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WE’RE THINKING OF YOU

Thank you for purchasing an Electrolux appliance. You've chosen a product that brings
with it decades of professional experience and innovation. Ingenious and stylish, it has
been designed with you in mind. So whenever you use it, you can be safe in the
knowledge that you'll get great results every time.

Welcome to Electrolux.

Visit our website to:

&1 Get usage advice, brochures, trouble shooter, service and repair information:
@ www.electrolux.com/support

g Register your product for better service:
a/ www.registerelectrolux.com

Buy Accessories, Consumables and Original spare parts for your appliance:
’% www.electrolux.com/shop

CUSTOMER CARE AND SERVICE

Always use original spare parts.

When contacting our Authorised Service Centre, ensure that you have the following data
available: Model, PNC, Serial Number.

The information can be found on the rating plate.

A\ Warning / Caution-Safety information
( General information and tips
Environmental information

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 between 3 and 8 years of age and persons with
very extensive and complex disabilities shall be kept away
from the appliance unless continuously supervised.

- Children of less than 3 years of age should be kept away
from the appliance unless continuously supervised.

- Do not let children play with the appliance.

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

- Keep children and pets away from the appliance when it
operates or when it cools down. Accessible parts may
become hot during use.

- 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

- WARNING: The appliance and its accessible parts become
hot during use. Care should be taken to avoid touching
heating elements.
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- WARNING: Unattended cooking on a hob with fat or oil can

be dangerous and may result in fire.

- NEVER try to extinguish a fire with water, but switch off the

appliance and then cover flame e.g. with a lid or a fire
blanket.

- CAUTION: The appliance must not be supplied through an

external switching device, such as a timer, or connected to
a circuit that is regularly switched on and off by a utility.

- 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.

- Metallic objects such as knives, forks, spoons and lids

should not be placed on the hob surface since they can get
hot.

- Do not use the appliance before installing it in the built-in

structure.

- Do not use a steam cleaner to clean the appliance.
- After use, switch off the hob element by its control and do

not rely on the pan detector.

- If the glass ceramic surface / glass surface is cracked,

switch off the appliance and unplug it from the mains. 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.

- If the supply cord is damaged, it must be replaced by the

manufacturer, an authorized Service or similarly qualified
persons in order to avoid a hazard.

- WARNING: Use only hob guards designed by the

4

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.
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2. SAFETY INSTRUCTIONS

2.1 Installation

C WARNING!
Only a qualified person must

install this appliance.

C WARNING!
Risk of injury or damage to the

appliance.

Remove all the packaging.

Do not install or use a damaged
appliance.

Follow the installation instructions
supplied with the appliance.

Keep the minimum distance from other
appliances and units.

Always take care when moving the
appliance as it is heavy. Always use
safety gloves and enclosed footwear.
Seal the cut surfaces with a sealant to
prevent moisture to cause swelling.
Protect the bottom of the appliance from
steam and moisture.

Do not install the appliance adjacent to a
door or under a window. This prevents hot
cookware falling from the appliance when
the door or the window is opened.

Each appliance has cooling fans on the
bottom.

If the appliance is installed above a

drawer:

— Do not store any small pieces or
sheets of paper that could be pulled
in, as they can damage the cooling
fans or impair the cooling system.

— Keep a distance of minimum 2 cm
between the bottom of the appliance
and parts stored in the drawer.

Remove any separator panels installed in
the cabinet below the appliance.

2.2 Electrical Connection

WARNING!
Risk of fire and electric shock.

All electrical connections should be made
by a qualified electrician.
The appliance must be earthed.

Before carrying out any operation make
sure that the appliance is disconnected
from the power supply.

Make sure that the parameters on the
rating plate are compatible with the
electrical ratings of the mains power
supply.

Make sure the appliance is installed
correctly. Loose and incorrect electricity
mains cable or plug (if applicable) can
make the terminal become too hot.

Use the correct electricity mains cable.
Do not let the electricity mains cable
tangle.

Make sure that a shock protection is
installed.

Use the strain relief clamp on the cable.
Make sure the mains cable or plug (if
applicable) does not touch the hot
appliance or hot cookware, when you
connect the appliance to the near sockets.
Do not use multi-plug adapters and
extension cables.

Make sure not to cause damage to the
mains plug (if applicable) or to the mains
cable. Contact our Authorised Service
Centre or an electrician to change a
damaged mains cable.

The shock protection of live and insulated
parts must be fastened in such a way that
it cannot be removed without tools.
Connect the mains plug to the mains
socket only at the end of the installation.
Make sure that there is access to the
mains plug after the installation.

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.
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2.3 Use
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WARNING!
Risk of injury, burns and electric
shock.

Remove all the packaging, labelling and
protective film (if applicable) before first
use.

This appliance is for household use only.
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.

Set the cooking zone to “off” after each
use.

Do not rely on the pan detector.

Do not put cutlery or saucepan lids on the
cooking zones. They can become hot.
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.

If the surface of the appliance is cracked,
disconnect immediately the appliance
from the power supply. This to prevent an
electrical shock.

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

When you place food into hot oil, it may
splash.

WARNING!
Risk of fire and explosion

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.

WARNING!
Risk of damage to the appliance.

ENGLISH

Do not keep hot cookware on the control
panel.

Do not put a hot pan cover on the glass
surface of the hob.

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.
Do not put aluminium foil on the
appliance.

Cookware made of cast iron, aluminium or
with a damaged bottom can cause
scratches on the glass / glass ceramic.
Always lift these objects up when you
have to move them on the cooking
surface.

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

2.4 Food Sensor

Use the Food Sensor according to its
purpose. Do not use it to open or lift
anything.

Use only the Food Sensor recommended
for the hob, one at a time.

Do not use it when it is malfunctioning or
damaged.

Do not use the Food Sensor in the oven
or microwave.

The Food Sensor can read temperatures
up to 120 °C.

Make sure that the Food Sensor is always
inside the food or liquid, up to the
minimum level mark.

Clean the Food Sensor before the first
use. Use only neutral detergents. Do not
use any abrasive products, abrasive
cleaning pads, solvents or metal objects.
Do not wash the Food Sensor in the
dishwasher. The silicone handle may
discolour, which has no effect on how the
Food Sensor operates.

Use the original packaging to store the
Food Sensor.

If you replace the Food Sensor, store the
old one minimum 3 m away. The old Food
Sensor may influence the functioning of
the new one.



2.5 Care and cleaning

» Clean the appliance regularly to prevent
the deterioration of the surface material.

» Deactivate the appliance and let it cool
down before you clean it.

» Disconnect the appliance from the
electrical supply before maintenance.

* Do not use water spray and steam to
clean the appliance.

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

2.6 Service

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

» Concerning the lamp(s) inside this product
and spare part lamps sold separately:
These lamps are intended to withstand

3. INSTALLATION

WARNING!
Refer to Safety chapters.

3.1 Before the installation

Before you install the hob, write down the
information below from the rating plate. The
rating plate is on the bottom of the hob.

Serial number .........cccoceeeeeieen.

3.2 Built-in hobs

Only use the built-in hobs after you assemble
the hob into correct built-in units and work
surfaces that align to the standards.

3.3 Connection cable

* The hob is supplied with a connection
cable.

* To replace the damaged mains cable, use
the cable type: HO5V2V2-F which
withstands a temperature of 90 °C or
higher. Speak to your local Service
Centre.

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.

2.7 Disposal

WARNING!
Risk of injury or suffocation.

« Contact your municipal authority for
information on how to discard the
appliance correctly.

« Disconnect the appliance from the mains
supply.

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

3.4 Assembly

ENGLISH
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4. PRODUCT DESCRIPTION

4.1 Cooking surface layout
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@ If the appliance is installed
above a drawer, the hob

ventilation can warm up the
items stored in the drawer during
the cooking process.

Induction zone with Assisted Cooking

Induction zone with Assisted Cooking
and Pan Fry

Control panel

Induction cooking zone

Area with antenna
CAUTION!

Do not put anything on the
hob in this area.



4.2 Control panel layout
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To see the available settings touch the appropriate symbol.

Symbol Comment
ON / OFF To activate and deactivate the hob.
Menu To open and close the Menu.

)

)

Food Sensor

To open the Food Sensor menu.

Zone selection

To open the slider for the selected zone.

Zone indicator

To show for which zone the slider is active.

To set the timer functions.

B ERERER

- Slider To adjust the heat setting.
P PowerBoost To activate the function.
5 Lock To activate and deactivate the function.
(| - The window of the Hob?Hood infrared signal communicator. Do
not cover it.
|| Pause To activate and deactivate the function.
0-9 - To show the current heat setting.
[= Bridge To activate and deactivate the function.
fy/ /', Signal indicators Full connection / No signal. To show the signal strength of the

connection between the Food Sensor and the antenna.

ENGLISH
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4.3 Food Sensor

LIS

The Food Sensor is a wireless temperature
probe operating without a battery, delivered
in a packaging with the hob. Inside its handle
there is an antenna. Another antenna is
located below the hob surface, in the area
between the two rear cooking zones. To
ensure proper communication between the
Food Sensor and the hob do not put anything
on the hob in this area.

The measurement point is located halfway
between the tip and the minimum level mark.
Insert the Food Sensor in the food at least up
to the minimum level mark. For liquids, to get
the best cooking results, immerse the Food
Sensor in the liquid 2-5 cm above the
minimum level mark. Place the Food Sensor
on the rim of the pot or pan by the hook;
close to the area with the antenna, at 1 -3
o'clock position (for the left side of the hob) or
9 - 11 o'clock position (for the right side of the

hob).

The following indicators show the strength of
the connection between the hob and the

Food Sensor on the display: % o

the hob cannot establish the connection, e
comes on. You can move the Food Sensor
along the rim of the pot to establish or
strengthen the connection. The hob
refreshes the connection status every 3
seconds.
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Measurement point
Minimum level mark

Recommended immersion range (for
liquids)

Calibration code

Hook for placing the Food Sensor on the
rim

BENE

(] ]

Handle with antenna inside

For more information refer to
"Hints and Tips for the Food
Sensor".

4.4 Key features of your hob

Your new SensePro® hob expertly guides
you through the entire cooking session. Refer
to the information below to discover several
of its best features.

Depending on the kind of food, you can use
Assisted Cooking with or without the Food
Sensor. For various dishes you get different
sets of functions.

Food Sensor . - can be used in two ways.
It measures the temperature in functions
such as Thermometer and Pan Fry as well as
helps you accurately maintain the
temperature for different food types while
cooking Sous Vide or using functions such as
Poach, Simmer or Reheat.

Assisted Cooking - facilitates cooking by
providing you with ready-made recipes for
various dishes, pre-defined cooking
parameters, and step-by-step instructions.
You can use it with the Food Sensor, e.g. to
prepare a steak, or without it, e.g. to prepare
pancakes. The available options depend on
the kind of dish you want to make. In this
mode you can use functions such as Sous
Vide, Pan Fry, Simmer, Reheat, and many
more. Pop-up windows and sounds inform
you when the pre-defined temperature is
reached. You can access Assisted Cooking
from the Menu.



Sous Vide /| - a method of cooking vacuum-
packed food in low temperature, for a
prolonged period of time, which helps you
save vitamins and maintain the flavour. Your
hob provides you with clear settings and
instructions to follow. Once you select the
function via Assisted Cooking, the
temperatures are defined for different food
types. You can also choose your own
temperatures if you activate the function via
Sous Vide in the Menu.

Pan Fry - a frying method with
automatically controlled heat levels,
dedicated to various types of food. It helps
you avoid overheating of food or oil. You can
activate it by selecting Assisted Cooking from
the Menu.

Thermometer - with this function the Food
Sensor measures the temperature while
cooking. You cannot use it when the Assisted
Cooking function operates.

Other useful features of your hob:

Melting & this function is perfect for
melting chocolate or butter.

PowerBoost P - this function quickly boils
large quantities of water.

Pause || - this function lowers the heat
setting to 1 for all cooking zones, enabling
you to keep the food warm for a long time.

Bridge [= - this function allows you to
combine both left side zones and use larger
cookware. You can use it with Pan Fry.

5. BEFORE FIRST USE

WARNING!
Refer to Safety chapters.

5.1 Using the display

* Only the backlit symbols can be used.

» To activate a given option, touch the
relevant symbol on the display.

» The selected function is activated when
you remove the finger from the display.

» To scroll the available options, use a
quick gesture or drag your finger across

Hob?Hood - this function connects the hob
with a special hood and adjusts the fan
speed accordingly.

Lock EI - this function temporarily disables
the control panel during cooking.

Child Lock - this function disables the
control panel while the hob does not operate,
preventing accidental use.

Stopwatch, Count Down Timer, and
Minute Minder - are three functions that you
can choose between to monitor the cooking
time.

For more info, refer to "Daily use".

4.5 OptiHeat Control (3 step
Residual heat indicator)

WARNING!

I/ /1 There is a risk of burns
from residual heat. The indicator
shows the level of the 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 display. The speed of the gesture
determines how fast the screen moves.

* The scrolling can stop by itself or you can
stop it immediately if you touch the
display.

* You can change most of the parameters
shown on the display when you touch the
relevant symbols.

* To select the required function or time you
can scroll through the list and / or touch
the option you want to choose.
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*  When the hob is activated and some of
the symbols disappear from the display,
touch it again. All the symbols come back
on.

» For certain functions, when you start
them, a pop-up window with additional
information appears. To deactivate the

pop-up window permanently, check O
before you activate the function.

» Select a zone first to activate the timer
functions.

Symbols useful for display navigation

oK To confirm the selection or setting.

<> To go back / forwards one level in the Menu.

A\ Toscroll up / down the instructions on the
display.

» To activate / deactivate the options.

X To close the pop-up window.

0 To cancel a setting.

5.2 First connection to the mains

When you connect the hob to the mains you
have to set Language, Display Brightness
and Buzzer Volume.

You can change the setting in Menu >
Settings > Setup. Refer to "Daily use".

5.3 Food Sensor calibration

Before you start using the Food Sensor you
need to calibrate it, to ensure that the
temperature readings are correct.

Once the Food Sensor is calibrated properly,
it measures the temperature at the boiling
point with the tolerance range of + /-2 °C.

Follow the procedure when:

* you install the hob for the first time;

» you move the hob to a different location
(change of altitude);

» you replace the Food Sensor.

12 ENGLISH

Use a pot with the bottom
diameter of 180 mm and fill it
with 1 - 1,51 of water.

1. To calibrate or re-calibrate the function,
put the Food Sensor on the rim of a pot.
Fill the pot with cold water, at least up to
the minimum level mark, and place it on
the left front cooking zone.

2. Touch —/.

Select Settings > Food Sensor > Calibration
from the list.

3. Touch Calibrate.

Follow the instructions on the screen.

@ Do not put salt into the water,
this may affect the procedure.

To leave the Menu, touch = or the right side
of the display, outside of the pop-up window.

5.4 Food Sensor pairing

Originally, your hob is paired with the Food
Sensor upon delivery.

If you replace the Food Sensor with a new
one, you need to pair it with your hob.

1. Touch =—=.

Select Settings > Food Sensor > Pairing from

the list.

2. Touch Forget to disconnect the previous
Food Sensor.

3. Touch Pair next to the cooking zone.

A pop-up window appears.

4. Enter the five-digit code engraved on
your new Food Sensor, using the number
pad.

5. Touch OK to confirm.

Your Food Sensor is now paired with the

hob.

Always calibrate the Food Sensor after

pairing.

To leave the Menu, touch = or the right side
of the display, outside of the pop-up window.

5.5 Menu structure

Touch = to access and change the settings
of the hob or activate some functions.



To leave the Menu, touch E or the right side
of the display, outside of the pop-up window.

To navigate through the Menu use < or .

Assisted Cooking

The table shows the basic Menu structure.

Refer to the Assisted Cooking section in "Daily use".

Hob Functions Sous Vide

Thermometer

Melting

Settings Child Lock

Stopwatch

Hob?Hood

Refer to the Hob?Hood section in "Daily use".

Food Sensor

Connection

Calibration

Pairing

Setup

Assisted Cooking

Language

Key Tones

Buzzer Volume

Display Brightness

Service

Demo Mode

License

Show Software Version

Alarm History

Reset All Settings

6. DAILY USE

WARNING!
Refer to Safety chapters.

6.1 Activating and deactivating

Touch @ for 1 second to activate or
deactivate the hob.
6.2 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 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 or there is no
cookware on a given zone. The white
cooking zone symbol blinks and the
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induction cooking zone deactivates
automatically after 2 minutes.

» you do not deactivate a cooking zone or
change the heat setting. After some time
a message 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
1-2 6 hours
3-5 5 hours
6 4 hours
7-9 1.5 hour

When you use Pan Fry the hob
deactivates after 1.5 hours. For
Sous Vide the hob deactivates
after 4 hours.

6.3 Using the cooking zones

Place the cookware in the centre of the
selected cooking zone. Induction cooking
zones adapt to the dimensions of the bottom
of the cookware automatically.

Once you place a pot on the selected
cooking zone the hob automatically detects it
and the relevant slider appears on the
display. The slider is visible for 8 seconds,
after that time the display goes back to the
main view. To close the slider faster tap the
screen outside of the slider area.

When other zones are active the heat setting
for the zone you want to use may be limited.
Refer to "Power Management".

@

Make sure that the pot is
suitable for induction hobs. For
more information on cookware
types refer to "Hints and tips".
Check the size of the pot in
"Technical data".

6.4 Heat setting

1. Activate the hob.
2. Place the pot on the selected cooking
zone.
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The slider for the active cooking zone

appears on the display and is active for 8

seconds.

3. Touch or slide your finger to set the
desired heat setting.

The symbol turns red and becomes bigger.

Q
(1o 1 2 3 4 6 7 8 9 P
(y

You can also change the heat setting while
cooking. Touch the zone selection symbol on
the main view of the control panel and move
you finger to the left or right (to lower or
increase the heat setting).

6.5 Bridge function

This function connects two cooking zones
and they operate as one with the same heat
setting.

You can use the function with large
cookware.

1. Place the cookware on two cooking
zones. The cookware must cover the
centres of both zones.

2. Touch [= to activate the function. The
zone symbol changes.

3. Set the heat setting.

The cookware must cover the centres of both

zones but not go beyond the area marking.




To deactivate the function, touch (&. The
cooking zones operate independently.

6.6 PowerBoost

This function activates more power for the
appropriate induction cooking zone; it
depends on the cookware size. The function
can be activated only for a limited period of
time.

1. Touch the desired zone symbol first.

2. Touch P or slide your finger to the right
to activate the function for the chosen
cooking zone.

The symbol turns red and becomes bigger.

The function deactivates automatically. To

deactivate the function manually select the

zone and change its heat setting.

For maximum duration values,
refer to "Technical data".

6.7 Power Management

» Cooking zones are grouped according to
the location and number of the phases in
the hob. See the illustration.

» Each phase has a maximum electricity
loading of 3680 W.

* The function divides the power between
cooking zones connected to the same
phase.

» The function activates when the total
electricity loading of the cooking zones
connected to a single phase exceeds
3680 W.

» The function decreases the power of the
other cooking zones connected to the
same phase, which has an influence on
the available heat setting.

» The maximum heat setting is visible on
the slider. Only the digits in white are
active.

» If a higher heat setting is not available

reduce it for the other cooking zones first.

t t

6.8 Assisted Cooking

This function adjusts the parameters to
different types of food and maintains them
throughout cooking.

With the function you can prepare a wide
range of dishes, such as Meat, Fish &
Seafood, Vegetables, Soups, Sauces, Pasta
or Milk. There are different cooking methods
available for different types of food, e.g. for
chicken you can choose between Pan Fry,
Sous Vide or Poach.

You can activate the function on the left side
of the hob only. Assisted Cooking with the
Sous Vide function can be activated for the
left front or rear cooking zone. If you want to
use Pan Fry it can be activated for the left
front cooking zone or both cooking zones
when bridged.

If Assisted Cooking runs on the left front
cooking zone, use the zones on the right for
cooking without the function.

Do not use cookware with the bottom
diameter exceeding 200 mm on the left rear
cooking zone when the function operates on
the left front one. This may influence the
connection between the Food Sensor and
the antenna situated below the hob surface.

@ Do not heat cookware up before
cooking. Use only cold tap water
or liquids, if applicable. Reheat
only cold dishes.

@ For Pan Fry follow the
instructions on the display. Add

oil once the pan is hot.
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With Assisted Cooking the timer
function works as Minute Minder.
It does not stop the function
when the set time runs out.

@

1. To activate the function, touch / or—
and select Assisted Cooking.

2. Choose the type of food you would like to
prepare from the list.

For each type of food there are a few

options available. Follow the instructions

shown on the display.

* You can touch OK on top of the pop-
up window to use the default settings.

« For Pan Fry, you can change the
default heat level. For some dishes
you can check the core temperature
of the food if you use the Food
Sensor.

* For most of the options, e.g. Sous
Vide and Poach, you can change the
default temperature.

* You can change the default time or
set your own. Only for Sous Vide the
minimum time is pre-defined.

Additional instructions with detailed
information are available on the screen. You

can scroll them with ™ and .

3. Touch OK. Follow the instructions in the
pop-up windows.

Some of the options start with
preheating. You can trace the progress
on the control bar.

4. If a pop-up window appears with
instructions, touch OK and then Start to
continue.

The function operates with the pre-defined

settings.

To deactivate the pop-up window

permanently, check O before you activate

the function.

5. Once the set time is up, an acoustic
signal sounds and a pop-up window
appears. To close the window, touch OK.

The function does not stop automatically. For

Sous Vide the hob will automatically

deactivate after a maximum of four hours.

To stop the function, touch eh or 'ﬂf, or the
symbol of the active zone, and select Stop.
To confirm touch Yes in the pop-up window.
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6.9 Sous Vide

To prepare meat, fish or vegetables with the
use of the function you need appropriate zip-
lock bags, or plastic bags and a vacuum
sealer. Put seasoned food in bags and
vacuum seal them. You can also buy
portions of food ready to prepare with this
cooking method.

WARNING!

Make sure you obey food safety
principles. Refer to "Hints and
Tips".

With this function you are free to choose your
own time and temperature (between 35 and
85 °C), suitable for the kind of food you want
to prepare. Use maximally 4 litres of water;
cover the pot with a lid. For more details on
cooking parameters, refer to the Cooking
Guide table in "Hints and Tips". Defrost food
before preparing it.

The function can only be activated for the left
front or left rear cooking zone. If Sous Vide
runs, use the zones on the right for cooking
without the function.

@ With Sous Vide the timer
function works as Minute Minder.
The function deactivates
automatically only after a
maximum of four hours.

1. Prepare portions of food according to the
instructions above.

2. Place the pot filled with cold water on the
left front or rear cooking zone.

3. Touch / > Sous Vide. You can also

touch —= > Hob Functions > Sous Vide.
4. Select the right temperature.
Set the time (optionally). The time of the
cooking session depends on the thickness
and type of food.
5. Touch OK to continue.
6. Place the Food Sensor on the rim of the
pot.
7. Touch OK to close the pop-up window.
8. Touch Start to activate preheating.
Once the pot reaches the intended
temperature, an acoustic signal sounds and
a pop-up window appears. Touch OK to
confirm.



9. Put portions of food in bags vertically into
the pot (you may use a Sous Vide rack).
Touch Start.

If you set the Minute Minder, it starts running

along with the function.

10. Once the set time is up, an acoustic

signal sounds and Q blinks. To stop the
signal touch AN

To stop or re-adjust the function, touch th or
the symbol of the active zone, and then Stop.
To confirm, touch Yes in the pop-up window.

KeepTemperature

You can use the Sous Vide function for
cooking while the Food Sensor accurately
controls and maintains the temperature (with
the accuracy of + /-1 °C ). You can prepare
a wide range of dishes such as spiced fonds
or sauces (e.g. different types of curry or
bouillabaisse). You can set your own
parameters or refer to the Cooking Guide
table in "Hints and Tips".

The function can only be activated for the left
front or left rear cooking zone.

1. Touch E > Hob Functions > Sous Vide

or access the function by touching />
Sous Vide.
2. Select the right temperature.
Set the time (optionally).
3. Touch OK to continue.
4. Place the Food Sensor on the rim of the
pot, or insert it in the food.
5. Touch Start to activate preheating.
Once the pot reaches the intended
temperature, an acoustic signal sounds and
a pop-up window appears.
6. Touch OK to close the pop-up window.
7. Touch Start.
If you set the Minute Minder, it starts running
along with the function.
8. Once the set time is up, an acoustic

signal sounds and [ blinks. To stop the
signal touch Q

To stop or re-adjust the function, touch \;I/ or
the symbol of the active zone, and then Stop.
To confirm, touch Yes in the pop-up window.

6.10 Thermometer

With this function the Food Sensor works as
a thermometer, which helps you monitor the
temperature of the food or liquid while
cooking. For example, you can rely on it to
heat up milk or check the temperature of
baby food.

At least one cooking zone has to be active to
use the function.

You can activate the function for all cooking
zones but only for one cooking zone at a
time.

1. Insert the Food Sensor inside the food or
liquid up the minimum level mark.

2. Touch / on the display to open the
Food Sensor menu and choose

Thermometer. You can also touch — >
Hob Functions > Thermometer.

3. Touch Start.
Measuring starts on the active cooking
zone.
If none of the cooking zones is active an
info pop-up window appears.

To stop the function, touch the digits

indicating the temperature or / and select
Stop.

6.11 Melting

You can use this function to melt different
products, e.g. chocolate or butter. You can
use the function only for one cooking zone at
atime.

1. Touch == on the display to open the
Menu.

2. Select Hob Functions > Melting from the
list.

3. Touch Start.
You need to select the desired cooking
zone.
If the cooking zone is already active a
pop-up window appears. Cancel the
previous heat setting to activate the
function.

To leave the Menu, touch = or the right side
of the display, outside of the pop-up window.

To navigate through the Menu, use < or .

To stop the function, touch the zone selection
symbol and then touch Stop.

ENGLISH 17



6.12 |l Pause

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

You cannot activate the function when
Assisted Cooking or Sous Vide is running.

When the function operates only ® and ||
symbols can be used. All other symbols on
the control panel are locked.

The function does not stop the timer
functions.

Touch || to activate the function.

I comes on. The heat setting is lowered to
1.

To deactivate the function touch || .
The function stops PowerBoost. The highest

heat setting reactivates when you touch ||
again.

6.13 Timer

2 [v] Count Down Timer

Use this function to specify how long a
cooking zone should operate during a single
cooking session.

You can set the function for each cooking
zone separately.

1. Set the heat setting for the appropriate
cooking zone first and then set the
function.

2. Touch the zone symbol.

3. Touch Q

The timer menu window appears on the
display.

4. Check D to activate the function.

The symbols change to M

5. Slide your finger to the left or right to
select the desired time (e.g. hours and/or
minutes).

6. Touch OK to confirm your selection.

You can also choose X to cancel your
selection.
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When the time comes to an end, a signal

sounds and Q blinks. Touch Q to stop the
signal.

To deactivate the function set the heat

setting to 0. Alternatively, touch +[s%p to the left

of the timer value, touch X next to it and
confirm your choice when a pop-up window
appears.

Q[J Minute Minder

You can use this function when the hob is
activated but the cooking zones do not
operate.

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

1. Select any cooking zone.
The relevant slider appears on the display.

2. Touch Q

The timer menu window appears on the

display.

3. Slide your finger to the left or right to
select the desired time (e.g. hours and
minutes).

4. Touch OK to confirm your selection.

You can also choose X to cancel your
selection.
When the time comes to an end, a signal

sounds and L blinks. Touch £ to stop the
signal.

To deactivate the function touch Q to the left

of the timer value, touch X next to it and
confirm your choice when a pop-up window
appears.

©) Stopwatch

The function automatically starts counting
immediately after you activate a cooking
zone. You can use this function to monitor
how long it operates.

1. Touch —to access the Menu.

2. Scroll the Menu to select Settings >
Stopwatch.

3. Touch the switch to turn the function on /
off.



The function does not stop when you lift the
pot. To reset the function and start it again

manually touch @ select Reset from the
pop-up window. The function starts counting
from 0. To Pause the function for one

cooking session touch @ and select Pause
from the pop-up window. Select Start to
continue counting.

6.14 ® Lock

You can lock the control panel while the hob
operates. It prevents an accidental change of
the heat setting.

Set the heat setting first.

Touch E] to activate the function.

To deactivate the function, touch EI for 3
seconds.

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

6.15 Child Lock

This function prevents an accidental
operation of the hob.

1. Touch == on the display to open the
Menu.

2. Select Settings > Child Lock from the list.

3. Turn the switch on and touch the letters
A-O-X in the alphabetical order to
activate the function. To deactivate the
function turn the switch off.

To leave the Menu, touch = or the right side
of the display, outside of the pop-up window.

To navigate through the Menu, use < or).

6.16 Language

1. Touch == on the display to open the
Menu.

2. Select Settings > Setup > Language from
the list.

3. Choose the appropriate language from
the list.

If you chose the wrong language, touch ——.
A list appears. Select the third option from
the top, then the last but one option. Next,
select the second option. Scroll down to

choose the appropriate language from the
list. Finally, choose the option on the right.

To leave the Menu, touch == or the right side
of the display, outside of the pop-up window.

To navigate through the Menu, use < or .

6.17 Key Tones / Buzzer Volume

You can choose the type of sound your hob
emits or turn the sounds off entirely. You can
choose between the click (default) or beep.

1. Touch = on the display to open the
Menu.

2. Select Settings > Setup > Key Tones /
Buzzer Volume from the list.

3. Choose the appropriate option.

To leave the Menu, touch == or the right side
of the display, outside of the pop-up window.

To navigate through the Menu, use < or >

6.18 Display Brightness

You can change the brightness of the
display.

There are 4 brightness levels, 1 is the lowest
and 4 is the highest.

1. Touch == on the display to open the
Menu.

2. Select Settings > Setup > Display
Brightness from the list.

3. Choose the appropriate level.

To leave the Menu, touch == or the right side
of the display, outside of the pop-up window.

To navigate through the Menu, use Cor).

6.19 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. The speed of the fan is
defined automatically on the basis of the
mode setting and the temperature of the
hottest pot on the hob.

For most of the hoods the remote system is
originally deactivated. Activate it before you
use the function. For more information refer
to the hood user manual.
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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 the temperature of the cookware
automatically and adjusts the speed of the
fan. You can set the hob to activate only the
light by selecting H1.

@

If you change the fan speed on
the hood, the default connection
with the hob is deactivated. To
reactivate the function, turn both
appliances OFF and ON again.

Mode AUt‘_" Boiling1) Fryingz)
matic
light
HO Off Off Off
H1 On Off Off
H23) On Fan speed 1 Fan speed 1
H3 On Off Fan speed 1
H4 On Fan speed 1 Fan speed 1
H5 On Fan speed 1 Fan speed 2
H6 On Fan speed 2 Fan speed 3

1) The hob detects the boiling process and acti-
vates fan speed in accordance with the auto-
matic mode.

2) The hob detects the frying process and acti-
vates fan speed in accordance with the auto-
matic mode.

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

7. HINTS AND TIPS

WARNING!
Refer to Safety chapters.

7.1 Cookware
@ For induction cooking zones a

strong electro-magnetic field
creates the heat in the cookware
very quickly.
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Changing the modes

If you are not satisfied with the noise level /
fan speed, you can switch between modes
manually.

1. Touch=.
Select Settings > Hob?Hood from the list.
2. Choose the appropriate mode.

To leave the Menu touch == or the right side
of the display, outside of the pop-up window.

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 an accidental activation for
the next 30 seconds.

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

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 to the
dimension of the bottom of the cookware
automatically.

The cooking zone efficiency is related to the
diameter of the cookware. The cookware with
a diameter smaller than the minimum
receives only a part of the power generated
by the cooking zone.

@ Refer to "Technical data".

7.2 Correct pans for Pan Fry
function

Use only pans with flat bottom. To check if
the pan is correct:

1. Put your pan upside down.

2. Put a ruler on the bottom of the pan.

3. Tryto put a coin of 1, 2 or 5 Euro Cent
(or with similar thickness) between the
ruler and the bottom of the pan.

=
>

a. The pan is incorrect if you can put the
coin between the ruler and the pan.

X

[

b. The pan is correct if you cannot put
the coin between the ruler and the

pan.

[ \

7.3 The noises during operation
If you can hear:

« crack noise: cookware is made of different
materials (a sandwich construction).

« whistle 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.

« clicking: electric switching occurs, the pot
is detected after you place it on the hob.

* hissing, buzzing: the fan operates.

The noises are normal and do not indicate

any malfunction.

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 Examples of cooking
applications

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
1-2 Hollandaise sauce, melt: butter, choco- 5-25 Mix from time to time.
late, gelatine.
1-2 Solidify: fluffy omelettes, baked eggs. 10 - 40 Cook with a lid on.
2-3 Simmer rice and milkbased dishes, 25-50 Add at least twice as much liquid as
heat up ready-cooked meals. rice, mix milk dishes halfway through
the procedure.
3-4 Steam vegetables, fish, meat. 20-45 Add a couple of tablespoons of liquid.
4-5 Steam potatoes. 20-60 Use max. 4 | of water for 750 g of po-
tatoes.
4-5 Cook larger quantities of food, stews 60 - 150 Up to 3 | of liquid plus ingredients.
and soups.
6-7 Gentle fry: escalope, veal cordon bleu, as neces- Turn halfway through.
cutlets, rissoles, sausages, liver, roux, sary
eggs, pancakes, doughnuts.
7-8 Heavy fry, hash browns, loin steaks, 5-15 Turn halfway through.
steaks.
9 Boil water, cook pasta, sear meat (goulash, pot roast), deep-fry chips.
P Boil large quantities of water. PowerBoost is activated.
7.6 Hints and Tips for the Food handle of the Food Sensor should always
Sensor be outside of the pot or pan.
@ For functions such as Assisted
Cooking and Sous Vide, you can
use the Food Sensor on the left
side of the hob only. With the
Thermometer function you can
use the Food Sensor also on the o
right side of the hob. c b d
To ensure strong connection (%, %) “
between the Food Sensor and the hob: —f—— —
For liquids
+ Immerse the Food Sensor in the liquid, d S g ’:/
within the recommended immersion Z4 Wz
range. The minimum level mark has to be
covered. N N —
+ Place the Food Sensor on the rim of the
pot. If possible, keep it in the vertical + If you want to use the Food Sensor on the
position. Make sure its tip comes into left side of the hob, ensure that it is near
contact with the bottom of the pot. The the centre of the hob, at 1 - 3 o'clock
position. If you want to use it on the right
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(with the Thermometer function), make
sure it is placed at 9 - 11 o'clock position.
Refer to the illustrations below.

T oD
I I e
= i

L. L

You can move the Food Sensor along the
rim of the pot if the connection fails to
establish.

* You can partially cover the pot with a lid.

» If you use the left front cooking zone, do
not place any large pots on the left rear
one. Large pots on the left rear cooking
zone may block the signal. Move the large
pot to the right rear cooking zone.

%

—

—

For solid foods (core temperature
measurement)

* Insert the Food Sensor across the thickest
part of the food, up to the minimum level
mark. The measurement point should be
in the central part of the portion.

* Make sure the Food Sensor is firmly
inserted in the food. The metal parts of
the Food Sensor should not touch the

walls of the pot / pan. The hook of the
handle has to point downwards.

* For meat/ fish with a thickness of 2 - 3
cm, the tip of the Food Sensor should
reach the bottom of the pan.

* Remove the Food Sensor before turning
the food over.

* When using a plancha, make sure the
handle of the Food Sensor stays on the
right side, outside of its surface. Refer to
the illustrations below.

==

> il

I

7.7 Cooking at low temperatures -
Food safety principles

Make sure you comply with the following
instructions when cooking at low
temperatures, e.g. Sous Vide.

* Wash / disinfect your hands before
preparing food. Use disposable gloves.

* Use only high quality fresh food, stored in
appropriate conditions.

* Always wash and peel fruits and
vegetables thoroughly.

» Keep your worktop surface and cutting
boards clean. Use different cutting boards
for different types of food.

« Pay special attention to food hygiene
when preparing poultry, eggs, and fish.
Poultry should always be prepared at the
temperature of at least 65 °C for a
minimum of 50 minutes.

* Make sure the fish you want to prepare
with the use of Sous Vide have the
sashimi quality, i.e. it is extra fresh.

« Store the prepared food in a refrigerator
for a maximum of 24 hours.
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» For people with a weakened immune
system or chronic health conditions it is
advisable to pasteurise food before
consuming it. Pasteurise the food at 60 °C
for a minimum of one hour.

7.8 Cooking Guide

The table below shows examples of food
types and provides you with the optimal
temperatures and suggested cooking times.
The parameters may vary depending on the
temperature, quality, consistency, and

The length of the cooking time depends more
on the thickness of the food than on its
weight. E.g. for steak, the thicker the piece,
the more time it takes for its core to reach the
pre-defined temperature. A 2 cm-thick steak

hours.

requires around one hour to reach 58 °C,
while a 5 cm-thick one needs around four

Monitor the first cooking session to ensure
the parameters below suit your cooking

habits and cookware. You can change these
parameters depending on your personal

quantity of food. preferences.
Food type Cooking Preparation Thickness / Core temp/ Cooking time
method level amount of cooking (min)
food temp (°C)
Beef - steak Sous Vide rare 2cm 50 - 54 45-90
4 cm 100 - 150
6 cm 180 - 250
medium 2cm 55-60 45 -90
4 cm 100 - 150
6 cm 180 - 250
done 2cm 61-68 45-90
4.cm 100 - 150
6 cm 180 - 250
Chicken - Sous Vide well-done 200-300g 64-72 45- 60
breast
Poach well-done 68 - 74 35-45
Chicken - leg Poach well-done 200-300¢g 78 - 85 30-60
Pork - steak Sous Vide well-done 2cm 60 - 66 35-60
Pork - tender- Sous Vide well-done 4-5cm 62 - 66 60 - 120
loin
Lamb fillet Sous Vide medium 2cm 56 - 60 35-60
well-done 64 - 68 40 - 65
Saddle of lamb  Sous Vide medium 200-300g 56 - 60 60 - 120
(without bones)
well-done 64 - 68 65 -120
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Food type Cooking Preparation Thickness / Core temp/ Cooking time
method level amount of cooking (min)
food temp (°C)
Salmon Sous Vide translucent 2cm 46 - 52 20-45
3cm 46 - 52 35-50
Poach translucent 2cm 55-68 20-35
3cm 55 - 68 25-45
Tuna Sous Vide translucent 2cm 45 -50 35-50
Shrimps Sous Vide translucent 1-2cm 50 - 56 25-45
Eggs Sous Vide soft1) M - size 63 - 64 45 - 702)
medium1) 65-67 45-702)
hard1) 68-70 45-702)
Boiling soft boiling 4
medium boiling 7
hard boiling 10
Rice Swelling cooked - - 10- 30
Potatoes Boiling cooked - - 15-30
Vegetables Sous Vide cooked - 85 30-40
(fresh)
Asparagus Sous Vide cooked - 85 30-40

1) The egg white stays liquid.

2) The times are for medium-sized eggs. For large eggs and eggs from the fridge add one minute to
the cooking time.

Additional tips for Assisted Cooking:

Fill the pot with a suitable amount of liquid
(i.e. between 1 - 3 litres) before cooking.
Try to avoid adding more while cooking.
Use a lid to save energy and reach the
temperature faster (also for preheating
water).

Stir your dish regularly throughout the
cooking process to ensure a uniform
temperature distribution.

Add salt at the very beginning of a
cooking session.

Defrost food before preparing it.

Add vegetables (e.g. broccoli, cauliflower,
green beans, Brussels sprouts) when the
water reaches the intended temperature
and the pop-up window appears.

Add potatoes or rice to cold water before
you start the function.

For stews, sauces, soups, curries, ragout,
goulash, and broths you can use Reheat
or Simmer. Before you start the Simmer
function, fry the ingredients (without the
Food Sensor) and add cold liquid; next,
activate the function from Assisted
Cooking.

For small seafood, e.g. octopus slices /
tentacles or shellfish you can use Pan
Fry

Additi.onal tips for Pan Fry:

WARNING!
Use only pans with flat bottoms.

ENGLISH 25



CAUTION!

Use laminated pans only with
low heat setting levels, to
prevent overheating and
damage of the cookware.

» Start the function when the hob is cold (no
preheating is necessary).

+ Use sandwich bottom cookware made of
stainless steel.

+ Do not use cookware with an
embossment in the centre of the bottom.

+ Different sizes of pans can cause different
heat up times. Heavy pans store more
heat than the lighter ones and take more
time to heat up.

» Turn the food over once it reaches a half
of the desired temperature.

Very thick portions of food should be
turned over more often (i.e. once every
two minutes). We recommend you use the
Sous Vide method first, to get best
results. To add a finishing touch, put the
prepared portions on a pre-heated pan
and roast them quickly on both sides.

» Always remove the Food Sensor before
turning the food over.

7.9 Hints and Tips for Hob*Hood
When you operate the hob with the function:

* Protect the hood panel from direct
sunlight.

» Do not spot halogen light on the hood
panel.

» Do not cover the hob control panel.

» Do not interrupt the signal between the
hob and the hood (e.g. with the hand, a

8. 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 cleaner suitable for the
surface of the hob.
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cookware handle or a tall pot). See the
picture.
The hood in the picture is only exemplary.

Keep the window of the
Hob?Hood infrared signal
communicator clean.

@
@

Other remotely controlled
appliances may block the signal.
Do not use any such appliances
near to the hob while HobHood
is on.

Cooker hoods with the Hob?Hood function

To find the full range of cooker hoods which
work with this function refer to our consumer
website. The Electrolux cooker hoods that
work with this function must have the symbol

g

» Use a special scraper for the glass.

8.2 Cleaning the hob

* Remove immediately: melted plastic,
plastic foil, 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
the hob dry with a soft cloth.

Remove shiny metallic discoloration:

The surface of the hob has horizontal
grooves. Clean the hob with a moist cloth
and some detergent with smooth
movement from left to right. After
cleaning, wipe the hob dry with a soft
cloth from left to right.

use a solution of water with vinegar and
clean the glass surface with a cloth.

9. TROUBLESHOOTING

WARNING!

Refer to Safety chapters.

9.1 What to do if...

Problem

You cannot activate or operate the
hob.

Possible cause

The hob is not connected to an elec-
trical supply or it is connected incor-
rectly.

Remedy

Check if the hob is correctly connec-
ted to the electrical supply. Refer to
the connection diagram.

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 do not set the heat setting for
60 seconds.

Activate the hob again and set the
heat setting in less than 60 seconds.

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

Touch only one sensor field.

Pause operates.

Refer to "Daily use".

The display does not react to the
touch.

Part of the display is covered or the
pots are placed too near to the dis-
play.

There is some liquid or an object on
the display.

Remove the objects. Move the pots
away from the display.

Clean the display, wait until the ap-
pliance is cold. Disconnect the hob
from the electrical supply. After 1
min, connect the hob again.

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 (D

Remove the object from the sensor
field.

Residual heat indicator does not
come on.

The zone is not hot because it oper-
ated only for a short time or the sen-
sor under the hob surface is dam-
aged.

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

Possible cause

Remedy

After you activate Assisted Cooking,
the hob starts heating up, stops, and
then starts again.

This is a safety check to ensure that
the Food Sensor is in a pot for
which the Assisted Cooking function
was activated.

It is a normal procedure, it does not
indicate any malfunction.

You cannot activate the highest heat
setting.

Another zone is already set to the
highest heat setting.

First reduce the power of the other
zone.

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.

The display shows that the Food
Sensor is not found.

The position of the Food Sensor is
incorrect.

Something blocks its signal (e.g.
cutlery, a pan handle or another
pot).

Position the Food Sensor correctly.
Refer to the illustrations in the "Hints
and tips" section.

Remove any metal objects or other
objects that may block the signal.

The display shows the temperature
of water is higher than 100°C.

You did not calibrate the Food Sen-
sor or you did it incorrectly.

You moved the hob to a different lo-
cation.

Calibrate the Food Sensor again.
Refer to "Calibrating”.

You may also need to check if the
calibration code is correct. Refer to
"Pairing".

You put too much salt in the water.

Do not salt boiling water.

Temperature is not visible on the
display.
The display shows a warning icon.

The Food Sensor did not establish
connection with the hob because
the strength of the signal is too low.

Place the Food Sensor close to the
antenna on the hob surface, near
the centre of the hob. Refer to "Hints
and tips".

Something covers the Food Sensor
or the antenna on the hob surface,
e.g. a piece of metal cutlery.

Remove anything that covers the
antenna. Make sure you place cook-
ware in the centre of the cooking
zone. Refer to "Hints and tips".

The connection between the Food
Sensor and the antenna was lost.

Make sure nothing covers the sig-
nal. Move the Food Sensor along
the rim of the pot to adjust its posi-
tion. Refer to "Hints and tips".

Other appliances work at the same
frequency and disturb the connec-
tion.

Remove any appliances that may
disturb the connection. Refer to
"Technical Data".

Temperature of the food is different
than expected.

The Food Sensor is inserted incor-
rectly.

Make sure the measurement point is
situated in the thickest part of the
food. Refer to the illustrations in the
"Hints and tips" section.

The hob detects significant tempera-
ture jumps.

You added some water or changed
the pot while cooking.

Avoid adding water or changing the
pot after a function starts.

The heat in the pot did not spread
evenly, especially for thick liquids.

Stir the food frequently.

The pot gets too hot or the food is
overdone too quickly.

You used a pot which is too small.

Use pots whose sizes are appropri-
ate for a given cooking zone. Refer
to "Technical data".

You cannot activate a function.

Another function is running on the
same cooking zone, which prevents
the activation.

Stop the function before you acti-
vate another.
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Problem

Possible cause

Remedy

Assisted Cooking or Sous Vide
stops.

At the beginning of a cooking ses-
sion the temperature of the liquid in-
side the pot is higher than 40 °C.
The cookware in use is hot.

Use only cold liquids.
Do not preheat the cookware.

Hob2Hood does not work.

You covered the control panel.

Remove the object from the control
panel.

Hob?Hood operates, but only the
light is on.

You activated the H1 mode.

Change the mode to H2 - H6 or wait
until the automatic mode starts.

Hob?Hood modes H1 - H6 operate,
but the light is off.

There might be a problem with the
light bulb.

Contact an Authorised Service Cen-
tre.

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

The sounds are deactivated.

Activate the sounds. Refer to "Daily
use".

Wrong language is set.

You changed the language by mis-
take.

Reset all functions to the factory set-
tings. Select Reset All Settings from
the Menu.

Disconnect the hob from the electri-
cal supply. After 1 min, connect the
hob again. Set Language, Display
Brightness and Buzzer Volume.

A cooking zone deactivates.

A warning message saying the
cooking zone is going to switch off
comes on.

Automatic Switch Off deactivates
the cooking zone.

Refer to "Daily use".
Deactivate the hob and activate it
again.

5 and a message come on.

Lock operates.

Refer to "Daily use".

O - X - A appears.

Child Lock operates.

Refer to "Daily use".

I;‘ blinks.

There is no cookware on the zone.

Put cookware on the zone.

The cookware is unsuitable.

Use suitable cookware. Refer to
"Hints and tips".

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

Use cookware with correct dimen-
sions. Refer to "Technical data".

and a number come on.

There is an error in the hob.

Deactivate the hob and activate it

again after 30 seconds. If comes
on again, disconnect the hob from
the electrical supply. After 30 sec-
onds, connect the hob again. If the
problem continues, speak to an Au-
thorised Service Centre.

You can hear a constant beep
noise.

The electrical connection is incor-
rect.

Disconnect the hob from the electri-
cal supply. Ask a qualified electri-
cian to check the installation.

9.2 If you cannot find a solution...

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

from the rating plate. Make sure, you

operated the hob correctly. If not the

servicing by a service technician or dealer
will not be free of charge, also during the
warranty period. The instructions about the
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Service Centre and conditions of guarantee
are in the guarantee booklet.

10. TECHNICAL DATA
10.1 Rating plate

Model HOB690OPMF
Typ 62 B4A 01 CA
Induction 7.35 kW
Ser.Nr. .ooceeeeee,
ELECTROLUX

10.2 Software Licences

The software included in the hob contains
copyrighted software that is licensed under
the BSD, fontconfig, FTL, GPL-2.0,
LGPL-2.0, LGPL-2.1, libdpeg, zLib/ libpng,
MIT, OpenSSL / SSLEAY ISC, Apache 2.0
and others.

10.3 Cooking zones specification

PNC 949 599 038 01
220-240V /400 V 2N 50 - 60 Hz
Made in Germany

7.35 kW

cex

Check the full copy of the licence in: Menu >
Settings > Service > License.

You can download the source code of the
open source software by following the
hyperlink present in the web product page.

Cooking zone Nominal power PowerBoost [W] PowerBoost Cookware diame-

(maximum heat

maximum dura- ter [mm]

setting) [W] tion [min]
Left front 2300 3200 10 125 - 210
Left rear 2300 3200 10 125-210
Right front 1400 2500 4 125-145
Right rear 1800 2800 10 145 - 180
The power of the cooking zones can be
different in some small range from the data in Working frequency 433,05-434,73
the table. It changes with the material and MHz
dimensions of the cookware. - -
Maximum sending power 5dBm
For optimal cookmg resu]ts use cookware no Temperature range 0-120°C
larger than the diameter in the table.
Measurement cycle 3 seconds

10.4 Food Sensor Technical
Specifications

Food Sensor is approved for use in contact
with food.
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11. ENERGY EFFICIENCY

11.1 Product information according to EU 66/2014 valid for EU market only

Model identification HOBG690PMF
Type of hob Built-In Hob
Number of cooking zones 4
Heating technology Induction
Diameter of circular cooking zones Left front 21.0cm
(D) Left rear 21.0cm
Right front 14.5cm
Right rear 18.0 cm
Energy consumption per cooking  Left front 189.1 Wh/ kg
zone (EC electric cooking) Left rear 189.1 Wh/ kg
Right front 180.2 Wh / kg
Right rear 178.3 Wh / kg
Energy consumption of the hob 184.2 Wh/ kg

(EC electric hob)

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

The energy measurements referring to the
cooking area are identified by the markings
of the respective cooking zones.

11.2 Energy saving

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

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

12. ENVIRONMENTAL CONCER

Recycle materials with the symbol Cfb Put
the packaging in relevant containers to
recycle it. Help protect the environment and
human health by recycling waste of electrical
and electronic appliances. Do not dispose of

« |Ifitis possible, always put the lids on the

cookware.

» Before you activate the cooking zone put

the cookware on it.
« Put the smaller cookware on the smaller
cooking zones.

» Put the cookware directly in the centre of

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

NS

appliances marked with the symbol :E with
the household waste. Return the product to
your local recycling facility or contact your
municipal office.

ENGLISH
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VID ERUM AD HUGSA UM bIG

Pakka pér fyrir ad kaupa heimilisteeki fra Electrolux. Pu hefur valid voru sem byggir a
aratugalangri faglegri reynslu og nysképun. Hugvitssamleg og nytiskuleg og hefur verid
hénnud med pig i huga. Pannig ad hvenger sem pu notar hana getur pu verid viss um ad
puU munir na frabaerum arangri i hvert skipti.

Velkomin(n) til Electrolux.

HEIMSAKTU VEFSVADI OKKAR TIL AD:

&1 Fa leidbeiningar um notkun, baeklinga, bilanaleit, pjonustu- og viégerdarupplysingar.
@ www.electrolux.com/support

g Skra voruna pina til ad fa enn betri pjénustu:
a/ www.registerelectrolux.com

Kaupa aukahluti, rekstrarvorur og upprunalega varahluti fyrir heimilistaeki pitt:
’% www.electrolux.com/shop

PJONUSTA VID VIDSKIPTAVINI

Notadu alltaf upprunalega varahluti.

Pegar pu hefur samband vid vidurkennda pjonustumidstdd skaltu tryggja ad sért med
eftirfarandi gogn tilteek: Gerd, vérunumer, radnumer.

Upplysingarnar ma finna a merkiplétunni.

/N Viévérun / Advérun - Oryggisupplysingar
® Almennar upplysingar og rad
Umbhverfisupplysingar

Meé fyrirvara a breytingum.

EFNISYFIRLIT

1. ORYGGISUPPLYSINGAR.......cooueeieeeeeceeeeeee ettt en e 33
2. ORYGGISLEIDBEININGAR.......coouieeeieeeieeeeeeeeeeeeee e 35
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12, UMHVERFISMAL ..o s en s s s e e 62
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1. A ORYGGISUPPLYSINGAR

Fyrir uppsetningu og notkun heimilistaekisins 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 taeki, ef pau eru undir eftirliti eda hafa verid
veittar leidbeiningar vardandi 6rugga notkun taekisins og ef
pau skilja haettuna sem pvi fylgir.

- Halda skal bérnum a milli 3 og 8 ara gémlum og foélki med
mjog miklar og fléknar fatlanir fra heimilistaekinu, nema pau
séu undir stédugu eftirliti.

- Halda skal bérnum yngri en 3 ara fra heimilisteekinu nema
pau séu undir stodugu eftirliti.

- Leyfdu ekki bérnum ad leika sér med teekid.

- Haltu éllum umbudum fra bérnum og fargadu peim a
videigandi hatt.

- Haltu bérnum og geeludyrum fjarri heimilisteekinu pegar pad
er i gangi eda pegar pad kolnar. Adgengilegir hlutir kunna
ad verda heitir medan a notkun stendur.

- Ef heimilistaekid er med barnalaesingu eetti hun ad vera
virkjud.

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

1.2 Almennt oryggi

. VIDVORUN: Heimilistaeki® og adgengilegir hlutar pess hitna
vid notkun. Audsyna eetti adgat til ad fordast ad snerta
hitaelementin.
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. VIDVORUN: Eldun an eftirlits med fitu eda oliu &

eldunarhellu getur verid haettuleg og leitt til eldsvoda.

- Reyndu ALDREI ad slokkva eld med vatni, heldur skaltu

slokkva a heimilisteekinu og hylja logann t.d. med loki eda
eldvarnarteppi.

. VARUD: Ekki ma veita rafmagm ad heimilistaekinu gegnum

utanaliggjandi skiptibunad, eins og timastilli, eda tengja bad
vid rafras sem veita kveikir og slekkur reglulega a.

. VARUD: Eldunarferlid verdur ad vera undir eftirliti. Stutt

eldunarferli verdur stoéugt ad vera undir eftirliti.

. VIDVORUN: Haetta 4 eldsvoda: Geymdu ekki hluti &

eldunarflotunum.

- Malmhluti eins og hnifa, gaffla, skeidar og lok eetti ekki

leggja ofan a eldunarhellurnar pvi peir geta ordid heitir.

- Ekki ma nota heimilistaekid fyrr en innbyggda virkid hefur

verid uppsett.

- Notadu ekki gufuhreinsibunad til ad hreinsa heimilistaekid.
- Eftir notkun skal slokkva a helluelementinu med styringunni

og ekki treysta a pénnunemann.

- Ef sprungur eru i keramikglerfletinum / glerfletinum skal

slokkva a heimilisteekinu og taka pad ur sambandi vid
rafmagn. Ef heimilistaekid er tengt beint vid stofnaed med
tengidds skal fjarleegja 6ryggid til ad aftengja heimilisteekid
fra aflgjafanum. | badum tilfellum skal hafa samband vi®
vidurkennda pjonustumidstod.

- Ef rafmagnssnuran er skemmd verdur framleidandi,

vidurkennd pjonustumidstod eda alika heefur adili ad
endurnyja hana til ad fordast heettu.

. VIDVORUN: Notadu adeins hellubordshlifar sem hannadar

34

eru af framleidanda eldunarteekisins eda framleidandi
heimilistaekisins bendir & i notkunarleidbeiningunum sem
hentugar, eda hellubordshlifar sem innfelldar eru
iheimilistaekid. Notkun ovideigandi hlifa getur valdid slysum.
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2. ORYGGISLEIDBEININGAR
2.1 Uppsetning

C ADBVORUN!
Einungis til pess haefur adili ma

setja upp petta heimilisteeki.

C ADVORUN!
Haetta a meidslum eda
skemmdum & heimilisteekinu.

» Fjarleegdu allar umbudir.

» EKkki skal setja upp eda nota skemmt
heimilisteeki.

* Fylgdu leiébeiningum um uppsetningu
sem fylgja med heimilisteekinu.

» Haltu lagmarksfjarleegd fra 66rum
heimilisteekjum og einingum.

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

* Innsigla skal skorna fleti med péttiefni til
ad koma i veg fyrir ad raki valdi penslu.

+ Verndadu botn heimilistaekisins gegn gufu

og raka.

» EKkki skal setja upp heimilistaekid vid
hlidina a hurd eda undir glugga. bad
kemur i veg fyrir ad heit eldunarilat falli af
taekinu pegar dyrnar eda glugginn er
opnadur.

* Hvert heimilisteeki er buid keeliviftum ad
nedan.

» Ef heimilistaekid er sett upp fyrir ofan
skuffu:

— Ekki geyma litla hluti eda pappirsblod

sem haegt veeri ad toga i par sem slikt

getur skemmt keelivifturnar eda skert
keelikerfid.

— Hafdu ad minnsta kosti 2 cm fjarleegd
a milli botns heimilisteekisins og hluta
sem eru geymdir i skuffunni.

» Fjarleegdu 6ll adgreiningarspjold sem eru
sett upp i skapnum fyrir nedan
heimilisteekid.

2.2 Rafmagnstenging

ADBVORUN!
Haetta & eldi og raflosti.

Allar rafmagnstengingar skulu
framkvaemdar af vidurkenndum rafvirkja.
Heimilistaekid verdur ad vera jardtengt.
Adur en einhver adgerd er framkvamd
skal ganga ur skugga um ad heimilistaekid
sé aftengt fra aflgjafanum.

Gakktu ur skugga um ad feeribreyturnar a
merkiplétunni séu samhaefar vid
rafmagnsflokkun adalaedar aflgjafa.
Geettu pess ad heimilisteekid sé rétt
uppsett. Laus eda rong rafmagnssnura
eda ki (ef vid &) getur valdid pvi ad
tengillinn verdi of heitur.

Notadu rétta rafmagnssnuru.

Ekki lata raflagnir fleekjast hverja um adra.
Gakktu ur skugga um ad buid sé ad setja
upp vorn gegn raflosti.

Notadu alagsminnkandi klemmu a
snuruna.

Gakktu ur skugga um ad rafmagnssnuran
eda kloin (ef vid a) snerti ekki heitt
heimilisteekid eda heit eldunarahdld pegar
pu tengir heimilistaekid vid naerliggjandi
innstungur.

Notadu ekki fijdltengi eda
framlengingarsnurur.

Gakktu ur skugga um ad rafmagnskléin
(ef vid &) og snuran verdi ekki fyrir
skemmdum. Haféu samband vid
vidurkennda pjonustumidstdd eda rafvirkja
til ad skipta um skemmda rafmagnssnuru.
Vorn lifandi og einangradra hluta gegn
raflosti verdur ad vera fest pannig ad ekki
sé heegt ad fjarleegja hana an verkfeera.
Adeins skal tengja rafmagnskléna vid
rafmagnsinnstunguna i lok
uppsetningarinnar. Gakktu ur skugga um
ad rafmagnskldin sé adgengileg eftir
uppsetningu.

Ef rafmagnsinnstungan er laus, skal ekki
tengja rafmagnskléna.

Ekki toga i snuruna til ad taka taekid ur
sambandi. Taktu alltaf um kiéna.

Notadu adeins réttan einangrunarbunad:
Linuvarnarstraumloka, 6ryggi (6ryggi med
skrufgangi fjarleegd ur héldunni), lekalida
og spolurofa.

Rafmagnsuppsetningin verdur ad vera
med einangrunarbunad sem leyfir pér ad
aftengja teekid fra stofnaed a 6llum polum.
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Einangrunarbunadurinn verdur ad hafa ad
lagmarki 3 mm snertiopnunarvidd.

2.3 Notkun

ABVORUN!
Heetta @ meidslum, bruna og
raflosti.

Fjarleegja skal allar umbudir, merkingar og
hlifdarfilmu (ef vid &) fyrir fyrstu notkun.
petta heimilisteeki er eingdngu eetlad til
heimilisnota.

Breyttu ekki taeknilysingu fyrir petta
heimilisteeki.

Gaettu pess ad loftreestiop séu ekki stiflud.
Lattu heimilistaekid ekki vera an eftirlits a
medan pad er i gangi.

Stilltu eldunarhelluna a ,slokkt* eftir hverja
notkun.

Ekki treysta & pénnunemann.

Settu ekki hnifapor eda pottlok a
eldunarsvaedin. Pau geta hitnad.

Notadu ekki heimilistaekid med blautar
hendur eda pegar pad er i snertingu vid
vatn.

Notadu ekki heimilisteekid sem
vinnusvaedi eda geymslusvaedi.

Ef yfirbord heimilistaekisins er sprungid
skal samstundis aftengja pad fra aflgjafa.
petta er til ad koma i veg fyrir raflost.
Notendur sem eru med gangrad verda ad
vera i ad lagmarki 30 cm fjarleegd fra
spanhellum pegar heimilistaekid er i gangi.
begar pu setur mat i heita oliu geta
myndast oliuskvettur.

ABVORUN!
Heetta a eldsvoda og sprengingu

Fitur og oliur geta losad eldfimar gufur
pbegar paer 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 innihaldid
matarleifar, getur valdié eldsvoda vid
leegra hitastig en olia sem er notud i fyrsta
skipti.

Settu ekki eldfim efni eda hluti sem eru
blautir af eldfimum efnum i, nalaegt, eda a
heimilisteekid.
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ABVORUN!
Heetta @ skemmdum a
heimilistaekinu.

Ekki skal hafa heit eldunarahéld a
stjornbordinu.

Settu ekki heitt ponnulok a gleryfirbord
hellubordsins.

Ekki lata eldunarahdold sjoda pangad til ad
pau porna.

Geettu pess ad hlutir eda eldunarahdld
detti ekki & heimilisteeki®. Yfirbord
teekisins getur skemmst.

Ekki skal virkja eldunarhellurnar med
tomum eldunarahdldum eda an
eldunarahalda.

Ekki lata alpappir ofan a heimilisteekid.
Eldunarahold sem eru gerd Ur steyptu
jarni, ali eda sem eru med ojafnan botn
geta rispad glerid/ glerpostulinid. Alltaf
skal lyfta pessum hlutum upp pegar pu
parft ad feera pa til & eldunarhellunum.
petta heimilisteeki er eingdngu til ad
matreida med. Ekk ma nota pad i 66rum
tilgangi, til deemis ad hita herbergi.

2.4 Matveelaskynjari

Notid Matveelaskynjari i samraemi vid
tilgang hans. Ekki nota hann til ad opna
eda lyfta neinu.

Notid adeins Matvaelaskynjari sem meelt
er med fyrir hellubordid, einn i einu.

Ekki nota hann ef hann er biladur eda
skemmdur.

Notid ekki Matvaelaskynjari i ofni eda
orbylgjuofni.

Matveelaskynjari Getur lesid hitastig allt ad
120 °C.

Gangid ur skugga um ad Matveelaskynjari
sé avalt inni i matinum eda vokvanum upp
ad lagmarksmerkinu.

prifid Matveelaskynjari fyrir fyrstu notkun.
Notadu adeins hlutlaus pvottaefni. Notadu
ekki neinar rispandi vorur, stalull, leysiefni
eda malmhluti. Ekki pvo Matveelaskynjari i
uppbvottavél. Silikonhandfangid getur
upplitast, sem hefur engin ahrif & hvernig
Matveelaskynjari virkar.

Notid upprunalegu pakkninguna til ad
geyma Matveelaskynjari.

Ef pu skiptir Matveelaskynjari ut, skal
geyma gamla ad minnsta kosti 3 m i



burtu. Sa gamli Matveelaskynjari getur haft
ahrif & virkni hins nyja.

2.5 Umhirda og hreinsun

Hreinsadu heimilisteekid reglulega til ad
yfirborésefnin a pvi endist betur.
Slokktu a heimilistaekinu og lattu pad
kolna adur en pu hreinsar pad.
Aftengdu heimilistaekid fra
rafmagnsgjafanum adur en unnid er vid
vidhald.

Notadu ekki vatnsuda og gufu til ad
hreinsa heimilisteekid.

Hreinsadu teekid med rékum og mjukum
klut. Notadu adeins hlutlaus pvottaefni.
Notadu ekki rispandi efni, stalull, leysiefni
eda malmhluti.

2.6 bjonusta

Haféu samband vid vidurkennda
pjonustumidstdd til ad gera vid
heimilisteekid. Notadu eingdngu
upprunalega varahluti.

3. INNSETNING

ADVORUN!
Sja kafla um Oryggismal.

3.1 Fyrir uppsetninguna

Adur en pu setur upp hellubordid skaltu skrifa
nidur upplysingarnar a merkiplétunni.
Merkiplatan er nedan a heimilistaekinu.

Serial’number
(radnumer) ..........coeeeevvvnnenn,

3.2 Innbyggd helluboré

« Vardandi ljésin inn i pessari voru og ljos
sem varahluti sem seld eru sérstaklega:
Pessi ljos eru eetlud ad standast
ofgakenndar adstaedur i heimilistaekjum
eins og hitastig, titring, raka eda til ad
senda upplysingar um rekstrarstodu
teekisins. Pau eru ekki aetlud til ad nota i
60rum teekjum og henta ekki sem lysing i
herbergjum heimila.

2.7 Férgun

ABVORUN!
Haetta a meidslum eda kofnun.

* Haféu samband vid baejaryfirvold til ad fa
upplysingar um hvernig & ad farga
heimilisteekinu a réttan hatt.

« Aftengdu taekid fra rafmagni.

* Klipptu rafmagnssnuruna af upp vié
heimilisteekid og fargadu henni.

heerra. Hafdu samband vid stadbundna
pjonustumidstod.

3.4 Samsetning

Notadu innbyggda hellubordid eingdngu eftir
ad pu hefur sett hellubordid upp med réttum
haetti sem innbyggdan bunad og ad yfirbord
vinnusvaedisins uppfylli stadla.

3.3 Tengisnura

* Hellubordinu fylgir tengisnura.

» Notadu eftirfarandi snurutegund pegar
skipt er um skemmdar rafmagnssnarur:
HO5V2V2-F sem polir 90°C hita eda
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@ Ef heimilistaekid er sett upp fyrir
ofan skuffu getur utblastur
hellubordsins hitad upp hluti sem
geymdir eru i skuffunni @ medan
eldun stendur.

Spanhella med Eldunaradstod

Spanhellur med Eldunaradstod og
Pdnnusteikja

Stjérnbord

Spanhella

Sveedi med loftneti
VARUD!

Ekki setja neitt & hellubordid
a pessu sveedi.



4.2 Utlit stjornbords

B P8 O B0

o]

2 ®

0
@

Til ad sja peer stillingar sem i bodi eru skaltu snerta videigandi takn.

Takn Athugasemd
@ KVEIKJA / SLOKKVA  Til aé kveikja og slékkva & hellubordinu.
E Valmynd Til ad opna og loka Valmynd.
/ Matveelaskynjari Til ad opna Matveelaskynjari valmyndina.
E‘ Val & hellu Til ad opna stjérnstikuna fyrir valda hellu.
- Visir fyrir hellu Til ad syna hvada hellu stjérnstikan virkar fyrir.
E Q - Til ad stilla adgerdir fyrir timatoku.
- Stjérnstika Til ad stilla hitann.
E P PowerBoost Til ad virkja adgerdina.
m 5 Las Til ad kveikja og slokkva & adgerdinni.
[ - Glugginn fyrir Hob?Hood innrauda merkjaméttakarann. Ekki hylja
hann.
II Hlé Til ad kveikja og sl6kkva & adgerdinni.
0-9 - Til a6 syna nuverandi hitastillingu.
[= Bridge Til ad kveikja og sl6kkva & adgerdinni.
fy / /', Merkjavisar Full tenging / ekkert merki. Til ad syna styrk merkisins i tenging-

unni & milli Matvaelaskynjari og loftnetsins.
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4.3 Matvaelaskynjari

LIS

Matveelaskynjari er pradlaus hitastigs kanni
sem gengur an rafhlé6du, sem kemur i
pakkningunni med hellubordinu. Innan i
handfanginu er loftnet. Annad loftnet er
stadsett fyrir nedan yfirbord hellubordsins, a
svaedinu milli beggja aftari
eldurnarsvaedanna. Til ad tryggja goda
tengingu a milli Matveelaskynjari og
hellubordsins skal ekki leggja neitt a
hellubordid a pessu svaedi.

Meelipunkturinn er stadstettur mitt & milli
oddsins og lagmarksmerkisins. Setjid
Matveelaskynjari i matinn ad minnsta kosti
upp ad lagmarksmerkinu. Fyrir vokva, til ad
na sem bestum arangri, skal stinga
Matveelaskynijari i vokvann 2-5 cm fyrir ofan
lagmarksmerki®. Festi® Matvaelaskynjari a
brun pottsins eda ponnunar med kroknum,
loki® svaedinu med loftnetinu, pannig ad pad
midi a klukkan 1 - 3 (fyrir vinstri hlid
hellubordsins) eda a klukkan 9 - 11 (fyrir
haegri hlid hellubordsins).

Eftirfarandi visar syna styrk tengingarinnar a
milli hellubordsins og Matvaelaskynjari

skjasins: f/ f’/, 7 . Ef hellubordio getur ekki
nad tengingu, kviknar Y. bu getur einnig
feert Matveelaskynjari medfram braninni a
pottinum til ad na tengingu eda styrkja hana.

Helluboréid endurnyjar stddu tengingarinnar
med priggja sekunda millibili.
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Meelipunktur

Lagmarksmerki

idyfingarbil sem mzelt er med (fyrir vokva)
Finstillingarkodi

Krokur til ad festa Matveelaskynjari &
branina

Handfang meé loftneti innan i

o] ~Jeofof

Fyrir frekari upplysingar skal
skoda ,Abendingar og rad fyrir
Matveelaskynjari®.

4.4 Adal sérkenni hellubordsins

Nyja SensePro® hellubordid leidir pig i
gegnum alla eldamennskuna. Skodid
upplysingarnar hér ad nedan til ad uppgdtva
nokkur af helstu sérkennum pess.

bu getur notad Eldunaradstod med eda an
Matveelaskynjari i samraemi vié matinn sem
pu ert ad utbua. Olikar adgerdir fyrir 6lika
rétti.

Matvalaskynjari / - getur verid notad a
tvo vegu. Pad meelir hitastigid med adgerdum
eins og Hitameelir og Pénnusteikja sem
einning hjalpar pér ad vidhalda nakveemu
hitastigi a 6likum mat & medan pu eldar hann
Sous vide eda notar adgerdir eins og Hleypa,
Malla eda Upphita.

Eldunaradstod - audveldar eldun med pvi
ad veita pér tilbunar uppskriftir fyrir dlika rétti,
forstillingar fyrir eldun og itarlegar
leidbeiningar. PU getur notad
Matveelaskynjari, t.d. til ad undirbla steik eda
an pess, t.d. til ad bua til ponnukdkur. baer
adgerdir sem eru i bodi velta & peim réttum
sem pu vilt elda. | pessari stillingu getur pu
notad stillingar eins og Sous vide,
Pdénnusteikja, Malla, Upphita, og fjdlda
annarra. Sprettigluggar og hljodupplysingar
pegar maturinn nzer fyrirfram stilltu hitastigi.
Pu getur fengid adgang ad Eldunaradstod i
gegnum Valmynd.

Sous vide /| - asferd il ad elda mat i
loftteemdum pokum vid lagt hitastig, yfir lengri



tima, sem hjalpar til vid ad vardveita vitamin
og vidhalda bragdi. Hellubordid veitir pér
skyrar stillingar og leidbeiningar sem skal
fylgja. begar pu hefur valid valméguleika i
gegnum Eldunaradstod, er hitastig skilgreint
fyrir dlikar tegundir mats. Pu getur valid eigid
hitastig ef pu virkjar adgerdina i gegnum
Sous vide i Valmynd.

Ponnusteikja F - steikingaradferd med
sjaltkrafa akvérdudum hitastillingum, fyrir
Slikar tegundir matar. betta hjalpar til vid ad
fordast ofhitun @ mat eda oliu. Pu getur
virkjad hann med pvi ad velja Eldunaradstod
ur Valmynd.

Hitamaelir - med pessari adgerd meelir
Matveelaskynjari hitastigi® medan a eldun
stendur. PuU getur notad pad pegar
Eldunaradstod adgerdin er i gangi.

Adrar nytsamlegir adgerdir a
hellubordinu:

Ad brazda &2 pessi adgerd er fullkomin til
ad braeda sukkuladi eda smjor.

PowerBoost P. bessi adgerd sydur hratt
miki® magn af vatni.

Hié || - bessi adgerd leekkar hitastillingu i 1
fyrir allar hellurnar og gerir pér kleift ad halda
matnum volgum i langan tima.

Bridge [= - bessi adgerd gerir pér kleift ad
sameina baedi eldurnarsvaedin vinstra megin

5. FYRIR FYRSTU NOTKUN

ADVORUN!
Sja kafla um Oryggismal.

5.1 Notkun a skjanum

* Adeins er haegt ad nota baklyst takn.

» Til ad virkja tiltekinn valkost skaltu snerta
videigandi takn a skjanum.

» Valin adgerd virkjast pegar pu fiarlaegir
fingurinn af skjanum.

« Til ad skruna i gegnum pa valkosti sem i
bodi eru skaltu beita snéggri hreyfingu
eda draga fingurinn pvert yfir skjainn.
Hradi hreyfingarinnar akvardar hversu
hratt skjarinn hreyfist.

til ad nota steerri eldunarilat. Pu getur notad
hana med Pdnnusteikja.

Hob?Hood - pessi adgerd tengir hellubordid
vid sérstakan gufugleypi og adlagar
viftuhradann i samreaemi vid pad.

Las &- pessi vadgerd afvirkjar timabundid
stjérnbordi® medan a eldun stendur.

Barnalaesing - pessi adgerd afvirkjar
stjornbordid timabundid & medan hellubordid
er ekki i notkun til ad koma i veg fyrir slys.

Skeidklukka, Nidurteljari, og MinGtumaelir
- pad eru prjar adgerdir sem pu getur valid a
milli til ad fylgjast med eldunartima.

Fyrir frekari upplysingar, sja kaflann ,Dagleg
notkun®.

4.5 OptiHeat Control (3 prepa visir
fyrir afgangshita)
& ADVORUN!

I/ 11/ 1 Heetta er & bruna fra
afgangshita. Visirinn synir stig
afgangshita.

Spansuduhellur framleida naudsynlegan hita
fyrir eldunarferlid beint i botninn a
eldunarahaldinu. Glerkeramikid er hitad med
hita eldunarahaldsins.

« Skrunid getur stédvast ad sjalfu sér eda
pu getur stodvad pad strax ef pu snertir
skjainn.

* bu getur breytt flestum breytum sem
syndar eru a skjanum pegar pu snertir
videigandi takn.

« Til ad velja aeskilega adgerd eda tima
getur pu skrunad i gegnum listann og/eda
snert pann valkost sem pu vilt velja.

* Pegar hellubordid er virkjad og sum
taknanna hverfa af skjanum skaltu snerta
hann aftur. Oll taknin birtast aftur.

« Fyrir tilteknar adgerdir, pegar pu reesir
peer, birtist sprettigluggi med
vidboétarupplysingum. Til ad afvirkja
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sprettigluggann varanlega skaltu haka vid

adur en pu virkjar adgerdina.
» Veldu fyrst hellu til ad virkja
timastillingaradgerdirnar.

Takn sem eru nytsamleg pegar skjarinn er
skodadur

OK Til ad stadfesta valid eda stillinguna.

Til ad fara eitt stig til baka / afram i Valmynd.

A\ Til ad skruna upp / nidur i leiébeiningum &
skjanum.
N

Til ad virkja / afvirkja valkostina.

X Til ad loka sprettiglugganum.

0 Til ad afturkalla stillingu.

5.2 Fyrsta tenging vid rafmagn

Pegar pu tengir hellubordid vid rafmagn
parftu ad stilla Tungumal, Skjabirta og
Hljodstyrkur hljodgjafa.

Pu getur breytt stillingunni i Valmynd >
Stillingar > Uppsetning. Sja ,Dagleg notkun®.

5.3 Matvalaskynijari finstilling

Adur en pu byrjar ad nota Matvaelaskynjari
verdur pu ad finstilla pad til ad vera viss um
ad pad lesi rétt hitastig.

bPegar Matvaelaskynjari er stillt a réttan hatt
meelir pad hitastigid vid sudumark med +/ -
2 °C vikmdrkum.

Fylgié ferlinu pegar:

*  pu setur upp helluboréid i fyrsta sinn;

* begar pu feerir hellubordid & annan stad
(heedarbreyting);

* pegar pu skiptir Matveelaskynjari ut.

Notid pott med 180 mm pvermali
og fyllid hann med 1 - 1,5 | af
vatni.

1. Til ad finstilla eda endurstilla adgerdina,
setjid Matvaelaskynjari a brun pottsins.
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Fyllid pottinn med koldu vatni, ad minnsta
kosti upp ad merkinu fyrir lagmarkié og
setjid hann a fremra vinstra
eldunarsveedid.

2. Snertu—.

Veljid Stillingar > Matvaelaskynjari > Kvéréun
af listanum.

3. Snertu Kvordun.

Fylgdu leiébeiningunum & skjanum.

Ekki setja salt i vatnid, pad getur
haft ahrif & ferlid.

Til ad fara ur Valmynd, snertid == eda heegri
hli¢ skjasins, fyrir utan sprettigluggann.

5.4 Matvaelaskynjari porun

Helluboréié er parad vid Matveelaskynjari
pegar pad kemur.

Ef pu skiptir Matvaelaskynjari ut fyrir nyjan
verdur pu ad para hann vid helluborgid.

1. Snertu —.

Veljid Stillingar > Matveelaskynjari > Parast af

listanum.

2. Snertid Gleyma til ad aftengja fyrri
Matvaelaskynjari.

3. Snertid Pérun naest vid helluna.

Sprettigluggi birtist.

4. SIaid inn 5 stafa kodan sem er a nyja
Matveaelaskynjari med talnabordinu.

5. Snertu i lagi til ad stadfesta.

Matveelaskynjari er parad vid hellubordid.

Finstilli® avalt Matveelaskynjari eftir porun.

Til ad fara ur Valmynd, snertid = eda heegri
hli¢ skjasins, fyrir utan sprettigluggann.

5.5 Valmynd uppbygging

Snertu = til ad fa adgang ad og breyta
stillingum hellubordsins eda til ad virkja
sumar adgerdir.

Til ad fara ut ur Valmynd, skaltu snerta =
eda haegri hlid skjasins fyrir utan
sprettigluggann. Til ad vafra i gegnum

Valmynd skaltu nota (eda.
Taflan synir grunnskipulag Valmynd.



Eldunaradstod Sja Eldunaradstod hlutann i ,Dagleg notkun®.

Adgerdir hellubords Sous vide

Hitameelir

Ad braeda

Stillingar Barnaleesing

Skeidklukka

Hob?Hood

Sja Hob?Hood hlutann i ,Dagleg notkun®.

Matveelaskynjari

Tenging

Kvordun

Parast

Uppsetning

Eldunaradstod

Tungumal

Lykilténar

HijéBstyrkur hljodgjafa

Skjabirta

bjonusta

Syningarhamur
Leyfi
Syna hugbunadarutgafu

Saga vidvarana

Endurstilla allar stillingar

6. DAGLEG NOTKUN

ADVORUN!
Sja kafla um Oryggismal.

6.1 Kveikt og slokkt

snertu O i 1 sekundu til ad kveikja eda
slokkva a hellubordinu.

6.2 Sjalfvirk slokknun

Adgerdin slekkur sjalfkrafa & hellubordinu
ef:

« allar eldunarhellur eru évirkar,

» bu stillir ekki hitastillinguna eftir ad pu
kveikir & hellubordinu,

* pu hellir nidur eda setur eitthvad a
stjornbordid lengur en i 10 sekundur
(panna, klatur o.s.frv.). Hljodmerki heyrist

og hellubordid slekkur a sér. Fjarlaegdu
hlutinn af stjérnbordinu eda priféu pad.
hellubordid verdur of heitt (t.d. pegar
pottur sydur pangabd til ekkert er eftir).
Leyféu eldunarhellunni ad kélna adur en
pu notar hellubordid aftur.

pu ert ad nota réng eldunarilat eda engin
eldunarilat eru a viskomandi hellu. Hvita
taknid fyrir eldunarhellu blikkar og
spanhellusveedid afvirkjast sjalfkrafa eftir
2 minatur.

pu slekkur ekki & eldunarhellunni eda
breytir hitastillingunni. Eftir akvedinn tima
birtast skilabo® og pad slokknar a
hellubordinu.

Tengslin & milli hitastillingar og timans
eftir ad slokknar a hellubordinu:
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Q
Hitastilling bad slokknar a hell- o 1 2 3 4 6 7 8 9 P
ubordinu eftir —

1-2 6 klst. R
3-5 5 klst. . _— I -

° b getur einnig breytt hitastillingunni a
6 4 Kist. medan eldun stendur. Snertu taknid fyrir val
7.9 15 Kist a hellu a adalvalmynd stjornbordsins og

Pegar pu notar Pénnusteikja
afvirkjast hellubordid eftir 1,5
kist. Med Sous vide afvirkjast
hellubordid eftir 4 kist.

6.3 Eldunarhellurnar notadar

Settu eldunarilatin @ midju eldunarhellunnar
sem valin var. Spanhellur adlaga sig
sjalfkrafa ad malum a botni eldunarilatanna.

Pegar pu setur pott a valda eldunarhellu mun
hellubordid sjalfkrafa greina hann og
videigandi stjérnstika birtist a skjanum.
Stjornstikan er synileg i 8 sekundur en ad
peim tima loknum fer skjarinn aftur a
adalvalmyndina. Til ad loka stjornstikunni
hradar skaltu pikka & skjainn fyrir utan
stjornstikuna.

Pegar adrar hellur eru virkar mun hitastillingin
fyrir helluna sem pu vilt nota vera takmorku®d.
Sja ,Orkustyring“.

@

Gakktu ur skugga um potturinn
henti fyrir spanhellubord. Fyrir
frekari upplysingar um gerdir
eldunarilata skaltu skoda
»<Abendingar og rad“. Kannadu
steerdina a pottinum i
,Teeknilegar upplysingar*.

6.4 Hitastilling

1. Virkjadu hellubordid.

2. Settu pottinn a valda eldunarhellu.

Stjornstikan fyrir virka eldunarhellu birtist a

skjanum og er virk i 8 sekundur.

3. Snertu stjornstikuna med fingrinum til ad
stilla & seskilegan hita.

Taknid verdur rautt og steerra.
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feerdu fingurinn til vinstri eda haegri (til ad
leekka eda haekka hitann).

6.5 Bridge adgerod

Adgerdin tengir tvaer eldunarhellur og peer
virka sem ein med sému hitastillingu.

bu getur notad pessa adgerd med stérum
eldunarilatum.

1. Settu eldunarilatid & tveer eldunarhellur.
Eldunarilatid verdur ad na yfir midjuna a
badum hellum.

2. Til ad virkja adgerdina skaltu snerta [=.
Taknio fyrir helluna breytist.

3. Stilltu hitann.

Eldunarilatid verdur ad na yfir midjuna a

badum hellum en p6 ekki Ut fyrir merkt

sveedi.

o,
o

Til ad afvirkja adgerdina: snertu [=.
Eldunarhellurnar virka med adskildum haetti.



6.6 PowerBoost

bessi adgerd virkjar meira afl fyrir videigandi
spanhellur; pad veltur a steerd
eldunarilatsins. Adeins er heegt ad virkja
adgerdina i takmarkadan tima.

1. Snertu takn aeskilegrar hellu fyrst.

2. Snertu P eda renndu fingrinum til heegri
til ad virkja adgerdina fyrir valda
eldunarhellu.

Taknid verdur rautt og steerra.

Adgerdin slokknar sjalfkrafa. Til ad afvirkja

adgerdina handvirkt skaltu velja helluna og

breyta hitastillingu hennar.

Sja ,Teeknilegar
upplysingar‘ med gildum fyrir
hamarkstimalengd.

6.7 Orkustyring

+ Eldunarhellur eru flokkadar i samraemi vid
stadsetningu og fjdlda fasa i hellubordinu.
Sja skyringarmyndina.

* Hver fasi er med 3680 W hamarks
rafmagnshledslu.

* Adgerdin skiptir aflinu a milli
eldunarhellanna sem tengdar eru vid
sama fasa.

» Adgerdin fer i gang pegar heildar
rafmagnshledsla eldunarhellna sem
tengjast einum fasa fer yfir 3680 W.

» Adgerdin minnkar afl hinna
eldunarhellanna sem tengdar eru vid
sama fasa, sem hefur ahrif a pa
hitastillingu sem i bodi er.

» Hamarks hitastillingin er synileg a
sledanum. Hvitir télustafir eru einir virkir.

» Ef haerri hitastilling er ekki tilteek,
minnkadu hana fyrst fyrir adrar
eldunarhellur.

$ !

6.8 Eldunaradstod

bessi adgerd adlagar stillingarnar ad 6likum
tegundum matar og vidheldur peim i gegnum
eldunina.

Med pessari adgerd getur pu undirbuid
filbreytt arval dlikra rétta, eins og Kjot,
Fiskur og sjavarréttir, greenmeti, Supur,
Sosur, Pasta eda Mjolk. Mismunandi
eldunaradferdir eru adgengilegar fyrir 6likan
mat, t.d. fyrir kjukling getur pu vali® a milli
Pdnnusteikja, Sous vide eda Hleypa.

Pu getur adeins virkjad adgerdina a vinstri
hli¢ hellubordsins. Heegt er ad virkja
Eldunaradstod med Sous vide adgerdinni
fyrir fremra eda aftara eldunarsveedid. Ef pu
vilt nota Ponnusteikja er heegt ad virkja pad
fyrir fremri vinstri helluna eda badar hellur
pegar peer eru braadar.

Ef Eldunaradstod er i gangi & fremri vinstri
hellu er haegt ad nota hellurnar til heegri til ad
elda an pess ad nota adgerdina.

Ekki nota eldunarilat med botn sem er steerri
en 200 mm & aftari eldunarhelluna vinstra
megin pegar adgerdin er notud a vinstri
helluna ad framan. Pad getur haft ahrif a
tengununa milli Matvaelaskynjari og
loftnetsins fyrir nedan yfirbord hellubordsins.

@ Ekki hita eldunarilatin fyrir eldun.
Notadu adeins kalt kranavatn
eda vokva ef vid a. Hitadu
adeins kalda rétti upp.

@ Fyrir Pénnusteikja skaltu fylgja
leidbeiningunum & skjanum.
Beettu oliu vid pegar pannan er
heit.

@ Med Eldunaradstod virkar
timastillingin eins og
Minututeljari. Pad stédvar
adgerdina ekki pegar stilltur timi
rennur Ut.
1. Til ad virkja adgerdina, snertu / eda —
og veldu Eldunaradstod.
2. Veldu tegund matar sem pu vilt matbua
af listanum.
Fyrir hverja tegund matveela eru nokkrir
valmdguleikar i bodi. Fylgdu

[SLENSKA 45



leidbeiningunum sem syndar eru a

skjanum.

* Pugetur snertilagi efst a
sprettiglugganum til ad nota
sjalfgefnar stillingar.

* bu getur breytt sjalfgefnum
hitastillingum fyrir Pénnusteikja. Fyrir
suma rétti getur pu athugad
kjarnahitastig matarins ef pu notar
Matveelaskynjari.

« Fyrir flesta valkosti, t.d. Sous vide og
Hleypa, getur pu breytt sjalfgefnu
hitastigi.

* bu getur breytt sjalfgefnum tima eda
akvediod eigin tima. Lagmarkstimi er
einungis fyrirfram skilgreindur fyrir
Sous vide.

Aukalegar upplysingar med itarlegum
upplysingum eru faanlegar a skjanum. bu

getur skrunad i gegnum paer med ™ og V.

3. Yttu & i lagi. Fylgdu leidbeiningunum i
sprettigluggunum.

Sumir valmdguleikarnir byrja med
forhitun. bu getur rakid ferlid med
stjérnstikunni.

4. Ef sprettigluggi birtist med leidbeiningum,
snertu i lagi og sidan Byrja til ad halda
afram.

Adgerdin virkar med fyrirfram skilgreindum

stillingum.

Til ad afvirkja sprettigluggann varanlega

skaltu haka vid O adur en pu virkjar

adgerdina.

5. begar timinn er lidinn heyrist hljodmerki
og sprettigluggi birtist. Til ad loka
glugganum, snertu i lagi.

Adgerdin stodvast ekki sjalfkrafa. Fyrir Sous

vide mun hellubordid sjalfkrafa afvirkjast eftir

ad hamarki 4 klukkustundir.

Til ad stédva adgerdina, snertu -/ eda &f,
eda taknid a virku hellunni og veldu Stédva.
Til ad stadfesta skaltu snerta Ja i
sprettiglugganum.

6.9 Sous vide

Til ad matbua kjot, fisk eda greenmeti med
notkun adgerdarinnar verdur pu ad nota
videigandi rennildsapoka eda plastpoka med
loftteemisinnsigli. Settu kryddadan mat i poka
og lokadu peim med loftteemisinnsigli. Pu
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getur einnig keypt mat sem er tilbuinn til
eldunar med pessum mata.

é ABPVORUN!

Gakktu ur skugga um ad
framfylgja meginreglum vardandi
matvaeladryggi. Sja ,Abendingar
og rad"“.

Med pessari adgerd getur pu valid pinn eigin
tima og hitastig (milli 35 og 85°C), sem
hentar fyrir pann mat sem pu eetlar ad elda.
Notadu 4 litra af vatni ad hamarki, settu lok a
pottinn. Fyrir frekari upplysingar um stillingar
fyrir eldun skaltu skoda leidbeiningar fyrir
eldun i ,Abendingar og ras“. Affrystu matvaeli
adur en pau eru undirbuin.

Adgerdina er einungis haegt ad virkja fyrir
fremri eda aftari eldunarhellurnar vinstra
megin. Ef Sous vide er i gangi er haegt ad
nota hellurnar til haegri til ad elda an pess ad
nota adgerdina.

@ Med Sous vide virkar
timastillingin eins og
Minututeljari. Adgerdin afvirkjast
sjalfkrafa eftir 4 klukkustundir ad
hamarki.

1. Undirbudu matarskammta i samraemi vid
leidbeiningarnar ad ofan.

2. Settu pott fullan af vatni & fremri eda
aftari eldunarhellu vinstra megin.

3. Snertu ./ > Sous vide. bu getur einnig

snert —— > Adgerdir hellubords > Sous
vide.
4. Veldu rétt hitastig.
Stillid timann (valkveett). Eldunartimi fer eftir
pykkt og tegund matar.
5. Snertu i lagi til ad halda afram.
6. Leggdu Matvaelaskynjari a brin pottsins.
7. Snertu i lagi til ad loka sprettiglugganum.
8. Snertu Byrija til ad virkja forhitun.
Pegar potturinn neer tileetludu hitastigi gefur
teekid fra sér hljodmerki og sprettigluggi
birtist. Snertu i lagi til ad stadfesta.
9. Settu pokana I6drétt i pottinn (pu getur
notad Sous vide grind). Snertu Byrja.
Ef pu stillir Minututeljari, byrjar hann ad
ganga med adgerdinni.
10. bPegar timinn er lidinn heyrist hljgdmerki

og [ blikkar. Snertu L\ til a6 stoova
merkid.



Til ad stédva eda endurstilla adgerdina skaltu

snerta I“_I/ eda taknid fyrir virku helluna og svo
Stddva. Til ad stadfesta skaltu snerta Ja i
sprettiglugganum.

HaldaHitastigi

Pu getur notad Sous vide adgerdina til ad
elda @ medan Matveelaskynjari stjornar
nakvaemlega og vidheldur hitastiginu (med
nakveemni upp @ + /- 1 °C). bu getur
undirbuid breitt urval rétta, t.d. kryddada
grunna eda sosur (t.d. olikar karry tegundir
eda bouillabaisse fiskisupu). Pu getur valié
eigin stillingar sem pa finnur i t6flunni med
eldurnarleiébeiningum i ,Abendingar og rad“.

Adgerdina er einungis haegt ad virkja fyrir
fremra eda aftara vinstra eldunarsveedio.

1. Ytio 4= > Adgerir hellubords > Sous
vide til ad fa adgang ad adgerdinni med

pvi ad snerta /> Sous vide.
2. Veljid rétt hitastig.
Stillid timann (valkveett).
3. Ytid & lagi til ad halda afram.
4. Setjid Matveelaskynjari & brun pottsins
eda stingid pvi i matinn.
5. Snertid Byrja til ad virkja forhitun.
Pegar potturinn neer tilaetludu hitastigi, gefur
teekid fra sér hljodmerki og sprettigluggi
kemur upp.
6. Snertid i lagi til ad loka sprettiglugganum.
7. Snertu Byrja.
Ef pu stillir Minatuteljari, byrjar hann ad
ganga med adgerdinni.
8. begar buid er ad stilla timann, er

hijoomerki gefid og L blikkar. Snertu
til ad stodva merkid.
Til ad stédva eda endurstilla adgerdina, ytid a

e/ fyrir merkid a virku hellunni og veljid
Stodva. Til ad stadfesta, snertid Ja i
sprettiglugganum.

6.10 Hitameelir

Med pessum valmdguleika virkar
Matveelaskynjari sem hitameelir sem hjalpar
bér ad fylgjast med hitastigi matarins eda
vbkvans medan a eldun stendur. Til deemis
getur pu reitt pig & hann til ad hita upp mjolk
eda til ad athuga hitastigid a barnamat.

Ad minnsta kosti ein hella verdur ad vera virk
fyrir pessa adgerd.

Pu getur virkjad adgerdina fyrir allar hellur en
adeins fyrir eina hellu i einu.

1. Stingié Matvaelaskynjari inn i matinn eda
vokvann ad lagmarks merkingunni.

2. Snertio ./~ a skjanum til ad opna
Matveelaskynjari valmyndina og velja

Hitameelir. PU getur einnig snert == >
Adgerdir hellubords > Hitameelir.

3. Snertu Byrja.
Meeling hefst a virku eldunarhellunni.
Ef engin hella er virk mun sprettigluggi
birtast.

Til ad heetta vid adgerdina, snertid tolustafi

fyrir hitastig eda / og veljid Stédva.

6.11 & Ad brada

bu getur valid pessa adgerd til ad braeda
mismunandi vorur, t.d. sukkuladi eda smjor.
bu getur adeins valid pessa adgerd fyrir eina
eldunarhellu i einu.

1. Snertu == & skjanum til ad opna
Valmynd.

2. Veldu Adgerdir hellubords > Ad braeda af
listanum.

3. Snertu Byrja.
bu parft ad velja aeskilega eldunarhellu.
Ef eldunarhellan er pegar virk mun
sprettigluggi birtast. Afturkalladu fyrri
hitastillingu til ad virkja adgerdina.

Til ad fara ut ur Valmynd, skaltu snerta =
eda haegri hlid skjasins fyrir utan
sprettigluggann. Til ad skoda pig um i

Valmynd, skaltu nota {eda.

Til ad stodva adgerdina skaltu snerta taknid
fyrir val & eldunarhellu og snerta svo Stédva.

6.12 || HIé

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

Pu getur ekki virkjad adgerdina pegar
Eldunaradstod eda Sous vide er i gangi.

Pegar adgerdin er i notkun er adeins haegt

a6 nota taknin O og Il &1l 6nnur takn a
stjornbordinu eru leest.
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Adgerdin stodvar ekki timastillisadgerdina.

Til ad virkja adgerdina skaltu snerta I .

|| kviknar. Hitastillingin laekkar nidur i 1.
Til ad slokkva a pessari adgerd skaltu snerta

Adgerdin stodvast PowerBoost. Haesta

hitastillingin endurvirkjast pegar pu snertir Il
aftur.

6.13 Timastillir

2 [V Nisurtalningartimamaelir

Notadu pessa adgerd til ad tilgreina hve lengi
eldunarhellan eetti ad vera i gangi i einni
eldunarlotu.

bu getur stillt adgerdina fyrir hverja
eldunarhellu fyrir sig.

1. Stilltu hitastillingu eldunarhellunnar fyrst
og sidan adgerdina.
2. Snertu taknid fyrir hellurnar.

3. Snertu Q

Valmyndin fyrir timastillingu birtist & skjanum.

4. Hakadu vid O til ad virkja adgerdina.

Taknin breytast i 2 .

5. Renndu fingrinum til vinstri eda haegri til
ad velja seskilegan tima (t.d.

klukkustundir og/eda minatur).
6. Snertu i lagi til ad stadfesta valid pitt.

Pu getur einnig valid X til ad afturkalla valid
pitt.

pegar timinn er & enda heyrist hljodmerki og
[ blikkar. Snertu L til a5 stoéva merkio.
Til ad afvirkja adgerdina skaltu stilla hitann a

0. Ad 60rum kosti skaltu snerta +stor vinstra

megin a timagildinu, snertu X vid hlid pess
og stadfestu valid pitt pegar sprettigluggi
birtist.

Q0O Minututeljari

PU getur einnig notad pessa adgerd pegar
hellubordid er virkt og eldunarhellurnar eru
ekki i gangi.
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Adgerdin hefur engin ahrif & starfsemi
eldunarhellanna.

1. Veldu hvada eldunarhellu sem er.

Videigandi stjornstika birtist & skjanum.

2. Snertu Q

Valmyndin fyrir timastillingu birtist & skjanum.

3. Renndu fingrinum til vinstri eda haegri til
ad velja aeskilegan tima (t.d.
klukkustundir og minutur).

4. Snertu i lagi til ad stadfesta valid pitt.

Pu getur einnig valid X til ad afturkalla valid
pitt.

begar timinn er a enda heyrist hljodmerki og
[ blikkar. Snertu L til a5 stédva merkis.

Til ad afvirkja adgerdina skaltu snerta A

vinstra megin vid timagildid, snertu X vid
hlid pess og stadfestu valid pitt pegar
sprettigluggi birtist.

@ Skeidklukka

Adgerdin byrjar sjalfkrafa ad telja um leid og
pu virkjar eldunarhellu. bu getur notad pessa
adgerd til ad fylgjast med hversu lengi hun er
i gangi.

1. Snertu = il ad fara i Valmynd.

2. Skrunadu i gegnum Valmynd til ad velja
Stillingar > Skeidklukka.

3. Snertu rofann til ad kveikja / slékkva a
adgerdinni.

Adgerdin stodvast ekki pegar pu lyftir

pottinum. Til ad endurstilla adgerdina og

hefja hana a ny skaltu snerta @ og velja
Endurstilla ur sprettiglugganum. Adgerdin
byrjar ad telja fra 0. Til ad HIé adgerdina fyrir

eina eldunarlotu skaltu snerta og velja Hié
ur sprettiglugganum. Veldu Byrja til ad halda
talningu afram.

6.14 (8 Lasing

bu getur leest stjornbordinu pegar hellubordid
er i gangi. bad kemur i veg fyrir ad
hitastillingunni sé breytt fyrir slysni.

Stilltu hitastillinguna fyrst.
Til ad virkja adgerdina skaltu snerta El



Til a6 afvirkja adgersina skaltu snerta (8 i 3
sekundur.

Pegar pu slekkur & hellubordinu
slekkur pu einnig a adgerdinni.

6.15 Barnalaesing

Pessi adgerd kemur i veg fyrir ad kveikt sé a
hellubordinu fyrir slysni.

1. Snertu == a skjanum til ad opna
Valmynd.

2. Veldu Stillingar > Barnalaesing af
listanum.

3. Kveiktu a rofanum og snertu stafina A-O-
X i starfrofsrod til ad virkja adgerdina. Til
ad afvirkja adgerdina slekkur pu a
rofanum.

Til ad fara ut ar Valmynd, skaltu snerta =
eda haegri hlid skjasins fyrir utan
sprettigluggann. Til ad skoda pig um i

Valmynd, skaltu nota (eda.

6.16 Tungumal

1. Snertu == & skjanum til ad opna
Valmynd.

2. Veldu Stillingar > Uppsetning >
Tungumal af listanum.

3. Veldu videigandi tungumal af listanum.

Ef pu velur rangt tungumal skaltu snerta —=.
Listi birtist. Veldu pridja valkostinn fra
toppnum og svo pann naestnedsta. Naest
skaltu velja annan valkostinn. Skrunadu nidur
til ad velja videigandi tungumal af listanum.
Ad lokum velur pu valkostinn heegra megin.

Til ad fara Ut ur Valmynd, skaltu snerta —
eda heegri hlid skjasins fyrir utan
sprettigluggann. Til ad skoda pig um i

Valmynd, skaltu nota < eda >

6.17 Lykiltonar / Hljédstyrkur
hljédgjafa

Pu getur valid gerd hljodanna sem
hellubordid pitt gefur fra sér eda slokkt alfarid

a hljédum. bu getur valid a milli smellsins
(sjalgefid) eda pips.

1. Snertu = a skjanum til ad opna
Valmynd.

2. Veldu Stillingar > Uppsetning >
Lykilténar / Hljodstyrkur hljédgjafa af
listanum.

3. Veldu videigandi valkost.

Til ad fara ut ur Valmynd, skaltu snerta =
eda haegri hlid skjasins fyrir utan
sprettigluggann. Til ad skoda pig um i

Valmynd, skaltu nota {eda.

6.18 Skjabirta
bu getur breytt birtustigi skjasins.

Fjogur birtustig eru i bodi, 1 er laegst og 4 er
haest.

1. Snertu == & skjanum til ad opna
Valmynd.

2. Veldu Stillingar > Uppsetning > Skjabirta
af listanum.

3. Veldu videigandi stig.

Til ad fara ut ur Valmynd, skaltu snerta =
eda haegri hlid skjasins fyrir utan
sprettigluggann. Til ad skoda pig um i

Valmynd, skaltu nota < eda ).
6.19 Hob*Hood

betta er itarleg, sjalfvirk adgerd sem tengir
hellubordid vié sérstakan gufugleypi. Baedi
hellubordid og gufugleypirinn eru med
innrautt samskiptamerki. Hradi viftunnar er
sjalfkrafa skilgreindur a grundvelli pess hams
sem stilltur er og hitastigs heitasta pottsins a
hellubordinu.

Fyrir flesta gufugleypa er fjarskiptakerfid
upphaflega ovirkt. Virkid pad adur en pu
notar valméguleikann. Skodid
notandahandbdk gufugleypisins til ad nalgast
frekari upplysingar.

Til ad nota adgerdina sjalfkrafa skal stilla
sjalfvirka haminn @ H1 - H6. Hellubordid er
upphaflega stillt &8 H5. Gufugleypirinn bregst
vid pegar pu notar hellubordid. Hellubordid
skynjar hitastig eldunarilatsins sjalfkrafa og
stillir hrada viftunnar. bu getur stillt
hellubordid pannig ad pad virkjar adeins
lj6sid pegar H1 er valid.
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Ef pu breytir viftuhradanum i
gufugleypinum er sjalfgefin
tenging vid hellubordid afvirkjud.
Til ad endurvirkja adgerdina
slekkur pu & badum
heimilisteekjum og kveikir svo

aftur a peim.
Ham- S,jélf' Suéal) Steikingz)
ur virkt

ljés
HO Slokkt  Slokkt Slokkt
H1 Kveikt  Slokkt Slokkt
H23) Kveikt Viftuhradi 1 Viftuhradi 1
H3 Kveikt  Slokkt Viftuhradi 1
H4 Kveikt  Viftuhradi 1 Viftuhradi 1
H5 Kveikt  Viftuhradi 1 Viftuhradi 2
Hé Kveikt  Viftuhradi 2 Viftuhradi 3

1) Helluborsid greinir suduferlid og virkjar vift-
uhradann i samraemi vid sjalfvirkan ham.

2) Helluborsid greinir steikingarferlid og virkjar
viftuhradann i samraemi vid sjalfvirkan ham.

3) bessi hamur virkjar viftuna og ljésid og treyst-
ir ekki a hitastigio.

7. GODb RAD

ADVORUN!
Sja kafla um Oryggismal.

7.1 Eldunarilat

@
@

Efni eldunarilata

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

Notadu spanhellubord med
videigandi eldunarilatum.

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

« ekki rétt: al, kopar, latun, gler, keramik,
postulin.
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Skipt um ham

Ef pu ert ekki satt(ur) vid havadastigid /
viftuhradann getur pu skipt handvirkt a milli
hama.

1. Snertu E
Veldu Stillingar > Hob?Hood af listanum.
2. Veldu videigandi ham.

Til ad fara ut ur Valmynd skaltu snerta =
eda haegri hlid skjasins, fyrir utan
sprettigluggann.

begar lokid hefur verid vid eldun og slokkt er
a hellubordinu kann vifta gufugleypis enn ad
vera i gangi i akvedinn tima. Ad peim tima
loknum afvirkjar kerfid viftuna sjalfkrafa og
kemur i veg fyrir virkjun fyrir slysni naestu 30
sekundurnar.

Ljésid & gufugleypinum slokknar 2 minatum
eftir ad slokkt er & hellubordinu.

Eldunarilat virka fyrir spanhellubord ef:

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

@

Botninn & eldunarilatinu verdur
ad vera eins pykkur og flatur og
mogulegt er.

Gakktu ur skugga um ad botnar
a pottum og pénnum séu hreinir
og purrir adur en peir eru settir a
yfirbord hellubordsins.

Mal eldunarilata

Spanhellubord adlaga sig sjalfkrafa ad
malum a botni eldunarilatanna.

Skilvirkni eldunarhellunnar er tengd malum
eldunarilatanna. Eldunarilat med minna



pvermal en uppgefid lagmark feer adeins
hluta af aflinu sem eldunarhellan framkallar.

@ Sja , Teeknilegar upplysingar®.

7.2 Réttar ponnur fyrir Ponnusteikja
adgerdina

Notadu einungis ponnur med flotum botni. Til
ad athuga hvort pannan sé rétt:

1. Settu pénnuna a hvolf.

2. Leggdu reglustiku ad botninum a
pénnunni.

3. Reyndu ad setja 50 kr. pening (eda
annan af svipadri pykkt) a milli
reglustikunnar og botns pénnunnar.

/’
—

a. Pannan er ekki rétt ef pu getur sett
peninginn a milli reglustikunnar og

pénnunnar.

[

b. Pannan er rétt ef pu getur ekki sett
peninginn & milli reglustikunnar og

pdénnunnar.

[ \

7.3 Hlj6oin sem pu heyrir vio
notkun

Ef pua heyrir:

» brakandi hljod: eldunarilat er samsett ar
mismunandi efnum (samlokusamsetning).

« flautandi hljod: pu ert ad nota eldunarhellu
med miklu afli og eldunarilatid er samsett
ur mismunandi efnum
(samlokusamsetning).

e sud: notkun med miklu afli.

« smellir: rafskipting fer fram, potturinn eda
pannan greinist eftir ad pu setur pad a
hellubordid.

» hveesandi, sudandi: viftan er i gangi.

HIjédin eru edlileg og gefa ekki til kynna

neina bilun.

7.4 Oko Timer (Eco-timamaelir)

Til ad spara orku slekkur hitari
eldunarhellunnar & sér 4dur en hlédmerki
nidurteljarans heyrist. Mismunur a
notkunartima veltur & pvi hvada hitastig er
stillt & og timalengd eldunar.

7.5 Daami um eldunaradferoir

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

Gaognin i toflunni eru adeins til
vidmidunar.
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Hitastilling Nota til: Timi Radleggingar
(min)
Haltu eldudum mat heitum. eins og Settu lok a eldunarilatin.
porfer a
1-2 Hollandaise s6sa, braett: smjor, sukkul- 5 -25 Hreerdu til af og skiptis.
adi, matarlim.
1-2 Storkna: dunkenndar eggjakokur, bok- 10 - 40 Eldadu med lok &.
ud egg.
2-3 Lattu hrisgrjon og rétti ur mjélk malla, 25-50 Beettu vid ad minnsta kosti tvofalt meiri
hitadu upp tilbanar maltidir. vokva en hrisgrjon og hraerdu mjol-
kurréttum saman vid pegar adgerdin
er halfnud.
3-4 Gufusjoddu greenmeti, fisk, kjot. 20-45 Baettu vid nokkrum matskeidum af vo-
kva.
4-5 Gufusjoddu kartoflur. 20-60 Notadu ad hamarki %4 L af vatni fyrir
7509 af kartéflum.
4-5 Eldadu meira magn af mat, kdssum og 60 - 150 Allt ad 3L af vokva asamt hraefnum.
stipum.
6-7 Haeg steiktu: lundir, ungnauta cordon eins og Snudu pegar timinn er halfnadur.
bleu, kételettur, kjotbollur, pylsur, lifur,  porf er &
smjorbollur, egg, pénnukdkur, kleinuhr-
ingi.
7-8 Djupsteikingar, kartéfluklattar, lundir, 5-15 Snudu pegar timinn er halfnadur.
steikur.
9 Sjoddu vatn, eldadu pasta, sndggbrenndu kjét (gullas, pottsteik), djupsteiktu kartofluflogur.

Sjoddu mikid magn af vatni. PowerBoost er virkjad.

7.6 Abendingar og rad fyrir
Matvalaskynjari

@

Til ad tryggja sterka tengingu (f?', ” ) @ milli
Matveelaskynjari og hellubordsins:

Fyrir vokva

52

Fyrir adgerdir eins og
Eldunaradstod og Sous vide
getur pu notad Matveelaskynjari
eingdngu a vinstri hlid
hellubordsins. Med Hitamaelir
adgerdinni getur pu einnig notad
Matveelaskynjari a haegri hlid
hellubordsins.

Dyféu Matvaelaskynjari i vokvann, innan
peirra marka sem radlegt er ad dyfa nidur.
Laegsta markid verdur ad vera undir
vokvanum.
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Leggdu Matvaelaskynjari a bran pottsins.
Ef mogulegt er skaltu halda pvi i l6dréttri
stddu. Gakktu ur skugga um ad endi pess
sé i snertingu vid botninn & pottinum.
Handfangié a Matvaelaskynjari eetti avallt
ad vera fyrir utan pottinn eda pénnuna.
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Ef pu vilt nota Matvaelaskynjari & vinstri
hlid hellubordsins skaltu ganga ur skugga
um ad pad sé naleegt midju hellubordsins,
i klukkustodinnu 1 - 3. Ef pu vilt nota pad
haegra megin (med Hitameelir adgerdinni)
skaltu ganga ur skugga um ad stadsetja
pad i klukkustédunni 9 - 11. Sja
skyringarmyndirnar ad nedan.

o Sae
| |
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Pu getur einnig feert Matveelaskynjari
medfram braninni & pottinum ef tenging
naest ekki.

PU getur sett lok yfir pottinn ad hluta til.
Ef pu notar fremri eldunarhelluna vinstra
megin skaltu ekki leggja stora potta a pa
aftari vinstra megin. Storir pottar a aftari
eldunarhelluna vinstra megin kunna ad
trufla merkid. Faerdu stora potta a aftari
eldunarhelluna haegra megin.

@

g

—

Fyrir fasta fadu (kjarnhitamaeling)

Stingdu Matveelaskynjari pvert i gegnum
pykkasta hluta matarins upp ad merkta
lagmarkinu. Meelingarstadurinn eetti ad
vera i midju skammtarins.

— =T

Gakktu ur skugga um ad Matveelaskynjari
sé komid vel fyrir i matnum. Malmhlutarnir
i Matvaelaskynjari eettu ekki ad komast i
snertingu vid hlidar pottsins / pénnunnar.
Krékurinn a handfanginu verdur ad snua

Fyrir kjot / fisk sem er 2 - 3 cm pykkt setti
endinn & Matvaelaskynjari ad na til botns a
poénnunni.

Fjarleegdu Matvaelaskynjari adur en pu
snyrd matnum.

Pegar pu notar steikingarpl6tu skaltu
ganga ur skugga um ad handfangid a
Matveelaskynjari sé a haegri hlid, fyrir utan
yfirbord hennar. Sja skyringarmyndirnar
ad nedan.
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7.7 Eldun med lagu hitastigi -
Meginreglur i matvaelaoryggi

Gakktu ur skugga um ad framfylgja
eftirfarandi leidbeiningum pegar pu eldar med
lagu hitastigi, t.d. Sous vide.

* bvodu / soétthreinsadu hendurnar adur en
matveelin eru undirbuin. Notadu einnota
hanska.

* Notadu adeins matveeli af miklum gaedum
sem geymdur er vid videigandi adsteedur.

+ Pbvodu vandlega og taktu borkinn/hydid af
avoxtum og graenmeti.

+ Haltu yfirbordi vinnusvaedis og
skurdabrettum hreinum. Notadu sitthvort
skurdarbrettid fyrir mismunandi tegundir
matveela.

» Veittu hreinleeti sérstaka athygli pegar pu
undirbyrd alifuglakjot, egg og fisk.
Alifuglakjot eetti alltaf ad elda vid ad
minnsta kosti 65 °C hita i 50 minatur ad
lagmarki.

+ Gakktu ar skugga um aé fiskurinn sem pu
undirbyrd med pvi ad nota Sous vide sé af
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sashimi-gaedum, p.e.a.s. ad hann sé
sérstaklega ferskur.

*  Geymdu tilbdin matveelin i keeli i ad 24
kist.

¢ Meelt er med pvi ad félk med veiklad
onaemiskerfi eda kronisk
heilsufarsvandamal gerilsneida matvaeli
adur en peirra er neytt. Gerilsneiddu
matveelin vid 60 °C i eina klukkustund ad
lagmarki.

7.8 Eldunarleidbeiningar

Taflan ad nedan synir deemi um tegundir
matveela og gefur upp akjésanlegt hitastig og
tillégur ad eldunartima. Gildin kunna ad vera
breytileg eftir hitastigi, gaedum, samraemi og
magni matvaelanna.

Timalengd eldunar fer meira eftir pykkt
matveelanna heldur en pyngdinni. T.d. pegar
kemur aé steik, pvi pykkari sem bitinn pvi
lengur er hann ad na fyrirfram akvednum
kjarnhita. Steik sem er 2 cm ad pykkt parf um
eina klukkustund ad na 58 °C en ef han er 5
cm pykk parf han um fjérar klukkustundir.

Fylstu med fyrstu eldununinni til ad tryggja ad
gildin ad nedan henti eldunarvenjum pinum
og eldunarilatum. bu getur breytt pessum
gildum i samraemi vid pinn persénulega
smekk.



Tegund mat- Matreidsluad- Undirbun- pykkt / magn Kjarnhita- Eldunartimi
veela ferd ingsstig matvaela stig / eldun-  (min)
arhitastig
(°C)
Nautasteik Sous vide litid steikt 2cm 50 - 54 45-90
4cm 100 - 150
6 cm 180 - 250
midlungs 2cm 55-60 45 -90
4cm 100 - 150
6cm 180 - 250
eldad 2cm 61-68 45-90
4.cm 100 - 150
6 cm 180 - 250
Kjuklingabringa  Sous vide gegnsteikt 200-300g 64 -72 45- 60
Hleypa gegnsteikt 68 - 74 35-45
Kjuklingalaeri Hleypa gegnsteikt 200-300g 78 -85 30-60
Svinasteik Sous vide gegnsteikt 2cm 60 - 66 35-60
Svinalund Sous vide gegnsteikt 4-5cm 62 - 66 60 - 120
Lambalund Sous vide midlungs 2cm 56 - 60 35-60
gegnsteikt 64 - 68 40 - 65
Lambahryggur ~ Sous vide midlungs 200-300¢g 56 - 60 60 - 120
(beintaus) gegnsteikt 64 - 68 65 - 120
Lax Sous vide gleer 2cm 46 - 52 20-45
3cm 46 - 52 35-50
Hleypa gleer 2cm 55 - 68 20-35
3cm 55 - 68 25-45
Tunfiskur Sous vide gleer 2cm 45 - 50 35-50
Reekjur Sous vide gleer 1-2cm 50 - 56 25-45
Egg Sous vide mjakt1) M - steerd 63 - 64 45-702)
mislungs) 65-67 45-702)
hart1) 68-70 45-702)
Suda mjukt suda 4
midlungs suda 7
hart suda 10
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Tegund mat- Matreidsluad- Undirbun- pykkt / magn Kjarnhita- Eldunartimi
veela ferd ingsstig matvala stig / eldun-  (min)
arhitastig
(°C)
Hrisgrjén Penjast ut eldud 10-30
Kartoflur Suda eldud 15-30
Graenmeti Sous vide eldud 85 30-40
(ferskt)
Spergill Sous vide eldud 85 30-40

1) Eggjahvitan helst flistandi.

2) Timagildin eru fyrir midstor egg. Fyrir stor egg og egg sem koma beint Ur keelinum skal baeta einni

minutu vid eldunartimann.

Vidbétarrad fyrir Eldunaradstod:

+ Fylltu pottinn med seskilegu magni af
vokva (p.e. milli 1 - 3 litra) fyrir eldun.
Reyndu ad fordast ad beeta vid meiru &
medan eldun stendur.

» Notadu lok til ad spara orku og til ad na
hitastiginu hradar (einnig fyrir forhitad
vatn).

* Hreerdu reglulega i réttinum i gegnum
eldunarferlié til ad tryggja jafna
hitadreifingu.

* Beettu vid salti i upphafi eldunar.

» Affrystu matveeli adur en pau eru
undirbuin.

* Beettu vid greenmeti (t.d. spergilkali,
bléomkali, greenum baunum, résakali)
pegar vatnid neer eetludu hitastigi og
sprettiglugginn birtist.

+ Settu kart6flur eda hrisgrjén i kalt vatn
adur en adgerdin hefst.

+ Fyrir pottrétti, sésur, supur, karryrétti,
ragu, gullas og kjotsod getur pu notad
Upphita eda Malla. Adur en pu reesir Malla
adgerdina skaltu steikja innihaldsefnin (an
Matveelaskynjari) og beeta vid kéldum
vokva; neest skaltu virkja adgerdina ur
Eldunaradstod.

» Fyrir smavaxid sjavarfang, t.d.
kolkrabbasneidar / falmara eda skelfisk
getur pu notad Ponnusteikja.

Vidbétarrad fyrir Ponnusteikja:

ADVORUN!
Notadu adeins ponnur med
flétum botni.
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VARUD!

Lagskiptar ponnur skaltu
eingéngu nota med lagri
hitastillingu til ad koma i veg fyrir
ofhitnum og skemmdir &
eldunarilatum.

* Byrjadu adgerdina pegar hellubordid er
kalt (engin porf er & forhitun).

* Notadu eldunarilat med lagskiptum botni
ur rydfriu stali.

* Ekki nota eldunarilat med upphleyptri
midju a botninum.

* Mismunandi steerdir af ponnum geta leitt
til mismunandi upphitunartima. Pungar
poénnur varveita meiri hita en léttar og eru
lengur ad hita.

*  Snudu matnum vid einu sinni pegar hann
hefur nad halfa leid upp i haeskilegt
hitastig.

Mjog pykkum skébmmtum matveela setti ad
snua oftar (p.e. einu sinni a tveggja
minutna fresti). Vié maelum med pvi ad
nota Sous vide adgerdina fyrst til ad fa
bestu utkomuna. Til ad baeta vid
lokahandbragdinu skaltu setja foreldada
skammtana a heita pdnnu og steikja pa
snoggvast & badum hlidum.

* Fjarleegdu Matveelaskynjari alltaf adur en
matnum er snuid.

7.9 Abendingar og rad fyrir
Hob?*Hood

begar pu notar hellubordi® med adgerdinni:



» Verndadu stjérnbord gufugleypisins fyrir
beinu solarljosi.

» Ekki beina halogen ljosi & stjérnbord
gufugleypisins.

» Ekki hylja stjérnbord hellubordsins.

» EKkki trufla merkid & milli hellubordsins og
gufugleypisins (t.d. med hendi, handfangi

eldunarilats eda haum potti). Sja myndina.

Gufugleypirinn @ myndinni er adeins i
damaskyni.

8. UMHIRDA OG PRIF

ADVORUN!
Sja kafla um Oryggismal.

8.1 Almennar upplysingar

* Hreinsid hellubord eftir hverja notkun.

* Notadu alltaf eldhisahdld med hreinum
botni.

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

» Notid sérstakt hreinsiefni sem hentar fyrir
yfirbord hellubordsins.

* Notid sérstaka rispur fyrir glerid.

8.2 Hellubordéid hreinsad

* Fjarlaegdu tafarlaust: bradid plast,
plastfilmu, sykur og mat med sykri pvi
annars geta ohreinindin valdid
skemmdum & hellubordinu. Fardu varlega
til ad fordast bruna. Notadu sérstaka

@ Haltu glugganum fyrir Hob*Hood
innrauda merkjasendinum
hreinum.

kunna ad trufla merkid. Ekki nota
slik heimilistaeki naerri
hellubordinu a medan kveikt er a
Hob2Hood.

@ Onnur fiarstyrd heimilistaeki

Gufugleypar fyrir eldavélar med
Hob?Hood adgerdinni

Til ad sja urval gufugleypa fyrir eldavélar sem
virka med pessari adgerd skaltu skoda
vefsiduna okkar. Electrolux gufugleyparnir
fyrir eldavélar sem virka med pessari adgerd

verda ad hafa = taknid.

skofu fyrir gleryfirbord helluborda med
skorpu horni og hreyfdu bladid a
yfirbordinu.

* Pbegar hellubord hefur kélnad
nagjanlega skaltu fjarleegja:
kalksteinshringi, vatnshringi, fitubletti,
skinandi upplitun malma. Hreinsadu
hellubordid med rokum klut og hreinsiefni
sem ekki rispar. Eftir ad hreinsun er lokid
skaltu purrka hellubordid med mjukum
klut.

« Skinandi upplitun @ malmum fjarleego:
notadu vatn blandad med ediki og
hreinsadu glerid med klut.

» Yfirbord hellubordsins er med laréttar
raufar. Hreinsadu hellubordid med rokum
klut og sma hreinsiefni med mjukum
hreyfingum fra vinstri til haegri. Eftir
hreinsun skaltu purrka hellubordid med
mjukum klut fra vinstri til haegri.
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9. BILANALEIT

ABVORUN!

Sja kafla um Oryggismal.

9.1 Hvao skal gera ef...

Vandamal

Ekki er haegt ad virkja eda nota hell-
ubordid.

Mogulega astada

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

Urraedi

Gakktu ur skugga um ad hellubordid
sé rétt tengt vid rafmagn. Sja teng-
ingateikninguna.

Rafmagnsoérygginu hefur slegid ut.

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

bu stillir ekki hitastillinguna i 60 sek-
Undur.

Kveiktu aftur & hellubordinu og stilltu
hitann & innan vid 60 sekdandum.

bu snertir tvo eda fleiri skynjarafleti
samtimis.

Ekki snerta fleiri en einn skynjarafl-
ot.

HIé gengur.

Sja ,Dagleg notkun®.

Skjarinn bregst ekki vid pegar hann
er snertur.

Hiuti af skjanum er hulinn eda pott-
arnir eru stadsettir of naleegt skjan-
um.

Vokvi eda hlutur er & skjanum.

Fjarleegdu hlutina. Faerdu pottana
fra skjanum.

Hreinsadu skjainn, biddu pangad til
heimilistaekid er kalt. Aftengdu hell-
ubordid fra rafmagnsgjafanum. Eftir
1 min. skaltu tengja hellubordid af-
tur.

Hljédmerki heyrist og hellubordié
slekkur & sér.

Hljédmerki heyrist pegar hellubordid
slekkur & sér.

bu settir eitthvad a einn eda fleiri
skynjaraflot.

Fjarleegdu hlutinn af skynjarafletin-
um.

bad slokknar & hellubordinu.

bu settir eitthvad a skynjaraflétinn

Fjarleegdu hlutinn af skynjarafletin-
um.

Visirinn fyrir afgangshita kviknar
ekki.

Svaedid er ekki heitt par sem pad
var adeins i gangi i stutta stund eda
skynjarinn undir yfirbordi helluboré-
sins er skemmdur.

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

Eftir ad pu virkjar Eldunaradstod
byrjar hellubordéid ad hita sig upp,
stoppar og byrjar svo aftur.

betta er 6ryggisathugun til ad trygg-
ja ad Matvaelaskynjari sé i potti sem
Assisted Cooking-adgerdin var virkj-
uod fyrir.

betta er edlileg virkni og felur ekki i
sér neina bilun.

bu getur ekki virkjad haestu hitastill-
inguna.

Onnur hella er pegar stillt & haestu
hitastillingu.

Fyrst skaltu draga ur aflinu til hinnar
hellunnar.

Skynjarafléturinn verdur heitur.

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

Settu stér eldunarilat & aftari hellurn-
ar ef haegt er.
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Vandamal

Mogulega asteda

Urraedi

Skjarinn synir ad Matvaelaskynjari
finnst ekki.

Stada Matvaelaskynjari er ekki rétt.
Eitthvad er fyrir merkinu (t.d. bord-
bunadur, handfang & pénnu eda
annar pottur).

Stadsettu Matveelaskynjari rétt. Sja
myndirnar i hlutanum ,Abendingar
og rad“.

Fjarleegdu hvers kynst malmhluti
eda adra hluti sem kunna ad vera i
vegi fyrir merkinu.

Skjarinn synir ad hitastig vatnsins er
yfir 100 °C.

P kvardadir ekki Matveelaskynjari
eda gerdir pad ekki rétt.
bu feerdir hellubordid & nyjan stad.

Kvardadu Matveelaskynjari aftur. Sja
LKvordéun®.

Einnig kann ad vera ad pu purfir ad
athuga hvort kvérdunarkédinn sé
réttur. Sja ,Porun®.

bu settir of mikid salt i vatnio.

Ekki salta sjédandi vatn.

Hitastigi® er ekki synilegt & skjanum.
Skjarinn synir vartdartakn.

Matvaelaskynjari nadi ekki tengingu
vid hellubordid vegna pess ad styrk-
ur merkisins er ekki neegjanlega
mikill.

Settu Matvaelaskynjari nalaegt loft-
netinu a yfirbordi hellubordsins,
naerri midju bordsins. Sja ,Abend-
ingar og rad"“.

Eitthvad hylur Matveaelaskynjari eda
loftnetid a yfirbodi hellubordsins, t.d.
malmhnifapor.

Fjarlaegdu allt sem hylur loftnetid.
Geettu pess ad stadsetja eldunarilat
a midju eldunarhellunnar. Sja
LAbendingar og rad*“.

Tengingin rofnadi a milli Matvaelask-
ynjari og loftnetsins.

Gakktu ur skugga um ad ekkert hylji
merkid. Feerdu Matvaelaskynjari eftir
braninni & pottinum til ad stilla stads-
etningu pess. Sja ,Abendingar og
rad".

Onnur heimilisteeki ganga & sému
tidni og trufla tenginguna.

Fjarleegdu 6ll heimilistaeki sem
kunna ad trufla tenginguna. Sja
,Teeknilegar upplysingar®.

Hitastig matarins er annad en pad
sem gert var rad fyrir.

Matveelaskynjari er ekki sett rétt i.

Gakktu ur skugga um ad maelipunkt-
urinn sé stadsettur i pykkasta hluta
matarins. Sja myndirnar i hlutanum
JAbendingar og rag".

Hellubordid skynjar umtalsverdar
sveiflur & hitastigi.

bU beettir vid vatni eda skiptir um
pott & medan & eldun stdd.

Fordastu ad baeta vid vatni eda
skipta um pott eftir ad adgerdin
hefst.

Hitastigid i pottinum dreifdist ekki
jafnt, sérstaklega pykkfljétandi vokvi.

Hreerdu reglulega i matnum.

Potturinn verdur of heitur eda matur-
inn ofeldast of snemma.

bu notadir of litinn pott.

Notadu pott af videigandi staerd fyrir
viokomandi eldunarhellu. Sja ,Teek-
nilegar upplysingar*.

bu getur ekki virkjad pessa adgerd.

Onnur adgerd er i gangi 4 sému eld-
unarhellu sem kemur i veg fyrir virkj-
un.

Stodvadu adgerdina adur en pu
virkjar adra.

Eldunaradstod eda Sous vide stodv-
ast.

i upphafi eldunar er hitastig vokvans
i pottinum heerra en 40 °C.
Eldunarilatid sem er i notkun er
heitt.

Notadu einungis kaldan vokva.
Ekki forhita eldunarilatio.

Hob?Hood virkar ekki.

P huldir stjérnborgid.

Fjarleegdu hlutinn af stjérnbordinu.
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Vandamal

Mogulega asteda

Urraedi

Hob?Hood er i gangi en adeins ljésid
er kveikt.

Pu virkjadir H1 haminn.

Breyttu hamnum i H2 - H6 eda bid-
du pangad til sjalfvirkur hamur hefst.

Hob?Hood hamar H1 - H6 eru i
gangi en ljosid er slokkt.

bad kann ad vera vandamal med
ljésaperuna.

Haféu samband vié vidurkennda
pjonustumidstdo.

bad kemur ekkert hljédmerki pegar
skynjarafletir & bordinu eru snertir.

Slokkt er & hljodmerkjunum.

Kveiktu & hljodmerkjunum. Sja
,Dagleg notkun®.

Stillt er & rangt tungumal.

bu breyttir tungumalinu fyrir mistok.

Endurstilltu allar adgerdir i verk-
smidjustillingar. Veldu Endurstilla
allar stillingar dr Valmynd.
Aftengdu hellubordié fra rafmagns-
gjafanum. Eftir 1 min. skaltu tengja
hellubordié aftur. Stilltu Tungumal,
Skjabirta og Hljédstyrkur hljédgjafa.

Eldunarhella afvirkjast.
Vidvorunarskilabod sem segja ad
eldunarhellan muni sl6kkva a sér
kviknar.

Sjalfvirk slokknun afvirkjar eldunar-
helluna.

Sja ,Dagleg notkun®.
Slokktu a hellubordinu og virkjadu
pad aftur.

E og skilabod koma upp.

Las gengur.

Sja ,Dagleg notkun®.

O - X - Abirtist.

Barnalaesing gengur.

Sja ,Dagleg notkun®.

I;‘ blikkar.

bad eru engin eldunarilat & sveed-
inu.

Lattu eldunarilat & sveedio.

Eldunarilatid hentar ekki.

Notadu hentugt eldunarilat. Sja kaf-
lann ,Abendingar og rag"“.

bvermal botnsins & eldunarilatinu er
of itid fyrir svaedio.

Notadu eldunarilat med rétt pver-
mal. Sja ,Taeknilegar upplysingar*.

og numer birtist.

pad er villa i hellubordinu.

Slokktu a hellubordinu og virkjadu

pad aftur eftir 30 sekundur. Ef
kviknar aftur skaltu aftengja hellub-
ordid fra rafmagni. Tengdu hellub-
ordid aftur eftir 30 sekdndur. Ef
vandamalié heldur afram skaltu hafa
samband vid vidurkennda pjénust-
umidstod.

bu heyrir sifellt pip-hljéd.

Rafmagnié er ekki rétt tengt.

Aftengdu hellubordié fra rafmagns-
gjafanum. Haféu samband vid vidur-
kenndan rafvirkja til ad fara yfir upp-
setninguna.

9.2 Ef pu finnur ekki lausn...

Ef pu getur ekki sjalf(ur) fundid lausn a
vandamalinu skaltu hafa samband vid
s6luadila eda vidurkennda pjonustumidstoo.

Passadu ad nota hellubordid rétt. Ef ekki er

pjonusta teeknimanns eda séluadila ekki

Geféu upp upplysingar a merkiplétunni.
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10. TEKNIGOGN
10.1 Merkiplata

Moédel HOB690OPMF PNC 949 599 038 01

Tegund 62 B4A 01 CA 220-240V /400V 2N 50 - 60 Hz

Span 7.35 kW Framleitt i Pyskalandi

Raénr. ................ 7.35 kW

ELECTROLUX CeERF

10.2 Hugbunadarleyfi Pu getur skodad leyfid i heild sinni a:

. L L Valmynd > Stillingar > bjonusta > Leyfi.
Hugbunadurinn i hellubordinu inniheldur

héfundaréttarvarinn hugbunad i i samreemi Pu getur sott frumkédann fyrir opna N
vid BSD, fontconfig, FTL, GPL-2.0, hugbunaém_n me§ pvi gé fara a textatengilinn
LGPL-2.0, LGPL-2.1, libJpeg, zLib/ libpng, sem er ad finna a vefsidu vérunnar.

MIT, OpenSSL / SSLEAY ISC, Apache 2.0

og annarra.

10.3 Lysing a eldunarhellum

Eldunarhella Malafl (hamarks PowerBoost [W] PowerBoost ha- bvermal eldunar-
hitastilling) [W] markstimalengd ilats [mm]
[min]
Framan til vinstri 2300 3200 10 125-210
Aftan til vinstri 2300 3200 10 125-210
Framan til haegri 1400 2500 4 125 - 145
Aftan til heegri 1800 2800 10 145 - 180

Afl eldunarhellnanna getur verid frabrugdid

gégnum i téflunni & litlum svidum. bPad Rekstrartini 433,05 - 434,73

breytist med efni og steeréum a MHz

eldhdsaholdum. Hamarksvinnsluafl 5 dBm

Notadu eldunarahold sem eru ekki steerri en — R
R - . Hitasvid 0-120°C

pvermalin i toflunni til ad fa sem bestan

matreidsluarangur. Meelingarlota 3 sekundur

10.4 Matvalaskynjari Taknilegar
upplysingar

Matveelaskynjari er vidurkennt til notkunar
par sem snerting verdur vid matveeli.
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11. ORKUNYTNI

11.1 Voruupplysingar i samraemi vid EU 66/2014 gilda adeins fyrir markad i

ESB

Audkenning gerdar

HOBG690PMF

Tegund hellubords

Innbyggt hellubord

Fjoldi eldunarhella 4
Hitunartaekni Spansuda
bvermal kringléttra eldunarhella Framan til vinstri 21,0 cm
(9) Aftan til vinstri 21,0 cm
Framan til haegri 14,5 cm
Aftan til heegri 18,0 cm
Orkunotkun a hverja eldunarhellu  Framan til vinstri 189,1 Wh / kg
(EC electric cooking) Aftan til vinstri 189,1 Wh / kg
Framan til haegri 180,2 Wh / kg
Aftan til haegri 178,3 Wh / kg
Orkunotkun hellubordsins (EC 184,2 Wh / kg

electric hob)

EN 60350-2 - Rafmagnseldunartaeki til
heimilisnota - 2. hluti: Hellubord - Adferdir til
ad meela frammistodu

Orkumeelingar sem visa til eldunarsveedisins
eru audkenndar med merkjunum a
vidkomandi eldunarhellum.

11.2 Orkusparnadur

pu getur sparad orku vid daglega
eldamennsku ef pu fylgir nedangreindum
abendingum.

12. UMHVERFISMAL

Endurvinna parf 6ll efni merkt takninu C/:)
Setjid umbudirnar i videigandi sorpilat til
endurvinnslu. Leggid ykkar ad morkum til
verndar umhverfinu og heilsu manna og dyra
og endurvinnid rusl sem fylgir rafteekjum og
raftreenum bunadi. Hendid ekki
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« Pegar pu hitar vatn skaltu adeins nota pad
magn sem pu parfnast.

« Ef mdgulegt er skaltu alltaf setja lokin a
eldunaraholdin.

« Adur en pu virkjar eldunarhellu skaltu
setja eldunarahdld a hana.

* Settu minni eldunarahdéld a minni
eldunarhellur.

» Settu eldunarahéld beint & midjuna a
eldunarhellunni.

* Notadu afgangshitann til ad halda
matnum volgum eda til ad breeda hann.

heimilistaekjum sem merkt eru med takninu

X

= i venjulegt heimilisrusl. Farid med véruna
i naestu endurvinnslustéd eda hafi® samband
vid sveitarfélagio.
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