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This section contains safety

instructions that will help protect from

risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

General safety
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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.

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
Installation and repair procedures
must always be performed by
Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Important instructions and warnings for safetyand |

Ensure that the product function

knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it
is repaired by an Authorized
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly

qualified persons in order to avoid
a hazard.

Only use the connection cable
specified in the “Technical
specifications”.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;
otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorized and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

The appliance and its accessible
parts become hot during use.
Care should be taken to avoid
touching heating elements.
Children less than 8 years of age
shall be kept away unless
continuously supervised.

Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at nigh temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Do not place any flammable
materials close to the product as
the sides may become hot during
use.

During use the appliance
becomes hot. Care should be
taken to avoid touching heating
elements inside the oven.

Keep all ventilation slots clear of
obstructions.

Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.

Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
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accumulation might damage the °
bottom of the oven.

Do not use harsh abrasive

cleaners or sharp metal scrapers

to clean the oven door glass since e
they can scratch the surface,
which may result in shattering of
the glass.

Do not use steam cleaners to
clean the appliance as this may ®
cause an electric shock.

Placing the wire shelf and tray

onto the wire racks properly ®
It is important to place the wire
shelf and/or tray onto the rack e

properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before

placing food on it (Please see the e
following figure).

Do not use the product if the front
door glass removed or cracked.

Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar e
textile products when the grill

function is at open door.
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Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

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

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible to the electrical
connection point.

Intended use

This product is designed for
domestic use. Commercial use
will void the guarantee.

This appliance is for cooking
purposes only. It must not be
used for other purposes, for
example room heating.

This product should not be used
for warming the plates under the

grill, drying towels, dish cloths etc.

by hanging them on the oven
door handles. This product should
also not be used for room heating
purposes.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

e The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

e Accessible parts may become hot
during use. Young children should
be kept away.

e The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.

e Flectrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

e Do not place any items above the
appliance that children may reach
for.

e When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).

This product has been manufactured with high quality
parts and rnaterials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your focal authorities fo learn about
these collection centers. :

Compliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). 1t does not contain
harmful and prohibited materials specified in the
Directive.

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.

Future Transportation

e Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

e To prevent the wire grill and tray inside the oven

from damaging the oven door, place a strip of

cardboard onto the inside of the oven door that

lines up with the paosition of the trays. Tape the

oven door to the side walls,

Do not use the door or handle to lift or move the

product.

Do not place any objects onto the product and
move it in upright position.

Check the general appsarance of your product
for any damages that might have occurred

during transportation.
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[ How to operate the oven

General information on baking, roasting |

and grilling

- WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and eic. Keep children away.
Always use heat resistant oven gloves when
putting in or remaeving dishes into/from the hot
oven.

DANGER;:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.

e Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.
Select the correct rack position before turning

the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

o Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
biack pepper before cooking will increase the
cooking performance.

e |t takes about 15 to 30 minutes longer to roast
meat with bones when compared fo roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e et meatrestin the oven for about 10 minutes
after the cooking time is over, The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such

a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to coliect fats. Add some water in the tray
for easy cleaning.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.

How to operate the electric oven

Before you can use the oven, the time must be
set. If the time is not set, oven will not operate.

Select temperature and operating mode

1 Function knob

2 Thermostat knob

1. Set the Function kneb to the desired cperating
mode.

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

Turn the function knob and temperature knob 1o off

(upper) position.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack

correctly. Wire shelf must be inserted between the

side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of

the oven. Slide your wire shelf to the front section of

the rack and settle it with the help of the door in order

to obtain a good grill performance.
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Operating modes
The order of operating modes shown here may be
different from the arrangement on your product.

Oven lamp

The oven is not heated. Only the oven
lamp is turned on.

Possibly, the external cooling fan will
also operate to avoid heating of the
compartments.

Operating with fan

The oven is not heated. Only the fan
(in the rear wally is in operation.
Suitable for thawing frozen granutar
food slowly at room temperature and

. coofing down the cooked food.

Full grill

P

18/EN

Warm air heated by the rear heater is
evenly distributed throughout the
oven rapidly by means of the fan. Itis
suitable for cooking your meals in
different rack levels and preheating is
not required in most cases. Suitable
for cooking with multi trays.

Large grill at the ceiling of the oven is

in operation. It is suitable for grilling

large amount of meat.

e Put big or medium-sized
portions in correct rack position

under the grill heater for grilling.

e  Setthe temperature to
maximum fevel.

e  Turn the food after half of the
grilling time.

Full grill+Fan

AN

% Large grill at the ceiling of the oven

and the fan are in operation. It is
suitable for grilling large amount of
meat,

e Put big or medium-sized
portions in correct rack position
under the grill heater for grilling.

e  Setthe temperature to

maximum level.
e Turn the food after half of the
grilling time.
Using the oven clock

11

Program key
Cooking time

End of cooking time
Alarm symbol
Minus key

Plus key

Screen brightness setting
Alarm volume
Current time
Keylock
Adjustment key

(O 0o~ O U1 N

— O

Maximum time that can be set for end of
cooking is 5 hours 59 minutes.

Program will be cancelled in case of power
failure. You must reprogram the oven.

1°]

While making any adjustments, related
symbols will flash on the display. You must
wait for a short time for the settings 1o take
effect.

If no cooking setting is made, time of the day
cannot be set.

‘Cooking time will be displayed once the
cooking starts.

ISR

Cooking by specifying the cooking time:

Youl can set the oven so that it will stop at the end of

the Specified time by setting the cooking time on the

clock.

1. Toadjust the cooking time, Press Program key (1)
and activate the.Cooking Time symbol (2).

2. Press ="/ '+ (5/6) keys to set the cooking time.

» Once the Cooking Time is set, Cooking symbol will

be displayed continuousty.

If you want to set the end of cooking time to a

later time:

After setting the cooking time on the clock, you can

set the end of cooking time to a later time.

1. T adjust the cooking time, press Program key (1)
and activate the Cooking Time symbol {27,

2. Adjust the cooking time with Minus (5) and Plus (6)
keys.

» Gooking Time symbol remains it (displayed

continuously) after setting the cooking time.

3. To set the End of Cooking Time, Press Program
key (1) and activate the Cooking Time symbol (3).

4. Press - (5)and + (6) keys 1o set the end of
cooking time.

» Once the End of Cooking Time is set, End of Cooking

symbol and Cooking symbol will be displayed

continuously. The End of Cooking Time symbol (3) will

disappear as soon as the cooking starts.

5. Putyour dish into the oven.

6. Select operation mode and temperature.

» Qven timer automatically calculates the startup time

for cooking by using the end of cooking time and the

COOKINg period you have set. Selected operation mode

is activated when the startup time of cooking has

come and the oven is heated up to the set

temperature. It maintains this temperature until the

end of cooking fime.

7. After the cooking process is completed, “End"

appears on the displayed-and the alarm will sound.

8. Alarm signal will sound for 2 minutes. To stop the
alarm signal, just press any key. Alarm will be
silenced and current time will be displayed.

If you mute the alarm by pressing any key, ths
oven will restart operating.

If you press any button at the end of the alarm
period, the oven will restart operating.

9. Tumn off the oven with the Temperature knob and
Function knob,

Using the keylock

ivating the keylock

| prevent oven from being used by activating

Program key

ooking time

End of cooking time
Alarm symbol

Minris key

Plus key

Screen brightness sstting
Alarm volume

Current time

Keylock

Adjustment key

1. Press the key (11) to activate Keylock symbol (10).
» "OFF" will appear on the display.

2. Press '+' key (6} to activate the keylock.

» Onee the keylock is activated, "On" appears on the
display and the Keylock symboi (10) remains lit,

% When the Keylock function is activated, control

panel buttons except for the key (11) cannot
e used.

W 0 ~N G Ol BwWw N =
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Deactivating the keylock

1. Press Adjustment key (11) to activate Keylock
symbol (10).

» "0On" will appear on the display.

2. Press '-' (5) to deactivate the keylock.

» "OFF" will be displa | once the keylock is

deactivated.

Using the clock as a1, larm

You can use the clock o 1e product for any warning
or reminder apart fromt. cooking programme.

The alarm clock has no i uence on the functions of
the oven. Itis only used & a warning. For example,
this is useful when you wa:: to turn food in the oven at
a certain point of time. Alann clock will give a signal
once the time you set is oves
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Program key
Cooking time

End of cooking time
Alarm symbol

Minus key

Plus key

Screen brightness sefting
Alarm voiume
Current time

10 Keylock

11 Adjustment key
Setting the alarm clock

1. Press Program key (1) to activate the alarm time
symbol (4).

Maximum alarm time can be 23 hours and 59
minutes.

o o~ O O W N

[{e]

2. Adjust the alarm time using .+"/.=" (5/6) keys.
» Alarm symbol will remain lit and the alanm time wil
appear on the display once the alarm time is set.

3. Atthe end of the alarm time, Alarm Time symbol

(4) will start flashing and the afarm signal is heard.
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Turning off the alarm
1. To stop the alarm, just press any key.
» Alarm will be silenced and current time will be
displayed.
If you want to cancel the alarm:
1. To reset the alarm time, press Program key (1) to
activate the alarm time symbol (4).
2 Press and hold the = {5) key until "00:00" is
displayed.
Alarm time will be displayed. If the alarm time
and cooking time are set concurrently, shortest
time will be displayed.

Changing alarm fone
1. Press Setting key (11) to activate the Alarm Tone
symbol (8).

2. Adjust the desired tone using ,+"/.=" (5/6) keys.

» Selected alarm tone will appear as "b-01", "b-02"
or "p-03" on the display.

Cooking times table

Baking and roasting

The timings in this chart are meant as a guide.
H1imings may vary due to temperature of food,
thicknass, type and your own preference of

_ cooking.

1st rack of the oven is the bottom rack.

Cooking level number Rack position Temperature (°C) Cooking time

approx

25 min. 220 then
180190

en Cooking wi rays at the same time, pl ace the deeper fray on the upper rack and the other one on the Iower rack -
ks suggested to perform preheating for all foods.

(") In & cooking that requires preheating, preheat at the beginning of cooking until the thermostat lamp turns off.
Tips for baking cake e |fthe pastry takes foo long to bake, pay care that
e |fthe cake is too dry, increase the temperature the thickness of the pastry you have prepared
by 10°C and decrease the cooking time. does not exceed the depth of the tray.
o |[fthe cake is wet, use less fiquid or lower the e Ifthe upper side of the pastry gets browned, but
temperature by 10°C. the lower partis not cooked, make sure that the
o |fthe cake is too dark on top, place it on a lower amount of sauce you have used for the pastry is
rack, lower the temperature and increase the not too much at the bottom of the pastry. Try to
cooking time. scatter the sauce equally between the dough
If cooked well on the inside but sticky on the layers and on the top of pastry for an even
ouitside use less liquid, lower the temperature browning.
and increase the cooking time.
s for baking pastry
_ T the pastry Is too dry; increase the temperature
by 10°C and decrease the cooking time,
mpen the layers of dough with a sauce
mposed of milk; oil, egg and yoghurt.

Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
the bottom part is still not browned enough,
place it on one lower rack next time.
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Tips for cocking vegetables

e i the vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

o I a vegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

“@ < Before you can use the oven, the time must be
iset. If the time is not set, oven will not operate.

AL - WARNING

\ Close oven door during grilling.
*Hot surfaces may cause burns!
Caoking times table for grilling
Grilling with electvic grill

Switching on the grill

1. Turn the Function knob to the desired grill symbol.

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5
minutes.

» Temperature light turns on.

Switching off the grill
1. Turn the Function knob to Off (top) position.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling

heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.

Food Insertion level _ _

Fsh L ain ey
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7 Troubleshooting .

Oven emits stoam When it is jn use.
®  Itis normal that Steam escapes during operation, >>> This is not 4 fauit

®  Whenthe metal parts are heated, they may EXpand and cayse noise. > This is not a fault

Product dogs not operate.

®  The mains fuse is defective or hag ipped. >>> Chack Tuses in the Tuse box. Jf necessary, replace or
reset them.

®  Product is not plugged into the (grounded) socket. >>> Check the Plug connection.

o Buttons/knobs/keys on the controf Panel do not functigy, >>> Keylock may be enapleq Please

Oven light does not woik.

®  QOven lamp is defective, s Replace oven lamp,

¢ Poweriscut, sss Check if there 18 power. Check the fuses in the fuse box. jf 116cessary, replace
Or reset the fuses

Oven does not heat,

® Function ang/or Temperature are not set, >>~ Sgt the function and the lemperatyre with the
Function ana/or Temperatyre knob/ke V.

°  Inmodels equipped with 4 timer, the timer is not adjusteq. >>> Adjust the time,
(In products with microwave OYen, timer controls only microwaye oven,)

° Poweriscut, >us Check if there s power. Check the fuses in the fuse pox. |f necessary, replace

ised Service Agent or technician with licence or the dealer wherg you have Purchased the
not rsmedy the trouble although you have implemented the instructions in this sectipn, Never
defective product yourself,






