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INSTRUCTION MANUAL

This Owner’s Manual contains important information on safety and instructions intended to assist you in the operation and

maintenance of your appliance. Please take the time to read this Owner’s Manual before using your oven and keep this book for

future reference.

A

If the oven has been damaged in transport, do not connect it.

SAFETY INSTRUCTIONS

Electrical safety

Appliance must be connected to the mains power supply
only by a specially licensed electrician.

In the event of a fault or damage to the appliance, do not
attempt to operate it.

Repairs should be performed by a licensed technician only.
Improper repair may result in considerable danger to you
and others. If your oven needs repair, contact a Service

Centre or your dealer.
If the supply cord is defective, it must be replaced by a
special cord or assembly available from the manufacturer or

an authorized service agent.

A

intended for commercial use. Damage from the misuse of

This product is for domestic use ONLY and is not

the product will not be responsible by our company
Electrical leads and cables should not be allowed to touch
the oven.

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 rating plate is located on the right side of the door.

The power supply of the appliance should be turned off when
it is being repaired or cleaned.

Take care when connecting electrical appliances to sockets

near the oven.

WARNING

The appliance should be powered down before replacing the lamp

to avoid the possibility of electric shock. During oven operation,

the interior surfaces become very hot.

A

Safety during operation

This oven has been designed only for the cooking of
household foods.

During use, the oven interior surfaces become hot enough
to cause burns. Do not touch heating elements or interior
surfaces of the oven until they have had time to cool.

Never store flammable materials in the oven.

The oven surfaces become hot when the appliance is
operated at a high temperature for an extended period of
time.

When cooking, take care when opening the oven door as
hot air and steam can escape rapidly.

When cooking dishes that contain alcohol, the alcohol may
evaporate due to the high temperatures and the vapor can
catch fire if it comes into contact with a hot part of the oven.
For your safety, do not use high-pressure water cleaners or
steam jet cleaners.

Frozen foods such as pizzas should be cooked on the wire
grill. If the baking tray is used, it may become deformed due
to the great variation in temperatures.

Do not pour water into the oven bottom when it is hot. This
could cause damage to the enamel surface.

The oven door must be closed during cooking.

Do not line the oven bottom with aluminum foil and do not
place any baking trays or tins on it. The aluminum foil blocks
the heat, which may result in damage to the enamel
surfaces and cause poor cooking results.

Fruit juices will leave stains, which can become indelible on
the enamel surfaces of the oven. When cooking

very moist cakes, use the deep pan.

Does not rest bake ware on the open oven door.



[ ] This appliance is not intended for use by young children or
infirm persons without the adequate supervision of a
responsible person ensuring that they are using the
appliance safely.

o Ensure that the appliance is switched off before replacing
the lamp to avoid the possibility of electric shock.

(] If a cooking time is not entered, the oven will shut itself off

after the lengths of time indicated below.

A

[ ] Children of less than 3 years should be kept away unless

Child safety

continuously supervised.

[ ] Children aged from 3 years and less than 8 years shall only
switch on/off the appliance provided that it has been placed
or installed in its intended normal operating position and
they have been given supervision or instruction concerning
use of the appliance in a safe way and understand the
hazards involved. Children aged from 3 years and less than
8 years shall not plug in, regulate and clean the appliance
or perform user maintenance.

(] CAUTION- Some parts of this product can become very hot
and cause burns. Particular attention has to be given where
children and vulnerable people are present.

[ ] This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning
use of the appliance in a safe way and understand the
hazards involved.

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

[ ] Children should be supervised to ensure that they do not
play with the appliance.

(] Keep electrical appliances out of reach from Children or
infirm persons. Do not let them use the appliances without
supervision.

[ ] WARNING: Accessible parts may become hot when the grill
is in use. Children should be kept away.

([ ] WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid electric shock.

® Always place oven racks in desired location while oven is

cool. If a rack must be moved while oven is hot, do not let
potholder contact the heating elements.

Always use dry potholders. Moist or damp potholders on hot
surfaces may result in burns from steam. Do not let
potholder touch hot

heating elements. Do not use a towel or other bulky cloth.
WARNING: Accessible parts may become hot during use.
You children should be kept away.

Secure all loose garments, etc. before beginning. Tie long
hair so that it does not hang loose, and do not wear loose
fitting clothing or hanging garments, such as ties, scarves,
jewelry, or dangling sleeves.

When children become old enough to use the appliance, it
is the legal responsibility of the parents or legal guardians to
ensure that they are instructed in safe operation of the
appliance by qualified persons.

Do not allow anyone to climb, stand, lean, sit, or hang
on any part of an appliance, especially a door,
warming drawer or storage drawer. This can damage
the appliance, and the unit may tip over, potentially
causing severe injury.

WARNING: The appliance and its accessible surface
parts become hot during use. Care shall be taken to
avoid touching heating elements. Do not allow children
less than 8 years of age to use this appliance unless
closely supervised by an adult. Children and pets
should not be left alone or unattended in the area
where the appliance is in use. They should never be
allowed to play in its vicinity, whether or not the

appliance is in use.



INSTALLATION OF BUILT-IN OVEN

Q‘:‘

In order to ensure that the built-in appliance functions properly, the cabinet containing it must be appropriate .The figure below gives the dimensions
of the cut-out for installation under the counter or in a wall cabinet unit.

N. B :Installation in compliance with the consumption declaration

In order to ensure adequate ventilation, the back panel of the cabinet unit must be removed. Installing the oven so that it rests on two strips of wood is

preferable .If the oven rests on a continuous ,flat surface ,there must be an aperture of at least 45x560mm .



\

The panels of the adjacent cabinets must be made of heat-resistant material. In particular ,cabinets with a veneer exterior must be
assembled with glues which can withstand temperatures of up to 100°C.
In compliance with current safety standards, contact with the electrical parts of the oven must not be possible once it has been

installed.
All parts, which ensure the safe operation of the appliance, must be removable only with the aid of a tool.

To fasten the oven to the cabinet, open the door of the oven and attach it by inserting the 4 wooden screws into the 4 holes located

on the perimeter of the frame.

CLOSE-UP VIEW
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A CONTROL PANEL

B COOKING MODE SELECTION KNOB
C COOKING TEMPERATURE SELECTION KNOB
D AIRFRYER BASKET-THE AIR FRYER CAN BE PLACED ONTO SLIDES OR INTO SIDE RACKS IN

THE SAME MANNER AS AN OVEN SHELF.

E OVEN INDICATION LIGHT (ONLY AVAILABLE ON CERTAIN MODELS)
F DRIPPING PAN OR BAKING SHEET

G ACHNINLANBLU

H OVEN RACK

| ELECTRONIC PROGRAMMER-ALLOWS YOU TO PROGRAMME THE DESIRED COOKING BY
SELECTING THE COOKING TIME AND THE END OF COOKING TIME. IT CAN ALSO BE USED AS

A TIMER
1 TIMER
2 COOKING TIME SETTING
3 END COOKING TIME SETTING
9 CLOCK

Airfryer basket (some models)

Inserting Accessories
The cavity has five shelf positions. The shelf positions are counted from the bottom up.
The accessories can be pulled out approximately halfway without tipping

Note: After baking, the oven fan has been working to cool sufficiently.



A

improper installation, misuse of the product or the owner’s inability to maintain the product in good/functioning condition

Our company reserves the right not to be responsible for any loss, damage or any types of injury as a result of

BEFORE USING FOR THE FIRST TIME

Please clean the inside of the oven and its accessories before the first use

N

Remove all stickers, surface protection foils and transport protection parts
Remove all accessories and the side-racks from the cavity

Clean the accessories and the side-racks thoroughly using soapy water and a dish cloth or soft brush

A w D

Ensure that cavity does not contain any leftover packaging such as polystyrene pellets or wooden piece

which may cause risk of fire

5. To remove the new appliance smell, heat up the appliance when empty and with the oven door closed

6. Wipe the smooth surfaces in the cavity and the door with a soft, wet cloth and wipe DRY

7. Keep the kitchen highly ventilated while the appliance is heating up first time. Keep children and pets out of
the kitchen during this time. Close the door to the adjacent rooms

8. Adjust the setting indicated. You can find out how to set the heating type and the temperature in the next

section

Heating Mode

Temperature 250 °C

Time 1 Hr.

After the appliance has cooled down
1. Clean the smooth surface and the door with soapy water and a dish cloth
2. Dry all surface

3. Install side-racks

OVEN FUCTIONS

— Conventional Mode This is the classic, traditional type of oven function

Fast cooking Mode This mode is especially recommended for cooking

prepacked food quickly (as pre-heating is not necessary),




such as for example: frozen or pre-cooked food) as well as

for a few "home-made" dishes.

E Bottom with Fan/Delicate cooking The bottom heating element and the fan come on. Suitable

— for pastries, cakes and non-dry sweets in baking tins or
moulds.

AFry AIRFRY Air fry enables advanced convection cooking function

(S without having to turn the food, giving crispy great tasting
results in a shorter time without all the oil. This is suitable for
french fries, chicken wings, nuggets and similar products.

T Grill Grill program for smaller portion of food

v Bigger Grill Girill program for bigger portion of food

T Fan Assisted Grill This combination of features increases the effectiveness of
the unidirectional thermal radiation of the heating elements
through forced circulation of the air throughout the oven.
This helps prevent food from burning on the surface,
allowing the heat to penetrate right into the food.

Baking This mode is ideal for baking and cooking delicate foods-
@ especially cakes that need to rise,and for the preparation of

certain tartlets on 3 shelves at the same time. Here are a few
examples: cream puffs, sweet and savory biscuits, savoury
puffs, Swiss rolls and small portions of vegetables au gratin,

etc.

Defrost Specifically for defrosting frozen food

HOW TO USE OVEN

Adjust the clock after switch on:

Once it connected with electrical power, the display will show “12:00”  with the square symbol above

" Press the “+” or “-” button will increase or decrease the number until it reaches the right

time; after 5 seconds it will start automatically or you can press the function button to make it work.

Automatic setting (set the time of full automatic starting and ending)



1. Press the function button repeatedly until the square symbol above the “% 7 flashes, and press

“+” or “-” putton to set the time frame baking for;

(S 24

2. Press the function button repeatedly until the square symbol above the flashes, and press

“+” or “-” putton to set the time to switch off;
3. Adjusting the constant temperature button and choosing button to set temperature and baking method.

TR
7

After these setting, the symbols above the and “%” will flash, it indicates the baking
procedure of oven has been set.

For example: if the food is required to bake for 45 minutes, and it is supposed to stop at 14:00.

Press the function button repeatedly until the square symbol above “ 7 flashes, and set the time of
baking to 45 minutes;

Press the function button repeatedly until the square symbol above “% ” flashed, and set the end time
of baking at 14:00.

After these setting, the proper clock (hour, minute) and the square symbol will show on the display, it
indicates the setting of baking procedure has been remembered automatically.

When the clock shows at 13:15 (between 14 -15min), the oven will switch on automatically.

During the baking time frame, the square symbol will keep flashing.

When the clock shows14:00, baking will switch off automatically. The alarm will ring, the square symbol will

flash, To stop the ringing press any button.
Semi-automatic setting (set the time of automatic starting and ending)

A. setting the time frame of baking (10 hours longest)

Press the function button repeatedly until the square symbol above “ 7 , and set the time frame of
baking;

Switch on the oven immediately, the square symbol above “%” begins to flash. When the baking is

113

done the square symbol above "~ ” will flash, and alarm ring, To stop the ringing press any button.

B. setting the end time off baking (23hours and 59minutes longest)

“A8 7 flashes, and set the end time

Press the function button repeatedly until the square symbol above
of baking;

Switch on the oven immediately, the square symbol above “ %” begins to flash. When it reaches the
time set, baking procedure will switch off automatically. The square symbol above “ X7 flashes, the

alarm will ring, the square symbol will flash. To stop the ringing press any button.



The set baking procedure could be seen by pressing any function button repeatedly at any time, only if the
time frame of baking is at “0” position. By adjusting the end time of baking to the current time, the set

baking procedure can be cancelled.

Timer

The longest time frame can be set is 23 hours and 59 minutes. For setting time, press the function button
repeatedly until the square symbol above “ﬂ 7 flashes, and press “+” or “-” button until the time
supposed shows on the display. After setting, the proper time (hour, minute) and the square symbol above
the “[1” begins to flash. In addition, the time countdown begins to work. When it reaches the set time,
the square symbol above the “& 7 flashes, and the alarm will ring, the square symbol will flash, To stop
the ringing press any button.

Notice: press the relevant button, the setting must be carried out in 5 seconds; if electricity failure suddenly,
all the set procedure and the proper clock time (hour, minute) will disappear.

After electrical power is on again, “12:00” and the square symbol above “(*)” will show on the

display, you need to set it again .

The oven light

Set knob “B” to the -Q‘- symbol to turn it on .It lights the oven and stays on when any of the

electrical heating elements in the oven come on.

Cooling ventilation

In order to cool down the exterior of the appliance, this model is equipped with a cooling fan, which comes
on automatically when the oven is hot.

When the fan is on, a normal flow of air can be heard exiting between the oven door and the control panel.

Note: When cooking is done, the fan stays on until the oven cools down sufficiently.

CLEANING AND CARE

A

Clean the oven thoroughly before using for the first time.

Initial cleaning

- Do not use sharp or abrasive cleaning materials. These could damage the oven

surface. For ovens with enamel fronts, use commercially available cleaning agents

To clean the oven

1. Open the doors the oven lights comes on



2. Clean all oven trays, accessories and side runners with warm water or washing up liquid and polish dry with a soft clean cloth.

3. Clean the oven interior with a soft clean cloth.

4. Wipe the front of the appliance with a damp cloth.

Check that the clock is set correctly. Remove accessories and operate the oven at the convection setting at 200 °C for 1 hour before
using. There will be a distinctive odor; this is normal,

but ensure your kitchen is well ventilated during this conditioning period.

Appliance exterior Hot Soapy water:
stainless steel front Clean with a dish cloth and then dry with soft cloth

Remove flecks of limescale, grease, starch and albumin (e.g. egg white immediately)

Plastic Hot Soapy water:
Clean with a dish cloth and then dry with soft cloth

DO NOT use glass cleaner or a glass scraper

Painted surface Hot Soapy water:

Clean with a dish cloth and then dry with soft cloth

Control Panel Hot Soapy water:
Clean with a dish cloth and then dry with soft cloth

DO NOT use glass cleaner or a glass scraper

Door Panels Hot Soapy water:
Clean with a dish cloth and then dry with soft cloth

DO NOT use glass cleaner or a glass scraper or a stainless steel scouring pad

Door Handle Hot Soapy water:
Clean with a dish cloth and then dry with soft cloth
If descaler solution comes in contact with the door handle, wipe it off immediately. Otherwise, any

stains will not be able to be removed

Enamel Surface and Follow the instruction regarding the specific types of surfaces.
Self-Cleaning Surfaces But for enamel surface:

Hot Soapy water:

Clean with a dish cloth and then dry with soft cloth

DO NOT use glass cleaner or a glass scraper

Glass cover for the Hot Soapy water:

interior lighting Clean with a dish cloth and then dry with soft cloth

If the cooking compartment is heavily soiled, use oven cleaner

Stainless Steel Door You may use the Stainless Steel Cleaner. Please follow the instruction of the package.
Cover Remove the door cover for cleaning
Rails Hot Soapy water:

Clean with a dish cloth and then dry with soft cloth

Pull-out system Hot Soapy water:




Clean with a dish cloth and then dry with soft cloth
DO NOT remove lubricant while the pull-out rails are pulled out. It is best to clean them when they are
pushed in.

DO NOT PUT THE RAILS IN THE DISHWASHER

Accessories Hot Soapy water:
Clean with a dish cloth and then dry with soft cloth.

If there are heavy deposits of dirt, use stainless steel scouring pad.

Meat Thermometer Hot Soapy water:

Clean with a dish cloth or a soft brush and then dry with soft cloth.

Notes:
®  Slight differences in color on the front of the appliance are caused by the use of the different materials such as glass, plastic

and metal
®  Shadow on the glass panels, which look like streaks may be caused by the reflections made the interior lighting

® Enamel is baked on at very high temperatures. This can cause some light color variation. This is normal and does not affect
operation. The edges of thin trays cannot be completely enameled. As a result, these edges can be rough. This does not impair
the anti-corrosion protection

®  Always keep the appliance clean and remove dirt immediately so that stubborn deposits of dirt do not build up

Tips:
®  Clean the compartment after each use. This will ensure that dirt cannot be baked on
®  Always remove flecks of lime scale, grease, starch and albumin (e.g. egg white) immediately.
® Remove flecks of food with sugar content immediately, if possible, when the fleck is still warm

®  Use suitable ovenware for roasting e.g. a roasting dish

TROUBLE SHOOTING

Installation, maintenance and repairs MUST only be carried out by a suitably qualified and competent person in strict accordance
with current national and local safety regulations.
Repairs and other work by unqualified persons could be dangerous. The seller cannot be held liable for unauthorised work. Ensure

current is not supplied until after maintenance or repair work has been carried out.

Problem Possible Cause How to solve
The oven does not Fuse is blown - The oven may not be switched on. Switch the oven on.
heat up No electricity - The clock may not be set. Set the clock.

- Check to see if the required settings have been applied.
- A household fuse may have blown, or a circuit breaker may have
tripped. Replace the fuses or reset the circuit. If this happens repeatedly,

call an authorised electrician.




A noise can be heard after a cooking programme The cooling fan remains switched on after the end of a cooking

programme.

Food is not cooked Please check the temperature and the amount of food that is put into the
oven. You might need to set a longer cooking time when you increase the

amount of food put into the oven

Cakes and biscuits are browning unevenly There will always be a slight unevenness. If browning is very uneven
check that the correct temperature was set and that the correct shelf

level was used.

The lighting is not working ®  Disconnect the appliance from the electricity supply:

Switch off and unplug at the socket, or disconnect the fuse, or
switch off at the isolator as appropriate.
Turn the lamp turn anti-clockwise to release it and then pull it
downwards to take it out.

Replace it with a new halogen lamp.

Refit the lamp cover and turn it clockwise to secure it.

Reconnect the appliance to the mains electricity supply.

A fault code appears in the display: HE1 ®  Temperature sensor error

®  Call local service centre

A fault code appears in the display: HE2 ®  Probe temperature sensor error

®  Call local service centre
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