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GB COMBINED ELECTRIC AND GAS COOKER
E H [ RU NMIMATA NEKTPOIA30BAA
UA KOMBIHOBAHA EJIEKTPO-rA30OBA MNJIUTA



OPERATING AND MAINTENANCE
INSTRUCTIONS

PYKOBOOCTBO
Mo 3SKCINYATALUAU

IHCTPYKUIA
3 EKCNNYATAULIT

Dear customer,

You have purchased a product of our
new series of appliances. We hope that
our product will serve you well and for a
long time.

Read this manual before installation
and use of this appliance. It contains
important information concerning how
safely and economically operate the
appliance. Save the manual together
with the appliance for an eventual
further use.

YBaxaeMmblin noKynaTesb.

Bbl npuobpenu u3genve u3 Hawen
HOBOW JNWHENKM ObITOBbIX NPUBOPOB.
Ham xoTtenocb ©Obl, 4TOOBI Hawe
nsgenve xopowo Bam cnyxwuno.
[Mepen ycTaHOBKOW M MCMOMb30BaHUEM
npubopa npoynTanTe, nNOXanymcra,
HacTosiLee PYyKOBOACTBO. OHo
COOEPXKUT BaXHYI WHpopmauuo o
TOM, Kak ©6e3onacHO M 39KOHOMHO
nonb3oBaTbcs Npudopom. PykoBoacTBO
XpaHuTe psSaoM C npubopom, 4TOObI
UMETb BO3MOXHOCTb BOCMOJSIb30BaTLCS
UM Npu HeOOXOAMMOCTH.

LLlaHOBHWMI NOKyneLb.

Bu npugbanu Bupi® 3 Hawoi HOBOI
NiHiMkn nobytoBux npunagis. Hawwum
GaxaHHAM €, Wob Haw Bupid gobpe
cnyxus Bam.

[Mepen yCTaHOBKOK i BMKOPUCTaAHHAM
npunagy npoyutante, Oyab nacka, Lo
iHCTpyKUito. BoHa micTuTe BaxnuBy
iHpopmauito npo Te, gk 6esneyHo i
€KOHOMHO KOpUCTYBaTUCSA Mpuiagom.
IHCTpyKuUito ~ 30epirante nopsg 3
npunagom, wWwob Matu MOXNMBICTb
ckopucTaTucs Heto y pasi HeobXiaHOCTI.

IMPORTANT INFORMATION,
INSTRUCTIONS AND
RECOMMENDATIONS

BAXHAA UH®OPMALINA,
YKA3AHUA N PEKOMEHOALIMA

BAXIUBI 3ACTEPEXXEHHSA

Safety measures
e This appliance may be used by
children over 8 years old and persons
with decreased physical or mental
ability or lack of experience and
knowledge only under  direct
supervision or when they have been
acquainted with how to use the
appliance and understand the
possible dangers. Children should not
be allowed to play with this appliance.

Mepbl 6e3onacHocTn
e [leTn B BO3pacTte OT 8 neT u crapue, a

Takxe nvua co CHWKEHHbIMU
dusnyecknmm unm YMCTBEHHbIMMU
CNOCOBHOCTAMW UMM C  HexBaTKoWm

onbiTa U 3HAHWIW, MOTYT UCMOMb30BaThb
JaHHbIA NpMbop NpU YCNoBUM, UTO OHM
HaxoasTcA noA Hag3opoM wunu Obinu
00yyeHbl 6e3onacHomy
UCMonNb30BaHNIO Mpubopa M OCOo3HaKT
noTeHumanbHole pucku. [eTn He

3axopu 6e3neku

¢ [liTn Bikom Big 8 pokiB i cTapwe Ta
0ocobu 3i 3HMKEeHUMU isnyHMm abo
po3ymoBuMKM  3d4iBHOCTAMM, 4M 3
OpakoM pJocBigy i 3HaHb, MOXYTb
BMKOPUCTOBYBaTW [aHWiA npunag 3a
YMOBU, WO BOHW 3HAXodsaTbCcsa nia
Harnagom abo  Oynu HaBYeHi
6e3neyHoOMy BMKOPUCTaHHIO npunagy
i YCBIAOMIIOIOTb MOTEHLUINHI PU3UKN.
[iTV He NoBUWHHI rpaTucs 3 npunagom.




Cleaning and wuser maintenance
should not be carried out by children
unless under strict supervision.
CAUTION: The appliance itself and
its accessible parts will be hot during
use. You should avoid contact with
heating elements. Do not allow the
access for small children

CAUTION: Danger of fire: do not put
objects on the cooking surfaces.
CAUTION: Leaving food cooking in
fat or oil on the cooking surface
without  supervision  could  be
dangerous and could cause a fire
NEVER extinguish a fire here with
water! Switch off the appliance first
and then cover the flames with, for
instance, a pot lid or wet cloth.
ATTENTION! The cooking process
should be supervised. Short time
cooking should be supervised without

interruption.
CAUTION: If the hotplate surface
shows cracks, switch out the

appliance and the circuit breaker for
to prevent the electric shock.

Use a temperature probe
recommended for this oven only.
CAUTION: In order to prevent
electric shock ensure the appliance is

JOIKHbI UrpaTb ¢ npubopom. [eTam ao
8 neT 3anpellaeTcs BbIMOMHATbL YUCTKY

" BbINONHAEMOE nonb3oBaTenemM
TexobcnyxmBaHme naxe noa
Haa30poM.

BHMMAHWE: Bo BpeMSi

NCnonb30oBaHUs npubop " ero
OTKPbITblE YaCT! CTAHOBATCS rOPAYNMMU.

Cnepyet 0cobeHHO TwaTtenbHo
nsberaTb NMPUKOCHOBEHUS! K
HarpeBaTesibHbIM ArneMeHTaM.

MarneHbkne Aetn He [OMKHbl MMEeTb
AOCTYyn K npubopy.

BHUMAHWE: OrHeonacHocTb: He
CTaBbT€  HMKaKnMe npeameTbl  Ha
Bapo4Hble NOBEPXHOCTY.

BHUMAHWE: loTtoBka C XMpOM wnu
Macriom Ha BapoOYyHOM naHenu 6e3
npucmoTpa MoxeT OblTb onacHou w
MOXET MPMBECTM K  BO3rOpaHuio.
HUKOIOA He TywuTe OroHb BOAOM,
BbIKMOYMTE NpUbop, a 3aTem HakpomnTe
nnamsi, HanpvMmep, KpbIWKOW  unn
MOKPOW TPSAMNKOWN.

BHUMAHWE: lMpouecc npurotoBneHnst
OOMKEH MNpoXoauTb MNoA MPUCMOTPOM.
KpaTkoBpeMeHHbI npouecc
NPUroTOBMNEHUS  LOOIDKEH  NPOXOAUTb
noA NOCTOSAHHbLIM MPUCMOTPOM.
BHUMAHWE: Ecnn NOBEPXHOCTb
BapoYyHOW MaHenu WnuM 3fieMeHTa
noTpeckanacb - BbIKIHOYMTE Npubop u

Oitam go 8 pokiB 3abopoHseTbCS
BUKOHYBaTU YUCTKY [
TexobCnyroByBaHHsi, ke 3a3Buyan
30INCHIOETLCA KOPUCTYBayeM, HaBiTb
nig Harnsaom.

YBAlA: Tlpunag i KWoro BigkpwuTi
YacTuHU CTalTb nin yac
BUKOPUCTaHHSA rapsyammu. Cnig
0COBNMBO peTenbHO YHWKaTU OOTUKY
oo HarpiBanbHUX ereMeHTIB.
3anobiravite MOXNIMBOCTI  AoCTyny
ManeHbkux Aaiten YBAIA: 3arposa
noXxexi: He cTaBTe Oyab-Ski
npegMeTn Ha BapwuiibHi NOBEPXHI.
YBATA: ToTyBaHHs 3 >upom abo
Macrnom Ha BapunbHii naHeni 6es
Harnagy Moxe 6ytn HeGesneyHum i
MOX€e MpM3BECTU [0 3alMaHHs.
HIKOJW He raciTb BOroHb BoAoto, ane
BUMKHITb Mpunag, a noTiM HakpumnTe
nonym's, Hanpuvknag, Kpuwkow abo
MOKPOIO FaH4ipKoIo.

YBAlA: Mpouec NPUroTyBaHHS
MOBUHEH NPOXOAWUTM Mi4 HarnsgoMm.
KopoTtkovacHui npowec
NPUroTyBaHHA  MOBUHEH  MOCTINHO
NpoXoauTu Nig Harnsgom.

YBATlA: AKWO MNOBepxHA BapwibHOI
naHeni abo enemeHTa noTtpickanacs -
BUMKHITb npunag i 3anobikxHuK, Lwob
YHUKHYTU  YpaXKEHHS1  enekTpUYHUM




switched off before replacing the light
bulb.

e Do not use rough abrasive cleaning
agents or sharp metal scrapers for
cleaning the oven door glass as this
could crack the surface and cause the
glass to break.

e Never use steam or pressure
cleaners for cleaning the appliance.
There is a risk of electric shock.

e The appliance is not adapted for
control using external timers or other
special control devices.

e CAUTION: Only use a protection
cover for the hob supplied by the
producer of the cooking appliance or
one that is approved as suitable in the
user's manual, or protection devices
directly built into the appliance. The
use of incorrect protection devices
could cause an accident.

Caution

e The appliance should only be
connected to the electrical network by
an authorized service technician or
similarly qualified person .

e Manipulation of the appliance or
unprofessional service could lead to
risk of serious injury or to damag to

npegoxpaHutenb, 4ToObl  M3bexaTb
NOpaxeHUs 3MeKTPUYECKNM TOKOM.
Mcnonbsynte TONbKO JaTyuK

TemnepaTypbl, KOTOPbIN pekoMeHAoBaH
ONs JaHHOW AYXOBKW.
BHVMAHWE: Mepen
namnoykn ybeautecs, npmbop
BbIKMIOYEH, 4YTOGbI nsbexatb
nopaKeHWs! ANEKTPUYECKUM TOKOM.

He nucnonbsynre arpeccuBHble
abpasnBHble 4UCTALLME CpeacTBa UNu
OCTpble MeTannuyeckne ckpebku ans
YACTKM CTEKON [ABepubl OYXOBKM, TaK
Kak OHMU MoryT nouapanaTtb
NOBEPXHOCTb, YTO MOXEeT NpuMBECTU K
nonomKe cTekna.

Ons ynucTkm npubopa He ucnonb3ymTe
napoBble OYUCTUTENM WU OYUCTUTENN
noa AaBneHnemM. CyuwiectByeT
OMNacHOCTb MOPAXEHUSI ANEKTPUHECKUM
TOKOM.

Mpnbop He roToB K YyMpaBneHW C
NMOMOLLbIO BHELLHUX TalMepPOB U ApYyrux
crneumarnbHbIX CUCTEM YNpaBneHust.
BHAMAHWE: Wcnonb3ynte  TOMbKO
Oapbepbl 4N BapOYHOW  MaHenwu,
CMPOEKTUPOBaHHbIE N3roToBUTENEM
NAnTBbI unm 0603HaYvYeHHble
M3roToBUTENEM Nprubopa B MHCTPYKLUK
Nno NpUMEHEHUI0 KaKk pekoMeHayeMmble K
NPUMEHEHUIO, WM BCTPOEHHbIE B
npnbope 6Gapbepbl. Wcnonb3oBaHue

3aMeHomn
4yTo

CTPYMOM.

e BukopucroByiite TiNbKK JaTynkK
TeMmnepaTypu, SIKUR PeKOMEHOYETbCS
ONs gaHol OyXOBKW.

o YBAI'A: lNepekoHanTecs, WO npunag
nepeg 3aMiHO0 nammnoykm
BUMKHEHUWN, WOG YHUKHYTU yparKeHHSs
€neKTPUYHUM CTPYMOM.

e He BMKOPUCTOBYNTE arpecuBHi
abpasuBHi YMcTadi 3acobu abo rocTpi
MeTaneBi LWKPeOKN Ans  YULLEHHS
CKna [OBEpPUST [OYXOBKW, OCKiNbKM
BOHM MOXYTb MOAPsinaTU MOBEPXHIO,
WO MOXe MpuBECTM [0 po3duTTA
ckna.

e [Ins YULLEHHSA npunagy He
BUKOPUCTOBYMTE MapoBi OYUCHUKM Ta
ouunLLyBadi nig  TUCKOM. IcHye
Hebe3neka ypaXeHHs eneKTPUYHUM
CTPYMOM.

e [lpynag He roToBWUM OO0 YMpaBniHHA
3a [JONOMOro0 30BHILLHIX TanmepiB Ta

iHLLINX cneuianbHUX cuctem
yrpasniHHS.

e YBAI'A:  BukopuctoBynTe  Tinbku
Oap'epy aOna  BapwibHOI  naHeni,

CnpoeKkToBaHi BUPOOGHMKOM MmnuTh abo
nosHaveHi BMpPOOHMKOM npunagy B
IHCTPYKLIT MO  3acTOCYBaHHIO  §K
pekoMeHAoBaHi OO0 3aCTOCyBaHH4,




the appliance. Installation and all
repairs, modifications or checks to the
appliance should only be carried out
by an authorized service technician or
similarly qualified person.

Included in the mains supply circuit,
before the socket to which the
appliance is connected, should be a
device for disconnecting all poles of
the appliance from the mains. The
contacts distance in disconnected
state is 3 mm as minimum (thereafter
referred to as the mains switch).
WARNING! This product is designed
exclusively for cooking. It is not to be
used for other purposes, e.g. room
heating. Do not put empty pots on the
cooking zones.

Using the appliance for any other
purposes may result in life
threatening concentration of
combustion by-products. This could
cause malfunction of the cooker by
exceeded thermal load. The warranty
does not apply to faults arising from
incorrect use of the cooker.

Pinching of the feed cable, for
example, in the oven doors could lead
to a short circuit and damage the
appliance. Pay attention to safe
positioning of electric feed cables.

HEeCOOTBETCTBYHOLLNX 6apbepOB MOXeET
npuBeCTN K HeCHaCTHbIM Clly4YasaMm.

MpepynpexaeHue

o [1pnbop MOXET ObITb NOAKMIOYEH K CETU
TONbKO TEXHWKOM MO CEPBUCY WK
KOMMETEHTHbLIM CNeLMannCcToM.

e HenpaBunbHoe obpalieHune c
npmbopoM unu HenpodeccnoHanbHoe
obcnyxuBaHWe MOXeT co3faTb Yrposy
CEepbE3HbIX TpaBM, MWNU NPUBECTU K

nospexaeHutio  usgenus.  MoHTax,
nobori  peMoHT, moaudukauum  m
BMellaTenbctBa B npubop Bcerga

OOIMKEH BbINOMHATL TEXHUK MO CEpBUCY
WS KOMMETEHTHOE NNUO.

B XKECTKYH0
anekTpopacnpenenTenbHyo ceTb
nepea npvbopom crneayeT yCTaHOBUTb
YCTPOWCTBO [ONA  OTKIIOYEHUS  BCEX
nontocoB Npubopa oT ceTn, y KOTOpOoro
paccTosiHne KOHTaKTOB B
pacuennieHHOM COCTOSIHUMU - MUH. 3 MM
(nanee o6o3HavaeTcsi Kkak rNaBHbINA
BbIKNOYaTensb).

o BHUMAHWE: N3genune npegHasHavyeHo
WCKITIOUUTENBHO  ANS  MPUroTOBEHUA
nuwm. He wucnonb3ynte ana Aapyrux
uernen, Hanpumep, AN OTOMMEHUA
nomelleHns. CTaBuTb Ha KOH(OpPKM
NycTyo Nocyay 3anpeLueHo.

¢ B cnyyae ncnonb3oBaHus npubopa ans

abo BOGynosaHi B npunagi 6ap'epu.
BukopuctaHHs HEBIANOBIAHNX
Oap'epiB  MOXe  npu3BecTM  Oo
HeLlacHUX BMNagakKiB.

MonepenxeHHA

e [punag moxe GyTn MigknNioYeHUn Oo
MepeXi TiNbKM CEePBICHUM LEHTPOM
abo koMneTeHTHUM daxiBuem.

e [loBogXeHHa 3 npunagom  abo
HenpodecinHe 06cnyroByBaHHs
MoXe npu3BecTU o pU3nKy
CEPNO3HUX TpaBM abo no
MOLIKOMKEHHS  BUPOOY.  MoHTax,
OyOb-SKUA  PEMOHT, Mopaudikauii i
BTPYYaHHA B  Npunag  3aBxau
NMOBMHEH BWKOHYBATU TEXHIK MO
cepsicy abo komneTeHTHa ocoba.

e B enekTpoposnoAificHy  Mepexy
nepeg npunagom cnig BCTaAHOBUTU
NPUCTPIN  ANda  BIOKMIOYEHHS  BCiX
nontocis Npunaay Big Mepexi, y skoro
BiJCTaHb KOHTaKTiB B He 3’€HaHOMY
CTaHi - MiH. 3 MM (gani no3Ha4vaeTbCs
SIK FONTOBHUN BUMUKAY).

e [1poayKT NpusHayYeHi BUKIMIOYHO ANA
NPUroTyBaHHS XKi. He
BUKOPUCTOBYNTE AN iHWMX LUinen,
Hanpuvknag, ans onaneHHs
npuMilLleHHA. He cTaBTe nNOPOXHii
nocys Ha KOHGOPKM.




e The electric feeding cables of the
appliance or other appliances should
not come into contact with the
cooking plate nor with other hot parts
of the cooker.

e Switch off the mains switch before
carrying out cleaning or repairs.

e Do not heat up food covered with
aluminum foil, plastic pots or similar
materials. There is a danger of
melting, fire or damage to the hotplate
in such cases.

e Pay special attention when cooking in
the oven. Due to high baking
temperatures pans, baking trays,
gratings and the oven walls could be
hot. Use cooking gloves.

e Never cover the internal oven walls
with aluminum foil and do not put
down baking pots directly on the oven
bottom. The aluminum foil will hinder
the air circulation, significantly
worsens the baking process and can
cause damage to the surface layer of
the internal walls of the oven.

e The oven doors could be hot during
baking. Some models have therefore
a third glass installed in the doors,
which significantly prevents
overheating of the external door

ApyrMx  uenew  BO3HMKaeT  yrposa
NOSIBIIEHNS  OMAcCHOW  ANsl  KU3HWU
NOBbILLIEHHOW KOHLIEHTpaLMM NPOAYKTOB
cropaHus. OpHoBpeMeHHO B
pesynbtate 4pe3MepHOW  TEMnroBOW
Harpysku MOXeT NPOU30NTN HapyLLeHne
dyHKUMA OyxOoBKKU. Ha HeucnpasBHOCTH,
BO3HMKLLME B pesynbTtaTe
HenpaBWUIbHOIO NUCMOSb30BAHNA NINUTHI,
rapaHTusa He pacnpocTpaHsieTcs.

WhHyp nuTaHus, 3auenuBLUNNCA,
HanpuMmep, 3a ABepuy AYXOBKU, MOXeET
cTaTb NPUYMHON KOPOTKOrO 3aMblKaHMs
n noepeautb npubop. Cnegute 3a
nNpaBuUIbHbIM PACMOfIOXKEHNEM LUHYPOB
nuTaHus Ha 6e30nacHOM pacCTOSHUM.
WHyp nuTaHua npubopa wnu Opyrux
npnbopoB He JOIMKEH conpuKacaTbCs C
BapoO4YHOW MOBEPXHOCTBID UNN OPYrUMU
ropsAYNUMKN HaCTAMM NAUTBI.

MpM uMcTKe M PEMOHTE BbIKIHYNTE

rnaBHbIN BbIKNOYaTenb
3NeKTponuUTaHus.

He crnegyer rpetb nuwy B
anomvHWeBon donbre, NNacTUKOBbIX

KOHTelHepax 1 ToMy nogobHom nocyge.
BosHukaeT yrposa  pacnnasreHus,
noxapa wnu NOBPeXAeHNs BapOYHOW
naHenw.

Ocoboe BHMMaHue yaenavite
NPUroTOBIIEHUNIO MULLM B AyX0BKe. MN3-3a
BbICOKMX TemnepaTyp NPOTUBHMU,

e Llen npunag npusHayveHun nuwe ans
NpUroTyBaHHA K. BuKopuCTaHHSA
npunagy B iHWKWX LiNaAX MOXe
CMPUYNHUTM KOHLEHTpAaLUito NobivHNX

NPOAYKTIB 3rOPSIHHS abo
HecnpaBHiICTb. MapaHTis He
PO3MOBCIOAXYETLCA Ha HECMpPaBHICTb
npunagy, $Ka BUHUKNA  Yepes

HEKOpPEKTHE BUKOPUCTAHHS.

o LlIHyp XMBRNEHHs, SKMN 3a4enuBecs,
Hanpuknag, 3a [fABepusita [OyXOBKW,
MOXe CTaTu MNPUYMHOK KOPOTKOrO
3aMuKaHHA | nowkoauTu npunag.
Cnigkynte 3a npaBUIbHUM
po3TallyBaHHSAM LLUHYPIB  XKUBIEHHSA
Ha 6esneyHiv BigcTaHi.lUHyp
XMBNEHHS npunagy abo  iHWwnx
npunagis He MOBUHEH CTMKATUCA 3
BapWIbHOK MOBEPXHE abo iHWMMHK
rapsiyumMm YacTMHaMu NAnNTK.

o [1pM YULIEHHI Ta PEMOHTI BiOKNHOYITb
rOfIOBHMIA BUMMKaY KMBIIEHHS Big
nogavi enekTpoeHepril.

e He cnig rpitTm Xy B anoMiHieBin
donb3i, NNacTMKOBUX KOHTEWHepax i
ToMy noagibHomy nocygi. IcHye
3arpos3a po3nnaBrfieHHs, noxexi abo
NOLLUKOXKEHHS BapWUITbHOT NaHeni.

e OcobnuBy yBary npuainanTe
NpuroTyBaHHIO ki B AyxoBui. Yepes
BWCOKY TemnepaTypy Jeka, nocya




surface.

To prevent overheating the appliance
should not be installed behind a
decorative door.

Never store inflammable or explosive
items or substances harmful to the
skin (paper, wipers, cleaning agents,
plastic bags, detergents, sprays) in
the storage drawer of the oven. This
is to prevent risk of fire when the
appliance is put into operation. Only
the accessories provided (pans,
drainage pots and similar) can be
stored there.

The oven door hinges could be
damaged when overloaded. Do not
put heavy objects on the opened
doors. Do not lean on the opened
doors during cleaning. Do not sit
down nor set foot on the opened oven
doors (Mind the children!) Take the
doors off before cleaning the oven.
This appliance is designed to stand
directly on the floor. Do not use any
kind of base or pedestal.

The surface of storage drawer could
be heated up up to a high
temperature. When pulling out the hot
drawer the surface and/or objects
coming into contact or near to it could
be damaged. Do not operate the

nocyaa pAnsa 3anekaHusl, pelueTkn u
CTeHbl OYXOBKU MOryT ObiTb ropsvmmu.
Monb3yntecb TEPMOCTONKNMM
KYXOHHBIMW NepyaTkamu.

Hukorga He obopaumBanTe BHYTPEHHNE
CTEHbl NeyYn antMUHUEBOW ¢OMbIoMn,
He CTaBbTe Mocyay Ansi 3anekaHust Ha
OHO AayxoBku. AntoMmyHueBast dornbra
NpenaTcTBYeT LUUPKYnAUMM  BO3ayxa,
YTO 3HAYUTENbHO YXYAWWUT npoLuecc
BbINEYKN W MOBPEAUT BEPXHWUA Crown
BHYTPEHHEN 060M0YKM.

[Bepua p[gyxoBkm MoxeT OblTb B
npouecce Bbineyvkn ropsyen. Moatomy y
HEKOTOpbIX Moaenen 6bino Ha ABeply
YyCT@HOBMEHO TpeTbe CTeKno, u4To
nomoraeT nyylle 3aWwuTUTb BHELLHIOK
NOBEPXHOCTb ABepLbl OT Ype3mepHOoro
HarpeBa.

Bo n3bexaHune neperpeBa He cnegyet
yCcTaHaBnusaTb npubop 3a
OEeKopaTUBHYIO ABEPKY.

B HwxHeM dwmke AyxoBKM 3anpeLleHo
XPaHUTb npegmeThbl
nerkosocnnamMmeHstoLmecs,
B3pbIBYATbIE, arpeccuBHbIE ANS KOXMU
(bymara, nonoTeHua, GymMaxHble
nakeTbl,  YUCTAWME U MoOKLWME
cpencTea, asposonu). Tak Bbl cmoxeTe
YMEHbLWNTb  PUCK  BO3HMKHOBEHUS
noxapa BO Bpemsi paboTbl npubopa.
XpaHuTe TaM TONMbKO akceccyapbl

Ons  3anikaHHs, pewiTkn Ta CTiHu
OYXOBKM MOXYTb OyTWM rapaymmu.
BukopucTtoBynTe TEPMOCTINKI KYXOHHI
PYKaBUYKM.

Hikonn He obepTaliTe BHYTPILUHI CTiHK
nedvi anoMmiHieBolo ¢onbrow, He
CTaBTe nocya Ans 3anikaHHA Ha OHO

OYXOBKU. AntomiHieBa donbra
nepeLuKkoakae LMpKynauii - nosiTp4,
WO 3HAYHO  MOripWWUTb  Mpouec

BMNIYKN | MOLIKOAWUTb BEPXHiV Lwap
BHYTPILLHbOT 0BGONMOHKM.

[Bepusta OyXOBKM MOXyTb OyTu B
npoueci BUMIYKA rapsymmn. Tomy y
aesikux mogenew Oyno Ha ABepusita
BCTAQHOBMEHO  TpeTE  CKMO, WO
gornomarae Kpawie 3aXMCTUTK
30BHILIHIO MOBEPXHIO ABepusaT Big
Ha4IMLLKOBOrO Tenna.

Ona 3anobiraHHA neperpiBy npunag
He cnig BCTaAHOBMOBaTH 3a
JekopaTuBHi ABepu4Ta.

Y npocTopi OyxOBKW Hikonu He cnif
36epiratm npegMeTU Nerko3amMucTi,
BUOYXOBi, arpecuBHi AnNs  LIKipK
(manip, pyWHWKW, NanepoBi nakeTw,
yncTadi i Muodi 3acobu, aeposorni).
Tak Bu 3MOXeTe 3MEeHLUTU PUsmK
BUHUKHEHHST MoXexi nig 4ac poboTu
npunagy. 306epiraiTe Tam  Tinbku
akcecyapu (kactpyni, niggoH Aans




appliance with drawer pulled out. The
objects stored in the drawer may be
hot so flammable or easily
combustible objects must not be put
here.

This appliance is not connected to a
kitchen hood for removal of smoke.
The appliance must be installed and
connected according to the valid
regulations and relevant installation
instructions. Special attention should

be given to room ventilation
requirements.
Before installation, check that the

technical information regarding gas
type and voltage, as indicated on the
rating plate, agree with the type of gas
and voltage of your local distribution
system (gas properties and gas
overpressure).

Installation, repairs, adjustments or
resetting of the appliance to another
type of gas may only be carried out by
authorized persons.

Installation of the appliance and
resetting to another type of gas must
be confirmed in the Certificate of
Warranty. Without such confirmation
the Warranty repair can not be
required.

(kacTptonu, noadoH AN KoHAeHcaTa u

TOMy nofo6Hoe).
e B cnyyae neperpyskv ABepLbl OyXOBKU
MOXET TMpPOM3ONTM MOBpeXaeHue eé
netenb. He cTaBbTe Ha OTKPbITYIO
asepuy Tsbkenyto nocydy. Bo Bpems
YACTKM HE OnuMpaWTecb Ha OTKPbITYIO
gsepuy. He cagutecb w©n  He
CTaHOBUTECb Ha OTKPbITYIO ABepuy
ayxoBoro  wkadpa (OcTopoxHO C
petomun!) [Mepen 4YMCTKOM  OYXOBKM
CHUMUTE ABepuy.
Mpnbop npeaHasHaveH ans
pasMelleHnss  HernocpeacTBEHHO  Ha
nony. He wcnonb3ynte kakoe-nnbo
OCHOBaHWe Unun NoAcTaBKy.
lMoBepxHOCTb AWMKa NAUTbI  MOXeT
HarpeTbCA OO0 BbICOKOW Temneparypsbl.
BbiTAHyB ropauun awmk, Bbel moxeTe
noBpeauTb NMOBEPXHOCTb n/vnn
npegMeTbl, C KOTOPbIMY OH BCTynaeT B
KOHTaKT WM KOTOpble HaxogdaTcs B
HenocpeacTBEHHOWN 6nusoctu. He
ucnonb3ynte npubop C BbIABUHYTHIM
AwmkoMm. Belun, koTopble XpaHATCA B
AWmMKe, MOryT ObITb rOpsYUM, NOITOMY
30€eCb 3arnpeLleHo XpaHWTb roproyme u
rnerko BocnnameHsiioLmecs npeameTsl.

e [laHHbIA NpMbOp He nopgkn4aeTcs K
YCTPOWCTBY Ansi OTBOAA MpPOOYKTOB
cropaHus. Ero yCcTaHoBKa "

KOHAEeHcaTy TOLLO).

Y pasi nepeBaHTaXeHHs [OBepusaT
OYXOBKM MOXe HacTaTu
NOLLUKOKEHHA X neTenb. He cTaBTe
Ha BiOKpWUTI ABepuATa BaXKKUW MOCYA.
Mpn ouumweHHi He cnupanTecs Ha
BigkpuTi aBepuaTa. He cipanTte i He
cTaBaWTe Ha BigKpuUTIi OBepusdTta
ayxoBoi wadgu (ObepexHo 3 aitbmu!)
Mepen YMLIEHHSM [OYXOBKU 3HIMIiTb
OBepusTa.

Mpunag nNpU3HaveHnin ans
po3miweHHs  6e3nocepedHbO  Ha
nignosi. He BWKOPUCTOBYNTE sKe-
Hebyab nigBULLEHHS abo
nigctaBkn.MNloBEpXHA  dAwiMKa NNUTK
Moxe OyTM Harpitoro A0 BUCOKOI
TemnepaTtypu. BuTarHyswu rapsuui
awuk, Bu  MoxeTe  nowkoautn
noBepxHIo Ta/abo npegmeT, 3 AKUMM
BiH BCTynae B KOHTakT abo ki
3HaxoaATbCcA B Oe3nocepeHin
6nmabkocTi. He BMKOPUCTOBYMNTE
npunag 3 BUCYHYTUM sMKOM. Peui,
AKi 30epiraloTbCa B ALMKY, MOXYTb
OyTm  rapsuum, TOMy TYyT He
ponyckaetbcs 36epiraHHst roprounx i
nerkosanmMucTux npegmerTiB.

Llen npunag He nigknoyaeTbca OO
KYXOHHOT BUTSIKKN. Mpunag




e Recommendation! We recommend
that once every two years you contact
an authorized repair shop to check
the cooker functions and to carry out
professional maintenance. This will
help prevent possible problems and
prolong the cooker’s service life.
If you smell gas, immediately shut
down the stopcock to 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 in the room
where the appliance is installed.
Ensure the room is sufficiently
ventilated, particularly when the
appliance is in operation; keep
openings for natural ventilation open
or install a mechanical ventilation
device (a vapor hood with mechanical
extraction). Intensive and prolonged
operation of the appliance may
require extensive ventilation, for
instance opening the window or
boosting the performance of the hood
with mechanical fan, when exists.
¢ The appliance requires a minimum air
input of 2m3/h for every kW of power

noaxnoveHve OOIDKHBI ObITh
BbINOMHEHbl COrMacHO AeNCTBYIOLNM
TpeboBaHuaM no MoHTaxy. Ocoboe

BHUMaHWe HeobGxoaumo yaenaTtb
TpeboBaHusAM,  KOTOpble  KacatoTcs
BEHTUNAUMMN NOMeLleHnA.

Mepen yCTaHOBKOM nposepbTe,

COOTBETCTBYIOT NN MeCTHble YCMoBUS
rasocHabxeHus (cBoWcTBa rasa u ero
AaBrneHne) wu  HacTpomkm npubopa
OaHHbIM Ha TUMOBOM LUUTKE.

MoHTax, NoaknioyYeHe, BBO4 MnuTbl B
JKCnnyaTauuil, PEMOHT, a TaKke
nepeHanagky nnuTbl Ha ApYyroh Bug
rasa  MOryT  BbIMOMHATb  TOJSbKO
YNONIHOMOY€EHHble nvua c
COOTBETCTBYIOLEN  nuueH3nen  Aansg
AaHHOro BMaa AesaTenbHOCTU.

O npoBeaeHun aTMX onepauuin AOMKHa
ObiTb  cdenmaHa  COOTBETCTBYOLLAs
3anuncb B ,,[apaHTuiHom TanoHe“. lNMpu
OTCYTCTBUM Takon 3anucu Bbl Tepsete
npaBo Ha rapaHTUAHbLIN PEMOHT.
PekomeHgaums! OavH pas B gBa roga

cnegyet obpawaTtbcs B
YMONTHOMOYEHHY0 CEepPBUCHYIO
opraHusauuio c TpeboBaHnem
BbINONHUTb KBanuduunpoBaHHoe
TexobcnyxumBaHme. Tem cambim Bbl
CMOXeTe npegynpeanTb

BO3HUKHOBEHWE HeMNomnagok v NpoanuTb
CPOK CNyX0bl NANTLI.

HeobxigHo BCTAHOBUTY Ta
NiAKMIOYUTH 3rigHO aitounx
cTaHgapTiB. Ocobnusy yBary
HeoOXxigHo 3BEPHYTU Ha

NPOBITPIOBAHHSA NPUMILLEHHS.

Mepen ycTaHOBKO Ta MiAKMOYEHHAM
npunagy nepesipTe BiAMNOBIAHICTb
TMNY Ta TUCKY rasy MicLeBOi rasoBoi
MepeXi TEXHIYHUM AaHuM npunagy.
YCTaHOBKY, PEMOHT, NiAKMHOYEHHS A0
iHLIOro TNy rasy MOXyTb NMPOBOAUTM
nuwe kBanigikoBaHi daxiBui
aBTOPU30BaHMX CEPBICHUX LEHTpPIB
(amB. MapaHTIiHUIA TEPMIH Ta YMOBW).
YcTaHOBKY Mpunagy Ta MigKmoYeHHs
[0 iHWOro TMny rasy crig npoBOAWTH
3rigHo MapaHTinHWX ymoB
aBTOPU30BAHMM CEPBICHNM LIEHTPOM.
MpyM HepoTpUMaHHI  JaHUX  YMOB
rapaHTia aHyIETLCS.
PekomeHayeTbCa NepesipATV npunag
daxiBLeM CepBICHOrO LEHTPY KOXHi
nBa POKMU. HaHe TEeXHiYHe
obcnyroByBaHHSA NMPOAOBXUTbL TEPMIH
po6oTu npunagy.

Mpn nosBi 3anaxy rasy HeramHo
nepekpunte nogady rasy abo
3a4uMHiTL rasoBui GanoH. Y Takomy
BMNaKy npunagom MOXHa
KopucTyBaTmcs nvwe nicns
BUSIBMIEHHS] MPUYMHM BUTOKY rasy Ta




input.

e Use of a naked flame to check the
seals on the appliance or for locating
leaks is strictly prohibited.

o If you detect a fault in any of the gas

parts of the appliance do not attempt

to repair it yourself; switch the
appliance off immediately and seek
an authorized person to repair it.

If you plan an absence exceeding 3

days, turn off the gas supply to the

appliance at the stopcock. If the
appliance is out of service for more
than 3 months, it is advisable to retest

and reset all user functions of the
appliance.
e Before making changes to the

environment in which the appliance
stands which could result in a
temporary danger of fire or explosion
(e.g. linoleum or PVC adhesive,
working with coatings etc.), the
appliance must be put out of service.
Do not put any flammable objects
close to cooking zones, oven heating
elements or in the drawer for
accessories.

¢ Do not place any combustible objects
on the appliance or at a distance
shorter than its safety distance (the

e B cnyyae ecnu nodvyBcTBYeTe 3anax
rasa, HeMeasNleHHO 3aKponTe KpaH
nogayn rasa, pacnonoXeHHbln Ha
rasonpoBoge nepen npudopom. MNnurton
MOXHO MONb30BaTbCA TOMbKO MOCHe
BbISICHEHUS] MPUYMHBI YTEYKM rasa, eé

yCTpaHeHus (ynonHomouyeHHow "
KBannuunpoBaHHOM CepBUCHON
opraHusauuen) " npoBeTpUBaHUA
NOMELLIEHMS.

Mpun akcnnyataumm GeiToBOro npubopa,
paboTatoLlero Ha rasoBom TOMNMBE B
NoMeLLeHun, rge OH  YCTaHOBMEH,
noBbIlLaeTCss TemnepaTtypa, BO3HUKaeT
BMnara u nNpoaykTbl cropaHus. Moatomy,
B [aHHOM noMelleHnM HeobxoanmMo
o6ecneynTb JOCTATOUHY BEHTUISALMIO,
ocobeHHo ecnm npubop paboTaerT,
OTKpbITb OTBEPCTUSI AN €CTECTBEHHOMN

BEHTUNAUNK unm yCTaHOBUTb
MeXxaHun4yeckoe BEHTUMSALMOHHOE
obopynoBaHue (MexaHu4yeckas
BbITsDKKA). [Mpu  QONroBpeMEeHHON u
WHTEHCUBHOW paboTte NAnTHI
Heobxoaumo obecneunTb
OONOMNHUTENBHYIO BEHTUNALUMIO,
Hanpumep, OTKPbIB OKHA, UM NOBbLICUTb
WHTEHCUBHOCTb BEHTUNMPOBaHKS,
YBENWYMB  MOLUHOCTb  BEHTUNsSITOpa

BbITS>KKW, €CNn TakoBas yCTaHOBMEHA.
Heobxoanmblli MUHMManNbHbLIA NOOBOA,
BO3dyxa [JomkeH ObiTb 2 m3/yac B

YCYHEHHS HecrnpaBHOCTI daxiBueM Ta

peTenbHOro NPOBITPIOBAHHSA
NPUMILLLEHHS.

BukopucToBytoum ras ans
MpuUroTyBaHHs CTpaB, Temneparypa

Ta BONOrICTb CTBOPIOKOTLCS B KiMHATI,
TOMY HeobxigHO 3abesneunTu
BiONOBIOHY  LMPKYNAUilO  MOBITPS:
BiguMHANTEe BikHO, abo YyCTaHOBITb
MEXaHIYHUN BEHTUMALINHUA NPUCTPIN
(BUTSKKY 3 MeXaHiYHUM BiABOAOM
noeitps) TpuBana pobGota npunagy
notpedbye HagMipHOi  BeHTUNSUIl,
Hanpuknag, BigkpuiTe BikHO abo
YBIMKHiTb Oinbll MOTYXXHWIA piBEHb
poBOTN BUTSIKKN.

MiHiManbHa nponyckHa MOXIMBICTb
BUTSDKKM  ONg  JaHOro  npunagy
cknagae 2 m3/rod. Ha KoXxeH KBT.
Hikonn He BUKOpPUCTOBYWTE BIOKPUTUIA
BOIOHb 151 BUSIBITEHHSI BUTOKY raay!
AKWOo BU BUMSABMIIM BUTOK rasy, Hikonm
He HamaramTecss NpPOBECTU PEMOHT
CaMOCTINHO. BUMKHITb npunag,
nepekpuntTe nogadvy rasy i BUKNUYTE
draxiBLa CepBiCHOro LEeHTpy.

SAKLIO BM NnaHyeTe He KOPUCTYBaTUCS
npunagom 6Ginble 3 OHiB, 3akpuinTe
rasoBui  KpaH. SAKWo BU  He
KOpUCTYBanucsi Npunagom BhpoAOBXK
3 MmicsiLliB, pekOMeHAYeTbCs




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 any accessories whose

surface finish is damaged or
otherwise defective due to wear or
handling.

e The manufacturer does not
recommend using any additional
accessories, for instance flame

extinguishing protectors or efficiency
increase gadgets.
e Do not move the cooker by holding
the cooking plate.
If the kitchen cooker is provided with a
top cover, do not close this cover
when the cooking zones are hot.
e The producer is not responsible for
eventual losses arising from failure to

observe the instructions and
recommendations given in this
manual.

e The cooker may only be installed
against non-flammable back wall.
Before connecting, check that the
data concerning the nominal voltage
on the product's data sheet
corresponds to the voltage of your
electrical network.

pacyéTe Ha Kaxabi KBT mowHocTw.
3anpelwaetcs NpoBOAUTb  MPOBEPKY
npnbopa Ha repMeTUYHOCTb U UcKaTb
MecTa yTeuKkun rasa npu noMoLLm OrHS.

B cnyyae obHapyXeHus HencnpaBHOCTU
rasoBO WNN  3MEKTPUYECKON 4YacTu
nNnTbl HE PEKOMEHAYEM MpPOBOAUTL
pPEMOHT camocTosTenbHo. OTkno4vnTe
nAnUTy W BOCMOMb3YNTECH YCNyramu
YMOSTHOMOYEHHOrO crneunanmcra.

B cnyyae ecnn nnuta He 6Gyget
3KCMyaTMpoBaTbCa Aonblue 3-X OHeW,
3akpounTe KpaH nogauyun rasa,
PacnonoXeHHbIN Ha rasonposoje
nepeg npubopom. Ecnn xe nnuta He
aKcnnyaTMpoBanach aonblue 3-x
MecsILEeB, peKoOMeHAyeM NMPOBEPUTL BCe
nonb3oBaTtenbckue QyHKUMU npubopa.
Mpn n3meHeHUn cpenpl, ANs KOTOpPOKn
npubop npegHasHadeH, korga MOXeT
BO3HMKHYTb BpeMEeHHasi yrpo3a noxapa
mnu B3pbiBa (Hanpumep, npwm
HaknemBaHun nuHoneyma, MNBX, pabote
C Kpackamu, knesmu u T.n.) npubop

cnegyeT  CBOEBPEMEHHO, elé [do
BO3HWKHOBEHUS YrpO3bl, OTKIMHOUYNTD.
XpaHutb  BOMM3NM  BApPOYHbLIX  30H,

HarpeBaTenbHbIX 3/IEMEHTOB OYXOBKU U
B AWMKE NNuUTbI Kakue-nnubo roptoune
BELLeCTBa CTPOro 3anpeLyeHo.

Mpegynpexgaem, 4To Ha NAUTE U Ha
MEHbLLEM, yem 6esonacHoe,

npoTecTyBaTu Ta NepeycTaHOBUTU YCi
dYHKLUiT npunaay.

He MoxHa posmiwyBatn npunag Yy
KiMHaTIi, e yTBOpPHOTLCA Hebes3neyHi

napu, SKi - MOXYTb  CMPUYUHUTYU
noxexy abo Bubyx (Hanpwknag, npu
HagBHOCTI niHoneymy, kneto [BA,
TOLWO).

He po3MilynTe XOAHMX
nerko3anmMmucTMx npegmeTiB nopsg 3
rasoBumu KoHcpopkamu,

HarpiBanbHUMKN efeMeHTaMn OyXOBKM
Ta B AwuMky ansa 3b6epiraHHa.He
PO3MILLYNTE XKOOHMX NIErko3anMmcTunx
npegmeTie Ha npunag abo nobnusy
(HamkopoTLWa BiACTaHb MiXX Npuragom
Ta  nerko3amMucTum  npegmeToMm
cknagae 750 MM B HanpsMmKy OO
OCHOBHoOro pagiyca i 100 MM B iHWNX
HanpsMKax).

He BUKOpPUCTOBYNTE KYXOHHUIW nocyn
3 MOLWKOMKEHOK MOBEPXHE, Lo

MOXE  CMPUYMHUTU  MOLUKOLKEHHS
npunagy.

Bupo6Humk He pekomeHaye
BMKOPUCTOBYBATU aonaTkose
npunagas, Hanpwvknag, 3acobu
NnoXexeraciHHsi abo NPUCTpPOIB

36inblueHHs1 ePEKTMBHOCTI.
He nepecyesavite
NPUTPUMYHOYM 3a

nnuTy,
BapunbHY
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e Connect the cooker to mains
according to the connection diagram.
o If the cooker is out of operation, make
sure that all its control elements are

off.

o If you detect a defect in the electric
installation of the appliance, switch
the appliance off and seek an
authorized person to repair it.

paccTtosHMM OT Heé 3anpeluaetcs
pasMellaTb npeamMeTbl U3  FOPHUNX
MaTepuanoB (HauMeHbllee paccTosiHue
roptoumx Martepuanos OT npubopa B
OCHOBHOM  HanpaBneHun  U3MnyyYeHus
Tenna - 750 wmMm, a B gpyrmx
HanpasneHusix - 100 mm).

e He wuncnonb3ynte npuHagnNexHocTn, y
KOTOpbIX B pe3ynbTate MaHUnynsuuu
MM U3HOCA BO3HWUKIM MOBPEXAEHMUS

NOBEPXHOCTU unm apyrue
NoBpeXaeHust.

e MponsBoguTens  He  pekoMeHayeT
ucnonb3oBaTb Kakve-nubo
OONONHUTENbHbIE  YCTPOWCTBa AN
npeaoTBpaLleHust 3aTyxaHus nnameHu
KOHPOPOK ~ MMM MOBLIWEHWA  UX
ahdeKkTMBHOCTN.

e 3anpellaetca nepeHocuTb  npubop,
npuaepxkveBass €ro 3a  BapoOuHYHO
naHenb.

Ecnv nnuta ocHaweHa KpbIWKOW, He
3aKpblBaNiTe KPbIWKY, MOKa KOHMOPKK

ropsiuve.

B cnyyae HecobnogeHus
o6s3aTenbHbIX yKasaHui n
pekoMmeHAaauun,  cogepxawmxcs B
HacTosiLLeM PYKOBOACTBE,
npoussoguTens He HeceéT
OTBETCTBEHHOCTb 3a BO3MOXHblA
BO3HMKLLIMA yLepb.

e [MnMTa MOXeT OblTb YyCTaAHOBMEHA

NOBEPXHIO..

e He HakpuBarite BapunbHy MOBEPXHIO
KPWULLIKOKO 0 TUX Mip, NOKN KOHOPKM
rapsii..

e BMpobOHUK He Hece BignoBiganbHOCTI
32 MOLWKOMKEHHs  npunagy, SKi
BUHUKIIM B Hacnigok HeOOoTpUMaHHSA
iHCTPYKLIT 3 ekcnnyaTauii Ta
pekomMeHaauji.

o [nuty HeobxigHo MOMICTUTUN
HaBMPOTWN BOrHECTINKOI CTiHMW.

o [lepeBipTe, Y OaHi NPo eneKkTpu4Hy

XMBMAYY  Hanpyry, npuvBeAeHi Ha
TUMNOBOMY LLNTKY, BignoBigaoTb
Hanpysi y Bawin posnoginbHin

ENeKTPUYHIN Mepexi.

o [Nty cnig nig'egHyBatM 0O Mepexi
3rigHO i3 CXEMOI NPUEOHAHHS.

e AKWO nnMTa HEe BUKOPUCTOBYETHLCH,
TO cnig pbatm npo Te, wob yci ii
BUMMUKaYi Oyno BUMKHEHO.

e [Ipy BCTaHOBIEHHI HecrnpasBHOCTI B
€NEKTPUYHIA YacTUHI cnoxmBadya He
cnif, BWKOHYBaTW PEMOHT BMACHUMMU
cunamMu. HeobxigHo BUMKHYTU
cnoxmeay i BUKANKATK ang
NpOBEAEHHSA PEMOHTY 0coOy, KOHTpa
Mae kBanidgikauito anga Takoi poboTu.

e TepmiH ekcnnyaTauii - 10 pokis
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TOMbKO Yy 3a4HEN CTEHKN U3 HEeroproyero
MaTepuana.

e [1poBepbTE, COOTBETCTBYHOT NN OaAHHbIE
O HOMWHaNbHOM HanpPsKeHUN MUTaHWus,
yKa3aHHble Ha 3aBOACKOM TUMOBOM
NTKEe, [AaHHbIM O HanpsbkeHun B
Bawuen anektpudeckon ceTu.

o [INUTy nNoAKMUUTE K 3NEKTPUYECKon
CETM COrnacHO CXeMe MpUCoeuHEHNS.
e Ecnn nnuta He uncnonb3yeTcs, TO BCe
€€ BblKMw4yatenu  OOMKHbl  ObiTb

BbIKITHOYEHbI.

o Mpn  OGHapyxeHun pgedekta Ha
aneKkTpuyeckon 4vactm npubopa - He
yCTpaHAnTe  ero  CamMOCTOSTENbHO.
Mpnbop HeoGXOAMMO OTKMUYUTL W
0obpaTnTbCA K ULy C COOTBETCTBYIOLLEN
KBanudukaumen.
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This symbol, shown on the product
or its packaging, means that this
appliance should not be disposed of
along with normal domestic waste. It
should be delivered to a collection
point for recycling of electric
appliances. You can help to prevent
the negative influences to
environment and human health
(which  could be caused by
inappropriate disposal) by disposing
of this appliance correctly. More
detailed information on recycling of
this product is available at the
competent local authority service for
disposal of domestic waste or in the
shop where you bought the product.

Cumeon
ynakoBKe
npoayKT
paccmaTpuBaTbCA
oTxoabl. OH
AocTaBreH B
3M1eKTPUYECKOr0 U  3NEKTPOHHOro
obopyaoBaHus. O6ecneunBasn
NpaBUNbLHYIO YTWNW3auuK0 AaHHOro
npoaykKra, Bbl nomoraete
npeaoTBpaTUTh noteHuMasnbHble
HeraTMBHble  MOCNEeACTBMA  Ans
OKpyXawlien cpedbl U 300POBbA
yernoBeka, KoTopble Mornum Obl
BO3HUKHYTb B pesynbTaTe
HenpaBuNbHOW YTUNU3auumn AaHHOro
npoaykta. OAns nony4yeHus Oonee
nogpo6Houn nH¢opmauumn 06
yTunusauum 3Toro NpoAayKra,
noxanymcra, obpaTutecb B MECTHYHO
ropoAckyto aAMUHUCTPaLUIO,
cnyxk06y  yTunusauum ObITOBbIX
OTXOOQOB WU B MarasuH, rge 6bin
NpuoGpeTéH NpoayKT.

unnn
4yTo

ero
aToT
MOXeT
ObITOBbIE
OOJIKeH ObITb
NYHKT c6opa

Ha wu3genuu
yKa3sblBaer,
He
Kak

CumBon Ha BupobGi abo wmoro
ynakoBuUi No3Hayvae, Wo uen npoaykr
He MOXe po3rnsgaTucA sik NobyToBi
Bigaxoam. Bin NOBMUHEH oyTtu
AOCTaBnNeHNMn B NYHKT 30opy Aans
yTunisauii efleKTpu4Horo Ta
erleKTPOHHOro o6GnagHaHHS.
3abe3neuyroun HanexHy nepepobKy
uboro npoaykty, Bu ponomaraerte
3ano6irTM NOoTeHUinHMM HeraTUBHUM
Hacnigkam AN HaBKOJIMWHbLOIO
cepegoBulla Ta 300pPOB'S JIIOAWHM,

AKi MormM 6 B iHWOMYy BMNagKy
BUHUKHYTHU B pe3ynbTarTi
HenpaBunbHOI  yTURi3auii AaHoro

npoAaykty. Ona oTpumaHHA O6inbLl

AeTanbHoi iHcpopmauii npo
yTunisaudii uboro npoaykty, Oyab
nacka, 3BepHiTbCAl B MicLieBY MiCbKY

agMiHicTpauito, cnyx6y ytunisauii

nobyTtoBux Biaxonis abo po
MarasuHy, pne OyB npuabaHumn
NPOAYKT.
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The purpose of the appliance
This appliance is designed for normal preparation of food
in households and should not be used for other

MpeaHa3HavyeHue npubopa
I'Ipw60p npegHasHavyeH Anga exegHeBHOro AomallHero
NPUroToBNeHna nuin U He [OO0JDKeH WUCNonb3oBaTbCA

MpusHayeHHA npunany
Mpunag npusHaveHuidt ONs  WOAEHHOTo [OMALUHbOro
NPUroTyBaHHA iXi i He MOBMHEH BUKOPWCTOBYBATUCS AnNs

purposes. The individual possibilities of how it can be || ans apyrux uenen. OT1aenbHble BapuaHTbl || IHLWIKXX Linew.
used are fully described in this manual. MCMoNnb3oBaHMs  NoApobHO  onucaHbl B AaHHOM || Okpemi BapiaHTW BMKOPUCTaHHA AOKMagHO onucaHi B
PYKOBOZCTBE. LIbOMY NOCiIOHUMKY.

Only persons authorized to provide such activities | YctaHOBKY nnuTbl MOXeT BbINOMHATL TONbKo | BctaHoBNOBaTM  NNUTY AO03BONMAETLCA  TiNlbKU
may carry out installation of this cooker. The | kBanuduunpoBaHHoe nuUO C T§MUEH3MeW Ha || kBanicikoBaHOMy nepcoHany 3 aBTOPU3OBaHOro
authorized person should install the range with | BbInonHeHue AaHHON [EeATEeNbHOCTMU. | CepBIiCHOro LEHTPY Npu HasABHOCTI BignoBigHOI
cooking plate in horizontal position, connect it to | YnonHomo4yeHHOe NULO [OMKHO YCTaHOBUTb MIMUTY | NiLeH3il. OcobGa, sika BWKOHYE  YCTaHOBKY,
gas distribution and check its functions. The | Tak, 4YTO6bI Bapo4yHas naHenb Haxogunacb B | 3000B'A3aHa BCTaHOBUTU MOBEPXHO NNUTU B

installation of the range should be confirmed in the
Guarantee sheet.

rOpM30HTaNbLHOM MOMIOXKEHUM, NOAKMIOYUTL NAUTY K
rasopacnpefenuTenbHON cUcTeMe, MOAKMIOYUTL eé
K 3MeKTpoceTu U npoBepuTb GYHKUMM npuGopa.

ropusoHTarnbHe NONMOXeHHs, NiAKMIYUTU Npunag Ao
Mepexi i nepeBipuTh ii dyHKUii. YcTaHOBKa nnuTu
NoBMHHa OyTU niATBepAXeHa B rapaHTiMHOMY

YcTaHoBKa NnUTbl AOMKHa ObiTh NoATBepXAeHa B || TanoHi.
rapaHTUAHOM nacnopre.
CONTROL PANEL NMAHENb YNPABJEHUA NMAHENb YNPABIIHHA
@ e b 8 32 Y I ° B 8 38 Y i ° <] & 8 2 .
QO o QOO0
| | *
L | I | O
[ ] | T T ] |
5 7 6 1 2 3 4 5 7 6 8 1 2 3 4 5 7 6 9 1 2 3 4 8
1. Left front burner control knob 1. Pydka kpaHa neBol nepeaHen ra3oBov ropenkm 1. Py4ka niBoi nepeaHb0i KOHPOPKK
2. Left rear burner control knob 2. Pyuka kpaHa neBow 3agHei ra3oBou ropenkm 2. Pyuka niBoi 3aaHbOi KOHGOPKN
3. Right rear burner control knob 3. Pydka kpaHa npaBoli 3aaHel ra3oBoW ropesnku 3. Pyyka npaBoi 3aAHbOI KOHOPKK
4. Right front burner control knob 4. Pyuka kpaHa npaBoVi nepegHei ra3oBou ropenkm 4. Pyuka npaBoi nepeaHboi KoHOpKU
5. Temperature selector 5. Pyuka TepMocTaTa QyXOBKU 5. Perynstop Temnepatypu
6. Oven control knob 6. Mepekntoyatenb QYHKLMIA AyXOBKM 6. Perynstop po6oTn ayxoBku
7. Signal light of the thermostat 7. CuvrHanbHas namnoyka TepmocTara 7. IHamkaTop po6oTH AyXOBKU
8. High voltage gas ignition switch 8. BblkntovaTtenb anekTpoposxura 8. KHonka enektponignany
9. Timer 9. Tawvmep 9. Tanvep
INSTRUCTIONS FOR THE FIRST USE OF | MNMEPEQ NEPBbIM UCMOJIb3OBAHWEM NEPEA NOYATKOM POBOTHU

THE COOKER

* Before using the appliance for the first time, remove
the protective and packing material from the cooker.

e Various parts and components of the cooker and
package are recyclable. Handle them in compliance
with the valid regulations and national legislation.

. I'Iepe/:J, MCrnonb3oBaHMeM HeobXoaMMO CHSATb C NAUTHI
BC€ YNaKoBOYHbIE MaTepuansbl.

e PasHble 4acTu 1 3MeMeHThbI ynakoBKM nogseprarTcs
yTunusauum cornacHo ,D,eI;ICTByIOLLlMM npegnucaHuam
M HauMoHallbHbIM OMPEeKTMBaM.

e [lepen 3acToCcyBaHHAM HEOOXiOHO YCYHYTWM 3 MnuTK
yci nakyBanbHi Matepianu

e Pi3Hi 4aCTMHM U  KOMMOHEHTW MNaKyBaHHA €
yTunbcupoBuHot. [oBoauTucs 3 HumK  cnig 3@
OiNCHUMW NpUNNCamM i HauioHaNbHUMK NOCTaHOBAMM.
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e Turn the oven control knob to the function "top and
bottom heater" position. Set the temperature selector
to 250°C and leave the oven in operation with the
door shut for 1 hour. Provide proper room ventilation.
This process removes any agents and odors
remaining in the oven from the factory treatment.

e Check that the electric feeding cables of the appliance
or other appliances are not in contact with the cooking
plate, oven doors or with other hot parts of the cooker.

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

o KHonky nepeknoyatens DyHKUMIA AYXOBKM
NepeknioYnTb Ha No3NLMI0  "BEPXHUA WU  HWKHWUA
HarpeBaTernbHbI anemeHT". Ha TepmocTare

ycTaHoBUTb Temnepatypy 250°C u ocTaBuTb LyXOBKY
B paboyem COCTOSHUM C 3aKpbITO [Bepueit B
TeyeHne 1 vyaca. Ob6ecneuntb Hagnexatlee
npoBeTpMBaHMe  nomelleHus.  OTOT  mpouecc
cnocobCTBYeT YCTPaHEHUIO KOHCEpBaLMK 1 3anaxa u3
[YXOBKU nepef nepBbiM €€ NCMosib3oBaHNEM.

e Ybegutechb, YTO LUHYPbl NMUTAHWUA UHbIX NPUGOPOB He
6yayT conpukacaTbCsi C BApOYHON MOBEPXHOCTbIO,
ABepuen AyXOBKA WM APYTUMU FOPSIUMMK YacTsiMU
nAnThI.

e [pegynpexaaem, 4YTO YUCTUTb W [AEMOHTMpOBaTb
Apyrme 4actu nnuTbl, Yem yKasaHHble B rnase 06
04MCTKE, CTPOro 3arnpeLLeHo.

e [lepeMukay YHKLIN AyXOBKW CRiA BCTaHOBUTU Ha
BEPXHI | HWKHIA HarpiBanbHWn enemeHT. Ha
TepmocTati HacTaButu 250 °C i 3anuwmTn QyxXOBKY
npautoBaTi MpW 3aKkpuUTUX [BepusTax npoTsrom 1
roguHy.  3abe3neuntn  xopolle  MPOBITPHOBaHHS
npumilleHHsi. Y Hacnigok uboro npouecy 6yne
YCYHEHO KOHCepBaLjlo i 3anax ycepeauHi AyXOBKW
nepez nepLUnM nediHHAM.

e YneBHIiTbCS, WO enekTpokabenb CyMiKHUX abo iHLWMX
npunagiB  He TOPKaKTbCA  KOH(OPOK, ABepusT
AYXOBKM Ta iHWMWX rapsayunx YacTWH MAuTK nig vac ii
po6oTu.

e [lonepemxyemo, WO YUCTUTU | AEMOHTYBaTW iHLUI
YaCTUHU NAWUTW, HK BKasaHi y CTaTTi YMLLEHHS,
3ab0poHeHO.

The producer bears no responsibility for damage to
the appliance or human health arising from faulty
mounting or connecting.

MpousBoauTenb He HECET OTBETCTBEHHOCTU 3a
ywep6, NPUUYMHEHHbIN NpuGOpy UNM 340pOBbLIO B
pe3ynbTaTe OWWUGOK NPU BbINONIHEHUM MOHTaXa Unu
NOAKIIOYEHUS.

Bupo6HuK He Hece BignoBiganbHOCTIi 3a 6yAb-AKi
TpaBMM nioAed abo NOLWKOMKEHHA npunagy npu
HeBiANOBiIAHOMY BMKOPUCTaHHI npunaay.

OPERATION

OBCJTYXKMUBAHUE MITUTbI

OBCJ1YrOBYBAHHA MIUTU

WARNING

e The cooker may only be operated by adults and in
accordance with these instructions.

e Small children should not be left without supervision in
a room where the appliance is installed.

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

e The cooker is an appliance whose operation requires
permanent supervision.

e The baking plate in grooves can be loaded up to 3 kg.
The gridiron with a pan or baking plate can be loaded
up to 7 kg.

e The baking plates and pans are not designed for a
long-term storage of foodstuffs (longer than 48 hours).
For longer storage, store the food in a convenient
dish.

NMPUMEYAHUE

e B COOTBETCTBUU c AaHHoN VHCTPYKLMen
ucrnonb3oBaTb  npubop  paspellaeTcs  TOMbKO
coBepLUeHHONeTHMM  nuuam. He  gonyckaetcs

OCTaBNATb MarneHbkux [feten 6e3 npucmoTpa B
KOMHaTe, rae ycTaHoBmneH npuéop.

e [leT AOMKHbI HAXOAWUTLCS NOA MPUCMOTPOM, YTOGLI
6bINIO rapaHTMpPOBaHO, Y4TO OHM He OyayT urpatb C
npuéopom.

e OnekTporasoBas nnuta — 23To npubop,
koToporo TpebyeT NOCTOSIHHOTO HaA3opa.

e [poTuBeHb B nasax MOXeT ObiTb HarpyxeH Becom
Makc. 3 kr. PeleTtka ¢ yTATHULEN WM NPOTUBHEM
MOXeT OblTb Harpy>xeHa BECOM MakKcC. 7 Kr.

e [IPOTMBHM W YTATHULbLI He npeAHasHayeHbl Ans
[ONroCpoYHOro xpaHeHusi nuwmn (6onee 48 yacos).
ans NPOAOIKUTENBHOTO  XpaHeHWst cnenyet
NepenoXuTb NULLY B COOTBETCTBYIOLLYIO NOCYAY.

pabota

NMONEPEMXEHHA

e O6cnyroByBaT MNWTYy MOXYyTb 3riAHO 3 [aHO
IHCTPYKUIEO BUKINIOYHO Jopochi ocobu.

e 3abopoHeHo 3anuwatu Agiten  6es
NPUMILLEHHI, e BCTAHOBMEHO NUTY.

e [nuta — Ue nNpunag, 3a po6oTo SIKOro Crif NOCTINHO
cnigkyBaTw.

e [leko AN nevyeHHs Yy nasax [0O3BOMSETHCS
HaBaHTaxyBaTu Barol Makc. Ao 3 kr. Pewitky 3
BCTAHOBMIEHUM [ekoM abo rycATHWLE MOXHa
HaBaHTaXKyBaTU Barok Makc. 7 Kr.

e [leka i rycaTHWUi ANs NeYiHHS He npusHadeHi Ans
[oBrovyacHoro  30epiraHHs  xapyoBMX  NPOAYKTIB
(noBLue Hix 48 roguH). Ans Ginblw goBroro 36epiraHHA
cnif nepeknacTu Xy y BigNoBiAHWMIA nocya.

Harnsgy  y
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COOKING HOB

BAPOYHAA MIIUTA

BAPUJIbHA NMOBEPXHSA

LIGHTING THE HOB BURNERS

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
LMAXIMUM POWER" position, press the button in
direction of the control board up to the backstop and
ignite the gas with a match or other igniter.

3AXUIrAHUE TOPEJKU

Cnerka HaxaTb Ha perynsatop W noBopauyuBaTb €ero
Bneso Ha nosvumio ,MAKCUMAJNIbHAA MOLHOCTbL",
HaXaTb Ha perynsTop O yrnopa B HanmpaBneHuu K
naHenu ynpasreHWss W 3axeuyb ra3 ChUYKOM unu
3aXurankomn.

BAPUIIbHA NMOBEPXHA

3ANAJNEHHA NANBbHUKIB

3nerka HaTUCHITb Ha py4Ky KOHOpKM OO Mpunagy Ta
noBepHiTb BMiBo y nonoxeHHs ,MAKCUMANbHA
MOTYXHICTL" (,MAXIMUM POWER"). 3ananiTb ra3 3a
[0MOMOroK CipHUKIB @60 iHLIOK 3ananbHUYKOL.

IGNITION OF BURNER WITH HIGH VOLTAGE
IGNITER

Press the knob slightly and turn it anti-clockwise to the
,MAXIMUM POWER" position.

Then push with the other hand the knob for high voltage
ignition fully towards the panel to a limit position and hold
it pressed up to ignition of burner with the spark.

3AXUIAHUE FA30BbIX TOPEJIOK C
NMOMOLLBbIO SANEKTPOPO3XXUIA

Crierka HaXxaTb Ha KHOMKYy M MOBOpauyMBaTh BfIEBO Ha
nosvumto  ,MAKCUMAJIbHAA MOLWHOCTbL". Btopoi
pYKOW HakaTb Ha BbIKMOYaTeSlb  BbICOKOBOMLTHOMO
3aXWUraHnsl, npwxkaTb KHOMKY [O yrnopa K naHenu
ynpaBneHnss W npugepxartb, noka — Uckpa  He
BOCMJIaMEHUT ropersiky niuThl.

SANANIOBAHHA NANbHUKIB 3A
OOMNMOMOIOK0 KHOIMKWU ENEKTPONIANANY
3nerka HaTUCHITb py4yky Ta MOBEpPHiTb 1i BMNiBO Yy
nonoxerHst ,MAKCVIMAJIbHA MOTYXHICTb".

Tenep Apyroto pykol HaTUCHITb KHOMKY enekTponignany,
NPUTUCHITL KHOMKY A0 YNOpy A0 NaHeni ynpasniHHS Ta
YTPUMYWTE HAaTUCHYTOI A0 NOSIBU NONYyM'si.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE IGNITION KNOB

Press the knob slightly and turn it anti-clockwise to the
LMAXIMUM POWER" position. Then push the knob
towards the panel to the limit position and hold it kept up
to ignition of burner with the spark.

3AXUTAHUE fOPEHKM BbICOKOBOJIbTHOU
3AXUIAITIKOU

HaxmuTe cnerka He perynatop ropenku u nosepHute eé
Bneso B nonoxexne ,MAKCUMANIbHAA MOLHOCTb".
3atemM nNpwXMWUTe perynsTtop K naHenu Ao ymnopa u
noepXuTe NpmxaTtbiM, NOKa OT UCKPbl HE 3aropuTCs ras.

3ANANOBAHHA NANbHUKIB 3A
OOMOMOIOK0 KHOIMKWU ENEKTPONIANANY
(opHieto pykoto)

3nerka HaTUCHITL Ppy4Yyky Ta MOBEpPHiTb i
nonoxeHHs ,MAKCUMATNBbHA MOTY>XXHICTb".
[MoTiM NPUTUCHITL Py4Ky 4O ynopy A0 NaHeni ynpasniHHA
i YyTpUMyhTe HaTUCHYTOO, AOKM iCKpa He 3ananuTb
nanbHUK.

BNiBO Yy

SHUTTING THE HOB BURNERS OFF
Turn the corresponding knob to the ,OFF" position.

FALUEHME BAPOYHbIX FTOPEJIOK

I'IosepHyTb COOTBETCTBYIOLLYO KHOMKY B MONOXeHne

BMMKHEHHA NAJNIbHUKIB KOH®OPOK

MoBepHiTb BIANOBIAHY PY4YKYy KOH(OPKM B MONOXEHHS

Check whether the flame is extinct. ,BBIKIMIOYEHO". Y6eautbcsi, uyto nnamsa ropenku | ,BUMKHEHO” (,OFF”) Ta yneBHiTbCs, WO nonym’s
noracno. 3aracno.
MAXIMUM POWER SAVING

OFF
BBIKNKOYEHO
BUMK

MAKCUMANBbHAA MOLLHOCTb  MANOE MNAMSA
MAKCUMAINBHA NOTYXHICTb

3BEPEXEHHA

(CEERD

e

s
L)

COOKING - TIPS FOR ENERGY SAVING

e For cooking use shallower and wider cookware. Make
sure the burner flames heat the bottom of the pot and
do not go beyond its rim.

e The cooker have burners with different sizes. For

FOTOBKA - PEKOMEHOALIUU MO

3KOHOMUU SHEPIUA

e [pn NPUroTOBNEHUN nuLm nonb3ynTecb
npeanoyTUTEeNbHO HU3KOM U1 LUMPOKOW  NOCYAOW.
Cnegute 3a TeMm, 4TOObl Nnamsi ropenku Harpesaso

MNPUrOTYBAHHSA - PEKOMEHOALII 3

EKOHOMIi EHEPTIi

e [InA  npuroTyBaHHs Ha  rasoBux  KOHdpopkax
BUKOPUCTOBYWTE  HWU3bKAMN Ta  LUMPOKWA  MOCYA.
YNeBHITbCS, IO BOTOHb HarpiBae gHO mocyay, a He
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optimum (economical) consumption of gas use the
recommended cookware bottom diameters:

- small burner from 120 to 160 mm diameter,

- middle burner from 160 to 220 mm diameter,

- big burner from 220 to 280 mm diameter,

e Turning the control knob sets the gas heating power
(flame size) between the "MAXIMUM POWER"
position and "ECONOMICAL" position To reach the
"ECONOMIAL" position, the knob must be rotated to
the extreme left position. Once the food is brought to
boiling point, reduce the gas power to a position
sufficient to maintain the desired cooking stage.

[HO MocyAbl U He BbIXOAMUIO 3a ero Kpasi.

e [a30Bble rOpPEnkM NNUTbl UMEKT pasHble pasMepbl.
Ons nosiHoro (3KOHOMHOrO) 1Ccnonb3oBaHns
MOLLHOCTM ropernku npuMeHsinTe nocyay
pekoMeHO0BaHHOroO AnameTpa:

- Ans manowu ropenku - ot 120 mm go 160 mm,
- Ang cpegHen ropenku - ot 160 mm o 220 mm,
- Ans 6onbLon ropenku - ot 220 mm Ao 280 Mm.

e [loTpebnsiemyio  MOLWHOCTb  (pa3Mep  MnameHu)
ropenku MOXHO perynuposaTtb NOBOPOTOM
perynsitopa B npepenax NONOXeHNi
"MAKCUMANbHAA  MOLLHOCTBL" wu "MAJOE

MNAMA". Yt0bbl pocTmyb nonoxenuss "MAJIOE
MNAMA", cneagyeT yCTaHOBWUTbL perynsatop B camoe
KpaliHee nesoe nonoxeHue. Mocne Toro, kak 6nioao
3aKkunuT, crnegyeT yMeHbLUUTb MOLLHOCTb A0 YPOBHS,
koTopble 6yaeT eLlé AoCTaTOuHbIM AN noaaepKaHus
KMneHus.

BUXOAMTb 3a Mexi KpaiB.

e [punag obnagHaHo KOHdOpKamu pi3HOTO AiameTpy.
[ns onTMManbHOrO (EKOHOMHOrO) CMOXMUBAHHS rasy
BUKOPWUCTOBYWTE MoOCyA 3 QJiaMeTpoMm [Ha, SKuh
3a3HaYeHO HUXYE:

- ManeHbka koHdopka Big & 120 no @ 160 mm,
- cepefHsi koHgopka Bin & 160 oo @ 220 mm,
- Benvka koHdpopka Big @ 220 o & 280 mm.

o [lOTYXHICTb (BENMWYMHY NONyM’'s) narnbHWKa MOXHa

perynioBaTM py4ykol y MeXax MiK MONOXEHHSMU

"MAKCUMAJTIbHA TMOTYXHICTb" Tta "EKOHOM".
Ons BCTaAHOBIEHHSA MONOXEHHSA "EKOHOM",
BCTaHOBiITb  PYy4Ky KOHQOPKM B  KpaWHe niBe

nonoxexHs. [loBeaiTb CcTpaBy A0 KUMiHHA, NiCNs 4oro
cnif 3MEHLWWUTK Monym’st [0 PiBHSA, SKUA HeobXigHWIA
AN NiATPUMYBAHHS KUMNIHHS CTpaBu.

WARNING

Any spilled liquid must be removed from the lid surface
before opening the hob lid.

Do not close the cooker lid if the burners are still hot!

NMPUMEYAHUE

Mpexae, 4em OTKPbITb KPbIWKY BapoO4HOW naHenw,
yCTpaHWUTe C €€ NOBEepXHOCTU BCIO CIy4YalHO pasnuTyio
XKMOKOCTb.

He 3akpblBaiiTe KpbILKY, €Cnu ropenku eweé Ténnble!

3ACTEPEXEHHA

Mepw HK BIOKPUTM KPULWIKY BapwmnbHOI
OuUCTITb 1T BiA ByAb-AKNX MPONUTUX PiAWH.
He 3akpuBanTe BapurbHYy MNOBEPXHIO KPWLLKOK, MOKU
KOH(popkU rapsui!

NOBEPXHiI,

INSTRUCTIONS FOR USE
OF GLASS LID

PEKOMEHOALIMM MO NONb30OBAHUIO
NIANTON CO CTEKNAHHOW KPbILLKOW

BKA3IBKU 3 BUKOPUCTAHHSA CKNAHOI
KPULLUKN

CAUTION!

Glass lids may crack if they are heated.

closing the lid switch off all burners.

Do not close the lid when the burner is lit!

e For cookers with a glass lid observe the following
instructions to prevent damaging or cracking of the
glass.

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

e Do not use the closed lid as a worktop or storage
area. Utensils should not be in contact with the lid's

Before

BHUMAHUE!
CTeknsiHHble KpbIWKWA MOryT TpeckaTbcsi nNpwu
HarpeBe. [lpexae, 4YeM 3aKpbiTb CTEKNSIHHYIO

KPbILWKY, BbIKIOYMUTE BCE FOPEnKH.

He onyckainTe KpbIlLKy, ecrnv ropenka roput!

e Y nnuTbl CO CTEKMAHHOM KPbILKOWA cobnopanTe
crepyolme npaeuna, Kotopble MomoryT usbexaTb
NOBPEXAEeHUs UMK packanblBaHUs KPbILLIKA MAWTbI.

e He BKntoYalTe ropernku, ecrnm Kpbillka 3akpbiTa.

o 3aKpbITy0 KpbILLKY HE UCMONb3yWTE Kak paboyuii cton

YBArA!

CKnsiHa KpulKa MOXe TPICHYTM MNpu HarpiBaHHi.

MepLu HiXX 3aKPUTH KPULLKY, 3aracitb yci KOHOPKK.

He onyckanTe KpulLKy, SKWO TFOpUTbL NanbHUK

KoHdopku!

Y nAuTM 3 CKNSHOK  KPULIKOK W06  YHUKHYTK

NOLLUKOAXKEHb CKMSHOT KPULLKW, AOTPUMYNATECS HACTYMHUX

npaBun:

e He BMuKaiiTe KOHMOPKM
BapWIbHOI NOBEPXHI.

npu  3aKpUTIN  KPULLILL
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glass during cooking.

e Open the lid fully to its end position.

e When closing the lid pull it down until it is completely
closed.

e Clean any spillages on the lid immediately after you
have finished cooking once the lid has cooled down.

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

W He cTaBbTe Ha Heé kakvue-nnbo npeameTbl. Bo
BPEMsi MPUrOTOBMNEHWSI NULLW CrieauTe 3a TeM, 4Tobbl
nocyna He cornpuvkacanach ¢ KpblLLIKOVA.

e KpbllKy OTKpblBaWTe Hagnexawum obpasom go eé
KOHEYHOrO MOJSIOXKEHWSI.

o [lpuaepxmBaiiTe KpbILIKY [0 MOSHOrO €€ 3aKpbITUS.

e [psA3b C KPbILIKW YCTPaHsiTe cpasdy nocrne oKoHYaHus
NPUroTOBIIEHUS MULLK, Kak TOMbKO OHa OCTbIHET.

e He vcnonbayiiTe Ans 4ncTkn abpasuBHble YNUCTALLME
cpepacTBa, KOTOpbIMU MOXHO nouapanaTb
NOBEPXHOCTb CTeKIa 1 Kpacky.

e He BMKOPWUCTOBYITE 3aKPUTY KPULIKY $iK pobouy
noeepxHio abo Mmicue ana 36epiraHHa  peven.
YHUKaNTe KOHTaKTy CKNAHOI KpUWKW 3 nocyaoMm nig
Yyac NpUroTyBaHHS CTpaB.

e [ligHiManTe KpUWLIKY BIANOBIAHUM YMHOM Yy KiHUEBE
MOSIOXKEHHS.

e 3aKpuBaluM KpWLLKY, NpUTpUMYyITE ii O 3aKpuTOro
CTaHy.

e OunCTiTb KPULLKY BiA ByOb-sKMX PiAUH HeranHo nicns
3aBEpLUEHHS MPUTOTYBaHHSA Ta MOBHOTO OXOMNOMKEHHS
KPULLIKK.

e [N YMLLEHHS KPULLKN He BUKOPUCTOBYNTE abpasuBHi
MUY 3acobu, ki MOXYTb MOLLUKpsSGaT NOBEPXHIO
ckna Ta capby.

BACKING OVEN

OVEN INTERNAL SPACE

(Depending from the model)

The oven has stamped side grooves in three levels for
inserting of the grid.

NMOJNIb3OBAHUE OYXOBKOW — BHYTPEHHEE
NMPOCTPAHCTBO YXOBKU

(cornacHo mopenwu)

BokoBble CTeHKM AYXOBKM M3roTOBMEHbl C NMasamMu Ha 3
YPOBHSIX, NpeAHa3HaYeHHbIMW ANS YCTaHOBKUM B HUX
PeLIETKN.

BHYTPILLUHA YACTUHA AYXOBKU

(Big mogeni)

[yxoBka obnagHaHa BiglwTamnoBaHnMm Gokamm
Ta TpbOMa nasamu ANs Po3MilLieHHs Aeka.

OVEN OPERATION SWITCHING ON AND OFF

e Select the required oven function with the oven
function selection knob. The knob can be turned in
both directions.

e The adjusting of temperature can be made with
turning of thermostat knob in the clockwise direction in
the cooker 50 - 250°C. The anticlockwise turning
reduces the temperature.

NOAKIMIOYEHUE U OTKIIOYEHUE OYXOBKU

o KHonkol nepekrntoyaTens yHKUMA AyX0BKW BbIGpaTh

HeobxoaunMyo DyHKUMIO. KHonky MOXHO
noBopaynBaTh B ABYX HaNpaBreHnsX.
e HacTtpoiiky TemnepaTypbl MOXHO MEHSTb,

noBopauynBasi perynsTop TepmocTata B npegenax
50°C - 250°C. NoBopauvBasi perynstop B obpaTtHoOM
HanpasrieHun, TeMnepaTypy NOHWKaEM.

YBIMKHEHHA TA BWMKHEHHA POBOTU

OYXOBKU

e Perynatopom nepemukada @YyHKUI OyxOBKA cnif
BMbpaTy BiANOBIAHY yHKUilO AyxoBku. Perynstop
MOXHa nosepTaTh y 060x HanpsiMkax.

e HacraBneny Temnepartypy MOXHa MiHATH,
noBepTalyn perynatop TepmocTaTy Yy HanpsMKy
HanpaBo y Mexax 50 - 250°C. lMpu nosepTaHHi
perynsiTopa HamiBo TeMnepartypa 3HUXYETbCS.

Forcible overturning of the zero position will lead to
the thermostat damage!

Mpu nonbITKe CUIMOI NepeKpyTUTL TepmocTaT Yepes
HyneBylo no3uuuio Bbl MoXxeTe ero noepeanThb.

SKWo perynAaTop Hacuny NnepekpyTUTU Yepes
HYNbOBY Nno3uLito, To 6yae nowkoaxeHo TepmocTaT!

NOTICE

Do not cover the oven bottom with kitchen aluminum foil,
do not place trays, pans, utensils with food or food
directly on the bottom of oven. This could cause a local
overheating of oven bottom and the surface of oven
bottom could be damaged irreversibly.

BHUMAHMUE!

He 3akpbiBaiiTe OHO OyxOBOro Likada antoMUHWEBOW
donbrol, He CcTaBbT€ Ha [HO [OyXOBKW MNOAAOH,
cKoBOpOAY, nocyay C efon unuM cobCTBEHHO NPOAYKTbI
nuTaHusi. 3TO MOXET BbI3blBaTb NOKanbHbIA Meperpes
[AHa OyXOBKM U HeoBpaTMMO NoBpeanTb NOKPbITUE AHa.

YBArA!

He 3akpuBaiite OHO AyXOBKU antoMiHiEBOK (hOnbroto, He
KnagiTb Ha AHO AYXOBKW MiAAOH, CKOBOPOAY, KOHTEWHep
ans ki abo npoAykTn xapyyBaHHs. 3aKpUTTS YacTUHU
NMOBEPXHi BUKIWKAE IOKamNbHWUN MNeperpiB B HWXHIN
YaCTWHI [YXOBKM, Y Hacmigok 4oro AyxoBui mMoxe ByTu
3aBAaHO HemnonpaBHOT LUKOAMN.
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INSERTING OF GRID IN THE OVEN

YCTAHOBKA PELLETKW B IYXOBKY

BCTABKA CITKU B AYXOBKY

OVEN
FUNCTIONS AND APPLICATIONS

OMUCAHME
®YHKLIMMA

®YHKLIT YXOBKU

The oven illumination can work at all oven functions.

OcBelleHne AyxoBku, paboTaloLiee Npu ycTaHOBKe BCEX

OCBITNEHHSI [lyXOBKM, WO CBiTUTb Ni 4Yac HacTaBMsiHHS
YCiX PYHKLIiA YXOBKU.

DYHKLMA.

Bottom heater in operation. The temperature selector
can be set anywhere between 50 — 250°C.

Tip: This function is used for baking which requires high
temperature from below.

HarpeB ¢ vcnonb3oBaHWEM HUXHEro HarpeBaTenbHOro
anemeHTa. MOXHO ycTaHOBUTb  TemnepaTypy B
npepenax 50-250°C.

PekomeHpauma: OTta dyHKUMS uMcnonb3yeTcs  Ans
3anekaHusi, Tpebylowero  BbICOKOW  TemnepaTypbl
HarpeBa CHU3y.

HarpiBaHHA AyXOBKM TiNbKA HWXKHIM  HarpiBanbHUM
eneMeHToM. Tenno nepegaeTbcs LUNSAXOM MPUPOAHOT
KOHBEKLIii, TepMOCTaT MOXHa HacTaBnATh y Mexax 50—
250°C.

PekomeHpauina: [aHa yHkuia € npuaatHowo Ans
NeyYiHHS TUX CTpaB, NPUrOTYBaHHS SIKUX BMMAarae BULLOI
Temnepartypm 3Hu3y.
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O

Top heater in operation. The temperature selector can
be set anywhere between 50 — 250°C.

Tip: This function is used for baking which requires high
temperature from above (crusting).

HarpeB ¢ ucnonb3oBaHWeM BepXHEro HarpesaTenbHOro

anemeHTa. [lo3BonsieT yCTaHOBUTL TemnepaTtypy B
npegenax 50 — 250°C.
PekoMeHpauusa: 3Ta yHKUMS uMcnonb3yeTcs ANs

3anekaHus 6nioa, Tpebylolwmx BbICOKOW TemnepaTypsbl
HarpeBa cBepxy (ans obpasoBaHUsi KOPOUKM).

HarpiBaHHA AyXOBKW TinMbKM BEPXHIM HarpiBanbHUM
ernieMeHToM. Tenno nepefaeTbcsl LUMNSIXOM NPUPOAHOT
KOHBEKLIii, TepMOCTaT MOXHa HacTaBnATM y mexax 50 —
250°C.

PekomeHpauin: [aHa dyHkuis € npugaTtHolo Ans
NeviHHS TUX CTpaB, NMPUrOTYBaHHS SIKUX BAMAarae BULLOI
TemnepaTtypu 3Bepxy.

O

Statical oven heating with the top and botton heaters.
The thermostat can be set to a temperature within 50 —
250°C.

CTaTMyeckuili  HarpeB [AyxOBKM C  UCMOSIb30BaHWEM
BEPXHEro U HWXHEro HarpeBaTesibHbIX ANIEMEHTOB.
Ha TepmocTaTe MOXHO YCTaHOBWTb TemnepaTypy B

CTaTu4He HarpiBaHHA AyXOBKW 3@ [JOMNOMOrOK BEPXHbOrO
HarpiBanbHOrO €eneMeHTy | HWXHbOTO HarpiBanbHOro
enemMeHTy. TepMocTaT MOXHa HacTaBnATK y mexax 50 -
250°C.

npegenax 50 — 250°C.

Grilling by infrared radiation. The temperature selector is
set to the maximum position.

MpuUroToBneHMe NUWM Ha rpune € WUCMONb30BaHWUEM
MHpakpacHoro N3NyYeHus. TepmocTat
YCTaHaBMMBAETCs HA MaKCUMarbHY TEMNepaTypy.

['oTyBaHHSA 3 rpunem i3 3actocyBaHHsM iHppa4epBOHOro
BUMPOMiHIOBaHHS. TepmocTaT HacTaBneHo Ha
MaKcUMarnbHy Temneparypy.

~

Grilling assisted with oven fan.

Temperature inside the oven is higher towards the top.
The temperature selector is set between the 150 -250 °C
cooker.

Tip: This function is also used for grilling or baking bulky
meat chunks at high temperature. Oven door is closed.

[punb ¢ ucnonb3oBaHnem BeHTuUnATopa. MoTok Ténnoro
Bo3dyxa co3gacT Gonee BbICOKYIO TemnepaTtypy B
BEepXxHe 4YacTu [AyxOBKM (Hag  peléTkon  unu
npoTMBHeM). TepmocTaT MOXHO  YCTaHOBUTb  Ha
Temnepatypy B AvanasoHe 150 - 250°C.

PekomeHgauma: [aHHas yHKUMS NpUMeHsieTcs npu
NPUroTOBMEHUN MWLM Ha TpUne unu Ans BbiNekaHus
GonblUMX  KyckoB  Msica npu  Gornee  BbICOKOM
Temnepatype. [iBepLa AyX0BKM JOMMKHA ObITb 3aKpbITa.

IHdpavepBOHUI HarpiB (rpunb) + BEHTUNATOP.
TemnepaTtypa BCepeauHi [OyXOBKM BWlla B BEpPXHin
YaCTUHi. PerynsaTtop TemnepaTtypu HeobXiAHO
BCTaHoBUTK Mix 150 - 250 °C.

PekomeHpauin: Lis dyHkuia BukopucToByeTbCcs ANs
CMaXeHHs1 Ta 3anikaHHSA BEMUKUX LUMaTKiB M’sica npu
BMCOKin Temnepartypi. [lBepusita AyXOBKU 3a4MHEHI.

Top and bottom heater in operation, assisted by the fan.
Interior temperature is uniformly spread around the oven.
The temperature selector can be set anywhere from 50 -
250°C.

Tip: The function is suitable for baking on two levels at
the same time, especially if you need the same
temperature on both levels.

Tenno OT BEpXHEro W HWKHEro HarpeBaTenbHbIX
3MEeMeHTOB pacnpeaensieTcsi ¢ NOMOLLbI BEHTUMSTOpa.
MoTok Ténnoro BoO3gyxa C€O34acT  PaBHOMEPHYO
TemnepaTtypy no Bcemy ob6bEMy AyxoBku. Tepmocrtat
MOXHO YCTaHOBUTb Ha TemnepaTypy B AuanasoHe 50 -
250°C.

PekomeHgaums: [laHHas pyHKUMSI NpUMeHsieTcs U npu

BepxHii i HWKHIN HarpiB + BEHTUNATOP. BHYTPILLHA
Temnepatypa PiBHOMIPHO PO3NpUAINAETbCS NO  BCIN
AyXoBLj. Perynsartop TemnepaTypu HeobXiAHO
BCTaHOBUTU Mix 50 - 250°C.

PekomeHpauia: Lis dyHkuia npupatHa ons BunikaHHS
Ha 2-Xx piBHSX OAHOYacHO, 0cobnuBO, SAKWO MNOTPiIGHa
ofHakoBa Temnepartypa Ha 060X piBHSAX.
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BblfNe4vyke Ha ABYX NPOTUBHAX OQHOBpPEMEHHO, 0cobeHHo
B Tex cny4asXx, Korga npu npurotoBiEHUN HEKOTOPbIX
6ntoa HeobxoaAMMo UMeTb paBHOMEpPHYIO TeMmnepaTypy C

06enx CTOPOH NPOTMBHS.
:b

"PIZZA SYSTEM"

This new cooking mode is ideal for making pizza. Pizza
is baked in a preheated oven at a temperature of approx.
190 — 210°C. Baking tray with pizza is placed in bottom
guide level for 15 — 20 minutes, depending on the size of
pizza. Noticed baking time is for information only
(depends on sort of pizza)

"CUCTEMA NPUrOTOBNEHUSA NULLbI"

OTOT HOBbIi pPeXum  unaeanbHO NOAXOAUT  Ans
NpUroTOBMEHNS nmuLbl. Muuua rotToBUTCS B
npeaBapuTenbHO PasorpeTon AyxXoBKe Npu TemnepaType
npubnuautenbHo 190-210 °C. [lpoTuBeHb C nuuLeW
yCcTaHaBnuBaeTca B Nasbl HA HWXKHEM ypoBHe Ha 15-20
MWHYT B 3aBUCMMOCTM OT pa3Mepa nuuubl. Bpewms
NPUroTOBMEHNS YKa3aHO TOMbKO B WMHGOPMALMOHHBIX
Lensax (OHO 3aBUCUT OT TUNa NuuubI).

"CUCTEMA NPUrOTYBAHHSA NiLn"

Llen HoBMM pexum igeanbHO  nigxoauTb  AnNsA
npurotyBaHHa niyn. lMiya BunikaeTbcs B nonepeaHbo
pogsirpiTin AyxoBui npu TemnepaTypi npu6nuaHo 190—
210 °C. [exko 3 niLOK BCTAHOBIIOETLCA HaA HWKHIN
piBeHb Ha 15-20 XBUNWH 3anexHo Bif po3Mipy niun. Yac
NPUroTyBaHHA 3a3HayeHo nwuwe Ans iHdopmauiiHmux
uinen (BiH 3anexuTb Big TUNY niun).

99

Warming zone — keep warm of done dish

(baking grid is in second level)

Use this function to heat ready made food. Set the
temperature to 70 °C and place the food onto the
support grid inserted in the second guide level.
Reheating time is a matter of your choice, but make sure
it is not too short, or the food will not be thoroughly
reheated.

30Ha pasorpeBa. CoxpaHeHMe roToBbiX 6noa B
TENNOM COCTOAHUM

(pewwéTka Ansi 3anekaHusi ycTaHaBNMBaETCs Ha BTOPOM
YPOBHE). Wcronbayite aTy (hyHKUMIO Ansi pasorpesa
rotoBbix 6ntoa. YcraHosute TemnepaTtypy 70°C nu
nomecTute 6ntono Ha OMOPHYI0 peLéTky,
YCTaHOBIIEHHYIO B Na3bl Ha BTOPOM YPOBHe.

Bblbepute Bpemsi pasorpeBa Ha CBOe COGCTBEHHOE
YCMOTpEeHWe, HO YybGeauTecb, YTO OHO He CRULLKOM
KOPOTKOE, nHave 6nono 6yoet pasorpeTo
HefoCTaTouHoO.

30Ha posirpiBaHHsA.
Tennummn

(pewiTka AnsA 3anikaHHA BCTAHOBIIOETLCA Ha APYromy
PiBHi). BukopucToByiTe Lito PyHKLiKO ANs posirpiBaHHs
roToBMX CTpaB. YCTaHOBiTb Temnepatypy 70°C Ta
po3TallyiTe CTpaBy Ha OMOPHIM peLiTui, yCTaHOBMNEHIn
Ha Apyromy piBHi NasiB AyXOBKMU.

Yac posirpiBaHHA MoXxHa BUGpaTM Ha BRacHWin poscyn,
ane BiH Mae O6yTu [ocTaTHIM, iHakwe cTpaBa He
NigirpieTbCA HANEXHUM YUHOM.

36epiraHHss roToBuMX CTpaB

S

Applying lower heater/ Aqua Clean

Heat is applied only by the bottom side of the oven. Use
thisoption for browning the bottom side of the food
(baking heavy,moist pastry with fruit dressing). The
temperature selectionbutton in such cases may be
selected as required.Lower heater may also be used for
the cleaning of oven. Youwill find details in the section
Cleaning and maintenance.

HwxHwWiA HarpeBaTens / Aqua clean

PaboTaeT TOMbKO HWXHUIA HarpeBaTenb AyXOBKU. OTOT
pexvum BblbupaiTe B TOM cnyyae, ecnu Bawm
Heobxogumo  3aneyb OnMOO  CHM3Y  (Hanmpumep,
BbINeKaHne COYHOro nupora ¢ PPYKTOBOWM HAYMHKOM).
HwxHuin  HarpeBaTenb / Aqua clean  moxeTt
MCMonb3oBaTbCsl  Takke NpU  OYUCTKE  OYXOBKM.
MoapOGHOCTU O BLINOMHEHUM YUCTKN MOXETE MpoYnTaTh
B rnaee «Yxop n obcnyxuBaHue».

Harpie 3Hu3y/ Mporpama Aqua clean

Mpautoe nuwe HWXKHIN HarpiBay. BukopucTtoByiite uen
peXxuMm nuiie TOAi, Konu HeobXiAHO 3anekTn cTpaBy
3HM3Y (BMNiuka 6GOpOLWHAHMX BUPOBGIB 3 PYKTOBOK
HauuHKoto). Y Takomy Bunagky Bu moxeTte BcTaHOBWTM
baxaHy TemnepaTtypy. HwxHin HarpiB + «Aqua clean»
MOXYTb BWKOPUCTOBYBATMUCSt [N YWULLEHHS [YXOBKW
(amB. po3ain «TexHiyHe 06CNyroByBaHHS Ta YNLLLEHHS»).
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BAKING AND ROASTING CHART
Below are some recommended temperatures for the
preparation of typical food for your guidance.

BbINEYKA HA OO0HOM NMPOTUBHE

Bpewms W Temnepatypa, HeoGxogumble  Ans
MPUroTOBIIEHUA Kaxaoro Buaa Gnioga, MoryT GbiTb
6onee TOYHO YCTaHOBMEHbI Ha OCHOBaHuM Bawero
OnbITa Y HAaBbIKOB.

PEKOMEHOALII TA NOPAOU
Onsa opieHTauii npuBoANMO
Temnepatypy Yy NpoOCTOpi AyXOBKM
roTyBaHHs CTpaB.

pekomeHOoBaHy
Anst TMnoBoro

50 — 70°C - Drying

50 - 70°C - cywka

50 — 70 °C - CyuiHHs

130 -150°C - Stewing

130 - 150°C - TywieHue

130 - 150 °C - TywkyBaHHst

150 — 170°C - Preservation

150 - 170°C - cTepunusoBaHue

150 - 170 °C - CtepunyBaHHsi

180 - 220°C— Baking of risen dough

180 - 220°C - BbIneyka Usgenuin n3 Tecta

180 - 220 °C - lMeviHHs TicTa

220 - 250°C - Meat roasting

220 - 250°C - npuroToBreHve mMsaca

220 - 250 °C - MNeyiHHA M'sica

e It is necessary to try out a precise temperature value
for every sort of food and the baking or roasting
method.

* Before putting the food in, it is necessary to preheat
the oven in some instances.

e If the selected temperature is not reached, the
thermostat signal light is on. If the selected
temperature is exceeded, the thermostat signal light
goes out.

o Slide best the oven gridiron, on which a baking plate
or pan is laid down, into the second groove from
bellow on sides of the oven.

« [f possible, do not open the oven door in the process
of baking. The thermal regime of an oven will thus be
disturbed, the baking time prolonged and the food can
be burnt.

e TouyHble TemnepaTypHble BENMUYMHBbI AN KaX[oro
TMna 6noa u cnocoba NpUrotToBneHns Heobxoammo
YCTaHOBUTb MyTEM Npob.

e B HekoTOpbIX cryvasix, npexge 4eM MoMecTUTb B
[yxoBky 6nogo, eé HeobxoaMmo pas3orpeTb.

e Ecnu Temnepatypa elle HegocTaTovHas, TO roput

CUrHanbHas namnoyka TepmocTara. Mpn
[0CTaTOYHOI TemnepaType naMnoyka noracHer.
e PewéTtky, Ha KOTOPOM CTOUT MPOTUBEHb WU

YTATHWLA, YCTaHOBWUTb B Nasbl AYXOBKW Ha CPEAHEM
YPOBHE.

e [lBepuy B TeuyeHMEe BbiMEKaHUs XenaTenbHO He
OTKPbIBATb, TAK Kak 3TO HapyLlaeT TEnnoBOW Pexum
[yXOBKM, NpopnesaeT BpeMmsi BbinekaHus u 6mogo
MOXeT MOAropeTh.

e ToyHe 3HauyeHHs TemnepaTypu HeobxigHo Ans
KOXHOrO  TWMy cTpaBu B  cMnocoby  nediHHs
BMnpobysaTtu.

e [lepLl HX NOKNacTu cTpaBsy Yy AYXOBKY Cnif, Y AeSKUx
BUMagKax, AyXoBKy MigirpiTy.

e Jlokn He [OCArHEHO HacTaBneHoi TemnepaTypu,
ropuTb  CUrHanbHe cBiTno  Tepmoctaty. [licnsa
[OCArHEHHs1  TemnepaTtypy  CuUrHanbHe  CBIiTNO

TepMocTaTy 3racHe.

e PeluiTky [OyxoBKM, Ha Ky MOKnageHo pAeko abo
ryCATHWLIO, Halkpalle BKNagatu y Apyri nas 3Husy
Ha BiYHMX CTiHaX AYXOBKM.

e [lo MOXNUBOCTI He BiOAKpPWBaNTe ABepuATa AyXOBKU
nig 4vac neviHHs. Lle nopywye TennoBuii pexum
OYyXOBKW, MOAOBXYE Nepiod MeviHHA, a hka Moxe
npuropaTu.

FOOD GRILLING

e Grilling with the oven door shut.

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

e As a general rule the grid should be placed in top level
guide.

BNIOOA HA FrPUNE

e [puUroToBneHMe Ha rpune OCyLECTBRSIETCA Mpu
3aKpbITOW ABEPLIE AYXOBKU.

e MecTo pacnonoxeHus peléTkn 3aBucuT OT obLlero
BEeca U Tuna npoayKToB.

e PewéTky ¢ 6niogom, kotopoe OyaeT rotoBUTbCS Ha
rpune, cneayer yCTaHOBUTb Kak MOXHO BbilUe.

rPUNIOBAHHA CTPAB

o [puroTyBaHHsi 3 rpunem MNpPOBOAMTLCS MPU 3aKPUTUX
OBepUsATax AyXOBKU.

o [lo3uLis BCTAHOBMNEHHS PeLLiTKM 3anexuTb Big Baru Ta
TUMY CTPaBW, LLIO FPUITHETHLCS.

e Pewitky 3 cTpaBolo, WO
BCTAaHOBUTU SIKOMOTa BULLE.

TPUNKETLCA, CJ'Ii,El

ATTENTION
When using a grill, the accessible parts (oven door, etc.)

BHAMAHUE
Mpn NpUroToBrNEHUM MWLM Ha rPUNE AOCTYMHblE YacTu

YBArA

Mpn 3acTocyBaHHi TPUMI0 MOXYTb [AOCTYMHi 4acTUHU

may become very hot, so make sure that children are | nnuTbl (aBepua AyxO0BKM W T.M.) MOryT 4Ype3MepHO | AyXOBKM (OBepusTa OyXOBKW, TOLLO) HarpiTMcs Ha BULLY
well away at a safe distance from the oven. HarpeBaTbcs! He paspelwaiite petsM HaxoauTtbes || TemnepaTypy. He go3BonsTv nigxoanTy AiTam.

BOM3n nnutbl!
GRILLING MEAT ON A GRID rPUNb rPUNIOBAHHA HA PELUITUI

e Put the prepared food on a grid.
e Slide the grid into the side guides in such way that

o [IpUrOTOBNEHHBLIE MPOAYKTHI MOMOXUTE Ha PeLETKY
NS rpunsi.

e [ligroToBaHy CTpaBy NOKNaCTX Ha PeLUiTKy.
o PeluiTky BCTaBMTU Y Na3n y GOKOBUX CTiHKaX AYXOBKU

22




loose portion of the grid (with fewer cross bars) is
turned towards you.

« Slide a shallow baking pan filled with water one level
below the grid to catch the dripping gravy from the
grid.

e PelwéTky 3acyHbTe B na3bl Ha OGOKOBbIX CTEHKax
OYXOBKW Tak, 4ToObl Ta 4acTb PELUETKU, Ha KOTOPOW
pacrnonoxeHo MeHbLLEe NepemMblyek, Gbina Bnepeau.

e [log pewéTky, B 6onee Hu3kme nasbl GOKOBbIX CTEH
WM Ha [HO [AYyXOBKW, PEKOMEHAYeM YCTaHOBUTb
NpOTMBEHb, YTOOLI TyAa MOr cTekaTb 0GpasytoLmniics
Npy rOTOBKE MP.

TaK, Wo6 BiMbHIWY 4YacTUHY pPeLWiTkKN 3 MEeHLLO
KinbKiCTIO nonepeyrH 6yno cnpsiMoBaHo Bnepes.

e [ina 36upaHHsa CTikalyoro coky cnif y HWk4i nasm y
BGOKOBMX CTiHKaX AYXOBKW 3acyHyTu Aeko abo Ha OHO
[YXOBKM MOKMACTN ryCATHULIIO.

MINUTE MINDER

MEXAHUYECKUW TAUMEP

MEXAHIYHUA TAUMEP

MECHANICAL ALARM CLOCK

The operation time of the roaster and of gas burners can
be monitored with help of mechanical watch in the
interval 0 - 115 minutes.

The time period is set with turning of the knob. Turn it to
the right up to the maximal position (115 minutes) and
then back to the required period (e.g. 35 min.).

A sound signal sounds after elapsing of set time period.

MEXAHUYECKUXA TAUMEP

Bpems paboTbl yXOBKM M rOpPeriok MOXHO OTCrexuBaThb
C NMOMOLLIbI0 MexaHW4eckoro TaiMmepa B UHTepBane ot 0
0o 115 MuHyT.

YcTaHaBnuBaeTcs BpalleHnem perynatopa. CHavana - B
HanpaBreHMn BNpaBo B MakcMmarnbHoe nonoxenue (115
MWHYT) M 3aTeM cHoBa Ha Heobxogwumoe Bpems (35
MWUH). [0 UCTeYEeHNN YyCTaHOBNEHHOTO Neproaa BpeMeHN
NpO3BYYUT 3BYKOBOIA CUrHar.

MEXAHIYHUA TAUMEP

Yac poboTn [yxoBKM Ta KOH(POPOK NMUTU MOXHa
BiACTEXYBaTW 3a AOMOMOrOI MeXxaHiYHOro Tanmepa B
nianasoHi 0-115 xBuUnuH.

Yac BCTaHOBMIOETbCA MNOBEPTAHHAM py4Yku Tanmepy.
CnoyaTKy NoBepHiTb Py4Ky NpaBopyy A0 MaKCUManbHOI
nosuuii (115 xB.), a notim obepTaiite ii niBopyy Ao
no3Haykn 6axxaHoro yacy (Hanpuknag, 35 xB.).
Mo 3akiH4eHHi 3apgaHoro nepiogy u4acy
3BYKOBWI cUrHan.

nposnyHae

CLEANING AND MAINTENANCE

YNCTKA U YXO[ 3A NIUTOU

YULWEHHA NNUTU TA gornsag 3A HEtO

Before attempting any cleaning or maintenance
disconnect the feeding cable from the socket and set all
gas control knobs to “OFF” position.

Observe the following principles while cleaning or

maintaining the cooker:

e Set all knobs in position "OFF".

e Disconnect the cooker from the mains with pulling the
feeding cable plug from the socket or switch off the
main switch.

e Wait until the cooker is cool.

Mpexae Yem HayaTb BLINOMHATL  YUCTKY NAWTHI,
OTKMIOYNTE LUIHYP NWTaHus npuGopa OT PO3ETKU U
yCTaHOBUTE BCE KpaHbl MOAAYM rasa B MOMOXeHue

"BbIKITKOYEHO".

Mpu BbINONHEHMW [ENCTBUIA MO YMCTKE M yxoay 3a

nAuTon Heobxoaumo cobnopaTh  cnepylowme

npaBuna:

e Bce perynstopbl  ycTaHOBUTb B MOMOXeHWe
"BbIKNKOYEHO".

e OTkMOUMTbL MpUGOP OT CETW, BLITAHYB BUMKY U3
PO3ETKM UMK BbIKMIOYMB rMaBHbIi BblKtoYaTenb
o [logoxaaTtb 4O NONHOro OCTbiBaHUA npubopa.

Mepea uneHHAM aBo TexHiYHMM o6CnyroByBaHHSIM
npunagy Big’egHanTe npunag BiA Mepexi Ta BCTAHOBITb
YCi py4Kn KOHdOPOK B nonoxeHHs "BUMKHEHO".

Mig 4yac uuvweHHA NAUTU Ta Aornaay 3a Heko cnif
AOTPUMYBaATUCA HACTYMHUX NPUHLMNIB!

e YCi perynsatopu BCTAHOBUTU Y NO3NLLIKO BUMKHEHO.

e [onoBHUIN BUMUKaY Mae ByTu y no3uLii BUMKHEHO.

o [lodyekaTtu, AOKM NAKUTa OXOMOHE.
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Y

COOKER SURFACE

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.

e Never clean with abrasive agents as they may

YNCTKA BHELLUHEW NOBEPXHOCTU NNAUTbI

e [loBEpxHOCTb MNWUTbI CrieayeT YUCTUTH  BRaXHOW
ry6Kov ¢ MOOLLMM CPeacTBOM.

e XvpHble nsiTHa ypanaWTe TEnnMow BOAOW  CO
cneumanbHbIM YACTALMM CPEACTBOM ANSt aMarnu.

e Hukorga He nonb3yiiTech abpasvBHLIMK CpeacTBaMMU,

NMOBEPXHA MIINTU

e 30BHIWHIO YacTUHy npunagy HeobXigHO uYMCTUTU
BOJIOrO0 raH4ipKOIO i MUIOYMM 3aCOBOM.

e JKuposi nnsiMuM HeobXigHO BMAANUTU TEMMOK BOAOH
Ta crneuianbHUM MUIOYUM 3acobom Anst emani.

e Hikonn He MOXHa 4YMCTUTU emanboBaHi MNOBEPXHi

permanently damage the surface. KOTOpble BbI3blBAOT HeobpaTumoe MoBpexaeHue abpasunBHUMU 3acobamu, OCKiNnbKK MOXe
NOBEPXHOCTHU. MOLLUKOAUTUCS NOBEPXHA Npunagy.
COOKING PLATE YUCTKA BAPO4YHOU NAHENN KOH®OPKU

e Remove the cooking grid (pot support) from the hob
and wash it separately or place it into a dishwasher.
After washing fir it back in the appropriate offset of the
cooking plate.

e Remove burner parts (cover, distributor) from the
cooking plate and soak them in warm water with
added detergent for 10 minutes.

e CHUMWTE peléTkM U BbIMOWTE WX OTAENbHO, WNU
NoNoXWTE B MOCYLOMOEYHYI0 MalluuHy. BbIMbIThlE
pelleTku ycTaHoBUTe o6paTHO B yrnybneHust Ha
BapOYHOM MaHenu.

o [Openku (KpbILWKW 1 paccekaTenu nnameHn) CHUMUTe
B HanpaBrieHun BBepx U nonoxwute Ha 10 MUHYT B
TéNnyto BoAY C MOKLIMM CPeACTBOM.

e 3HiMITb pewiTky 3 BapunbHOI NOBEpPXHi Ta nomwuiTe
okpemo abo NoMmicTiTb B NOCYAOMUIAHY MaLlmHy. Micns
MUTTS  YCTaHOBITb ii Ha BapwunbHY MNOBEPXHIO
BigMOBIAHVM YMHOM.

e 3HiMITb YaCTUMHM nNanbHWKIB (KPULLKY, po3citoBay) y
HanpsiMKy Bropy Ta 3aMouiTb B TeMnii BoAi 3 MUIOYUM
3acobom Ha 10 XBUNWH.

o After washing dry the burner parts carefully and check | ¢ 3atem BbIMOWTE KX, TwaTenbHO  BbiCywUTe, | o [licns MATTA peTenbHO BUCYLLITb YaCTUHM NanbHUKIB
whether all the burner notches are clean. Then return npoBepbTe 4YMCTOTY Mpopes3ei B paccekartene Ta nepesipTe um yci 3ybui nanbHUka ymcTi. ManbHuK
them back to burner's bowl. nnameHu. openky ycTaHOBWTE Ha MeCTO B MWCKY NOBEPHITE Yy MOMEpeaHE MOMOXEHHA Yy  Mucui

ropenku. nanbHuka.

WARNING NMPUMEYAHUE NMPUMITKA

Since the burner distributor caps are made of aluminum || Paccekatenu nnameHu M3roToBneHbl 13 anomuMHmeBoro | Ockinbkn — poscitoBadi  NanbHUKIB ~ BUTOTOBMEHi 3

alloy, we do not recommend their cleaning them in a
dishwasher.

cnnaea, MO3TOMY Mbl HE PEKOMEHAyeM MbiTb UX B
NoCcy10MOEYHON MaLUnHe.

antoMiHIEBOrO crnaBsy, MW He PEKOMEHAYEMO MWUTK iX B
NOCYAOMUIHIA MaLUWHI.

OVEN

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

o |f there are traces of baked on food on the oven wall,
use a special detergent for enamel.

e Carefully dry the oven after cleaning.

e Clean the oven only when cold.

e Never clean with abrasive agents as they may
damage the enameled surface.

e Wash the oven accessories with a sponge and
detergent or employ a washing-up machine (gridiron,

YUCTKA OYXOBKU

o CTeHKM OyXOBKM criefyeT YMCTUTb BNAXHON rybkon c
YUCTALLMM CPeACTBOM.

e Ecnn Ha cTeHKax OCTaloTCsl CMNEKLMecs OocTaTKu
MULLKM, BOCMOSMb3YNTECh CreumanbHbiM - YACTSLLUM
CPeAcTBOM AN1s amanu.

e ocrne MbITbsi AyXOBKY criedyeT  TLATenbHO
BbICYLUNTb.

e YNCTUTb AYyXOBKY MOXHO TOMbKO B  XONOAHOM
COCTOSIHUM.

e He ponyckaetcs uvcnonb3oBaHve  abpasuBHbIX

OYXOBKA

e [poTpiTb CTiHKM [OyXOBKM BOMOrO0 raH4ipKolo Ta
MUIOYUM 3acobom.

e FKWO Ha CTiHax AYyXOBKW € MpUMeyeHi 3anuiiki, To
BMKOPWUCTOBYWTE cCreujanbHi  Mutodi  3acobu ans
emani.

e [licns yneHHa peTenbHO BUTPITb HACyXo yXOBKY.

e YucCTiTb AYXOBKY TifMbKW TOAi, KOMW BOHa MOBHICTIO
oxonona.

e Hikonun He BukopucTOBYIiTe abpa3vBHi MUt 3acobu,
OCKINbKM  BOHM MOXYTb MOLUKOAWTA emanboBaHy
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pan, etc.) or use suitable detergent to remove the
rough impurities or burns as the case may be.

CPeACTB, Tak kak OHW MOryT mouapanaTtb 3ManeBylo
NOBEPXHOCTb.

o [lononHuTenbHble NPUCNOCOBNEHNst AyXOBKU credyeT
YUCTUTb TYGKOM C YNCTSALLMM CPELCTBOM WMW MbiTb B
NOCY[OMOEYHOW MaluuHe (peLleTKy, NpoTUBEHb U T.
a.).

NOBEPXHIO.

e [lpunagoss [AyxoBKM HEOBXiAHO MWUTU  MUIOYUM
3acobom Bpy4Hy abo B NOCYOOMWWHIN  MaLlUWHi
(pewitky, pgeko, Towo). Bu Takox MoxeTe
ckopucTaTucsl cneujanbHUM MuioYMM  3acobom ans
BMAaneHHs rpy6oro Ta npuneyeHoro Gpyay.

AQUA CLEAN

We recommend for usual cleaning (after each use) the
following method:

Turn the knob for oven functions at cool oven into the
position [®. Set the thermostat knob on 50°C. Pour 0,4 |
water into a pan and shift it into the lower groove. The
food rests on the oven enamel will be soft after 30
minutes and you can whip them with damp clout.

AQUA CLEAN

Ons  Tekywenh YMCTKM OyXOBKM  (MOCrne  Kaxaoro
MCNONb30BaHWs) PeKOMEHOYEM MPUMEHSATb CreayoLLmnii
mMeTon:

Y [OyXOBKM B XONOOHOM COCTOSIHAM Perynstop BbiGopa
(YHKUMU  OyXOBKU MOBEPHYTb B MOMOXEHWE
PerynsiTop Tepmoctarta ycTaHOBUTb B nonoxexue 50° C
B npotuBeHb Hanutb 0,4 n BOAblI W YCTAHOBWUTbL €ro B
HWKHVE na3sbl. Yepes TpuauaTb MUHYT OCTaTKU MULLU Ha
aManu pasMsKHYT U WX MOXHO BbITEPETH BRaXHOW
TPSANKOW.

AQUA CLEAN

[yxoBKYy MOXHa MOYUCTUTU 3BUYaAWHWM crnocobom
3a70MoOMOrol0  MuYMx 3acobiB Ta aeposonis  Ans
OYyXOBOK.  [ANSINOCTINHOrO  YMLLEHHS  OYXOBKM MU
peKoMeHAYEMO HACTYMHe(MICNs KOXHOro BI/IKOpVICTaHH;E
MoBepHiTb pyyKy BUOBOPY PEXMMIB B MONOXEHHS
.BcTaHoBiTb TeMnepatypy Ha 50°C. Hanwitte 0,4 n Boau
B rnnboke [eKo Ta BCTaBTE MOro B HaWHWX4Yi nasun
AyXOBKWU. Yepe3 TpuAUATb XBUMUH 3amnWLLKW MPOAYKTIB
pPO3M’SIKHYTb Ha emaneBoMy MOKpPUTTI AyxoBku i Bu
MOXXETe Nerko BUTEPTY X BOMOroK raH4ipKoto.

CHANGING OF BAKING OVEN LAMP

e Set all control knobs to "OFF" and disconnect the
cooker from the mains with pulling the feeding cable
plug from the socket or wsitch off the main switch.

e Unscrew the lamp glass cover in the baking oven by
turning left.

e Unscrew the faulty bulb, insert and screw the new
bulb in.

e Mount the bulb glass cover.

3AMEHA JTAMNOYKU B OYXOBKE

e YCTaHOBUTb BCe perynstopbl B
MONOXeHUe 1 OTKIIUYNUTL NIUTY OT CETU.

e C neBoN CTOPOHbl OTBUHTUTb CTEKMSIHHbIA KOMnak
NlamMnoYykn B lyXoBKe

e OTBUHTUTb HEUCMPABHYIO MaMMouKy,
3aBUHTUTb HOBYIO.

e YCTaAHOBUTb Ha MECTO CTEKISIHHBIN KOMMNaK NamnoYku.

BbIKITIOYEHHOEe

BCTaBUTb U

3AMIHA NAMNOYKM Y OiyXOBL|I

e BCTaHOBUTU YCi Perynstopu y nosuuiio «BUMKHEHOY i
BUMKHYTM FONOBHUIA BUMUKAY

e BIArBUHTUTW CKMSIHWIA KOBMAaK Ha namnouli y AyXoBLi,
noeepTayy Noro BNpaBso

® BUKPYTWUTYW MOLLKOKEHY NaMMOYKy

e BKNACTW i 3arBUHTUTU HOBY NTAaMMOYKY

e BCTAHOBUTU CKISIHWIA KOBMaK NamMmnoYku

25




REMARK

For illumination it is necessary to use a bulb of type
T 300°C, E 14, 230 - 240 V~, 25 W.

1. Glass cover

NMPUMEYAHUE

[na  oceelleHuss crnegyeT  MCMonb3oBaTb
namnouky. T 300°C, E 14, 230/240 B~, 25 BT.
1. Konnayok

TONbKO

NMPUMITKA

[Ina ocsiTNEHHs cnig 3acTocyBaTtH TiNbKW NaMNoYKy
T 300 °C, E 14, 230 - 240 B ~, 25 Br.

1. CknsaHUIA KoBNak

Procedure for cleaning the internal glass of the door.

MopsaaoK YUCTKM BHYTPEHHErO CTekna ABepLibl JYXOBKM.

2. Bulb 2. Jlamna 2. amnoyka

3. Sleeve 3. NatpoH 3. Llokonb

4. Oven rear wall 4. 3agHsa cTeHKa JyXOBKU 4. 3aHsi CTiHKa QYyXOBKM
OVEN OYUCTKA OYXOBKHU OYULLEHHA OYXOBKU

FAK 0MMCTUTM BHYTPILLHI CKNO ABEpi AYXOBKU.
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RECLAMATION

NMPETEH3UA

MPETEHS3II

If any fault occurs in the appliance within the guarantee
period, do not repair it yourself. Apply a claim in the shop
in which you bought the cooker or at service
representatives. At applying of claim observe the text of
Guarantee conditions. A claim is only valid if submitted
with a properly filled in Guarantee form.

B cnyyae o6HapyxeHus HeucnpasBHoCTel npubopa B
TEYeHWe rapaHTWMHOrO nepuoja He  MblTalUTeCh
OTPEMOHTVPOBaTb npnbop CaMOCTOATENbHO.
MpepbsiBUTE NpeTeH3uto B MarasuHe, rae 6bin npuGop
npvobpeTéH, [pu NpeabsBNEHUN NpeTeHsun cnegyet
PYKOBOACTBOBATLCSI TEKCTOM [[@paHTuiHbIX ycnosui. B
cnyyae otcytcTBus y Bac npaBunbHO 3anonHeHHoro
"MapaHTUAiHOrO nacnoprta" npeTeH3uss MpuHSATa He
6yger.

AKWo npoTAroM rapaHTiiHoro nepiody Ha npunagi
BMHWKHE HecnpaBHICTb, He ycyBaWTe 1i camocTiiHo. 3
NPeTeH3iEl0 3BEPHITbCA Yy MarasuH, B KoTpomy Bwu
npuabanu npwnag, y aBTopu3oBaHui cepsic abo B
CepBiCHY Mepexy, AKy npuBedeHo B [apaHTiiHWUX
ymoBax. [pu odopmneHHi NpeTeHsii kepyhTecb TEKCTOM
[apaHTitHOro nacnopty i [apaHTinHMX ymoB. bes
npea’siBNeHHs NpPaBWIIbHO 3anoBHEHOro [apaHTinHOro
nacnopTa npeTeHsia He € QINCHOH.

METHODS FOR REUSE AND DISPOSAL
OF PACKAGING

METOAbl UCMOJIb3OBAHUA U
YTUITU3ALIUU YITAKOBKU

CnocCib BUKOPUCTAHHA TA
JIIKBIAALLIA YITAKOBOK

Corrugated cardboard, packaging paper
- sale to a waste collection company

- put in a recycling bin for used paper

- other reuse

Wooden parts

- leave at a garbage collection point

- other reuse

Packaging foil and PE backs

- put in a recycling bin for plastics

FodpokapToH, ynakoBoyHasi bymara

- npofaxa B MecTa cbopa yTUnbCbIpbst Unu

- MOMECTUTb B MyCOpHble 6akn Ans 6ymMaxHbIX 0TXoA0B
- Apyroe ucnonb3oBaHne

[lepeBsiHHblE YacTn

- B creumarbHble MyCOpHble KOHTeWHepbI

- Apyroe ucrnons3oBaHne

ObepToyHasi nnéHka v MNd naketbl

- KOHTEeNHepbl ANs NNacTMKOBOro Mycopa

[ocbpokapToH, NakyBanbHUA nanip

- 34aTN B YTUIbCUPOBUHN

-y 36GipHUI KOHTENHEP ANS YTUNBHOTO nanepy

- iHLIe BUKOPUCTaHHS

[epeB'sHi YacTuHn

- Ha Micue, npu3HayYeHe AN BiAKNaaaHHs Biaxoais
- iHLe BUKOPUCTaHHSA

MakyBanbHi nnisku Ta MNE naketu

- y 36ipHi KOHTEHepW ANs NNacTUKy

DISPOSAL OF APPLIANCE
AFTER FINISHED LIFETIME

JIMKBUOALIUA NMPUBOPA NO
MCTEYEHUUN CPOKA CNYXBblI

JNIIKBIAALIA NPUNALY MNICNA
3AKIHYEHHA CTPOKY MO0 CNY>XBU

This appliance is marked in accordance with Directive
2012/19/EU on handling waste from electric and
electronic equipment - WEEE.

This directive determines the unified European (EU)
frame for collection and recycling of used equipment.
The appliance contains valuable materials which should
be reused. Please give your used appliance to waste
processing company or to by your community
determined waste collection point.

Mpnbop MapkMpoBaH B COOTBETCTBUWU C AUPEKTUBOW
2012/19/EU 06 oTpaboTaHHOM 3MEKTPUYECKOM U
anekTpoHHom obopyaosaHun (WEEE).

[aHHas avpekTuBa onpegensieT eavHble eBponevickue
(EU) pamkn pns obpaTtHoro Bblkyna v nepepaboTku
ObiBLLErO B ynoTpebneHnn obopyaosaHus.

Mpnbop conepXuT LeHHble MaTepuansl, KoTopble 6bino
Obl Lenecoobpa3Ho Mcnonb3oBaTb NOBTOPHO. [Mpubop
coanTe B MyHKT cbopa yTUMbCbIpbst WNKW Ha MecTo,
KoTopoe B Ballem HacenéHHOM MyHKTe npefHa3HayeHo
ONS yKnaaplBaHUS OTXOAOB.

[aHvn npunag Mae MapKyBaHHS 3ridHO 3 EBPOMENCHKOD
avpekTusoto 2012/19/EU  Npo NOBOMKEHHS 3 BXMBaHUM
eNeKTPUYHNM Ta enekTpoHHUM obnagHaHHAM (waste
electrical and electronic equipment - WEEE).

Lis pgupekTuBa BcTaHoBMOE eauHi eBponeiicbki (EC)
pamKku Ans 3BOPOTHOro 360py Ta peunknsauii BXXMBaHOrO
obnagHaHHs.

Mpunag micTuTb UiHHI mMaTepianu, koTpi manu 6 6yTn
3HOBY BUKoOpuWCTaHi. Mpunaa cnia 3paty y 36ipHUA NYHKT

Ons  yTUnbCUMpoBMHM abo XX Ha Micue, KoTpe Yy
HaceneHoMy MNyHKTi BW3HAYyeHO [ANs  CknagyBaHHs
BiXoAiB.
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INSTALLATION INSTRUCTIONS AND
SETTINGS

PYKOBOACTBO NO MOHTAXY U
TEXHUWYECKOMY OBCITY>KUBAHUIO

IHCTPYKUIA MO YCTAHOBLI TA
HANATOOXKEHHIO

The installation should be provided in accordance
with valid national standards and regulations.

YcTaHoBKa nnnTbl AOJDKHa BbIMOJIHATbLCA B
COOTBETCTBMN C HauuMoHanbHbIMW CcTaHAapTamMu “
npasunamu.

BcTtaHoBneHHsi cnig NpoBOAUTM 3riAHO 3 AINCHUMM
HauioHanbHMMMW cTaHAapTaMu Ta AMPEKTUBaMU.

IMPORTANT PRECAUTION

Any movement of the appliance from the existing

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 burner

BHUMAHUE

Mpn nwoboit  MaHunynsuMmM € NAUTOW,  NOMWUMO
NOBCEAHEBHOrO MPUMEHEHWS!, 3aKpoMTe KpaH nopayv
rasa, pacrosioXeHHbIi Ha rasonpoBode, W OTKIuYUTE
NAUTY OT 3NEKTPOCeTU.

Mpu ycrtaHoBke npubopa HeobGXo4MMO MpPOBECTU
crnegylolwmne  OeicTBUS  OTHOCWUTENbHO  (DYHKLIMK
npubopa:

o KOHTpOnb NpaBunbHOMO NOAKMYEHUS K ANEKTPOCETU.

BAXINUBI 3BACTEPEXXEHHA

Mpn Oyab-skoMy nepecyBaHHO Npwunagy 3 Micus
BCTAHOBMEHHSA | MiAKMIOYEHHST HEeobXiAHO nepekpuTh
KpaH nofaui rady Ta BUMKHYTY Npunazg 3 enekTpoMepexi.
Micna ycrtaHoBku npunagy daxiselb CepBIiCHOTO LEHTPY
NMOBUHEH BMKOHATW HACTYyMHe:

e [lepeBipUT BUTOK rady Ha 3'€gHaHHAX Ta

NpaBUbHICTb €NEeKTPUYHOTO NIAKMIOYEHHS.
o [lepeBipuTy rasosi KOHGOPKK Ta ix cknagosi (HarpiBay

prime air, saving power input, thermoelectric sensors). | ¢ KoHTponb yHKUMKM HarpeBaTenbHbIX, YNPaBRSOLLMX OYXOBKKM,  30epexeHHs  BXigHOI  eneKTpoeHepril,
e Explain to the customer all functions of the appliance 1 PerynupyoLnx 3neMeHTos. TEPMOENEeKTPUYHI CeHcopH).
and particulars regarding its servicing and || e [eMOHCTpauusi 3aka3uvKy Bcex pyHKUMIA npubopa u | ¢ Po3ka3aTv NOKynuto npo yci dyHKUii | TexHidHe
maintenance. O3HaKOMreHue OTHOCWUTENbHO  OBCnyXuBaHUS U obcnyrosyBaHHs nNpunagy.
coaepXaHus .
LOCATION YCTAHOBKA MNIAUTbI BCTAHOBIJIEHHA NMIUTU

The installation should be carried out in accordance
with the valid national standards and regulations.
This appliance is intended for installation into a normal
indoor environment (e.g. kitchen, dwelling space, etc.)
and in rooms with a minimum space volume of 20m®. In
a smaller room (min. 15m3) ventilation equipment should
be installed. This appliance must not be installed in a
bathroom or similar room with higher humidity.

Walls and furniture closest to the appliance (floor,
kitchen rear wall, side walls) should be resistant to
temperatures up to 100°C.

When setting the cooker in place always leave a
minimum distance of 20 mm between it and furniture and
walls. Do not stand devices sensitive to heat near the
appliance.

Adjacent furniture or walls may exceed height of the
cooker on one side of the appliance only. Furniture
exceeding the height of the cooker must be at least 200
mm from the appliance.

The distance between the cooking plate and the kitchen
hood should be at least 750 mm or according to

YcTaHOBKY NNUTLI paspeliaeTcsi BbINOMHATL TONbLKO
KBanuuULUMpPoBaHHOMY MepcoHany, U OHa AOJKHa
BbINONMHATLCA B COOTBETCTBUM C  MECTHbIMU
cTaHpapTamMu U NnpaBunamu.

[aHHbIi nNpubop npefgHasHayeH ANS yCTaHOBKM BO
BHYTPEHHEN CTaHAapTHOW cpede (Hanpumep, KyXHs,
XuUnble MoOMelleHns U T.N.) U B MOMELLEHUSIX C
MUHUMarnbHbIM  NPOCTPAHCTBOM 20M°. B MeHbluem
npocTpaHcTee (MuH. 15M°) Heobxomumo oBecneunTs
yCTaHOBKYy BeHTUnsAuun. Mpnbop Henb3sa ycTaHaBnmnBaTb
B BaHHOW KOMHaTe wWnNU B [JpyroM nOMeLeHnn ¢
NOBbILLUEHHON BNaXHOCTbIO.

CTeHbl U Mebenb psigom ¢ npubopom (non, 3apHss
CTeHKka KyxHW, OOKOBble CTEHKM) [OSKHbl  OblTb
yCTOWYMBLIMM K BO3AencTBuio TemnepaTypbl B 100°C
UM ke HeobxoOMMO MCMonb3oBaTb  TEMMOCTOMKYO
M30nAUMIo.

Mpn ycTaHoBKke NnuUTbI BCerga crieguTe 3a TeMm, YTobbl
cobnopganocb MuHMManbHoe paccTosiHue 20MMm  OT
mebenn un cTeH. B6Gnu3n npubopa He cnegyet
pasmeLLaTb YyBCTBUTENbHbIE K Tenny npubopbl.

BcTaHOBNEHHs1 eneKTpU4HOI NAUMTM  HeobXigHO
BUKOHaTU 3rigHO 3 HauioHanbHUMM cTaHAapTamu i
npunucamm.

[aHvn npunag npu3HavyaeTbCsl AN BCTAHOBMEHHS Y
HOpManbHOMY CepefoBWLLi (Hanpuknag, KyxHsi, XUTNoBi
npuMmilLeHHst Towo). Mnuta Moxe GyTW BCTaHOBMeHa B
CTaHAapTHY KyXHIO 3 MiHiManbHuM npoctopom 20 M.
Ao KyxHs MeHwa (ane He MeHwe, Hix 15 MS),
HeobxioHo  3abe3neunTn NPOBITPIOBaHHSA Lboro
NPUMILLEHHS.

CriHn Ta Mebni nopsig 3 npunagom (nignora, 3agHa cTiHa
KyxHi, ©GOKOBi CTiHM) MatTb 6iT cTiikumu  go
Temnepatypu 100°C, abo x HeobGXigHO 3acTocyBaTut
BiANOBIAHY TENNOCTINKY i30MALjt0.

BcraHosniooun npunag, 3aBxau gbavte npo Te, wob
6yno gotpumaHo MiHimaneHy Bigaane 20MM Big mebnis
Ta cTiH. [Mopsg 3 Npunagom He BCTAHOBIIOWTE YyTNUBI
[0 BNAVBY Tenna npunaau.

Meb6ni abo cTiHM nopsia 3 NpMNagom MOXyTb OyTW BuLLi
3a HbOro TiNbkn 3 ogHoro Goky npunagy. Meb6ni, ski €
BULLi 32 Npunag, MalTb CTOATU Ha BigcTaHi MiH. 200 MM

28




BiA npunaay.

recommendation of the hood producer.
Do not set the cooker on any base or pedestal.

Mpuneratowass mebenb wWnu cTeHbl mebenu MmoryT
NpeBbIlLaTh BbLICOTY NNWTbI TOMBKO C OAHOW CTOPOHbI
npubopa. Mebenb, KkoTOopasi MpeBbIlAET  BbICOTY
npuGopa, AoIKHa HAXOAMTLCA HA PacCTOSIHUM He MeHee
200MmMm.

PacctosiHe mexay BapO4HOM MaHenbio U BbITSHKKOW
OOMkHO 6biTb He MeHee 750 MM, Jdanblwe cnepyeT
cobniofgaTte pekoMeHAaL MM NPOU3BOANTENS BbITSHKKM.
Mpnbop npeagHasHaveH ans pasmeLleHus
HenocpeacTBeHHO Ha nony. He ucnonb3ynte kakoe-nn6o

BiactaHb Mixk BapUnbHOK MOBEPXHEID Ta BUTSHKKOK Mae
6yTM He MeHwe, Hik 750 Mm («X»), gani 3rigHo 3
pekoMeHAaLisiMy1 BUPOGHMKA BUTSDKKU.

Mpunag npusHaveHwin Ans po3mileHHs 6eanocepenHbO
Ha nianosi. He BMkopuCTOBYINTE Sike-HEOYAb NiABULLEHHS

abo niacrasku.

OCHOBaHMe unn nogcrtaBkKy.
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NIAKNIOYEHHA FA3Y

CONNECTION TO GAS SUPPLY

NOAKINIOYEHUE NMITUTbI
K rA3onrpoBoay

MigkntounT nNpunag [Jo rasonocTavyaHHs Mae MpaBo

coupling to the cooker.

The appliance may be connected to the gas supply by
and authorized person only. The gas supply can be
connected to the cooker from the right side (as seen
from the front). The gas supply pipe must be fitted with
an accessible gas shut-off cock, located before the

BbIMOJIHEHO cneuuanucrtamun

KpaH.

MpucoeanHeHne nnMTbI K rasonpoBoAy AOMKHO 6bITb
yNONMHOMOYEHHON || Nuwe  kBanidikoBaHun daxiseupb. [ligknoyeHHA mae
CEepBUCHOW OpraHusauuvM B COOTBETCTBUM C HOPMaMu U
npaBunamu, AencteylWMMKU B cTpaHe [lokynatens.
Mopayy rasa MOXHO K MAMTe MNOAKMIYUTL C MNpaBow
CTOpoHbI (BMA cnepeau). Ha rasonpoBog nepea NnvToi || nepekpuBaHHSA nopdadi rasy, skl NOBUHEH 3HAXOAMTUCS
Heo6xoauMo B AOCTYNMHOM MeCTe YCTaHOBWTb 3anopHbIi

BignosiAaTK yciM Ailo4Mm  MicueBuMM CTaHgaptaMm Ta
iHCTpyKuiAam.  Tpyby rasonoctadaHHs Mmae  ByTtu
obnagHaHO Ha JOCTYNHOMY  Micui  KpaHoMm  Ans

nepeg nnuToto.
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IMPORTANT NOTE

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.

BHUMAHUE

YTo6bl  MpW  BLIMOMHEHUM MPUCOEAVHEHUSI MANTHI K
rasonpoBody WNW Mpy MPUCOEAMHEHUM C MOMOLLbIO
WaHra He MpOW3OLLIO MOBPEXOEHUE HaKOHEeYHWKa
WwaHra rasopacnpeAeneHus NnuTbl, NpUAepxXuBanTe
€10 KITI0YOM.

3ACTEPEXEHHA

Mpn poboTi 3 razoBoto niHielo NAUTU (Hanpuknag, npu
3'elHaHHIi 3 CUCTEMOI po3noAiny rady abo rHyuykum
rasoB/MM LUMAHTOM) 3aBXAM BUKOPUCTOBYWTE ravikoBWWA
KMoy ANS NPUTPUMYBAHHS KiHLIBKM ra3oBOro LUMaHry,
o6 yHUKHYTYM iT Aedbopmalii.

CONNECTION TO DISTRIBUTION OF
NATURAL GAS G20

The connection should be provided in accordance with
valid national standards and regulations.

In the case of a higher then required gas pressure use a
pressure regulator in the gas input.

NPUCOEOUHEHUE

NPUPOAHOIO FA3A G20

MpucoeanHeHne NNUTbI AOMKHO BbiTb BLINOIHEHO B
COOTBETCTBUW C HOPMaMM W NpaBUNamMu.

B cnyvae MOBbILLIEHHOTO [aBrneHus B
rasopacnpeaenuTensHow cetun pekomeHayem
YCTaHOBUTb B NIMHUIO MOJAYM ra3a perynstop AaBlieHus.

NMIAKNKOYEHHA 0O NPUPOOHOIO A3y G20)
MigkntoyeHHa Mae 6yTW BUKOHAHO 3riAHO MicLLeBUMU
AilYMKU cTaHOapTaMu Ta 3aKOHOAABCTBOM. Y BUMAAKy
HagMIpHOro TUCKY ra3y Yy pO3MOAINbHIN  Mepexi
CKOpUCTaNTECs PETYNATOPOM TUCKY.

CONNECTION TO DISTRIBUTION OF
PROPANE-BUTANE GAS G30

The connection should be carried out in accordance with
valid national standards and regulations.

On the G 1/2" ending of the cooker gas pipe an adapter
for connection of propane-butane gas hose should be
mounted.

NPUCOEOVHEHUE

MPOMAH-BYTAHA G30

MpycoeanHeHne nNUTblI JOMKHO OGbiTb BHINONHEHO B
COOTBETCTBUM C HOPMaMU 1 NpaBunamu.

Ha HakoHe4yHuK rasopacnpefenuTenbHOn  CUCTEMBbI
nnutel G 1/2" cnepyeT ycTaHOBUTHL apanTtep Ans
NoAKIYEHMs NponaH-6yTaHOBOrO LWaHra.

NIAKNKOYEHHA OO0 3PIOXEHOIO FA3Y (G30)
MigkniovyeHHss Mae 6GyTM BMKOHaHO 3ridHO MicLeBUMU
AilYnMK cTaHaapTaMu Ta 3akOHO4aBCTBOM.
CneuianbHuin naTpybok Ans 3pimxeHoro razy HeobxigHo
yCcTaHoBUTU Ha 1/2" KiHUiBKYy 3’eAHyBanbHOi ras3oBol
TPYO6U NAUTK.

CONNECTION OF THE COOKER WITH A
FLEXIBLE HOSE

For safety reasons wuse only a certified hose
corresponding to gas pressure, method of use and to the
thermal load. We recommend the hose of length 1000 —
1500 mm. Heat resistance of the connecting hose
should be at least 100° C. Each hose must be
accompanied by instructions regarding the method of
connection, permitted heating, inspections, service life,
etc.. These instructions must be unconditionally adhered
to.. The gas hose should conform to requirements with
regard to reliability and resistance to high temperatures;
if these requirements cannot be fulfilled, a fire-safety
fitting and a flow-regulating device should be mounted
(e.g. with a rubber hose) before the hose connection.

We recommend the use of metal gas hoses.

NMPUCOEOUHEHUE NMNUTLI K TA30NPOBOOY
C NMOMOLLUbIO WWNAHTA

C ToukM 3peHuss GesonacHOCTU LIMAHr  AOIDKEH
COOTBETCTBOBATb [AaBrieHMIo ra3a, cnocoby npuMeHeHus
N Tennoson Harpyske. PekomeHayem wcnonb3oBaTb

wnaHr gnvHon 1000 — 1500 mm. TennocToMKocTb
rasoBoro LwnaHra AofkHa O6biTb He MeHee 100°C.
Kaxabln WnaHr MmeeT MHCTPYKLUMIO, B KOTOPOWN ykasaH
cnoco6 NoaKnoYeHns, JONYCTUMBIA HarpeBs, NPOBEPKU W
CpOK Cryx0bl WnaHra u T7.4. 3TW ykaszaHua HeobxoanmMo
cobniogate B 06si3aTenibHOM Mopsigke. YMNoTHEHWe
coefiMHeHUl Heo6XOAMMO BbIMOMHUTL YNMOTHUTENbHLIM
mMaTtepuanom, pEKOMeHA0BaHHbIM 3aBOOM-
M3roTOBUTENEM B MHCTPYKLMM MO MPUMEHEHUIO LUNaHra
Mbl pekomeHAyeM ucnonb3oBaTb MeTannuyeckue
ra3oBble LUMAHIU.

NIAKNMIOYEHHA 3A OMOMOIrolo rHy4koro
LUNAHIY

HeobxigHo  BWMKOpUCTOBYBaTWM  NUWE  WUM@HT, WO
BignoBigae TUcky rasy, crnocoboBi 3acTocyBaHHs Ta
TENNIOBOMY HaBaHTaXeHHI. PekoMeHAyeMO  LunaHr
posxuHoto 1000 - 1500 wmMm. TepMmocTinkicTb

3’eQHyBanbHOroO LWMaHry nOBMHHA CcKnagatn sk
HanimeHwe 100°C.

KoxeH wwnaHr noBuHEH MaTu iHCTpyKuito, ae 6yae
3a3HayYeHo CnociG MiAKMIOYEHHs, NPUNYCTUMUIA Harpis,
nepesipkM Ta CTpoK cnyx6bu, Towo. HeobxigHo
6e33anepeyHo OOTpUMYBATUCH AaHWX IHCTPYKLUi. 3
TOYKM 30py HaAINHOCTI Ta CTIAKOCTi NPOTU  BWCOKiW
TemnepaTypi rasoBu/ LUMAHr MNOBWMHEH BignoBiAaTu
BMMOram, siKLLO BiH TakMM BUMOram He BignoBigae, To
nepeg  MicueM  MiOKMNOYEHHS  CMig  BCTAHOBWUTU
NPOTUMOXEXHY apmaTtypy Ta  3anobixkHWK npoTtu
HagMipHOMY NOTOKY (Hanpwuknag, y ryMoBUX LUMaHriB).
PekomeHayemo KopucTyBaTuCs MeTaneBuMu
rasoBMMM LUNIAHTaMM.
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IMPORTANT NOTE

When connecting the cooker from the left side (at front
view) the gas hose should be necessarily firmly fastened
with the fastening belt into the opening in the rear cover.
The fastening belt is an integral part of the cooker 's
fittings.

BHUMAHUE

B cnyyae nogknioyeHust NAUTbl C NEBOW CTOPOHbI (BUA
criepean) HeOBXoANMO 0BsiI3aTeNbHO XKECTKO 3aKpenuTb
rasoBblil LUMAHT KPEMEXHOW NEHTOW «3aLlEnkHyTon» B
oTBepcTVe B 3aAHel kpbllwke. KpenéxHas neHta Bxogut
B KOMMIEKT NPUHaLNEXHOCTEN NNNThI.

BAXITUBE 3ACTEPEXEHHA

Y BuUnNagky niBOCTOPOHHLOrO  MIOKIOYEHHS  (SIKLWO
OVBUTUCA cnepedy) LWnaHr HeobxigHo 060B’sI3KOBO
NiAKII0YUTM 32 AOMOMOrOK 3aTUCKHOI CTPiYKkK, sIKY cnif
3adikcyBaTh B OTBIP KPULLKW 3a4HbOT CTOPOHWU MNAUTK.
3aTnCKHY CTpPiYKy BU 3HangeTe B KOMMNEKTI npunaay.

1. Gas supply ending

2. Knee

3. Gas hose (connection from the right side)
4. Gas hose (connection from the left side)
5. Fastening belt

6. Rear cover of the cooker

1. HakoHe4Huk nogayn rasa

2. KoneHo

3. lUnaHr ra3oBbivi (nogava ¢ NpaBovi CTOPOHbI)
4. lUnaHr ra3oBblii (Nofava c NeBon CTOPOHbI)
5. NeHTa kpenéxHas

6. 3agHsa cTeHa NNuTbl

1. KiHuiBka npvegHaHHsA rasy

2. KoniHo

3. 3’egHyBanbHWI ra3oBUI LWNaHT (Npase NiAKNIoYeHHS)
4. 3'egHyBanbHUIA ra3oBuWiA LLNAHT (NiBe NigKMIoYeHHs)
5. dikcytoya cTpidka

6. 3agHsa KpuLKa NnMTK

CONNECTION OF COOKER TO POWER NET
This gas-electric cooker is an appliance of the class
"I" according to protection against electric shock
and it must be connected with the protection
conductor of mains.

SNEKTPOMNMOAKNKOYEHUE NMNAUTDI
OnekTporazoBas nnuta sABnsietca npuGopom |
Knacca YPOBHS 3aWmThI ot nopaxeHusi
3NEeKTPMYECKUM TOKOM U AOMKHa ObITb coeAMHEHa C
3alWMUTHBLIM Kabenem aneKTPMYeCKOn CeTu.

NIAKNKOYEHHA NNWTU OO0 ENEKTPOMEPEXI
KomGiHoBaHa nnuta BigHocuTbes po Knacy |
3axuCTy Bif BPaXeHHA CTPYMOM, TOMy ii Mae 6yTun
3a3emneHo. [ligkno4YeHHA MNOBUMHEH BUKOHYBaTH
nuuwe kBanicdikoBaHun daxiseub.

e The cooker is fitted with power cord plug with | e MpuGop OCHalLLEH LLUIHYPOM nuTaHus ons || e TNpunag obnagHaHo kabenem 3 BUMKOK Ta 3aXVUCHUM
protective contact for connection to the mains. NOOKMIOYEHNS K CETU. KOHTaKTOM - AN NiAKOYEHHS A0 enekTpoMepexi.

e We recommend at cookers exceeding the 2kW e Y nnut, HOMuHanbHOe noTpebrneHve KoTopbiX || ¢ [Ans npunagiB 3 MOTYXHICTIO, WO nepesullye 2 kBT,
nominal capacity the connection to independent npesbiliaetr 2 kBT, pekomeHAyeM  BbINOMHUTbL peKoMeHAyeTbCs BMKOPWCTOBYBATU [oaaTkoBy
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socket circuit, 16 A short circuit protected.

e The cooker should be connected enabling the access
to power socket.

e Faulty power cord must be replaced with a new one of
same version with braced ends.

NOAKIIOYEHNe K OTAENIbHOMY KOHTYpy pO3eTku ¢
3aWNTHLIM NpeaoxpaHuTenem no Toky 16 A.

e PoseTka nuTaHWsA, K KOTOPOW MOAKMIOYeH npubop,
[OMKHa ocTaBaTbCs AOCTYNHON B NoGoe Bpemsi.

o [MOBpEXAEHHbIA  LWHYp MNUTaHWA  [OMKeH ObiTb
3aMEHEH LUHYPOM C OBHaXEHHbIMM 3aKpennéHHbIMU
KOHLI@MW OAMHAKOBOTO UCMOMHEHWS.

KopobKy 3 16 A aBTOMaTU4YHVUM BUMUKAYEM.

e EnekTpoposeTka, B siky BMUKAETLCS NpUag, NoOBUMHHA
6yTn focTynHo B 6yAb-SKMiA Yac.

e [lowkomkeHn enekTpokabenb HeobXigHO HeramHo
3aMiHUTM Ha HOBWW 3 OFOMEHUMU 3akpinneHnMun
KiHUSIMW Y TAKOMY )X BUKOHAHHI.

WARNING

When installing, ensure that the power cord is not in
contact with hot parts of the cooker (exhaust tube at the
back side, bottom part of the cooker). High temperatures
could cause damage to the cable insulation.

NMPUMEYAHUE

Mpu ycTaHoBKE MNNUTLI HEOBXOAMMO 0GECNEUUTL, YTOGbI
WHYp MWTaHUS He Kacarncs ropsynx 4acten nnuThbl
(3aHAA YacTb [YXOBKM W HWKHSS 4acTb BapOYHOI
naHenu). BospdeficTBMe Tenna MOXET MNpUBECTU K
MOBPEXAEHMIO M30MSALUN LUHYPA.

3ACTEPEXEHHA

BcTaHoBnoUM NNUTY yNeBHITbCS, WO enekTpokabenb
PO3MILLEHO Tak, IO BiH He TOPKAETLCSA rapsiumMx YacTuH
NAUTK (BUXIOHWIA OTBIP Ha 3aAHIN CTiHLi, HWKHS YacTuHa
BapunbHOi noBepxHi). Bucoka TemnepaTypa Moxe
CMNPUYMHUTY NOLLKOIXKEHHS i3onsauii kabento.

ADJUSTMENT OF COOKER
BURNERS

HANAOKA BAPOYHbIX TOPEJIOK

HANALUTYBAHHA NAPAMETPIB
NAJIbHUKIB

ADJUSTING OF THE "ECONOMICAL"
CAPACITY

Disconnect the cooker from mains before adjusting. The
minimum gas output is correctly adjusted when the inner
cone of the flame reaches a 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.

This adjustments must be carried out so that the end
position of the tap is actually in its minimum position For
butane/propane the screw "C" must be fully screwed in
for the ECONOMICAL regime.

YCTAHOBKA "9KOHOMHOW" MOLLHOCTU
lMepen BbLINOMHEHWEM Hanafgky OTKNOYUTE NAUTY OT
anekTpoceT.  MuHMManbHasi  MOLLHOCTb  ra3oBOWM
ropenku cyuTaertcs npaBuIbHO
OTpPEerynMpoBaHHOW, €CNN  BHYTPEHHWUI KOHYC NnameHun
pocTturaeT BbicoTbl oT 3 go 4 MM. Ecnu 3aTo He Tak, To
CHSIB PYYKYy KpaHa W 3aBMHYMBAsi UMW OTBMHYMBas Gont
"C", yMeHbLUNTE UNK yBEeNuYbTe Nnams.

PerynupoBka gomkHa ObiTb BbIMOMHEHa C pblyarom B
nosvuuy  "MuUHMMyM". [na  Hanagku 3KOHOMWYHOrO
pexuma MowHocTM Ha b - 3aBuHTUTL GonT «C» B
KOHEYHYIO NO3unLmio.

MIHIMANbHE PEFYNIOBAHHSA NMOTYXHOCTI
Mepen Gyab-sikMM perynioBaHHAM Bif’edHanTe npunag
Bif, enekTpomepexi. MiHimanbHa rasoBa MOTYXHICTb
BigperynboBaHa npaBUMbHO, KOMW BHYTPILLHIA KOHYC
nonym’s gocsrae BUCOTK Big 3 40 4 MM.

Y iHwomy Bunagky crnoyaTky 3HIMiTb py4Ky KpaHa, a
noTiM 3aTArHiTb a6o nocrnabTe rBuHT C, B 3aneXHOCTi Bif
TOro, 4M NONyM’st 3MeHLLYeTe Ym 36inbLuyeTe.

[Ina BCTAHOBMNEHHS EKOHOMHOI MOTYXHOCTi y MponaH-
6yTaHy rBuHT C NoBKHeH ByTy NOBHICTIO 3arBUHYEHNM.
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CONVERSION OF COOKER TO NEPEHANALKA NNUTbI HA OPYron NIAKNKOYEHHA OO0 IHWOro
ANOTHER GAS TYPE BUO rA3A TUNY rA3y
The conversion of cooker to another type of gas can be | MepeHanagky nnuTbl Ha Apyron Bua rasa Moxer | [igknoyeHHa npunagy [0 iHWOro Tuny rasy, Hik Ans

performed with qualified technician only. The conversion

set can be bought in the authorized shops and services

or at contractual partners of the producer only.

In the process of conversion it is necessary to:

e The change of nozzles for each burner.

e Adjusting of the "ECONOMICAL" capacity.

e The adjusting or change of the gas pressure regulator
- when mounted — eventually.

e The replacing of original product sheet with new one
fro the mounted nozzles.

e Confirm the conversion in the Guarantee sheet.

BbINOSIHUTL  TOMbKO  CMELManucT  YNONHOMOYEHHOW

CepBUCHOW opraHu3aumnn. Komnnekt OpCyHOK Ans

nepeHanagkM MOXHO [AOMOMHUTENBHO MpuobpecTn B

6peHAoBbIX MarasmHax M CEPBUCHBIX LiEHTpax, U xe y

[OrOBOPHbIX MAPTHEPOB.

Mpu nepeHanagke He06X0AMMO BbINOSNHUTb!:

e 3ameHy popCyHOK BCEX ropenok.

e YCTaHOBKY «9KOHOMHOM» MOLLHOCTM.

e Hamagky wnu, BO3MOXHO, 3aMeHy perynstopa
[aBneHuss rasa (ecnM  OH  YCTaHOBMEH Ha
noaBoAsLLEM ra3onpoBoae).

e [lepBoHayanbHbIl  3aBOACKOM  TUMOBOW  LUUTOK
3aMEHWUTb HOBbLIM, MOCTABMSIEMbIM COBMECTHO C
KOMMMEKTOM POPCYHOK.

e [loaTBepaunThL nepeHanagky B
nacnopre.

rapaHTVMHOM

AKOro #oro 6yno BUrOTOBMEHO, MOBUMHEH NPOBOAUTM

nuwe kBanigikoBaHun daxiselb.

Komnnekr gns Takoi nepebynoBu MoxHa npuagbatn y

hipmoBUX MarasmHax, abo y aBTOPU30OBaHWX CEPBICHMX

LieHTpax.

Mpun nepe6ynoBi HEO6XiAHO BMKOHATU HacTymnHe:

e [lOMiHATM yCi  (POPCYHKM  KOHCOPOK BapUIbHOT
NOBEPXHi;

e BigperynioBaTu «eKOHOM» NOTYXHICTb

e BigperynioBatn abo 3MiHWUTW perynsitop TUCKY rasy,
SKLLO BiH €;

e Hakneitm HoOBYy eTukeTKy napameTpiB
BiAMNOBIAHOI0 iHpopMaLieto NPo HOPCYHKM.

o [liaTBepanTV nepebynoBy y rapaHTiitHOMy nacnopTi

rasy 3

HEIGHT ADJUSTING OF THE COOKER

PErYJIMPOBKA MJIATbI MO BbICOTE

BCTAHOBJIEHHSA MJINTU MO BUCOTI

Adjusting the height of the feet so that the cooker is
stable and the hob is level is carried out by means of 4
adjusting screws, which are part of the fittings for the
appliance.

PROCEDURE

o Tilt the cooker on one side.

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

« 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

Mnuta gomxHa GblTb yCTAHOBMEHa B TOPU3OHTaNbHOM
MOMOXeHUN NpyU MOMOLM 4 perynmpoBOYHbIX GONTOB,
nocTaensiemMbIx ¢ NPMGOpPoOM.

NPOLECC

e [loctaBbTe NANUTY Ha OAHY U3 GOKOBbLIX CTEHOK.

e 3akpyTute nnactukoBble 60NTbl B NepeHee u 3agHee
OTBEPCTME NeperopoaKkn Ha OfHON CTOPOHe.

e [locTaBbTe MAUTY Ha MPOTMBOMONOXHYIO CTEHKY W
3aduKeupyiTe 6oNTbl B OTBEPCTUSIX HA 3TOWM CTOPOHE.
BblpaBHMBaHME NNUTBI 1 NOCNEAYIOLLYIO PErynnpoBKY
criepgyeT BbIMOMHATL C MOMOLLBIO OTBEPTKU Yepes

BcTaHoBneHHA nnuTW Tak, Wo6 BapwribHa MOBEPXHS
6yna ropusoHTanbHoto, abo kopekuito ii BUCOTU MOXHa
BMKOHaTW 3a [AOMOMOrol0 4 perynioloymx rBUHTIB, KOTPI
3HAXOASATLCS Yy KOMMIEKT npunaay.

NOoPAOOK BUKOHAHHA

e Haxunutu nnuty Ha 6okoBe pebpo.

e HarBMHTUTM NNAcTUKOBI FBUHTW 3HWU3Y Y MepeaHin i
3afHil OTBIp CTiHKM 3 0AHOro BOKY.

e Haxvunutv nnuty y npoTUNEXHUA Gik i
HarBUHTUTK Y OTBOPM 3 ApYroro 6oKy nNAnTw.

e BupiBHIOBaHHS MnNWTW i nopanbluy perynsuito cnig

FBUHTU

receptacle area. BbIABWXHON ALK NANTBI. npoBOAWTM 33  [OMOMOrO  BUKPYTKM  Yepes
BiAKNaAHWN NPOCTIP NAUTW.
REMARK NMPUMEYAHUE NMPUMITKA
The height adjusting screws need not be fitted if the | Vicnonb3oBatb perynupoBoYHbIe 6onTbl He | BcTaHOBnNeHHs perynsuii no BUCOTI (TBUHTIB) He €
height and position of the appliance are satisfactory | o6si3aTenbHo, ecnuM BbiCOTa W HakNoH npubopa || HeOOXiAHWM, SIKLWO BMCOTa i BCTAHOBMEHHS Npunagy €

without them.

ABNATCA NPaBUIIbHbIMU N 6e3 nx YCTaHOBKW.

BiANOBIAHUMM HaBITb 63 NNAcTUKOBUX IBUHTIB.
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WARNING

The producer reserves the right to make small
modifications to the manual, following innovations or
technological changes to the product which have no
influence on its functioning.

NPUMEYAHUE

MponssoanTens ocTaenseT 3a coboit NpaBo BHOCUTbL B
PYKOBOACTBO HE3HauuTeNbHble U3MEHEHUS, Bbl3BaHHbIE | IHCTPYKUii, KOTPi

YBATA

Bupo6HuK 3anuiae 3a coboto npaeo Ha ApiGHi 3MiHW B
BUNMMBalOTb 3 iHOBaTMBHUX abo

WHHOBALMAIMA  WUNMU  TEXHUYECKUMU  U3MEHEHUSMU, HE | TEXHOMOTYHMX 3MiH BI/IpO6y, arne He MaklTb BMJIMB Ha

BMSIIOLYMMM HA OYHKLMM M3genust..

PYHKUIT BUpOBY.

Burner | Small | Medium | Rapid

Natural gas G 20 — 13 mbar

Nozzle diameter (mm) I 0,83 I 1,12 | 1,37
EN Natural gas G 20 — 20 mbar

Nozzle diameter (mm) I 0,77 I 1,01 | 1,22

Propane-butane G 30 - 30 mbar

Nozzle diameter (mm) | 0,50 | 0,66 | 0,83

KoHdpopka [ Manas [ CpegHsisa | BonbLas

MpupoaHbi ra3 G 20 — 13 mbap

[iameTp hopcyHKy (Mm) | 0,83 | 112 | 1,37

RU | MpupoaHbinraz G 20 — 20 mbap

[JiameTp popcyHKM (MM) [ 0,77 [ 1,01 [ 1,22

MponaH-6yTaH G 30 — 30 m6ap

JiameTp chopcyHkmM (MM) [ 0,50 | 0,66 | 0,83

ManbHuk | Manun | CepegHii | Benukuii

MpupopgHin ras G 20 — 13 mbap

[liaMeTp dopcyHku (mm) I 0,83 | 1,12 | 1,37
UA MpupopgHin ras G 20 — 20 mb6ap

[liaMeTp popcyHkM (mm) | 0,77 | 1,01 | 1,22

MponaH-6yTaH G 30 - 30 mbap

[liaMeTp popcyHkM (mm) | 0,50 | 0,66 | 0,83
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TECHNICAL TEXHUYECKUE TEXHIYHI
DATA OAHHbIE OAHI
COMBINED ELECTRIC MITA KOMBIHOBAHA MNMINUTA KN55101A KN51102A KN55103A KN51202A
AND GAS COOKER SJIEKTPOIrA30BAA
Dimensions: Pa3mepbi: Posmipu: 850 /500 / 605
height / width / depth (mm) BblcOTa/lumpuHa/rnybuHa (Mm) Bucota / wupuHa / mubuxa (mm)
Package dimensions: Pa3mepbl ynakoBku: Po3mipu ynakoBku: 950/570/716
height/ width / depth (mm) BblcoTa/lunpuHa/rnybuHa (Mm) Bucota / wupwuHa / rmmbuHa (Mm)
Gas burners lopenkun BapunbHa noBepxHs
Left front (kW) nesasi nepeaHss (kBT) Jlisa nepeaHs (kBT) 0,90 0,90 0,90 0,90
Left rear (kW) nesas 3aaHsas (kBT) JliBa 3agHa (KBT) 1,60 1,60 1,60 1,60
Right rear (kW) npasas 3agHas (kBT) MpaBa 3agHs (kBT) 2,45 2,45 2,45 2,45
Right front (kW) npaBas nepeaHss (kBT) MNpasa nepegHs (kBT) 1,60 1,60 1,60 1,60
Oven OyxoBka [OyxoBka
Upper heating element (kW) BepxHuit HarpeBaTenbHbIN BepxHiii HarpiBay (kBT) 0,75 0,75 0,75 0,75
anemeHT (kBT)
Bottom heating element (kW) HWxHWA HarpeBaTenbHbIN . ’ 1,10 1,10 1,10 1,10
anemeHT (KBT) HwxHin Harpisay (kBT)
Grilling heating element (kW) gﬁz;:,;:j;%i?menb%m IHpaIepBOHMiA Harpisay (KBT) 1,85 1,85
Ventilator (W) BeHtunsTop (kBT) BeHTtunsitop ayxosku (BT) 30 -45 30 - 45
Lightning (W) OcaelleHne ayxoBku (kBT) OcBiTneHHsa ayxosku (BT) 25 25 25 25
High voltage ignition (W) Onektpopozxur (BT) Enektponignan (BT) 2 2 2 2
Min / max temperature in oven MwuH. / makc. Temnepatypa B MiH./MaKc. Temnepartypa 50 - 250 °C 50 - 250 °C 50 - 250 °C 50 - 250 °C
[yXOBKe [lyXOBKU
Electric voltage OnekTpuyeckoe HanpshkeHne Hanpyra 230 V~, 50y
Total electric input (kW) O6was notpebnsemas MpueaHyBanbHa NOTYXHICTb 2,00 1,90 2,00 1,90
MOLLHOCTb (KBT) (kBT1)
Total gas input (kW) O6Lwee notpebneHve rasa (kBT) | 3aranbHa npueaHysanbHa 6,55 6,55 6,55 6,55
NOTYXHicTb — ra3 (kBt)
Adjusted to gas type (mbar ) OTperynupoBaHo Ans rasa Tun rasy (m6ap) G 20-20 G 20-20 G 20-20 G 20-20
(mb6ap)
Category Kateropusi npnbopa Kareropis 1] 2H3
Class of protection against Knacc 3awmTbl OoT Bnaru Knac 3axucty Big Bonoru IP 20

moisture

Class of protection against
electric shock

Knacc 3awwTbl oT nopaxexHua
TOKOM

Knac 3axucty Bif ypaxeHHs
CTpyMOM
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ACCESSORIES NMPUHAONEXXHOCTU nPunApas KN51102A | KN51202A | KN55103A | KN55102A
MInTbI

Wire shelf PelwéTtka Peuiitka + + + +

Backing try [MpoTuBEHbL MEnKMn [eko ansi BunikaHHs +

Grill pan MpoTnBeHb rny6okuit [eko ansa rpuns + + +

Set of adjustable feets PerynupoBka BblCOTbI NAUTbI Peryniotoudi Hixku + + + +

Nozzles for G 30 — 30 mbar KomnnekT conen ans KomnnekT conen ans + +
nepeHanagku Ha G 30 — 30mb6ap | nepeHanagku Ha G30 -30mbap

Grating under small container PelweTka nog HeGonbLUoK PewiTka - pegykuis + + +
KOHTeNHep

[ Lifetime — 10 years

|[ Cpok skcnnyataumm - 10 net

|[ Tepmin excnnyarauii - 10 pokis

[ Does not contain harmful substances - RoHS

|[ He conepwT BpeaHbix BeliecTs - ROHS

|[ He micTuTb Wwkinnuenx peyosuH - RoHS

Earthing sign@

3Hak 3a3eMneHHs @

3Hak 3a3emneHuns @

SERIAL NUMBER

X XX X XXXX

) Year of production

....Week of the year

Purpose of usage of appliance
XXXX....Sequence of product in the week

CEPU/HbIN HOMEP
X XX X XXXX

lon Bbinycka

Hepens B roay
Mcnonb3oBaHune npoaykta
OuepénHocTb B Heaene

CEPUANBIK HOMIPI
X XX X XXXX

OHaipinreH Xbinbl

OHaipinreH XbinblHbIH anTachl
©OHimai naganaHy MakcaTbl
AnTaparbl WbIFapblnFaH
napTuACbIHAAFbI OHIMHIH PeTTiK

HeMipi.
ACCESSORIES FOR NPUHAONEXHOCTU NNATDbI NMPUHANEXHOCTI HA
ORDERING no 3ANPOCY 3AMOBIJIEHHA
Cover - glass - white Kpbllwka — cTekmno - 6enoe Kpuiuka — ckno - 6ine SAP 496706
Cover - glass - brown KpblLLKa — CTEKMO - KOpUYHEeBOE KpuLika — cKno - KOpU4HEBOro SAP 496709
Cover — lacquered - white Kpbilwka — OkpalleHHble - 6enoe Kpuiuka — nogap6oBsaHi - bine SAP 496705
Cover — lacquered - brown Kpbilwka — OKpalleHHble - KOpUYHEBOE Kpuiuka — nograp6oBaHi - KOpU4HEBOrO SAP 496708
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INFORMATION LIST MHOOPMALIMOHHBIN NMUCT IHOOPMALIAHUA NUCT

Model Monert Monens KN55102A | KN55103A

A — More efficient A — Hanbonee achhekTUBHbI A -EkoHOMHa

B B B

C Cc C

D D o A | A

E E E

F F F

G — Less efficient G — HaumeHee adppekTvBHbIN G — MeHLWw ekoHOMHa

Energy consuption D OHepronoTpebneHve D Burpata eHeprii (KWh) D 0!79 0!79

Time to cook standard load Bpemsi (MuH.) Yac p[Ons nediHHs npu  cTaH4apTHOMY 50 50
HaBaHTaXeHHi (xB.)

Energy consuption / @ OHepronoTpebneHve / @ Butpata eHeprii (KWh) / @ 0,79 0179

Time to cook standard load Bpemsi (MuH.) Yac pAans nediHHs npu  cTaH4apTHOMY 42 .6 42 6
HaBaHTaXeHHi (XB.) ' '

Usable volume (litres) MonesHbI 06BbEM AyXOBKM B MUTPax KopucHuii 06’em gyxosku (1) 46 46

Usable volume: O6BEM AyXOBKM: Po3amipu ayxoBku:

SMALL MATbIA MANA

MEDIUM CEPE[HWIA CEPEQHA €« €«

LARGE 6onbLuon BENVKA

Noice (dB) Lym (aB) PiseHb wymy (dB) 46 46

Min. energy consuption (standby) (W) HaumeHbLiee aHepronoTpeGneHme MivimaneHa BuTpaTa eHeprii (stanby) (W)

Largest baking pan area (cm?) Mnowa HalGiNbLIOro NPOTMBEHL (CM) Mnowa HaiiGinbworo Aeka Ans MeuiHKs 1230

(cm?)
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http://slovnik.seznam.cz/?q=%D0%B8%D0%BD%D1%84%D0%BE%D1%80%D0%BC%D0%B0%D1%86%D0%B8%D0%BE%D0%BD%D0%BD%D1%8B%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D1%81%D0%B0%D0%BC%D0%BE%D0%B9%20%D1%8D%D1%84%D1%84%D0%B5%D0%BA%D1%82%D0%B8%D0%B2%D0%BD%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%D0%B8%D0%BC%D0%B5%D0%BD%D0%B5%D0%B5&lang=ru_cz
http://slovnik.seznam.cz/?q=%D1%81%D0%B0%D0%BC%D0%BE%D0%B9%20%D1%8D%D1%84%D1%84%D0%B5%D0%BA%D1%82%D0%B8%D0%B2%D0%BD%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B1%D0%BE%D0%BB%D1%8C%D1%88%D0%BE%D0%B9&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%D0%B8%D0%BC%D0%B5%D0%BD%D1%8C%D1%88%D0%B8%D0%B9&lang=ru_cz

INFORMATION LIST MHOOPMALIMOHHBIN NMUCT IHOOPMALIAHUA NUCT
Model Monert Monens KN51102A | KN51202A
A — More efficient A — Hanbonee achhekTUBHbI A -EkoHOMHa
B B B
C Cc C
D D o B | B
E E E
F F F
G — Less efficient G — HanmeHee 3 eKTUBHbI G — MeHLWw ekoHOMHa
Energy consuption D OHepronoTpebneHve D Burpata eHeprii (KWh) D 0!94 0!94
Time to cook standard load Bpemsi (MuH.) Yac p[Ons nediHHs npu  cTaH4apTHOMY 549 549
HaBaHTaXeHHi (xB.) ’ ’
Energy consuption / OHepronoTtpebnexune / @ ButpaTta eHeprii (kWh) / @
Time to cook standard load Bpemsi (MuH.) Yac pAans nediHHs npu  cTaH4apTHOMY
HaBaHTaXeHHi (xB.)
Usable volume (litres) MonesHbI 06BbEM AyXOBKM B MUTPax KopucHuii 06’em gyxosku (1) 49 49
Usable volume: O6BEM AyXOBKM: Po3amipu ayxoBku:
SMALL MATbIA MANA
MEDIUM CEPE[HWIA CEPEQHA €« €«
LARGE 6onbLuon BENVKA
Noice (dB) LWym (aB) PiBeHb wymy (dB)
Min. energy consuption (standby) (W) HavMmeHbluee aHepronoTpebrieHne MinimanbHa BuTpata eHeprii (stanby) (W)
Largest baking pan area (cm?) Mnowa HalGiNbLIOro NPOTMBEHL (CM) (HCTA%;J‘@ Haibinbiuoro Aeka ANs mediHHs 1230
MOPA MOPABIA c.p.o. Yeckbka Pecny6nika 783 66 My6ouku-MapiaHcke Yaoni, HagpaxHi 50 SAP 298517

MOPA MOPABMUA c.p.o. Yelwuckas Pecnybnuka 783 66 Mnmy6ouku-MapuaHcke Yaonu, HagpaxHu, 50
UmnopTtep: 000 «MopeHbe BT» 119180, MockBa, flkumaHckas Hab., 4, cTp. 1

YnoBHOBaXeHU npeAcTaBHUK B YKpaiHi 3 iHopMaLinHMX NUTaHb:

MpeacTtaBHuuTBO «lOpeHie A.A.», KuiB — 04050, Byn. Mukonu NMumoHeHka, 13-5A

Ten. 0 800 300 024
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