw meat, fish and
bread by setting the temperature to 80°-100°C. To thaw more
delicate foods, set the thermostat to 50°C or use only the cold air
circulation feature by setting the thermostat to 0°C.

3.“Top” oven

- Position of the “L”knob:| ™|

- Position of the “M” knob: Max

The extremely high and direct temperature of the grill makes it
possible to brown the surface of meats and roasts while locking
in the juices to keep them tender. The grill is also highly recom-
mended for dishes that require high temperature on the surface:
beef steaks, veal, entrecbte, filets, hamburger etc...

4.Grill

- Position of the “L” knob: "™
- Position of the “M” knob: Max

This oversized grill has a completely new design, increasing
cooking efficiency by 50%. The double grill also eliminates pockets
of unheated air in the corners of the oven.

Important: Always leave the oven door closed when using
the grill setting norder to achieve the best results and save on
energy (about 10%).

When using the grill, place the rack at the top rack heights (see
cooking table) and place the dripping-pan beneath the oven rack
to prevent grease from falling onto the bottom of the oven.

5.Fan Assisted Grill

- Position of the “L"knob: %

- Position of the “M”knob: between 50 and 200°C

This combination of features increases the effectiveness of the
unidirectional thermal radiation of the heating elements through
forced air circulation of the air throughout the oven. This helps
prevents foods from burning on the surface, allowing the heat to
penetrate into the food. Excellent results are achieved with ke-
babs made with meats and vegetables, sausages, ribs, lamb
chops, chicken, quail, pork chops, etc. This mode is also ideal
for cooking fish steaks, like swordfish, tuna, grouper etc.

Inthis function, the rotisserie motor will also turn on (where present).
Cooking with this function is especially recommended for meat
dishes such as loins, poultry, etc....

Note: When using the grill (features 3, 4, 5), the oven door
must be closed.
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Thermostat Light (O)

This light indicates that the oven is heating. When it turns
off, the temperature inside the oven has reached the set-
ting made with the thermostat knob. At this point, the light
will turn on and off as the oven maintains the temperature
at a constant level.

Timer Knob "S" (only a few models)
To use the timer, the ringer “S” must be wound up by turning

the knob one full turn clockwise O; then turn it back O to

the desired time so that the number of minutes on the knob
matches the reference mark on the panel.

Attention
Avoid the children touch the oven door because it is very hot
during the cooking.

Practical advice for burner use

In order to get the maximum yield it is important to remember

the following:

- Use appropriate cookware for each burner (see table) so
as to avoid flames overshooting the edges.

« Atboiling point turn the knob to minimum.

+ Use cookware with lids.

+ Always use cookware with flat bottoms.

Burner @ Cookware diameter (cm)
Fast (R) 24 - 26
Semi Fast (S) 16 - 20
Auxiliary (A) 10-14

Storage recess below the oven (only a few models)

Below the oven a recess can be used to contain cooking pans
and cooker accessories. Moreover, during oven operation, it may
be used to keep food warm.To open the storage is necessary
turn it downwards.

Caution: this storage recess must not be used to store
inflammable materials.
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Electronic timer (only a few models)

The electronic timer displays the time and the timer function
with countdown.

Note: all the functions are operative approximately 7
seconds after they are stet.

How to reset the clock

After the appliance has been connected to the power supply,
or when the power has gone out, the clock display will
automatically reset to 0:00 and begin to blink. 0 00

¢ Press the @ button, and then use the = and

buttons to set the correct time. To move the time
forward quickly, keep the buttons pressed.

Whenever the time must be reset, follow this same
procedure.
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Timer Feature

Press the Q button to access this function. The symbol
“LY" will appear on the display. Each time you press button
+, the time will increase by 10 seconds until 99 minutes
and 50 seconds. If you continue to press it, the time will
increase from minute to minute up to a maximum of 10
hours.

Use button = to go backwards.

After setting the desired time, start the countdown. When
the time has elapsed, the buzzer will sound, and it can be
interrupted by pressing any of the buttons.

You can display the time by pressing button @ and symbol
“L)" indicates the timer function has been set. After
approximately 7 seconds, the display automatically goes
back to indicating the timer.

To cancel aprevious setting
Press button = up until 0 « 00.



Practical Cooking Advice

The oven offers a wide range of alternatives which allow
you to cook any type of food in the best possible way.
With time you will learn to make the best use of this ver-
satile cooking appliance and the following directions are
only a guideline which may be varied according to your
own personal experience.

Preheating

If the oven must be preheated (this is generally the case
when cooking leavened foods), the “fan assisted” mode
# can be used to reach the desired temperature as quickly
as possible in order to save on energy. Once the food has
been placed in the oven, the most appropriate cooking
mode can then be selected.

Cooking on More Than One Rack

If you have to cook on more than one rack at the same

time, use only the “fan assisted mode” £ which is the

only one that is appropriate for this type of cooking.

» The oven is fitted with 5 racks. During fan assisted
cooking, use two of the three central racks; the lowest
and highest racks receive the hot air directly and
therefore delicate foodstuffs could be burnt on these
racks.

» As a general rule, use the 2nd and 4th rack from the
bottom, placing the foodstuffs that require greater heat
on the 2nd rack from the bottom. For example, when
cooking meat roasts together with other food, place
the roast on the 2nd rack from the bottom and the more
delicate food on the 4th rack from the bottom.

» When cooking foodstuffs that require differing times
and temperatures, set a temperature that is somewhere
between the two temperatures required, place the more
delicate food on the 4th rack from the bottom and take
the food requiring less time out of the oven first.

» Use the dripping pan on the lower rack and the grid on
the upper;

Using the Grill

Use the “grill” mode """ lwith the oven door ajar, placing
the food under the centre of the grill (situated on the 3rd or
4th rack from the bottom). To catch any fat and/or grease
that may drip from the rack, place the dripping pan provided
on the first rack from the bottom. When using this mode,
we recommend you set the energy level to the highest
setting, even though lower levels can be set, simply by
adjusting the thermostat knob to the desired level.
Setting ', “fan assisted grill”,only with the oven door
shut, is extremely useful for grilling foods rapidly, as the
distribution of heat makes it possible not only to brown the
surface, but also to cook the bottom part.

Moreover, it can also be used for browning foods at the
end of the cooking process, such as adding that gratin
finish to pasta bakes, for example.

When using this mode, place the grid on the 2nd or 3rd
oven rack from the bottom (see cooking table) then, to
prevent fat and grease from dripping onto the bottom of
the oven and thus smoke from forming, place a dripping-
pan on the 1st rack from the bottom.

Important: always use the grill with the oven door shut.
This will allow you both to obtain excellent results and to
save on energy (approximately 10%).

When using this mode, we advise you to set the thermostat

to 200°C, as it is the most efficient way to use the grill,
which is based on the use of infrared rays. However, this
does not mean you cannot use lower temperatures, simply
by adjusting the thermostat knob to the desired tempera-
ture.

Therefore the best results when using the grill modes
are obtained by placing the grid on the lower racks
(see cooking table) then, to prevent fat and grease from
dripping onto the bottom of the oven and smoke from
forming, place adripping-pan on the 1st oven rack from
the bottom.

Baking Cakes

When baking cakes, always place them in a preheated
oven. Make sure you wait until the oven has been preheated
thoroughly (the red light “O” will turn off). Do not open the
oven door during baking to prevent the cake from dropping.
In general:

Pastry is too dry

Increase the temperature by 10°C and reduce the
cooking time.

Pastry dropped

Use less liquid or lower the temperature by 10°C.

Pastry is too dark on top

Place it on a lower rack, lower the temperature, and
increase the cooking time.

Cooked well on the inside but sticky on the
outside

Use less liquid, lower the temperature, and increase
the cooking time.

The pastry sticks to the pan

Grease the pan well and sprinkle it with a dusting of
flour or use greaseproof paper.

| used more than one level (in the function
"ventilated oven") and they are not all at the same
cooking point

Use a lower temperature setting. It is not necessary to
remove the food from all the racks at the same time.

Cooking Pizza

For best results when cooking pizza, use the “fan

assisted “ £ mode:

* Preheat the oven for at least 10 minutes;

¢ Use a light aluminium pizza pan, placing it on the grid

¢ Use a light aluminium pizza pan, placing it on the grid
supplied with the oven. If the dripping pan is used, this
will extend the cooking time, making it difficult to get a
Crispy crust;

« Do not open the oven door frequently while the pizza is
cooking;



Practical Cooking Advice

» |If the pizza has a lot of toppings (three of four), we
recommend you add the mozzarella cheese on top
halfway through the cooking process.

* When cooking pizza on two racks, use the 2nd and 4th
with a temperature of 220°C and place the pizzas in
the oven after having preheated it for at least 10
minutes.

Cooking Fish and Meat

When cooking white meat, fowl and fish, use temperature
settings from 180 °C to 200 °C.

For red meat that should be well done on the outside while

tender and juicy in the inside, it is a good idea to start with
a high temperature setting (200°C-220°C) for a short time,
then turn the oven down afterwards.

In general, the larger the roast, the lower the temperature
setting. Place the meat on the centre of the grid and place
the dripping pan beneath it to catch the fat.

Make sure that the grid is inserted so that it is in the centre
of the oven. If you would like to increase the amount of
heat from below, use the low rack heights. For savoury
roasts (especially duck and wild game), dress the meat
with lard or bacon on the top.

Selector knob [Food to be cooked Weight | Cooking rack | Preheating time | Thermostat | Cooking
setting (in kg) position from (minutes) knob time
bottom setting (minutes)
Defrosting All frozen food
%)
Convection Duck 1 3 15 200 65-75
— |Roast veal or beef 1 3 15 200 70-75
— | Pork roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
Fan assisted |Pizza (on 2 racks) 1 2-4 15 220 15-20
x Lasagne 1 3 10 200 30-35
- Lamb 1 2 10 180 50-60
Roast chicken + potatoes 1 2-4 10 180 60-75
Mackerel 1 2 10 180 30-35
Plum-cake 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2-4 10 190 20-25
Biscuits (on 2 racks) 0.5 2-4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1.0 2-4 10 170 20-25
Savoury pies 15 3 15 200 25-30
Top Oven Browning food to perfect - 3/4 15 220 -
| cooking
Grill Soles and cuitlefish 1 4 5 Max 8-10
haad Squid and prawn kebabs 1 4 5 Max 6-8
Cod filet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Mackerels 1 4 5 Max 15-20
Toasted sandwiches n.°4 4 5 Max 2-3
Fan assisted |Grilled chicken 15 3 5 200 55-60
grill Cuttlefish 15 3 5 200 30-35
x

NB: cooking times are approximate and may vary according to personal taste. When cooking using the grill or fan assisted
grill, the dripping pan must always be placed on the 1st oven rack from the bottom.
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Cooker routine maintenance and cleaning

Before each operation, disconnect the cooker from the
electricity.To assure the long life of the cooker, it must be
thoroughly cleaned frequently, keeping in mind that:

» Do not use steam equipment to clean the appliance.

» the enamelled parts and the self-cleaning panels are
washed with warm water without using any abrasive
powders or corrosive substances which could ruin them;

» the inside of the oven should be cleaned fairly often
while it is still warm using warm water and detergent,
followed by careful rinsing and drying;

» the flame spreaders should be washed frequently with
hot water and detergent taking care to eliminate any
scale;

» in cookers equipped with automatic lighting, the terminal
part of the electronic instant lighting devices should be
cleaned frequently and the gas outlet holes of the flame
spreaders should be checked to make sure they are
free of any obstructions;

» the electric plates are cleaned with a damp cloth and
they should be lubricated with a little oil while they still
warm;

» Stainless steel may become marked if it comes into
contact with very hard water or harsh detergents
(containing phosphorous) for long periods of time. After
cleaning, it is advisable to rinse thoroughly and dry. It
is also recommended to dry any water drops;

* On models with glass covers, the covers should be
cleaned with hot water; the use of rough cloths or
abrasives is to be avoided.

N.B: avoid closing the cover while the gas burners are

still warm. Remove any liquid from the lid before

opening it.

Important: periodically check the wear of the gas hose

and substitute it if there are any defects; we recommended

changing it every year.
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Replacing the oven lamp

« Unplug the oven from the mains;

« Remove the glass cover of the lamp-holder;

« Remove the lamp and replace with a lamp resistant to
high temperatures (300°C) with the following
characteristics::

- Voltage 230V
- Wattage 25W
-Type E14

« Replace the glass cover and reconnect the oven to the

mains.

Greasing the Taps

The taps may jam in time or they may become difficult to
turn. If so, the tap itself must be replaced.

N.B.: This operation must be performed by atechnician
authorised by the manufacturer.

Removing thelid

The cooker lid can be removed to facilitate cleaning. To
remove the lid, first open it completely and pull it
upwards (see figure)
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K3G5/CZ
K3G5S/CZ
K3G51S/CZ
K3G55S/CZ

Sporak s elektrickou troubou

Navod k instalaci a pouziti

Vazeny zakazniku,

dékujeme Vam, Ze jste si zakoupil vyrobek spole¢nosti MERLONI Elettro-
domestici, spa.

PFi vybirani pfistroje peclivé zvazte, jaké Cinnosti a funkce od pfistroje
pozadujete. To, ze vyrobek nevyhovuje Vasim pozdéjSim narokim,
nemuze byt didvodem k reklamaci. Pfed prvnim pouzitim si pozorné
prectéte pfilozeny Cesky navod, ktery dodava firma Merloni Elettrodomesti-
ci spa ke svym dovazenym vyrobkim, a dusledné se jim fidte. Veskeré
vyrobky slouzi pro domaci pouziti. Pro profesionalni pouziti jsou uréeny
vyrobky specializovanych vyrobcu. VSechny doklady o koupi a o
eventualnich opravach Vadeho vyrobku peélivé uschovejte pro poskytnuti
maximalné kvalitniho zaruéniho i pozaru¢niho servisu.

Dodrzovani téchto zasad povede k Vasi spokojenosti. V pfipadé jejich
nerespektovani vSak nemuzeme uznat pfipadnou reklamaci.
Doporucujeme Vam po dobu zaruéni Ihty uchovat ptvodni obaly k
vyrobku.

NeZ budete kontaktovat servisni stfedisko, peclivé prostudujte navod na
obsluhu a zaruéni podminky uvedené v zaru¢nim listé. Pokud bude pfi
oprave zjisténo, ze zavada nespada do zaruky, uhradi vzniklé naklady
zakaznik.

Upozornéni

Vazeny zakazniku, navod, ktery jste obdrzel k naSemu vyrobku, vychazi z
v§eobecného navodu pro celou vyrobkovou fadu. Z tohoto diivodu mize
dojit k situaci, Ze nékteré funkce, ovladaci prvky a pfisluSenstvi nejsou
ureny pro vas vyrobek. Dékujeme za pochopeni.
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Dulezité

Aby byla zajisténa fadna UCINNOST a BEZPECNOST tohoto zafizeni, doporuéujeme Vam:

[ ]
e Vzdy pouzivat originalni nahradni dily.

1 Tento spotfebic je uren k neprofesionalnimu pouziti
v domacnostech.
Tyto pokyny plati jen pro zemé, jejichz symboly jsou uvedeny
v pfiru¢ce nebo na typovém Stitku vyrobku.
Tento navod k obsluze je ur€en pro zafizeni tfidy 1 (samo-
statné stojici) nebo zafizeni tfidy 2 podtfidy 1 (vestavné).
Pred pouzitim spotfebice si peclivé pfectéte pokyny uvedené
v tomto navodu k obsluze, protoze zde naleznete vSechny
pokyny nezbytné pro zajiSténi bezpecné instalace, pouziti a
udrzby spotfebice. Tento ndvod k obsluze méjte vzdy po ruce.
Ihned po vybaleni spotiebiCe prekontrolujte, zda spotiebi¢
neni poSkozen. Pokud mate néjaké pochybnosti, spotfebié
Nikdy nenechavejte obaly od vyrobku (napf. plastové pytle,
polystyrénové dily, hfebiky atd.) v dosahu déti, jelikoz mohou
byt zdrojem nebezpedi
Spotfebi¢ smi byt nainstalovan pouze kvalifikovanym
technikem v souladu s poskytnutymi instrukcemi. Vyrobce
se pfedem zfika odpovédnosti za pfipadné Skody na majetku
nebo zranéni osob, které vzniknou nespravnym
nainstalovanim spotfebice.
Z elektrického hlediska je spotiebi€ bezpecny jen tehdy, je-li
fadné a ucinné uzemnén tak, jak to vyzaduji pfislusné
predpisy. Vzdy se ujistéte, ze uzemnéni je G€inné; mate-li
néjaké pochybnosti, obratte se na kvalifikovaného elekirikare,
ktery systém zkontroluje. Vyrobce nenese odpovédnost za
Skodu zplsobenou systémem, ktery nebyl uzemnén.
Pfed zapojenim spotfebiCe do sité se presvédéte, ze
specifikace uvedena na typovém Stitku (na zafizeni/na obalu)
odpovida specifikaci elektrorozvodné nebo plynorozvodné
sité ve VaSi domécnosti.
Zkontrolujte, zda je elektricka pfipojka, vEetné pojistky,
dostate¢né dimenzovana na zatéz, kterou spotfebic
pfedstavuje (uvedeno na typovém Stitku). Mate-li jakékoliv
pochybnosti, kontaktuijte kvalifikovaného odbornika.
Do sitového pfivodu je tfeba zafadit vicepolovy vypinac, jehoz
kontakty musi byt ve vypnutém stavu alespor 3 mm od sebe.
Nelze-li vidlici sitoveho pfivodu zapojit do elektrické zasuvky,
obratte se na kvalifikovaného technika, ktery zasuvku nahradi
vhodné&jSim modelem. Kvalifikovany technik by mél zaroven
zkontrolovat, zda je prlfez sitového pfivodu vhodny pro
napajeni spotfebiCe. Pouziti adaptért, vicenasobnych
zasuvek a/nebo prodiuzovacich kabell se nedoporucuje.
Pokud se nelze jejich pouZiti vyhnout, pouzijte vzdy pouze
jednoduché nebo vicenasobné adaptéry nebo prodluzovaci
kabely, které vyhovuji pozadavkim platnych bezpeénostnich
norem. V téchto pfipadech nikdy nepiekracujte maximalini
béznou vykonnost uvedenou na jednoduchém adaptéru nebo
prodluzovacim kabelu a maximalni vykon uvedeny na
vicenasobném adaptéru.
12 Pokud spotfebi¢ nebudete pouzivat, vypnéte napajeni
spotiebiCe a zaviete kohout na plynové pfipojce.
13 Nikdy nezakryvejte ventilacni $térbiny a Stérbiny pro odvod
pfebyteéného tepla.
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Kontaktovat servisni stredisku, které je autorizovano vyrobcem

14 Nikdy nevyménuite sitovy pfivod tohoto spotfebice. V pfipadé
poskozeni nebo vymény sitového pfivodu se vzdy obratte
na servisni stfedisko autorizované vyrobcem.

15 Tento spotiebi¢ musi byt pouzivan k ucellim, pro které je

uréen. Jakékoliv jiné pouziti (napf. pro vytopeni mistnosti) je

povazovano za nespravné a tedy nebezpecné. Vyrobce

nenese odpovédnost za Skody zpUsobené nespravnym a

nezodpovédnym pouzitim spotiebice.

Pti pouzivani el. spotiebicl je tfeba dodrzet nékolik

zakladnich pravidel. Ta nasledujici jsou obzvlasté dllezita:

« Nikdy se nedotykejte spotfebiCe, mate-li mokré ruce nebo
nohy.

« Nikdy se spotfebi¢em nemanipuluijte, jste-li naboso.

« Nepouzivejte prodluzovaci kabely, je-li jejich pouziti
nezbytné, manipulujte s nimi opatrné.

« Neodpojujte spotiebi ze zasuvky tahem za kabel
sitového piivodu nebo za vlastni spotfebic.

« Spotfebi¢ nevystavujte pusobeni atmosférickych vlivi
(dést, pfimé slunecni zafeni atd.).

« Zabrarite détem a nezpUsobilym osobam, aby se dostaly
do styku se spotfebi¢em bez dozoru.

17 Pred Cisténim nebo provadénim udrzby vzdy vytahnéte sitovy
pfivod spotfebiCe ze zasuvky nebo vypnéte jeho napajeni.

18 Pokud zafizeni vyfazujete z provozu, zabezpecte jej tim,
ze odriznete sit'ovy privod (nejprve jej odpojte ze sité).
Také zabezpecéte vSechny poten-cialné nebezpeéné casti
zarizeni pred détmi, které by si s vyfazenym zafizenim
mohly hrat.

19 Abyste zabranili nahodnému rozliti vafené tekutiny,
nepokladeijte na hofaky varné desky nadobi s nerovnym nebo
deformovanym dnem. Drzadla hrnct a panvi ohnéte dovnitf,
abyste zabranili jejich nahodné srazce.

20 Ne&které Casti trouby mohou byt zahfaté na vysokou teplotu i
dlouho poté, co byla trouba vypnuta. Dbejte
na to, abyste se jich nedotkli.

21 V blizkosti spotfebice, ktery je pravé v provozu, nikdy nepou-
zivejte hoflavé kapaliny jako napf. lih nebo benzin atd.

22 Pouzivate-li v blizkosti varné desky mala elektricka zafizeni,
zabranite tomu, aby se sitovy pfivod zafizeni dostal do styku
se zahratym povrchem spotfebice.

23 Jestlize spotiebi¢ nepouzivate, zkontrolujte, zda jsou
regulacni knofliky nastaveny do polohy ,+"/,0”.

24 Béhem pouzivani zafizeni jsou topna télesa a nékteré Easti
dvifek trouby zahrata na vysokou teplotu Dbejte na to, abyste
se jich nedotkli, a zabrarite détem, aby se dostaly do
bezprostfedni blizkosti.

25 Plynova zafizeni vyZaduji dostateCnou ventilaci. Jediné tak
je zajistén jejich perfektni provoz. Pfi instalaci sporaku
vezméte na védomi pokyny uvedené v kapitole nazvané
L2Umisténi”.

26 Varovani: horké nadoby nebo pfedméty z hoflavého
materialu nikdy nevkladejte do prostoru pod troubou
slouziciho k ohfivani pokrma.

27 Je-li sporak umistén na soklu, provedte vSechna nezbytna
opatfeni zabrarujici tomu, aby sporak ze soklu sklouzl.
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Instalace

VSechny pokyny uvedené na nasledujicich strankach musi

byt provedeny kvalifikovanym technikem. Instalacni postup

je tfeba provést co nejprofesionalnéji a odborné, v souladu

s platnymi bezpe€nostnim normami (instalace a obsluha

plynovych zafizeni).

Dulezité: Pied provadénim kazdého udrzbového

ukonu, pfip. sefizovanim, nezapomeite zafizeni

odpojit od elektrorozvodné a plynorozvodné sité.

Umisténi zafizeni

Dulezité: Tento model muze byt nainstalovan a pouzivan

pouze v trvale vétrané mistnosti tak, jak to pfedepisuji

platné bezpe&nostni normy. Je nezbytné dodrzet
nasledujici pozadavky:

a) V mistnosti musi byt nainstalovan odsavaci systém pro
odstranéni koufovych zplodin a plynu. Odsavacim
systémem muze byt bud odsavac par nebo elektricky
ventilator, ktery se automaticky zapne v okamziku, kdy
dojde k zapnuti pfisluSného zafizeni.

\/

=
) 7w
O L. O L.
] |

V pfipadé odtahu spalin
do komina (pouze u vafrict)

Odtah spalin pfimo

do vnéjsiho prostredi

b) Mistnost musi byt vétratelna s dostatenym pfivodem
vzduchu nezbytnym pro spravné spalovani.
Pozadovany pritok vzduchu musi byt alespori 2m?h
na 1 kW instalovaného vykonu. Vzduch muze byt
privadén pfimo z venkovniho prostfedi neuzaviratelnym
vétracim otvorem o prifezu 100 cm?, ktery nemlze
byt ndahodné zablokovan (obr. A). Jinak mize byt
vzduch do mistnosti pfivadén nepfimo ze sousednich
mistnosti, které jsou vétrané vySe uvedenym zplsobem
za predpokladu, Ze se nejedna o mistnost uréenou ke
spani nebo o mistnost s otevienym ohném (obr. B).

Detail A Sousedni Mistnost, ktera ma byt
mistnost vétrana
— m—
é AT
; g “ |
: B
Obr. A Obr. B

Priklady vétracich otvoru
pro odvod zplodin

c) Ma-li byt plynové zafizeni vyuzivano dlouhodobé, mize
byt zapotfebi pfidavného vétrani, které Ize zaijistit napf.
otviranim oken.

d) Kapalné topné plyny, které jsou tézsi nez vzduch, se
shromazduji u podlahy. V mistnostech, kde je umisténa
propan-butanova lahev, by se méla nachazet okna nebo
jiné vétraci otvory, kterymi by mohl plyn unikat v

Zvétseny otvor mezi
oknem a podlahou
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pfipadé, Ze by doslo k uniku plynu z lahve. Propan-
butanové lahve, bez ohledu na to, jsou-li pouze
CasteCné nebo zcela pIné, nesmi byt umistény nebo
skladovany v mistnostech nachazejicich se pod urovni
podlahy (sklepy apod.). Nejlepsi je, pokud do mistnosti
umistite pouze pravé pouzivané lahve, a to co nejdale od
zdroje tepla jako jsou napf. trouba, komin, kamna atd.,
aby nemohlo dojit
k jejich zahfati na teplotu vy33i nez 50°C.

Vyrovnani (pouze u nékterych modeli)

Zafizeni m{izete dokonale vyrovnat pomoci dodavanych
nastavitelnych nozic¢ek. Je-li tteba, mlzete je zaSroubovat
do zavitl v rozich podstavce sporaku.

1

Pripevnéni nozi€ek (pouze u nékterych modell)
Zafizeni je vybaveno nozi¢kami, které mohou byt
pfipevnény na spodni stranu sporaku.
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Instalace sporaku

Sporak je vybaven stupném ochrany proti pfehfati tfidy
X, takze jej Ize instalovat hned vedle nabytku, pokud
nabytek nepfevysSuje varnou desku sporaku. Je-li sporak
umistén tak, Ze se dotyka stén sousedniho nabytku, musi
byt tento nabytek odolny v(&i vzestupu teploty, ktera by
byla o 50° vy$si, nez je teplota v mistnosti. Pro provedeni
spravné instalace sporaku je tfeba dbat nasledujicich
opatfeni:

a) Zafizeni mize byt umisténo v kuchyni, jideIné nebo
v obyvaci loznici, ale ne v koupelné nebo sprchové
mistnosti.

Nabytek vedle sporaku, ktery je vy$Si nez pracovni
deska tohoto nabytku, musi byt umistén alespori 200
mm od okraje sporaku. Zaclony by nemély byt umistény
za sporakem nebo ve vzdalenosti mensi nez 200 mm
od strany sporaku.

Odsavace par musi byt instalovany dle pozadavku
uvedenych v navodu k jejich obsluze.

Nasténné skfinky je treba umistit pfesné nad spodnimi
skfifikami a dolni okraj nasténné skfinky by mél byt
umistén minimalné 420 mm nad pracovni plochou.
Minimalni vzdalenost mezi pracovni plochou a
kuchyriskou skfifikou vyrobenou z hoflavého materialu

je 700 mm.

b)

c)

d)



e) Sténa, ktera je v pfimém kontaktu se zadni stranou
sporaku, musi byt opatfena nehoflavym povrchem.

HOOD

]
|

Min. 600 mm.

Min. 420 mm.
Min. 420 mm?
min. 650 mm. with hood
min. 700 mm. without hood|
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Pripojeni zafizeni na domovni rozvod plynu
Napojeni spotfebiCe na plynorozvodnou sit' &i lahev se
zkapalnénym plynem musi byt provedeno podle platnych
predpisu. Je tfeba se také presvédcit, zda je spotfebic
pro dany typ plynu sefizen. Neni-li, je tfeba provést postup
nadepsany ,Sefizeni na rizné plyny”. U nékterych modelu
je mozno podle potfeby pfipojit pfivod plynu vlevo nebo
vpravo; chcete-li pfipojeni zménit, zménte polohu drzaku
hadice a uzavéru a pfemistéte tésnéni (je soucasti
dodavaného pfisluSenstvi). Pouzivate-li zkapalnény plyn
z lahve, nainstalujte tlakovy regulator odpovidajici platnym
bezpecnostnim pfedpistim.

Dulezité: S ohledem na bezpecnost, fadné vyuziti vnitfni
energie plynu a zivotnost spotfebic¢e samotného, je tfeba
zajistit i potfebny tlak plynu na vstupu do spottebice podle
vyznaceni v tabulce 1 "Technicka data trysek a hofaku”.

Pripojeni plynovou hadici

Pfipojeni na plyn plynovou hadici musi byt provedeno

v souladu s plathymi bezpeénostnimi pfedpisy. Vnitfni

primér pouzité hadice musi byt:

- 8 mm v pfipadé zkapalnéného plynu;
- 13 mm v pfipadé metanu.

Pfi instalaci hadice je tfeba dodrzet nasledujici bezpeé-

nostni opatfeni:

+ Zadna &ast hadice se nesmi dotykat mista, jehoz
teplota pfekracuje 50°C ;

+ délka hadice by neméla prekrocit 1500 mm;

* hadice by neméla byt kroucena ani by se za ni nemélo
tahat, neméla by byt zohybana ani pokroucena;

* hadice by se nemély dotykat Zadné pfedméty s ostrymi
hranami, pohybujicimi se ¢astmi a neméla by byt
vystavena zadnému tlaku;

* hadice by méla byt po celé délce snadno pfistupna,
aby bylo mozno kdykoliv provést jeji kontrolu.

Zajistéte, aby byly oba konce hadice pevné pfipojené

a upevnéte je v souladu s bezpe&nostnimi pfedpisy

svorka-mi. Pokud jakékoliv z vySe uvedenych doporuéeni

nelze akceptovat, mély by byt pouZity ohebné kovové
trubky.

Méa-li byt sporak nainstalovan v souladu s podminkami tfidy

2 pododdéleni 1, doporuéujeme Vam pro pfipojeni sporaku

na plynorozvodnou sit v souladu s bezpe&nostnimi

normami pouzit ohebnou kovovou trubku.

Zavitové pripojeni ohebnou bezeSvou nerez trubkou
Odstrante drzak hadice pfipevnény na zafizeni. Plynova
pfipojka spotfebice je opatfena vnéjSim zavitem G1/2.
Pouzijte jen takovy material (trubky, té€snici prvky), které
pfipoustéji soucasné platné predpisy. Ohebny pfivod
nesmi byt del$i nez 2 000 mm.
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Kontrola tésnosti

Dulezité: Po nainstalovani spotfebice se jesté presvéd-
Cete, zda vSechny spoje té&sni. Kontrolu tésnosti provedte
mydlovou vodou, nikdy ne plamenem. Po pfipojeni spotfe-
bie se pfesvédCete, Ze ohebna trubka se nikde nedotyka
pohyblivych ¢asti a Ze neni deformovana nebo poskozena.

Pripojeni napajeciho kabelu k siti

Na sitovy pfivod pfipevnéte vhodnou sitovou vidlici, ktera

odpovida zatézi. Pokud je sporak pfipojen pfimo k siti, je

tfeba se mezi zafizeni a sit zapojit vicepolovy vypinac

(jisti€) s minimalni vzdalenosti kontaktl v rozpojeném

stavu 3 mm, ktery je dimenzovan na pfislusné zatizeni

a odpovida platnym bezpecnostnim normam (ochranny

vodi¢ uzemnéni nesmi byt vypinaem pferusen). Sitovy

privod musi byt umistén tak, aby na zadném misté nebyl
vystaven teploté, ktera by byla o0 50 °C vyssi, nez je teplota

v pokoiji. Pfed skute€nym pfipojenim jesté prekontrolujte:

+ Zda jisténi domovni instalace snese zatizeni timto
zafizenim (viz typovy Stitek);

» Zda domovni rozvod napajeciho napéti je opatfen
ucinnym systémem ochrany zemnénim nebo nulo-
vanim podle smérnic a zakonnych nafizent;

» Zda sitova zasuvka nebo jednopdlovy prepinac jsou
u nainstalovaného zafizeni snadno pfistupné.

Poznamka: Nikdy nepouzivejte adaptéry, pfepinace nebo

podobna zafizeni, protoze by mohlo dojit k pfehrati nebo

vzniku pozaru.

Sefizeni sporaku na rtizné plyny

Lisi-li se Vas plyn od typu plyna, pro které je sporak sefizen

(viz Stitek), je nutné provést nasledujici kroky:

a) Nahradte drzak hadice, ktery je nainstalovan, drzakem,
ktery naleznete v pfisludenstvi dodavaném ke sporaku.

Dulezité: Drzak hadice pro zkapalnény plyn je oznacen

Cislem 8, drzak hadice pro metan je oznaéen c&islem 13.

V kazdém pfipadé vzdy pouZijte novy tésnici krouzek.

b) Vyménite trysky hofakl na varné desce:

+ Sejméte rost a vytahnéte hofaky z desky;

*  VySroubujte trysky pomoci 7 mm néastrékového klice
a nahradte je tryskami pro pfislusny typ plynu, na néjz
hodlate spotfebi¢ provozovat (viz tabulka 1
~Specifikace hofakl a trysek”).

* V3echny komponenty opét vratte opaénym postupem
na spravné misto.

Regulace na minimum:

« Plynovy kohout nastavte na minimum;

+ Stahnéte knoflik z osi¢ky a regulaénim Sroubkem
umisténym v osi€ce nebo vedle osi¢ky otacejte tak
dlouho, aZ dostanete maly, ale stabilni plamen.



Specifikace horaku a trysek

Tabulka 1 Zkapalnény plyn Zemni plyn
Horak Pramér | Tepelny vykon (kW) | Tryska Pratok™ Tryska 1/100 | Pratok*
(mm) (p.c.s.¥) 1/100 g/h I/h
Jm. Sniz. (mm) Fkk ** (mm)
Rychly
(velky) (R) 100 3,00 0,7 86 218 214 116 286
Fs")'orycmy (stredni) 75 1,90 0,4 70 138 136 106 181
Pomocny
- 55 1,00 0,4 50 73 71 79 95
(maly) (A)
Jmenovity (mbar) 28-30 37 20
Vstupni tlak Minimalni (mbar) 20 25 17
Maximalni (mbar) 35 45 25
* Pfi 15 °C a 1013 mbar suchého plynu - —_— N

> Propan vyhfevnost P.C.S. = 50,37 MJ/kg.
***  Butan vyhfevnost P.C.S. = 49,47 MJ/kg.
Zemni plyn vyhrevnost P.C.S. = 37,78 MJ/ m®

KATEGORIE SPOTREBICE:
1I2H3 B/P [ A R

K3G5/Cz
K3G5S/Cz
K3G51S/Cz
K3G55S/CZ
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Predpis pro instalaci, sefizeni a montazni prace

Ke kazdému sporaku nebo varnému panelu pfikladame tento predpis, urCeny predevSim pracovnikim
opravarenskych organizaci. Doporuc¢ujeme Vam, abyste ve vlastnim zajmu cely pfedpis peclivé prostudovali.

Posouzeni shody bylo provedeno dle zakona o technickych pozadavcich na vyrobky ¢. 22/1997
a prislusnych narizeni vlady. Sporaky a varné panely byly prezkouseny podle norem:

CSN EN 30-1-1 — Varné spotfebi¢e na plynna paliva pro domacnost
CSN EN 30-2-1 — Varné spotfebite na plynna paliva pro domacnost
CSN 06 1008 — Pozarni bezpeé&nost lokalnich spotfebiéli a zdroja tepla
CSN EN 33 2000-3 — Prosttedi pro elektricka zafizeni

CSN EN 60 335 -1
- Bezpeclnost el. spotfebicl pro domacnost a podobné ucely.

VSeobecné pozadavky
CSNEN 60335-2-6
- Zvlastni pozadavky pro sporaky, varice, trouby apod. spotfebite pro domacnost
- Technické pozadavky, bezpe¢nost a metody zkouSeni.

CSN 73 0823 — Pozarné technické vlastnosti hmot
- Stupen hoflavosti stavebnich hmot
§ 8 a 9 zakona €.634/1992 Sh. ve znéni pozdéjsich predpist
§ 18 a 19 zakona €.125/97 Sb. o odpadech
§ 16 a 17 vyhlasky ¢. 338/97 Sb.

Instalace sporaki a varnych panelti musi byt provedena dle norem:
CSN 33 2180 — Pripojovani elektrickych pfistroji a spotfebi&d
CSN-EN 1775 — Zasobovani plynem, plynovody v budovéach
CSN 38 6460 — Predpisy pro instalaci a rozvod propan-butanu v obytnych budovéach

Diilezité upozornéni

Pfi jakékoliv manipulaci se sporakem nebo varnym panelem mimo bézné pouziti je nutno uzavfit kohout v pfivodu
plynu pfed spotfebi¢em a vytahnout pfivodni flexoSnliru ze zasuvky. V pfipadé pevného pfipojrni vypnéte hlavni
vypinac nebo jistic.
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UMISTENi SPORAKU NEBO VARNEHO PANELU

Sporak nebo varny panel mdze byt pouzivan v souladu s CSN 33 200-3 v oby&ejném prostfedi v mistnosti
s minimalnim prostorem 20 m3. V mensim prostoru (min. 15 m®) nutno zajistit odvétravaci zafizeni. Sporak
nebo varny panel Ize z hlediska tepelné odolnosti postavit na jakoukoli podlahu (podlozku).

- Spotfebi¢ provedeni “A”, tj. spotfebic, ktery neni ur€en ke spojeni s koufovodem, nebo jinym zafizenim pro
odvadéni spalin mimo prostor, v némz je umistén, musi byt instalovan v prostorech s dostateCnym vétranim,
které je provedeno dle CSN 127010:1986 a CSN 127040:1986, tak, aby se v téchto prostorech zabranilo
hromadéni skodlivych latek v nepfipustné koncentraci (zabezpeceni pozadavku hygienického pfedpisu na prac.
prostfedi 39/78 smérnice 46).

Pro bezpe&né vzdalenosti stén a nabytku od sporaku nebo varného panelu plati CSN 06 1008.

1. P¥i pfistavéni sporaku nebo varného panelu ke sténam o stupni hoflavosti
B — nesnadno hoflavé, C1 —tézce hoflavé, C2 — stfedné hoflavé, C3 — lehce hoflavé nutno dodrzet bezpeénou
vzdalenost od spotfebice dle tabulky 1. V rozmezi od Urovné vafridlové desky do vySe 500 mm nad vafridlovou
deskou. Pod urovni vafidlové desky nutno dodrZet bezpe€nou vzdalenost dle tabulky 2.

2. K nehoflavym sténam stuperi hoflavosti A Ize sporak nebo varny panel pfistavit bez mezery.

3. Natepelné zafizeni a do vzdalenosti mensi, nez je jeho bezpecna vzdalenost, nesméji byt kladeny predméty
z hoflavych hmot (nejmensi vzdalenost spotiebice od hoflavych hmot je 10 mm).

4. Spotfebic je nutno odstavit z provozu v pfipadech, kdy dochazi ke zméné prostiedi, tedy pfi praci s lepidly,
laky a dalSimi t€kavymi materialy, které mohou tuto zménu vyvolat.

Tabulka 1.

stupen B C1 | C2 |C3
hoflavosti

dq (mm) 20 | 50 | 100|200

Tabulka 2.
stupen B Cqs | C2 | C3
hoftavosti
d2 ( mm) 3 5 10 | 20

Obr. Umisténf sporaku
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Technické udaje

Vnitini rozméry trouby:

Sitka: 39 cm
Hloubka: 44 cm
Vyska 34 cm
Vnitini objem trouby:
58 litr
Maximalni vykon pohlcovace:
2100 W

Napéti a frekvence el. prikonu:
230V ~ stfid. 50/60 Hz

Horaky:
vhodné pro vSechny druhy plynt uvedené na typovém
Stitku umisténém v prostoru pod troubou slouzicim
k ohfevu pokrmu, jakmile jsou dvifka tohoto prostoru
oteviena, uvidite typovy Stitek na vnitfni sténé levého
boc¢niho panelu.

ENERGY LABEL (ENERGETICKY STITEK)
Smérnice 2002/40/CE o energetickych stitcich pro
elektrické trouby
Norma EN 50304
Spotreba energie u pfirozené konvekce

funkce ohfevu: —_ Staticky ohfev
Prohlaseni o spotfebé energie pro tfidu nucenékonvekce.

Funkce ohfevu: * Ventilator

22

C€

Toto zarizeni vyhovuje nasledujicim smérnicim EHS:

- T3/23/EEC z 19. 2. 1973 (Nizké napéti) a naslednym
Upravam,;

- 89/336/EEC z 3. 5. 1989 (Elektromagneticka
kompatibi-lita) a naslednym Gpravam;

- 90/396/EEC z 29. 6. 1990 (Plyn) a naslednym Upravam
(pouze u plynovych zafizeni);

- 93/68/EEC z 22. 7. 1993 a naslednym upravam.




Sporak s multifunkéni troubou
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A Zachytny zlabek K Pecici rost

B Plynovy horak L Knoflik pro vybér rezimu

C Elektronické zapalovani hofaku (pouze u nékterych M Knoflik nastaveni teploty v troubé (termostat)
model() N Regulaéni knofliky pro ovladani hofaku varné desky

D Rost na varné desce O Indikator zahfivani trouby

E Ovladaci panel P Elektronicky ¢asovac (pouze u nékterych modell)

F Nastavitelné nohy S Knoflik asovace (pouze u nékterych modeld)

G Pedici plech nebo plech zachycujici odkapavajici T Elektronické zapalovani plynovych hofakl (pouze

omastek u nékterych model()
Elektronické zapalovani plynovych hofrakit (pouze
u nékterych modelu)
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Jak pouzivat Vase zarizeni

Veskeré funkce muzete ovladat pomoci knoflikd a tlaCitek
umisténych na ovladacim panelu.

Regulacni knofliky pro ovladani horaka varné desky
(N)

Poloha plynového hoféku, ktery je ovladan pfisluSnym
regulacnim knoflikem, je znazornéna na ovladacim panelu
nad kazdym knoflikem symbolem |. Chcete-li jeden
z hofaku zapadlit, pfidrzujte u hofaku zapalenou sirku nebo
zapaloval. Zaroven stisknéte a otoCte odpovidajicim
knoflikem proti sméru hodinovych rué€i¢ek do polohy

maximalniho vykonu 6 Kazdy hofak Ize ovladat

prislusnym knoflikem - jeho nastavenim do jedné z poloh -
maximalni vykon, minimalni vykon a stfedni vykon. Okolo
regulaniho knofliku jsou uvedeny rGdzné symboly
znazornujici rizné urovné vykonu — vypnuto e (knoflik je
nastaven v této poloze, kdyz je tento symbol
ve stejné urovni se znac¢kou na ovladacim panelu),

maximum & a minimum 6

Tyto urovné dosahnete tak, Ze budete z polohy vypnuto
otacet regulaénim knoflikem proti sméru hodinovych
ruCiCek. Chcete-li hofak vypnout, otacejte regulacnim
knoflikem po sméru hodinovych ruciCek az na doraz
(koncovy doraz odpovida poloze e vypnuto).

Elektronické zapalovani plynovych horaku

Nékteré modely jsou vybaveny okamzitym elektronickym
zapalovanim plynového horaku; u téchto modell se nachazi
zafizeni pro zapaleni hofaku (viz C). Toto zafizeni se uvede
do provozu, jakmile je lehce stisknuto tlagitko s oznaenim

»T. 0znaCené symbolem * Chcete-li zapalit zvoleny

hofak, jednodu$e stisknéte toto tladitko , T* a stisknéte a
otacejte regulacnim knoflikem proti sméru hodinovych
rucicek, dokud se hofak nezapali. Aby se horak zapalil
ihned, stisknéte nejprve tlaitko ,,T“ a potom otacejte
knoflikem. Nékteré modely jsou vybaveny elektrickym
spoustécem vestavénym v knofliku. V tomto pfipadé je
sporak vybaven elektronickym zapalovanim oznacenym,C*,
ale neni vybaven tlacitkem oznacenym ,T“. Chcete-li
pozadovany hofak zapalit, stisknéte pfislusny knoflik a
otocte jim proti sméru hodinovych ruci¢ek do polohy
maximum &. Knoflik drzte stisknuty, dokud se hofak
nezapali.

Dulezité: Pokud plamen najednou zhasne, regulacni
knoflik otoc¢te do polohy vypnuto a pockejte alespon
jednu minutu. Teprve poté se pokuste znovu horak
zapalit.

Modely s c¢idlem hlidace plamene

U téchto modell naleznete €idlo hlidace plamene (viz J).
Dulezité: Protoze jsou horaky vybaveny bezpe€nostnim
Cidlem, po zapaleni horaku drzte regulaéni knoflik jesté
po dobu cca 6 sekund stisknuty, nez se ¢idlo hlidace
plamene zahreje.

Pozor: Pied prvnim pouzitim trouby ji pfiblizné na pdl hodiny
zapnéte naprazdno. Pfesvédcte se, zda uvnitf trouby nic
neni a termostat nastavte na nejvys3i teplotu. Po uplynuti
pul hodiny oteviete dvifka a v mistnosti zajistéte fadné
vétrani. Trouba se musi takto vypalit. Mozna, ze ucitite
zapach, protoze se vypaluji zbytky konzervaénich Cinidel,
které troubu chranily béhem skladovani.

Pozor: Spodni patro trouby pouzivejte pouze tehdy, pfipravujete-
li pokrm v rezimu grilovani na rozni (je-li jim sporak vybaven). P¥i
pfipravé pokrmu v jakémkoliv jiném rezimu peceni nikdy
nepouzivejte spodni patro a nikdy nestavte nadoby s pokrmem
pfimo na dno trouby. DoSlo by k poSkozeni glazury na pedici

C2

24

nadobé. Pecici nadoby (nadoby, alobal apod.) vzdy umistujte
na rost zasunuty do drazek po stranach trouby.

Knofliky pro ovladani trouby

Trouba ,,5 programu*“ v sobé spojuje vyhody tradi¢ni pecici
,Statické® trouby s pfednostmi moderniho horkovzdudného
ohfevu s nucenym ob&hem horkého vzduchu.

Vyuziti trouby ,5 programu*” je mnohostranné, mizete si
volit mezi 5 rdznymi pecicimi rezimy. VSech 5 pecicich
rezimu trouby Ize nastavit pomoci knofliki umisténych na
ovladacim panelu:

L - knoflik vybéru (oznacen symbolem @ );

M - knoflik pro nastaveni teploty (ozna¢en symbolem @)
Pokud je knoflik vybéru peciciho reZimu v jiné poloze nez
,0", Zapne se osvétleni trouby. Pfi nastaveni knofliku do
polohy ‘3 muzete osvétlit prostor trouby bez zapinani
topnych téles. BEhem doby, kdy je zapnuto osvétleni trouby;,
se ma za to, ze je trouba pouzivana. Osvétleni trouby
zustava zapnuto po celou dobu, co je trouba pouzivana.

Trouba slouzici k ,,0dmrazovani* €

Poloha otoéného knofliku termostatu ,M“. Kterakoli
Ventilator, ktery se nachazi na dné trouby, zabezpeduje
pohyb vzduchu o teploté prostfedi kolem jidla. Tato funkce
je vhodna pro odmrazovani jakéhokoli druhu jidla, av8ak
obzvlasté pro choulostiva jidla, ktera nesnaseji teplo, jako
napfiklad: Zmrzlinové dorty, zakusky s krémem nebo
Slehackou, ovocné zakusky. Uvedenym zpusobem se doba
odmrazovani snizi pfiblizné na polovinu. Pfi rozmrazovani
masa, ryb nebo chleba je mozné celou operaci dale urychlit
pouzitim funkce vicenasobného pe€eni a nastavenim teploty
v rozmezi 80 —100 °C.

Staticka trouba —

Poloha oto¢ného knofliku termostatu ,M“. Mezi 60 °C a
Max.

V této poloze dojde k rozsviceni dvou vyhfevnych ¢lankd,
spodniho a horniho. Jedna se o klasickou babi¢&inu troubu,
u které vSak byly povzneseny na vynikajici uroven rozvod
tepla a spotfeba energie. Staticka trouba je nepfekonatelna
v pfipadech, kdy je tfeba pfipravit jidla, v nichz se jednotlivé
slozky skladaji ze dvou nebo vice komponentu a tvofi jedno
jidlo, jako napfiklad: Zeli s vepfovymi zebirky, treska na
Spanélsky zplsob, treska po neapolsku, teleci medaildnky
s ryzi, atd.. Vynikajicich vysledku Ize docilit pfi pfipravé
jidel s hovézim nebo telecim masem, jako: DuSena jidla,
paprikase, gulas, maso z divoginy, veprova kyta a veprovy
hibet, atd., které vyzaduji pomalou pfipravu s neustalym
podlévanim. Zlstava optimalni volbou pro pfipravu zakusku,
ovoce a pro pripravu jidel v uzavienych nadobach,
specifickych pro pouziti v troubé. Pfi pfipravé jidel ve
statické troubé pouzivejte pouze jednu uroven, protoze pfi
pouziti vétsSiho mnozstvi urovni by distribuce tepla nebyl
pravé nejvhodné;si. Pouzitim rliznych urovni, které mate
k dispozici, miizete kompenzovat mnozstvi tepla mezi horni
a spodni Casti. Jestlize pfiprava vyzaduje vySsi teplo
zespodu nebo shora, pouzijte spodni nebo horni Groveri.

Ventilovana trouba #

Poloha otoéného knofliku termostatu ,M“. Mezi 60 °C a
Max.

Dojde k aktivaci vyhfevnych ¢lankd a zapnuti ventilatoru.
Vzhledem k tomu, Ze je teplo stalé a stejnomérné, vzduch



jidlo propéka a peée do rGZova rovnomémé na vsech
mistech. Proto miZete péctivzajemné odlidna jidla, stadi,
aby méla obdobnou teplotu peceni. PFi dodrZzeni pokyna
uvedenych v &asti ,Soucasné pedenina vice drovnich® je
moZné pouZival sou€asné nanejvys 2 Urovné soucasné..
Tato funkce je obzvlasté vhodna pro pfipravu jidel
vyzZadujicich zapékani nebo jidel vyZadujicich pomérné
diouhodcbou pfipravu, napfiklad: Lasagne, nudlové zavitky,
kufe a peCené brambory, atd.. Vyraznych vyhod Ize docilit
pfi pfipravé pe€eného masa, vzhledem k tomu, Ze lepsi
rozloZeni tepla umoziuje pouZit nizsi teploty, pfi nichz
dochazi k niz&i ztraté stavy, zachovani jemnosti masa a
zajisténi jeho mensiho vahového abytku. Ventilovanou
troubu ccenite zejména pfi pedeni ryb, kieré Ize pfipravit
s pfidanim minimalniho mnozstvi kofeni, éimz se udrzuje
beze zmén plvodnivzhled a chut.

Dezerty: Uvedeny zpusob zajisti bezproblémovou pfipravu
kynutého petiva.

Funkce ,ventilovana trouba“ muZe byt pouZita také k
rychlému rozmrazeni bilého nebo Eerveného masa a chleba,
a lo naslavenim leploly na 80 °C. Pfi rozmrazovani
cirkulaci studeného vzduchu nastavenim oto&ného knofliku
termostatu na 0 °C.

~Horni* trouba ||

Poloha otoéného knofliku termostatu ,M“. Mezi 60 °C a
Max.

Slouzi k zapnuti horniho vyhFevného Elanku.

Tuto funkci je mozné pouzit k dope&eni.

Gril [

Poloha oto&ného knofliku termostatu ,M“. Max.

Slouzi k zapnuti horniho vyhifevného &lanku a k aklivaci
rozné.

Pornérné vysoka teplota a pfimé pascbeni tepla umoziuje
bezprostfedni zabarveni povrchu jidel do rdzova, pficemz
Pomérné vysoka teplota a pfimé puscbeni tepla umozZiuje
bezprostfedni zabarveni povrchu jidel do raZova, pfiéemz
jgjich vnitfek zlstava meékky, ponévadz dochazi k zabranéni
abytku tekutin. Grilovani je obzviasté vhodné k pfipravé téch
druhd jidel, kleré vyZaduji vysokou teplotu na povrchu; Teleci
nebo hovézi bifteky, peéena zebirka, filé, hamburger, atd..

Ventilovany gril

Poloha otoéného knofliku termostatu ,M*. Mezi 60 °C a
200°C.

Slouzi k zapnuti horniho centralniho vyhfevného ¢lanku a
k aktivaci ventilatoru. Pfedstavuje spojeni jednosmérného
vyzarovani tepla s vynucenym ob&hem vzduchu uvnitf
trouby. Diky tomu je mozné dosahnout vyssiho priniku
tepla bez spéleni povrchu potravin. Mimofadné dobrych
vysledki Ize docilit pouzitim ventilovaného grilu pfi pfipravé
sasliku z masa a zeleniny, klobas, vepfovych zebirek,
jehnég&ich fizkl, dabelského kufete, kiepelek na Salvéji,
vepfovych platkd, apod..

Grilujte pfi zavienych dvitkach.

Pfi pfipravé ryb je venlilovany gril obzvlasté vhodny pro
pecenijezdiku, uhnaka, mecouna, plnénych malych sépii,
atd..
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Indikator zahfivani trouby (O)

Tato kontrolka sviti v prabéhu ohfivani trouby a zhasne tehdy;,
jakmile je v troubé dosazena poZzadovana teplota. Stfidavé
rozsvécovani a zhasinani konirolky od tohoto okamziku
svéd&io tom, Ze termostat pracuje spravné a Ze teplota v
troubé bude udrzovana v pozadované vysi.

Knoflik éasovaée "S" (pouze u nékterych modell)
Abyste mohli tuto funkei pouzit, je tFeba knoflik ,S* otoéit

o jednu otacku proti sméru hodinovych ruciéek O poté

pohybern v opaéném sméru Onastavte ukazatel na panelu

na znacku, klera odpovida poZadovanému poctu minut na
knofliku.

Praktické pokyny k pouziti hofaka

Aby byly hofaky pouZivany co nejefektivnéji, méli byste
dodrzovat nasledujici zasady:

* Vzhledemk typu hofaku pouzivejte vhodnou nadobu (viz
tabulka). Je tfeba se vyhnout stavu, kdy plameny pfesahuji
okraje dna a zbylecné opaluji boky hrnce nebo panve.
Pouzivejte jen nadoby s rovnym dnem.

Jakmile se obsah zacne vafit, otocte knoflik do polohy
odpovidajici nizkému vykonu.

Pouzivejte nadoby pfikryté poklickou.

Hofak Pramér varné nadoby (cm)
Rychly (R) 24 — 26
Polorychly (S) 16 - 20
Pomaocny (A) 10-14

Prostor pro uskladnéni nadob pod troubou (pouze u
nékterych modeld)

Pod troubou se nachazi prostor, ktery mizete pouzivat pro
uskladnéni panvi nebo jinych kuchyriskych potfeb. Navic
béhem provozu trouby mize tento prostor slouzitjako ohfivaé
pokrmu. Cheete-li dvitka otevfit, odklopte je smérem dola.
Pozor: tento prostor nesmi byt pouzivan pro uskladnéni
pfedmétd z hoflavého materialu.
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Elektronicky ¢asovac (pouze u nékterych modeli)

Elektronicky asoval zobrazi &as a ten bude postupné
odpocitavan.

Poznamka: vSechny funkce zacnou byt aktivni cca 7
sekund poté, co byly nastaveny.

Jak vynulovat hodiny

Poté, co zalalo byt zafizeni napajeno el. proudem nebo
poté, co doslo k pferudeni pfivodu el. proudu, se hodiny
na displeji automaticky vynuluji 0:00 a zacnou blikat.

« Stisknéte tladitko @ a poté pomoci tladitek — a

nastavte spravny €as. Chcete-li €as nastavit rychleji,
drzte tlacitka stisknuta.

Kdykoliv poté, co bylo zapotfebi ¢as vynulovat, provedte
tento postup.

Casovaé
Stisknéte tlacitko + Na displeji se zobrazi symbol LY.
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Pfi kazdém stisku tlacitka + se Cas zvysi 0 10 sekund
az na 99 minut a 50 sekund. Pokud i poté budete pokracovat
v tisku tladitka, €as se zacne zvySovat o minuty az na 10
hodin.

Tlagitkem = Cas snizujete.

Po nastaveni poZzadovaného Casu se ¢as zacCne
odpocitavat. Jakmile nastaveny &as uplynul, spusti se
zvukovy signal. Signal zrusite stiskem jakéhokoliv tladitka.
Stiskem tlacitka @ se na displeji zobrazi zbyvajici Cas.
Symbol LY’ znamena, Ze byla nastavena funkce Sasovace.
Po uplynuti cca 7 sekund se displej navrati do pavodni
podoby.

Zruseni provedeného nastaveni
Tisknéte tlacitko , dokud se na displeji nezobrazi 0 « 00.



Praktické rady pfi peceni

Vase trouba nabizi Sirokou Skalu moznosti pro peeni vSech
jidel optimalnim zplsobem. Casem budete moci co nejlépe
vyuzit toto univerzalni zafizeni uréené k pe€eni, a proto
niZze uvedené poznamky slouzi pouze jako indikace k
rozsifeni vaSich osobnich zkuenosti.

Predehfrati

V ptipadé, ze je zapotiebi troubu pfedehiat — vSeobecné
se jedna o vSechna peceni kynutych jidel — je mozné pouzit
funkci £ ,ventilovana trouba®, ktera umoziuje dosazeni
pozadované teploty v pribéhu kratké doby a pfi snizené
spotfebé.

Po vlozZeni jidla do trouby je mozné pfejit k volbé
nejvhodnéjSiho zplisobu peceni.

Soucasné peceni na vice urovnich

V pfipadé, Ze potifebujete péci na dvou urovnich, pouzijte

jedinou funkci, ktera to umoznuje, a to je funkce

sventilovana trouba“.

» Trouba je vybavena 5 trovnémi. Pii peceni ve ventilované
troubé& pouzivejte dvé ze ftfi stfednich drovni; prvni
odspodu a posledni shora jsou vystaveny pfimému
pusobeni horkého vzduchu, a proto by na nich mohlo
dojit ke spaleni choulostivych jidel.

+ Obycejné pouzivejte 2. a 4. uroven zespodu a na 2.
uroven kladte jidla vyzaduijici vétsi pfisun tepla. Napfiklad
pfi pe€eni masa souc€asné s jinymi jidly ulozte maso
k pe€eni na 2. uroven a na 4. urovni ponechte
choulostivéjsi jidla.

+ Pfisoucasném peceni vice jidel s rozdilnymi teplotami
a dobami pfipravy nastavte teplotu pfedstavujici primeér
dvou teplot, ulozte choulostivéjsi jidlo na 4. uroven a
vytahnéte jej po uplynuti kratSi ze dvou dob pfipravy.

» Pouzivejte sbérnou nadobu na spodni Urovni arost na
horni Grovni.

Pouziti grilu

Funkci ["77| ,gril“ pouzivejte pfi napal otevienych

dvirkach a jidlo umistéte do stfedu rostu zasunutého na

3. nebo 4. uroven zespodu.

Na 1. drovern umistéte sbé&rnou nadobu z dotace na

zachytavani omacek a/nebo tuku.

Nastavte poZadované mnoZstvi energie prostfednictvim

otoéného knofliku termostatu a méjte pfitom na paméti,

Ze pfi pouZiti této funkce se doporucuje nastaveni na

maximalni hodnotu.

Funkce 3 ,Ventilovany gril“, pouzitelna vyhradné pfi
zavienych dvirkach trouby, je mimofadné vhodna k
rychlému ugrilovani: Teplo uvolfiované z grilu je rozvadéno
tak, aby kromé upeceni do zlatova na povrchu umoznilo
také upeceni ve spodni Casti.

Muzete ji pouzit také k zavéreénému dopeceni jidel
vyZadujicich upeceni do zlatova na povrchu; napfiklad se
mimofadné hodi k zavere€nému dopeceni zapékanych
téstovin.

Pfi pouziti této funkce ulozte rost na 2. nebo 3. Uroven
zespodu (viz tabulka peceni), a poté zasunte na 1. troven
sbé&rnou nadobu s cilem zabranit tvorbé dymu.

Dulezita informace: Na grilu pecte vzdy pfi zavienych
dvirkach. Vysledkem je kromé lepSiho upeceni také
vyznamné uSetfeni energie (pfiblizné 10%).

P¥i pouziti uvedené funkce se doporucuje nastavit termostat
na 200 °C, protoZe se jedna o podminku optimalniho vyuZiti
grilu zaloZeného na ozéfeni infraCervenymi paprsky.
Neznamena to viak, Ze je vylou€eno pouZiti nizSich teplot,
které se snadno nastavuji oto¢enim oto¢ného knofliku
termostatu do polohy odpovidajici poZzadované hodnoté
teploty.

Optimalnich vysledki pfi pouziti funkce grilu je proto
mozné dosahnout ulozenim rostu na jednu
z poslednich urovni odspodu (viz tabulka peceni).
Zachycenim tuku pouzitim sbérné nadoby ulozené na
prvni Grovni zespodu zabranite tvorbé dymu.

Peceni sladkosti

Sladkosti vkladejte vzdy do predem vyhraté trouby. Ujistéte
se, ze je trouba dostate€né predehfata (musi dojit k vypnuti
Cervené kontrolky ,0“). B€hem peceni neotvirejte dvirka
trouby, protoze v opaném pfipadé riskujete poklesnuti
kolace. VSeobecné platné pokyny:

Hotové pecivo je prilis suché

Zvyste teplotu 0 10°C a zkratte dobu peceni.

Dort se slehl

PouZijte hustsi tésto nebo snizte teplotu o 10°C.

Hotové pecivo je na povrchu pfilis tmavé

Pfi pe€eni pecivo umistéte do niZsi polohy, sniZte
teplotu a prodluzte dobu peceni.

Tésto je zvendi dobfe upeceno, ale uvniti zlistava
lepivé.

Pouzijte hustsi tésto, snizte teplotu a prodluzte dobu
peceni

Tésto se prilepilo ke sténam formy (pekace)

Nadobu dobfe vymazte a vysypte strouhankou nebo
moukou.

Pri peceni na vice roStech (v horkovzduSném
rezimu) nejsou vSechny pokrmy hotové stejné
rychle

Nastavte niz8i teplotu. Neni nutné vyndavat z trouby
vSechny pokrmy najednou.

Peceni pizzy

Pro optimalni upeéeni pizzy pouzivejte funkci *

»ventilovana trouba“:

» Predehfivejte troubu nejméné po dobu 10 minut.

» Pouzijte lehkou hlinikovou panev a ulozte ji na mfizku
z dotace. Pfi pouziti sbérné nadoby se doba peceni
prodlouzi, a proto stézi pfipravite kfupavou pizzu.

* Neotvirejte béhem peceni pfili§ Casto troubu.

» P¥ipfipraveé pizzy s velkym mnozstvim slozek (capric
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ciosa, quattro stagioni) doporucujeme pfidat mozzarellu
az v poloviné doby peceni.

» P¥i peceni pizzy na dvou urovnich pouzivejte 2. a 4.
uroven pfi teploté 220 °C a pfed vlozenim pizzy
predehfivejte troubu alespori 10 minut.

Peceni ryb a masa

Pfi peCeni bilého masa, drabeze a ryb pouzivejte teploty
od 180 °C do 200 °C.

P¥i pfipravé ¢erveného masa, které ma byt fadné upeceno
zvendi, ale zaroven si ma zachovat obsah stavy, je vhodné
pouzit vysokou poc¢atecni teplotu (200 — 220 °C) po kratkou
dobu a nasledné ji snizit.

VSeobecné Ize fici, ze ¢im vétsi je kus masa ureného
k pec€eni, tim niz8i musi byt teplota a tim delSi musi byt
doba peceni. Maso urené k upeceni ulozte do stfedu rostu
a podlozte pod né&j sbérnou nadoby na zachyceni tuku.
Rost zasunte tak, aby se jidlo nachazelo ve stfedu trouby.
Prejete-li si vice tepla zespodu, pouzijte spodni urovné.
Pfiprava peCeného masa s vyraznou chuti (zejména kachny
a zveéfiny) vyzaduje pokladeni povrchu pe¢ené Spekem nebo
slaninou.
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Obvyklé €

Pred kazdym ¢isténim vypnéte napajeni sporaku. Pro
dosaZeni dlouhé Zivotnosti pfistroje je nezbytné nutné jej
pravidelné cely vycistit. Dbejte v8ak na nasledujici pokyny:

« A tisztitashoz ne hasznaljon gozzel tisztitd
berendezést.

« Smaltované ¢asti a samocistici panely omyvejte pouze
teplou vodou. Zasadné nepouzivejte zadny pisek ani
jiné abrasivni prostfedky. Vyhnéte se také agresivnim
chemickym Cinidlum, protoze v§echny tyto latky t&émto
Castem Skodi;

< Vnitfni prostor trouby je tfeba Cistit pravidelné horkou
vodou s pouzitim &isticiho prostfedku, a to tehdy, dokud
je trouba jesté tepla. Vnitfek trouby peclivé omyijte
a vysuste;

* Rozdélovace plamene by mély byt pravidelné omyvany

horkou vodou s pfidavkem myciho prostfedku tak,

aby doslo k odstranéni Supin;

Elektrické plotynky Cistéte vlhkym hadfikem a béhem

doby, kdy jsou jesteé teplé, je potfete malym mnozstvim

oleje.

* Na &astech z nerez oceli se mohou objevit skvrny. Je
to dusledek del$iho styku s velmi tvrdou vodou nebo
silnymi mycimi prostfedky (fosfatovymi). Proto se
doporucuje tyto ¢asti po umyti dokonale oplachnout
a vysusit, aby a nich nezustaly kapky;

Poznamka: Nepfikryvejte varnou desku sporaku
priklopem, jsou-li hofaky nebo el. plotynky jesté teplé. Pred
odklopenim vika otfete z n&j jakoukoli tekutinu.
Dulezité: pravidelné kontrolujte opotfebeni plynovych
trubek a nahradte je novymi, pokud jsou poskozené;
doporucujeme Vam trubky vyménit vzdy jednou za rok.

cisténi a
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udrzba

Vyména zarovky osvétleni vnitrku trouby
« Troubu odpojte od sité.
e OdsSroubujte sklenény kryt zarovky;
* VySroubujte Zarovku a nahradte ji novou Zaruvzdornou
(300°C) zarovkou s nasledujicimi parametry:
- Napéti 230V
- Prfikon 25 W
- ZaviteE14
« Za3roubujte zpét sklenény kryt a troubu pfipojte k siti.

Mazani kohout

Po urcitém Case se otaceni kohoutem muze stat obtiznym
anebo, dokonce, mize dojit k jeho zablokovani.
V takovém pfipadé je tfeba pfistoupit k jeho vyméné.
POZN.: Tato operace musi byt vykonana technickym
personalem, kterého k tomuto ukonu autorizoval
vyrobce zafizeni.

Odstranéni vika

Aby bylo ¢isténi varné desky snazsi, mizete viko varné
desky odstranit. Nejprve jej zcela oteviete a poté jej
zvednéte (viz obrazek).

* *
! J




Praktické rady pfi peceni

. POIO'Ja pro Doba Poloha oto¢ného R
Poloha oto¢ného - . Hmotnost peceni . Cier . Doba peceni
knofliku volby funkce Pripravované jidlo (kg) ocinaie pregjehratl knofliku (minuty)
y 9 P ! (minuty) termostatu y
zespodu
Odmrazovani V8echna mrazena jidla
Statick& trouba Kachna 1 3 15 200 65-75
——— | Pecené teleci nebo hovézi 1 3 15 200 70-75
—— | Pecené vepiové 1 3 15 200 70-80
Susenky (z listového tésta) 1 3 15 180 15-20
Kolace 1 3 15 180 30-35
Ventilovana trouba Pizza (na 2 urovnich) 1 2.4 15 220 15-20
—_ | Lasagne 1 3 10 200 30-35
R | Jehnssi 1 2 10 180 50-60
~— | Pecené kufe + brambory 1 2-4 10 180 60-75
Makrela 1 2 10 180 30-35
Chlebicek s rozinkami 1 2 10 170 40-50
Vétrniky (na 2 Grovnich) 0.5 2-4 10 190 20-25
SuSenky (na 2 trovnich) 0.5 2-4 10 180 10-15
Jemny piskot (na 1 Grovni) 0.5 2 10 170 15-20
Jemny piskot (na 2 Grovnich) 1 2-4 10 170 20-25
Slané pecivo 1.5 3 15 200 25-30
Horni trouba |—| Dopeceni - 3/4 15 220 -
Gril ‘ﬁ‘ I?Iatyzy a sépie 1 4 5 Max. 8-10
Sasliky z kalamar( a krevet 1 4 5 Max. 6-8
Filé z tresky 1 4 5 Max. 10
Grilované zelenina 1 3/4 5 Max. 10-15
Teleci biftek 1 4 5 Max. 15-20
Kotlety 1 4 5 Max. 15-20
Hamburger 1 4 5 Max. 7-10
Makrely 1 4 5 Max. 15-20
Toast 4 4 5 Max. 2-3
Ventilovany gril Grilované kufe 15 3 5 200 55-60
Sépie 15 3 5 200 30-35

T

POZN.: Uvedené doby peceni maji pouze orientacni charakter a mohou byt zménény dle osobniho pfani.

grilu je tfeba vzdy umistit sbérnou nadobu do 1.Grovné zespodu.

PFi pouziti grilu nebo ventilovaného
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