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Dear customer!

Thank you for purchasing the appliance from our new
range of gas cookers. The following information will
help you understand the features of the appliance and
use it safely. We hope the appliance will serve you
successfully for a long period of time.

YBaxaeMmbli nokynartens!

Bbl npuobpenu wusgenue M3 HOBOW CepuM rasoBbiX
nnuT. Mbl XoTUM, 4TOBbI Hale u3genve Bam xopoluo u
HagéxHo cnyxwuno. [oaTomy, nepea BbINOMHEHUEM
MOHTaxa, BBOAOM B 3KCnnyaTaumio n obcnyxmBaHuem
NUTbl  PekoMeHAyeM O3HaKOMWUTLCA C MNpaBunamm,
M3NOXeHHbIMM B gaHHoM “PykoBoactBe .., U
cobnopaTtb Ux.

KypmeTTi catbin anywbi!

Ciz OyvibiMabl ra3 nnuTanapblHblH XaHa CepusicbiHaH
caTbin angbiHpl3. bisgiH 6ynbiMbiMbI3 Cidre aKkcbl XoHe
CeHiMAi KbI3MeT eTKeHiH kanaumbld. CoHabiKTaH
NAUTaHbl XUHaKTay, naganaHyra eHridy >xeHe KblaMeT
KepceTy angblHaa ocbl «... Kypanga» 6GasHaanfaH
epexenepMeH TaHbICyabl XOHe onapAbl ycTaHyabl
YCbIHaMbI3.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUA

XAIMbIl ¥CbIHbIMOAP

e This appliance is not connected to a kitchen
hood.

e It must be installed and connected according
to the standing regulations and relevant
installation instructions. Special attention is
drawn on room ventilation requirements.

o Make sure the technical information regarding
gas type and voltage indicated on the rating
plate agree with the type of gas and voltage of
your local distribution system.

e The appliance is adjusted according the
values on the type label.

o Installation, repairs, adjustments or resetting
of the appliance to another type of gas may be
performed by authorized persons only (see
Certificate of Warranty)

o Installation of the appliance and resetting to
another type of gas must be endorsed in the
Certificate of Warranty by the authorized
service. Failure to do so would render the
warranty void.

e Do not store any flammable objects in the
bottom drawer of the appliance.

e The appliance must not be used for any other
purposes other than for the preparation of

o [laHHbI MpMGOp AOMKEeH ObiTb YyCTaHOBMEH,
MOAKMIOYEH M BBEAEH B JKCnnyatauuio B
COOTBETCTBMW C HOpMamu UK MpaBuiamu,
AencTeyoLWMMK B cTpaHe lNMokynaTen.

e [InuTa He NnpucoeauHsETCA K YyCTPOWCTBY ANA
oTBOAa MPOAYKTOB  CropaHusi,  Mo3Tomy
ocoboe BHMMaHMe Heobxoammo obpaTuTb Ha
BEHTUNAUMIO NMOMELLEHNS.

e [lpoBepbTe, COOTBETCTBYIOT 1M [aHHble O
BMWAE rasa W HanpskeHwsl, ykasaHHble Ha
3aBOACKOM  TUMOBOM  LUMTKe, Buay MU
AaBneHwio rasa Bawen pacnpegenutensHon
ra3oBoOVi CETW U HaMpPsHKEHUIO 3MNEKTPUYECKON
cetu.

e MoHTax, mnoakmioyeHwe, BBOA ~ NNUTbI B
aKkcnnyataumio, PEMOHT, a Takke
nepeHanagky nnuTbl Ha Apyron BuAa rasa
MOXET BbIMOMHWUTL TOMbKO YMONIHOMOYEHHas
cepBucHas opraHv3auus, nmMetoLas
paspelleHue (NMLUEH3MI0) COOTBETCTBYHOLLMX
cnyx6 MocyaapcTBeHHOro Hagaopa.

e O npoBegeHun 3TUX OMepauuii cneumuanuct
YNOMTHOMOYEHHOW CEPBUCHON  OpraHmsauum
obs3aH caenaTb COOTBETCTBYIOLLME 3anvcy B
JapaHTuiHOM TanoHe“ ¢ obs3aTenbHbIM

e Ocbl acnan Catbin  anywbiHbIH  eniHae
KongaHbICTarbl HOpManap MeH epexenepre
CoOMKEC OpHaTbifybl, iCKE KOCbIMybl XaHe
nanganaHyfa eHrisinyi kepek.

e lnuta xaHy eHimMaepiH Oypyra apHanfaH
KypbIFbliapbiHa TyRiCTipinMenai, CoHAObIKTaH
epeKkwe Hasapdbl KauablH - xengetinyiHe
aygapy Kaxer.

o AnabiHFbl Xocnapnamaga opHanackaH
3aybITTbIK YAr KankaHwajaa KepceTinreH ras
6eH kepHeyaiH Typi Typanbl gepektepi CisaiH
Benriw ras >eniCiHiH, ra3bl MeH 3MeKTp Xenici
KepHeyiHiH Typi MeH KbICbIMblHA CaWKec
KeneTiHiH TeKcepiHj3.

o [nuTaHbl XWHaKTay, icke Kocy, namganaHyra
€Hri3y, XeHaey, CoHAan-aKk NnuTaHbl ras3fblH
backa TypiHe KkaWTa KeHaeyai TeK TUICTi
MemnekeTTik Kapgaranay KbI3MEeTTepiHIH
pykcaTbl  (nuueHsusicbl) Gap  yakineTTi
CEpPBUCTIK YbIM FaHa OpbiHaan anaabl.

e OcbiHOanm onepauusanapabl >Kypridy Typanbl
YoKineTTi CepBUCTIK YMbIMbIHBIH ~ MaMaHbl
MiHOETTI Typgoe Mepi MeH KOmnbl KOWbIfiFaH
pactaybl Gap «Keningik TanoHblHa» TwWicTi
»asbanap xasybl Kepek. OcbiHpan




food. Using the appliance for any other
purposes may result in life threatening
concentration of combustion by-products, or
cause malfunction. The warranty does not
apply to faults resulting from the incorrect use
of the appliance.

It is recommended to have the appliance
checked by the authorized service personnel
every two years. Such professional
maintenance will extend the useful life of the
appliance.

If you should smell gas, immediately shut the
gas pipe cock and cut the gas supply. In such
cases the appliance may be used only after
the cause of such gas escape is discovered
and removed by qualified personnel and the
room thoroughly ventilated.

When using gas for cooking, heat and
moisture are generated into the room, so
make sure it gets sufficient air supply: keep a
window open or install a mechanical
ventilation device (a vapor hood with
mechanical extraction). Prolonged operation
of the appliance may require extensive
ventilation, for instance opening the window or
boosting the performance of the hood with a
mechanical fan.

The appliance requires a minimum air
admission of 2m3/h for every kW of power
input.

Never use naked light to detect gas leakage!

If you detect any defects on the gas
installation of the appliance, never attempt to
repair it by yourself. Switch the appliance off,
cut the gas supply and call authorized
personnel to make the repair.

If you plan an absence exceeding 3 days, turn
off the gas pipe cock and shut the gas supply.

noaTBEPXKAEHNEM MOANUCHIO U NedaTbio. Mpu
OTCYTCTBUM [aHHbIX 3anucen ,apaHTUiAHbIN
TanoH* Gyget cuutaTbCs HeOENCTBUTENbHBIM
n obszaTenbcTBa NO rapaHTURHOMY PEMOHTY
CHUMatoTCS.

YNonHoMo4YeHHasi CcepBUCHas oOpraHusauus,
BBOASLLAs NNUTY B 3KCMnyatauuio, A0MKHA B
AanbHenlweM Mpou3BOAUTL €€ TexHu4eckoe
obcnyxuBaHve 1, npu  HeobxoaMMOoCTH,
BbIMOMHATL PEMOHT B rapaHTUNHBIV Nepuoa.
YCTpOWCTBO perynupyeTcs B 3aBUCUMOCTU
3Ha4YeHMWsl Ha ATUKETKE.

Ons nnut, paboTaowmux Ha NpUpPoOaHOM rase,
ponyckaeTcss  yCTaHOBUTb perynaTtop
naenexus rasa. [na nnut, paboTawwmx Ha
nponaH-6yTtaHe, yCcTaHoBKa perynstopa
paBneHuMst rasa Ha ©OannoHe  pgormkHa
BbINOMHATLCA B MOJIHOM COOTBETCTBMU C

HopMamKu,  OelCTBylOWMMM B CTpaHe
MokynaTens.

MnuTta NnpegHasHaveHa TonNbKo AN TENIOBOrO
NMPUroTOBNEHMS nuLLK. Henonyctumo

ncnonb3oBatb NNUTY C UenNbl OoTannMBaHUA
MoMeLLEeHNs, TaK Kak aTO MOXET NpuBEecCTU K
HapyLLeHuo DYHKLMN nAnThbI n3-3a
Ype3MepHOW TENMOBOW Harpysku.

Mpepynpexpgaem, 4TO Ha camol NnMTe U Ha

paccTtosaHun MeHblLle, yem GesonacHoe
paccroaHue, He OOJMXKHbI HaxognTbCA
npegmeThbl n3 ropro4mnx MaTtepunanos.

HaunmeHbluee paccTosiHue mexay nnuMTon u
roployMMn  mMatepuanaMmuM B HanpasneHun
OCHOBHOIO TEMNMOBOrO U3NyYeHNst MOXeT ObITb
750 MM, B ocTanbHbIX HanpaeneHusx - 100
MM.

Heponyctumo B SWMK  ANS  XpaHeHus
NPUHaANEXHOCTEN MNUTbI KNacTb Kakow-nvbo
roptoymin matepuan.

»asbanapabiH bonmaraH XafaanbiHoa
«Keningik  TanoHel»  xapamcbi3  6onbin
caHanafbl XaHe Keningik >xeHgaeyi >xeHiHaeri
MiHOeTTemenep anbiHbiN TacTanbiHagbl.
MnuTaHbl nNanganaHyFa eHriseTiH  yoKineTTi
CEpPBUCTIK Y/bIMbl OA4aH 9pi OHbIH, TEXHUKaIbIK
KbI3BMET KepCeTyiH Xypridyi >xoHe, KaxeT
OonrfaH xargaviaa, xxeHaeyai Keningik keseHae
opblHAAYbl KEpeK.

Mnuta wWwunbgukTeri  gepektepre  cankec
Tabufn rasgarbl KbiCbiMA@ XYMbIC iCTey YLUiH
abablKTanfaH XXeHe peTke KenTpinreH.
Tabwurn rasga XymbiC iCTENTIH NAUTanap YLuiH
ras KplCbIMbIH PeTTeyilliH OpHaTyFa pykcaT
eTineni. [lponaH-6yTaHAa XyMbIC ICTENTIH
nnuTanap yuwiH 6annoHaarbl ras  KbiCbIMbl
peTTeyiwwiH opHaTy CaTbin anyLblHbIH, eniHae
KONMAaHbICTaFbl HopManapbiHa TOMbIK
COUKeCTiKTe opblHAANYbl Kepek.

Mnuta Tek Taramabl XbiNy Jaspray YLWiH
apHarfaH. MnutaHbl  Xangbl  XbINbITY
MakcaTblHAa ManganaHyFa pykcaT eTinMmengi,
cebebi Oyn LeKTeH TbhIC XbIly XYKTeMeCi
BonfFaHabIKTaH NNUTaHbIH PYHKUMSACHIH Oy3yFa
anbin Kenyi MyMKiH.

MnuTaHbiH e3iHae XoHe Kayincia
KaWbIKTbIKTAH a3  KalbIKTbIKTA  >KaHFbIL
MaTepuangapbliHaH XacarnfaH 3aTTap

6onmaybl KepekTiriH eckepTemis. lMNnuta meH
XaHfbIW MaTepuaniapbl apacbliHAafbl Herisri

Xbllly —cayneneHyi OarbiTbiHOarbl eH a3
apakallbIKTbIfbl 750 MM, an backa
GarbiTTapga - 100 MM 6onybl MyMKiH.

MnuTaHbIH Kepek-xapakTap cakrayra

apHarnfaH >xaLlirive kaHgaw ga 6ip >kaHfbiLw
MaTepuangbl canyra 6onvagsbi.

MnuTaHbIH KaknafbiH LWINTep bICTbIK 6Gonbin
TypFraHAa XannaHpl3gap.




If the appliance is out of service for more than
3 months, it is advised to retest and reset all
functions of the appliance.

In change of the environment for which the
appliance is designed, with a transient risk of
fire or blast (e.g. at linoleum or PVC gluing,
working with paints, etc.), the appliance must
be put out of service in time, prior to the risk.
Do not place any combustible objects on the
appliance or at a distance shorter than its
safety distance (the shortest distance of an
appliance from combustible items is 750 mm
in the direction of main radiation and 100 mm
in other directions).

Do not use cookware with damaged surface
coating or otherwise defective due to wear or
handling.

Do not place the appliance on a pedestal.
Manufacturer does not recommend using any
additional accessories, for instance flame
extinguishing protectors, or efficiency increase
gadgets.

Do not move the cooker by holding the hob.
The manufacturer declines responsibility for
any damage caused by Vviolating the
instructions and recommendations  set
herewith.

Do not use pressure vapor cleaner for
cleaning the appliance.

Cooker may only be installed against non
inflammable back wall.

The surface of storage shelf could be heated
up up to a high temperature. At pulling out of
hot shelf the surfaces and objects coming into
contact or being in a close distance can be
damaged. Do not operate the appliance with
pulled out shelf. The objects stored in the
shelf can be hot, therefor it is not allowed to

He sakpbiBaiiTe KpbllLKy MAWTLI 4O Tex nop,
noka ropesku ropsiyve.

B cnyyae, ecrm nnuta He  Gyget
aKcnnyaTmpoBaTbCsi  donblwe  3-x  AHew,
3aKpomnTe KpaH nodayn rasa, pacnonoXeHHbIN
Ha rasonpoBoge. Ecnu xe nnuta He
aKcnnyaTMposanach gofblie 3-X Mecsues, TO
pekomeHayem nepeq BBOAOM B
KCnyaTaumio NcnbiTaTe BCe €€ PyHKUUN.
Mpn nobot ManunynsumMmM ¢ nNnMTon (Npw
OYMCTKE MMAUTbI M MPU PEMOHTE), MOMUMO
NMOBCEAHEBHOIO MPUMEHEHUS, 3aKpOWTe KpaH
nogauun rasa, pPacnonoXeHHbIN Ha
rasonposoge, W OTKIOYUTE NAUTY  OT
3neKkTpoceTn (MOABOAALMNA LUHYP AOSDKEH
ObITb BbITALLEH U3 PO3ETKN).

B cnyyae, ecnu nouysBcTByeTe 3amax rasa,
HemeAfleHHO 3aKpoWiTe KpaH Mogayv rasa,
pacnonoXeHHbIn Ha rasonposoge. [lnutown
MOXHO MOMb30BaTbCA BHOBb TOMbKO MoOCne
BbIICHEHNA  MPWYMHBLI  YTEYKM rasa, eé
yCcTpaHeHus (cneuunanuctom
YMOSTHOMOYEHHOW CEPBUCHON OpraHvu3auum) n
NpOBETPVBaHUS MOMELLEHMS.

Mpn obBHapyxeHun HeucrnpaBHOCTU Ta30BOW

mnnum SHeKTpMLIeCKOVI vYacTtu nAnTbl He
pekoMmeHgyem npoBOaAUTb PEMOHT
CaMOCTOATENBHO. OTkntounTe nnuTty n

BOCMOMb3YNTECh yCryramu YrnorTHOMOYEHHOWN
CepBUCHOW OpraHn3auun.

3anpelyaetcad NpPOBOAWUTL  WUCMbITaHWE Ha
repMeTUYHOCTb UMM UCKaTb MecTa YTeuku
rasa npv MoOMOLLM OrHS.

3aBoA-13roToBuTEND He pekomeHayeT
NPUMEHSITb  Kakne-nnbo  JOMnONHWUTErNbHblE
yCTpOWCTBa ANS npenynpexneHns noraHus
nnaMeHn BapoOYHbIX TFOPenoK wnu  Ans
NOBbILLEHNS NX 3PIPEKTUBHOCTY.

Erep nnuta 3 KYHHEH apTbIK
nanganaHbinManTbIH Xafganga, ras
KyOblpblHAaFbl OpHanackaH ras 6epy LuymeriH
*abblHbi3gap. Erep nnuta 3 avgadH ken
nanganaHbinmaraHd 6onca, oHga nanganaHyra
eHrizep angpiHaa OHbIH, Gapnblk
PYHKUMSANAPbIH CbiHan Kepydi yCblIHaMbI3.
KyHpenikti naipanaHypaH 6acka nnutameH
Kke3 kenreH 6Gacka opekeTTep (MNUTaHbI
Tasanay >oHe OHbl XeHaey >XaFdaunblHaa)
bapbicbliHAa ra3 KybbipblHOAa opHanackaH ras
6epy LwymeriH xabblHbI3 Aa, NnMTaHbl 3NeKTp
XeniciHeH axblpaTbiHbI3 (KenTipyLi LWHYpbI
po3eTkagaH anblHbIN TacTanybl Kepek).

Erep rasgbiH MiCiH cesreH >xafganga, xegpen
ras KybbipblHAa opHanackaH ra3 6epy LymeriH
XabbiHbI3. [NuUTaHbl kKaWTagaH rasgblH Kemy
cebebiH  aHblKTafaHHaH, OHbl >KOWFaHHaH
(yaKineTTi cepBUCTIK YMbIMbIHBIH MamaHbIMEH)
XKOHEe Xanabl XenaeTin anfaHHaH KeniH faHa
navganaHyra 6onagpl.

MnuTaHblH ra3 Hemece anekTp OeniriHiH
akayblH arkblHOaraH xarganga 6i3 xeHaeyni
o3 beTimeH xypri3yai ycbiH6anmbI3. [nuTaHsb
OLWIpiHi3 Ae, YoKIMeTTi CepBUCTIK YMbIMbI
MaMaHblHbIH KbI3MeTIMEH nanaanaHbIHbI3.
epMeTuKanbinbiFbiHA CblHaK Xyprisyre
Hemece rasfblH KEeMy OpHbIH OT apKbinbl
isageyre pykcart eTinmenai.

3aybIT-93iprieyLi nicipy wintepnep >anblHblH
CeHAipyAi eckepTy YLWiH Hemece onapablH
TUIMAINIriH XoFapbinaTty ywWiH kaHgan ga 6ip

KOCbIMLIA  KypbinFbinapdbl  nanganaHyabl
yCbiHOanabI.
Mnuta oOpHaTbiFaH  XaWgblH  KEHICTiriH

e3repTyi MYMKiH XXyMbICTap XKYpPrisineTiH, afHu
OpTTiH TyblHOAybl HeMece > apbinbic 6onybl
(Mbicanbl, nvMHoneym Tecey KesiHae, 6osy,




put in this storage shelf flammable or easily
flammable objects.

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.

o Life of the appliance: 10 years

. rl]'lVITy HeobXxoOMMO OTKIMKYUTb, €Cnn B TOM

noMeLLEeHnn, rae OHa yCTaHoBIeHa, BedyTcs
paboThbl, KOTOpble MOryT W3MEHWTb cpeay
NOMELLEHNsl, T.e., paboTbl, MNpU KOTOPbIX
MOXET BO3HWKHYTb MOXap WNuM NPOM3OUTU
B3pbIB  (Hanpumep, NpU  HakneuBaHWU
nuHoneyma, paboTe C Kpackamu, Knesimu u
T.N.). BknounTe NNMTY M nonb3oBaTbCs €W
BHOBb MOXXHO TOJIbKO MOCIIE OKOHYaHusi paboT
Y TLIATENBHOTO NPOBETPUBAHMUS MOMELLEHUS.

Mpn  akcnnyataumm  6biToBOro  npubopa,
paboTatollero  Ha  rasoBOoM  TOMMUBE,
yBENMUYMBaETCA  Tennota W BMaXHOCTb

BO3Jyxa B MOMELLEHWUMN, TAE OH YCTaHOBIEH.
[MoaTomy, B 4aHHOM MOMeELLEHNM HeOOX0aUMO
obecneunTb  OOCTaTOMHYH  BEHTUNSUMIO.
[omKHO GbITb OTKPLITO OKHO, chopTouka, Unn
YCTaAHOBMNEH BO3QYXOOUYUCTUTEMNb C OTBOAOM

NpodyKTOB  CropaHus W WUcnapeHuni  u3
nomeLleHus.

Mpn LONroBpeMeHHON 1 MHTEHCUBHON paboTe
nnnTbI HeobXxoanmMo obecneunTtb

OOMONHUTENBHYI0  BEHTUNALUMIO, Hanpumep,
OTKpbIB OKHa, XOpOoLLOo NpOBETPUTL
NOMELLEHNEe UMW  YBENUYUTb  MOLLHOCTb
BEHTUMNATOPA BO3AYXOOUNCTUTENS.
Heobxoanmbii MWHUMaTbHbIN noasoa
BO3Jyxa JomkeH 6bITb 2 m3/4ac B pacyéTe Ha
KaXkabl KBT MOLLIHOCTW.

[na 6e3onacHol 1 gonroBpemeHHon paboTbl
NNUTbl peKkoOMeHayeM oavH pa3 B 2 roga
obpalyatbcsi B YNONMHOMOYEHHYIO CEPBUCHYH
opraHusauuio ¢ npocbbon 0 npoBeAeHWUU
NepuoanNYEeCcKoro KOHTPONs OYHKLMIA MnuThbl 1
€€ TeXHNYecKoro obcnyxmBaHus.

Ecnn xe B nuHuM nogBoga rasa K nnuTe
YCTAHOBMNEH PUNbTP OYUCTKM ras3a, TO €ro
Heobxoanmo BblYUCTUTb unu, npu

XeniMaepMeH KyMbIC  GapbiCbiHAa) MYMKiH
XKYMbICTap XKyprisince, NAMTaHbl COHAIPIN KOO
KaxeT. [nuTaHbl icke KOCYy >®He OHbIMeH
KantTagaH >XyYMbIC iCTeYAi TeK >XymbiCTapAabl
asikTaraHHaH XoHe »Xangbl MYKUAT
XenpeTkeHHeH KeviiH opblHAayFa bonagpl.

[a3 OTbHbIHOA J>KYMbIC iCTEWTIH TYpPMbIC
acnabbiH naipganaHy xarganbiHAa on
opHaTbiffaH >Kanga O KbiMynblk nNeH aya
binfFanapifbl ynrasabl. CoHAbIKTaH ocbl Xanaa
XKETKINIKTI XenaeTyai kaMTamachl3 eTy Kaxer.
Tepese, xengetkilw awblk ©Gonybl Kepek,
HemMece kaWpgaH KaHy eHimgepi  MeH
O6ynaHyabpl  Oypbin  xibepyi 6ap aya
TasapTKbILbl OPHATbINY Kepek.

MnutaHblH,  y3akMep3imai  xaHe  ygemeni
XYMbIC  iCTey  xafdalblHOa  KOocbiMLa
XenpeTtyai KamTamacbi3 €Ty Kepek, Mbicanbl,
Tepesenepdi albin, Xaiapl Xakcbl xengerty

Kepek Hemece aya TasapTKblLLbl
XenpeTKilWiHiH KyaTblH yNFanTy Kepek.
AyaHblH  KaXeTTi  MUHUManbAi  KeTkisinyi

KyaTTblH ap kBT ecenteyiHge 2 m3/car. 6onybl
Kepexk.

MnuTaHblH, ~ y3akMep3iMai  keHe  ygemeni
XYMBIC iCTeyi yLWiH 2 xbinaa 6ip peT yakineTTi
CEepBUCTIK yMbIMblHA MNUTa PYHKUMACHIHBIH
Mep3imaik  Gakpimaybl  MEH  TeXHUKanbiK
KbI3BMET KepCeTyiH Xyprisy Typanbl cypaymeH
OTiHiL Xacay Kepek.

Erep rasgbl nnutara xeTki3y xeniciHae rasgbl
Tasanay cyasrici opHaTblFaH 6ona, oHAa OHbl
TasapTy Hemece, KaxeT 6GonfaH >aFgavaa,
aybICTbIPY KaXerT.

Cakray COpPECiHiH, Geri XKOFapbl
TemnepaTtypara AeliH Kbi3ybl MyMKiH. blCTbIK
CepeHi lblfapraHAa TWEeTiH Hemece >KakblH
OeTTep XaHe 3aTTap 3akbiMpanybl MYMKiH.




HEeobXxoAUMOCTU, 3aMEHUTB.

[MoBEPXHOCTb  fAlLMKA NNUTbI MOXET ObITb
HarpeTa [0 BbICOKOW Temnepatypbl. BbiTaHys
ropsuun - Awmk, Bbl  MoxeTe noBpeauTb
NOBEPXHOCTb WU/MNW MpeaMeTbl, C KOTOPbIMU

OH BCTynaeT B KOHTaKT WMX KOTopble
HaxoasTcst B HenocpeacTBEHHOM
6nusoctu. He  wncnomnb3ynite  npubop
BbIABUHYTBIM  siliMkoMm.  Bewwn,  koTopble

XpaHATCA B AWMKE, MOryT OblTb ropsiuumM,
NnoaToMy 3[eCb He [OorMnycKkaeTcsi XpaHeHue
roploYnMx W1 nerko  BOCMIIaMeHSALWMXCs
npeameToB.

[eTtn B Bo3pacTe OT 8 neT u cTapwie u nuua
co CHUXEHHbIMK dusmyeckumm unm
YMCTBEHHbIMW  crocobHoCTAMKM MM C
HexBaTkoW  oOnblTa W 3HaHWW  MOTyT
MCronb30BaTb AaHHbIA Npubop npy ycnosuw,
YTO OHW HaxoAdsiTCs nog HaA30poM MNn Gbinu
obyyeHbl  6esonacHOMy  MCMONb30BaHWIO
npmbopa 1 0CO3HAaKT NOTEHUMANbHbIE PUCKM.
[eTn He JomkHbl UrpaTb ¢ NnpubopoM. [deTtam
0o 8 neT 3anpellaeTcsl BbIMOMHATL YUCTKY U
BbIMNOSTHAEMOEe nonb3oBartenem
TexobcnyxuBaHve aaxe nog Haa3opoM.
YCnoBus 1 CPOKM XpaHeHWs: annapaTbl AOMKHbI
XpaHUTCA B 3aKPbITOM  MOMELUEHUM  C
€CTECTBEHHON BEHTUNAUMER U B HOPMarbHbIX
ycnoBusix  (BO  BHeWHen cpede  AOSKHbI
OTCYTCTBOBAaTb arpecCuBHblE BeLLECTBa U Mbiflb,
Ovanas3oH Temnepatyp mexgy —10° n 37° C,
OTHOCWTEeSbHas BMAaXHOCTb BO3AyXa MakcUMyM
85%, TOMYkM UK BuUOpauMs OOMKHbl  ObITb
UCKIOYEHbI), CPOK XPaHEeHWs HeorpaHudeH (npu
yCrnoBun cCobnoAeHNs YyCNOBUIA XpaHeHs1), CPOK
cnyx0bl (ecnv npuaepXMBaTbCa NpeanvMcaHui
Nno TPaHCMNOPTMPOBKE, XPaHEHWO, YCTAHOBKE WU
TexHu4eckomy obcnyxmsanumio) 10 net.

KypbinfFblHbl  CoOpe  LWblfapbifiFaH  Kynae
nanganaHbaHpis. Cepefe cakTanfFaH bICTbIK
Gonybl MYMKiH, COHAbIKTaH, OCbl cakTay
cepeciHe TyTaHfbill HEMeCce OHaW TyTaHaTblH
3aTTapabl KOKoFa pykcar eTinmenai.

Byn kypbinFblHbl 8 >acTtaH ackaH Gananap
XKOHe aeHe Hemece akbln-oi kabineti TemeH
Hemece Taxipubeci xaHe Ginimi xxok agampap
TeK kadafanaHca Hemece onap KypbiffbiHb
navganaHymeH TaHbICTbIpbINCa XoHe
bIKTUMan kayintepdi TyciHce faHa nanganaHa
anagbl. bananap Gyn KypbinfbIMEH >KYMbIC
ictemeyi kepek. Tek 8 acTaH ackaH >oHe
XayanThbl TYIFaHbIH, KagaranayblHAafbl
Gananap namganaHywsl  KyTiMiH  xacan
anagpl.

CakrayablH  WwapTTapbl  XoHe  Mep3imi:
annapattap Tabwrm  xkengeTkiwi  xaHe
KanbinTbl Jxafgavibl G6ap (CbIpTkpl opTaga
GenceHai 3atTap MeH wWwaH GornmMaybl Kepek,
TemnepaTypa guanasoHbl -10° j>eHe 37°C
apacbiHOa, ayaHblH KaTbICTblK  blFangblfbl
Makcumym  85%, COKkbl  MeH  Aipingi
GongbipMay kepek) xabblk xavga cakranybl
Kepek, cakrany Mep3iMi  LueKTenmMereH
(caktany >xafgalblH ycTaHy 6GapbicbiHAA),
KbI3MeT eTy wMmepsimi (erep Taceimangay,
cakTay, OpHaTy >8He TEeXHUKamnblK Kbl3MeT
KepceTy OGoMblHIWIA yWFapbiMaapbiH ycTaHca)
10 xbIn.




NOTE

NMPUMEYAHUE

ECKEPTNE

The manufacturer reserves the right to make | 3aBog-u3rotoBuTenb HE HECET OTBETCTBEHHOCTL | 3aybIT-a3ipneyLui acnanTbl Aypeic
minor changes in the Instructions for Use | 3a TpaBMbl unu Henonagku, KOTOpble BO3HWKNW | nanganaHbaraHbl  cangapblHaH  TyblHAaraH
resulting from relevant technological | Bcneactsue HenpaeBWMbHOMO — MCMONb30BaHWA | >kapakarTap MeH akayrnblKTapbl YLUiH
modifications or improvements of the product. npubopa. XKayankepLuinikTi anbin xypmengi.

Different models are equipped with different | PasnuuHble moaenu nmetoT pa3nyHble | Typni mopenbaepAiH Genrini kepek-xapakrapbl
accessories. Any additional accessories (grids, | npuHagnexHoctn. [pyre npuHagnexHocty | Gap. backa kepek-xapakrapab! (KaHbiTbIp Taba,

baking trays, grill pans, adjustable feet) are | (npoTvBeHb, pelwéTka, NPUHAONEXHOCT rpuns, | Top, rPUNb Kepek-KapakTapbl, nnuTa OMiKTiriH
available in authorized shops or our service | BUHTbI perynnpoBOYHbIE ANA YCTAHOBKM BbICOThI | OpHaTyfFa apHanfaH 6ypaHganap)
outlets. NAUTbl) MOXHO KyMTb Y aBTOPW30OBaHHbIK | aBTOpnacTblpbinfFaH  AengangappaaH  caTbin
Ounepos. anyra 6onagbl.
CONTROL PANEL MAHEIb YMNPABJIEHUA BACKAPY NAHENI
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1 - Left front burner control knob

2 - Left rear burner control knob

3 - Right rear burner control knob
4 - Right front burner control knob
5- Oven control knob

6 - Oven light

7 - Roasting spit switch

8 - High voltage gas ignition switch
1. 9 -Timer

1 - Py4yka KpaHa neBoW nepeaHen raaoBow ropenku
2 - Pyyka KpaHa neBo 3agHel ra3oBo ropesku

3 - Pyyka KpaHa npaBoi 3afHel ra3oBoi ropenku

4 - Pyyka kpaHa npaBou nepeaHel ra3oBon ropersku
5 - Pyuka gyxoBku

6 - BbikntoyaTenb OCBELLEHUS JYXOBKU

7 - Bblkntoyatens NOBOPOTHOro BepTena

8 - BblkntoyaTenb aneKkTpopo3xura

9 — Tanmep

1 - Con xak anfblHfbl ra3 WinTep LWyMeriHiH TyTKacbl
2 - Con xak apTKbl ra3 LuinTep WyMeriHiH TyTkachbl

3 - OH aK apTKbl ra3 LWinTep WyMeriHiH TyTkachbl

4 - OH aK angblHfbl ra3 WwinTep LUyMEriHiH TyTKkachbl
5 - [lyxoBKka TyTkachbl

6 - [lyxoBKaHbIH >apblK TYCipy KOCKbILL

7 - Bypbinmansl iCTIKTiH TeTiri

8 - Maspgpl TyTaTy TETIM

9 - Tanmep
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BEFORE FIRST USE

MNMEPEA NEPBbIM NCIMOJIb3OBAHUEM

BIPIHLUI NAWOANAHY ANAbIHOA

e Prior to usage it is necessary to remove any packing
material from the range.

e Various parts and components of the range and
package are recyclable. Handle them in compliance
with the valid instructions and national decrees.

* Before first use we recomend clean appliance and
accessories. After drying cleaned surfaces switch on
main switch and keep following instructions.

e Warning: Do not clean and disassemble other parts
of cooker, than mentioned in chapter CLEANING.

e [lepen nepBbIM WCMONb3oBaHWEM Heobxoaumo w3
MNWTbl yAANUTb BCE YNaKoBOYHbIE NMPeAMETbI.

e PasHble 4YacTu M anemeHTbl ynakoBKW noanexat
yTUnM3auMm B COOTBETCTBUM C  [EUCTBYIOLLMMU
pacnopsiKeHNSMU N HaLMOHaNbHbIMW AUPEKTUBAMMU.

e PekomeHayeTcs nepen MCMonb3oBaHWEM OYUCTUTL
nAMTY M npuHagnexHoctn. [llocne  ocyLikn
OYMLLLEHHBIX MOBEPXHOCTEN  BKIIOYWTL  [NaBHbIiA
BblkNtoyaTens U npoBeputb  OyHKLUK B
COOTBETCTBUM CO CrieAyIOLLMMI yKasaHWsIMK.

e [pepynpexpaeHue: He paspeluaeTcsi oyuwatb U
[eMOHTVPOBAaTb ApYrMe 4acTu NMuTbl, O KOTOPbIX He
ykasaHo B rnaese «Oumnctkar.

e BipiHWi naipanaHap angpiHAa nnutagaH 6apnbik
opay 3aTTapblH anbin Tactay KaxeT.

e OpayablH Gapnblk GenwekTepi MeH 3nemeHTTepi
KOnaaHbICTarbl ekimaepi MeH VITTbIK
OMpeKTMBanapblHa  calikec naipafa  acbipyFa
xatagbl.

o [langananap angblHaa nnuTa MeH
Kepek-xapakrapabl Tasapty YCbIHbINAAbI.
TasapTbiiFaH GeTTepiH KypraTkaHHaH keliH 6ac
KOCKBILbIH iCKe KOCbIM, MblHa Hyckaynapfa CoulKec
(YHKUMSINAPbIH TEKCEPY KEePEK.

e Eckepty: «TasapTy» TapayblHOa KepceTinmereH
nnutaHblH  Gacka GenikTepiH Tasanayfa xeHe
GernwiekTepyre pykcaTt eTinmenai.

The manufacturer declines responsibility for any
injuries to persons or damages to the appliance
resulting from improper usage of the appliance.

B cnyyae Heco6noAeHMA HOPMATUMBHbIX yKa3aHUI
n pekoMeHaaUun HacTosiLen WHCTPYKLMUK,
npousBoauTenb He HeceT OTBETCTBEHHOCTbL B
crlyyae BO3HUKILMX AedheKTOB U criy4aHbIX TPaBM.

Ocbl HyCKaynbIKTbIH HOPMaTUBTIK Hyckaynapbl MeH
YCbIHbICTapbIH ycTaHGaFaH Kafaawpa, eHAipywi
TyblHAAFaH akaynblKTapbl MeH Ke3aencok
XapakaTTapbl XafgaWblHAA KayankepwinikTti anbin
Xypmengai.

OPERATION

OBCIYXXUBAHUE MIATbI

MIUTAFA KbISBMET KOPCETY

CAUTION

e The appliance is not a toy and may be operated only
by adult persons in accordance with these
instructions. Do not leave small children without
supervision in a room where the appliance is
installed.

e Gas cooker is an appliance whose operation
requires supervision.

e Never close the lid while the hob burners or oven
burner ar still in operation.

e The maximum baking pan load inserted in guides is
3kg, and the maximum baking pan load placed on a
grid is 7kg.

e The baking plates and roasting pans are not
designed for a long-term storage of food (exceeding
48 hours). For longer storage use convenient dishes.

NMPEAYNPEXOAEM!

e [lpnbop moryT obcnyxmBaTb TONMbKo B3pocnble! B
NOMELLEHNN C YCTaHOBMIEHHOW ra3oBOW NNWUTON
HeoMyCTMMO OCTaBNAThL AeTe 6e3 npucmotpal!!

e [asoBas nnuta - npubop, KOTOpbIN TpebyeT
NOCTOSIHHOTO BHUMaHWS B nepuopn ero
aKcnnyaTaumn.

e He 3akpbiBaliTe KpbIlWKy MNUTBI, €cnu  nnuta
paboTaeT, Unu noka ropeskv ropsyve.

e [lepen TeM, Kak OTKPbITb KPbILIKY Bapo4HOro cTona,
BbITpUTE eé, ecnu aT1o HeOﬁXO,CI,VIMO, YTOGbI YCTpaHUTbL C
eé NnoBEepXHOCTU cnyqaﬁHo PasnnUTyro XXUAKOCTb.

e Bec NPOTUBHA Cc npuroTaesnMeaemMbimM 6J'HOIJOM,
BCTaBngemMoro B nasbl Unun peLIJéTKI/I BOKOBbIX CTEHOK
LOYXOBKWU, MOXeT ObITb MakcumanbHO 3 Kr, a
yCTaHaBnMBaemMoro Ha peLLIéTKy MaKCUManbHO 7 Kr.

. npOTI/IEHI/I us I'IpI/IHaAJ'Ie)KHOCTeIZ nAnTbl He
npeaHasHa4vyeHbl Anda OANUTeNbHOro XpaHeHua nuuwn (He
ponbliue 48 yacos). [N ANWUTENbHOrO XpaHeHWUs NULLM
MCMOMb3yNTe COOTBETCTBYIOLLYIO AN 3TON LENu nocyay.

ECKEPTEMI3!

. AcnanKa TeK ynkeHgep faHa KbI3MeT KepceTe al'la,Cl.bI! a3
nnuTackl opHaTbiNFaH xanaa 6ananapabl kapaycbl3
Kanablpyfa TbibiM canbiHagpi!!!

e [a3 nnutacbl — OHbl NaaanaHy keseliHae TypakTbl
Ha3ap ayaapyabl Tanan eTeTiH acnan.

e [lnuTa XyMbIC icTen TypraHAa Hemece wWinTepnepi
bICTbIK  GONbIN  TypFaHWa NAUTaHblH  KaknarblH
XannaHpl3aap.

e T[licipy ycTeniHiH kaknafblH awnactaH 6ypbiH, OHbl
CYpPTiHi3, erep 6yn kaxeT 6onca, 6yn oHblH GeTiHeH
Ke34eNCcoK TerinreH CyMbIKTbIKTbI KeTipy YLUiH KaxeT.

. ﬂyXOBKaHbIH KbIpSibl  XaKTapblHbIH Olblfbl  HEMece
TOpblHa calnblHaTbIH ﬂaﬁblHﬂaﬂblﬂ XaTkaH acbl 6ap
KaHbINTIp TabaHblH canmarbl Makcumanbgi 3 kr, an
TOpfa OpHaTbINAaTbIHbIHbIH CanMarbl 7 xr 60]'bel MVMKiH.

e [nuta Kepek-XapafblHaH KaHbINTbIp TaGanapbl TaMaKTbl
y3ak cakray (48 caraTTaH ken eMec) yLWiH apHanmaraH.
TamakTbl y3aK cakray YLiH OCbl MakcaT YLiH Calkec
blAbICTbl NanaanaHbiHbI3.




COOKING HOB

LIGHTING THE HOB BURNERS

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER® position. Light the gas using a
match or any gas ignition device.

BAPOYHAA NIUTA
3AXWUITAHUE TOPENKMU
MoBepHyTb KHOMKY BreBO Ha
«MAKCUMAIBbHAA MOLLHOCTb»
CMUYKOM UMW 3aXKMrankom.

nosuuuo
n 3axe4yb ras

WINTEPAOI T¥TATY

KHonkaHbl «Makcumanbai KyaTbl» TyFbipblHa COM Xakka
OypblHbI3 Oa, rasfbl  CipiHke Hemece OTTbIKMNEH
TYTaTbIHbI3.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE GAS IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER* position. Now use another hand
and press the gas ignition knob on the control panel
and keep it pressed until it ignites the flame.

3AXWUITAHUE FOPENKK C NOMOLWbIO
ANEKTPOPO3XUIrA

Jlerko HaxaTb Ha KHOMKY M MoBopayMBaTb BMEBO Ha
no3unLmIo «MakcumarnbHasi MOLWHOCTbY. BTopon pykon
HaXkaTb Ha BbIKIMOYATENb BbICOKOBOIBTHOTO 3aXKWUraHust

UMW HaxaTb Ha KHOMKy [0 Yynopa Ha naHenb
ynpaBreHnss W npugepxaTtb, Moka McKpa  He
BOCMNAaMeHUT Topenky y nnuT, obopyAaoBaHHbIX

BblKno4aTeneM BbICOKOBOJIbTHOMO 3aXuraHns npamMo
Ha pblyare ynpasneHusa.

WINTEPOI SNEKTPT¥TATKbILbI
APKbIJIbl T¥TATY

KHomkaHbl  akblpblH ~ Gackin, com  xakka Kapaun
«Makcumanbi KyaTbl» TyFblpblHa Gypay kepek. EkiHLi
KOJNIMEH 3NeKTPTYTaTKbIW KHOMKacblH Gackin, Hemece
Gackapy naHeniHe Tipekke AeWiH kHomkara 6ackin, Typa
6ackapy TyTKacblHAaFb! ANEKTPTyTaTKbILLINEH
XabablkTanfaH — nnuTanapbiHblH - WINTECIH  YLUKbIH
TyTaHAblpFaHFa AeviH ycTan Typy Kepek.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE GAS IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER* position. Now use another hand
and press the gas ignition knob on the control panel
and keep it pressed until it ignites the flame.

3AXWUITAHUE TOPENKK C NOMOLWbIO
SNEKTPOPO3XWUIA

Jlerko HaxaTb Ha KHOMKY M MOBOpauvBaTb BEBO Ha
nosnLMI0 «MakcMManbHasi MOLLHOCTb». BTopoii pykoi
HaXxaTb Ha BbIKMOYATENb BbICOKOBOMBTHOIO 3aXMWraHus
[0 ynopa Ha naHerb ynpasrieHUs v npuaepxatb, noka
UcKpa  He  BOCMMAMEHUT  TOpenky y  MnuT,
06OpyAOBaHHbIX  BbIKMOYATENIeM  BbICOKOBONMbTHOMO
3aXWUraHWsi NPSIMO Ha pblyare ynpasneHus.

OTTbIKTbIl XKXOFAPbl KEPHEY I
T¥TATKbBILIMEH XAFY

OTTblKKa call keneTiH 6ackapy TeTiriH KypblnFbiFa kapai
can 6ackin, cafaTt TiNniHiH 6arbiTbiHa Kapcel bypan, “EH
YNKEH KYAT” kannblHa GypaHpl3.

CopaH KeiiH TeTikTi 6ackapy naHeniHe kapan 6apbiHwa
6acblHbI3 Aa ycTan TypblHbI3.

YKorapbl kKepHeyni TyTaTKbILL OTTbIKTbI XaFa 6acTangbl.

LIGHTING THE BURNERS WITH FFD
HIGH VOLTAGE IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER® position. Then push the knob
towards the panel to a limit position. High voltage
ignition device starts firing the burner.

Hold the knob pressed to the limit position for about 5
seconds after the flame appears to allow the flame
sensor scanner to heat up.

Release the knob and check whether the burner is on.
If the flame dies after releasing the knob, repeat the
ignition procedure. After that set the knob to the desired
position.

3AXUITAHUE TA30BbIX TOPENOK C
NOMOLBbI ANEKTPOPO3XUTA
[MoBepHNUTE pyyKy KpaHa ropesnku BMeBO W yCTaHOBUTE
eé B nonoxerne “MAKCUMAJIbHAA MOLLIHOCTb".
MopjepxnTe pyuky npwKkaToh K naHenu ewe,
npubnuantensHo, 5 cekyHa, 4ToGbl Harpencs AaTynk
npegoxpaHutens nnamenun. [pu Harpese Aartunka
obpasyetcst TEpPMO3neKTpuyeckoe HanpsbkeHue,
KOTOpOe MPUAEPXWUT MarHWT npefoxpaHvuTens, a ras
6yner ropetb. Ecnm  nnams  noracHeTr,  TO
aBTOMaTM4ecKu 3aKpoeTCs MOABOA rasa B TOPEnky,
HECMOTpSi Ha TO, B KaKOM MOJIOKEHUN HaXOANUTCS pyyka
kpaHa - “MAKCUMAINBbHAA MOLLIHOCTbL” wunu
“MATOE MNAMSA”.

FA3 XXKAHAPFbINTAPbIH 3NIEKTP
T¥TAHAObIPY K¥PbINfbICbIHbIH
KOMETIMEH T¥TAHAObIPY

XaHapfbl LWyMeriHiH TyTKacbiH confFa kapain 6ypbiHbI3
na, oHbl «EH XXOFAPFbl KYAT» kannblHa KOWbIHbI3.
XanblHHaH cakTaHablpy AaTyurii - Kbi34blpy  YLUiH,
naHenbre KbICbiNFaH TyTKaHbl Tafbl, LlWamameH 5
cekyHATam yctan TypbiHpl3. EKiHWI KOnNMeH xofapfbl
BOMbTTbI TYTAHABIPY aXblpaTKbIWbIH 6acbiHpI3. JaTunk
Kbl3faH Ke3[e CaKkTaHAbIPFbIWTHIH MarHuTiH - ycTan
TypaTbiH TepMO3neKkTp kepHey navaa Gonagbl, an ras
XaHagbl. Erep »amblH ewin kanca, oHga LWyMmek
TYTKacbIHbIH KaHgaw kaneinta — «EH XKXOFAPFbl KYAT»
Hemece «A3 XKAJlblH» kannbiHAa  TypFaHblHa
KapamacTaH, >XaHapfblfa rasgbliH 6Gepinyi aBTOMaTThbl
TYpAe Xabbinagbl.




OFF MAXIMUM POWER SAVING
BbIKMIOYEHO MAKCUMAINBHASA MOLHOCTb MANOE NNAMSA
BUMK. MAKCUMANBHA NOTYXHICTb 3BEPEXEHHA

COHAIPINMEH MAKCUMANBAI KYATbI WAFbIH XXANbIH
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SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check

FAWEHWE NITAMEHW TOPEJIKK

Mpu raweHun nnameHu roperku MoBEPHUTE PYYKy B

WINTEP XANblIHbIH COHAOIPY

WinTep »anbiHbH ceHAipy 6apbicbiHAa TepmocTaT

whether the flame is extinct nonoxexnne “BbIKITKOYEHO”. [pokoHTponupyiTe - | TyTKacblH «CeHAipinreH» KannbiHa OGypaHpl3. LWinTep
rnoracro fiv niamMsi ropesku. anblHbl COHAIPINTeHIH kaJaranaHb3.

COOKING BAPKA OAAPIAY

e Use low and wide cookware for preparing food on || e [lNpu Bapke nonb3yintecb Gonee Hu3kol K Gonee | o AcTbl Qfdasipnay YLiH HEFYPrbIM TOMEH >KaHe

gas burners. Make sure the burner flames heat the
dish bottom and do not go beyond its rim.

The appliance is fitted with different size burners. For
optimum (economical) consumption of gas use the
recommended cookware bottom diameters:

- small burner - from @ 120 to @ 160 mm,

- medium burner - from @ 160 to @ 220 mm,

- large burner - from @ 220 to @ 280 mm.

Rotation of control knob sets the gas heating power
(flame size) between the “MAXIMUM POWER”
position and “SAVING” position. To reach the
“SAVING” position, the knob must be rotated to the
extreme left position. After the food is brought to
,boiling point, reduce the gas power to the position
sufficient to maintain the desired cooking stage.

lwnpokoi nocypoi. Ob6paliante BHMMaHWe Ha ToO,
4yTO6bI MNamsi ropernkv Harpeeano AHO COCyAa W He
BbIXOAMIO 3a ero kpas .

e [a30Bble ropenku NNuTbl UMEIT pasHble pasmepbl.
Ona nonHoro  (3KOHOMWMYHOrO)  MCMONb30BaHMSA
MOLLHOCTU ~ Openku  MpUMeHsiiTe  mocyay ¢
pekoMeHAyeMbIM1 AnameTpamu:

- Ana manown ropenku - ot 120 mm go 160 mm,
- ANsi cpefHewi ropenku - ot 160 mm Ao 220 MM,
- ansi 6onbLuol ropenku - ot 220 mm Ao 280 MM.

e [loTpebnsiemyio MoOLWHOCTL (pa3mep nnameHu)
ropenku MOXHO PerynumpoBaTtb MOBOPOTOM PYyYKW
KpaHa B npegenax nonoxeHun “MAKCUMAJTIbHAA
MOLWHOCTb” n “MANOE MNAMSA”. Pyykn kpaHos
NoBOPaYMBalOTCS Mpu cnabom HaxaTum B CTOPOHY

naHenu.  [lOBOPOTOM  pydykM  KpaHa  BReBO
ycTaHaBnvBaem KpaH B nonoxexHue
“MAKCUMANBHAA MOLLHOCTb”, nanee,

MOBOPOTOM PYYKM BMEBO, 0 KPANHErO MOMOXEHUS -

HefyprbiIM KeH bIAbICTbI NanganaHbiHbi3.  Wintep
XanblHbl  bIABICTbIH,  TYOIH KbIMblTaTbiHbIHA KoHe
OHBbIH LLEeTiHe WblKNayblHa Ha3ap ayAapbiHbI3.

e [InuTaHblH ra3 winTepnepiHiH Typni kenemi 6ap.
WinTep KyaTbliH Tomblk (yHemai) namganaHy YLUiH
YCbIHbINATbIH avametpnepi 6ap bIABICTbI
navaanaHblHpI3:

e - WafblH WinTep ywid - 120 mm-geH 160 Mm AeniH,

- opTalla Wwintep ywiH - 160 mm-geH 220 mm aeniH,
- YNKEH Wintep ywiH - 220 mm-aeH 280 MM AeniH.

o LlinTepaiH TyTblHATbIH KyaTblH (KanblH KenemiH)
wymek TyTkacbiHbiH  «MAKCUMATNBIOI  KYATbI»
xoHe «WAFbIH XXANbIH» kannbl weriHae 6ypymeH
petteyre 6Gonagbl. Llymek TyTkanapbl naHenb
XarblHa Gasty 6acy 6apbicbiHaa Oypanapgpl. Lymek

TYTKACblH ~ COM  >Kakka 6ypymeH LUYMEKTi
«MAKCUMAINbAl KYATbI» kannbiHa opHaTambi3,
6GynaH opi, TyTKaHbl conFa OypymeH, LWeTki -

«WAFbIH XANbIH» KannbiHa OeniH, XeHe kepi, OH,

“MAJIOE MINAMA”, u o6bpatHo, BnpaBo (Takke A0 Xakka  (coHgam-ak  WeTKi  KannblHa  [ediH),
KpaviHero NomnoXxeHus), B nonoxexue «COHAOIPINIEH» kannbiHa.
“BbIKINKOYEHO".

CAUTION NMPUMEYAHUE ECKEPTNE

« Before opening the hob lid any spilled liquid must be | e 3akpbiTylo KpbIKy He Mcnonb3ynte kak paboumii || e >Kabblk  KakmakTbl — XyMblc — ycTeni  peTiHae

removed from the lid surface.

¢ Do not close the hob lid if the burners are still hot!

CTON 1 He CTaBbTe Ha Heé Kakve-nnbo npegmeThl.
e [lepen TeMm, Kak 3aKpbiTb KPbILLKY, BbIKMOYMTE BCE
ropersku.

nanganaHbaHpl3 xaHe ofaH kaHgan ga Gip 3aTThbl
KOMMaHbI3.
e KaknakTbl
COHAIPIHI3.

xaby angbiHoa 6Gapnblk  Wwintepnepgi




INSTRUCTIONS FOR USING THE GLASS
LID

PEKOMEHOALUN ONA NOJIb3OBAHUA
NIUTOUN CO CTEKNAHHOW KPbILLKOW

WbIHbl KAKMAFbl BAP NIUTAHbI
NAWOANAHYFA APHANFAH HYCKAYIIAP

ATTENTION!

Glass lid may crack if it is heated. Before closing the lid

switch off all burners.

To avoid damage to the glass

instructions:

* Do not operate hob burners when the lid is closed.

e Do not use closed lid as worktop or storage area.

e Open the lid properly to the end position.

« Avoid touching the glass lid with cookware during the

food preparation.

Close the lid to its completely closed position.

e Clean any spillages on the lid immediately after the
hob has cooled down.

e Do not use abrasive detergents to clean the lid, as
they may scratch the glass surface and cause
discoloration.

lid follow these

BHUMAHMUE!
Ecnn nnuta oOcHalleHa CTEKNSAHHOW  KPbILIKOW,
pekoMeHayem — cobnofatb  criegylolive  ycroBws,

KOTOPblE NOMOryT NpeAoTBPaTUTL €€ NoBpeXAEHMe.

e He BkrlovaiiTe BapoyHble TFOpenku, ecnu Kpbiluka
3akpbiTa.

e 3aKkpbITyl0 KpbILLKY He MCnonb3ynte kak pabouui
CTON U He CTaBbTe Ha Heé kakne-nmbo npeameTh.

e KpbIlKy OTKpbIBanNTe Haanexawmm obpasom o eé
KOHEYHOTrO MOJIOXKEHWSI.

e [lpn NpuroToBneHMN NULM crnegute, 4TobbLI Nocyaa
He Kacanack CTeKna KpblILLKK.

o [lpnaepxuTe KPbILLKY 4O MOMHOTO €€ 3aKpbITus.

e HeuncToTbl C KpbIWKM YycTpaHuTe cpady nocne
OKOHYaHWSA MPUrOTOBMIEHUST MWLM, KaK TOMbKO OHa
OCTbIHET.

e [lpn ounctke He ucronb3ynTe abpasviBHble
YUCTALLME CpeAcTBa, KOTOPLIMW MOXHO fouapanaTtb
NOBEPXHOCTb CTeKNa U Kpacky.

HA3AP AYOAPbLIHbI3!

Erep nnuta wWbiHbl KaknafbiMeH xabablkTanca, OHbiH,

akaynaHyblHblH anfblH anyfa KeMeKTeceTiH MblHa

TananTtapAbl YCTaHyAbl YCbIHAMbI3.

e Erep kaknarbl xabblk Gonca, nicipy wintepnepiH icke
KocnaHbl3.

o Kabblk KaKnarblH KYMbIC ycreni peTiHoe
nanpanaHbaHbi3 xeHe OfFaH kKaHoan fga 6ip 3aTTbl
KOMMaHpI3.

e KaknakTbl TMWICTi TypAe OHblH COHfbl KamnnblHa AeniH
allbIHbI3.

e Ac pasipnay 6apbiCbiHAa blAbIC KaknaFbiHbIH, LWbIHLICIHA
XaHacnayblH KagaranaHbi3.

o KaknakTbl TONbIK XabbinFaHblHa AeNiH YCTan TypbIHbI3.

o Kaknaktafbl Kipnepai acTtbl AaspnafraHHaH keiiH GipaeH
OI CYbICbIMEH KETIpiHi3.

e Taszanay 6apbicbiHaa WhiHbI 6eTi MeH 6osyabl ThipHaybl
MYMKiH abpasu.Ti TasapTy KypangapbiH
narnganaHbaHbI3.

OVEN OPERATION

NONb30BAHUE AYXOBKOW

OYXOBKAHbI NAUOANAHY

A - OFF
B - maximum power
C - minimum power (saving)

A - BbIKINIOYEHO
B - MakcMmarnbHas MOLLHOCTb
C - MMHMMarnbHas MOLLHOCTb (Manoe nnamsi)

A - ceHpipinreH
B - makcumanbai Kyatbl
C - MYHUManbAi KyaTbl (LWafblH XanblH)
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A - OFFf
B - maximum power

A - BbIKIIOYEHO
B - MakcMmanbHas MOLHOCTb

A - ceHpipinreH
B - makcumanbai kyaTbl

D - gril D - rpunb D - rpunb

E - minimum power + aqua clean E - MMHMManbHas molHocTb + aqua clean E - MMHMManbAi kyaTbl + aqua clean

A TEMPERATURE SELECTOR TEPMOCTAT TEPMOCTAT

The gas supply to the oven burner is controlled by a || MNMogaya rasa B ropenky AyxoBkM perynupyetcs || [yxoBka wWinTepiHe ras3dbl  XiGepy  KarnblHHbIH
temperature selector with a thermoelectric flame | TepmocTaTtom c TEPMOINEKTPUYECKUM | TEPMO3MEKTP CaKTaHAbIpFbibl 6ap TepmocTaTbiMeH
sensor. npefoxpaHuTenem nnaMeHu. peTTeneai.

The power input of the oven burner as well as the
temperature of the oven space can be controlled by
setting the control knob to the positions 8 — 1

MoTpebnsiemylo MOLLHOCTb FOpenku, a TeM cambiM U
TeMnepaTtypy [AYXOBKW, MOXHO perynvpoBaTb PY4KoWn
TepMocTaTa B NOMIOXEHUAX Mexay cTynenn 1-8 .

WinTepaiH TyTbiHATbIH KyaTblH, COHbIMEH OYyXOBKaHbIH,
TemnepatypacblH  «MAKCUMANbAl KYATbI» aHe
«WAFbIH >XAJTbIH» Kkannbl wHTepBanbiHAA LUYMEK
TyTKacblMeH petTeyre 6onagbl.

A TEMPERATURE SELECTOR

e Set the oven temperature selector knob to the
position “8" and press it slightly towards the panel to
a limit position. At the same time approach the match
to the burner in the oven bottom opening.

o After firing the burner hold the knob pressed to a limit
position to the panel for about 5 seconds till the
flame sensor heats up.

e Release the knob and check whether the burner is
on. If the flame dies after releasing the knob, repeat
the ignition procedure. After that set the knob to the
desired position.

3AXUITAHUE TOPEJNIKM AYXOBKH

e OrtBOpeTe BpaTaTa Ha dypHara..

e Bknioyete KonyeTo Ha TepmocTaTta Ha dypHaTa B
no3uums “8” U ro HaTUCHeTe KbM KOHTPOMHUS NaHen.
B cbloTO BpeMe nocTaBeTe Ha OTBOpPA Ha AbHOTO
Ha cbypHaTa 3ananeHa kneuka kubpwur.

e Cnep 3ananBaHe Ha roperkaTta 3aapbXTe KOMYeTo
NPUTUCHATO KbM KOHTPOMHMS NaHen 3a okono 5
CeKyHaW, oKaTo Ce 3arpee CeH3opa 3a nnambka.

e OcBoGofeTe KOMYETO M BWXTE [Oanu KOTNoHa €
3ananeH. AKO nNNamMbkbT M3racHe MoOBTOpPETE
onepauusta. Cnen ToBa Harnacete KOMYeTO Ha
XenaHaTa CTeneH.

OYXOBKA XXAHAPFfbICbIH T¥TAHObLIPY

e [lyxoBKa TEPMOCTaTbIHbIH TYTKacblH TaHAaN anbiHFaH
TemnepaTtypara cankec, “8” kannblHa KOMbIHbI3.

e Erep ras >kaHca, OHAA@ LUYMeK/TepMOCTaTTbIH
TYTKACbIH XanblHHAH CaKTaHAbIPy AaTuuri Kbl3FaHfa
fAeiiiH Tarfbl, LWWamMaMeH 5 cekyHA naHenbre Kbicbin
ycTan TypblHbI3.

e TyTkaHbl xibepin, >kaHapfblAafbl ra3  aHbin
XaTkaHObIFbIH TekcepiHid. Erep xanbiH ewin kanca,
6apnblk TyTaHAbIPY YAEPICIH KaiTanaHbI3.

IGNITION OF THE OVEN BURNER

e Open the oven door.

e Set the oven burner control knob to the position
"MAXIMUM" and press it slightly towards the panel
to a limit position. At the same time hold a match at
an opening in the oven bottom.

o After firing the burner hold the knob pressed to a limit
position to the panel for about 5 seconds till the

3AXWUIAHUE TOPENKWN OYXOBKU

o OTKpoWTe ABEPLY AYXOBKU.

e YCTaHOBMTE PpY4YKy KpaHa ropenikv [yxoBkM B
nonoxenne “MAKCUMANBHAA MOLIHOCTbL” un
npwkMute eé Kk naHenu o ynopa. OgHOBpPEMEHHO
noJHecUTe TropsiLlyld CNMYKYy K OTBEpcTUio Anst
3aXKUraHusi ropernku AyxXoBKy.

e Ecnu ras saropencs, 1o pyyKy KpaHa/TepmocTaTta

OYXOBKA WINTEPIH T¥TATY

o [lyxoBKaHbIH KaKnafbiH aLlblHbI3.

e [lyxoBka winTtepi LyMeriHiH TYTKacCblH
«MAKCUMAINbAI KYATbI» kannbiHa opHaTbiHbI3 A3,
OHbI NaHernbre Tipekke AeWiH KbiCbiHbI3. bip mesringe
XaHbI TypFaH CipiHKeHI  AyxoBKa LWinTepi TyTaHy
YLWiH CaHbinayfa XakblHAATbIHbI3.

e Erep ras TytaHca, Lymek/TepmocTaTt TyTKacbiH ani
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flame sensor heats up.

e Release the knob and check whether the burner is
on. If the flame dies after releasing the knob, repeat
the ignition procedure. After that set the knob to the
desired position.

noaepxwure npwxaTon K naHenu ewe,
npubnM3nTEnbHO, 5 cekyH, YTOObI Harperncsa AaTtymk
npeaoxpaHUTens NnaMeHu.

e OTNycTUTE PYYKY U MPOKOHTPONUPYITE, FOPUT NU ras
ropenkv. Ecnu nnams noracno, To NoBTOpUTE BeCb
NPOLECC 3aXUraHusl.

ne Gonca wamameH 5 ceKkyHA,  KanblH
CaKTaHAbIPFbIWbIHBIH, - AaTyYWri Kby YLUiH, KbICbIM
yCTan TypblHpbI3.

e TyTKaHbl XiOepiHi3 ae, wWinTepdiH rasbl >XaHbin

TypFaHblH kapafanaHbl3. Erep anblH ewin kanca,
OoHJa TyTaTyablH 6ykin NnpoueciH kakTanaxbl3.

IGNITION OF THE OVEN BURNER A

TEMPERATURE SELECTOR

e Open the oven door.

e Set the oven temperature selector knob to the
position “8" and press it slightly towards the panel to
a limit position.

e Now use another hand and press the gas ignition
knob on the control panel and keep it pressed until it
ignites the flame.

o After firing the burner hold the knob pressed to a limit
position to the panel for about 5 seconds till the
flame sensor heats up.

¢ Release the knob and check whether the burner is
on. If the flame dies after releasing the knob, repeat
the ignition procedure. After that set the knob to the
desired position.

3AXUITAHUE TOPEJNKKU AYXOBKU C

NMOMOLLUBIO SNEKTPOPO3XWUIA

o OTKpoiiTe ABepLY AyXOBKU.

e YcTaHOBMTE  pydykKy TepmocTtaTa
nonoxexHne “8”, cooTBeTCTBYyMOLLEE
Temneparype

o [lpyroil pykow HaxMuUTe Ha KHOMKY BblKMoYaTens
9NeKTPOpO3XUra, KoTopasi HaxoAWTCS Ha naHenu
ynpasneHus. Pyyky TepmocTaTta npuwxmuTe K naHenu
ynpaBreHusi 40 yropa 1 NoAepXuTe NpuxaTon, noka
OT WCKpbI 3aropuTCs ras.

e Ecnu ras 3aropencs, TO pyyKy KpaHa/TepmocTaTa
nogepxwure npwxaTon K naHenu ewe,
npnbnuanTtensHo, 5 cekyHA, 4Tobbl Harpencs AaTynk
npeAoXpaHUTens nNnaMeHu.

o OTNyCTUTE PYYKY ¥ NPOKOHTPONUPYNTE, FOPUT NN ra3
ropenkv. Ecnu nnams noracno, To NoBTOpUTE BeCb
NpOLECcC 3axuraHusi.

AYXOBKU

B
BblGpaHHoON

OYXOBKA XXAHAPF¥bICbIH 3NNIEKTP
T¥TAHObLIPY K¥PbINfbICbIHbIH
KOMETIMEH T¥TAHAObIPY

o [lyxoBKaHbIH ECiriH allblHbI3.

o [lyxoBKa TEPMOCTATbIHbIH TYTKacblH TaHAan anblHFaH
TemnepaTtypara camnkec, “8” kannblHa KOMbIHbI3.

o EkiHwWi KonblIHbI36eH 6ackapy naHeniHae opHanackaH
9NeKTp TyTaHAbIpy aXblpaTKbIWbIHbIH — TYWMECIH
6acbiHbl3.  TepmocTaTTblH  TyTkacblH  6ackapy
naHeniHe TipenreHwe GypaHbl3 XoHe YLUKbIHHAH ras
XaHfaHLwa Gypan ycTan TypblHbI3.

e Erep ras >kaHca, oOHAA LUYMeK/TepMOCTaTTbIH
TYTKACbIH >XanblHHaH CakTaHAbIpy AATYWri Kbl3FaHFa
AeiiiH Tarfbl, WamMamMeH 5 cekyHA naHenbre Kbicbin
ycTan TypblHbI3.

e TyTkaHbl xibepin, >kaHapfbldafbl ra3  XaHbin
XaTkaHObIfFbIH TekcepiHid. Erep xanbiH ewin kanca,
6apnblK TyTaHAbIPY YAEPICIH KaiTanaHbI3.

IMPORTANT
If the burner is not on after 10 seconds, open the oven
door and wait for 5 minutes before the next try.

BHUMAHUE!

Ecnu xe yepe3 10 cekyHA ras He 3aroputcs, To nepes
crneqytolei NonbITKOW MojoxauTe 5 MUHYT, ocTaBuB
[BepLly JyXOBKU OTKPbITOMN.

HA3AP AYOAPbIHbI3!

Erep 10 MuHyTTaH KeWiH ra3 TyTaHbaca,
OYXOBKaHbIH  KblKNafblH — allblK  Kanabipbim,
opeKkeTTiH anabiHaa 5 MUHYT KyTe TYpbiHbI3.

oHaa
Keneci

SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check
whether the flame is extinct

FALUEHWE NNAMEHU FOPENKU

Mpu raweHun nnameHn ropenku AyXOBKU MOBEPHUTE
PyuKy B nonoxexue “BbIKNKOYEHO”.
[poKOHTpONMpyITE - NOracno nv nnams ropenku.

LWINTEP XAJblIHbIH ©LWIPY

[lyxoBka LWINTEpPIHIH >anbiHbIH ewwipy 6GapbicbiHaa
Tepmoctat  TyTKacblH «COHAOIPINTEH»  kannbiHa
GypaHpbI3. LWinTep xanblHbl COHreHIH kadaranaHbi3.

MINUTE MINDER

Awaiting cooking time (oven or hob burners) is possible
to set on mechanical minute minder in range of 0-115
minute.

Required time to be set by turning of the knob. First turn
the knob to the right to max. positron and than turn
back to required time.

When time empire the bell rings.

MEXAHUYECKWUW TANMEP

Mepuop [esTenbHOCTM AYXOBKA W TOPENOK MOXHO
oTcrneaoBaTh C MOMOLLbIO MEXaHUMYeCcKoro TanMepa

B uHTepBane ot 0 Ao 115 MUHYT.

YcTaHaBnuBaeTcs  BpallEHWEeM  KHOMKW.  Crepsa,
HanpaBneHVeM BMpaBO B MaKCUMMarnbHOe TMOJIoXKeHne
(115 MuHYT) 1 3aTem cHoBa B 3apaHHoe Bpemsi (35
MUH). Mocne ncteveHns cpoka yCTaHOBMEHHOMO Bpemsi
urpaeTt 3ByKOBOW CUrHan.

MEXAHUKAIbIK TAUMEP

[yxoBka MeH WinTepaiH XXyMmbIC icTey yakblTblH 0-AeH
115 MuHyTKa [OeuiHri uHTepBanga opHaTbinaTbiH
MexaHuKanblk TaiMep apKbinbl kagaranayra 6onagbl.
Tanmep KHOMKaHbl  avHangblpyMeH oOpHaTbinagbl.
AnpgbiMeH, oHFa GafblTTan Makcumanbgi kanbinka (115
MUHYT) X8He cofaH KeWiH Aaasiprnay YyakbiTbl YLUiH
KaXeTTi kepi 6arbITneH.

OpHaTbInfFaH yakblTbiHbIH Mep3iMi eTyi 6oMbiHWa Aabbin
LWiblfapblinagpl.
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INSERTING OF GRID IN THE OVEN

[ YCTAHOBKA PELUETKW B IYXOBKY

[ BYXOBKAFA TOPAbl OPHATY

BAKING / ROASTING FOOD
Preheat the oven for a period of 10 - 15 min before
putting yeast dough to bake.

BbINEYKA

Mepes Tem, Kak HayaTb  BbinekaTb,  Mpu
Heo6XxoaMMOCTH, NporpenTe OyxoBky B TeyeHue 10-15
MUHYT.

nICIPIN WbIFAPY

Micipin weirapyabl G6actap angbiHaa, kaxeT 6GonfaH
Xafgampga,  AyXOBKaHbI 10-15  MWHYT  GoMblHa
Kbl3AbIPbIHbI3.

The oven knob is set to the position “8”.

After preheating put the food in the oven.
Baking/roasting time at MAXIMUM POWER depends
on the type and mass of food. Then set the oven burner
knob to the MINIMUM POWER (SAVING) position and
keep it there to the end of baking.

YcTaHoBUTE  pYyuKy
nonoxexue “8”.

B TakoM nonoxeHuun pyyky KpaHa ropenkv octaBbTe Ha
BpeMsi, KOTOpOe 3aBWCUT OT Beca W BuAaa
npuroTaBnmeaemMoro 6noaa.

3aTeM pyyKy MOXETe YCTaHOBWTb B MONOXEHWE
“MANOE MNAMA” n nosectu 61040 A0 rOTOBHOCTU.

KpaHa roperikv [OyxoBKM B

[yxoBka LWinTepi LWyMeriHiH{ TyTKacblH “8” kannbliHa
opHaTbiHbI3. LinTep wyMeriHiH TyTKacblH OCbIHAaW
KannbliHAa OasipraHbin XaTkaH acTblH canMarbl MeH
TYPIHE KaTbICTbl YakbITKa KanabipbiHbI3.

CopaH keliH TyTKaHbl «LUAFbIH XANbIH» kannbiHa
OpHaTbIn, acTbl AaiibiH GonFaHbiHa AeWiH KenTipy Kepek.

e For best baking/roasting results insert the grid with
the tray into the second level guide from below.

e Experience says that yeast dough is well baked after
25 — 30 minutes, Christmas cake after 45 minutes,
and pastry after 12 — 18 minutes. However, these
times are merely referential and it is necessary to
test them individually.

e If possible, avoid opening the oven door during the
baking process if possible. The temperature regime
within the oven might be disturbed, resulting in
prolonged baking time or burnt food.

e If you should detect considerable differences

e [Ina opueHTauuu coobliaem, YTO BPeMsi BbiMNeYyKku
MUPOXKOB U3 APOMOKEBOro TecTta, nMpubnuantensHo,
25-30 MUHYT. Ha Bbineuky magenuii u3 cpobHOro

OpOXOKEBOTO TecTa noTpebyetcss 45 MUHYT, wu3
CMNOEHOro UMM Neco4Horo Tecta - 12-18 MuHyT.
e [py BbiNeYke BbLICOKUX MUPOrOB PeKOMEHAYEM

NPOTMBEHb UMM (HOPMY C MUPOrOM  YNOXWUTb Ha
anioMVH1eBbI npoTUBEHb (ans 6onee
pPaBHOMEPHOro BbINEKaHUs!) U NOCTaBUTb MX 06a Ha
peLéTKy, BCTABMEHHYIO BO BTOPbIE OT [AHa [yXOBKM

nasbl OOKOBbIX CTEH.

e bargapra any yuwiH awbITKaH KaMblpdaH kacanfaH
GoniwTep nicipy yakbiThl wamameH 25-30 MUHYT
eKkeHiH xabapnanmbld. Maii MeH CyTTi awbiTkaH
KamblpaH GyiibiMaapbIH nicipyre 45 MUHYT, kKaTTama
Hemece KaHT KOCbInFaH kamblpnapgaH - 12-18 MunyT
Tanan eTineai.

e buik OGeniwTepai nicipy 6apbicbiHAa KaHbINTbIP
TabaHbl Hemece OGoniwi 6ap HblCaH4bl Kanaiibl
KaHbINTbIp Tabafa (HeFyprbIM Teric MiCy YLiH)
canbin, onapablH ekeyiH Ae AyX0oBKaHblH TyBiHeH xak
KabblpFanapblHbIH EKiHLWWi KepTiriHe canblHFaH TOpFa

KOI KEepex.
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between the set temperature and the actual oven
temperature, contact qualified service personnel.

e Tpebyemoe Bpemsi BbiNeYku M BbIGOp TemnepaTypbl
3aBUCAT OT BMaa M ob6bEMa, peuenTypbl 1 cnocoba
npuroToBneHus 6nioga, a Takke OT  BENUYMHbI
JaBrneHuss rasa B ceTu. [loaTomy, Bpems u
Temnepatypa, HeobxoduMble AN NPUrOTOBMEHUSN
Kaxgoro Buga 6Gnioga, MoryT  ObiTb  TOYHO
yCTaHOBIIEHbl B COOTBETCTBMM C Balwum onbiTom u

o [icipyain

Tanan eTineTiH yakbITbl MeH
TemnepaTtypacblH TaHAay acTbiH Typi MeH KeneMiHe,
peuenTypacbl MeH pAaspnay TaciniHe, coHAaan-ak
Xenigeri ras  KbICbIMbIHBIH ~ KeriemiHe KaTbICTbl.
CoHAbIKTaH, acTbiH ap TypiH daspray YwiH kaxeT
yakbIT neH Temnepartypacbl CisgiH TaxipubeHis 6eH
[afablnapbiHpl3fa CONKEC Typa OpHATbINYbl MYMKIH.

HaBbIKOM.

HELPFUL HINT

When baking high rise yeast dough put it on aluminum
baking tray and insert it in the second guide level from
the bottom.

BHUMAHUE!
Mpu BbiNeYke BbICOKUX  MUPOrOB
npoTWBeHb U chopMy €

BbiNEKaHUs) M  MOCTaBUTb
BCTaBMEHHYIO BO BTOpble OT JHa
BOKOBbIX CTEH.

NYPOroM  yNoXuTb Ha
anoMyHUEBBIN NPOTUBEHb (ANns Gonee paBHOMEPHOroO
mx oba

pekomeHayem
Hemece Ganiwi

Ha peLeTky,
AyXOBKM nasbl

HA3AP AYAPbIHbI3!

Buik 6aniwTepai nicipy 6apbicbiHAa KaHbINTbIp TabaHbl
6ap HbicaHapl
Tabara (HeFypnbiM Teric micy YLWiH) canbin, onapabiH
eKkeyiH fe AyxoBKaHblH TyOiHeH xaK kabblpFanapbiHbIH
eKiHLLi KepTiriHe canblHFaH TOPFa KOO Kepek.

Kanambl KaHbITbIp

Relation between the temperature selector position

3aBUCUMOCTL MeXAy TeMnepaTypoil B AyXoBKe U

TemnepaTtypaHbl

TaHgay TeTiriHiH Kannbl MeH

and the oven temperature for different oven | BMAOM npurotaBnuBaemoro 6nioga TyMwanew TemnepaTypacbiHblH apacbiHAafFbl apa
operations KaTblHac
Knob position QOven temperature Kind of baked food Bup npurotaBnuBaemoro 6nioaa || O3ipneHeTiH TaraM Typi
PerynupoBoyHas Temnepatypa
cTeneHb B AyXOBKe
TeTiKTiH opHanackaH | TymwanewTiH
OpHbI TeMnepaTypachbl
1 150 — 160° C Preservation CrepunusoBaHnve 3apapcbl3gaHabipy
2-3 160 —180° C Foam pastry, meringue GenkoBoe neyeHbe (6ese) AKybI3[bl NeyeHbe (6ese)
3-4 180 - 196° C Sponge-biscuit batter, Christmas | 6uckBuTHOe, kucrnoe wunu cnobHoe | BuckeuTTi, alubiFaH Hemece
cake, yeast dough [POXKeBoe TeCcTo Mavikocnanb! allbITKbIbl KAMbIP
4-5 196 — 212° C Cakes, lean meat, venison NMporun, HEeXXMpHoOe MACO, ANYb Kaycblpmanap, Maicbl3 eT, aH eTi
5-6 212 -228°C Lean meat HEeXUpHoe MACo Maricbi3 et
6-7 228 —244° C Fat meat, poultry, pork XMPHOE MSICO, CBMHOE MSICO, NyCb Mannbl eT, KyC eTi, Wwollka eTi
8 260°C Flaky pastry, sweets CIIOEHOE U NECOYHOE TECTO Marikocnanbl »eHe KaHT KockaH
yrinmMe kambip
GRILL rPUnb rPUNb

GRILL BURNER OPERATION

e Set the oven temperature selector knob to the
position GRILL and press it towards the panel to the
limit position.

e At the same time hold a match at the grill burner
near the oven ceiling or press the ignition button.
The automatic ignition device will fire the burner.

3AXWUrAHUE TOPENKW renna

TepmMmocTaTta

e YCTaHOBUTE  PYuKy
nonoxexwue ,MPUNTB".

e Boblkntoyatenb anekTpopoakura pacrnonoxeH nop || e
pY4KOW YNpaBreHUs TEepMOCTaToM M,
cnydyae, py4Kky TepmocTata Hy)xHO NpOCTO NpwkaTh K
naHenw ynpasrieHvs 4o yrnopa U nogepxaTb, noka oT

AYXOBKN B

Ocbl
B [JaHHOM
6acblIHbI3.
xaragbl.

FPUNb OTTbIFbIH T¥TATY

e Tymwanew TemnepaTypacbiHbiH TeTiriH «PUb»
KannbiHa KOWbIHBI3.

Kesfe CipiHKkeHi

rpunb OTTbIFbIHA JKaKblHAATbIM, TyTaTy TyWMeLUiriH

ABTOMATTHI

TyMwanewrTiy TebeciHaeri

TyTaTy Kypanbl OTTbIKTbI
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o After firing the burner hold the knob pressed towards
the panel for about 5 seconds until the flame sensor
heats up.

e Release the knob and check whether the burner is
on.

o [f the flame dies after releasing the knob, repeat the
ignition procedure.

MCKpbI 3aroputcs ras.

e [lpn 3TOM MexOy SMEKTPOOOM IMEeKTpopo3Kura u
ropesikon rpuns NPOCKOYUT CepUst UCKP.

e Ecnu ra3 3aropencs, TO pyyky TepmocTaTa
noaepxure npwxaToun K naHenu ewe,
npuénuanTenbHo, 5 cekyHO, 4TOObl Harpencs
YyBCTBUTENbHbIN anemMeHT npegoxpaHuTens
nrnameHu.

e OTNycTUTE PY4Ky M MPOKOHTPOMUPYWATE - FOpUT N
ra3 no BCcemy nepuMeTpy ropesku.

e OTTbIK OT anfaHHaH KeWwiH TeTikTi naHenbre kapau
6acbin, XarblH JaTyuri Kbi3FaHLa 5 CEKyH yCTaHbI3.

e TeTikTi 6GocaTtbiN, OTTLIKTbIH KaHFaH-XaHOafFaHbIH
TeKCepiHi3.

e TeTikTi 6GocaTkaHHaH KeWiH anblH CeHin kanca,
KanTa TyTaTbin KepiHi3.

IMPORTANT
If the burner is not on after 10 seconds, open the oven
door and wait for 5 minutes before the next try.

BHUMAHUE!

Ecnu xe yepe3 10 cekyHA ras He 3aroputcsi, TO nepeg
criefylolein NonbITKOW MOAOXAUTE 5 MUHYT, OCTaBuB
ABepLly JyXOBKU OTKPbITON.

HA3AP AYOAPbIHbI3!

Erep 10 cekyHaTaH coH ra3 TytaHb6aca, oHpga Keneci
opeKkeT eTyadiH angbiHaa OyXoBKa  ecCiriH - alblk
Kanablpbin, 5 MUHYT KyTe TYPbIHbI3.

GRILLING MEAT

e Before grilling install the control panel protection
sheet by inserting it into the two pins located at the
upper part of the oven.

o After firing the grill burner place the food on the tray
and put in the oven.

e Place the grate with the grilled food into the upper
position in the oven, slot Nr. 1.

e The position of grid depends on the mass and the
type food.

e Turn the grid free space towards the back wall.

e Insert the dripping tray below the grid (into the first
level guide) for the collection dripping fat.

F'PUNb HA PELWWETKE

e [lpn paboTe c rpunem ob6si3aTenbHO AOMKHA ObITh
yCTaHoBIeHa 3aluMTHasi NnacTuHa pyyek KpaHoB,
KOTOPYIO HYXHO Masamu HacaguTb Ha LWTUPTLI Ha
BEPXHeWN CTEHKEe [yXOBKM.

e 3aXrUTe ropenky rpuns, NPUroToBMeHHbIE NPOAYKTbI
yNnoXxuTe Ha pelwéTky AN KapeHusi, ycTaHoBUTe B
nasbl GOKOBbIX CTEHOK YXOBKM

e bnioga Ha rpune roTtoBAT Npu 3akpbiTOW ABepue
LyXOBKU.

e Pewetky c rotoBswmMmca Ha rpune 6niogom
yCTaHOBUTE B BepXHEe MoNoXeHue B JyXOBKe - na3
Ne1. TMonoxeHwe yCTaHOBKM peLUETKM 3aBUCUT OT
Beca, pasmMepoB W BuAa roTOBSILLErocs Ha rpune
6nioga.

e 104 pelléTky, B 6onee HU3kMe nasbl BOKOBbLIX CTEHOK
WnNM Ha AHO AYXOBKW, PEKOMEHAYEM YCTaHOBUTb
NpOTMBEHb, YTOBbI TyAa MOr cTekaTb 06pasyoLuincst
npu >KapKe Xup.

TOPOAFbI FPUNb

e [punbMeH XyMbIC icTey bapbicbiHAa MIHAETTI Typae
[YXOBKaHbIH >XOfapfbl kabblpFacbliHaarbl WpudTepre
OMbIKTAapMEH  OTbIPfbI3blNybl  Kepek  LuyMeKTep
TYTKanapblHbIH KOpFay NNacTMHACbIH OPHaTY Kepek.

e Pewitky 3i cTpaBolo, sKy 6yaete rpunioBaTw,
BCTaHOBITb B BEPXHE MOMOXEHHS B AyXoBUi - nas
Ne1.

e Po3MilleHHA pewiTkn 3anexwvTb Big Baru Ta Tuny
NpOAYKTY.

e TOPAbIH acTblHa, XaH KabblpFanapbiHbIH HEFypribIM
TOMEH OWbIKTapblHa HeMece [yxOBKaHblH Ty6iHe
Kyblpy GapbicbiHAa@ nanpga GonatbiH Mal afFbin KeTyi
YLWiH KaHbINTbIp Taba opHaTYyAbl YCbIHAMBI3.

ATTENTION!

o Always use the control panel protection sheet during
grilling!

o After fixing the protection sheet close the oven door.

BHUMAHUE!

e [lpn paboTe c rpunem ob6si3aTenbHO AOMKHA ObITh
yCTaHOBMeHa 3aluMTHas NnacTuHa PyYek KpaHoB,
KOTOPYIO HYXHO Masamu HacaguTb Ha LWTUPTLI Ha
BEPXHEl CTEHKe AYXOBKY.

e [lBepua [OyxOBKM [omkHa GbiTb  MPUOTKPbITA,
onupasicb Ha YCTAHOBMEHHYIO 3aLLUUTHYIO NNacTuHy
pyyek KpaHoB.

HA3AP AYOAPbIHbI3!

e [punbMeH XyMbIC icTey bapbicbiHAa MIHAETTI Typae
[lyXOBKaHbIH XOfapfbl kabblpracblHaarbl WpudTepre
OMbIKTApMEH  OTbIPFbI3blNybl  KepeK  LuyMeKTep
TyTKanapblHblH KOpFay mMnacTuHacbl OpHaTbInybl
Kepek.

o [lyxoBKaHbIH eciri opHaTbInFaH LuymeKkTep
TyTKanapblHblH KOpFay MnacTMHacbiHa CyMenTiHe,
can awblk 6onybl Kepex.
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ASSEMBLING GRILLING EQUIPMENT

e Insert roasting spit support into the third guide from
the oven bottom.

e Place the dripping tray into first guide from the oven
bottom.

e Fix the roast on the spit step by step, by first fixing
the nearer fork then the meat, followed by the far fork
in such manner to keep the food in balance for easy
rotation.

e Place the spaded roast into the spit support (front
roller into the guide and the back end into the back
wall opening).

e Start grilling by switching on the relevant control
panel knob.

nOPAOOK CBOPKM NOBOPOTHOIO
BEPTENA

MopcTaBky NOBOPOTHOIO BepTerna BCTaBbTe B TPETHU
OT [Ha AyXOBKM Na3bl 6OKOBbIX CTEH.

B nepBble OT AHa AyXoBkM nasbl GOKOBBIX CTEH
yCTaHOBUTE PELLETKY C NMPOTUBHEM.

Ha Bepten (4) nooyepénHo Hacagute Bunky (3),
NPUroTOBSIEHHbIE ANA  PUNsA  NpOAyKTbl, 3aTem
APYryto BUMKY.

MpoaykTbl pasmecTute Ha BepTene paBHOMEPHO W
BUNMKamu  3akpenuTe Tak, 4ToGbl BepTten Mor
cB060AHO BpaLLaTbCA.

MoparoToBneHHbI Takum o6pa3om BepTen NonoxuTe
HanpasnsLWMMN Na3amMu B YrnybneHns noacTaBku
W npoaBurasi BHYTPb [YXOBKM, OOHOBPEMEHHO
noBepHUTe BepTen Tak, Y4Tobbl ero KoHel, noman B
0TBEpPCTME NOBOAKOBOrO NaTpoHa 311eKTPOMUKPOABH-
ratens Ha 3afHeln CTeHe JyXOBKW.

[MoBOPOTHBIN  BEepTen NpUMBOAWUTCH B  ABWXKEHWE
BbIKMIOYaTENEeM.

FPUNb K¥PAJbIH XXMHAY TOPTIBI

Kyblpy icTiriHiH TyfbipbifblH  TyMwianew TyGiHeH
YLUiHLWi AeHrewre KonbIHbI3.

Tymwanew TyGiHEH caHaraHda OGipiHWi AeHreire
MaW XUHaWTbIH TabaHbl KOMbIHBI3.

IcTikke Ke3eKrneH LWaHbILWKbIHLI, TPUMb KacanaTblH
eTTi, oflaH KeiiH 6acka LaHbILWKbIHbI OPHATbIHbI3.
Fpun >xacanaTtblH eHiMAaepai iCTikTiH  TiperiHe
(anppbiHFbl aHanAbIpFbICbIH GaFblTTaybllka canbin,
apTKbl YLLIbIH apTKbl CaHblnayfFa carblHbi3) carbiHbI3.
TwicTi TeTikTi 6acbin rpunb Xacan 6acTaHbI3.

GRILLING WITH ROASTING SPIT
Roasting spit set consists of :

1. Spit support -1pcs
2. Handle -1pcs
3. Fixing forks -2 pcs
4. Roasting spit -1 pcs

rPUNb HA NOBOPOTHOM BEPTENE

KomnnekT npuHagnexHocTen noBOPOTHOrO BepTena
COCTOWT U3 CrieyloLLMnX YacTeil:

1. noacTaBka Ans BepTena -1 wr.
2. pykosiTka -1 wr.
3. BuIka -2 Wwr.
4. BepTen -1 wr.

KYbIPY ICTIIIH KONAAHbIN FrPUNb
XACAY
KybIpy iCTiriHiH Kepek-XapakTapblHa MblHanap xaragbl:

1. ICTIKTiH TYFbIPbIFbl -1 npaHa
2. can - 1 naHa
3. WaHbILLKbI - 2 paHa
4. KybIpy icTiri -1 paHa
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NOTICE

e When grilling large roasts (e.g. chicken) make sure
that the food fixed on the roasting spit is well
balanced, so that the spit rotates with ease.

e When grilling with the oven door opened, always use
the protection sheet to shield the control panel,
otherwise the control knobs might get damaged.

BHUMAHMUE!

e [lpn rpune Ha NOBOPOTHOM BepTefie C OTKPbITOW
aBepuen  ayxoBkn obssaTenbHo [OomkHa  ObiTb
ycTaHoBneHa 3awuTHas nnactuHa pyyex,
pacronoXeHHbIX Ha NaHenu ynpaeneHusi, 4Tobbl He
NMPOU3OLLIIO UX NMOBPEXAEHME.

e [lpn rpune Ha MOBOPOTHOM BepTene C MPUKPbLITOW
[BepLen OyXOBKM HYXHO 00si3aTeNlbHO OTKPYTUTb
nnacTMaccoByl0 PYKOSITKY BepTena M YCTaHOBUTb
3aLUMTHYIO NNACTUHY pyYek.

e [lpn rpune OGBLEMHBLIX NPOAYKTOB (Kypbl ¥ Ap.)
cneguTe 3a TeM, YTobbl NPOAYKTLI HA BepTene Obinu
pa3mellieHbl paBHOMEPHO W BepTen Mor cBo6ofaHO
BpaLLaTbCs.

ECKEPIM:

e YnkeH eTin AalblHAanfaH eHimaepaeH (TayblK xaHe
7.6.) rpunb xacafaH Ke3ge, TafFaMHbIH iCTikke
Gipkenki TeHrepim cakTan opHanackaHblH, iCTiKTiH
epKiH anHana anaTblHbIH TEKCEPIHI3.

e TymwanewTiH eciriH awbin rpunb XacafaH kesge,
Gackapy naHeniH YHeMi Kopfay KaHbINTbIpbIMEH
XabblHbI3, cebebi backapy TeTikTepiHe 3akbiM Kenyi
MYMKiH.

TELESCOPIC RAILS

TENECKOMUYECKUX
HAMPABIAOLWUX

TENECKOMUANDbIK AFbITTAYLUBINIAP
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CLEANING AND MAINTENANCE

yxon 3A NNUToun

MIUTAHbIH KYTIMI

Before attempting any cleaning or maintenance set all
gas control knobs and temperature selectors to “OFF”
position and let the cooker cool down completely.

Mpyv nwoboid  MaHWMNynsuMM € NAUTOR, MOMUMO
NOBCEAHEBHOrO MNMPUMEHEHWS, 3aKpOWTe KpaH nogayuv
rasa, pacrnosioXeHHbIi Ha rasonposofe, U OTKIYUTE
NIUTY OT 3NEKTPOCETU.

MnutameH «ke3 KkenreH oapekeTTep 6GapbicbiHAA,
KyHOenikTi kongaHyaaH 6Gacka, ra3  KyOblpbiHOaFbl
opHanackaH ra3 6epy wyMeriH xabblHbI3 Aa, nnuTaHbl
ANEKTP XeniCiHeH aXblpaTbiHbI3.

+he|

CLEANING THE CABINET

e Clean the exterior with a damp sponge and some
detergent.

e Fat stains can be removed with warm water and
special detergent for enamel.

o Never clean enameled surfaces with abrasive agents
as they may permanently damage the surface of the

|

OYUCTKA BHELUHEW MNOBEPXHOCTHU

e [loBEepxHOCTb MAWUTbI  OYWLLAWTE NpPU  MOMOLLU
MOKpOW  TpSANkA wnu  rybkm ¢
aKTMBHbIM MOILUM CpPeAcTBOM. 3aTem BbITpUTE
Hacyxo.

e XXupHble nATHa ycTpaHuTe TEnnown
cneupanbHbIM YUCTSALMM CPeACTBOM AN aManm.

NOBEPXHOCTHO-

BOOOW CO

CbIPTKbl BETIH TA3ANAY

e [nuTaHblH 6eTiH cymbl  WwybepekneH Hemece
GeTTik-6enceHai  Kyy Kypanbl 6ap  biCKbILNEH
TasanaHpl3. CoaaH KeliH KypFaTbin CYpPTiHi3.

e Mainbl paktapabl 9manbfa apHanfaH apHambl
TasapTKbILL Kyparibl KOCbISIFaH Xblfbl CyMEH KETIPIHi3.

e EwkawaH omanb GeTiH 6y3aTbiH abpasuBTi

appliance. e Hukorpa He nonb3ynTech abpasvBHbIMM KypangapbiH kongaH6aHbI3.
cpedcTBaMu, KOTOpble paspylualT MOBEPXHOCTb
aManu 1 Apyrux NprMeHEHHbIX MaTepuarnos.
OVEN OYUNCTKA OYXOBKU OYXOBKAHbI TA3AIAY
e Clean the oven walls with a damp sponge and | e YuCTUTb AyXOBKY MOXHO TOMbKO TOrfa, korga oHa | e [yxoBkaHbl Tek on cyblk 6onbin TypfaHda Tasanay
detergent. XxonogHasi. Kepexk.

e To clean stubborn stains burned into the oven wall
use a special detergent for enamel.

o After cleaning carefully wipe the oven dry.

e Clean the oven only when it is completely cold.

e Never use abrasive agents, because they will
scratch enameled surface.

e Wash the oven utensils with a sponge and detergent
or put them in the dishwasher (grid, pan, etc.). You
can also use special detergents to remove rough
stains or burns.

e Ouunwas [yxoBKY, He yaanawTe npuneyYéHHble

OCTaTKy NULLK NP NOMOLLKU OCTPbIX MeTannmyeckmnx

npeaMeToB.

YBRaXxHUTE NMOBEPXHOCTb CTEHOK [YXOBKU BOAOW C
CUHTETUYECKUM MOBEPXHOCTHO-aKTUBHBIM MOOLLMM
CpeacTBOM WM HaHECUTe Ha HWX cheuuanbHoe
MotoLLiee CPeacTBo, NpeaHa3HaueHHoe ANt OYUCTKM

OYXOBOK, W, TONb3ysiCb LUETKOW N TpsAINKOWn,
ouncTuTe.
lMocne oO4MCTKM  CTEHKM OYyXOBKM  TLLATENbHO
BbITPUTE.
Hukorga He wcnonb3yiite abpasuBHble 4YUCTSLME
cpencTea, KOTOpbIMU MOXHO noBpeanTb

3ManMpoBaHHYo NMOBEPXHOCTb.
MpuHagnexHocTn AyxoBkU (PeléTky, NPOTWBEHb U
T.N.)  BbIMOWTe  TryOKOW C  CUHTETUYECKUM
NOBEPXHOCTHO-aKTUBHLIM MOIOLLUM CPEeACTBOM MU
UCMONb3yiTe NOCYAOMOEYHYIO MALLMHY.

e [lyxoBKaHbl TasapTa OTbIpbIM, KyWin KanfaH Tafram
KanaplKTapbiH YLUKip meTann 3aTTapbiMeH
KeTipMeH,i3.

[yxoBka kabblpranapbiHblH OeTiH CUHTeTMKanbIK

GeTTik-6enceHai xyFbilw  Kypangapbl 6ap cymeH
ObIMKbINAATbIHBEI3  Hemece  onapfa  [yXOBKaHbl
Ta3anayfa apHanfaH apHawbl OKYFbll  KypasnblH

KYMbIHBI3 [a, LleTka Hemece Luybepek KonaaHa
OTbIpbIN Ta3anaHbl3.

TasanaraHHaH KeWiH AyxoBka kabblpranapbiH MyKUSIT
CYPTiHi3.

OmanbaaHraH 6eTiH akaynaHAbipbin anvay  YLUiH
elwkawaH abpasuBTi Tasanarbill  KypangapbiH
navipganaH6aHbI3.

[lyxoBKaHblH KepeK-)xapakTapblH (TOp, KaHbINTbIp
Taba xoHe T.6.) cuHTeTukanblk 6eTTik-6enceHgi
XKyFbILW Kypanaapbl 6ap biCKblWNeH Hemece biabic
XKYFbILLI MALUMHACBIMEH >KYbIHbI3.
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AQUA CLEAN

For regular cleaning of the oven, we recommend the
following procedure:

Control knob oven with the oven is cool to the ON

position (1). In baking pan pour 0.4 liters of boiling
water and push it into the bottom groove. After thirty
minutes the food residues on the enamel will soften and
can be wiped with a damp cloth.

AQUA CLEAN

[ns perynsipHoit YUCTKWN AyXOBKW, Mbl PEKOMEHAyeM
crefytoLyio npoueaypy:

Perynsatop ynpaBneHvsi neuu ¢ AyXOBKOW NPOXnafHo B

nonoxexuve BKJT (1 &),
B kacTptonto HanuTb Beineyku 0,4 N kunsTka v TonkaTtb
ee B HWKHIO kaHaBKy. Yepes TpuauaTb MUHYT oCcTaTKu
NUWKU Ha 3Mmarnb, CMSrYalTCs U MOXHO MpoTMpaTh
BMNaXKHOW TKaHbIO.

AQUA CLEAN
[lyXxoBKa XYMbICbIHbIH ~PEXWMIH TaHaay —TYTKacblH

(1) KannblHa OPHaTbIHbI3.

KaHbinTblp TabacbiHa 0,4 nuTp cy KyWblHbI3 A3,
KaHbINTbIP TabaHsbl [YyXOBKaHbIH, TOMEHTi
GafbITTaybllWblHA OpHANacTbipbiHbi3. OTbI3 MUHYTTaH
KenmiH AyxoBka 9maniHgeri  acTbliH  KanablKTapbl
Kymcapagbl, onapAbl binFan wy6epekneH cypTin
TacTtayra 6onagbl.

BULB REPLACEMENT

e Set all the control knobs to the OFF position and
disconnect the range from the mains.

e Unscrew the bulb glass cover in the oven by turning
it anti-clockwise.

e Unscrew the bulb and replace it with a new bulb.

o Replace the bulb glass cover.

3AMEHA NAMNOYKN OCBELUEHUA
OYXOBKU

Mpy 3ameHe naMnoykn pekoMeHayem cobniogaTtbh

crneayoLLmMin NOpSAOK:

® MPOKOHTPONUPYNTE, 4TOBbI BCE PYYKM Ha NaHenu
ynpasrieHust GblnNyM  yCTAHOBMEHbI B  MOMOXEHWUEe
“BbIKITKOYEHO”,

e BbLIKMIOYMTE [NaBHbIA  BbIKNOYATENb Ha  MUMHUK

NOABOAA 3MEKTPOIHEPTUM K MnnTe,
e CHUMUTE MNadoH C NamMMNOoYKW, BBIKPYTUB €ro BreBo,
BbIKPYTUTE AeEKTHYIO MamMnoyKy ¥ BKpYTUTE HOBYIO,
e HageHbTe nNnachoH Ha NaMnouKy, BKPYTVB ero
BMpaBo, BKMIOYMUTE MaBHbIV BbIKMoYaTesb.

OYXOBKAFA XAPbIK TYCIPY
NAMNObIWANAPDBIH AYbICTbIPY
JlamnbiwaHbl aybICTbipy 6GapbiCblHAa MblHA TapTINTI
YCTaHyAbl YCbIHAMbI3:

e Gackapy naHeniHgeri 6apnbIk TyTkanapbl
«COHOIPINTEH» KannbiHa OpHaTbIfFaHbIH
KaJaranaHbi3,

e MnUTara 3NeKTPIHEPrUsIChIH XKeTkidy xeniciHaeri 6ac
CeHAIpTiLTI eLUipiHi3,

e namnbllaHbl comfa Gypan, nnadoHabl WeLin
anbliHpI3, akaynbl NamnblilacelH Bypan anbiHbI3 Aa,
)aHacblH carnbiHbI3;

e nnadoHabl OHFa Oypan, namnbiliara KurisiHis, 6ac
COHAIPTiLUTI iCKe KOCbIHbI3.

NOTE

For oven illumination always use

T 300 °C, E14, 230-240V, 25W bulb.
1. Glass cover

2. Lamp

3. Sleeve

4. Oven rear wall

NMPUMEYAHUE

[ns ocBelLeHWs1 AYXOBKM NPUMEHSIETCS Namna
T 300 °C, E14, 230 - 240 B, 25 Br.

1.MnacoH

2. Jlamna

3. NatpoH

4. 3agHasA cTeHKa OyX0BKU

ECKEPTNE

[lyxoBkara xapblk Tycipy ywiH: T 300 °C, E14, 230/240
B, 25 BT namnbiwachkl KonaaHbinagb!.

1. MnadoH

2. lamnbiwa

3. MaTpoH

4. flyxoBKaHbIH apTKbl kabblpFachl
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OVEN
Procedure for cleaning of internal glass door.

OYUCTKA OYXOBKU

Kak o4ncTUTb BHYTPEHHEE CTEKNO ABEepLbl AyXOBKU.

20

OYXOBKAHbI TA3ANAY
AyXOBKa €eCIKWEeCiHIH iWKi LWbIHBICLIH Kanawn Tasanay
KEepex.




WARRANTY TERMS AND CONDITIONS

PEKJIAMALIUA

PEKJIAMALIUA

In case of any defects to the appliance during the
warranty period, do not attempt to repair it by yourself.
Make a claim to the nearest authorized dealer or place
of purchase, and make sure you can produce the
endorsed Certificate of Warranty. In the absence of duly

B cnyyae BO3HWKHOBEHWS B Nepuof rapaHTUNHOMO
cpoka  HewcrnpaBHOCTeW, He  yCTpaHsuTe  UX
CaMoCTOSATEeNbHO, @ COOGLIMTE O HUX B MarasuH, B
koTopoM  Bbl  npvobpenu  nnuTy, wm B
YMONTHOMOYEHHYIO CEPBUCHYIO OpraHusaumio, koTopas

Keningik mep3iMi Ke3eHiHAe akaynblkTap TyblHAAFaH
Xafpampga onapabl ©3  6eTiHisbeH KoMmaHbl3, on
Typanbl Ci3 nnuTaHbl caTbin anfaH [AykeHre Hemece
OHbl MaganaHyFa KOCkaH yaKineTTi CepBUCTIK yibIMbIHA
xabapnaHpi3. Ocbl opaiaa, TUiCTi Typae TONTbIpbInFaH

endorsed Certificate of Warranty your claim is void. BBena eé B akcnnyartaumto. [pu atom obssatenbHo || «Keningik TanmoHbiH»  MIHAETTI  TypAe  KepceTiHi3.
npeabsasute ,[apaHTUAHBIA  TanoH“, 3anonHeHHbln | «Keningik TanoHbIHCbI3» peknamauus
Hagnexawum obpasom. bes ,[apaHTuiiHOro TamoHa“ || 3aybIT-a3ipneywwimeH kabbingaHbanabi.
peknamauus 3aBOAOM-U3roTOBUTENEM He
npuHMmaeTcs.
NOTE NMPUMEYAHUE ECKEPTNE
The appliance will be delivered to you with the || JaHHoe wusgenve coaepxwT Matepuanbl, kotopble || Ocbl ByiMbIMHBIH KypaMblHAA eKHiLWi peT nanganaHbinyb
appropriate  protective wrapping. This packaging | MoryT 6biTb MCNONb30BaHbI BTOPUYHO. MYMKiH maTepuangapbl 6ap.

material is valuable and can be recycled if such
facilities are available in your locality.

DISPOSAL OF PACKAGING

CMoCcoObbl UCIMOJIb3OBAHUA U
JIMKBUOALIMU TAPBI

bIAbICTAPAbI NAUOANAHY XOHE
XOIO TOCUIAEPI

Deliver the disposed packaging material to your local
collecting point for recycling.

Corrugated cardboard, wrapping paper

- sale to the collecting places;

- in waste paper containers;

Wooden parts

- other use;

- to the municipal disposal facility;

Wrapping foil and bags - in waste plastic containers;

[odpMpoBaHHbIi  KapTOH,
npoaaxa B yTUMbCbIpbE,

- B OTXOAbl MaKynaTypbl
[epeBsiHHbIE NOACTaBKN

- B CneumnanbHble KOHTENHepbI,

- MIHOE WUCMONb3oBaHNe

MonnatuneHoBble NakeTbl, NacTMaccoBble AeTanu
- B KOHTEHepbl AN NnacTmacchbl

obépToyHass Oymara -

["ocbprpneHreH kKapToH, opayblLl KarFasbl

- ecKi-KyCKbl LukKi3aTka caTy,

- MakynaTtypa KangblKTapbliHa.

Araw TipeyiwTtepi

- apHavibl KOHTeiHepnepre,

- backa ga naiiganaHyra.

MonuaTtuneH nakeTTepi, NnacTrMacca TeTikTepi -
nnactmaccara apHanfaH KOHTeliHepnepre

DISPOSAL
OF OBSOLETE APPLIANCES

JNIMKBUOALNA NINATBI NOCIIE
OKOHYAHUA CPOKA CIYXXBbl

KbISBMET ETY MEP3IMI AAKTAITFAHHAH
KEMIH NNIUTAHBI XXOIO

The appliance comprises valuable materials, which
ought to be newly utilised. Sell the appliance to the
collecting place or to the municipality destined place for
refuse dumping. This appliance is marked in
accordance with Directive 2012/19/EU on waste
electrical and electronic equipment - WEEE.

[anHbii  nNpubop MapkupoBaH B COOTBETCTBUMM C
EBponeickon [upektuson 2012/19/EU 06 obpatleHun
C BbILEAWMMU U3 YNOTpebneHns anekTpuyeckumu u

ANEeKTPOHHbIMK  n3fenusmn  (waste electrical and
elecronic equipment - WEEE).
[aHHon [vpekTneon yCTaHoBMNEH eanHbIN

Ocbl acnman namganaHydaH LWblKkaH JneKkTp aHe
AneKTpoHAblK  OyMbiMpapel  Gap  yHaoey  Typanbl
2012/19/EU  Eyponanblk  [upekTMBacbiHa  Calikec
TaHbanaHFaH (waste electrical and elecronic equipment
- WEEE).

Ocbl  [OvpekTuBamMeH

kavitanama pecypcrapbiH
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After expire of life time give the appliance to the
collecting place for used electric and electronic
equipment.

esponevickuii  (EU)
BTOPUYHbIX PECYPCOB.

noaxon K MCNONb30BaHNIO

napanaHyra GipblHFa eyponanblk  (EU)
OpHaTbIIFaH.

TypFbI

INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO MO MOHTAXY U
TEXHUYECKOMY OBCITY)>XUBAHUIO

XUHAKTAY XXOHE TEXHUKAJIbIK
KbIBMET KOPCETY XOHIHAOETI
K¥PAJlbI

The appliance must be installed in accordance with

Mnuta gomxkHa ObITb ycTaHOBJIeHa U NoAKr4YeHa B

Mnuta CaTbin anywbiHbIH efliHAe KOnpaHbICTaFbl

valid local regulations, and shall be placed only in | cootBeTcTBUM Cc HOpMaMuM UM  npaBunamu, | Hopmanap MeH epexernepre CaMKec OpHaTbiNybl
well vented spaces. AencTByOwWMMK B cTpaHe MNMokynartens. XaHe icKe KOCbINnybl Kepek.

IMPORTANT PRECAUTION BHUMAHUE! HA3AP AYOAPbIHbI3!

Any movement of the appliance from the existing || Mpu nw6o MaHunynsuum C  nNAuToW, nomumo || MNnutameH ke3 KkenreH opekeTTep  GapbicbiHAa,

installation  requires  shutting gas supply and

disconnecting the appliance from electric mains power.

After installation the qualified personnel should perform

the following:

e Leakage test on gas couplings, and correct electric
connection to the mains.

e Check gas burners and their adjustment (oven

NOBCEAHEBHOrO MPUMEHEHMS!, 3aKpOWMTe KpaH nodauyu

rasa, pacrnonoXeHHbI Ha rasonpoBoAe, U OTKIoYUTE

MNIAUTY OT 3MEKTPOCETH.

B uensix 6e3onacHoCTU nepen MpoOBEAeHWEM yxona

BbIMNOMHUTE CrieayoLee:

e BCE Py4YKV KPAHOB ropesiok yCTaHOBUTE B MONOXKEHUE
“BbIKITKOYEHO”;

KyHaenikti  konpaHygaH 6acka, ras  KyOblpbiHAAfb!

opHanackaH ra3 6epy wymeriH xabblHbI3 Aa, nnuTaHbl

QNEKTP XeniCiHeH axblpaTbiHbI3.

Kayincisgik makcaTblHAa KyTiM >Xyprisep angeiHaa

MblHanapabl OpblHAAHbI3:

e liNTep MeH TepMocTaT LUYMeKTepiHiH 6apnblk
TyTKanapbiH «COHAIPINTEH» kannbiHa OpHaTbIHbI3;

burner prime air, saving power input, thermoelectric | e oTcoeguHute nAUTY OT TNMHUM  JNEKTPOCETH, | o aurbipAbl po3eTkadaH CybIpbiM anbin, JMNeKTp Xeni

SEensors). BbITAlWMB BUMKY W3 PpO3ETKM, W OT NUHMM CbIMbIHaH X®He MnuTa anablHaarbl WYMeKTi Xaybin,
s Explain to the customer all functions of the appliance rasonpoBoAa, 3aKpbIB KpaH nepep NvTou; ra3 kybblpbl XeniCiHeH NnnTaHbl aXbIpaTbiHbI3;

and particulars regarding its servicing and || e nogoxauTe, NOKa NAUTA OCTbIHET. e MNWTa CyblFaHLLA KyTe TYPbIHbI3.

maintenance.

LOCATION YCTAHOBKA MJINTbI NMIAUTAHbI OPHATY

Solely company authorized to provide such | YctaHOBKY pomkHa npoBoAuTb Tonbko ¢hupma, | OpHaTyblH Kbi3MeTKeprnepiHiH ocblHAaN Kbi3MeT
activities may perform the installation of this | pa6oTHukmn KoTopow nmeloT ana TakoW | ywiH ThicTi GinikTiniri MeH yakinetiniri 6ap cdupma

hotplate and it should be installed in compliance
with local standards and regulations.

AEeATEeNbLHOCTU COOTBETCTBYIOLYIO KBanudukaumio
W nonHomouusi. YCTaHOBKY cnegyeT NPOBOAUTL

faHa  XKyprise anagbl. OpHaTyabl  YNTTbIK
AVWpeKTUBanap MeH cTaHpgapTTapFa CaWMKec Xyprisy

cornacHo HauMoHanbHbIM AVpeKTMBaM n || kaxer.

cTaHpapTam.
The appliance is designed for installation in the line of | Mnuta moxeT ObITb ycTaHOBNeHa B psif C KyxOHHOW | MnutaHbl ac yi xuhasbiMeH kaTap opHaTyra 6onagbl.
kitchen cabinets. The cooker can be located in the | meBenbio. OBGbEM nomelleHUss OOmMKeH ObiTb | XKailabiH kenemi MuHuManbgi 20 M3 Gonybl kepek. A3

standard kitchen with a minimum space of 20 m3.

If the kitchen is smaller (but not less than 15 m® as a
minimum) it is necessary to provide a hood. Regarding
thermal resistance the cooker can be positioned on any
floor, as long as it is not located on a pedestal.

Minimum distance of 750 mm, in line with the
manufacturer’s instructions

MUHUManbHO 20 M. MoMeLLeHns ¢ MEHbLIMM 06 bEMOM
(MuHuManbHo 15 M%) pormkHbl 6bITb  06ecneyeHb
BeHTUNsiuMeit. MnuTa He JoMKHa ycTaHaBNMBAaTLCSA Ha
noacTaBky.

MuHumanebHoe pacctosiHie 750 MM,  OctanbHble
pasmepbl NMpU yCTaHOBKE BO3[YyXOOUUCTUTENS OOMKHbI
cobriopaTbCsl B COOTBETCTBMM C  peKOMeHAaLuMsiMu
M3roToBUTENS BO3JYXOOYUCTUTENEN.

kenemi 6ap xannap (MuHuManbai 15 m%) xengernemen
KamTamachbI3 eTinyi kepek.

MnuTtaHbl TyFbIpbIKKa OpHaTyFa 6onmManabl.

Aya Ta3apTKblll MeH nnuTa apackliHAarbl MUHMManbA
apakawbIKTbiFbl - 750 MM.

Aya Ta3apTKbllblH OpHaTy GapbiCbiHAaFbl KanFaH
Kenemaepi TasapTKblll 83ipneyLiCiHiH yCbiHbIMAApbIHA
CoWiKeC YCTaHbINybl Kepek.
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750mm

20,,"7’

Thermal stability of the walls, surrounding elements
and spaces (material of floor, partitions and walls
around the cooker) must be at least 100 ° C.

TepmMOyCTONYMBOCTL CTEH COCEAHUX 3NEMEHTOB U
nomeLleHus (maTepuan NOKPbITUA nona,
neperopoAok U CTeH BOKPYr NnuTbl) AOMKHA ObITb
He Huxe 100°C.

MeH
Kanka

Kepuwinec anemeHTTEpI
MaHbIHAAFbl  e[leH,
XabblHAAPbIHbIH MaTtepuangapbl)
KabblpFanapblHblH ~ TePMOTYpakTbinbifbl  100°C
TeMeH Gonmaybl Kepek.

XanablH  (nnuTa
XKoHe KabblpFa

CONNECTION NMPUCOEOUHEHME MNJIUTbI K NMIUTAHbI F'A3 K¥BbIPbIHA KOCY
TO GAS SUPPLY rFA3ornrPoBoay
GAS SUPPLY FA30onNPOBOAO F'A3 K¥BbIPbI
The appliance may be connected to gas supply by only || MpucoeanHeHne nnWUTbI K ra3onpoBoAy AOMKHO GbiTb || MnuTaHbl ra3 KybbipbiHa Kocy CaTbin  anywbiHbIH
by the authorized personnel. Connection must comply | BbinonHeHo cneumanucTamm yMNONMHOMOYEHHON || eniHAe KondaHbiCTafbl HOpManap MeH epexenepre

with the local standards and requirements. The gas
supply pipe must be fitted with the accessible gas shut-
off cock, located before the coupling with the cooker.

CEPBUCHON OpraHM3aLmy B COOTBETCTBUM C HOPMaMU 1
npaBunamu, AeicTByLWMMMY B cTpaHe MokynaTens.

cankec yakinetTi CepBUCTIK
MaMaHzapbIMeH OpbiHAANYbl Kepek.

YVbIMbIHbBIH,

WARNING
In handling the gas line (e.g. connection to the gas
distribution system or flexible gas hose) always use a
wrench to hold the gas line terminal, in order to avoid
deformations.

BHUMAHMUE!
Y7066l MpW  BbLINOMHEHWU MPUCOEAMHEHUS MAWUTHI K
rasonpoBoAy WM Npu NPUCOEAVHEHWU C MOMOLLbIO
WraHra He MpOU3OLO MOBPEXAEHWNE HaKOHEYHWKa
rasoBoro MPUCOEAMHEHUS!, MNPUMEHSINTE AN ero
NOAAEPXKKN KIHOM.

HA3AP AYOAPbIHbI3!

MnuTaHbl ra3 kybbipbiHa KOCYAbl OpblHAAy GapbicbiHAa
Hemece LUNaHr apkplbl kocy 6apbicbiHAA ra3 KocyablH
ylITamacblHblH akaynaHybliH 6onabipMay YLiH, OHbI
Kongayra apHanfaH KinTTi KongaHbiHbI3.
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CONNECTION TO THE NATURAL GAS
NETWORK

Connection must be made in accordance with standing
local regulations. In case of excessive gas pressure use
pressure regulator.

NMPUCOEAUHEHME NMNNTbI K
NMPUPOOAHOMY A3y

MpucoeauHeHe NNUTLI JOMKHO 6bITb BbIMONHEHO B
COOTBETCTBUM c HopMamm " npasunamu,
[EeNCTByOLWMMKY B cTpaHe Mokynarens.

NMNMUTAHbI TABUFU FTA3FA KOCY

MnutaHbl rasfa kocy Cartbin  anywbiHblH - eniHge
KonpaHbiCTaFbl HOpManap MeH epexernepre Calkec
opbIHAAnybl Kepek.

CONNECTION TO THE LPG NETWORK
Special LPG coupling must be installed at the 1/2" pipe

NPUCOEOMHEHMUE NNNTbI K BANTNIOHY
C NPONAH-BYTAHOM

NINTAHbI NPONAH-BYTAHbI BAP
BANJNIOHFA KOCY

connection. LLinaHr gomkeH UMeTb NpUCOeAMHUTENbHBIN WTyuep ¢ | LnaHreiHbiH - 1/2”  HOMWHanbAdi AMamMeTpiMeH iluki
BHYTpeHHel pe3bboi ¢ HoMUHanbHbIM gnameTpom 1/2”. || onmachkl 6ap KOCKbIL LWTYLepi 60onybl Kepek.

FLEXIBLE HOSE CONNECTION NMPUCOEOUWHEHUE K TA30ONPOBOAY C LUNAHI APKbiNbl FA3 K¥BbIPbIHA

For safety reasons use only the certified hose | MOMOLUbIO LUJTAHTA KOCY

complying with local standards and with recommended | HepgonycTumMo NpUMEHSTHL LUNAHT, KOTOPbIA He MMeeT || LnaHrbiHbiH - OCbl  MakcaTneH — naiipanady  yLiH

length of 1000 - 1500mm. Heat resistance of the | ceptucdukaumm AnNs MCNONb3OBAHWA ero C [aHHONM | CepTudMKaTTaybl OK LUNMAHrbIChIH - KOMAaHyFa  pykcat

connection hose should be at least 100° C.

Each hose must contain instructions regarding the
method of connection, allowed heating, inspections,
service life, etc. These instructions must be
unconditionally adhered to.

uenbto. PekomeHayemas anuHa wnadra 1000 - 1500
MM U TennoBOoe COMPOTUBIIEHME LUMaHra MUH.
100°C.

Ha wnaHr He AOIMKHO BNUATbL M3Ny4yaemoe Tenno u He
AOIMKHO ObITb COMPUKOCHOBEHUS C  OTKPbITbIM OTHEM.
Henb3si npoknagpiBaTh LUMAHT OKOMO TOW YacTu HapyXHbIX
CTEeHOK NInTbl, rAe HaxoauTCcA AyXoBKa.

YnnoTHeHune COe,CWIHeHMI?I HeOﬁXO[ZlI/IMO BbINONHUTb
YNNOTHUTENbHbIM MaTtepuanom, peKkoMeHOO0BaHHbIM
3aBOAOM-U3roToBUTENEM B UHCTPYKUMM NO NPUMEHEHUIO
wnadra

eTinvenai. LnaHrbiHbIK YCbIHbINATBIH Y3bIHAbIFLI 1000 -
1500 MM X3He LNaHTbIHbIH XbINYNbIK KapCbIbIfbl MUH.
100°C.

LLnaHrbira TapaTbinaTtbiH XblNy bk 9Cep eTneyi Kepek xaHe
allbIk OTMNEH aHacy 6onmaybl kepek. LLnaHrbiHbl NUTaHbIK
[yXOBKa TypFaH >XepiHaeri CbipTKbl kabblpFacbiHbIH GeniriHe
Teceyre Gonmvaiapi.

BipikTipynepiH  Tbifblagayabl  WNaHrbiHLL  Nanganady
XeHiHngeri HycKaynblfbiHAA 3aybIT-a3ipneyLliciveH
YCbIHbINFAH ThifbI3AaFbill MaTepuanbiMeH opblHAAY KaxeT.

1 - Connection ending

2 - Knee

3 - Connection hose (connection from the right)
4 - Connection hose (connection from the left)
5 - Fixing clamp

6 - Back cover of the cooker

1 - HaKOHEYHUK NofBoAa rasa

2 - KorneHo

3 - WnaHr ra3oBbli (NOABOA C NPABOW CTOPOHbI)
4 - WwnaHr rasoBbli (MOABOA C NIEBON CTOPOHbI)
5 - npshxka KpenéxHas

6 - 3aHAA CTEeHa NNUTHI

1 - ra3 xeTKi3y yLiramachbl

2 - viHi

3 - ra3 WnaHrbiCbl (OH XXaKTaH XeTKi3y)
4 - ra3 WwnaHrbICbl (COM XakTaH XeTKi3y)
5 - Tipey porabacel

6 - NMTaHbIH apTKbl KabbipFachbl
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IMPORTANT PRECAUTION

In case of left side connection (seen from the front) the
hose must be connected by means of a clamp fixed in
the back cover opening. You will find the fixing clamp in
the accessory Kkit.

BHUMAHME!

Mpu noaBoae rasa LWNaHr HYXHO 06s3aTesnlbHo NPOYHO
3aKpenuTb KPEMNEXHOW NPSHKKOMW, KoTopas 3alénkHyTa
B OTBEpPCTUE Ha 3afjHeM Koxyxe nnuTbl. KpenéxHas
NpsXKa BXOAWT B KOMMNMEKT NPUHaANEXHOCTEN NnThI.

HA3AP AYOAPbIHbI3!

rasabl xeTkidy GapbiCbiHAa LWNaHIThl MIHAETTI TypAae
NnuTaHblH apTKbl OypKeHiliHaeri caHbinayra bekiTinreH
Tipey pofabacbiMeH MbikTan 6ekiTy kepek.  Tipey
nofabacbl NNUTaHbIH Kepek-KapakTapbl KUbIHTbIFbIHA
Kipeai.

HOB BURNER SETTINGS

PErYJIMPOBKA IA30BbIX TOPEJIOK

FA3 WUWNTEPJIEPIH PETTEY

MINIMUM OUTPUT ADJUSTMENT

Before starting any adjustments disconnect the
appliance from the mains power supply. Adjustments
must be carried out with the tap at the "SAVING"
position.

The minimum gas output is correctly adjusted when the
inner cone of the flame arrives at the height of 3 to
4mm.

If this is not the case, first remove the tap knob and
then tighten or loosen the screw C, depending on
whether the flame is to be reduced or increased.

The adjustments must be crried out so that the end
position of the tap is actually its minimum position.

For butane/propane the screw C must be fully screwed
in.

PErYNUuPOBKA MUHUMAIIbHOMU
MOLWHOCTHU

Mpu nepeHanagke nnuTbl Ha nponaH-bytaH BuHT C
[OMKeH BblTb 3aBUMHYEH [0 yropa.

MuHMManbHas MOLLHOCTb ra3oBOV BAapOYHON ropenku
cynTaeTcs npaBuIbHO OTperyrnmpoBaHHON, ecnu
BHYTPEHHWIA KOHYC NNamMeHn AOCTUraeT BbICOTbI OT 3 0
4 mm.

CHSIB py4Ky KpaHa, HO npeaBapuTenbHO YCTaHOBUB eé
B nonoxexune ,MAJIOE NnAMA", MOXHO
OTperynuMpoBaTb  MOLWHOCTb  NMaMeHn  ropesku,
3aBMHYMBAsA UMM OTBMHYMBASA BUHT C.

MUHUMANBbAOI KYATbIH PETTEY

MnutaHbl NnponaH-6yTaHfFa kanTa peTTey G6apbicbiHaa C
GypaHaachl Tipekke feviH Gypanybl kepek. [a3 nicipy
WiNTepiHiH MUHWManbAi KyaTbl, €erep XanblHHbIH iLlKi
KOHyCbl 3-TeH 4 MM-Te AeliH BuikTikke xeTeTiH 6onca,
AypbIC peTTenreH 6onbin ecenteneqi.

LymekTiH TyTkacblH Lwewin, Gipak andblH ana OHbl
«LAFbIH XXATbIH» kannbiHa opHaTbin, C 6ypaHaacklH
6ypan xaybln Hemece Oypan wewin, LwWinTep
XanbIHbIHbIH KyaTblH peTTeyre 6onaabl.

OVEN BURNER SETTINGS

PETYJINPOBKA N OPEJIKU IYXOBKU

OYXOBKA WINTEPIH PETTEY

PRIMARY AIR ADJUSTMENT

To access the primary air adjusting screw (5), open or
remove oven door and remove oven bottom (2). By
unscrewing the adjusting screw the quantity of primary
air is increase, by tightening it is reduced. The air/gas

PEFYNUPOBKA KONMMYECTBA
NOACACBLIBAEMOIO NEPBUYHOIO
BO3OYXA
OTperynupoBatb

KONnn4ecTBso noacacbiBaemMmoro

COPBINIATbIH BACTANKbI AYAHbIH
CAHbIH PETTEY

CopbinaTblH ayaHblH CaHblH peTTeriw  6ypaHaach!
apkbinbl  petteyre  Gonaabl.  Bipak  angeimeH
[YXOBKaHbIH eCiKLWeCiH awbin (kaxxeT 6onFaH xarganga,
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mixture is correct when the flame has blue color.

Adjust screw 5 for value X in accordance with the table,
and tighten the nut.

Check that the burner is working properly: the flame
must be blue and sharp, without a yellow tip.

BO3/yXa MOXHO C MOMOLLbIO PErynMpoBOYHOrO BUHTA.
Ho npexpae HyXHO OTKpbITb ABepUy AyXoBku (nmpu
HeobxoAMMOoCTH ABepLy CHATb C neTeslb) U BbiTalLWTb
[HO.

Mpu OTBUHYMBAHWN perynmpoBo4HOro BUHTA
KOMMYECTBO MEPBMYHOTO MOACACHIBAEMOrO  BO3AyXa
yBENUYMBAETCS, NPY 3aBUHYNBAHWN - YMEHbLLAETCS.
MonoxeHune BUHTa (BEMUYUHY ,X*) HY)KHO YCTAHOBUTbL B
COOTBETCTBUM C HKENPMBEAEHHON TabnuULeNn.
Y6eawnTech, 4To ropenka paboTaeT HopMarbHO: nnamsi
[OMKHO ObiTb POBHOrO CUHero uBeTa 6e3 XenTbiX
OTTEHKOB.

ecCiKIWeCiH inMeKkTeH any kepek), TYGiH anbin LbIFy
Kepexk.

Petteriw  6ypaHpacblH  Gypan any 6apbicbiHAa
GacTankbl copbinaTbiH ayaHblH CaHbl yrFasabl, Gypan
cany 6apbicbiHAa — asasgbl.

BypaHoaHblH  KkannbiH - (,X*  Menuwiepi) TemeHae
KenTipinreH kecrere caiikec opHaTyFa 6onagbl.
WinTep KkanmbINTbl JXyMbIC icTen TypfaHblHA Ke3

XKETKI3iHi3: XanblH capbl PEHKCI3 Teric kek TycTi 6onybl
Kepex.

1 — Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Grill burner

1 — nepefHsA CTeHa AyXOBKM
2 — OHO AyXOBKM

3 — Tpy6Ka 3ananbHas

4 — roperka AyxoBKu

5 — BUHT perynvpoBOYHbI

6 — ropenka rpuns

1 — nyXOBKaHbIH, anablHFbl Kabblprack!
2 — fyXOBKaHbIH TY6i

3 — TyTaHAbIPFbILL TYTIri

4 — nyXOBKaHbIH LWinTepi

5 — petTeriw 6ypaHaachl

6 — rpunbdix WinTepi

ADJUSTMENT OF OVEN BURNER
MINIMUM POWER

On completion of this operation, proceed as follows:
Remove the oven bottom.

Oven control knob

PETYNIUPOBKA MOLWHOCTU B
MNONOXEHWUU ,MANNOE NNAMA*~

[aHHas  onepauusi  BbINOMHAETCS  CNEAyLWUM
cnoco6om:

HyXHO OTKpbITb ABEpUY AYXOBKU U BbITALUTL SHO.

«WAFbIH XAJlblH» KANNbIHOAFbI
KYATTbl PETTEY

Ocbl onepauus MblHa TaCiIMEH opblHAanaabl:
[lyxoBKaHbIH eciriH awbin, TyBiH anbin WhIfy Kepek.
[yxoBKaHbIH TyTKachbl
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Lift off the oven control knob.

For propane/butane fully tighten screw G and for

natural gas unscrew screw G by a % or % turn for

natural gas

Oven temperature selector

Disconnect the cooker from the mains power supply.

Liff the oven temperature selector knob. For

propane/butane fully tighten screw G.

e For natural gas unscrew screw G by a % or % turn
for natural gas

e Light the oven burner and close the oven door.

Oven control knob

Set the oven control knob to position “MAXIMUM

POWER” and heat the oven for 15 minutes. Then set

the control knob to the to adjust the flame.

Oven temperature selector

Set the temperature selector control knob to position 8 and

heat the oven for 15 minutes.

Then set the temperature selector knob to position 1 and

use screw G to adjust the flame.

Right turn reduces the height of the flame, and left turn

increases the height. The adjustment is correct when the

body of the flame is about 3 to 4 mm high.

Replace the knob and set it to the switch off position, then

replace the oven base.

If the flame sensor does not operate properly, check its

position according to fig.

Pyuka nyxoBku

CHUMUTE pyYKy KpaHa ropesikv fyXOBKH.

BbinonHute npeaBapuTenibHyO0 perynupoBky, 3aBUHTUB
BUHT G Ao ynopa, ecnu nnuta paboTaeT Ha nponaH-
6yTaHe, 1 OTBUHTUB Ha 1/2” n paxe Ha 3/4” obopoTa
npv paboTe NnuTbl Ha NPUPOLHOM rase.

YcTtaHoBuTe pyuky kpaHa Ha “MAKCUMAIIbHYIO
MOLLHOCTb".

3axrute ras ropersku, 3akpouTe ABepuUy U nporpeiite
[YXOBKY B TedeHune, npubnuantensHo, 15 MUHYT.

3aTtem ycTaHoBWTE pyyKy kpaHa B nonoxeHune “MAJTIOE
MNAMA” n BMHTOM G BbINOMHUTE OKOHYaTENbHYO
perynupoBky.

Mpy noBopoTe BMHTa BMpaBO MnaMs yMeHbLUaeTcs, a
npyv noBopoTe BMeBO - yBenuumBaeTcs. MoLHOCTb
ropersnku cyuTaeTcs npaBuIbHO
OTperynmpoBaHHOM, €ClN BHYTPEHHWI KOHYC NnameHu
focturaeT BblcOTbl OT 3 A0 4 MM, a TemnepaTypa B
LeHTpe AyXOBKM AorkHa 6biTb MakcumanbsHo 160°C.

[lyxoBKa LWinTepi LWyMeriHiH TYTKAaCbIH LUEeLin anblHbI3.
Erep nnuta nponan-6ytaHga xymbeic ictece, G
OypaHaacblH Tipekke faeiiH Gypan, eHe nnuTaHblH
Tabwfn rasga xymbic icteyi 6apbicbiHga 1/2” xaHe TinTi
3/4” aiHanbIMbIH TapkaTbin Gypan, angbiH ana peTTeyiH
OpbIHAaHbI3.

LLymek TYTKacbIH
OpHaTbIHpI3.
LWinTepaiH, rasbiH TyTaTbiHbI3, €CiKLWECIH XabblHbI3 Aa,
[OYXOBKaHbI, LUaMaMeH, 15 MUHYT Kbl3ablpbIHbI3.

CopaH keiiH wymek TyTkacbiH «LAFbIH >XAJITbIH»
KannblHa OpHaTbiHbI3 eHe G GypaHdamacbiMeH
TYNKINIKTi peTTeyiH OpblHAAHbI3.

BypaHaaHbl oHFa Oypay 6apbicbiHAa@ anbiH asasgpl,
an conra 6ypay 6apbicbiHaa — ynrasabl. Wintep kyatsl,
erep >KasnblHHbIH, ilUKi KOHyCbl 3-TeH 4 MM-re AeWiHri
OuiKTiIKke XeTce, an [OyxOBKaHblH  OpTacbiHAarbl
TemnepaTtypacbl Makcumanbgi 160°C 6Gonca, Aypbic
peTTenreH 6onbin ecenteneai.

“MAKCUMATBbAI KYATKA”
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Flame sensor position
1. Flame sensor

2. Electrode

3. Grill

PacnonoxeHve gatyvka npefoxpaHuTens nnameHun
1. AaT4MK NpefoxpaHUTens nnameHn

2. anekTpopa

3. rpun

XKanblH cakTaHAbIpFbILWbI AaTYUTiHIH OpHanacybl:
1. XKanblH cakTaHAbIPFbIWbIHBIH, AaTyuri

2. OnekTpon

3. punb
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GRILL BURNER SETTINGS

PErYJIMPOBKA NOPENKU NPUNA

FPUNb WWINTEPIH PETTEY

PRIMARY AIR ADJUSTMENT

To access the primary air adjusting screw (5), open or
remove oven door and remove oven bottom (2). By
unscrewing the adjusting screw the quantity of primary
air is increase, by tightening it is reduced.

PETYNUPOBKA KONMUYECTBA
NOACACBLIBAEMOIO BO3AYXA
OTperynuposatb  KONMYECTBO  MOACACHIBAEMOrO

BO3/lyXa MOXHO C MOMOLLbIO PErynMpoBOYHOrO BUHTA
Ho npexae HyXHO OTKpbITb ABEpLYy AYXOBKu (B criyyae
HeobxoAMMocCTH, ABEpPLY MOXHO CHATb C netenb). Mpu
OTBMHYMBAHUM PETYNUPOBOYHOTO BUHTA KOMUYECTBO
nepBUYHOro nogcacslBaeMoro BO3ayxa
yBENUYMBAETCS, NPY 3aBUHYNBAHWN - YMEHbLLAETCS.
MonoxeHune BUHTa (BEMUYUHY ,X*) HY)KHO YCTAHOBUTbL B
COOTBETCTBUM C Tabnuuen.

COPbBIJIATbIH AYAHbIH CAHbIH

PETTEY

CopbinaTblH ayaHblH CaHblH peTTeri  OypaHaacs!
apkbinbl  petteyre  Gonagbl.  Bipak  angpimeH
[yXOBKaHbIH, CiKLIECiH aLbIn (kaxxeT 6onFaH xarganaa,
eciKLLeciH invekTeH any kepek). PeTTeriw 6ypaHaachkiH
Gypan any GapbicbiHaa 6acTankbl copbinaTbhiH ayaHblH,
caHbl yrFasabl, bypan cany 6apbicbiHAa — asasibl.
BypaHaaHblH KannbiH (,X* MenLuepi) Kectere caiikec
OopHaTy Kepex.

CONVERSION TO ANOTHER TYPE OF
GAS

NEPEHANALKA NNUTbI HA OPYIOU
BUO FA3A

MMUTAHbI FA3AblH BACKA TYPIHE
KAUTA PETTEY

Conversion of cooker to another type of gas can be

performed only by qualified technician.

Adhere to the following procedure:

e Change nozzles of all burners.

« Adjust or change gas pressure regulator if installed.

e Adjust oven burner primary air.

o Adjust SAVING power position of hob burners.

e Stick new gas setting label with relevant nozzle
information.

e To conduct this operation, make the appropriate
entry in "The warranty card."

MepeHanagky nnuTel Ha ApYrow BuA rasa MOXeT
BbIMOMHUTL  TOMbKO  CMELManucT  yrnorHOMOYEHHOM
CEepBUCHOW OpraHu3aumu.

Mpu nepeHanagke He06x0AMMO BbINONHUTD!:

e 3ameHy hOpPCYHOK BCEX roperiok (cMm. Tabnuuy),

® pEerynupoBky MUWUHUManbHON notpebnsiemon
MOLLHOCTM BCex ropenok B nosuumn ,MAJIOE
NNAMA®,

e Hanagky WM, BO3MOXHO, 3aMeHy perynsitopa
naBneHusi rasa (ecnu oH Booblle yCTaHOBMNEH Ha
noaBoAsILLEM ra3onpoBoae),

e nepBOHayanbHbIA  3aBOACKOM  TUMOBOM  LUUTOK
3aMEHWUTb HOBbIM, MOCTaBMISIEMbIM COBMECTHO C
KOMMNNEKTOM pOPCYHOK,

e O TMPOBEAEHWM [aHHOM onepauuu  caenatb
COOTBETCTBYIOLLME 3anucu B “MapaHTUnHOM TanoHe”.

MnutaHbl rasgblid Gacka TypiHe kalTa peTTeyai Tek

yoKineTTi CepBUCTIK YWbIMbIHbIH MaMaHbl OpblHAAN

anagel.

Kanta perrey GapbiCbiHAa MblHanapAbl opbiHAAY

KaxeT:

e OGapnblk wWinTepnepaid  OypikkilTEepiH  aybICTbIpY
(kecTeHi KapaHbI3),

o «LWAFbIH XKATNbIH» TyFbIpbIHAA 6apnbik
WwinTepnepaiH MWHWManbAi  TYTbIHATbIH  KyaTblH
petTey,

e ra3 KbICbIMbIHbIH PETTETIlliH KaiTa peTTey Hemece,
MYMKIH, aybICTbIpy (erep on  KenTipywi ra3
KyObIpblHAA OpHaTbInFaH 6onca),

e Gacrankbl 3aybITTbIK Yri KankaHwachklH GypikkiwTep

XKUbIHTbIFBIMEH ~ Gipre  XeTki3ineTiH  aHacbIMeH
aybICTbIpY,
e 0OCbl onepauusinapgbld,  KyprisinreHi  Typanbl

«Keningik TanoHbliHga» TuicTi xa3banap xacay.

CONNECTION TO THE MAINS POWER

ANEKTPONOAKIMIOYEHUE MNNAUTDLI

NMNUTANAPKbIH 3NIEKTPKOCbBINYbI

The appliance is fitted with power cord plug for
connection to the mains.

Power socket to which the appliance is connected must
be accessible at all times.

Faulty power cord must be immediately replaced with a
new one.

Mpnbop ocHalleH BUNKOW LUHypa ANS NOAKIOYEHNs K
ceTu.

Pa3bem nuTaHusi, Kk KOTOpPOMY nopkmnoyveH npubop
OOIKHbI  ObITb  gocTynHbl B noboe  Bpemsi.
HeucnpaBHbil  WHYp  nNWTaHus  OOMKeH  ObiTb
Heme[neHHO 3aMeHeH Ha HOBBIWA.

Acnan >enire KocCbifyfa apHanfaH LUHYp albipbiMeH
XabablKTanfaH.

Acnan KocbinbiN TypfaH KOPEKTEHY axblpaTKbillbl Ke3
KenreH yakbITTa KormkeTimai 6onybl kepek. AkaynaHfaH
KOPEKTEHY LUHYpbl Aepey »aHacbiHa aybICTbIPbIMybl
Kepexk.
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CAUTION
Make sure that the power cord is installed in such way

BHUMAHUE!
Crepute 3a TeM, YTOBbI 3MNEKTPUYECKUI MOABOASALLMA

HA3AP AYOAPbIHbI3!

OnekTp  KenTipywi  WHYpbl  MAUTaHbIH  bICTbIK

to avoid touching hot parts of the cooker (exhaust at the | wHyp He kacancs ropsuux 4acten nnutbl (Tpyba | GenikTepiHe (nnuTaHblH apTkbl KabblpracbiHaarbl Bypy
back side, bottom part of the hob). High temperature | oTBoga Ha 3agHei CTeHe NNWUTbl U HWKHSIA YacTb | TyTir  >eHe micipy ycTeniHi{ TemeHri  Geniri)
could cause damage to the insulation. BapOYHOrO CTOMa), MPU MPUKOCHOBEHUM K KOTOPbIM || >kaHacnaraHbiH KapjafanaHpld,  onapfa  aHacy
MOXET NPOU3OITM NOBPEXAEHNE U30NSALMMN NpoBoAA. XaFganbiHOa  CbIMHbIH  OKLIaynaHybl akaynaHybl
MYMKiH.
LEVELING THE APPLIANCE PErYJNNMPOBKA BbICOTbI MIUTbI NNMUTAHbIH BUIKTIFIH PETTEY
Cooker hob must be leveled in horizontal position by | YcTaHoBka nnuTbl B ropusoHTanbHoe nonoxeHve wunu | MnutaHbl KengeHeH KannblHa OpHATy HeMece OHbl

means of 4 leveling screws supplied with the appliance.

perynmpoBka €€ Mo BbICOTE BbIMOMHAETCSH C MOMOLLbIO
4-X perynupoBOYHbLIX BUHTOB, KOTOPble BXOAAT B
KOMMNNEKT I'IpVIHa,ClJ'Ie)KHOCTeVI MInTHL.

OuikTiri GoVbIHIWIA peTTey MNUTaHbIH Kepek-xapakTapbl
XMUbIHTbIFbIHA KipeTiH 4 peTTeriw GypaHaackl kemeriMeH
opblHAanagbl.

PROCEDURE

e open the drawer the range receptacle;

o Tilt the cooker on one side;

e Screw plastic screws into the bottom crossbar front
and rear openings on one side;

e Tilt the cooker on the opposite side and fix the
screws into the openings on the other side;

e Level the cooker using a screwdriver from the
receptacle area, or by turning the leveling screw with
a hexagon wrench;

e The procedure is less complicated if performed by
using leveling screws.

NMPOLIECC

e OTKpOWTe SLIVK AN XpaHeHUs NpuHaAnexHocTen
nAnTbI,

e MNUTY HaKIOHWUTE Ha OfHY CTOPOHY,

e 3aBUHTUTE pPEerynMpoBOYHbIE BUHTHI B NepeaHue U
3aAHVNe OTBEPCTUS NePETOPOAKN Ha STON CTOPOHE,

e MAUTY HaKMOHWTE B MPOTMBOMOMOXHYK CTOPOHY U
noaoGHbIM 06pa3oM 3aBWHTUTE BUHTbI Ha ApYron
CTOpOHE NAUTHI,

e MNIUTY MOCTaBbTe Ha MeCTO W OoTperynvpyiTe eé
rOpU3OHTaNbHOE MOSIOKEHWE C MOMOLLLIO OTBEPTKM
U3 MPOCTPaHCTBa, OTKyAa Obin BbITALLEH AWK ANS
XpaHEHWsi NPUHAANEXKHOCTEN MAUTHI.

NPOLIECC

e [InNuTaHblH Kepek-xapakTapblH cakTayFa apHanfaH
XKOLLIKTI alblHbI3,

e nnuTaHbl 6ip arFblHa EHKENTIHI3,

e perTTeriw GypaHdanapblH  OCbl  XafblHAAAfbI
GenriwTiH anablHfFbl XaHe apTKbl CaHblnaynapblHa
6ypan TacTaHbI3,

e MNWTaHbl KApPCbl XXafblHa EHKEWTIHI3 Ae, con Tapi3ai
Typae OypaHaanapabl NAUTaHblH  eKiHWi karFbiHa
6ypan TacTaHbI3,

e MNUTaHbl  OPHbIHA
Kepek-KapakTapblH cakTayfa apHanfaH
anbin  LWblKKAH  KEHICTIKTEH  GypanTbiH
KeMeriMeH OHbl KengeHeH KannblHa peTTeHis.

KOWMbIHBI3 ~ Aa,  MnuTaHblH
XKOLUIKTI

acnan

NOTE
Leveling screws are unnecessary if the appliance
height and horizontal position are acceptable.

3AMEYAHMUE
PerynupoBka nnuTbl  no
o6si3aTenbHbIM YCNoBMEM U
BbIMOMHSAETCS TOMLKO B Cy4ae Heo6XoAMMOCTH.

BbICOTE He dBndaeTcAa

ECKEPTY
MnuTaHbl GuikTiri GoMbIHWA peTTey MIHAETTI Tanan
fbonbin TabbiMManabl XeHe TeK KaxeTTi >argainaa
opblHAanagbl.

29



http://slovnik.seznam.cz/?q=%D0%BE%D1%82%D0%BA%D1%80%D0%BE%D0%B9%D1%82%D0%B5&lang=ru_cz

CHILD SAFETY LOCK
G51106ABR, GI52125AS,
GN51103ABR1, GIN52198AS

BJIOKUPOBKA NMPOTUB OTKPbIBAHUA
OBEPEW G51106ABR, GI52125AS,
GN51103ABR1, GIN52198AS

BAIA KAYINCI3AIrHIH K¥PATbI
G51106ABR, GI52125AS,
GN51103ABR1, GIN52198AS

The oven of cooker is provided with a child safety lock
preventing the opening of doors. The lock can be
released with shifting to the right.

GnoK1poBKOWA
BrnokupoBky

Meyb [OyxoBKM OCHaLeHa
OTKpbIBAHWS [Bepen OeTbMU.
CHSATb CABMHYB 3aMOK BMpaso.

npoTue
MOXHO

TyMwanew eciktepai awyra >xon 6epmentiH 6ana
KayincisgiriHii, KypanbiMeH >xabapiktanfaH. BbekiTneri
OHFa Kapau ko3fan afbiTyFa 6onagpl.

OO0 QOOO

N/

|

|| P

CHILD SAFETY LOCK

BINIOKUPOBKA NMPOTUB OTKPbIBAHUA

BAIA KAYINCI3AIrHIH K¥PATbI

The oven of cooker is provided with a child safety lock
preventing the opening of doors.

Meub [OyxoBkM oOcHawleHa GnoKMpPOBKOW

OTKpbIBaHWS ABEpei AeTbMy.

npoTue

TyMwanew eciktepai awyra >xon 6epmeintiH 6ana
KayincisairiHii KypanbIMeH xabablKTarnfaH.

()

—

|

NOTICE
The manufacturer reserves the right to make minor
changes in these instructions for use resulting from

3AMEYAHUE
MpoussoanTens  octasnseT 3a  coGon  Mpaso
HeBGOMNbLINX W3MEHEHWII UHCTPYKUUM, MPOUCXOAALLMX

ECKEPTY
eHAipywWwi OyMbIMHBIH YHKUMACBIHA acep eTnewTiH
MHHOBALMANbIK HEMeCe TEXHOMNOrMANbIK e3repicTepaeH

technological changes which have no impact on the | un3-3a VHHOBALMOHHbIX WM TEeXHOMOrMYeCcKUX | LWbiFaTblH  HYCKAYMbIKTbIH ~ asgafaH  e3repicTepiHi
functioning of the appliance. N3MEHEHWI, KOTOpble He BIUSIOT Ha pyHKUMIO | KyKbIFbIH ©3iHe Kanabipaabl.
n3genvs.

30




ACCESSORIESG TO ORDER

OONOJNIHUTENbHBIE

AKCECCYAPJIAPbI (KOCbIMLLA

NMPUHAONEXHOCTU TANCbIPbIC BEPINEAI)
Cover - glass - white Kpbiwka — cTekno - 6enoe Kaknafbl — WbIHbI — aK SAP 496706
Cover - glass - brown KpblWwka — CTEKNO - KOpUYHEBOE Kaknarbl — LWblHbI - KOHbIP SAP 496709
Cover — lacquered - white Kpbiwka — OkpalleHHble - 6enoe Kaknarbl — bosinfaH - ak SAP 496705
Cover — lacquered - brown Kpblwka — OkpalleHHble - KOpUYHEBOe SAP 496708

Kaknarbl — bosinfFaH - KOHbIp

aud |

SERIAL NUMBER

X XX X XXXX
D Year of production
D, Week of the year
) SO Purpose of usage of appliance

XXXX....Sequence of product in the week

CEPUMHBIN HOMEP

X XX X XXXX
) ST log npouseoacTea
XX, Hepnenbs roga npoussoacTea
) ST Llenb vcnonb3oBaHusa npoaykTa

XXXX.... MNopsakoBbIii HOMEP NPOAYKTa B
napTuu, BbiNyLEeHHON 3a Heaento

CEPVANBIK HOMIPI

X XX X XXXX
Xt OHAipinreH Xbinbl
XX, O©HAIpinreH XbinblHbIH anTach!
) SO OHimai naganaHy makcatbl

XXXX.... AnTagarbl WbiFapbiiFaH
NapTUSACbIHAAFbI BHIMHIH PETTIK HOMIpi.
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Burner Small Medium Rapid Oven Grill
Fopenka Manas CpeaHsas Bonblas [yxoBka Fpun
XXaHapfbl Kiwui Oprawa Xeungam Tymwanew Fpunb
Natural gas / MpupoaHbiv ras/ Taburmn ras G20 — 13 mbap

Nozzle diameter 0,83 1,12 1,37 1,45 1,40
LiameTp dopcyHku (MM)

TyTikwe guameTpi (MM)

Adjustment ,X* - - - 8 7
YcraHoBkaka ,X* (MM)

PetTey X (MM)

Natural gas / MpupoaHbii ras / Tabusm raz G20 — 20 m6ap

Nozzle diameter 0,77 1,01 1,22 1,30 1,25
HiameTp dopcyHku (MM)

TyTikwe gnameTpi (Mm)

Adjustment ,.X* - N N 3 >
YcTtaHoBkaka X" (MM)

PetTey X" (MM)

Propane-butane / MponaH-6yTaH / MponaH-6ytan G30 — 30 M6ap

Nozzle diameter 0,50 0,66 0,83 0,85 0,82
[iameTp cbopcyHkM (MM)

TyTikwe gnametpi (Mm)

Adjustment ,X* - - - 6 3

YcraHoBkaka ,X* (MM)

Pettey X" (MMm)
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Technical data

TexHu4eckune AaHHble TexHUKanbIK gepekrepi

[ Gas cooker |[ NnuTa razosas [ Fas nnuTack! | G51106A || GI52125A || GIN52198A |
Dimensions: height / width / || Pasmepbl nnutel: BbicoTa / || MnuTaHbIH kenemi: 850 /500 / 605
depth (mm) wupuHa / rnybuHa (Mm) 6uikTiri / eHi / Tepengiri (Mm)
Package dimensions: Pa3mepbl ynakoBku: OpayAblH kKenemi: 950 /500 / 605
height/ width / depth (mm) BbicoTa/lwumpuHal ry6uHa (Mm) || 6uikTiri / eHi / Tepengiri (Mm)
[ Burner input power |[ Topenku [ Wintepnep I I I |
| Left front (KW) neBasi nepeaHsis (Manas) (kBT) ?:é-l-r) XaK angbHFbl  (LIaFbIH) ‘ 1,00 H 1,00 H 1,00 ‘
[ Left rear (kw) |[ nepas sannss (cpeansia) (kBT) |[ con xak apTkel (opTaHLwbl) (kBT) || 1,75 I[ 1,75 I[ 1,75 |
| Right rear (KW) Z(pBaTB)aﬂ sagHas  (6onbluas) ‘ OH XakK apTKbl (yrikeH) (kBT) H 2,70 H 2,70 H 2,70 ‘
Right front (kW) npaeas nepedHss (CpedHsist) || OH ak anaplHfFbl (OpTaHLbl) 1,75 1,75 1,75
(kBT) (kBT1)
[ Oven | Byxoeka | Byxosxa | | I |
[ Oven burner (kw) |[ Topenka nyxoBkm (kBT) |[ ByxoBkaHbIH WwinTepi (kBT) I 3,30 I 3,30 I[ 3,30 |
Grill burner (kW) HarpeBaTenbHbI aneMeHT punbaiH oTThIfbl (KBT) 3,00 3,00
rpuns (kBT)
[ Oven light (W) |[ Ocseuienve ayxoskm (BT) [ AyxoBkaHbIH xapbikTanys! (BT) || 25 I[ 25 I[ 25 |
[ Electric ignitron (W) |[ Snekrpopoaxur (BT) |[ SnekrpryTaTkbiL (BT) I[ 2 I[ 2 Il 2 |
Turnspit (W) punb Ha NOBOPOTHOM BepTene Bypbinmansi icTik (BT)
(B1) 4
Min. / max. oven temperature Min./max. Temnepatypa B [yxoBkaparbl Min./max. 150 /260°C 150/ 260°C 150 /260°C
[yXOBKe Temneparypachbl
Voltage (V) MpucoeaunHeHue K || QnekTp kepHeyi (B) 230 ~ 230 ~ 230 ~
anekTpuyeckon cetu (B)
[ Total power input — gas (kW) |[ MotHocTe — ras (kBT) [ Kyatbi -ras (kBT) I[ 10,5 I[ 10,5 I[ 10,5 |
[ Total power input — electric (W) |[ MowHocTs anektpudeckas (BT) |[ Kyatbl —anektp (BT) I[ 27 I[ 27 Il 31 |
Gas type Bua 1 AaBneHve rasa FasabiH Typi MEH KbiCbIMbl — NPUPOOHbLIN TA3 / MPUPOAIN TA3
Tabwrn ras G20 - 20 mb6ap
YCTPONCTBO PErynmpyeTcs B 3aBUCMMOCTU 3HAYEHUsI HA STUKETKE.
Gas connection standard MogknoyeHue rasa CaHatbl I1ISO 228-1/ G ¥
Class / Category || KaTeropus || YKarFaHybl || Il 2H3B/P
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GB RU KK
Technical data TexHWYeCcKue AaHHbIe TexHuKanbIK AepeKTepi
[ Gas cooker |[ MnuTa razosas | Tas nauTack | GIN521601 || GN51103A1 ][ GN51103A2 ][ GIN52206A |
Dimensions: height / width / || Paamepbl nnutbl: BbicoTa / || MnuTaHbIH kenemi: 850 /500 / 605
depth (mm) WwupwvHa / rmybrHa (Mm) GuikTiri / eHi /_TepeHairi (Mm)
Package dimensions: Pa3mepbl ynakoBku: OpayAblH kKenemi: 950 / 500 / 605
height/ width / depth (mm) BeicoTa/wmpuHa/ rny6uHa || 6uikTiri / eHi/ TepeHairi (Mm)
(Mm)
Burner input power Topenku LWinTepnep I[ I I[
Left front (kW) neeBas nepefHas  (Manas) || con kak angblHfbl (LWaFbliH) 1,00 1,00 1,00 1,00
(kBT1) (kBT1)
| Left rear (kW) nesas 3agHsis (cpeaHsisi) (kBT) ‘ Z?EJ;-IT) XaK apTkel (OpTaHLLbl) H 1,75 H 1,75 H 1,75 H 1,75 ‘
| Right rear (kw) npaBas 3agHas  (Gonbluas) ‘ OH aK apTKbl (yrikeH) (kBT) H 2,70 H 2,70 ” 2,70 H 2,70 ‘
(kBT)
| Right front (kW) npasas nepepHss (cpenHss) || oM xaK angbiHFbl (OpTaHLbI) H 1,75 H 1,75 ” 1,75 H 1,75 ‘
(kBT) (kB1)
[Oven |[Byxoeka | Byxoeka | | | | |
[ Oven burner (kw) |[ Fopenka ayxosku (kBT) |[ ByxoBkatbiH winTepi (kBT) I[ 3,30 I[ 3,30 Il 3,30 I[ 3,30 |
) HarpeBaTenbHbii anemeHT punbain oTThIFLI (KBT) 3,00 3,00
| G burer e e | | | | | |
[ Oven light (W) |[ Ocseluerme pyxosku (BT) |[ ByxoskaHbin xapbikTaHys (BT) || 25 I[ 25 I 25 I[ 25 |
[ Electric ignitron (W) |[ 3nektpopoaxur (BT) [ rextpryTatkbIL (BT) I[ 2 I[ 2 Il 2 I 2 |
Turnspit (W) punb Ha NOBOPOTHOM Bypbinmansi icTik (BT)
Beptene (BT) 4
| Min. / max. oven temperature H Min./max. Temnepatypa B [OyxoBkagafbl min./max. ‘ 150/ 260°C H 150 /260°C ” 150 /260°C H 150 /260°C ‘
[lyXoBke TeMmneparypachb!
Voltage (V) MpucoeanHeHne K || OnekTp kepHeyi (B) 230 ~ 230 ~ 230 ~ 230 ~
3nekTpuyeckoi cetu (B)
[ Total power input - gas (kW) _|[ MowHocTb — ras (kBT) |[ KyaTst -ras (xBT) | 10,5 I[ 10,5 Il 10,5 I 10,5 |
| Total power input — electric || MowHocTb anekTpuyeckas || Kyatbl — anektp (BT) 31 27 27 27
W) (B1)

Gas type

Bupa v paBneHve rasa

[asgbiH, TYpi MEH KbICbIMbl —
Taburu ras

MPUPOAHbBIV FA3 / MPUPOAIN TA3
G20 - 20 mbap
yCTpOVICTBO perynmpyeTca B 3aBUCUMOCTU 3HAYEHUSA Ha 3TUKETKE.

Gas connection standard

MopknioyeHune rasa

CaHartbl

ISO 228-1/G %

Class / Category

KaTeropus

XKanraHybl

Il 2H3B/P
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[ Accessories | NpunagnexHocTu |[ Kepek-xapakrapbi I G51106A [ GI52125A* ||  GIN52198A |
Wire self PewwéTtka (wr.) Top (maHa) + + +
Backing try MpoTMBEHb MEMKMiA (LuT.) KaHblnThip Taba warbiH_(JaHa) + + +
Grill pan MpoTnBeHb rny6oKni (LT.) KaHbinTblp Taba TepeH (aaHa) + +
[ Grill accessories |[ NpuraanexHoct rpuns |[ Fpunbgin kepek-xapakTapsbl I[ Il I[ + |
Vzpour catch H 3awmTHas nnacTuHa  pydek || Mait xuHaiiTelH Taba H H + H + ‘
KpaHOB
| Child safety lock H GrIoKMpoBka npoTue || Bana kayinciaairiHiH kyparb H H H + ‘
OTKpbIBaHWS ABepeii
Set of adjustable feets BuHTbl  perynupoBouHble ans || Mnuta GuikTiriH peTtTeyre + + +
YyCTaHOBKM  BbICOTbI  NAWTLI || apHanfaH BypaHnanap
(komMnnekT) (KMbIHTbIFbI)
Nozzle - propane-butane G30 - || Komnnekr conen ans || G 30 — 30 m6ap nponax- + + +
30mbar nepeHanagkv Ha nponaH-6ytaH || 6yTaHabl kaliTa peTTeyre
G 30-3,0kMa apHanfaH BypikKiLLTep XWHaFfbl
Nozzle - Natural gas Komnnekr conen ans || G20 — 20 mbap (G20-13 mbap) + + +
G 20 — 20mbar nepeHanagkv Ha / NpUpOAHbLIN || kalTa peTTeyre apHanfaH
(G20-13mbar) ra3 G 20 — 20mbap BYpIKKILUTEP XUHaFbI
(G20-13mbap)
[ Grid for small bowl |[ CeTka anst maneHbkoit mucke || LLlarbiH bigbicka apHanFaH Top || Il Il |
Telescopic rails Teneckonuuecknx H TeneckonusnbIK afbITTayLbInap H “ + “
HanpaBnsoLmX

* Cookers are equipped with new secure door hinges COMFORT. These special hinges guarantee very quiet and gentle closing of the oven door.
* Mpubop ocHaleH asepHbIMU NeTnsmu Tuna «KKOM®OOPT», 3T neTnm obecneymBaeT TUXOE U MSIrKOe 3aKpbiTUE ABEPKU.

* Byn kypbinfbiHbH « COMFORT» Toncanape! 6ap, 6yn Toncanaps! ecikTepai ThiHbILL XaHe Xaii xabyabl kamTamachl3 eTegi.
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| Grid for small bowl

|

LafbiH blgbIcKa apHanfaH
TOp

[ Accessories | NpunagnexHoctm |[ Kepek-xapakrapbi | GIN521601 || GN51103A1 |[GN51103A2 || GIN52206A
Wire self PewéTka (Wwt.) Top (maHa) + + + +
Backing try MpoTuBeHb Menkui (WT.) KaHbinTblp Taba wafbiH + + + +

(naHa)
Grill pan MpoTtuBeHb rny6okuii (LWT.) KaHbinTblp Taba TepeH + + +
(naHa)
Grill accessories [MpuHagnexHocT rpuns punbaiH Kepek-xapakrapsbl +
Vzpour catch 3almTHas nnactuHa pyvek Ma xuHaiTbiH Taba +
KpaHoB
Child safety lock BrnokvpoBka npoTvs Bana kayinciagiriHiH, kypanb!
OTKpbIBAHWS ABEpeit
Set of adjustable feets BuHTbI perynmpoBoYHble Ans Mnuta BwuikTiriH peTTeyre + + + +
YCTaHOBKM BbICOTbI NAUTHI apHanfaH 6ypaHaanap
(komnnekT) (KUBIHTbIFbI)
Nozzle - propane-butane KomnnekT conen ans G 30 — 30 m6ap nponaH- + + + +
G30 - 30mbar nepeHanagky Ha nponax- 6yTaHabl kanTa peTTeyre
6yTaH apHanfaH BypikkiluTep
G 30-3,0«Ma KUHaFb!
Nozzle - Natural gas KomnnexkT conen ans G20 - 20 mb6ap (G20-13 + + + +
G 20 — 20mbar nepeHanagku Ha / npupoaHbin || mBap) kaiTa peTTeyre
(G20-13mbar) ra3 G 20 — 20mbap apHanfaH OypikkiluTep
(G20-13mbap) KUHaFbl
CeTka Ans ManeHbLKon Mncke

| L

| Telescopic rails

TenecKonmnyeckmnx
HanpaenanLwmx

Teneckonusnbik
arblTTaylwbinap

| | |

[ Lifetime — 10 years

|[ Cpok akcnnyaTaumm - 10 net

|| ManganaHy mepsimi — 10 xbin

[ Does not contain harmful substances - RoHS

|[ He conepwT BpeaHbix BeliecTs - ROHS

|[ Kypambinaa ausHabl 3aTTapel xok - RoHS

Earthing sign @

3Hak 3a3eMIeHHs C

XKepnengipy 6enrici @

MOPA MOPABMUA c.p.o. Yelwuckas Pecnybnuka 783 66 Mny6ouku-MapuaHcke Yaonu, HagpaxHu, 50

UmnopTtep: 000 «MopeHbe BT» 119180, MockBa, flkumaHckas Hab., 4, cTp. 1
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