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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.

SAFETY INSTRUCTIONS

A

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

Electrical safety

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

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

L] 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.
o 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.

o 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 ).

o 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.
L] 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

([ ] This oven has been designed only for the cooking of

Safety during operation

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.

o 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.

([ J 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.

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

@  |fa 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

i
==

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 .

45 mm.

>T\

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.

ACCESSORIES
Control panel —
O 8
Guides for sliding the racks [ : Level 5
. 3 . D
or dripping in and out i Level 4
Oven Rack ! | Level 3
Dripping Pan or ! Level 2
Baking Sheet Level 1
—3 -
——/]
| e =
Accessories (optional accessories, depends on the model)
Rack
Baking Tray Deep Pan

The baking tray, deep pan and wire grill should be inserted correctly into the side runners. When taking out the cooked foods

from the oven, be careful of hot utensils and surfaces.



Example: Level 1: Deep pan

Level 3: Baking tray

When using the deep pan or the baking tray to collect
drippings from cooking foods, ensure that the pan or tray is
properly placed in the side runners. Allowing these Baklng tray m _
accessories to contact the bottom surface of the oven can \n ;[t
damage the enamel of the surface. Trays and pans placed Deep pan —i—[ o ] //

on level 1 should clear the bottom surface of the Trays and
pans placed on level 1 should clear the bottom surface of the

oven by at least 2 cm.

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
Notes:
1. Ensure that you always insert the accessories into the cavity the right way round

2. Always insert the accessories fully into the cavity so that they do not touch the appliance door

Level 5

Level 4
Level 3

Level 2
Level 1



Tilt Protection

Accessories can be approximately pulled halfway out until they lock in place. The locking function prevents accessories from tilting

with the gravity of food and accessories themselves while they get pulled out. Accessories should be inserted into cavity correctly for
the tilt protection like picture o 9

When inserting the backing tray, ensure the backing tray is onto the right facing direction like pictures o o

Safety shutoff

If a cooking time is not entered, the oven will shut itself off after two hours.

This oven’s electrical circuitry features a thermal shutoff system. If the oven heats to abnormally high temperatures, the system will
shut off the power supply to the heating elements for a period of time or oven for all along.

Cooling Ventilation

To cool the oven outer layer, and some models equipped with a cooling fan. When the oven gets hot, the cooling fan is automatically
enabled. When the fan is on, between the oven door and the control panel will appear normal airflow.

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

CONTROL PANEL

AGS 10 iy 1o e

1. ON/OFF BUTTON To turn the machine on and off

2. DISPLAY AND TOUCH To display the functions and show the result of input data




Display
All information about functions, temperature, cooking durations and setting is shown in the display.After the appliance has been

switched on with sensor or display, the Main menu appears in the display with a list of options available:

FUNCTION Main functions of oven

RECIPE Recipe function in the oven

SPECIAL FUNCTION You can save your favorite functions here
COLLECT The cleaning function of the oven

CLEAN Set the oven parameters

SETTING Set the oven parameters

BEFORE USING FOR THE FIRST TIME

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

1. 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

B oo N

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

which may cause risk of fire

5. Toremove 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



The oven’s settings are set from the manufacturer. You can reset your own by

You appliance is supplied with a number of standard default settings.

To change the settings:

[J Select the "Settings" menu, The list of options will show in the display.

1. WLAN: use to Connect to the Internet

2. Language: select the Oven Language

3. Date And Time: setting date and time

4. Unit of temperature:  select the Temperature of the unit

5. Demo mode: Switch on or Swich off the Demo mode / If the oven does not heat up. It could be on the DEMO MODE.

6. Standby: Select the Automatic return to standby time

7. System update: Update the system when there are system updates

8. Recovery: Factory data reset

Select the setting that you want to change, The selected setting will be displayed.

Settings cannot be altered while a cooking programme is in progress.

QUICK MANUAL OPERATION

Parameter Settings

60— : — | — =S

Conventional 3 ature Cook Time End Time Prehsaot

Start

Switch the oven on, select a function and a temperature and switch the oven off after the end of the
programme

1. Switch the oven on

2. Select the Conventional setting.
After selecting an oven function, options which can be entered or changed for the cooking programme will
appear in the display

3.  Temperature

4. Cook Time



5. End Time

6. Preheat

If you don't modify the parameters, directly click the "start" button, and program began to run

Slide up and down to adjust the temperature~ cook time~ end time; It will automatically confirm when the finger leaves;

Parameter Seitings

180 02:00 00:

Conventional Temperature Cook Time End Time Preheat

Start

SET THE PREHEAT PHRASE

Touch the Preheat icon and it lights up, click the "start" button, the oven will go into preheat mode

Preheating, dont put food in .

PROBE

@t

This feature is not applicable function:  Grill~x  Fan grill~ Defrost.@
Probe (available in some models)

Will probe longer end in meat, insert one end of the short probe completely into the socket of the oven; The system detects the probe
is connected, the "cook time" of the interface parameters automatically into the "Probe" parameters. Touch the "Probe" options to

adjust the probe temperature.



Probe

Probe outlet

Probe

Parameter Settings

180" »80°

Conventional Temperature Start At

CHANGE THE PARAMETERS IN THE OPERATION OF THE PROGRAM
In the process of program is running, you can pause the oven by clicking on the mode icon in the middle, then adjust the
temperature and cook time.

Cooking

CANCEL THE RUNNING PROGRAM

When the program operation of the oven, touch the key, to prompt the diagram below:



Whether to end the program?

Cancel Yes

Click "Yes" to return to a layer on the menu, and terminate the program running,

Click "cancel", to continue their selected program.

CHILD SAFETY FUNCTION

At any time, you can drop down the hidden interface, touch the “Child Lock” button, the control panel will be locked.

Sunday 27.11.2018

i) L &)

Home Page Alarm Child Lock

At this point, all the keys are invalid.

Hold the Lock icon for 5 seconds, The Lock icon will unlock, the panel can be normal operation.

Child Lock

Please press for 5 seconds to unlock.




Child Lock

Please press for 5 seconds to lock.

KITCHEN TIMER AND ALARM

Set the kitchen timer and Alarm

At any time, you can drop down the hidden interface, touch the "Alarm” button to set the kitchen timer and Alarm

Sunday 27.11.2018

[ )

Home Page Light Alarm Child Lock

Select the Alarm function to set the alarm time you want:

Alarm

Lok —— Alarm?2
Alarm

Select the kitchen timer to set the kitchen timer you want:



Initial cleaning
Clean the oven thoroughly before using for the first time.

™ 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 by touching the Light .
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.

OVEN FUCTIONS

Conventional Mode This is the classic, traditional type of oven function
Bake Ideal for baking
Pizza |deal for pizza
a
Fast Cooking This mode is especially recommended for cooking
7 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.




veve
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Fan 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.

(]

Delicate

The bottom heating element and the fan come on. Suitable
for pastries, cakes and non-dry sweets in baking tins or

moulds.

Top Heat

Girill program for smaller portion of food

Multi Cooking

The top, circle, and bottom heating elements, as well as the
fan, will come on alternately. Since the heat remains
constant and uniform throughout the oven, the air cooks and

browns food uniformly over its entire surface

Airfry

Air fry enables advanced convection cooking function
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.

B O

Grill

Grill program for bigger portion of food

ECO

ECO

Energy saving mode generating heat by using the rear
heating element and the fan, guaranteeing delicate heat
distributed uniformly throughout the oven. Ideal for baking

and cooking delicate food

0

Defrost

Specifically for defrosting frozen food

o a

Plate Warming

Specifically for keeping dishes and plates warm before

serving food

Dough Proving

Specifically for dough proving

@

Disinfection

This program can be used to disinfect towels and dishes

[~
g
o~

Drying

This program can be used to remove moisture from food

such as mushroom before packaging or freezing

B E

Keep Warming

This program is for keeping the cooked food warm without

reheating




E Convection Mode

The top and bottom heating elements come on. This is the classic, traditional type of oven which has been perfected, with
exceptional heat distribution and reduced energy consumption. The convection oven is still unequalled when it comes to cooking
dishes made up of several ingredients, e. g. cabbage with ribs, Spanish style cod, Ancona style stockfish, tender veal strips with
rice, etc. Excellent results are achieved when preparing veal or beef-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 nonetheless remains the best system for baking
cakes as well as fruit and cooking using covered casserole dishes for oven baking. When cooking in convection mode, only use one
dripping pan or cooking rack at a time, otherwise the heat distribution will be uneven. Using the different rack heights available, you
can balance the amount of heat between the top and the bottom of the oven. Select from among the various rack heights based on

whether the dish needs more or less heat from the top.

Fast Cooking

The top and bottom heating elements, as well as the fan, will come on, guaranteeing constant heat distributed uniformly throughout

the oven.

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.

The best results when cooking using the "Fast cooking" mode are obtained if you use one cooking only (the second from the bottom),
please see the table entitled "Practical Cooking Advice".
@
Multi-Cooking Mode
The top, circle and bottom heating elements, as well as the fan, will come on alternately. Since the heat remains constant and
uniform throughout the oven, 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 respective cooking temperatures are the same. A maximum of 2 racks can be used

at the same time, following the instructions in the section entitled: "Cooking On More Than One Rack".

This cooking mode is particularly recommended for dishes requiring a gratin finish or for those requiring considerably prolonged
cooking times, such as for example: lasagne, pasta backs, roast chicken and 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 Multi-cooking mode is especially suited for cooking fish, which can be prepared with



the addition of a limited amount of condiments, thus maintaining their flavor and appearance. Excellent results can be attained when

cooking vegetable-based side dishes like courgettes , aubergines, peppers, etc...
Desserts: this mode is also perfect for baking leavened cakes.

Moreover, this mode can also be used to thaw quickly white or red meat and bread by setting the temperature to 80°C. To thaw

more delicate foods, set the thermostat to 60°Cor use only the cold air circulation feature by setting the thermostat to 0°C.

@

Pizza

The bottom and circle heating elements, as well as the fan, will come on. This combination rapidly heats the oven due to the large

amounts of power used by the appliance, which results in the production of considerable heat coming prevalently from the bottom.

The pizza mode is ideal for foods requiring high temperatures to cook, like pizzas and large roasts. Only use one oven tray or rack at

a time. However, if more than one is used, these must be switched halfway through the cooking process.

Delicate

The bottom heating element and the fan come on. Suitable for pastries, cakes and non-dry sweets in baking tins or moulds. Excellent

results are also obtained in cooking requiring above all heat from the bottom.

You are advised to put the pan on a low level.

@ Airfry

The top and circle heating elements, as well as the fan ,will come on.

Air fry enables advanced convection cooking function 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.

-Top Heat

The top central heating elements comes on .

“Grill” directs radiant heat from the powerful upper element onto the food. You can use the “Grill” function for tender cuts of meat,

steak, chops, sausages, fish, cheese toasties and other quick cooking foods. Grill with the oven door closed. Preheat your grill for 3



minutes to get the best results. This will help seal in the natural juices of steak, chops etc. for a better flavour. You can slide your grill

dish into either of the 2 spaces within the upper pairs of support rails.

' Grill

The top inside and outside heating elements comes on .“Maxi grill” directs radiant heat from 2 powerful upper elements onto the
food. You can use the “Maxi grill” function for tender cuts of meat, steak, chops, sausages, fish, cheese toasties and other quick
cooking foods. Grill with the oven door closed. “Maxi grill” allows you to take full advantage of the large grill dish area and will cook
faster than normal “Grill”. For best results it is recommended to preheat your grill for 3 minutes. This will help seal in the natural juices

of steak, chops etc. for a better flavour.

Fan Grill

The top heating elements and the fan come on. 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. Excellent results are achieved with kebabs made with meats and

vegetables, sausages, ribs lamb chops, chicken in a spicy sause, quail, pork chops, etc.
Cook food in "fan assisted grill mode" with the oven door shut .

This mode is also ideal for cooking fish steaks, like swordfish, stuffed cuttlefish etc.

)
Baking

The rear heating element and the fan come on, guaranteeing delicate heat distributed uniformly throughout the oven.

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

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 "Baking" mode and setting the temperature to 80°C-100°C.



Dough Proving

In standby mode, to fermented flour into the oven. Touch the Fermentation mode, and touch the "Temperture”, “cook time” button

to set the time. After these setting, press”start” to start working.

E Plate Warming

In standby mode, put the dishes in the oven. Touch the Warm disk mode, and touch the "Temperture”, *“cook time” button to set

the time. After these setting, press”start” to start working.

Disinfection

In standby mode, put the towel in the oven. Touch the Disinfection mode , and touch the "Temperture”, *“cook time” button to set

the time. After these setting, press”start” to start working.

b
Drying
In standby mode, put the mushroom in the oven. Touch the Drying mode , and touch the "Temperture”, “cook time” button to set

the time. After these setting, press”start” to start working.

. Keep warming

In standby mode, put the dish in the oven. Touch the Keep warming mode , and touch the "Temperture”, “cook time” button to set

the time. After these setting, press”start” to start working.

ECO
Energy saving or ECO

The rear heating element and the fan come on, guaranteeing delicate heat distributed uniformly throughout the oven. Heating tube of
intermittent work make full use of the heat within the furnace chamber, can reduce energy losses, to achieve the effect of energy

saving.

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. ...



CLEANING AND CARE

A

Clean the oven thoroughly before using for the first time.

Initial cleaning

W 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 door, 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.

Area Appliance Exterior Cleaning

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



SELF CLEANING FUNCTION

What we should know

®  For safety reasons, the oven locks automatically when the oven to start working. You will only be able to open the door

again once the temperature has fallen below 250 °C
® The exterior of the oven will become very hot. Make sure that nothing is placed against the front panel.
®  Keep children at a safe distance.
®  Never attempt to open the oven during the self-cleaning process. The cleaning process may be interrupted.
®  Please do not attempt to push in the latch by hand.

®  You cannot switch the oven light on during self-cleaning.

Before self-cleaning

® Remove unsuitable accessories and all ovenware from the oven.

®  Risk of fire. Loose food residue, grease and meat juices are flammable.

®  Wipe the oven and the accessories that are to be cleaned at the same time with a damp cloth.

®  (Clean the door and along the edges of the oven around the seal. Do not scour the seal.

®  Make sure that the oven door is closed before you start cleaning.Cleaning accessories at the same time
® The wire grill is not suitable for self-cleaning.

®  Never clean metal sheets and dishes which have been coated with a non-stick coating using the oven's automatic self-

cleaning function ( pyrolysis operation).

High temperatures can cause poisonous gases to be formed from the non-stick coating-risk of serious damage to health.

Steam Assisted Cleaning function

This function assists in the removal of food residue from inside the oven. This method is

effective in removing light soiling only. It is not effective in removing stubborn baked-on

stains. This function can only be used when the oven is cold.

Procedure for steam cleaning

1. Remove all shelves, dishes and side racks.



2. Make a solution of water (85%), white vinegar (10%), and dish washing detergent (5%) and spray liberally on to door, side
walls and back wall of oven cavity.

3. Pour 40ml of water into the cavity base well.

4. Close the door. Set the function to Steam Assist Clean and set the temperature to 130°C.

5. Turn oven OFF after 18 minutes.

6. Allow to cool to a safe level before wiping surface with a wet cloth.

To Operate the steam cleaning function:
Select steam cleaning mode, heating temperature is 130°C, default working time is 40 minutes, the temperature is not displayed and
cannot be adjusted, the working time can be adjusted by selecting the following steam program:

®  quick (20 minutes)

®  standard (40 minutes)

® intensive (60 minutes)

after the program is selected, press Start.

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

Oven does not heat up

®  If your oven does not heat up, please go to setting and check if the

DEMO MODE is on or not. If it is on then you need to switch to "OFF"
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