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Welcome to Electrolux! Thank you for choosing our appliance.

Get usage advice, brochures, troubleshooting, service and repair information:
www.electrolux.com/support

Subject to change without notice.
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1. A SAFETY INFORMATION

Before the installation and use of the appliance, carefully read
the supplied instructions. The manufacturer is not responsible
for any injuries or damage that are the result of incorrect
installation or usage. Always keep the instructions in a safe
and accessible location for future reference.

1.1 Children and vulnerable people safety

 This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning
the use of the appliance in a safe way and understand the
hazards involved. Children of less than 8 years of age and
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persons with very extensive and complex disabilities shall
be kept away from the appliance unless continuously
supervised.

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

Keep all packaging away from children and dispose of it
appropriately.

WARNING: The appliance and its accessible parts become
hot during use. Keep children and pets away from the
appliance when in use and when cooling down.

If the appliance has a child safety device, it should be
activated.

Children shall not carry out cleaning and user maintenance
of the appliance without supervision.

1.2 General Safety

This appliance is for cooking purposes only.

This appliance is designed for single household domestic
use in an indoor environment.

This appliance may be used in offices, hotel guest rooms,
bed & breakfast guest rooms, farm guest houses and other
similar accommodation where such use does not exceed
(average) domestic usage levels.

Only a qualified person must install this appliance and
replace the cable.

This appliance is intended for use up to an altitude of 2000
m above sea level.

This appliance is not intended to be used on ships, boats or
vessels.

Do not install the appliance behind a decorative door in
order to avoid overheating.

Do not install the appliance on a platform.

Do not operate the appliance by means of an external timer
or separate remote-control system.

WARNING: Unattended cooking on a hob with fat or oil can
be dangerous and may result in fire.
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Never use water to extinguish the cooking fire. Switch off
the appliance and cover flames with e.g. a fire blanket or lid.
CAUTION: The cooking process has to be supervised. A
short term cooking process has to be supervised
continuously.

WARNING: Danger of fire: Do not store items on the
cooking surfaces.

Do not use a steam cleaner to clean the appliance.

Do not use harsh abrasive cleaners or sharp metal scrapers
to clean the glass door or the glass of hinged lids of the hob
since they can scratch the surface, which may result in
shattering of the glass.

Metallic objects such as knives, forks, spoons and lids
should not be placed on the hob surface since they can get
hot.

WARNING: If the surface is cracked, switch off the
appliance to avoid the possibility of electric shock. In case
the appliance is connected to the mains directly using
junction box, remove the fuse to disconnect the appliance
from power supply. In either case contact the Authorised
Service Centre.

After use, switch off the hob element by its control and do
not rely on the pan detector.

WARNING: The appliance and its accessible parts become
hot during use. Care should be taken to avoid touching
heating elements.

Always use oven gloves to remove or insert accessories or
ovenware.

Before pyrolytic cleaning, remove all accessories and
excessive deposits/spills from the appliance cavity.

Before maintenance, cut the power supply.

WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric shock.
If the mains power supply cable is damaged, it must be
replaced by the manufacturer, its Authorised Service Centre
or similarly qualified persons to avoid an electrical hazard.
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Use only the food sensor (core temperature sensor)
recommended for this appliance.

Be careful when you touch the storage drawer. It can get
hot.

To remove the shelf supports first pull the front of the shelf
support and then the rear end away from the side walls.
Install the shelf supports in the opposite sequence.
WARNING: Use only hob guards designed by the
manufacturer of the cooking appliance or indicated by the
manufacturer of the appliance in the instructions for use as
suitable or hob guards incorporated in the appliance. The
use of inappropriate guards can cause accidents.

2. SAFETY INSTRUCTIONS
2.1 Installation » Make sure to install a stabilizing means in
order to prevent tipping of the appliance.
/\ WARNING! Refer to Installation chapter.
Only a qualified person must install this 2.2 Electrical Connection
appliance.

* Remove all the packaging. /\ WARNING!

* Do notinstall or use a damaged Risk of fire and electric shock.
appliance.

+ Follow the installation instructions supplied | ¢ All electrical connections should be made
with the appliance. by a qualified electrician.

Always take care when moving the * The appliance must be earthed.
appliance as it is heavy. Always use safety | * Make sure that the parameters on the
gloves and enclosed footwear. rating plate are compatible with the

+ Do not pull the appliance by the handle. electrical ratings of the mains power

» The kitchen cabinet and the recess must supply.
have suitable dimensions. * Always use a correctly installed

+ Keep the minimum distance from other shockproof socket.
appliances and units. * Do not use multi-plug adapters and

« Install the appliance in a safe and suitable extension cables.
place that meets installation requirements. | ¢ Do not let mains cables touch or come

+ Parts of the appliance carry current. Close near the appliance door or the niche below
the appliance with furniture to prevent the appliance, especially when it operates
touching the dangerous parts. or the door is hot.

« The sides of the appliance must stay next » The shock protection of live and insulated
to appliances or units with the same parts must be fastened in such a way that
height. it cannot be removed without tools.

Do not install the appliance adjacent to a * Connect the mains plug to the mains
door or under a window. This prevents hot socket only at the end of the installation.
cookware to fall from the appliance when Make sure that there is access to the
the door or the window is opened. mains plug after the installation.
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» If the mains socket is loose, do not
connect the mains plug.

» Do not pull the mains cable to disconnect
the appliance. Always pull the mains plug.

» Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.

» The electrical installation must have an
isolation device which lets you disconnect
the appliance from the mains at all poles.
The isolation device must have a contact
opening width of minimum 3 mm.

+ Fully close the appliance door before you
connect the mains plug to the mains
socket.

2.3 Use

Use only accessories recommended for
this appliance by the manufacturer.
Always use glass and jars approved for
preserving purposes.

/\ WARNING!
Risk of fire and explosion.

/\ WARNING!

Risk of injury and burns.
Risk of electrical shock.

» Do not change the specification of this
appliance.

» Make sure that the ventilation openings
are not blocked.

» Do not let the appliance stay unattended
during operation.

» Deactivate the appliance after each use.

» Be careful when you open the appliance
door while the appliance is in operation.
Hot air can release.

» Do not operate the appliance with wet
hands or when it has contact with water.

* Do not use the appliance as a work
surface or as a storage surface.

» Users with a pacemaker must keep a
distance of minimum 30 cm from the
induction cooking zones when the
appliance is in operation.

» |If there is a power cut during the appliance
operation, some surfaces can be hot.
Avoid contact with the appliance until it
cools down. If errors appear when the
appliance is cool, disconnect it from the
power supply for 10 seconds.

» Do not use aluminum foil or other
materials between the cooking surface
and the cookware, unless otherwise
specified by the manufacturer of this
appliance.
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Fats and oil when heated can release
flammable vapours. Keep flames or
heated objects away from fats and oils
when you cook with them.

The vapours that very hot oil releases can
cause spontaneous combustion.

Used oil, that can contain food remnants,
can cause fire at a lower temperature than
oil used for the first time.

Do not put flammable products or items
that are wet with flammable products in,
near or on the appliance.

Do not let sparks or open flames to come
in contact with the appliance when you
open the door.

Open the appliance door carefully. The
use of ingredients with alcohol can cause
a mixture of alcohol and air.

/\ WARNING!
Risk of damage to the appliance.

To prevent damage or discoloration to the
enamel:

— do not put ovenware or other objects
in the appliance directly on the bottom.

— do not put aluminium foil directly on
the bottom of cavity.

— do not put water directly into the hot
appliance.

— do not keep moist dishes and food in
the appliance after you finish the
cooking.

— be careful when you remove or install
the accessories.

Discoloration of the enamel or stainless

steel has no effect on the performance of
the appliance.

Use a deep pan for moist cakes. Fruit

juices cause stains that can be
permanent.

Do not keep hot cookware on the control

panel.

Do not let cookware boil dry.




Be careful not to let objects or cookware
fall on the appliance. The surface can be
damaged.

Do not activate the cooking zones with
empty cookware or without cookware.
Cookware made of cast iron, aluminium or
with a damaged bottom can cause
scratches. Always lift these objects up
when you have to move them on the
cooking surface.

2.4 Care and Cleaning

2.5 Pyrolytic cleaning

@

Risk of Injury / Fires / Chemical
Emissions (Fumes) in Pyrolitic Mode.

/\ WARNING!

Risk of injury, fire, or damage to the
appliance.

Before maintenance, deactivate the
appliance.

Disconnect the mains plug from the mains
socket.

Make sure the appliance is cold. There is
the risk that the glass panels can break.
Replace immediately the door glass
panels when they are damaged. Contact
the Authorised Service Centre.

Be careful when you remove the door from
the appliance. The door is heavy!

Fat and food remaining in the appliance
can cause fire.

Clean regularly the appliance to prevent
the deterioration of the surface material.
Make sure the cavity and the door are
wiped dry after each use. Steam produced
during the operation of the appliance
condensates on cavity walls and can
cause corrosion. To decrease the
condensation operate the appliance for 10
minutes before cooking.

Clean the appliance with a moist soft
cloth. Use only neutral detergents. Do not
use abrasive products, abrasive cleaning
pads, solvents or metal objects.

If you use an oven spray, follow the safety
instructions on the packaging.

Do not clean the catalytic enamel (if
applicable) with any kind of detergent.

Before carrying out a Pyrolitic self-
cleaning function or the First Use function
please remove from the oven cavity:

— Any excess food residues, oil or
grease spills / deposits.

— Any removable objects (including
shelves, side rails etc., provided with
the product) particularly any non-stick
pots, pans, trays, utensils etc.

Read carefully all the instructions for

Pyrolytic cleaning.

Keep children away from the appliance

while the Pyrolytic cleaning operates.
The appliance becomes very hot and hot
air is released from the front cooling vents.

Pyrolitic cleaning is a high temperature

operation that can release fumes from
cooking residues and construction
materials, as such consumers are strongly
advised to:

— Provide good ventilation during and
after each Pyrolytic cleaning.

— Provide good ventilation during and
after the first use at maximum
temperature operation.

Unlike all humans, some birds and reptiles

can be extremely sensitive to potential
fumes emitted during the cleaning process
of all Pyrolytic Ovens.

— Remove any pets (especially birds)
from the vicinity of the appliance
location during and after the Pyrolytic
cleaning and first use maximum
temperature operation to a well
ventilated area.

Small pets can also be highly sensitive to

the localized temperature changes in the
vicinity of all Pyrolytic Ovens when the

Pyrolytic cleaning operates.

Non-stick surfaces on pots, pans, trays,

utensils etc., can be damaged by the high

temperature Pyrolytic cleaning operation
of all Pyrolytic Ovens and can be also a
source for low level harmful fumes.

Fumes released from all Pyrolytic Ovens /

Cooking Residues as described are not
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harmful to humans, including children or
persons with medical conditions.

2.6 Internal lighting

/N\ WARNING!
Risk of electric shock.

» Concerning the lamp(s) inside this product
and spare part lamps sold separately:
These lamps are intended to withstand
extreme physical conditions in household
appliances, such as temperature,
vibration, humidity, or are intended to
signal information about the operational
status of the appliance. They are not
intended to be used in other applications
and are not suitable for household room
illumination.

» This product contains a light source of
energy efficiency class G.

3. INSTALLATION

* Use only lamps with the same
specifications.

2.7 Service

« To repair the appliance contact the
Authorised Service Centre.
« Use original spare parts only.

2.8 Disposal

/\ WARNING!

Risk of injury or suffocation.

/\ WARNING!
Refer to Safety chapters.

» Contact your municipal authority for
information on how to dispose of the
appliance.

« Disconnect the appliance from the mains
supply.

» Cut off the mains electrical cable close to
the appliance and dispose of it.

cable may only be replaced by a qualified
electrician.

3.1 Technical data

/\ WARNING!
The power cable must not touch the part

of the appliance shaded in the illustration.

Dimensions

Height 850 - 936 mm
Width 596 mm
Depth 600 mm

3.2 Electrical installation

/\ WARNING!

The manufacturer is not responsible if
you do not follow the safety precautions
from Safety chapters.

This appliance is supplied with a main cable
and without a main plug.

To replace the damaged mains cable use the
cable type: HO5V2V2-F which withstands a
temperature of 90 °C or higher. Contact an
Authorised Service Centre. The connection
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3.3 Anti-tilt protection

/\ CAUTION!

Install the anti-tilt protection to prevent
the appliance from falling under incorrect
loads. The anti-tilt protection only works
when the appliance is put in a correct
area.

Your appliance has the symbols shown
on the pictures (if applicable) to remind
you about the installation of the anti-tilt

protection. @

Make sure you install the anti-tilt
protection at the correct height.

For more information about the installation of
the appliance refer to a separate installation
booklet

4. PRODUCT DESCRIPTION

4.1 General overview

Knob for the heating functions
Display

Control knob

Socket for the food sensor
Heating element

Lamp

Shelf support, removable

Fan

Cavity embossment

Shelf positions

BEERREEOENE
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4.2 Hob overview

RN
NP

a

Induction cooking zone
Control Panel

4.3 Accessories
*  Wire shelf

5. BEFORE FIRST USE

/N\ WARNING!
Refer to Safety chapters.

5.1 Initial preheating and cleaning

Preheat the empty appliance before the first
use and contact with food. The appliance can
emit unpleasant smell and smoke. Ventilate
the room during preheating.

®

The door is supplied with a slow closure
system. Do not use force to close the
door.

1. Remove all accessories and removable
shelf supports from the appliance.

2. Set the function ‘j . Set the maximum
temperature. Let the appliance operate
for 1 h.

3. Set the function . Set the maximum

temperature. Let the appliance operate
for 15 min.
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For cookware, cake tins, roasts.
« Baking tray
For cakes and biscuits.
+ Grill-/ Roasting pan
To bake and roast or as pan to collect fat.
* AirFry tray
To fry food with less oil or without baking
paper.
» Core temperature sensor
To measure how far the food is cooked.
+ Storage drawer
The storage drawer is below the oven
cavity.
To open the drawer, push the drawer. The
drawer comes out.

4. Set the function @) Set the maximum
temperature. Let the appliance operate
for 15 min.

5. Turn off the appliance and wait until it is
cold.

6. Clean the appliance and the accessories
only with a microfibre cloth, warm water
and a mild detergent.

7. Put the accessories and removable shelf
supports back to their initial position.

5.2 Using the sensor fields

To activate the function press and hold the
selected symbol on the display for at least 1
second.

5.3 Retractable knobs

To use the appliance press the knob. The
knob comes out.



6. HOB - DAILY USE

/\ WARNING!
Refer to Safety chapters.

6.1 Hob control panel

& 1
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Use the sensor fields to operate the appliance

functions operate.

|
o <]

. The displays, indicators and sounds tell which

Sensor Function

field

Comment

ON/OFF

O)

H

To activate and deactivate the hob.

Lock / Child safety device

&

)

To lock / unlock the control panel.

| | Pause

&

To activate and deactivate the function.

Bridge

| 1]
—

To activate and deactivate the function.

Heat setting display

To show the heat setting.

- Timer indicators of cooking zones

To show for which zone you set the time.

~SHo o~
.

- Timer display To show the time in minutes.

E = Hob?Hood To activate and deactivate the manual mode of the
- function.

E @ - To select the cooking zone.

+ — - To increase or decrease the time.

P PowerBoost To activate and deactivate the function.

- Control bar To set a heat setting.

ENGLISH
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6.2 Heat setting displays

Display Description

The cooking zone is deactivated.

The cooking zone operates.

(.09

Pause operates.

Automatic heat up operates.

PowerBoost operates.

+ digit There is a malfunction.

E] / @ / Q OptiHeat control (3 step Residual heat indicator): continue cooking / keep warm / resid-
ual heat.

Lock / Child safety device operates.

Incorrect or too small cookware or no cookware on the cooking zone.

[:] Automatic switch off operates.

6.3 OptiHeat control (3 step
Residual heat indicator)

/\ WARNING!

& / (=) / ) As long as the indicator is
visible, there is a risk of burns from
residual heat.

The induction cooking zones produce the
heat necessary for the cooking process
directly in the bottom of the cookware. The
glass ceramic is heated by the heat of the
cookware.

The indicators appear when a cooking zone
is hot. They show the level of the residual
heat for the cooking zones you are currently
using:

G- continue cooking,
(=)- keep warm,

[:] - residual heat.

The indicator may also appear:
» for the neighbouring cooking zones even if
you are not using them,
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* when hot cookware is placed on cold
cooking zone,

« when the hob is deactivated but the
cooking zone is still hot.

The indicator disappears when the cooking
zone has cooled down.

6.4 Activating and deactivating

Touch @ for 1 second to activate or
deactivate the hob.

6.5 Automatic switch off

The function deactivates the hob
automatically if:

+ all cooking zones are deactivated,

« you do not set the heat setting after you
activate the hob,

« you spill something or put something on
the control panel for more than 10
seconds (a pan, a cloth, etc.). An acoustic
signal sounds and the hob deactivates.
Remove the object or clean the control
panel.

» the hob gets too hot (e.g. when a
saucepan boils dry). Let the cooking zone
cool down before you use the hob again.



* you use incorrect cookware. The symbol

comes on and the cooking zone

deactivates automatically after 2 minutes.
» you do not deactivate a cooking zone or

change the heat setting. After some time

E] comes on and the hob deactivates.
The relation between the heat setting and
the time after which the hob deactivates:

Heat setting The hob deactivates

after
’ 1-3 6 hours
4-7 5 hours
8-9 4 hours
10-14 1.5 hour

6.6 The heat setting
To set or change the heat setting:

Touch the control bar at the correct heat
setting or move your finger along the control
bar until you reach the correct heat setting.

- 1% P

(= 013/ 810

6.7 Using the cooking zones

Put the cookware on the cross / square which
is on the surface that you cook. Cover the
cross / square fully. Induction cooking zones
adapt to the dimension of the bottom of the
cookware automatically. You can cook with
the large cookware on two cooking zones at
the same time.

®

For optimal heat transfer use cookware
with bottom diameter similar to the size of
the cooking zone (i.e. the maximum
cookware diameter value in "Technical
data" > "Cooking zones specification").
Make sure that the cookware is suitable
for induction hobs. For more information
on cookware types refer to "Hints and
tips".

6.8 Bridge

@

The function operates when the pot
covers the centres of the two zones.

This function connects two left side cooking
zones and they operate as one.

First set the heat setting for one of the left
side cooking zones.

To activate the function: touch =]. To setor
change the heat setting touch one of the
control sensors.

To deactivate the function: touch ). The
cooking zones operate independently.

6.9 Automatic heat up

Use the function to get a desired heat setting
in a shorter time. When the function is on, the
cooking zone operates at the highest heat
setting in the beginning and then continues to
operate at the desired heat setting.

@

To activate the function the cooking zone
must be cold.

To activate the function for a cooking

zone: touch P (@ comes on). Immediately
touch a desired heat setting. After 3 seconds

@ comes on.

To deactivate the function: change the heat
setting.

6.10 PowerBoost

This function makes more power available to
the induction cooking zones. The function can
be activated for the induction cooking zone
only for a limited period of time. After this time
the induction cooking zone automatically sets
back to the highest heat setting.

To activate the function for a cooking
zone: touch P . (7] comes on.

To deactivate the function: change the heat
setting.
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6.11 Timer

Count down timer

You can use this function to set how long the
cooking zone should operate for a single
cooking session.

First set the heat setting for the cooking zone
then set the function.

To set the cooking zone: touch Q) again
and again until the indicator of a necessary
cooking zone comes on.

To activate the function: touch + of the
timer to set the time (00 - 99 minutes). When
the indicator of the cooking zone starts to
flash slowly the time counts down.

To see the remaining time: set the cooking
zone with €D. The indicator of the cooking
zone starts to flash quickly. The display
shows the remaining time.

To change the time: set the cooking zone
with @ Touch + or—.

To deactivate the function: set the cooking

zone with €D and touch —. The remaining
time counts back to 00. The indicator of the
cooking zone goes out.

®

When the time comes to an end, the
sound operates and 00 flashes. The
cooking zone deactivates.

To stop the sound: touch @

Count up timer
You can use this function to monitor how long
the cooking zone operates.

To set the cooking zone: touch @) again
and again until the indicator of a necessary
cooking zone comes on.

To activate the function: touch = of the

timer. UP comes on. When the indicator of the
cooking zone starts to flash slowly the time

counts up. The display switches between uP
and counted time (minutes).

To see how long the cooking zone
operates: set the cooking zone with @ The
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indicator of the cooking zone starts to flash
quickly. The display shows how long the zone
operates.

To deactivate the function: set the cooking
zone with @ and touch + or—.The
indicator of the cooking zone goes out.

Minute minder

You can use this function as a Minute
minder when the hob is activated and the
cooking zones do not operate. The heat

setting display shows (@

To activate the function: touch @ Touch

+ or — of the timer to set the time. When
the time comes to an end, the sound
operates and 00 flashes.

To stop the sound: touch @

@

The function has no effect on the
operation of the cooking zones.

6.12 Pause

This function sets all operating cooking zones
to the lowest heat setting.

When the function operates, all other symbols
on the control panels are locked.

The function does not stop the timer
functions.
1. To activate the function: press I .

comes on. The heat setting is lowered to
1.

2. To deactivate the function: press Il .
The previous heat setting appears.

6.13 Lock

You can lock the control panel while cooking
zones operate. It prevents an accidental
change of the heat setting.

Set the heat setting first.

To activate the function: touch (3.
comes on for 4 seconds. The Timer stays on.

To deactivate the function: touch & The
previous heat setting comes on.



®

When you deactivate the hob, you also
deactivate this function.

6.14 Child safety device

This function prevents an accidental
operation of the hob.

To activate the function: activate the hob
with (D Do not set any heat setting. Touch
EI for 4 seconds. comes on. Deactivate
the hob with .

To deactivate the function: activate the hob
with ©. Do not set any heat setting. Touch
& for 4 seconds. comes on. Deactivate
the hob with .

To override the function for only one
cooking time: activate the hob with @.

comes on. Touch & for 4 seconds. Set the
heat setting in 10 seconds. You can
operate the hob. When you deactivate the

hob with (D the function operates again.

6.15 OffSound control (Deactivating
and activating the sounds)

Deactivate the hob. Touch O for 3 seconds.
The display comes on and goes out. Touch

EI for 3 seconds. or comes on. Touch

+ of the timer to choose one of the following:

. - the sounds are off

. - the sounds are on
To confirm your selection wait until the hob
deactivates automatically.

When the function is set to ©.J you can hear
the sounds only when:

* you touch (D

*  Minute minder comes down

» Count down timer comes down

» you put something on the control panel.

6.16 Hob*Hood

It is an advanced automatic function which
connects the hob to a special hood. Both the
hob and the hood have an infrared signal

communicator. Speed of the fan is defined
automatically on basis of mode setting and
temperature of the hottest cookware on the
hob. You can also operate the fan from the
hob manually.

@

For most of the hoods the remote system
is originally deactivated. Activate it before
you use the function. For more
information refer to hood user manual.

Operating the function automatically

To operate the function automatically set the
automatic mode to H1 — H6. The hob is
originally set to H5. The hood reacts
whenever you operate the hob. The hob
recognizes temperature of the cookware
automatically and adjusts the speed of the
fan.

Automatic modes

Automat- pgoiling?) ina2)
oilin Fryin
ic light S
Mode HO Off Off Off
Mode H1 On Off Off
Mode H2 3) On Fan speed Fan speed
1 1
Mode H3 On Off Fan speed
1
Mode H4 On Fan speed Fan speed
1 1
Mode H5 On Fan speed Fan speed
1 2
Mode H6 On Fan speed Fan speed
2 3

1) The hob detects the boiling process and activates
fan speed in accordance with automatic mode.

2) The hob detects the frying process and activates fan
speed in accordance with automatic mode.

3) This mode activates the fan and the light and does
not rely on the temperature.
Changing the automatic mode

Deactivate the appliance.

2. Press O for 3 seconds. The display
comes on and goes off.

3. Press El for 3 seconds until or

comes on.
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4. Press @ a few times until ﬂ comes on.

5. Press + of the Timer to select an
automatic mode.

®

To operate the hood directly on the hood
panel deactivate the automatic mode of
the function.

®

When you finish cooking and deactivate
the hob, the hood fan may still operate
for a certain period of time. After that time
the system deactivates the fan
automatically and prevents you from
accidental activation of the fan for the
next 30 seconds.

Operating the fan speed manually
You can also operate the function manually.

To do that touch = when the hob is active.
This deactivates automatic operation of the
function and allows you to change the fan

speed manually. When you press = you
raise the fan speed by one. When you reach

an intensive level and press = again you will
set fan speed to 0 which deactivates the hood
fan. To start the fan again with fan speed 1

touch =.

®

To activate automatic operation of the
function, deactivate the hob and activate
it again.

Activating the light

You can set the hob to activate the light
automatically whenever you activate the hob.
To do so set the automatic mode to H1 — H6.

®

The light on the hood deactivates 2
minutes after deactivating the hob.

7. HOB - HINTS AND TIPS

/N\ WARNING!
Refer to Safety chapters.
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6.17 Power management function

« All cooking zones are connected to one
phase. See the illustration.

* The phase has a maximum electricity
load.

« The function divides the power between
cooking zones.

» The function activates when the total
electricity load of the cooking zones is
exceeded.

* The function reduces the power of the
other cooking zones.

* The heat setting display of the reduced
zones changes between two levels.

Y:;%Y
$ $
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7.1 Cookware

®

For induction cooking zones a strong
electro-magnetic field creates the heat in
the cookware very quickly.

®

Use the induction cooking zones with
suitable cookware.

Cookware material

» correct: cast iron, steel, enamelled steel,
stainless steel, multi-layer bottom (with a
correct marking from a manufacturer).

* not correct: aluminium, copper, brass,
glass, ceramic, porcelain.

Cookware is suitable for an induction hob

if:

» water boils very quickly on a zone set to
the highest heat setting.

* amagnet pulls on to the bottom of the
cookware.

®

The bottom of the cookware must be as
thick and flat as possible.

Ensure pan bases are clean and dry
before placing on the hob surface.

Cookware dimensions

Induction cooking zones adapt automatically
to the dimension of the bottom of the
cookware. For correct cookware dimensions
refer to "Cooking zones specification" table.

Place the cookware in the center of of the
selected cooking zone.

For optimal heat transfer use cookware with
bottom diameter similar to the maximum size
of the cooking zone specified in Cookware
diameter.

7.2 Cooking zones specification

Cooking Cookware diameter Power (W)
zone (mm)

Left rear 125-210 2300/3200

Cooking Cookware diameter Power (W)
zone (mm)

Right rear 125 -210 2300/3200
Right front 125 - 210 2300/3200
Left front 125-210 2300/3200

7.3 Noises during operation

@

The noises are normal and do not
indicate any malfunction. Cookware
noises may vary depending on the
cookware material and the power level.

Cookware-related noises:

» cracking noise: cookware is made of
different materials (a sandwich
construction).

« whistling sound: you use a cooking zone
with a high power level and the cookware
is made of different materials (a sandwich
construction).

* humming: you use a high power level.

Hob-related noises:

« clicking: electric switching occurs.

» hissing, buzzing: the fan operates.

« rhythmic sound: cookware is detected.

7.4 Oko Timer Eco timer

To save energy, the heater of the cooking
zone deactivates before the count down timer
sounds. The difference in the operation time
depends on the heat setting level and the
length of the cooking operation.

7.5 Simplified cooking guide

The correlation between the heat setting of a
zone and its consumption of power is not
linear. When you increase the heat setting, it
is not proportional to the increase of the
consumption of power. It means that a
cooking zone with the medium heat setting
uses less than a half of its power.

@

The data in the table is for guidance only.
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Heat setting Use to: Time Hints
(min)
1 Keep cooked food warm. as neces- Put a lid on the cookware.
- sary

1-3 Hollandaise sauce; melt: butter, choco- 5 - 25 Mix from time to time.

late, gelatine.

2-3 Solidify: fluffy omelettes, baked eggs. 10-40 Cook with a lid on.

3-5 Simmer rice and milk-based dishes, 25-50 Add at least twice as much liquid as

heat up ready-cooked meals. rice, mix milk dishes halfway through
the procedure.

5-7 Stew vegetables, fish, meat. 20-45 Add a few tablespoons of water.
Check the water amount during the
process.

7-9 Steam potatoes and other vegetables. 20 - 60 Cover the bottom of the pot with 1-2
cm of water. Check the water level
during the process. Keep the lid on the
pot.

7-9 Cook larger quantities of food, stews 60 - 150 Up to 3 | of liquid plus ingredients.

and soups.

9-12 Gentle fry: escalope, veal cordon bleu, as neces- Turn over when needed.

cutlets, rissoles, sausages, liver, roux, sary
eggs, pancakes, doughnuts.
12-13 Heavy fry, hash browns, loin steaks, 5-15 Turn over when needed.

steaks.

Boil water, cook pasta, sear meat (goulash, pot roast), deep-fry chips.

Boil large quantities of water. PowerBoost is activated.

8. HOB - CARE AND CLEANING

/\ WARNING!
Refer to Safety chapters.

8.1 General information

Clean the hob after each use.

Always use cookware with a clean base.
Scratches or dark stains on the surface
have no effect on how the hob operates.
Use a special cleaning agent suitable for
the surface of the hob.

Always use a scraper recommended for
hobs with a glass surface. Use the scraper
only as an additional tool for cleaning the
glass after the standard cleaning
procedure.

/\ WARNING!

Do not use knives or any other sharp,
metal tools to clean the glass surface.
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8.2 Cleaning the hob

Remove immediately: melted plastic,
plastic foil, salt, sugar and food with sugar,
otherwise, the dirt can cause damage to
the hob. Take care to avoid burns. Use a
special hob scraper on the glass surface
at an acute angle and move the blade on
the surface.

Remove when the hob is sufficiently
cool: limescale rings, water rings, fat
stains, shiny metallic discoloration. Clean
the hob with a moist cloth and a non-



abrasive detergent. After cleaning, wipe * Remove shiny metallic discoloration:
the hob dry with a soft cloth. use a solution of water with vinegar and
clean the glass surface with a cloth.

9. OVEN - DAILY USE

/\ WARNING!
Refer to Safety chapters.

9.1 Control panel

Control panel sensor fields

O 'S & ”? OK

Timer Fast heat up Light Food Sensor Confirm setting

Select a heating function to turn on the oven. Turn the knob for the heating functions to the
off position to turn the oven off.

The display with the maximum number of functions set.
D-EEI‘-’EEIDD””‘““
BGEU' [ L o g
N h:min:s
AVAYCHE I GV

sToP

Display indicators

& ¥ wl & >»>

Lock Assisted Cooking Cleaning Settings Fast heat up

S o)

Timer indi- Q

cators: STOP

Progress bar - for temperature, time, heating up or residual

heat.
Steam cooking indicator (Q)
Food sensor indicator /?
9.2 Settings menu 3. Turn the knob for the temperature to
1. Turn the knob for the heating functions to ghlgose the position you need and press

enter the menu —.
2. Turn the knob for the temperature to

select Settings menu {0 and press OK.
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Position Default Setting Setting Options
1 hour Time of Day set Time of Day
2 4 Display Brightness 1-2-3-4-5
3 2 Key Tones 1-beep/2-click/3-none
4 2 Buzzer Volume 1-2-3-4
5 1 Food Sensor 1-alarm+STOP/2-alarm
6 off Uptimer ON-OFF
7 on Light ON-OFF
8 off Fast Heat Up ON-OFF
9 on Cleaning Reminder ON-OFF
10 off Demo Mode Demo Mode- only for the demon-
stration
11 fw Software Version Software version display
12 no Reset All Settings NO-YES

9.3 Oven functions

Symbol

/\ WARNING!

Do not pour any liquids into the cavity
embossment before and during the
cooking process. There is a risk of

damage.

Oven function

o

Bottom heat
To bake cakes with crispy bottom
and to preserve food.

Symbol Oven function

Frozen foods

To make convenience food (e.g.,
french fries, potato wedges or spring
rolls) crispy.

0 Off position
The oven is off.

True fan cooking

To bake on up to two shelf positions
at the same time and to dry food.
Set the temperature 20 - 40 °C lower
than for Conventional cooking.

Conventional cooking
To bake and roast food on one shelf

position.

D) SteamBake

To add humidity during the cooking.
To get the right colour and crispy
crust during baking. To give more
juiciness during reheating.

Pizza function

To bake pizza. To make intensive
browning and a crispy bottom.
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Symbol Oven function

@ _I\rllr?ist fan‘ baking
is function was used to comply

with the energy efficiency class and
eco design (according to EU 65/2014
and EU 66/2014). Tests according
to: IEC/EN 60350-1 .
The oven door should be closed dur-
ing cooking so that the function is not
interrupted and to ensure that the
oven operates with the highest ener-
gy efficiency possible.
When you use this function, the tem-
perature in the cavity may differ from
the set temperature. The heating
power may be reduced. For general
energy saving recommendations re-
fer to "Energy Efficiency" chapter,
Energy Saving.
This function is designed to save en-
ergy during cooking. For the cooking
instructions refer to "Hints and tips"
chapter, Moist fan baking.
When you use this function the lamp
automatically turns off after 30 sec-
onds.

Grilling
To grill flat food and to toast bread.

|

Turbo grilling
To roast larger meat joints or poultry
with bones on one shelf position. Al-
so to make gratins and to brown.

— Menu
- To enter the Menu: Assisted Cooking
>AirFry, Pyrolitic Cleaning, Settings.

9.4 Activating and deactivating the
oven

®

It depends on the model if your

appliance has knob symbols,

indicators or lamps:

* The indicator comes on when the
oven heats up.

* The lamp comes on when the oven
operates.

* The symbol shows whether the knob
controls one of the cooking zones, the
oven functions or the temperature.

1. Turn the knob for the oven functions to
select an oven function.

2. Turn the knob for the temperature to
select a temperature.

3. To deactivate the oven turn the knobs for
the oven functions to the off position.

9.5 Activating the function:
SteamBake

This function increases humidity while
cooking.

/\ WARNING!

Risk of burns and damage to the
appliance.

Released humidity can cause burns:

« Do not open the appliance door when
using the function: SteamBake.

« Open the appliance door carefully after
using the function: SteamBake.

@

Refer to “Hints and tips” chapter.

1. Open the oven door.

2. Fill the cavity embossment with tap water.
The maximum capacity of the cavity
embossment is 250 ml.

Fill the cavity embossment with water
only when the oven is cold.

3. Turn the function knob: SteamBake .

4. Turn the temperature knob to set a
temperature.

5. Put food in the appliance and close the
oven door.

/\ CAUTION!

Do not refill the cavity embossment
with water during cooking or when
the oven is hot.

6. To turn off the appliance, turn the knobs
for the oven functions and temperature to
the off position.

7. Remove water from the cavity
embossment.

/\ WARNING!

Make sure that the appliance is cold
before you remove the remaining
water from the cavity embossment.
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9.6 Residual heat indicator and Heat
Up

The fan continues to operate. When you turn
off the oven, the display shows the residual
heat. You can use that to keep the food
warm.

When the cooking duration exceeds 30
minutes, reduce the oven temperature to
minimum 10 minutes before the end of
cooking. The residual heat inside the oven
continues cooking.

Use the residual heat to warm up other
dishes.

9.7 Fast heat up

The Fast heat up decreases the heat up time.

®

Do not put food in the oven when the
Fast heat up operates.

To activate Fast heat up, touch § on the
display.

9.8 Lock

®

The door locks when this function is
activated.

This function prevents an accidental
change of the oven function.

Turn it on when the oven works - the set cooking con-
tinues, the control panel is locked.

Turn it on when the oven is off - the oven cannot be
turned on, the control panel is locked.

A OOK. press OOCK. press
and hold to turn ~ and hold to turn it
on the function. off.

A signal sounds.
®OOoK

@ 3x EI - flashes when the lock is turned on.

9.9 Automatic Switch-off

For safety reasons the oven turns off
automatically after some time if a heating
function operates and you do not change the
oven temperature.
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Temperature (°C) Switch-off time (h)

30-115 12.5
120 - 195 8.5
200 - 245 55
250 - maximum 1.5

After an automatic switch-off, press any
button to operate the oven again.

@

The Automatic switch-off does not work
with the functions: core temperature
sensor, Light, Duration, End.

9.10 Cooling fan

When the oven operates, the cooling fan
turns on automatically to keep the surfaces of
the oven cool. If you turn off the oven, the
cooling fan continues to operate until the
oven cools down.

9.11 Using the Core temperature
sensor

The core temperature sensor measures the
core temperature inside of food. When the
food reaches the set temperature, the
appliance turns off.

There are two temperatures to be set:

* The oven temperature.
* The core temperature.

/\ CAUTION!

Use only the core temperature sensor
supplied with the appliance, or original
replacement parts.

1. Set the oven function and the oven
temperature.

2. Insert the tip of the core temperature
sensor into the centre of food.
Make sure that the core temperature
sensor stays inside the food and in the
socket while cooking.

3. Plug the core temperature sensor into the
socket at the front of the appliance.



4/

AN

The display shows the current temperature of
the core temperature sensor.

4. Press /‘? to set the core temperature of
the sensor.

5. Press OK to confirm.

When food reaches the set temperature, the

signal sounds. You can choose to stop or to

continue cooking to make sure the food is
well done.

6. Remove the core temperature sensor
plug from the socket and remove the dish
from the oven.

7. Turn off the appliance.

/\ WARNING!

Be careful when you remove the tip and
plug of the core temperature sensor. The
core temperature sensor is hot. There is
a risk of burns.

9.12 Inserting the oven accessories
Deep pan / Baking tray:

Push the deep pan or baking tray between
the guide bars of the shelf support.

Wire shelf:

Push the shelf between the guide bars of the
shelf support.

AirFry tray:

Place the AirFry tray on the third shelf
position. Place the baking tray on the first
shelf position.

» All accessories have small
indentations at the top of the right and
left side to increase safety. The
indentations are also anti-tip devices.

* The high rim around the shelf is a
device which prevents cookware from
slipping.

ENGLISH 23



10. OVEN - CLOCK FUNCTIONS

10.1 Clock functions

®

00:00 pulses on the display when you
connect the appliance to the electrical

supply.

Clock Application
Function
D To set the countdown time. This func-
Mi Mind tion has no effect on the operation of
inute Mind- ¢ 5ven. When the timer ends, the
er signal sounds.
When the timer ends, the signal
STOP sounds and the heating function stops.
Cooking
Time
@ To postpone the start and / or the end
Time Delay of cooking.
@ The maximum is 23 h 59 min. This
Ubti function has no effect on the operation
ptimer of the oven.

To turn on and off the Uptimer select:
Menu, Settings.

10.2 Setting: Time of day
1. Turn the knob for the heating functions to

enter the Menu —.
2. Turn the knob for the temperature to

select Settings ‘@? Time of day.
3. Turn the knob for the temperature to set
the clock.

4. Press OK
10.3 Setting: Minute Minder

1. When the oven is off press @ When the
oven is on press O twice.

2. The display shows: 0:00 and AN
3. Turn the knob for the temperature to set
the Minute Minder.
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4. Press OK
5. The timer starts counting down
immediately.

6. When the time ends, press OK and turn
the knob for the heating functions to the
off position.

10.4 Setting: Cooking Time

1. Turn the knob to select the heating
function and set the temperature.

2. Press (\D repeatedly.
3. The display shows: 0:00 and %

4. Turn the knob for the temperature to set
the Cooking Time.

5. Press OK,
6. The timer starts counting down
immediately.

7. When the time ends, press OK and turn
the knob for the heating functions to the
off position.

10.5 Setting: Time Delay

1. Turn the knob to choose the heating
function.

2. Press O repeatedly.

3. The display shows: the time of day @
START .

4. Turn the knob for the temperature to set
the start time.

5. Press OK.

6. The display shows: --:-- & STOP .
7. Turn the knob for the temperature to set
the end time.

8. Press OK.
9. The timer starts counting down at a set
start time.

10. When the time ends, press OK and turn
the knob for the heating functions to the
off position.



11. HOW TO SET: ASSISTED COOKING

Assisted Cooking - use it to prepare a dish 3. Select the dish and press oK.

quickly with default settings:
1. Turn the knob for the heating functions to to confirm the setting.

enter the menu ==.
2. Turn the knob for the temperature to

select Assisted Cooking % and pressOK.

12. ASSISTED COOKING WITH RECIPES

4. Insert the dish to the oven and press OK

Legend
/‘? Food sensor available. Place the Food sensor in the thickest part of the dish.
The oven turns off when the set Food sensor temperature is reached.
Preheat the oven for 10 min (180°C) with True Fan Cooking function before the selec-

tion of the assisted program.

E Shelf level.

Heating function Application

F1 AirFry To fry food with less oil or without baking paper. For dishes like

french fries or pizza.

» The temperature for each assisted recipe * The duration is default and can be
is default and can be changed by about 10 changed by about 10 minutes.

degrees.

When the function ends check if the food is ready.

Dish Weight Shelf level / Accessory Duration
time
Beef &
P1 Roast Beef, rare ~ 85 min
P2 zi?Jar:t Beef,me- | ;g kg 4-5 Vol E 2; baking tray ~ 95 min
cm thick pieces Fry the meat for a few minutes on a hot pan. In-
P3 Roast Beef, well sert fo the oven. 110 min
done
P4 Steak, medium :)ﬁe?:éz???:n% per /‘? E 3; roasting dish on wire shelf; baking ~ 15 min
thick slices tray

Fry the meat for a few minutes on a hot pan. In-
sert to the oven.
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Dish Weight Shelf level / Accessory Duration
time
P5 Efaei;;zaétrilme 15-2kg /‘? E 2; roasting dish on wire shelf ~ 180 min
rib, top round Fry the meat for a few minutes on a hot pan.
thiék flank) ’ Add liquid. Insert to the oven.
P6 Roast Beef, ~ .
rare, LTC 105 min
/‘? El 2; baking tray ; roasting dish on wire
P7 Roast Beef, me- 1-15kg;4-5 ghelf ~ 125 min
dium,LTC cm thick pieces  Fry the meat for a few minutes on a hot pan. In-
P8 Roast Beef, sert to the oven. 170 min
done
P9 Fillet, rare, LTC ~ 80 min
P10 Fillet, medium, 0,5-15kg;5- #?[=] 2. paking tray ~ 95 min
LTC 6 cm thick Fry the meat for a few minutes on a hot pan. In-
pieces
P11 Fillet, done, sertto the oven. - 125 min
LTC
Veal @
P12 Veal roast (e.g. 0,8-1,5kg; 4 . ) . . . . ~115 min
shoulder) cm thick pieces g:e E 2; roasting dish on wire shelf; baking
Fry the meat for a few minutes on a hot pan.
Add liquid. Insert to the oven.
Pork @ @
P13 ::;I:];?ﬁjé:‘e(:k 1.5-2kg ﬁ = 2; roasting dish on wire shelf: baking ~ 170 min
Turn the meat after half of the cooking time to
get an even browning.
P14 Pulled pork LTC 1,5-2kg /0? E‘ 2: baking tray ~ 230 min
Turn the méat after half of the cooking time
P15 Loin, fresh ;m :Pilisctgp;éc_ei t/r:)? El 2; roasting dish on wire shelf; baking ~ 105 min
Fry the meat for a few minutes on a hot pan. In-
sert to the oven.
P16 Spare Ribs 2 -3 kg; use E 3: deep pan 120 min
:ﬁivr:‘szp;r?acr?l;s Turn the meat after half of the cooking time.
Lamb @
P17 tz:‘:sleg with ;nf t_hizctgp;igéez /‘? El 2; roasting dish on baking tray ~ 130 min
Fry the meat for a few minutes on a hot pan. In-
sert to the oven Add 200 ml of water in the bot-
tom of the cavity.
Poultry (&
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Dish Weight Shelf level / Accessory Duration
time
P18 Whole chicken  1- 1,5 kg; fresh /‘? E 2; casserole dish on baking tray; wire ~ 60 min
shelf with deep pan on level 1 to collect the fat
Turn the chicken after half of the cooking time to
get an even browning.
P19 Half chicken 0.5-08kg /‘? E 3; baking tray;wire shelf with deep ~ 50 min
pan on level 1 to collect the fat. Turn the chicken
after half of the cooking time to get even brown-
ing.
P20 Chicken breast :)iocz; 200 g per /‘? E 2; casserole dish on wire shelf ~ 65 min
Fry the meat for a few minutes on a hot pan.
P21 ?hiiken legs, - /? E 3: baking tray ~ 45 min
res If you marinated chicken legs first, set lower
temperature and cook them longer.
P22 Duck, whole 15-25kg /‘? E 2; roasting dish on wire shelf or wire ~ 80min
shelf with deep pan on level 1 to collect the fat.
Put the meat on roasting dish. Start with upside-
down and turn after the half time.
P23 Goose, whole 4-5kg /‘? E 2;wire shelf with deep pan on level 1 ~ 110 min
to collect the fat.
Put the meat on deep baking tray. Start with up-
side-down and turn after half of the cooking
time.
Other
P24 Meat loaf ke /‘? B 2; wire shelf with backing paper or ~ 70 min
baking tray
&= Fish
P25 Whole fish, gril- 0,5 - 1 kg per /0? E] 2: baking tray ~ 30 min
led fish Season the fish with butter and use your favour-
ite spices and herbs.
P26 Fish fillet ) El 3; casserole dish on wire shelf 40 min
Sweet baking / desserts @ ﬁ
P27 Ch k - 100 mi
eesecake E 2; @ 28 cm springform tin on wire shelf min
P28 Apple cake - E] 2. baking tray 60 min
P29 Apple tart - 55 min
PP E 2; @ 26 cm springform tin on wire shelf !
P30 Apple pie -

80 mi
E 2; @ 20 cm pie form on wire shelf min
Add 125 ml of water in the bottom of the cavity.
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Dish Weight Shelf level / Accessory Duration
time
P31 Brownies 2kg E‘ 3; baking tray 30 min
P32 g::colate muf- ) E‘ 3; muffin tray on wire shelf or baking tray 30 min
Add 150 ml of water in the bottom of the cavity.
P33 Loaf cake ) El 2; loaf pan on wire shelf 80 min
Vegetable / Side dishes @ 25 F
P34 Baked potatoes 1kg E| 2: baking tray 50 min
Put the cut potatoes with skin on baking tray.
P35 Wegdes Tk IE‘ 3; baking tray lined with baking paper 50 min
Cut potatoes into pieces.
P36 S;g:g;:’s‘ed 1-15k3 [ 3. baking tray lined with baking paper or 30 min
greased tray
Cut the vegetables into pieces.
P37 Croquets, fro- 0,5 kg . . 30 min
zen IE‘ 3; baking tray
P38 Pommes, fro- 0,75 kg . . 30 min
zen E 3; baking tray
Gratins, bread and pizza =4 =
P39 I&f::zgg:elrglzo- 1-15kg E 3; casserole dish on wire shelf 60 min
P40 Potato gratin 1-15kg E‘ 1; casserole dish on wire shelf 65 min
pa1 z:iznza fresh, E‘ 2; baking tray lined with baking paper or .
- greased baking tray 25 min
Add 100 ml of water on the bottom of the cavity.
paz fr:izczka fresh, - E 2; baking tray lined with baking paper 25 min
or greased baking tray
pa3 Quiche . E‘ 2; baking tin on wire shelf 45 min
P44 Baguette / Cia- 0,8 kg E 3; baking tray 45 min
Ef;taad/ White More iime needed for white bread.
pas All grain / rye / Tk E‘ 2; baking tray lined with baking paper 40 min

dark bread all
grain in loaf
pan

or greased baking tray; loaf pan on wire shelf
Add 150 mL of water in the bottom of the cavity.
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13. OVEN - HINTS AND TIPS

/\ WARNING!
Refer to Safety chapters.

®

The temperature and baking times in the
tables are guidelines only. They depend
on the recipes and the quality and
quantity of the ingredients used.

13.1 General information

Count the shelf positions from the bottom of
the appliance floor.

The appliance has a special system which
circulates the air and constantly recycles the
steam. With this system you can cook in a
steamy environment and keep the food soft
inside and crusty outside. It decreases the
cooking time and energy consumption to a
minimum.

Moisture can condense in the appliance or on
the door glass panels. This is normal. Always
stand back from the appliance when you
open the appliance door while cooking. To
decrease the condensation, operate the
appliance for 10 minutes before cooking.

Clean the moisture after each use of the
appliance.

Do not put the objects directly on the
appliance floor and do not put aluminium foil
on the components when you cook. This can
change the baking results and cause damage
to the enamel.

13.5 Tips on baking

13.2 Baking

For the first baking, use the lower
temperature.

You can extend the baking time by 10 - 15
minutes if you bake cakes on more than one
shelf position.

Cakes and pastries at different heights do not
always brown equally. There is no need to
change the temperature setting if an unequal
browning occurs. The differences equalize
during baking.

Trays in the oven can distort during baking.
When the trays are cold again, the distortions
disappear.

13.3 Baking cakes

Do not open the oven door before 3/4 of the
set cooking time is up.

If you use two baking trays at the same time,
keep one empty level between them.

13.4 Cooking meat and fish

Use a deep pan for very fatty food to prevent
the oven from stains that can be permanent.

Leave the meat for approximately 15 minutes
before carving so that the juice does not seep
out.

To prevent too much smoke in the oven
during roasting, add some water into the
deep pan. To prevent the smoke
condensation, add water each time after it
dries up.

Baking results Possible cause

Remedy

The bottom of the cake is not
baked sufficiently.

The shelf position is incorrect.

Put the cake on a lower shelf.

The cake sinks and becomes
soggy or streaky.

The oven temperature is too high.

Next time set slightly lower oven tempera-
ture.

The oven temperature is too high
and the baking time is too short.

Next time set a longer baking time and
lower oven temperature.
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Baking results

Possible cause

Remedy

The cake is too dry.

The oven temperature is too low.

Next time set higher oven temperature.

The baking time is too long.

Next time set shorter baking time.

The cake bakes unevenly.

The oven temperature is too high
and the baking time is too short.

Next time set a longer baking time and
lower oven temperature.

The cake batter is not evenly dis-
tributed.

Next time spread the cake batter evenly on
the baking tray.

The cake is not ready in the
baking time specified in a rec-

ipe.

The oven temperature is too low.

Next time set a slightly higher oven tem-
perature.

13.6 Cooking times

Cooking times depend on the type of food, its
consistency, and volume.

cooking time, etc.) for your cookware, recipes

Initially, monitor the performance when you
cook. Find the best settings (heat setting,

13.7 Moist Fan Baking 'Y/

Bread and pizza

and quantities when you use this appliance.

Food Temperature (°C) Time (min) Shelf position
Buns 180 20-30 3

Frozen pizza 350 g 210 20-30 3
Cakes in baking tray

Food Temperature (°C) Time (min) Shelf position
Swiss roll 180 20-30 3

Brownie 180 25-35 3
Cakes in tin

Food Temperature (°C) Time (min) Shelf position
Souffle 200 25-30 3

Sponge flan base 180 20-30 3

Victoria sandwich 170 30-40 3

Fish

Food Temperature (°C) Time (min) Shelf position
Fish in pouches 300 g 180 25-35 3

Whole fish 200 g 180 20-30 3

Fish fillet 300 g 180 30-35 3
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Meat

Food Temperature (°C) Time (min) Shelf position
Meat in pouch 250 g 200 30-40 3
Meat skewers 500 g 200 25-30 3
Small baked items
Food Temperature (°C) Time (min) Shelf position
Cookies 180 25-35 3
Macaroons 180 30-40 3
Muffins 170 20-30 3
Savoury cracker 180 25-30 3
Short crust pastry biscuits 150 25-35 3
Tartelettes 170 20-30 3
Vegetarian
Food Temperature (°C) Time (min) Shelf position
Mixed vegetables in pouch 400 g 180 20-30 3
Omelette 170 25-35 3
Vegetables on tray 700 g 190 25-30 3

13.8 Tips on Roasting
Use heat-resistant ovenware.

Roast lean meat covered (you can use
aluminium foil).

Roast large meat joints directly in the tray.

Put some water in the tray to prevent dripping
fat from burning.

Turn the roast after 1/2 - 2/3 of the cooking
time.

Roast meat and fish in large pieces (1 kg or
more).

If level one is suggested put the food directly
on the baking tray

Baste meat joints with their own juice several
times during roasting.

13.9 Grilling in general

/\ WARNING!
Always grill with the oven door closed.

« Always grill with the maximum
temperature setting.

« Set the shelf into the shelf position as
recommended in the grilling table.

« If the first shelf position is recommended
put the food directly on the baking tray.

« Always place the deep pan to collect fat
on the first shelf position.

« Grill only flat pieces of meat or fish.

The grilling area is set in centre of the shelf.
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13.10 Information for test institutes

Food Function Tempera- Time (min) Accesso- Shelf po-

ture (°C) ries sition
Small cakes (20 small Conventional cooking 170 20-30 Tray 3
cakes per tray)
Small cakes (20 small True fan cooking 150 20-35 Tray 3
cakes per tray)
Small cakes (20 small True fan cooking 150 20-40 Tray 174
cakes per tray)
Apple pie, 2 tins (2 20 cm) Conventional cooking 180 70-90 Grid 1
on the grid, diagonally shif-
ted
Apple pie, 2 tins (2 20 cm)  True fan cooking 160 70-90 Grid 2
on the grid, diagonally shif-
ted
Apple pie, 2 tins (2 20 cm)  Pizza function 170 70-90 Grid 1
on the grid, diagonally shif-
ted
Apple pie, 2 tins (2 20 cm) SteamBake 160 70-80 Tray 2
on the grid, diagonally shif-
ted.1)
Fatless sponge cake, 1tin  Conventional cooking 160 30 - 45 Grid 3
(2 26 cm) on the grid
Fatless sponge cake, 1tin  True fan cooking 150 30-45 Grid 2
(2 26 cm) on the grid
Fatless sponge cake, 1tin  True fan cooking 150 30-50 Grid 174
(2 26 cm) on the grid
Shortbread/Pastry strip True fan cooking 140 20-35 Tray 3
Shortbread/Pastry strip True fan cooking 140 25-45 Tray 174
Shortbread/Pastry strip Conventional cooking 160 20-35 Tray 3
Toast Grilling Max 5-9 Grid 4
Beef burger Grilling Max 15 - 20 first side. Grid/Drip- 4

10 - 15second  ping pan

side.

1) Add 150 ml of water to the cavity embossment.

14. OVEN - CARE AND CLEANING

/\ WARNING!

Refer to Safety chapters.

14.1 Notes on cleaning

Cleaning Agents
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* Clean the front of the appliance only with a
microfibre cloth with warm water and a

mild detergent.

* Use a cleaning solution to clean metal

surfaces.

* Clean stains with a mild detergent.

Everyday Use



» Clean the cavity after each use. Fat
accumulation or other residue may cause
fire.

* Do not store food in the appliance for
longer than 20 minutes. Dry the cavity only
with a microfibre cloth after each use.

Accessories

» Clean all accessories after each use and
let them dry. Use only a microfibre cloth
with warm water and a mild detergent. Do
not clean the accessories in a dishwasher
(except for AirFry tray).

» Do not clean the non-stick accessories
and AirFry tray using abrasive cleaner or
sharp-edged objects.

14.2 Cleaning the AirFry tray

1. Put the AirFry tray on the baking tray.

2. Pour hot water with detergent and let it
soak.

3. Clean the AirFry tray with a sponge or
use a brush to remove scraps.

Cleaning in the dishwasher is also possible.

14.3 Cleaning the cavity
embossment

/\ CAUTION!

Do not use the hob at the same time as
the Pyrolysis function. It can cause
damage to the oven.

/\ WARNING!
There is a risk of burns.

@

Do not start the Pyrolysis if you did not
fully close the oven door. In some
models, the display shows "C3" when this
error occurs.

@

During the cleaning the oven lamp is off.

1. Turn the knob for the heating functions to

enter the menu —.
2. Turn the knob for the temperature to

select Cleaning al and press OK to
confirm.

Option Description
The cleaning procedure removes limestone o1 - Liaht clean 1h 30m
residue from the cavity embossment after - Hightcleaning min
cooking with steam. C2 - Normal cleaning 2h
@ C3 - Thorough cleaning 2h 30min

For the function: SteamBake we
recommend to do the cleaning procedure
at least every 5 - 10 cooking cycles.

1. Put 250 ml of white vinegar into the cavity
embossment at the bottom of the oven.
Use maximum 6% vinegar without any
additives.

2. Let the vinegar dissolve the residual
limestone at the ambient temperature for
30 minutes.

3. Clean the cavity with warm water and a
soft cloth.

14.4 How to use: Pyrolytic Cleaning

/\ CAUTION!

Remove all accessories and removable
shelf supports.

3. Turn the knob for the temperature to
select the cleaning program and press

OK to confirm.

4. Press OK to start cleaning.

5. After cleaning, turn the knob for the
heating functions to the off position.

6. The door locks immediately. Until the

door unlocks the display shows: E|
7. When the oven is cool again, the door
unlocks.

14.5 Cleaning reminder

The oven reminds you when to clean it with:
pyrolytic cleaning.

rrrr/ - flashes in the display for 5 sec after each
activation and deactivation of the oven.
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To turn off the reminder enter the Menu and
select Settings, Cleaning Reminder.

14.6 Removing the shelf supports
To clean the oven, remove the shelf supports.

1. Pull the front of the shelf support away
from the side wall.

2. Pull the rear end of the shelf support
away from the side wall and remove it.

Install the shelf supports in the opposite
sequence.

/\ CAUTION!

Make sure that the longer fixing wire is in
the front. The ends of the two wires must
point to the rear. Incorrect installation can
cause damage to the enamel.

14.7 Removing the oven door

To make the cleaning easier, remove the
door.
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Open the door fully.

Move the slider until you hear a click.
Close the door until the slider locks.
Remove the door.

To remove the door, pull the door
outwards first from one side, and then the
other.

When the cleaning procedure is completed,
insert the oven door in the opposite
sequence. Make sure that you hear a click
when you insert the door. Use force if
necessary.

hpoN=

14.8 Removing and cleaning the
door glasses

@

The door glass in your product can be
different in type and shape from the
examples you see in the images. The
number of glasses can also be different.

1. Hold the door trim B on the top edge of
the door at the two sides and push
inwards to release the clip seal.

2. Pull the door trim to the front to remove it.

3. Hold the door glass panels on their top
edge one by one and pull them upwards
from the guide.



4. Clean the door glass panels.
To install panels, do the same steps in
reverse.

14.9 Replacing the lamp

1. Remove the left shelf support to get
access to the lamp.

2. Use a narrow, blunt object (e.g. a
teaspoon) to remove the glass cover.

/\ WARNING!

Risk of electric shock.
The lamp can be hot.

1. Turn off the oven. Wait until the oven is
cold.

2. Disconnect the oven from the mains.

3. Put a cloth on the bottom of the cavity.

/\ CAUTION!

Always hold the halogen lamp with a
cloth to prevent grease residue from
burning on the lamp.

The back lamp

®

The lamp glass cover is at the back of
the cavity.

1. Turn the lamp glass cover
counterclockwise to remove it.

2. Clean the glass cover.

3. Replace the oven lamp with a suitable
300 °C heat-resistant oven lamp.
Use the same oven lamp type.

4. Install the glass cover.

The side lamp

Find the lamp glass cover at the left side of
the cauvity.

Clean the glass cover.

Replace the lamp with a suitable 300 °C
heat-resistant lamp.

5. Install the glass cover.

6. Install the left shelf support.

14.10 The drawer

Eall

/N\ WARNING!
Do not put food inside the drawer.

/N\ WARNING!

Do not keep flammable items such as
cleaning materials, plastic bags, oven
gloves, paper, cleaning products,
aerosols, plastic items) in the drawer.
When you use the oven, the drawer can
become hot. There is a risk of fire.

The drawer below the oven can be removed
for cleaning.

Removing the drawer:

1. Pull the drawer out until it stops.

2. Lift the drawer slightly, so that can be
lifted upwards at an angle of the drawer
guides.

To install the drawer, follow the procedure in

reverse.
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15. TROUBLESHOOTING

/\ WARNING!
Refer to Safety chapters.

15.1 What to do if...

Problem

Possible cause

Remedy

You cannot activate the appliance.

The appliance is not connected to
an electrical supply or it is connec-
ted incorrectly.

Check if the appliance is correctly
connected to the electrical supply.

You cannot activate the appliance.

The fuse is blown.

Make sure that the fuse is the cause
of the malfunction. If the fuse is
blown again and again, contact a
qualified electrician.

You cannot activate or operate the
hob.

You touched 2 or more sensor fields
at the same time.

Touch only one sensor field.

You cannot activate or operate the
hob.

There is water or fat stains on the
control panel.

Clean the control panel.

An acoustic signal sounds and the
hob deactivates. An acoustic signal

sounds when the hob is deactivated.

You put something on one or more
sensor fields.

Remove the object from the sensor
fields.

The hob deactivates.

You put something on the sensor

field ®

Remove the object from the sensor
field.

The hob takes too long to heat up
cookware.

Wrong diameter or quality of the
cookware.

Use cookware dedicated for induc-
tion with bottom diameter similar to
the size of the cooking zone

Residual heat indicator does not
come on.

The zone is not hot because it oper-
ated only for a short time.

If the zone operated sufficiently long
to be hot, speak to an Authorised
Service Centre.

Automatic Heat Up function does
not operate.

The zone is hot.

Let the zone become sufficiently
cool.

Automatic Heat Up function does
not operate.

The highest heat setting is set.

The highest heat setting has the
same power as the function.

The heat setting changes between
two levels.

Power management function oper-
ates.

Refer to "Hob - Daily use" chapter.

The sensor fields become hot.

The cookware is too large or you put
it too near to the controls.

Put large cookware on the rear
zones if possible.

There is no signal when you touch
the panel sensor fields.

The signals are deactivated.

Activate the signals. Refer to "Hob -
Daily use" chapter.

[3 comes on the hob display.

Automatic Switch Off operates.

Deactivate the hob and activate it
again.

comes on the hob display.

The Child Safety Device or the Lock
function operates.

Refer to "Hob - Daily use" chapter.
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Problem

Possible cause

Remedy

comes on the hob display.

There is no cookware on the zone.

Put cookware on the zone.

comes on the hob display.

The cookware is incorrect.

Use the correct cookware. Refer to
"Hob - Hints and tips" chapter.

comes on the hob display.

The diameter of the bottom of the
cookware is too small for the zone.

Use cookware with correct dimen-
sions. Refer to "Hob - Hints and
tips" chapter.

The oven does not heat up.

The oven is deactivated.

Activate the oven.

The oven does not heat up.

The clock is not set.

Set the clock.

The oven does not heat up.

The necessary settings are not set.

Make sure that the settings are cor-
rect.

The oven does not heat up.

The automatic switch-off is activa-
ted.

Refer to "Automatic switch-off".

The oven does not heat up.

The Child Lock is on.

Refer to "Using the Child Lock".

The lamp does not operate.

The lamp is defective.

Replace the lamp.

The core temperature sensor does
not operate.

The plug of the core temperature
sensor is not correctly installed into
the socket.

Put the plug of the core temperature
sensor as far as possible into the
socket.

It takes too long to cook the dishes
or they cook too quickly.

The temperature is too low or too
high.

Adjust the temperature if necessary.
Follow the advice in the user man-
ual.

Steam and condensation settle on
the food and in the cavity of the
oven.

You left the dish in the oven for too
long.

Do not leave the dishes in the oven
for longer than 15 - 20 minutes after
the cooking process ends.

The oven display shows "C2".

You want to start the Pyrolysis or
Fast heat upDefrost function, but
you did not remove the core temper-
ature sensor plug from the socket.

Remove the core temperature sen-
sor plug from the socket.

The oven display shows "F102".

*  You did not fully close the door.
* The door lock is defective.

* Fully close the door.

« Deactivate the oven with the
house fuse or the safety switch
in the fuse box and activate it
again.

« If the display shows "F102"
again, contact the Customer
Care Department.

The oven display shows "00:00".

There was a power cut.

Set the time of day.

The display shows an error code
that is not in this table.

There is an electrical fault.

Deactivate the appliance with the
house fuse or the safety switch in
the fuse box and activate it again. If
the display shows the error code
again, contact the Customer Care
Department.
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15.2 Service data

If you cannot find a solution to the problem
yourself, contact your dealer or an Authorised
Service Centre.

The necessary data for the service centre is
on the rating plate. The rating plate is on the
front frame of the appliance cavity. Do not
remove the rating plate from the appliance
cavity.

16. ENERGY EFFICIENCY

We recommend that you write the data
here:

Model (MOD.)

Product number (PNC)

Serial number (S.N.)

16.1 Product Information according to EU Ecodesign Regulations for Hob

Model identification LKI66891NW
LKI66891NX

Type of hob Hob inside Freestanding Cooker

Number of cooking zones 4

Heating technology Induction

Diameter of circular cooking zones Left front 21.0cm

(9) Left rear 21.0cm
Right front 21.0cm
Right rear 21.0cm

Energy consumption per cooking Left front 176.0 Whi/kg

zone (EC electric cooking) Left rear 181.0 Whi/kg
Right front 193.0 Whikg
Right rear 179.0 Wh/kg

Energy consumption of the hob (EC electric hob) 182.3 Whikg

IEC/EN 60350-2 - Household electric cooking appliances - Part 2: Hobs - Methods for measuring performance.

16.2 Hob - Energy saving

You can save energy during everyday
cooking if you follow the hints below.

*  When you heat up water, use only the
amount you need.

» Ifitis possible, always put the lids on the
cookware.

Put the cookware directly in the centre of
the cooking zone.

Use the residual heat to keep the food
warm or to melt it.

16.3 Product Information Sheet and Product Information according to EU
Energy Labelling and Ecodesign Regulations for Oven

Supplier's name Electrolux
Model identification LKIB6BITNY 947941511
LKI66891NX 947941512
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Energy Efficiency Index

81.4

Energy efficiency class

A+

Energy consumption with a standard load, conventional mode

0.98 kWh/cycle

Energy consumption with a standard load, fan-forced mode

0.70 kWh/cycle

Number of cavities

1

Heat source

Electricity

Volume

731

Type of oven

Oven inside Freestanding Cooker

Mass

LKI66891NW
LKI66891NX

67.0 kg

67.0 kg

IEC/EN 60350-1 - Household electric cooking appliances - Part 1: Ranges, ovens, steam ovens and grills - Meth-

ods for measuring performance.

16.4 Oven - Energy saving

Following tips below will help you save
energy when using your appliance.

Make sure that the appliance door is closed
when the appliance operates. Do not open
the appliance door too often during cooking.
Keep the door gasket clean and make sure it
is well fixed in its position.

Use metal cookware and dark, non-reflective

tins and containers to improve energy saving.

Do not preheat the appliance before cooking
unless specifically recommended.

Keep breaks between baking as short as
possible when you prepare a few dishes at
one time.

Cooking with fan
When possible, use the cooking functions
with fan to save energy.

Residual heat
When the cooking duration is longer than 30
min, reduce the appliance temperature to

minimum 3 - 10 min before the end of
cooking. The residual heat inside the
appliance will continue to cook.

Use the residual heat to keep the food warm
or warm up other dishes.

When you turn off the appliance, the display
shows the residual heat.

Keep food warm

Choose the lowest possible temperature
setting to use residual heat and keep the food
warm. The residual heat indicator or
temperature appears on the display.

Cooking with the lamp off
Turn off the lamp during cooking. Turn it on
only when you need it.

Moist fan baking
Function designed to save energy during
cooking.

16.5 Product Information for power consumption and maximum time to

reach applicable low power mode

Power consumption in standby

0.8W

Maximum time needed for the equipment to automatically reach the applicable low power mode

20 min
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17. ENVIRONMENTAL CONCERNS

Recycle materials with the symbol Cfb Put the | appliances marked with the symbol E with
packaging in relevant containers to recycle it. | the household waste. Return the product to
Help protect the environment and human your local recycling facility or contact your
health by recycling waste of electrical and municipal office.

electronic appliances. Do not dispose of
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Velkomin til Electrolux! bakka pér fyrir ad velja heimilisteekid okkar.

®

Fa leidbeiningar um notkun, baeklinga, bilanaleit, pjonustu- og vidgerdarupplysingar.
www.electrolux.com/support

Med fyrirvara a breytingum.
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1. A ORYGGISUPPLYSINGAR

Fyrir uppsetningu og notkun heimilisteekisins skal lesa
medfylgjandi leidbeiningar vandlega. Framleidandinn ber ekki
abyrgd a neinum meidslum eda skemmdum sem leida af
rangri uppsetningu eda notkun. Geymdu alltaf
leidbeiningarnar a 6ruggum stad par sem audvelt er ad
nalgast peer til sidari notkunar.

1.1 Oryggi barna og vidkvaemra einstaklinga

» Born, 8 ara og eldri og folk med minnkada likamlega-, skyn-
eda andlega getu, eda sem skortir reynslu og pekkingu,
mega nota petta teeki, ef pau eru undir eftirliti eda hafa verid
veittar leidbeiningar vardandi 6érugga notkun teekisins og ef
bau skilja haettuna sem pvi fylgir. Halda skal bornum yngri
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1.

42

en 8 ara gémlum og folki med mjég miklar og fléknar fatlanir
fra heimilistaekinu, nema pau séu undir stédugu eftirliti.

Hafa aetti eftirlit med bérnum til ad tryggja ad pau leiki sér
ekki med teekid.

Haltu dllum umbudum fra bornum og fargadu peim a
videigandi hatt.

VIDVORUN: Heimilistzekid og adgengilegir hlutar pess hitna
medan a notkun stendur. Haltu bérnum og geeludyrum fjarri
heimilistaekinu pegar pad er i notkun og pegar pad kélnar.
Ef heimilistaeki® er med barnalaesingu aetti hun ad vera
virkjud.

Born eiga ekki ad hreinsa eda framkvaema notandavidhald
a heimilistaekinu an eftirlits.

2 Almennt oryggi

Petta heimilistaeki er eingdngu eetlad til matreidslu.

Petta heimilistaeki er hannad til notkunar innanhuss a
heimilum.

petta heimilistzeki ma nota a skrifstofum, i herbergjum
hotela, herbergjum gestahusa, baendagistingum og 66rum
sambeerilegum gistirymum par sem notkun er ekki meiri en
almenn (medal) heimilisnotkun.

Einungis til pess heefur adili ma setja upp petta heimilistaeki
og skipta um snuruna.

Petta taeki er aetlad til notkunar allt ad haed 2000 m yfir
sjavarmali.

petta heimilistaeki er ekki atlad til notkunar um bord i
skipum eda batum.

Settu heimilisteekid ekki upp a bak vid skrautdyr til ad
fordast ofhitnun.

Settu heimilistaekid ekki upp a verkvangi.

Notadu ekki heimilistaeki® med utanaliggjandi timastilli eda
adskildu fjarstyringarkerfi.

VIDVORUN: Eldun an eftirlits med fitu eda oliu a
eldunarhellu getur verid heettuleg og leitt til eldsvoda.
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Aldrei skal nota vatn til ad slokkva eld sem kemur upp vid
eldun. Slékktu a teekinu og breiddu yfir logana, til deemis
med eldteppi eda loki.

VARUBD: Eldunarferlid verdur ad vera undir eftirliti. Stutt
eldunarferli verdur stodugt ad vera undir eftirliti.
VIDVORUN: Heetta & eldsvoda: Geymid ekki hluti a
eldunaryfirbordinu.

Notadu ekki gufuhreinsibunad til ad hreinsa heimilistzekid.
Notadu ekki sterk teerandi hreinsiefni eda beittar
malmskofur til ad hreinsa glerhurdina eda glerid a lokinu
med |omunum par sem slikt getur rispad yfirbordid, sem
getur aftur leitt til pess ad glerid brotni.

Malmbhluti eins og hnifa, gaffla, skeidar og lok skal ekki
leggja ofan a hellubordid pvi peir geta ordid heitir.
VIDVORUN: Ef sprungur eru i keramikfletinum /
glerfletinum skal slékkva a heimilistaekinu til ad hindra
mogulegt raflost. Ef heimilistaekid er tengt beint vid stofnaed
med tengidos skal fjarlaegja 6ryggid til ad aftengja
heimilistaekid fra aflgjafanum. | badum tilfellum skal hafa
samband vid vidurkennda pjonustumidstod.

Eftir notkun skal slékkva a hellubordselementinu med
styringunni og ekki treysta a pdnnunemann.

VIDVORUN: Heimilisteekid og adgengilegir hlutar pess hitna
medan a notkun stendur. Audsyna eetti adgat til ad fordast
ad snerta hitaelementin.

Notadu alltaf hanska vid ad taka ur og setja i aukahluti eda
eldfést matarilat.

Fyrir hitahreinsun skaltu fjarleegja alla aukahluti og allt sem
er inni i rymi heimilisteekisins.

Adur en vidhald hefst skal taka heimilistaekid ur sambandi.
VIDVORUN: Tryggdu ad slokkt sé a heimilistaekinu adur en
bu skiptir um 1jésid til ad fordast moguleika a raflosti.

Ef rafmagnssnura er skemmd verdur framleidandi,
vidurkennd pjonustumidstod, eda svipad haefur adili ad
endurnyja hana til ad fordast heettu vegna rafmagns.
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* Notadu adeins pann matarmaeli (kjothitameeli) sem
radlagdur er fyrir petta heimilistaeki.
» Fardu varlega pegar pu snertir geymsluskuffuna. Hun getur

ordid heit.

* Til pess ad taka hillustudninginn ur skal fyrst toga i
framhluta hillustudningsins og sidan afturhluta hans fra
hlidarveggjunum. Komdu hilluberunum fyrir i 6fugri r6d.

* VIDVORUN: Notadu adeins hellubordshlifar sem hannadar
eru af framleidanda eldunarteekisins eda framleidandi
heimilistaekisins bendir & i notkunarleidbeiningunum sem
hentugar, eda hellubordshlifar sem innfelldar eru
iheimilistaekid. Notkun ovideigandi hlifa getur valdid slysum.

2. ORYGGISLEIDBEININGAR
2.1 Uppsetning

/\ ABVORUN!

Einungis til pess haefur adili ma setja upp
petta heimilistaeki.

Fjarleegdu allar umbudir.

» Ekki setja upp eda nota skemmt
heimilisteeki.

* Fylgdu leidbeiningum um uppsetningu
sem fylgja med heimilisteekinu.

Alltaf skal syna adgat pegar heimilistaekid
er feert vegna pess ad pad er pungt.
Notadu alltaf 6ryggishanska og lokadan
skobunad.

» Dragdu heimilisteekid ekki a handfanginu.

» Eldhusskapurinn og skotid verda ad vera
af hentugri steerd.

Haltu lagmarksfjarlaegd fra 66rum
heimilisteekjum og einingum.

» Settu heimilistaeki® upp a éruggum og
hentugum stad sem uppfyllir
uppsetningarkrofur.

Sumir hlutar heimilisteekisins leida
rafstraum. Lokadu heimilistaekid af med
husgégnum til ad koma i veg fyrir ad
heaettulegu hlutarnir séu snertir.

+ Hlidar heimilisteekisins verda ad standa vid
hlid heimilistaekja eda eininga af sému
haed.

Ekki skal setja upp heimilisteekid vid
hlidina a hurd eda undir glugga. bad
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kemur i veg fyrir ad heit eldunarilat falli af
teekinu pegar dyrnar eda glugginn er
opnadur.

Gakktu ur skugga um ad setja upp
stodugleika pydir i pvi skyni ad koma i veg
fyrir ad pad teeki. Visad er i
Uppsetningarkafla.

2.2 Rafmagnstenging

/N\ ABVORUN!
Heetta a eldi og raflosti.

Allar rafmagnstengingar skulu
framkvaemdar af vidurkenndum rafvirkja.
Heimilistaekid verdur ad vera jardtengt.
Gakktu ur skugga um ad feeribreyturnar a
merkiplétunni séu samhaefar vid
rafmagnsflokkun adalaedar aflgjafa.
Notadu alltaf rétt isetta innstungu sem ekki
veldur raflosti.

Notadu ekki fidltengi eda
framlengingarsnurur.

Ekki lata rafmagnssnururnar snerta eda
koma naleegt hurd heimilistaekisins, eda
skotid undir heimilistaekinu, sérstaklega
pegar pad er i gangi eda hurdin er heit.
Vorn lifandi og einangradra hluta gegn
raflosti verdur ad vera fest pannig ad ekki
sé haegt ad fjarlaegja hana an verkfaera.
Adeins skal tengja rafmagnskléna vid
rafmagnsinnstunguna i lok




uppsetningarinnar. Gakktu ur skugga um
ad rafmagnskloéin sé adgengileg eftir
uppsetningu.

+ Efrafmagnsinnstungan er laus, skal ekki
tengja rafmagnskléna.

» Ekkitoga i sndruna til ad taka teekid ur
sambandi. Taktu alltaf um kléna.

» Notadu adeins réttan einangrunarbunad:
Linuvarnarstraumloka, 6ryggi (6ryggi med
skrufgangi fjarlaegd ur holdunni), lekalida
og spolurofa.

» Rafmagnsuppsetningin verdur ad vera
med einangrunarbunad sem leyfir pér ad
aftengja teekid fra stofnaed a ollum pdlum.
Einangrunarbunadurinn verdur ad hafa ad
lagmarki 3 mm snertiopnunarvidd.

* Lokadu alveg hurd heimilistaekisins adur
en pu tengir rafmagnskléna vid
innstunguna.

2.3 Notkun

/N\ ADVORUN!

Heettu @ meidslum og bruna.
Heetta a raflosti.

framleidandi heimilisteekisins tilgreini
annad.

Notadu adeins aukahluti sem framleidandi
pessa heimilistaekis maelir med.

Notadu alltaf gler og krukkur sem eru med
nidursudusampykki.

/\ ADVORUN!
Heetta a eldi og sprengingu.

Fita og oliur geta losad eldfimar gufur
pegar peer eru hitadar. Haltu eldi eda
hitudum hlutum fjarri fitu og oliu pegar pu
notar peer vid matreidslu.

Gufur sem mjog heit olia losar geta valdid
fyrirvaralausum bruna.

Notud olia sem getur innihaldi® matarleifar
getur valdid eldsvoda vid laegra hitastig en
olia sem er notud i fyrsta skipti.

Setjid ekki eldfim efni eda hluti bleytta med
eldfimum efnum i, naleegt, eda a
heimilistaekid.

Lattu ekki neista eda opinn eld komast i
snertingu vid heimilisteeki® pegar pu opnar
hurdina.

Breytid ekki eiginleikum heimilisteekisins.
Gangid ur skugga um ad loftraestiop séu
ekki stiflud.

Latid heimilisteekid ekki vera an eftirlits a
medan pad er i gangi.

SIokkvid a heimilistaekinu eftir hverja
notkun.

Farid varlega pegar hurd heimilistaekisins
er opnud a medan pad er i gangi. Heitt loft
getur losnad ut.

Notid ekki heimilisteekid med blautar
hendur eda pegar pad er i snertingu vid
vatn.

Notid ekki heimilistaekid sem vinnusvaedi
eda geymslusveedi.

Notendur sem eru med gangrad verda ad
vera i ad lagmarki 30 cm fjarleegd fra
spanhellum pegar heimilistaekid er i gangi.
Ef rafmagn sleer Ut & medan heimilisteekid
er i notkun getur sumt yfirbord verid heitt.
Fordastu snertingu vid heimilistaekid
pangad til pad hefur kéInad. Ef villur koma
upp pegar heimilistaekid er kalt skaltu
aftengja pad fra rafmagni i 10 sekdndur.
Ekki nota alpappir eda énnur efni a milli
eldunarhellunnar og eldunarilatsins, nema

*  Opnid hurd heimilistaekisins varlega.
Notkun efna sem innihalda afengi getur
valdid bléndu af afengi og lofti.

/N\ ADVORUN!

Heetta a eldi og skemmdum a
heimilisteekinu.

« Til ad koma i veg fyrir skemmdir eda
aflitun a gljahudinni:

— setjid ekki ofnahold eda adra hluti
beint & botn heimilisteekisins.

— setjid ekki alpappir beint a holrymi
heimilisteekisins.

— setjid ekki vatn beint inn i heitt
heimilisteekid.

— latid ekki raka rétti og rok matveeli vera
inni i heimilistaekinu eftir ad matreidslu
er lokid.

— fari® varlega pegar aukahlutir eru
fiarleegdir eda settir upp.

« Aflitun & glerungnum eda rydfriu stali hefur
engin ahrif a getu eda frammistédu
heimilisteekisins.

* Notid djupa skuffu fyrir rakar kokur.
Avaxtasafi veldur blettum sem geta verid
varanlegir.

« Ekki geyma heit eldunarilat a
stjornbordinu.
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Ekki lata eldunarahdld sj¢da pangad til ad
pau porna.

Geettu pess ad lata hluti eda eldunarilat
ekki detta & heimilisteekid. Pad getur
skemmt yfirbordid.

Ekki kveikja a hellubordinu ef a pvi eru
tém eldunarilat eda engin eldunarilat.
Eldhdsahdold ar steypujarni, ali eda med
skaddada botni geta valdid rispum. Lyftu
alltaf pessum hlutum upp pegar pu parft
ad hreyfa pa til & eldunaryfirbordinu.

2.4 Umhirda og hreinsun

/N ADVORUN!

Heetta @ meidslum, eldsvoda eda
skemmum & heimilistaekinu.

Fyrir vidhald skal slkkva a teekinu.
Aftengdu kléna fra rafmagnsinnstungunni.
Gakktu ur skugga um ad heimilistaekid sé

kalt. Heetta er a pvi ad glerploturnar brotni.

Skiptid umsvifalaust um glerplétur ef peer
verda fyrir skemmdum. Haféu samband
vid vidurkennda pjonustumidstod.

Fardu varlega pegar pu tekur huréina af
heimilisteekinu. Hurdin er pung!

Fitu- og matarleifar sem eftir eru i
heimilisteekinu geta valdid eldsvoda.
Hreinsadu heimilisteekid reglulega til ad
yfirbordsefnin & pvi endist betur.

Gakktu ur skugga um ad holrymi og hurd
séu purrkud eftir hverja notkun. Gufa sem
kemur af notkun heimilistaekisins safnast
saman a veggjum holrymisins og getur
valdié teeringu. Til ad minnka péttingu
starfa taeki i 10 minatur fyrir matreidslu.
Hreinsadu heimilisteeki® med mjukum
rokum klut. Notadu adeins hlutlaus
pvottaefni. Notadu ekki neinar vorur med
svarfefnum, stalull, leysiefni eda
malmhluti.

Ef pu notar ofnasprey skaltu fara eftir
oryggisleidbeiningum a umbudunum.
Ekki skal hreinsa efnahvataglerunginn (ef
vid a) med neins konar hreinsiefni.

2.5 Hreinsun meod eldglaedingu

®

Heetta @ meidslum / eldsvoda / uppgufun
efna (gufa) vid eldgleedingarstillingu.
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Adur en sjalfshreinsunarferli med
eldglaedingu er sett i gang eda adgerdin
.Fyrsta notkun“ skaltu fjarleegja eftirfarandi
ur holrymi ofnsins:

— Allar matarleifar, dreggjar, oliu eda feiti
sem lekid hefur nidur.

— Alla hluti sem heegt er ad losa (p.m.t.
plétur, plétubera i hlidum o.s.frv. sem
fylgja vorunni) sérstaklega alla
vidlodunarfria potta, pdnnur, bakka,
ahold o.s.frv.

Lestu leidbeiningar fyrir eldglaedingu

vandlega.

Haldid bérnum fra heimilisteekinu pegar

hreinsun med eldglaedingu stendur yfir.

Heimilistaekid verdur mjog heitt og berst

heitt loft ur loftopum ad framan.

Hreinsun med eldgleedingu er adgerd med

haum hita sem getur losad gufur fra leifum
eftir eldun og byggingarefni og er pvi
sterklega meelt med fyrir notendur ad:

— Tryggja goda loftraestingu medan a
hreinsun med eldglaedingu stendur og
eftir hana.

— Tryggja goda loftraestingu medan a
fyrstu notkun med hamarkshita

_ stendur og eftir hana.

Olikt ménnum geta sumir fuglar og

skriddyr verid mjog vidkvaem fyrir gufum
sem hugsanlega losna vid hreinsunarferli
allra ofna sem bunir eru eldgleedingu.

— Fjarlaegdu geeludyr (sérstaklega fugla)
ur naleegd vid heimilisteekid medan a
hreinsun med eldglaedingu og fyrstu
notkun med hamarkshita stendur og
eftir pad.

Litil geeludyr geta einnig veridé mjog

vidkvaem fyrir stadbundnum
hitabreytingum i namunda vié ofna med
eldgleedingu medan a hreinsunarferli med
eldgleedingu stendur yfir.

Vidlodunarfritt yfirbord & pottum, pdnnum,
bdkkum, ahdldum o.s.frv. geta ordid fyrir
skemmdum vegna mikils hita vid
eldgleedingu i 6llum ofnum sem bunir eru
eldgleedingu og geta lika gefid fra sér
litillega skadlegar gufur.

Gufur sem koma fra 6llum ofnum med

eldgleedingu / matarleifar samkveemt
lysingu eru ekki skadlegar fyrir mannfolk,

p.m.t. born og folk med undirliggjandi

sjukdoma.



2.6 Innri lysing

/\ ABVORUN!
Heetta a raflosti.

» Vardandi ljésin inn i pessari voru og ljos
sem varahluti sem seld eru sérstaklega:
bessi ljos eru eetlud ad standast
ofgakenndar adsteedur i heimilistaekjum
eins og hitastig, titring, raka eda til ad
senda upplysingar um rekstrarstodu
teekisins. bau eru ekki aetlud til ad nota i
00rum teekjum og henta ekki sem lysing i
herbergjum heimila.

+ Pessivara inniheldur ljésgjafa i
orkunytniflokki G.

» Notadu adeins ljés med sému
teeknilysingu.

3. INNSETNING

2.7 bjonusta

* Hafdu samband vid vidurkennda
pjonustumidstod til ad gera vid
heimilistaekid.

* Notadu eingdngu upprunalega varahluti.

2.8 Férgun

/N\ ADVORUN!
Haetta a meidslum eda kofnun.

* Haféu samband vié stadbundin yfirvold
fyrir upplysingar um hvernig skuli farga
heimilistaekinu.

« Aftengdu taekid fra rafmagni.

» Klipptu rafmagnssndruna af upp vid
heimilisteekid og fargadu henni.

/\ ABVORUN!
Sja kafla um Oryggismal.

3.1 Teeknigogn

/\ ABVORUN!
Rafmagnssnuran ma ekki snerta pann

hluta af taekinu sem skyggir a synin.

Mal

Haed 850 - 936 mm
Breidd 596 mm
Lengd 600 mm

3.2 Uppsetning rafmagns

/N ADVORUN!

Framleidandinn ber ekki abyrgd a pvi ef
Oryggisradstofunum er ekki fylgt fra
Oryggiskoflum.

Ll Ll L
<
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3.3 Vérn gegn halla

petta taeki er afgreitt med adalsndru og an
adalstinga.

Notadu eftirfarandi snurutegund pegar skipt
er um skemmdar rafmagnssnurur: HO5V2V2-
F sem polir 90 °C hita eda heerri. Hafdu
samband vid vidurkennda pjonustumidstod.
Adeins vidurkenndum rafvirkja er heimilt ad
skipta um rafmagnssnuruna.

/\ VARUD!

Settu upp hallavornina til ad koma i veg
fyrir ad heimilisteekid falli vid ranga
hledslu. Hallavornin virkar einungis pegar
heimilisteekid er a réttu svaedi.
Heimilistaekid pitt hefur taknid sem synt
er @ myndunum (ef vid &) til ad minna pig

a ad setja upp hallavornina.
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4. VORULYSING
4.1 Almennt yfirlit
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Gakktu Ur skugga um ad pu setur
andsteedingur-halla vernd & réttri haed.

Fyrir frekari upplysingar um uppsetningu
heimilisteekja skaltu radfaera pig vid
uppsetningarbaekling sem er adskilinn
pessum

Hnuour fyrir hitunaradgerdir
Skjar

Stjérnhnudur

Innstunga fyrir matvaelaskynjara
Hitunareining

A Lios

Hilluberarar, lausir

B Vifta

El Holrymi ofnhdlfs

Hillustédur



4.2 Yfirlit yfir helluboroio

1 ‘
L \‘/

Spanhella
Stjérnbord

4.3 Aukabunadur
* Virhilla

5. FYRIR FYRSTU NOTKUN

/N\ ADVORUN!
Sja kafla um Oryggismal.

5.1 Forhitun og hreinsun

Forhitadu heimilistaeki®d tomt fyrir fyrstu
notkun og fyrstu snertingu vidé matveeli.
Heimilistaekid kann ad gefa fra sér vonda lykt
og reyk. Lofta skal rymié medan & forhitun
stendur.

®

Med hurdinni fylgir mjuklokunarkerfi. Ekki
beita afli til ad loka hurdinni.

1. Fjarlaegdu allan aukabunad og lausa
hillubera ur heimilistaekinu.

2. Stilltu adgersina (— . Stilltu
hamarkshitastig. Lattu heimilisteekid
ganga i 1 kist.

3. Stilltu 4 adgersina (. Stilltu
hamarkshitastig. Latid taekid vera i gangi i
15 min.

Fyrir eldunarahold, kdkuform, steikur.

+ Bokunarplata
Fyrir kbkur og smakokur.

* Grill-/ steikingarskuffa
Til ad baka og steikja eda sem ilat til ad
safna fitu.

* AirFry bakki
Profadu ad steikja mat med minni oliu eda
an bokunarpappirs.

« Kjothitameelir
Til ad meela eldun & matveelum.

* Geymsluskuffa
Geymsluskuffan er fyrir nedan ofnrymid.
Til ad opna skuffuna skaltu yta & hana.
Skuffan kemur ut.

4. Stilltu & adgersina [@). stilltu
hamarkshitastig. Lattu heimilistaeki®
ganga i 15 min.

5. Slokktu a heimilistaekinu og biddu par til
pad er kalt.

6. Hreinsadu heimilisteekid eingdngu med
trefjaklut, volgu vatni og mildu hreinsiefni.

7. Settu fylgihlutina og fjarlaegjanlegu
hillustodirnar aftur i sina upphaflegu
stédu.

5.2 Notkun skynjarasveedis

Til ad virkja adgerdina skaltu yta & og halda
inni voldum taknum a skjanum i ad lagmarki
eina sekundu.

5.3 Inndraganlegir hnudar

Til ad nota heimilisteekid skaltu yta @ hnuadinn.
Hnadurinn kemur Ut.
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6. ELDAVEL - DAGLEG NOTKUN

/N ADVORUN!

Sja kafla um Oryggismal.

6.1 Stjérnborod helluboros

= (=™ — -_
& | 10 14P-|:_'-='-=_ 0135 810 14P=l-=
. .
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O .]Il-=o135 8 10 14P|—®+|0135 8 10 14P=l-=
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Notadu skynjarareitina til ad beita heimilisteekinu. Skjair, visar og hljod gefa til kynna hvada
adgerdir eru i gangi.

Skyn-  Adgerd Athugasemd
jarareit-
ur
@ KVEIKJA/SLOKKVA Til ad kveikja og slokkva & hellubordinu.
El Las / Barnadryggisbunadur Til ad leesa / afleesa stjérnbordinu.
|| Hié Til ad kveikja og slokkva & adgerdinni.
=] Bridge Til ad kveikja og sl6kkva a adgerdinni.
- Hitastillingarskjar Til ad syna hitastillingu.
m - Timastillisvisar & eldunarhellum Til ad syna fyrir hvada hellu pu stillir timann.
- Timastillisskjar Til ad syna timann i minatum.
E = Hob?Hood Til ad kveikja og slokkva a handvirkri stillingu adgerdar-
- innar.
E @ - Til ad velja eldunarhellu.
+ — Til ad auka eda minnka timann.
P PowerBoost Til ad kveikja og sl6kkva a adgerdinni.
- Stjornstika Til ad stilla hitastillinguna.
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6.2 Skjar fyrir hitastillingu

Skjar Lysing

SI6kkt er & eldunarhellunni.

@ B Eldunarhellan gengur.

HIé gengur.

Sjalfvirk upphitun gengur.

PowerBoost gengur.

+tala bad er bilun.

E] / @ / Q OptiHeat control (3 stiga stoduljos fyrir afgangshita): halda afram ad elda / halda heitu /
afgangshiti.

Las / Barnadryggisbunadur gengur.

Rangt eda of litid eldunarahald eda ekkert eldunarahald a eldunarhellunni.

[:] Sjalfvirk slokknun gengur.

6.3 OptiHeat control (3 stiga
stoouljos fyrir afgangshita)

/N\ ADVORUN!

()/&)/J Hestta er & bruna fra
varmaleifum & medan haegt er ad sja visi.

Spansuduhellur framleida naudsynlegan hita
fyrir eldunarferlié beint i botninn &
eldunarahaldinu. Glerkeramikid er hitad med
hita eldunarahaldsins.

Visarnir kvikna pegar eldunarhella er heit.
Peir syna stig hitaeftirstodva fyrir
eldunarhellurnar sem pu ert ad nota i
augnablikinu:

E] - halda eldun afram,
(=) - halda heitu,

[:] - hitaeftirstodvar.

Visirinn kann einnig ad kvikna:

« fyrir naleegar eldunarhellur, jafnvel poétt pu
sért ekki ad nota peer,

* begar heitt eldunarilat er sett a kalda
eldunarhellu,

* begar hellubord er afvirkjad en
eldunarhella er enn heit.

Visirinn slokknar pegar eldunarhellan hefur
kolnad.

6.4 Kveikt og slokkt

snertu @D i 1 sekundu til a8 kveikja eda
slokkva a hellubordinu.

6.5 Sjalfvirk slokknun

Adgerdin slekkur sjalfkrafa a helluboréinu
ef:

< allar eldunarhellur eru 6virkar,

« pu stillir ekki hitastillinguna eftir ad pu
kveikir & hellubordinu,

* pu hellir einhverju nidur eda setur eitthvad
a stjornbordid lengur en i 10 sekundur
(panna, klatur o.s.frv.). Hljodmerki heyrist
og hellubordid slekkur a sér. Fjarleegdu
hlutinn af stjérnbordinu eda prifdu pad.

* hellubordid verdur of heitt (t.d. pegar
pottur sydur pangad til ekkert er eftir).
Leyféu eldunarhellunni ad kélna adur en
pu notar hellubordid aftur.
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* pu notar rangt eldunarilat. Pad kviknar a

takninu U_J og eldunarhellan slokknar
sjalfkrafa eftir 2 minuatur.

* bu slekkur ekki & eldunarhellunni eda
breytir hitastillingunni. Eftir akvedinn tima

kviknar a E] og pad slokknar a
hellubordinu.
Tengslin a milli hitastillingar og timans
eftir ad slokknar a hellubordinu:

Hitastilling bad slokknar a hell-
ubordinu eftir

, 1.3 6 kist.

4-7 5 kist.

8-9 4 Kist.

10-14 1,5 klst.

6.6 Hitastillingin
Til ad stilla eda breyta hitastillingunni:

Snertu stjornstikuna vid rétta hitastillingu eda
feerdu fingurinn medfram stjérnstikunni par til
pu neerd réttri hitastillingu.

IH o737 5o

_
—

6.7 Eldunarhellurnar notadar

Settu eldunarilatid a kross/ferning sem er a
fletinum sem pu eldar a. Gakktu ur skugga
um ad pad peki krossinn/ferninginn ad fullu.
Spanhellubord adlaga sig sjalfkrafa ad malum
a botni eldunarilatanna. bu getur eldad med
steerra eldunarilati & tveimur eldunarhellum
samtimis.
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Til ad na sem bestri hitadreifingu skaltu
nota eldunarilat med botnpvermal svipud
ad steerd og eldunarhellan (p.e.a.s.
hamarkspvermal eldunarilatsins i
,Teeknilegar upplysingar” > ,Verklysing
fyrir eldunarhellur®). Gakktu ur skugga
um eldunarilatid henti fyrir spanhellubord.
Fyrir frekari upplysingar um gerdir
eldunarilata skaltu skoda ,Abendingar og
rad"“.

6.8 Bridge

@

Adgerdin vinnur pegar potturinn neer yfir
midju tveggja hellna.

Adgerdin tengir tvaer eldunarhellur vinstra
megin og peer virka sem ein.

Stilltu fyrst hitastillinguna fyrir adra
eldunarhelluna vinstra megin.

Til ad virkja adgerdina: snertu =]. Til ad
stilla eda breyta hitastillingunni skaltu snerta
einn af stjornskynjurunum.

Til ad afvirkja adgerdina: snertu =].
Eldunarhellurnar virka adskilid.

6.9 Sjalfvirk upphitun

Notadu adgerdina til ad fa aeskilega
hitastillingu til styttri tima. begar kveikt er a
adgerdinni gengur eldunarhellan a heestu
hitastillingu i upphafi og er svo afram i gangi
vid tileetlada hitastillingu.

@

Eldunarhellan verdur ad vera kold til ad
virkja adgerdina.

Til ad virkja adgerdina fyrir eldunarhellu:
yttu a P (@ kviknar). Yttu strax & zeskilega
hitastillingu. Eftir 3 sekundur kviknar & (A].

Til ad ovirkja adgerdina: breyttu
hitastillingunni.



6.10 PowerBoost

bessi adgerd feerir vidbotarafl til
spanhellanna. Adeins er heegt ad kveikja a
adgerdinni fyrir spanhellurnar i takmarkadan
tima. Eftir pann tima fara spanhellurnar
sjaltkrafa aftur i haestu hitastillingu.

Til ad virkja adgerdina fyrir eldunarhellu:
snertu P . @ kviknar.

Til ad ovirkja adgerdina: breyttu
hitastillingunni.

6.11 Timastillir

Nidurtalning a timastilli

pu getur notad pessa adgerd til ad stilla hve
lengi eldunarhellan er i gangi i einni
eldunarlotu.

Fyrst skal stilla hitastillingu eldunarhellunnar
og sidan adgerdina.

Til ad stilla eldunarhelluna: snertu @ aftur
og aftur par til visir & videigandi eldunarhellu
kviknar.

Til ad virkja adgerdina: snertu +a
timastillinum til ad stilla timann (00 - 99
minutur). Pegar visir eldunarhellunar byrjar
ad blikka haegar telur timinn nidur.

Til ad stilla timann sem er eftir: stilltu
eldunarhelluna med @ Visir
eldunarhellunnar fer ad blikka hratt. Skjarinn
synir hversu langur timi er eftir.

Til ad breyta timanum: stilltu eldunarhelluna
med @ Snertu + eda — .

Til ad slokkva a adgerdinni: stilltu

eldunarhelluna mes O og snertu —. Timinn
sem eftir er er talinn aftur nidur i 00. Visirinn
fyrir eldunarhelluna slokknar.

®

Pegar timinn er lidinn hljéomar hljédmerki
og 00 blikkar. Slokkt er a eldunarhellunni.

Til a8 stédva hljodmerkid: snertu €D.

Upptalning a timastilli
PU getur notad pessa adgerd til ad fylgjast
med hve lengi eldunarhellan er i gangi.

Til ad stilla eldunarhelluna: snertu Q) aftur
og aftur par til visir & videigandi eldunarhellu
kviknar.

Til ad virkja adgerdina: snertu — a

timastillinum. UP kviknar. begar visir
eldunarhellunar byrjar ad blikka haegar telur

timinn upp. Skjarinn skiptist a milli uP og
nidurtalsins tima (minutur).
Til ad stilla hve lengi eldunarhellan er i

gangi: stilltu eldunarhelluna med @ Visir
eldunarhellunnar fer ad blikka hratt. Skjarinn
synir hversu lengi hellan er virk.

Til ad slokkva a adgerdinni: stilltu
eldunarhelluna med @ og shertu + ebda .
Visir eldunarhellunnar slokknar.

Minatumeelir

Pu getur einnig notad pessa adgerd sem
Minutumeelir pegar hellubordid er kveikt og
eldunarhellurnar eru ekki i gangi. Skjar

hitastillingar synir .

Til ad virkja adgerdina: snertu . Snertu

+ eda — atimastillinum til ad stilla timann.
begar timinn er lidinn hljémar hljédmerki og
00 blikkar.

Til ad stodva hljédmerkid: snertu @

@

Adgerdin hefur engin ahrif & starfsemi
eldunarhellanna.

6.12 HIé

Adgerdin stillir allar eldunarhellur sem eru i
gangi a leegstu hitastillingu.

begar adgerdin er i gangi eru 6ll onnur takn a
stjérnbordinu laest.

Adgerdin stodvar ekki timastillisadgerdirnar.

1. Til a8 virkja adgerdina: yttu a || .
kviknar. Hitastillingin er lsekkud i 1.

2. Til ad afvirkja adgerdina: yttu a || .
Fyrri hitastilling birtist.
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6.13 Las

pu getur leest stjornbordinu og & medan
eldunarhellurnar eru i gangi. Pad kemur i veg
fyrir ad hitastillingunni sé breytt fyrir slysni.

Stilltu hitastillinguna fyrst.
Til ad virkja adgerdina: snertu EI

kviknar i 4 sekandur. Afram er kveikt &
timastillinum.

Til ad slokkva a adgerdinni: snertu EI Fyrri
hitastilling kviknar.

®

begar pu slekkur & hellubordinu slekkur
pu einnig a adgerdinni.

6.14 Barnaoryggisbunadur

Pessi adgerd kemur i veg fyrir notkun
hellubordsins fyrir slysni.

Til ad virkja adgerdina: virkjadu hellubordid
med . Ekki framkvaema neina hitastillingu.
Snertu (8 i 4 sekandur. (L] kviknar. Siskktu 4
hellubordinu med (D

Til ad afvirkja adgerdina: virkjadu
hellubordid med (D Ekki framkveema neina
hitastillingu. Snertu & i 4 sekundur.
kviknar. Slokktu & helluborainu mes .

Til ad 6gilda adgerdina i adeins eitt
eldunarskipti: virkjadu hellubordid med .

kviknar. Snertu (8 i 4 sekandur. Stilltu
hitastillinguna & 10 sekiindum. bPu getur
notad hellubordid. begar pu afvirkjar

hellubordid med ® virkar adgerdin aftur.

6.15 OffSound control (Ad kveikja
og slokkva & hljéédmerkjum)

Slokktu a hellubordinu. Snertu @ i3
sekandur. Skjarinn kviknar og slokknar.
Snertu EI i 3 sekundur. eda kviknar.

Snertu + a timastillinum til ad velja eitt af
eftirfarandi:

. [bJ- siokkt a hljoomerkjum
- [B9 - kveikt 4 hijsdmerkjum
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Til ad stadfesta val pitt skaltu bida pangad til
slokknar sjalfkrafa a hellubordinu.

begar pessi adgerd er stillt & ) heyrir pu
hlj6did adeins pegar:

pu snertir O

Mindatumeelir slokknar
Nidurtalning & timastilli slokknar
P setur eitthvad a stjérnbordid.

6.16 Hob?Hood

betta er hapréud, sjalfvirk adgerd sem tengir
hellubordid vid sérstakan gufugleypi. Beedi
hellubordid og gufugleypirinn eru med
innrautt samskiptamerki. Hradi viftunnar er
sjalfkrafa skilgreindur a grundvelli stillingar og
hitastigs heitustu eldunarilatanna a
hellubordinu. Einnig er haegt ad stjérna
viftunni fra hellubordinu handvirkt.

@

Fyrir flesta gufugleypa er fjarskiptakerfid
upphaflega o6virkt. Virkjadu pad adur en
pu notar adgerdina. Skodadu
notandahandbok gufugleypisins fyrir
frekari upplysingar.

Sjalfvirk notkun adgerdarinnar

Til ad nota adgerdina sjalfkrafa skal stilla
sjalfvirku stillinguna vié H1 — H6. Hellubordid
er i upphafi stillt a H5. Gufugleypirinn bregst
vid pegar pu notar hellubordid. Hellubordid
skynjar hitastig eldunarilatsins sjalfkrafa og
stillir hrada viftunnar.

Sjalfvirkar stillingar

ﬁééslfvirkt Sudal) iSnteizl;.
9

Stilling HO  Slékkt Slokkt Slokkt
Stilling H1  Kveikt Slokkt Slokkt
Stilling Kveikt Viftuhradi 1 Viftuhradi 1
H2 3)

Stilling H3 ~ Kveikt Slokkt Viftuhradi 1
Stilling H4  Kveikt Viftuhradi 1 Viftuhradi 1
Stilling H5  Kveikt Viftuhradi 1  Viftuhradi 2




Sjalfvirkt sudal) Steik-
ljos ingz)
Stilling H5  Kveikt Viftuhradi 2 Viftuhradi 3

@

Slokktu a hellubordinu og virkjadu pad
aftur til ad virkja sjalfvirka stjornun
adgerdarinnar.

1) Hellubordid greinir suduferlid og virkjar viftuhradann
i samraemi vid sjalfvirka stillingu.

2) Helluborsia greinir steikingarferlid og virkjar viftuhr-
adann i samraemi vid sjalfvirka stillingu.

3) bessi stilling virkjar viftuna og lj6sié og treystir ekki a
hitastigid.

Sjalfwrkn stillingu breytt
Afvirkjadu heimilistaekid.

2. Vtio a © i 3 sekundur. Skjarinn kviknar
og slokknar.

3. Yttua i3 sekandur par til &Y eda
kviknar.

4. Yttu a €D nokkrum sinnum par til
kviknar.

5. Yttua + a timastillinum til ad velja
sjalfvirka stillingu.

®

Til ad nota gufugleypinn i stjornbordi
pess skal afvirkja sjalfvirka stillingu
adgerdarinnar.

®

Pegar lokid hefur verid vid eldun og
slokkt er & hellubordinu kann vifta
gufugleypis enn ad vera i gangi i
akvedinn tima. Eftir pann tima slokknar
sjaltkrafa & viftunni og komid er i veg fyrir
virkjun viftunnar fyrir slysni naestu 30
sekuandurnar.

Handvirk styring a viftuhrada

Einnig er haegt ad styra adgerdinni handvirkt.
Snertu = pegar hellubordid er virkt til ad gera
pad. betta slekkur & sjalfvirkri stjornun
adgerdarinnar og gerir pér kleift ad breyta
viftuhradanum handvirkt. begar pu ytir a = er
viftuhradinn aukinn um einn. begar pu nzerd
akofu stigi og ytir aftur @ = stillirdu
viftuhradann vid 0 sem slekkur & viftu
gufugleypis. Til ad raesa viftuna aftur a

viftuhrada 1 skal snerta =

Virkjun ljéssins

bu getur stillt helluboréid pannig ad pad
kveiki sjalfkrafa a ljésinu pegar pu virkjar
hellubordid. ba er sjalfvirk stilling stillt vid H1
— He6.

@

Ljosid a gufugleypinum slokknar 2
minutum eftir ad slokkt er & hellubordinu.

6.17 Orkustyring adgerd

* Allar eldunarhellur er tengdar vié einn
fasa. Sja skyringarmyndina.

« Fasinn er med hamarks rafmagnshledslu.

* Adgerdin skiptir aflinu milli
eldunarhellanna.

« Adgerdin fer i gang pegar heildar
rafmagnshledsla eldunarhellanna fer
umfram.

« Adgerdin minnkar afl hinna
eldunarhellanna.

« Hitastillingarbirting leekkudu hellanna
breytist milli tveggja stiga.
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7. HELLUBORD - ABENDINGAR OG RAD

/\ ADVORUN!
Sja kafla um Oryggismal.

7.1 Eldunarilat

Eldunarilat virka fyrir spanhellubord ef:

« vatn sydur mjog fljétlega a hellu sem stillt
er & haestu hitastillingu.
« segull togar i botninn & eldunarilatinu.

®

A spanhellubordum bua sterk
rafsegulsvid til hitann mjég hratt i
eldunarilatum.

@

Botninn a eldunarilatinu verdur ad vera
eins pykkur og flatur og moégulegt er.
Gakktu ur skugga um ad botnar a pottum
og pdnnum séu hreinir og purrir &dur en

®

Notadu spanhellubord med videigandi
eldunarilatum.

Efni eldunarilata

» rétt: steypujarn, glerhidad stal, ryofritt
stal, marglaga botn (med réttum
merkingum fra framleidanda).

« ekki rétt: al, kopar, latun, gler, keramik,
postulin.
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beir eru settir a yfirbord hellubordsins.

Mal eldunarilata

Spanhellubord adlaga sig sjalfkrafa ad steerd
a botni eldunarilatanna. Sja ,Verklysing fyrir
eldunarhellur” fyrir rétta steerd eldunarilata.

Settu eldunarilatid a midjuna a
eldunarhellunni sem valin er.

Til ad na sem bestri hitadreifingu skaltu nota
eldunarilat med botnpvermal svipad og



hamarkssteerd eldunarhellunnar sem kemur
fram i Pvermal eldunarilats.

7.2 Taknilysing fyrir eldunarhellur

Eldunar- Pvermal eldunaril- Raforka (W)
hella ats (mm)

Vinstri af- 125 -210 2300/3200
turhlia

Heegriad  125-210 2300/3200
aftan

Heegriad  125-210 2300/3200
framan

Vinstriad  125-210 2300/3200
framan

7.3 Hlj6din vid notkun

®

Hljodin eru edlileg og gefa ekki til kynna
neina bilun. HIjéd fra eldunarilatum geta
verid mismunandi eftir efni eldunarilatsins
og aflinu.

Havadi sem tengist eldunarilatum:

< flautandi hljod: pu notar eldunarhellu med
miklu afli og eldunarilatié er buid til ur
mismunandi efnum (samlokusamsetning).

* sud: notkun med miklu afli.

Havadi sem tengist helluboréum:

« smellir: rafskipting fer fram.

* hveesandi, sudandi: viftan er i gangi.

« taktfast hljod: eldunarilat fannst.

7.4 Oko Timer Vistvann timastillir

Til ad spara orku slekkur hitari
eldunarhellunnar & sér adur en hlédmerki
nidurteljarans heyrist. Mismunur &
notkunartima veltur a pvi hvada hitastig er
stillt & og timalengd eldunar.

7.5 Einfaldadar
matreidsluleidbeiningar

Pad er ekki linuleg fylgni @ milli hitastillingar a
eldunarhellu og aflnotkunar hennar. begar pu
eykur hitann er pad ekki hlutfallslega jafn
mikil aukning a aflnotkun. Petta pydir ad
eldunarhella med midlungshita notar minna
en helming afls hennar.

@

Gaognin i toflunni eru adeins til

+ brakandi hljéd: eldunarilat er buid til ur vidmidunar.
mismunandi efnum (samlokusamsetning).
Hitastilling Nota til: Timi Radleggingar
(min)
1 Haltu eldudum mat heitum. eins og Settu lok & eldunarilatin.
” porfera

1-3 Hollandaise s6sa; braett: smjor, sukkul- 5 -25 Hreerdu til af og skiptis.

adi, matarlim.

2-3 Storkna: dunkenndar eggjakokur, bok- 10 - 40 Eldadu med lok a.

ud egg.
3-5 Lattu hrisgrjon og rétti ur mjélk malla, 25-50 Baettu vid ad minnsta kosti tvofalt meiri
hitadu upp tilbanar maltidir. vokva en hrisgrjén og hraerdu mjél-
kurréttum saman vid pegar adgerdin
er halfnud.

5-7 Lata greenmeti, fisk, kjot malla. 20-45 Beettu vié nokkrum matskeidum af
vatni. Athugadu vatnsmagnié medan a
ferlinu stendur.

7-9 Gufusjéda kartoflur og annad greenm- 20 - 60 Settu 1-2 cm af vatni i botn pottsins.

eti. Athugadu vatnsstéduna medan a ferl-

inu stendur. Haféu lokié a pottinum.
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Hitastilling Nota til: Timi Radleggingar
(min)
7-9 Eldadu meira magn af mat, kassum og 60 - 150 Allt ad 3 | af vokva asamt hraefnum.
stipum.
9-12 Heeg steiktu: lundir, ungnauta cordon eins og Snudu vid pegar porf er a.
bleu, kételettur, kjotbollur, pylsur, lifur,  porf er &
smjorbollur, egg, pénnukdkur, kleinuhr-
ingi.
12-13 Djupsteikingar, kartéfluklattar, lundir, 5-15 Snudu vid pegar porf er a.
steikur.
14 Sjoddu vatn, eldadu pasta, sndggbrenndu kjét (gullas, pottsteik), djupsteiktu kartofluflogur.
@ Sj6did mikid magn af vatni. PowerBoost er virkjad.

8. ELDAVEL - UMHIRDA OG HREINSUN

8.2 Hreinsun a helluborésins

/N\ ADVORUN!
Sja kafla um Oryggismal.

8.1 Almennar upplysingar

* Hreinsid hellubord eftir hverja notkun.

* Notadu alltaf eldhisahéld med hreinum
botni.

» Rispur eda dokkir blettir a yfirbordi hafa
engin ahrif & pad hvernig hellubordi rekur.

* Notadu sérstakt hreinsiefni sem hentar
fyrir yfirbord hellubordsins.

* Notadu alltaf skdfu sem meelt er med fyrir
hellubord med gleryfirbordi. Notadu
skofuna adeins sem vidbodt vid hreinsun a
glerinu eftir ad hefdbundinni hreinsun er
lokid.

/\ ADVORUN!

Ekki nota hnifa eda 6nnur beitt ahold
ur malmi til ad hreinsa gleryfirbordid.

9. OFNINN - DAGLEG NOTKUN

/N\ ADVORUN!
Sja kafla um Oryggismal.
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Fjarleegdu strax: bradid plast,
plasthimnu, salt, sykur og sykradan mat,
pvi 6hreinindi geta valdid skemmdum a
hellubordinu. Geettu pess ad fordast ad
brenna pig. Notadu sérstaka skofu fyrir
hellubord a ska yfir glerflétinn og hreyféu
skofuna yfir hann.

Fjarlaegdu pegar hellubordid er
naegilega kalt: kalkhringi, vatnshringi,
fitubletti, gljaa fra upplitun malma.
Hreinsadu hellubordid med rokum klut og
hreinsiefni sem ekki er svarfefni. Eftir ad
hreinsun er lokid skaltu purrka helluboréid
med mjukum klat.

Skinandi upplitun & malmum fjarlaego:
notadu vatn blandad med ediki og
hreinsadu glerié med klut.



9.1 Stjérnboro

Snertiskynjarasvaedi a stjornbordi

@ ﬂ» -6 /‘? Staéf(e)s|t<a still-
Timastillir Hréd upphitun Létt Matveelaskynjari ingu

Veldu hitunaradgerd til ad kveikja a ofninum. Snudu hnddnum fyrir hitunaradgerdir i
stéduna slokkt til ad slokkva a ofninum.

Skjarinn med hamarks fjdlda stilltra adgerda.

GEE E?EEHH‘;;DEMO

min:s

)
Q@ ‘\ o P

Skjavisar
il ¥ wl < >

Las Eldunaradstod Hreinsun Stillingar Hr6d upphitun

Timatokuv-
isar: Q Q @ @

STOP

Framvindustika - fyrir hitastig, tima, upphitun eda afgangs-

hita.
Visir fyrir gufueldun (ﬂ;)
Matvaelaskynjari visir /?
9.2 Stillingavalmynd 3. Snudu hnudnum fyrir hitastig til ad velja
1. Snudu hnudnum fyrir hitunaradgerdir til sté6una sem pu parft og yttu a OK.

ad fara i valmyndina —=.
2. Snudu hnudnum fyrir hitastig til ad velja

stillingavalmyndina oL og yttu 4Ok,

Stada Sjalfgefin stilling Stilling Valkostir
1 klukkustund Timi dags stilla tima dags
2 4 Skjabirta 1-2-3-4-5
3 2 Lykilténar 1-pip/2-smellir/3-ekkert
4 2 Hljédstyrkur hljédgjafa 1-2-3-4
5 1 Matvaelaskynjari 1-vidvorun+STODVA/2-vidvérun
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Stada Sjalfgefin stilling Stilling Valkostir
6 slokkt Upptalning KVEIKJA-SLOKKVA
7 on Létt KVEIKJA-SLOKKVA
8 slokkt Hréd upphitun KVEIKJA-SLOKKVA
9 on Aminning um hreinsun KVEIKJA-SLOKKVA
10 slokkt Syningarhamur Prufuhamur- adeins fyrir syningar
11 afr Utgafa hugbunadar Syna hugbunadarutgafu
12 nei Endurstilla allar stillingar NEI-JA
9.3 Ofnadgerdir
Takn Ofnadgerod

/N ABVORUN!

Ekki hella vokva i ofnbotninn fyrir og
medan a eldunarferlinu stendur. Haetta er

a skemmdum.

Takn Ofnadgerd

0 Slokkt-stada
SIokkt er & ofninum.

Eldun med hefébundnum blaestri
Til ad baka & tveimur hillustddum
samtimis og til ad purrka mat.

Stilltu hitann 20 - 40°C laegri en fyrir

Hefébundin eldun.

Hefébundin eldun

Til ad baka og steikja i einni hillust-

60u.

Dl SteamBake

Til ad beeta vid raka medan a eldun
stendur. Til ad fa rétta litinn og
stokka skorpu & medan verid er ad
baka. Til ad gera safarikara medan &

endurhitun stendur.

Bokun med rokum blaestri

bessi adgerd var notud til ad uppfyla
skilyrdi flokkunar orkunytni og vist-
hoénnun (i samraemi vid ESB 65/2014
og ESB 66/2014). Préfanir i sam-
reemi vid: IEC/EN 60350-1 .
Ofnhurdin eetti ad vera lokud medan
& matreidslu stendur pannig ad ad-
gerdin verdi ekki fyrir truflun og til ad
tryggja ad ofninn virki af mestu moég-
ulegu orkunytni.

begar pu notar pessa adgerd kann
hitastigid i ryminu ad vera frabrugdid
innstilltu hitastigi. Hitunarkraftur kann
ad vera minni. Fyrir almennar tilldgur
um orkusparnad visast til kaflans
,Orkusparnadur*.

bessi adgerd er honnud til ad spara
orku @ medan eldad er. Til ad fa eld-
unarleidbeiningar skaltu skoda kaf-
lann ,Abendingar og ras“, Bokun
med rékum blaestri.

Pegar pu notar pessa adgerd,
slokknar ljosid sjalfkrafa eftir 30 sek-
Gndur.

O

Pitsuadgerd

Til ad baka pitsu. Til ad fa meiri
brinun og stékkan botn.

Grillun
Til ad grilla flatan mat og rista braud.

I;l Undirhiti

Til ad baka kékur med stékkum botni

og til ad geyma mat.

Blastursgrillun

Til ad steikja steerri kjotstykki eda
fuglakjot & beini & einni hillustédu.
Einnig til ad gera gratinrétti og til ad
brana.

kg Frosin matvaeli

stokka.

Til ad gera skyndirétti (t.d. franskar
kartoflur, kartéflubata eda vorrallur)

Valmynd
Til ad fara i Valmynd: Eldunaradstod,
Hreinsun med >AirFry, Eldglaedingu,
Stillingar.
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9.4 Virkjun og afvirkjun ofnsins

®

pad fer eftir gerdinni hvort

heimilistaekid pitt er med takn a

hnddnum, visa eda ljos:

 Visirinn kviknar pegar ofninn er ad
hitna.

» Lj6sid kviknar pegar ofninn er i gangi.

* Taknid synir hvort hnadurinn styri
einni eldunarhellunni, adgerdum
ofnsins eda hitastiginu.

/\ VARUD!

Fylitu ekki aftur & holf ofnrymisins
med vatni medan a eldun stendur
eda pegar ofninn er heitur.

6. Til ad slokkva & ofninum skaltu snua
hnadunum fyrir ofnadgerdir og hitastig a
L,off* stdduna.

7. Fjarleegdu vatn ar holfi ofnrymisins.

1. Snudu hnudnum til ad velja ofnadgerd.

2. Snudu hnudnum fyrir hitastig til ad velja
hitastig.

3. Til ad afvirkja ofninn skaltu snda
hnadunum fyrir ofnadgerdir i ,off"
stéduna.

9.5 Virkjun adgerdarinnar:
SteamBake

Pessi adgerd eykur rakastigid medan a eldun
stendur.

/N ADVORUN!

Gakktu ur skugga um ad
heimilisteekid sé kalt adur en pu
fjarleegir vatnid sem eftir er i holfi

ofnrymisins.

/N\ ABVORUN!

Heetta a bruna og skemmdum &
heimilisteekinu.

Raki sem sleppur ut getur valdid brunasarum:

» Opnadu ekki hurd heimilisteekisins a
medan adgerdin er notud: SteamBake.

* Opnadu hurd heimilisteekisins varlega eftir
notkun adgerdarinnar: SteamBake.

®

Sja kaflann ,Abendingar og ras"“.

1. Opnadu ofnhurdina.

2. Fylltu holf ofnrymisins med kranavatni.
Hamarksramtak holfs ofnrymisins er 250
ml.
Fylltu holf ofnrymisins af vatni adeins
pegar ofninn er kaldur.

3. Snudu hnudnum fyrir adgerdir:

SteamBake .

4. Snuadu hnudnum fyrir htiastig til ad stilla
hitastig.
5. Settu mat i ofninn og lokadu ofnhurdinni.

9.6 Visir fyrir afgangshita og
upphitun
Afram er kveikt & viftunni. Pegar pu slekkur &

ofninum synir skjarinn afgangshitann. bu
getur notad pad til ad halda matnum volgum.

begar eldun fer yfir 30 minutur skaltu laekka
ofnhitann i lagmarkshita 10 mindtum adur en
eldun er loki®. Afgangshiti inn i ofninum
heldur eldun afram.

Notadu afgangshitann til ad hita upp adra
rétti.

9.7 Fast heat up
Hré6 upphitun minnkar upphitunartimann.

@

Settu ekki mat i ofninn pegar Hr6o
upphitun er i gangi.

Til ad virkja Hro6d upphitun, skaltu snerta §a
skjanum.

9.8 Las

@

Hurdin laesist pegar pessi adgerd er
virkjud.
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Pessi adgerd kemur i veg fyrir ad ofnad-
gerd sé breytt fyrir slysni.

Kveiktu & henni pegar ofninn er i gangi - stillt eldun
heldur &fram, stjérnbordio er laest.

Kveiktu & henni pegar slokkt er & ofninum - ekki er
haegt ad kveikja & ofninum, stjérnbordid er laest.

A¥ra OO0K yitua OOK_yitua
og haltu inni til ad og haltu inni til ad
kveikja @ adgerd- slokkva a henni.
inni.

()OK  Hijodmerki heyr-
ist.

@ 3x EI - blikkar pegar kveikt er a lasnum.

9.9 Slokkt sjalfvirkt

Af 6ryggisastaedum slekkur ofninn sjalfvirkt a
sér eftir dalitinn tima ef hitunaradgerd er i
gangi og pu breytir ekki hitastigi ofnsins.

Hitastig (°C) Slokknunartimi (klst)

/\ VARUD!

Notadu adeins pann kjéthitameeli sem
fylgir med heimilistaekinu eda
upprunalega varahluti.

1. Stilltu ofnadgerdina og hitastig ofnsins.

2. Settu endann & kjarnhitamaelinum i miéju
matvaelanna.
Gakktu ur skugga um ad
kjarnhitamaelirinn haldist i matvaelunum
og sé i sambandi medan a eldun stendur.

3. Stingdu kjéthitameelinum i innstunguna a
framhlid heimilistaekisins.

30-115 125

120 - 195 8.5

200 - 245 55

250 - hamark 1.5 Skjarinn synir niverandi hitastig a

Eftir sjalfvirka slokknun skaltu yta a hvada
hnapp sem er til ad lata ofninn vinna aftur.

®

Slokkt sjalfvirkt virkar ekki med
adgerdunum: kjothitameelir, 1jos,
timalengd, lok.

9.10 Viftukaeling

Pegar ofninn gengur kviknar sjalfvirkt a

keeliviftunni til ad halda flotum ofnsins svolum.

Ef pu slekkur & ofninum gengur keeliviftan
afram pangad til ofninn kolnar.
9.11 Notkun & kjéthitameaelinum

Kjothitameelirinn maelir hitastigid inni i
matvaelunum. Pegar matveelin naer innstilltu
hitastigi slekkur heimilistaekid a sér.

Heegt er ad stilla a tvo hitastig:

* Hitinn a ofninum.
» Kjarnahitinn.
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kjarnhitamaelinn.

4. Ytua Vel til ad stilla kjarnahitastigi® fyrir
meelinn.

5. Yttu a OK til ad stadfesta.

begar matveelin na innstilltu hitastigi hljomar

merkid. Pu getur valid ad stodva eda halda

afram eldun til ad ganga dr skugga um aé
matveelin séu fulleldud.

6. Fjarlaegdu tengil kjarnhitamaelisins ur
innstungunni og taktu réttinn at ar
heimilisteekinu.

7. Slokktu & heimilisteekinu.

/N ADVORUN!

Fardu varlega pegar pu fjarleegir odd og
kl6 kjothitameelisins. Meaelirinn er heitur.
Heetta er a bruna.

9.12 Aukahlutir ofnsins settir inn
Djup ofnskuffa /Bokunarplata :

Yttu djupu ofnskuffunni eda békunarplétu milli
styristanganna a hillustodinni.



Virhilla:
Yttu hillunni & milli styringanna 4 hillustodinni.

AirFry bakki:

Settu AirFry bakkann i pridju hillustédu. Settu
boékunarbakkann i fyrstu hillustédu.

* Allur aukabunadur er med litil skérd
efst & heegri og vinstri hlidum til ad
auka oryggi. Skordin eru einnig
bunadur sem kemur i veg fyrir ad
hlutir renni af.

* Haa brdnin umhverfis hilluna er
bunadur sem kemur i veg fyrir ad
eldunarahold renni til.

10. OFNINN - STILLINGAR KLUKKU

10.1 Klukkuadgeraoir

®

00:00 blikkar & skjanum pegar pu tengir
heimilisteekid vié rafmagn.

Klukkuad- Notkun
gerd
D Til ad stilla nidurtalningartimann. bessi
Mint i adgerd hefur engin ahrif & notkun ofn-
INUUMERIIr - ging, begar timinn er lidinn hljémar
merkid.
begar timinn er lidinn hljdémar merkid
STOP og hitunaradgerdin stdédvast.
Eldunartimi
@ Til ad fresta reesingu og / eda lokum

. . eldunar.
Timaseinkun

Klukkuad- Notkun
gerd
@ Hamarkid er 23 kist. og 59 min. bessi
. adgerd hefur engin ahrif & notkun ofn-
Upptalning sins

Til ad kveikja og slékkva & Upptalning
skaltu velja: Valmynd, Stillingar.

10.2 Stilling: Timi dags
1. Snudu hnudnum fyrir hitunaradgerdir til
ad fara inn i Valmynd —.

2. Snudu hnudnum til ad velja Stillingar @
Timi dags.

3. Snudu hnudnum fyrir hitastigid til ad stilla
klukkuna.

4. Yttua OK
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10.

1.

o>

10.

1.

3 Stilling: Minatumeelir

begar slokkt er a ofninum skaltu yta a @

Pegar kveikt er a ofninum skaltu yta
tvisvar a (\D

Skjarinn synir: 0:00 og Ay

Snudu hnadnum fyrir hitastigiod til ad stilla
Minatumeelir.

Yttu 4 OK..

Timinn byrjar ad telja nidur umsvifalaust.
Pegar timinn er lidinn skaltu yta a OK og
snudu hnudnum fyrir hitunaradgerdir i
stéduna slokkt, yttu a til ad slokkva a
ofninum.

4 Stilling: Eldunartimi

Snadu hnddnum til ad velja
hitunaradgerdina og stilla hitann.

Yttu endurtekio a O,

Skjarinn synir: 0:00 og s%

Snudu hnadnum fyrir hitastigid til ad stilla
Eldunartimi.

Yitu 4 OK .

Timinn byrjar ad telja nidur umsvifalaust.

Pegar timinn er lidinn skaltu yta 8 OK og
snudu hnudnum fyrir hitunaradgerdir i
stoduna slokkt, yttu a til ad slokkva a
ofninum.

10.5 Stilling: Timaseinkun

1.

bl

Neo

10.

Snudu hnudnum til ad velja
hitunaradgerdina.

Yttu endurtekio a O.

Skjarinn synir: timi dagsins @ RASA .
Snudu hnudnum fyrir hitastigid til ad stilla
upphafstimann.

yttu a OK

Skjarinn synir: ---- & STODVA .

Snudu hnudnum fyrir hitastigid til ad stilla
lokatimann.

yttu a OK

Timinn byrjar ad telja a stilltum
upphafstima.

pegar timinn er lidinn skaltu yta a OK og
snudu hnudnum fyrir hitunaradgerdir i
stdduna slokkt, yttu a til ad sldkkva a
ofninum.

11. HVERNIG A AD STILLA: ELDUNARADSTOD

Eldunaradstod - notadu pad til ad elda rétt

i flyti med sjalfgefnum stillingum:

1.

Snudu hnudnum fyrir hitunaradgerdir til

ad fara i valmyndina ——.
Snudu hnddnum fyrir hitastig og veldu

~Assisted Cooking® ¥ og yttu 40K,

3.
4.

Veldu réttinn og yttu 4 OK.

Settu réttinn i ofninn og yttu a OK il as
stadfesta stillinguna.

12. ELDUNARADSTOD MED UPPSKRIFTUM

Merking
/O? Matveelaskynjari i bodi. Settu Matvaelaskynjari i pykkasta hluta réttarins.
Ofninn slekkur a sér pegar innstilltu hitastigi Matveelaskynjari er nad.
Forhitadu ofninn i 10 min. (180°C) med adgerdinni Blastursofn adur en adstodarkerfi
er valid
Hillustada.
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Upphitunaradgerd Notkun

F1 AirFry Til ad steikja mat med minni oliu eda an békunarpappirs. Fyrir
rétti eins og franskar kart6flur eda pitsu.

» Hitastigid fyrir hverja adstodaruppskrift er « Timalengdin er sjalfgefin og er haegt ad
sjalfgefid og er heegt ad gera breytingar gera breytingar sem nema um 10
sem nema um 10 gradum. mindatum.

begar adgerdinni lykur skaltu kanna hvort maturinn sé tilbdinn.

Diskur bPyngd Hillustada / Aukahlutur Timalengd
Nautakjot <
P1 Nautasteik, létt- ~ 85 min
steikt .
P2 Nautasteik, 1-15kg;4-5 /? El...zi bokunarplata o ~ 95 mi
midlungs cm pykkir bitar gte{ktu k%otlé i nokkrar mindtur & heitri pénnu. min.
ettu i ofninn.
P3 Nautasteik, ~ 110 min
gegnsteikt ’
Pa Steik, midlungs 180 - 220 g /] 3. steikingardiskur & virhillu; bokunar- 10 ™M
hver sneid; 3 plétu
%n;rbykkar sne- Steiktu kj6tid i nokkrar minatur a heitri pdnnu.
Settu i ofninn.
PS Ef:;ﬂgt?r';rln 15-2ka M 2 steiktur réttur & virhillu ~ 180 min.
hryggur, hringst- Steiktu kj6tid i nokkrar minutur a heitri pénnu.
eik, pyki< flank- Beettu vid vokva. Settu i ofninn.
asteik)
P6 Nautasteik - .
léttsteikt, LTC 105 min.
- /? E] 2; bokunarplata ; steiktur réttur & vir-
P7 Nautasteik, 1-15kg;4-5 il ~ 125 min
midlungs,LTC  cm bykkir bitar  gteiktu kjétia i nokkrar minGtur & heitri pdnnu. ’
PS8 Nautasteik, Settu i ofninn. 70 min
gegnsteikt ’
P9 Lund, léttsteikt, ~ 80 min
LTC ’
P10 Lund, mié- 05-15kg; 5 - /? E] 2; békunarplata .
lungs, LTC 6 cm pykkir bit-  steiktu kjotio i nokkrar mindtur & heitri pgnnu. ~ 95 min.
ar Settu i ofninn.
P11 Lund, gegnst- - .
eikt, LTC 125 min.
Kalfakjst @
P12 gj;fas“*'k (td. 08 L;kiilr(%}tgr A 2; steiktur réttur 4 virhilly; bskunar- ~115 min.

plotu
Steiktu kj6tid i nokkrar minuatur a heitri pdnnu.
Beettu vid vokva. Settu i ofninn.
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Diskur bPyngd Hillustada / Aukahlutur Timalengd
Svinakjot S @
P13 ﬁr\:;nkaksit:éka bég- 15-2kg ;:t?aE] 2; steikingardiskur a virhillu: békunar- ~ 170 min.
ur Snudu kjotinu pegar eldunartiminn er halfnadur
til ad na fram jafnri branun.
P14 Haegeldad svin- 1,5-2kg /0? E] 2: bokunarplata ~ 230 min.
akjot (pulled . A oo .
pork) LTC fggsru kjotinu vid pegar eldunartiminn er half-
P15 rrryggur, fersk- l;t;gk‘;?r? git‘af QZUE 2. stolkingardiskur & virhilly; bokunar- 100 MM
Steiktu kjotid i nokkrar minutur & heitri pdnnu.
Settu i ofninn.
P16 Svinarif 2 - 3 kg; notadu E| 3: djiip ofnskuffa 120 min.
E[Jar:; r2if— 3cm Snudu kjétinu pegar eldunartiminn er halfnadur.
Lambakjot &
P17 rambalzrimed 15 pf/ki:(?r o9 A?H 2; steikingardiskur 4 békunarplétu ~ 130 min.
Steiktu kj6tid i nokkrar minatur a heitri pdnnu.
Settu i ofninn Baettu vid 200 ml af vatni botninn &
ofnryminu.
Alifuglakjot &
P18 Heill kjdklingur 1 - 1,5 kg; ferskt /‘? El 2; pottréttur & bokunarplétu; virhillu ~ 60 min.
med djupri ofnskuffu a fyrstu hillustddu til ad
safna saman fitunni
Snudu kjuklingnum pegar eldunartiminn er half-
nadur til ad hann branist jafnt.
P19 :lra”l.ll' kjdkling- 0.5-08kg /‘? E] 3; bokunarplata;virhilla med djupri ~ 50 min.
ofnskuffu i fyrstu hillustédu til ad safna fitunni.
Snuadu kjuklingnum pegar eldunartiminn er half-
nadur til ad hann branist jafnt.
P20 Kjuklingabrjost :180 -200g /0? E] 2: pottréttur & virhillu ~ 65 min.
ver biti Steiktu kjotid i nokkrar minutur & heitri pdnnu.
P21 Kjuklingalaeri, - /0? E‘ 3; bokunarplata ~ 45 min.
fersk Ef pu marinerar kjuklingaleggina fyrst skaltu
stilla & laegra hitastig og elda pa lengur.
P22 Ond, heil 15-25kg /‘? E] 2; steikingardiskur a virhillu eda vir- ~ 80 min.
hillu med djupri ofnskuffu i fyrstu hillustddu til
ad safna fitunni.
Settu kjotid a steikingardisk. Byrjadu med pad a
hvolfi og snudu pegar timinn er halfnadur.
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Diskur bPyngd Hillustada / Aukahlutur Timalengd

P23 Gz, heil 4-5kg MO 2uvirhilla mes djipri ofnskaffu ifyr- 10 MM
stu hillustddu til ad safna fitunni.
Settu kj6tid & djupa békunarplétu. Byrjadu med
pad a hvolfi og snudu pegar eldunartiminn er
halfnadur.
Annad
P24 Kjothleifur Tk /? E 2; virhilla med bokunarpappir eda ~ 70 min.
bokunarplotu
@A Fiskur
P25 Heill fiskur, 0,5 - 1 kg fyrir /? B 2: bokunarplata ~ 30 min.
grilladur hvern fisk Kryddadu fiskinn med smjori og uppahalds
kryddinu pinu og jurtum.
P26 Fiskfiok ) E 3; pottréttur a virhillu 40 min.
Satabakstur / eftirréttir % ﬁ
P27 Ostakak: - 100 min.
stakaka B 2. 28cmform & virhilu min
P28 Eplakaka ) E 2; bokunarplata 60 min.
P29 Eplabaka - 55 min.

El 2; @ 26 cm kokuform & virhillu

P30 Eplabaka - 80 min.
P E] 2; @ 20 cm bokuform & virhillu
Baettu vid 125 ml af vatni i botninn & ofnryminu.

P31 Sukkuladikokur 2 kg E‘ 3 bokunarplata 30 min
P32 Sukkulagiboll- : (5] 3; bollakskubakki & virhillu eda bskunar- 30 min
akokur plotu
Baettu vid 150 ml af vatni i botninn & ofnryminu.
P33 Formkaka - E 2 form & virhillu 80 min.
Granmeti / Medlaeti %?ﬁ %.%
P34 Bakadar kartofl- 1kg E 2: bikunarplata 50 min.
ur Settu nidurskornar kartdflur med hydinu & bok-
unarplotu.
P3s Batar ke El 3; bokunarplata med békunarpappir 50 min.
Skerdu kartéflurnar i bita.
P36 ;;:;Ira‘zl:tliandaé 1-15kg E 3; bokunarplata med bokunarpappir eda 30 min

smurd plata
Skerdu graenmetid i bita.
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Diskur bPyngd Hillustada / Aukahlutur Timalengd
P37 Krokkettur, 0,5 k .. 30 min
frosnar g E 3; bokunarplata
P38 Franskar kar- 0,75 kg - 30 min
téflur, frosnar E‘ 3; bokunarplata
Gratin, braud og pitsa =4 =
P39 Lasagna/ Nudl- 1-15k . PR 60 min.
upottgll'éttur 9 El 3; pottréttur a virhillu
P40 Kartoéflugratin 1-1,5kg E‘ 1: pottréttur & virhillu 65 min.
pa1 ::jtrs"a] fersk, E 2; bokunarplata med békunarpappir eda .
- smurd békunarplata 25 min.
Beettu vié 100 ml af vatni i botninn & ofnryminu.
paz E;;:: fersk, - E 2; bokunarplata med bokunarpappir 25 min.
eda smurd bokunarplata
P43 glf:rar eggjab- - E 2; kdkuform & virhillu 45 min.
P44 Snittubraud / 0,8 kg E 3 bokunarplata 45 min.
g::zgtta I Hvitt Huvitt t;raué parfnast meiri tima.
pas E{,ol“;%mg 41.2:_9- kg IE‘ 2; bokunarplata med bokunarpappir 40 min.
kornabraud i eda smurd bokunarplata; kokuform & virhillu
formi Beettu vid 150 ml af vatni i botninn & ofnryminu.

13. OFNAR - ABENDINGAR OG RAD

/\ ABVORUN!
Sja kafla um Oryggismal.

®

Hitastigin og bokunartiminn & téflunum er
adeins til vidmidunar. bad fer eftir
uppskriftunum og geedum og magni pess
hraefnis sem notad er.

13.1 Almennar upplysingar

Teldu hillustodurnar ad nedan fra botni
heimilistaekisins.

Heimilistaekid er med sérstakt kerfi sem setur
loftid i hringras og endurnytir stédugt gufuna.
Med pessu kerfi er haegt ad elda i
gufuumhverfi og halda matnum mjukum ad
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innan og stdkkum ad utan. bPad dregur ur
eldunartima og heldur orkunotkun i lagmarki.

Raki getur pést i heimilisteekinu eda a
glerplétum hurdarinnar. betta er edlilegt.
Haltu pig i godri fjarlaegd fra heimilistaekinu
pegar pu opnar hurd heimilistaekisins a
medan verid er ad elda. Til ad draga ur
péttingu skal lata teekié ganga i 10 minatur
adur en byrjad er ad elda.

Hreinsadu rakann eftir hvert skipti sem
heimilisteekid er notad.

Ekki setja hlutina beint a botn heimilisteekisins
og ekki hylja einingarnar med alpappir pegar
pu eldar. bad getur haft ahrif & baksturinn og
valdid skemmdum a glerungnum.

13.2 Bakstur
Notadu laegra hitastigid i fyrsta skipti.



Pu getur framlengt bdkunartima um 10 - 15
minutur ef pu bakar kdkur a fleiri en einni
hillustédu.

Kokur og bokur & mismunandi haedarstigum
brunast ekki allar jafnt. Pad er engin porf a ad
breyta hitastillingunni ef 6jéfn branun verdéur.
Mismunurinn jafnast ut medan a bokun
stendur.

PlI6tur i ofninum geta aflagast vid bokun.
begar pléturnar verda aftur kaldar fa paer sina
fyrri [6gun.

13.3 Kdkubakstur

Opnadu ekki ofnhurdina fyrr en 3/4 af
tilteknum eldunartima er lidinn.

13.5 Rao fyrir bakstur

Ef pu notar tvaer bokunarplotur & sama tima
skaltu hafa einn tdman rekka & milli peirra.

13.4 Kjot og fiskur eldadur

Notadu djupa ofnskuffu fyrir mjog feitan mat
til ad koma i veg fyrir bletti sem geta verid
varanlegir i ofninum.

Lattu kj6tid standa i um pad bil 15 minatur
aodur en pad er skorid svo safinn leki ekki ut.

Settu vatn i djapu ofnskuffuna til ad koma i
veg fyrir of mikinn reyk i ofninum vid
steikingu. Til ad koma i veg fyrir ad reykurinn
péttist skaltu beeta vid vatni i hvert skipti sem
vatnid er buid.

Utkoma baksturs Mogulega asteda

Urradi

Botninn & kékunni er ekki nae-
gjanlega vel bakadur.

Hillustadan er réng.

Settu kdkuna i leegri hillu.

Kakan fellur og verdur blaut

Hitinn i ofninum er of har.

Naest skaltu stilla & leegri hita i ofninum.

eda seig.

Hitinn i ofninum er of har og békun-

artiminn er of stuttur.

Neest skaltu stilla & lengri békunartima og
leegra hitastig i ofninum.

Kakan er of purr.

Hitastigid i ofninum er of lagt.

Naest skaltu stilla & leegra hitastig i ofnin-
um.

Bokunartiminn er of langur.

Naest skaltu stilla & styttri bokunartima.

Kakan bakast éjafnt.
artiminn er of stuttur.

Hitinn i ofninum er of har og békun-

Neest skaltu stilla & lengri békunartima og
leegra hitastig i ofninum.

Kékudeiginu er ekki dreift jafnt.

Neest skaltu dreifa kékudeiginu betur i bok-
unarformid.

Kakan er ekki tilbuin & peim
tima sem tilgreindur er i upp-
skriftinni.

Hitastigid i ofninum er of lagt.

Naest skaltu stilla & adeins haerri hita i ofn-
inum.

13.6 Eldunartimi

Eldunartimi fer eftir teqund matar, pykkt hans
0g magni.

Upphaflega skaltu fylgjast med
frammistddunni pegar pu eldar. Finndu bestu

stillingarnar (hitastilling, eldunartimi o.s.frv.)
fyrir eldunarahdld, uppskriftir og magn pegar
pu notar petta heimilisteeki.
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13.7 Békun med rékum blaestri [¥]

Braud og pitsur

Matveeli Hitastig (°C) Timi (min) Hillustada
Bollur 180 20-30 3

Frosin pitsa 350 g 210 20-30 3

Kokur i bokunarformi

Matvaeli Hitastig (°C) Timi (min) Hillustada
Rulluterta 180 20-30 3

Brankaka 180 25-35 3

Kokur i formi

Matvaeli Hitastig (°C) Timi (min) Hillustada
Fraudréttur 200 25-30 3
Svampbdkubotnar 180 20-30 3
Viktoriu-samloka 170 30-40 3

Fiskur

Matvaeli Hitastig (°C) Timi (min) Hillustada
Fiskur i pokum 300 g 180 25-35 3

Heill fiskur 200 g 180 20-30 3

Fiskflak 300 g 180 30-35 3

Kjot

Matveeli Hitastig (°C) Timi (min) Hillustada
Kjot i pokum 250 g 200 30-40 3

Kjotspjot 500 g 200 25-30 3

Litid bakkelsi

Matveeli Hitastig (°C) Timi (min) Hillustada
Smakokkur 180 25-35 3
Makkaronur 180 30-40 3
Formkokur 170 20-30 3

Oszett kex 180 25-30 3

Smakokur 150 25-35 3
Tartalettur 170 20-30 3
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Granmetisréttir

Matvaeli Hitastig (°C) Timi (min) Hillustada
Blandad greenmeti i pokum 400 g 180 20-30 3
Eggjakokur 170 25-35 3
Graenmeti i bakka 700 g 190 25-30 3

13.8 Abendingar um steikingu
Notadu hitapolin ofnahdld.

Steiking a fitulitlu kjoti med einhverju yfir (bu
getur notad alpappir).

Steiktu stora kjotbita beint i bakkanum.

Settu vatn i bakkann til ad koma i veg fyrir ad
drjupandi fita brenni.

Snudu steikinni eftir 1/2 - 2/3 af
eldunartimanum.

Steiktu kjot og fisk i stérum stykkjum (1 kg
eda meira).

Ef meelt er med fyrstu hillustédu skaltu setja
matveelin beint & bokunarplétuna

Austu yfir kjotbitana med eigin safa nokkrum
sinnum medan a steikingu stendur.

13.9 Almennt um grillun

* Grilladu avallt med stillt 8 hamarkshita.

e Settu hilluna i hillustdduna sem meelt er
med a grillunartéflunni.

«  Ef meelt er med fyrstu hillustédu, settu
matinn beint & bokunarplétuna.

» Settu avallt djupu plétuna i fyrstu
hillustéduna til ad safna fitunni.

» Grilladu einungis sneidar af fiski eda kjoti
sem eru flatar.

/\ ADVORUN!

Avallt skal nota grilli® med ofnhurdina
lokada.

13.10 Upplysingar fyrir profunarstofnanir

Grillsvaedid er stillt fyrir midju hillunnar.

Matvaeli Adgerd Hitastig  Timi (min) Fylgihlutir Hillust-
(°C) ada

Litlar kdkur (20 litlar kdkur ~ Hefébundin eldun 170 20-30 Bakki 3

a hverri pl6tu)

Litlar kdkur (20 litlar kékur  Eldun med hefébundn- 150 20-35 Bakki 3

a hverri plétu) um blaestri

Litlar kokur (20 litlar kdkur  Eldun med hefébundn- 150 20-40 Bakki 174

a hverri plétu) um blaestri

Eplabaka, 2 désir (2 20 Hefébundin eldun 180 70-90 Grind 1

cm) a grind, radad skahalt

Eplabaka, 2 dosir (2 20 Eldun med hefébundn- 160 70-90 Grind 2

cm) a grind, radad skahalt um blaestri
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Matvaeli Adgerd Hitastig  Timi (min) Fylgihlutir Hillust-
(°C) ada
Eplabaka, 2 désir (2 20 Pitsuadgerd 170 70-90 Grind 1
cm) a grind, radad skahalt
Eplabaka, 2 désir (g 20 SteamBake 160 70-80 Bakki 2
cm) a grind, radad skah-
alt.1)
Fitulaus svampkaka, 1 dés Hefébundin eldun 160 30-45 Grind 3
(2 26 cm) & grindina
Fitulaus svampkaka, 1 dés Eldun med hefébundn- 150 30-45 Grind 2
(2 26 cm) a grindina um blaestri
Fitulaus svampkaka, 1 dés Eldun med hefébundn- 150 30-50 Grind 174
(2 26 cm) & grindina um bleestri
Smijoérdeigsbraud/smjord-  Eldun med hefébundn- 140 20-35 Bakki 3
eigslengja um bleestri
Smjordeigsbraud/smjord-  Eldun med hefdbundn- 140 25-45 Bakki 1/4
eigslengja um bleestri
Smjordeigsbraud/smjoérd-  Hefdbundin eldun 160 20-35 Bakki 3
eigslengja
Baudrist Grillun Hamark 5-9 Grind 4
Kjotborgari Grillun Hamark 15-20 afyrstu  Grind/lekap- 4
hlio. lata
10 - 15 & annarri
hlid.

1) Baettu 150 ml af vatni i botninn & ofninum.

14. OFNINN - UMHIRDA OG HREINSUN

/N ADVORUN!

Sja kafla um Oryggismal.

14.1 Athugasemdir vardandi prif

Hreinsiefni

* Hreinsadu heimilisteeki® ad framan
eingdngu med trefjaklut med volgu vatni

og mildu hreinsiefni.

» Notadu prifalausn til ad prifa malmfleti.
» prifdu bletti med mildu hreinsiefni.

Dagleg notkun

» Hreinsadu ofnhdlfid eftir hverja notkun.

Fituuppsofnun eda adrar leifar geta valdid

eldsvoda.

+ Ekki geyma mat i heimilistaekinu lengur en

i 20 minutur. burrkadu holfid eingdbngu
me? trefjaklut eftir hverja notkun.
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Aukabunadur

briféu alla aukahluti eftir hverja notkun og
leyfdu peim ad porna. Notid eingdngu
trefjaklut med heitu vatni og mildu
hreinsiefni. Ekki lata aukahlutina i
upppvottavel (fyrir utan AirFry bakkann).
Ekki prifa vidlodunarfriu aukahlutina eda
AirFry bokunarplétuna med slipandi
hreinsiefni eda hlutum med beittum
branum.

14.2 Hreinsun a AirFry bakkanum

1.
2,

3.

Settu AirFry bakkann a békunarplétuna.
Helltu heitu vatni med hreinsiefni og lattu
pad liggja.

Hreinsadu AirFry bakkann med svampi
eda notadu bursta til ad fjarleegja leifar.

Einnig er heegt ad pvo hann i upppvottavél.



14.3 Holf ofnrymisins hreinsad

Hreinsunarferlid fjarlaegir kalksteinsleifar tr
holfi ofnrymisins eftir eldun med gufu.

®

Fyrir adgerdina SteamBake vid maelum
med pvi ad hreinsunarferlid sé
framkvaemt ad lagmarki eftir hverjar 5 -
10 eldanir.

1. Settu 250 ml af hvitvinsediki i holfid i
ofnryminu nedst i ofninum.
Notadu ad hamarki 6% edik an neinna
iblondunarefna.

2. Lattu edikid leysa upp kalksteinsleifarnar
vid umhverfishita i 30 minutur.

3. Hreinsadu holfid med volgu vatni og
mjukum klat.

14.4 Hvernig a ad nota: Hreinsun
med eldgladingu

/\ VARUD!

Fjarleegdu allan aukabunad og lausa
hillubera.

/\ VARUD!

Ekki nota hellubordié a sama tima og
eldgleeding er notud. Pad getur valdid
skemmdum & ofninum.

/N ADVORUN!
Haetta er & bruna.

®

Ekki reesa eldgleedingu ef pu lokadir ekki
ofnhurdinni ad fullu. [ sumum gerdum
synir skjarinn ,,C3“ pegar pessi villa
kemur upp.

®

Vid hreinsun er slokkt & ofnljésinu.

1. Snudu hnudnum fyrir hitunaradgerdir til

ad fara i valmyndina ——.
2. Snudu hnudnum fyrir hitastig til ad velja

Hreinsun ol og yttu a OK il a6 stadfesta.

Valkostur Lysing
C1 - Létt hreinsun 1klst 30min
C2 - Venjuleg hreinsun 2klst

C3 - itarleg hreinsun 2kIst 30min

3. Snuadu hnadnum fyrir hitastig til ad velja
hreinsikerfid og yttu a OK il ap stadfesta.

4. Yttu a OK til a8 hefja hreinsun.

5. Eftir hreinsun skaltu snda hnadnum fyrir
hitunaradgerdir i slékkva-stéduna.

6. Hurdin leesist strax. bar til hurdin fer ur
las og skjarinn synir: 8.

7. begar ofninn er aftur ordinn kaldur
afleesist hurdin.

14.5 Aminning um hreinsun
Ofninn minnir pig & pegar kominn er timi a
hreinsun: hreinsun med eldgleedingu.

wl - blikkar a skjanum i 5 sek eftir hvert skipti
sem kveikt er & ofninum eda slokkt er a
honum.

Til ad slokkva @ aminningunni skaltu fara i
valmyndina og velja ,Settings*, ,Cleaning
Reminder®.

14.6 Hilluberar fjarlaegoir

Til ad hreinsa ofninn skaltu fijarleegja
hilluberana.

1. Togadu framhluta hilluberans fra
hlidarveggnum.

2. Togadu afturenda hilluberans fra
hlidarveggnum og fjarlaegdu hann.
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Komdu hilluberunum fyrir i 6fugri réd.

/\ VARUD!

Gakktu ur skugga um ad langi
festingarteinninn sé ad framan. Endar
teinanna tveggja verda ad beinast ad
afturhlutanum. R6ng uppsetning kann ad
valda skemmdum & hlidum ofnsins.

14.7 Fjarlaeging a ofnhurd

Til ad gera hreinsun audveldari skaltu
fjarleegja hurdina.

Opnadu hurdina ad fullu.

1.
2. Feerdu rennuna pangad til pu heyrir smell.
3

Lokadu huréinni pangad til ad rennan
leesist.
4. Fjarleegdu hurdina.
Til ad fijarleegja hurdina skaltu draga
hurdina fyrst Ut & einni hlid og svo hinni.
Pegar hreinsuninni er lokid skaltu setja inn
hurdina i 6fugri r6d. Gakktu ur skugga um ad
pu heyrir smell pegar pu setur inn hurdina.
Beittu afli ef porf krefur.
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14.8 Fjarlaegja og prifa
hurédargleraugun

@

Hurdarglerid i vorunni pinni kann ad vera
af annarri tegund og i 6dru formi en pau
daemi sem myndirnar syna. Fjoldi glerja
kann einnig ad vera breytilegur.

1. Haltu i hurdarklaedningu B vid efstu bran
hurdarinnar a badum hlidum og prystu inn
a vid til ad losa klemmupétti.

2. Togadu hurdarklaedninguna fram & vid til
ad fijarlaegja hana.

3. Haltu hurdarglerplétunum a efstu briun a
hverri fyrir sig og togadu paer upp ar
rasinni.

4. Hreinsadu hurdarglerpléturnar.
Til ad setja ploturnar aftur i skaltu fylgja sému
skrefum i 6fugri rod.

14.9 Skipt um lj6sid

/\ ABVORUN!

Haetta a raflosti.
Ljésid getur verid heitt.

1. Slokktu & ofninum. Hinkradu par til ofninn
er ordinn kaldur.

2. Taktu ofninn Ur sambandi vid rafmagn.

3. Settu klut & botn rymisins.



/\ VARUD!

Avallt skal halda & halogen-lj¢saperu
med klut til ad hindra ad fituleifar brenni a

ljésaperunni.
Baklysingin 14.10 Skuffan
) /N ABVORUN!
Glerhlif yfir ljésinu aftast i holryminu. Ekki setja matvaeli inn i skuffuna.

1. Snudu glerhlifinni rangseelis til ad /\ ADVORUN!
fjarleegja hana. . ) -

2. Hreinsadu glerhlifina. Ekki geyma eldfima hiuti eins og )

3. Skiptu um ofnperu med videigandi 300 °C hreinsiefni, plastpoka, ofnhanska, pappir,
hitapolinni ofnperu hreinsiefni, spreybrusa eda plasthluti
Notadu sému teguhd ofnperu skuaffunni. Pegar pu notar ofninn getur

4. Komdu glerhlifinni fyrir ' skuffan ordid heit. Heetta er & ad eldur

' komi upp.
Hlidarljésid Heegt er ad fjarleegja skaffuna fyrir nedan
- F P, ofninn til ad hreinsa hana.

Pu finnur glerhlif ljossins a vinstri hlid

ofnrymisins. Skauffan fjarlaego:

1. Fjarleegdu vinstri hillubera til ad f4 adgang = 1. Dragdu skuffuna Ut pangad til hun
ad ljosaperunni. stoévast,. o . ]

2. Notadu mjoan, bitlausan hlut (t.d. teskeis) | 2. Lyftu skuffunni litillega pannig ad haegt sé

til ad fjarlaegja glerhlifina.

15. BILANALEIT

Hreinsadu glerhlifina.

Skiptu um peru med videigandi 300 °C
hitapolinni lj6saperu.

5. Komdu glerhlifinni fyrir.

6. Komdu vinstri hillubera fyrir.

Eall

ad lyfta henni upp af styribrautunum med

halla.
Til ad setja skuffuna i skaltu framkvaema
petta ferli i 6fugri roo.

/N ABVORUN!
Sja kafla um Oryggismal.
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15.1 Hvao skal gera ef...

Vandamal

Mogulega astada

Urraedi

Ekki er haegt ad raesa heimilisttaekid.

Heimilistaekid er ekki tengt vid raf-
magn eda pad ekki rétt tengt.

Gakktu ur skugga um ad heimilis-
ttaekid sé rétt tengt vid rafmagn.

Ekki er haegt ad raesa heimilistteekid.

Rafmagnsoérygginu hefur slegid ut.

Gakktu ur skugga um ad 6ryggid sé
asteeda bilunarinnar. Ef érygginu
sleer at itrekad skal hafa samband
vid rafvirkjameistara.

EKkki er haegt ad virkja eda nota hell-
ubordid.

bu snertir tvo eda fleiri skynjarafleti
samtimis.

Ekki snerta fleiri en einn skynjarafl-
ot.

Ekki er haegt ad virkja eda nota hell-
ubordid.

bad eru vatns- eda fitublettir &
stjornbordinu.

brifdu stjérnbordid.

Hljédmerki heyrist og hellubordid
slekkur & sér. Hljodmerki heyrist
pegar hellubordid slekkur & sér.

bu settir eitthvad a einn eda fleiri
skynjaraflot.

Fjarlaegdu hlutinn af skynjarafletin-
um.

bad slokknar & hellubordinu.

bu settir eitthvad a skynjaraflétinn

O)

Fjarlaegdu hlutinn af skynjarafletin-
um.

Helluborgid tekur of langan tima ad
hita upp eldunarilat.

Rangt pvermal eda geedi eldunaril-
ats.

Notadu eldunarilat sem eru aetlud til
notkunar a spanhellubordi med
botnpvermal svipad og eldunarhell-
an

Visirinn fyrir afgangshita kviknar
ekki.

Svaedid er ekki heitt par sem pad
var adeins i gangi i stutta stund.

Ef sveedid var nzegilega lengi i gangi
til ad hitna skaltu hafa samband vid
vidurkennda pjénustumidstod.

Adgerdin Sjalfvirk upphitun virkar
ekki.

Svaedid er heitt.

Leyféu svaedinu ad kélna naegilega.

Adgerdin Sjalfvirk upphitun virkar
ekki.

Stillt er & haestu hitastillingu.

Heesta hitastilling hefur sama afl og
adgerdin.

Hitastillingin breytist milli tveggja
stiga.

Aflstyringaradgerdin er i gangi.

Sja kaflann ,Hellubord - dagleg not-
kun®.

Skynjarafléturinn verdur heitur.

Eldunarilat eru of stor eda pu settir
pau of neerri styringunum.

Settu stér eldunarilat & aftari hellurn-
ar ef haegt er.

bad kemur ekkert merki pegar skyn-
jarafletir & bordinu eru snertir.

Slokkt er @ merkjunum.

Virkjadu merkin. Sja kaflann ,Hellub-
ord - dagleg notkun®.

[3 kviknar & hellubordsskjanum.

Sjalfvirk slokknun er i gangi.

Slokktu a hellubordinu og virkjadu
pad aftur.

kviknar & hellubordsskjanum.

Barnalaesingin eda leesiadgerdin er i
gangi.

Sja kaflann ,Hellubord - dagleg not-
kun®.

kviknar a hellubordsskjanum.

bad eru engin eldunarilat & sveed-
inu.

Lattu eldunarilat & sveedio.

kviknar a hellubordsskjanum.

Rangt eldunarilat.

Notadu rétt eldunarilat. Sja kaflann
,Hellubord - Abendingar og rad"“.

kviknar & hellubordsskjanum.

bvermal botnsins a eldunarilatinu er
of litid fyrir sveedid.

Notadu eldunarilat med rétt pver-
mal. Sja kaflann ,Hellubord - Abend-
ingar og rad"“.
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Vandamal

Mogulega astaeda

Urradi

Ofninn hitnar ekki.

SlIokkt er a ofninum.

Kveiktu & ofninum.

Ofninn hitnar ekki.

Klukkan er ekki stillt.

Stilltu klukkuna.

Ofninn hitnar ekki.

Ekki er buid ad stilla naudsynlegar
stillingar.

Gakktu Ur skugga um ad stillingarn-
ar séu réttar.

Ofninn hitnar ekki.

Kveikt er & sjalfslokknun.

Sja ,Sjalfslokknun®.

Ofninn hitnar ekki.

Kveikt er & barnalaesingunni.

Skodadu ,Notkun & barnaleesing-
unni‘.

Ljosid virkar ekki.

Ljosid er bilad.

Skiptu um ljésis.

Kjothitameaelirinn virkar ekki.

Tengi kjothitamezelisins er ekki rétt
fest i innstunguna.

Stingdu tengi kjéthitamaelisins eins
langt inn i innstunguna og hun
kemst.

Ef pad tekur of langan tima ad hita
rétti eda peir hitna of hratt.

Hitastigio er of lagt eda of hatt.

Stilltu hitastigid eftir pérfum. Fardu
eftir radleggingum i notendahand-
boékinni.

Gufa og rakapétting myndast &
matnum og i ofnholfinu.

Rétturinn var hafdur of lengi inni i
ofninum.

Ekki hafa réttinn i ofninum lengur en
15 - 20 minutur eftir ad eldunarferl-
inu er lokid.

Ofnskjarinn synir ,C2".

bu vilt hefja adgerdina Eldgleeding
eda Hréd upphitunAffrysting, en pu
fiarleegdir ekki klo kj6thitamaelisins
Ur innstungunni.

Fjarlaegdu klé kjothitamaelisins ur
innstungunni.

Ofnskjarinn synir ,F102“.

«  bu lokadir ekki hurdinni ad fullu.

¢ Hurdarlaesingin virkar ekki.

* Lokadu hurdinni ad fullu.

e Slokktu & ofninum med pvi ad
sla at 6rygginu eda slokktu a
oryggisrofanum i rafmagnstofl-
unni og kveiktu aftur & honum.

« Efvillubodin ,F102* birtast aftur
& skjanum skaltu hafa samband
vid pjénustuverid.

Skjar ofnsins synir ,00:00".

Rafmagnid for af.

Stilltu tima dags.

Skjarinn synir villukéda sem er ekki i
pessari toflu.

bad er rafmagnsbilun.

Rjufid rafstraum teekisins med pvi
ad sla ut érygginu eda rafmagninu i
rafmagnskassanum og reesié ad
nyju. Ef villubodin koma aftur upp a
skjanum skal hafa samband vid
pjonustuverid.

15.2 Pjonustugogn

Ef pu getur ekki sjalf(ur) fundid lausn a
vandamalinu skaltu hafa samband vid
s6luadila eda vidurkennda pjonustumidstod.

Paer naudsynlegu upplysingar sem
pjonustumidstddin parf & ad halda eru a
merkiplétunni. Merkiplatan er a fremri ramma
rymis heimilistaekisins. Fjarleegdu ekki
merkiplotuna af rymi heimilistaekisins.

arnar hér:

Vido maelum med pvi ad pu skrifir upplysing-

Gerd (MOD.)

Voérunumer (PNC)

Radnumer (S.N.)
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16. ORKUNYTNI

16.1 Voruupplysingar i samrzaemi vid reglugerdir ESB um visthonnun fyrir
helluboréd

Audkenni tegundar LKI66891NW
LKI66891NX

Gerd hellubords Hellubord inni i fristandandi eldavél

Fjoldi eldunarhella 4

Hitunartaekni Span

bvermal hringlaga eldunarhella (9) Vinstri framhlid 21.0cm
Vinstri afturhlié 21.0cm
Haeegri framhlid 21.0cm
Heegri afturhlid 21.0cm

Orkunotkun hverrar eldunarhellu (EC  Vinstri framhlié 176.0 Whi/kg

electric cooking) Vinstri afturhlid 181.0 Whi/kg
Heegri framhlié 193.0 Whi/kg
Haeegri afturhlié 179.0 Whi/kg

Orkunotkun hellubordsins (EC electric hob) 182.3 Whikg

IEC/EN 60350-2 - Rafmagnseldunartaeki til heimilisnota - 2. hluti: - Hellubord - Adferdir til ad maela afkdst.

16.2 Hellubord - Orkusparandi « Lattu alltaf lok & eldunarilat ef pad er
heegt.
Lattu eldunarilatin beint & midju hellunnar.
» Notadu afgangshita til aé halda matnum
» Pegar pu hitar upp vatn skal adeins nota heitum eda braeda hann.
pad magn sem porf er a.

pu getur sparad orku vid daglega matreidslu
ef pu fylgir leidbeiningunum hér ad nedan.

16.3 Voruupplysingar og voruupplysingaskjal i samrami vio reglugerdir
ESB um visthonnun og merkingar fyrir orkuupplysingar fyrir ofna

Heiti birgja Electrolux

Audkenni tegundar LKI6689 1N 947041512
Orkunytnistudull 81.4

Orkunytniflokkur A+

Orkunotkun med stadladri hledslu, hefdbundinn hamur 0.98 kWh/lotu

Orkunotkun med stadladri hledslu, viftudrifinn hamur 0.70 kWh/lotu

Fjoldi holryma 1

Hitagjafi Rafmagn

Hljodstyrkur 731

Tegund ofns Ofn inni i fristandandi eldavél
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Massi

LKI66891NW
LKI66891NX

67.0 kg

67.0 kg

IEC/EN 60350-1 - Rafmagnseldunartaeki til heimilisnota - 1. hluti: Svid, ofnar, gufuofnar og grill - Tegundir afkast-

ameelinga.

16.4 Ofn - Orkusparnadur

Eftirfarandi rad hér ad nedan munu hjalpa pér
ad vid orkusparnad pegar pu notar
heimilistaekid pitt.

Geettu pess ad hurdin a heimilistaekinu sé
almennilega lokud pegar teekid er i gangi.
Ekki opna hurdina a heimilistaekinu of oft a
medan eldad er. Haltu kanti hurdéarinnar
hreinum og geettu pess ad hann sé vel festur
a sinum stad.

Notadu eldhdsahold ar malmi og dokk, mott
ilat til ad baeta orkusparnad.

Forhitadu ekki heimilisteekid fyrir eldun nema
meelt sé sérstaklega med pvi.

Hafdu eins stutt hlé i bakstrinum og mdgulegt
er pegar pu undirbyrd nokkra rétti i einu.

Eldun med viftu
Pegar mdgulegt er skaltu nota
eldunaradgerdir med viftu til ad spara orku.

Hitaeftirstoovar
Pegar eldun tekur lengri tima en 30 minatur
skaltu laekka hita heimilisteekisins eins miki®

og heegt er 3 - 10 minutum adur en eldun er
lokid. Afgangshiti inn i heimilisteekinu mun
halda afram ad elda matinn.

Notadu afgangshitann til ad halda matnum
heitum eda til ad hita upp adra rétti.

begar pu slekkur & heimilistaekinu synir
skjarinn afgangshitann.

Halda mat heitum

Veldu leegstu mégulegu hitastillinguna til ad
nota afgangshita og halda matnum heitum.
Visirinn fyrir afgangshita eda hitastig birtist a
skjanum.

Eldun med lj6sid slokkt

Slokktu a ljésinu medan a eldun stendur.
Kveiktu adeins a pvi pegar pu parft pess.
Bokun med rokum blastri

Adgerd honnud til ad spara orku @ medan
eldad er.

16.5 Voruupplysingar fyrir orkunotkun og hamarkstima til ad na videigandi

lagorku-ham
Rafmagnsnotkun i bidham 0.8 W
Hamarkstimi sem parf til ad bunadurinn nai sjalfkrafa videigandi lagorku-ham 20 min

17. UMHVERFISMAL

Endurvinna parf 6l efni merkt takninu Cfb
Setjid umbudirnar i videigandi sorpilat til
endurvinnslu. Leggi®é ykkar ad mérkum til
verndar umhverfinu og heilsu manna og dyra
og endurvinnid rusl sem fylgir raftaekjum og
raftreenum bunadi. Hendid ekki

heimilistaekjum sem merkt eru med takninu

i i venjulegt heimilisrusl. Farid med véruna i
naestu endurvinnslustdd eda hafid samband
vid sveitarfélagid.
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