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Welcome to Electrolux! Thank you for choosing our appliance.

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

Subject to change without notice.
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1. A SAFETY INFORMATION

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

1.1 Children and vulnerable people safety

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

Children should be supervised to ensure that they do not
play with the appliance and mobile devices with the app.
Keep all packaging away from children and dispose of it
appropriately.

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

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

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

.2 General Safety

This appliance is for cooking purposes only.

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

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

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

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

Disconnect the appliance from the power supply before
carrying out any maintenance.

If the supply cord is damaged, it must be replaced by the
manufacturer, its Authorised Service Centre or similarly
qualified persons to avoid an electrical hazard.

WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric shock.
WARNING: The appliance and its accessible parts become
hot during use. Care should be taken to avoid touching
heating elements or the surface of the appliance cavity.
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2.1 Installation

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

Use only the food sensor (core temperature sensor)
recommended for this appliance.

To remove the shelf supports first pull the front of the shelf
support and then the rear end away from the side walls.
Install the shelf supports in the opposite sequence.

Do not use a steam cleaner to clean the appliance.

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

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

SAFETY INSTRUCTIONS

2.2 Electrical connection

/\ WARNING!

/\ WARNING! Risk of fire and electric shock.

Only a qualified person must install this

appliance. » All electrical connections should be made

by a qualified electrician.

Remove all the packaging. * The appliance must be earthed.
Do not install or use a damaged « Make sure that the parameters on the
appliance. rating plate are compatible with the
Follow the installation instructions electrical ratings of the mains power
available on our website. supply.
Always take care when moving the » Always use a correctly installed
appliance as it is heavy. Always use safety shockproof socket.
gloves and enclosed footwear. » Do not use multi-plug adapters and
Do not pull the appliance by the handle. extension cables.
Install the appliance in a safe and suitable | « Make sure not to cause damage to the
place that meets installation requirements. mains plug and to the mains cable. Should
Keep the minimum distance from other the mains cable need to be replaced, this
appliances and units. must be carried out by our Authorised
Before mounting the appliance, check if Service Centre.
the appliance door opens without restraint. | « Do not let mains cables touch or come
The appliance is equipped with an electric near the appliance door or the niche below
cooling system. It must be operated with the appliance, especially when it operates
the electric power supply. or the door is hot.

* 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.
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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.

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

» This appliance is supplied with a main
plug and a main cable.

Cable types applicable for installation or re-
placement for Europe:

HO7 RN-F, HO5 RN-F, HO5 RRF, H05 VV-F, HO5
V2V2-F (T90), HO5 BB-F

For the section of the cable refer to the total
power on the rating plate. You can also refer
to the table:

Total power (W) Section of the cable

(mm?)
maximum 1380 3x0.75
maximum 2300 3x1
maximum 3680 3x1.5

The earth cord (green / yellow cable) must be
2 cm longer than the brown phase and blue
neutral cables.

2.3 Use

/\ WARNING!

Risk of injury, burns and electric shock or
explosion.

» Do not change the specification of this
appliance.

» Make sure that the ventilation openings
are not blocked.
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« Do not let the appliance stay unattended
during operation.

« Deactivate the appliance after each use.

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

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

* Do not apply pressure on the open door.

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

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

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

« Always use glass and jars approved for
preserving purposes.

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

» Do not share your Wi-Fi password.

/\ WARNING!
Risk of damage to the appliance.

« To prevent damage or discoloration to the
enamel:

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

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

— do not put water directly into the hot
appliance.

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

— be careful when you remove or install
the accessories.

» Discoloration of the enamel or stainless
steel has no effect on the performance of
the appliance.

* Use a deep pan for moist cakes. Fruit
juices cause stains that can be
permanent.

« Always cook with the appliance door
closed.

« If the appliance is installed behind a
furniture panel (e.g. a door) make sure the
door is never closed when the appliance
operates. Heat and moisture can build up
behind a closed furniture panel and cause
subsequent damage to the appliance, the



housing unit or the floor. Do not close the
furniture panel until the appliance has
cooled down completely after use.

2.4 Care and cleaning

/\ WARNING!

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

Before maintenance, deactivate the
appliance and disconnect the mains plug
from the mains socket.

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

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

Clean regularly the appliance to prevent
the deterioration of the surface material.
Clean the appliance with a moist soft
cloth. Use only neutral detergents. Do not
use abrasive products, abrasive cleaning
pads, solvents or metal objects.

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

materials, as such consumers are advised

to:

— provide good ventilation during and
after the pyrolytic cleaning.

— provide good ventilation during and
after the initial preheating.

« Do not spill or apply water on the oven
door during and after the pyrolytic cleaning
to avoid damaging the glass panels.

*  Fumes released from all pyrolytic ovens /
cooking residues as described are not
harmful to humans, including children, or
persons with medical conditions.

» Keep pets away from the appliance during
and after the pyrolytic cleaning and initial
preheating. Small pets (especially birds
and reptiles) can be highly sensitive to
temperature changes and emitted fumes.

* Non-stick surfaces on pots, pans, trays,
utensils etc., can be damaged by the high
temperature pyrolytic cleaning operation of
all pyrolytic ovens and can be also a
source for low level harmful fumes.

2.6 Internal lighting

/\ WARNING!

Risk of electric shock.

2.5 Pyrolytic cleaning « Concerning the lamp(s) inside this product
and spare part lamps sold separately:
These lamps are intended to withstand
extreme physical conditions in household
appliances, such as temperature,

vibration, humidity, or are intended to

/\ WARNING!

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

Before carrying out the pyrolytic cleaning
and initial preheating remove from the
oven cavity:

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

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

Read carefully all the instructions for
pyrolytic cleaning.

Keep children away from the appliance
while the pyrolytic cleaning operates. The
appliance becomes very hot and hot air is
released from the front cooling vents.
Pyrolytic cleaning is a high temperature
operation that can release fumes from
cooking residues and construction

signal information about the operational
status of the appliance. They are not
intended to be used in other applications
and are not suitable for household room
illumination.

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

* Use only lamps with the same
specifications.

2.7 Service

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

/\ WARNING!

Risk of injury or suffocation.

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

3. PRODUCT DESCRIPTION

3.1 General overview
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4. CONTROL PANEL

4.1 Turning the appliance on and off
To turn on the appliance:

1. Press the knobs. The knobs come out.

2. Turn the knob for the heating functions to
select a function.

3. Turn the control knob to adjust settings.

To turn off the appliance: turn the knob for the

heating functions to the off position @

4.2 Control panel overview

EERORNCEOENE

Disconnect the appliance from the mains

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

Control panel

Knob for the heating functions
Display

Control knob

Heating element

Socket for the food sensor
Lamp

Fan

Cavity embossment

Shelf support, removable
Shelf positions

/0? Press to set the food core temperature
with: Food Sensor

OK Press to confirm your selection.

4.3 Display indicators

B sOBE-BE'BREE.

h:min:s

STOP O :?“)T’T % |T|T/ @

Display with key functions.

@ Press to set timer functions.

H» Press and hold to set the function:
Fast Heat Up.

-B- Press to turn the appliance lamp on

o and off.

B The appliance is locked.

8 ENGLISH




Submenu: Assisted Cooking.

Time Delayed Start is activated.

Submenu: Cleaning.

Uptimer is activated.

Submenu: Settings

N |l®

Wi-Fi is activated.

Fast Heat Up is activated.

Remote operation is activated.

vD)

Steam cooking is activated.

Food Sensor is activated.

Progress bar - visually indicates when
the appliance reaches the set tempera-
ture or when the cooking time comes to
an end.

Minute minder is activated.

Cooking time is activated.

5. BEFORE FIRST USE

/\ WARNING!
Refer to Safety chapters.

5.1 Setting the time

Atfter the first connection to the mains, wait
until the display shows: "00:00" or "12:00"
(depending on the model).

1. Turn the control knob to set the time.
2. Press OK.

5.2 Initial preheating and cleaning

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

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

2. Set the function E] Set the maximum
temperature. Let the appliance operate
for 1 h.

3. Set the function [®). Set the maximum
temperature. Let the appliance operate
for 15 min.

4. Set the function E] Set the maximum
temperature. Let the appliance operate
for 15 min.

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

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

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

5.3 Wireless connection

To connect the appliance you need:

*  Wireless network with the Internet
connection.

* Mobile device connected to the same
wireless network.

1. To download the app scan the QR code
located on the back cover of the user
manual. You can also download the app
directly from the app store.

2. Follow the app onboarding instructions.

3. Turn the knob for the heating functions to
select = .

4. Turn the control knob to select {0 / Wi-Fi.
Turn it on or off. Refer to "Daily use"
chapter, Changing: Settings.

Wi-Fi is turned on by default. Refer to

"Energy efficiency" chapter, Energy saving

tips.

@

For safety reasons, remote operation
turns off automatically after 24 h. Repeat
the onboarding, if needed.
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Frequency 2.4 GHz WLAN
2400 - 2483.5 MHz
Protocol IEEE 802.11b DSSS, 802.11g/n
OFDM
Max Power EIRP < 20 dBm (100 mW )
Wi-Fi module NIUS-50

5.4 Software licences

The software in this product contains
components that are based on free and open

6. DAILY USE

/\ WARNING!
Refer to Safety chapters.

source software. Electrolux acknowledges the
contributions of the open software and
robotics communities to the development
project.

To access the source code of these free and
open source software components whose
license conditions require publishing, and to
see their full copyright information and
applicable license terms, visit: http://
electrolux.opensoftwarerepository.com (folder
NIUS).

E] Grill

To grill thin pieces of food and to toast bread.

6.1 Heating functions

True Fan Cooking

To roast meat and bake cakes. Set a lower
temperature than for Conventional Cooking
as the fan distributes heat evenly in the oven
interior.

IZ] Conventional Cooking
To bake and roast food on one shelf position.

cp] SteamBake
To add humidity during the cooking. To get
the right colour and crispy crust during bak-
ing. To give more juiciness during reheating.

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

Pizza Function
To bake pizza and other dishes that require
more heat from below.

B)

Bottom Heat
To make browning and crispy bottom. Use the
lowest shelf position.

J

Moist Fan Baking

This function is designed to save energy dur-
ing cooking. When you use this function, the
temperature inside the appliance may differ
from the set temperature. The residual heat is
used. The heating power may be reduced.
For more information refer to "Daily Use"
chapter, Notes on: Moist Fan Baking.

i<
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Turbo Grilling
To roast large meat joints or poultry with
bones on one shelf position. To bake gratins
and to brown.

The lamp may turn off automatically at a
temperature below 80 °C during some
heating functions.

6.2 Notes on: Moist Fan Baking

This function was used to comply with the
energy efficiency class and ecodesign
requirements (according to EU 65/2014 and
EU 66/2014). Tests according to: IEC/EN
60350-1.

The oven door should be closed during
cooking so that the function is not interrupted
and the oven operates with the highest
energy efficiency possible.

When you use this function the lamp
automatically turns off after 30 sec.

For the cooking instructions refer to "Hints
and tips" chapter, Moist Fan Baking. For
general energy saving recommendations
refer to "Energy Efficiency" chapter, Energy
saving tips.



6.3 Setting: Heating functions

1. Turn the knob for the heating functions to
select a heating function.

2. Turn the control knob to set the
temperature.

H» Fast Heat Up - press and hold to shorten
the heating time. It is available for some
heating functions. Fan may turn on
automatically.

6.4 Setting: SteamBake - Steam
cooking

1. Make sure that the appliance is cold.

2. Fill the cavity embossment with maximum
250 ml of tap water.
Do not refill the cavity embossment
during cooking or when the appliance is
hot.

3. Turn the knob for the heating functions to

select the heating function .

4. Turn the control knob to set the
temperature.

5. Preheat the empty appliance for 10 min to
create humidity.

6. Insert the food in the appliance.

7. When the cooking ends, turn the knob for
the heating functions to the off position to
turn off the appliance.

8. When the appliance is cold, remove the
remaining water from the cavity
embossment with a soft cloth.

/N\ WARNING!

Carefully open the door. Released
humidity can cause burns.

6.5 Entering: Menu =

Open the Menu to access Assisted Cooking
dishes and settings.
1. Turn the knob for the heating functions to

=

=

The display shows ‘/f rrrr/ @
2. Turn the control knob and select the icon

to enter submenu. Press OK

6.6 Setting: Assisted Cooking ¢

Assisted Cooking submenu consists of
programmes that are designed for dedicated
dishes. Programmes start with a suitable
setting. You can adjust the time and the
temperature during cooking.

1. Turn the knob for the heating functions to

=

2. Turn the control knob to select ¥¢. Press
OK,
3. Turn the control knob to select a dish (P1

-P...). Press OK.
4. Place the food inside the appliance.

Press OK.

5. When the function ends, check if the food
is ready. Extend the cooking time, if
needed.

Submenu: Assisted Cooking

Legend

Food sensor must be connected in order to
use the function. Refer to "Using the accesso-
ries" chapter.

Fill the cavity embossment with water for
steam cooking.

Preheat the appliance before you start cook-
ing.

OB E| >

Shelf level. Refer to "Product description"
chapter.

The display shows P and a number of the
dish that you can check in the table.
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Dish Weight Shelf level / Accessory
P1 Roast Beef, rare
P2 Roast Beef, medium 1-1.5kg;4-5cm = 2; baking tray
thick pieces Fry t.he meat for a few minutes in a hot pan. Insert to the
P3 Roast Beef, well appliance.
done
Steak, medium p1i§<(:)e-' :232£mgtﬁiecl’k /P E E 3; roasting dish on wire shelf
P4 ‘slices Fry the meat for a few minutes in a hot pan. Insert to the
appliance.
aﬁﬁ:;iﬁ:%;gfﬁg 1.5-2kg /‘? EI 2; roasting dish on wire shelf
P5 thick flanky) ’ Fry the meat for a few minutes in a hot pan. Add liquid.
Insert to the appliance.
P6 Roast Beef, rare
(slow cooking)
py RoastBeef, medium 1-15kg;4-5cm = 2; baking tray )
(slow cooking) thick pieces Fry It.he meat for a few minutes in a hot pan. Insert to the
appliance.
P8 Roast Beef, well
done (slow cooking)
P9 Fillet of beef, rare
(slow cooking)
pqg Fillet of beef, medi- 0.5-1.5kg;5-6 V=E baking tray )
um (slow cooking) cm thick pieces  Fry It‘he meat for a few minutes in a hot pan. Insert to the
appliance.
Fillet of beef, done
P11 (slow cooking)
Veal roast (e.g. shoul- 0'8;1-1"(5 kg:4om D[], roasting dish on wire shelf
P12 der) thick pieces Fry the meat for a few minutes in a hot pan. Add liquid.
Insert to the appliance. Roast covered.
P13 Pork roast neck or 1.5-2kg /‘? EI 2; roasting dish on wire shelf
shoulder o ) )
Add 200 ml liquid to the roasting dish.
Pulled pork (slow 1.5-2kg /0? E 2: baking tray
P14 cooking) Turn the meat after half of the cooking time to get an
even browning.
Pork loin, fresh 1 :Hisctg;);igc_eg cm /‘? EI 2; roasting dish on wire shelf
P15 Fry the meat for a few minutes in a hot pan. Insert to the
appliance.
Pork spare ribs 2 - 3 kg; use raw, 2 E 3; deep pan
P16 -3om rtlr;)lz spare Add quuid to cover the bottom of a dish. Turn the meat af-
ter half of the cooking time.
Lamb leg with bones 1.5-2kg;7-9cm . . .
P17 9 thickgpieces /‘? E 2; roasting dish on baking tray

Add liquid. Turn the meat after half of the cooking time.
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Dish

Weight

Shelf level / Accessory

Whole chicken

1-1.5kg; fresh

/P E 2; lﬂ 200 ml; casserole dish on baking tray

P18 Turn the chicken after half of the cooking time to get an
even browning.
p19 Half chicken 0.5-0.8 kg /‘? EI 3; baking tray

P20

Chicken breast

180 - 200 g per

/‘? IE] El 2; casserole dish on wire shelf

plece Fry the meat for a few minutes in a hot pan.
Chicken legs, fresh - /0? E 3; baking tray
P21 If you marinated chicken legs first, set lower temperature
and cook them longer.
Duck, whole 2-3kg /‘? EI 2; roasting dish on wire shelf
P22 Put the meat on roasting dish. Turn the duck after half of
the cooking time.
Goose, whole 4 -5kg /? B 2. deep pan
P23 Put the méat on deep baking tray. Turn the goose after
half of the cooking time.
P24 Meat loaf ke /‘?E 2; wire shelf

Whole fish, grilled

0.5 - 1 kg per fish

/‘? E 2; baking tray

P25 ) y ‘ )
Fill the fish with butter, spices and herbs.
p26 Fish fillet . E B 3; casserole dish on wire shelf
Ch k -
P27 eesecake B 2; @ 28 cm springform tin on wire shelf
P28 Apple cake - =] 2; L 100 - 150 ml; baking tray
P29 Apple tart . B 2; pie form on wire shelf
Apple pi -
P30 pple pie = 2;[2]100-150 ml;@ 22 cm pie form on
wire shelf
P31 Brownies 2 kg of dough E 3; deep pan
p32 Muffins ) [al= 2; s 100 - 150 ml; muffin tray on wire shelf
p33 Loaf cake ° E 2; loaf pan on wire shelf

P34 Baked potatoes 1kg E 2: baking tray . . ,
Put the whole potatoes with skin on baking tray.
P35 Wedges Tk B 3; baking tray lined with baking paper

Cut potatoes into pieces.
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Dish Weight Shelf level / Accessory

P36 Grilled mixed vegeta- 1-15kg El 3; baking tray lined with baking paper
bles ) A
Cut the vegetables into pieces.
P37 Croquettes, frozen 0.5kg E 3; baking tray
P38 Pommes, frozen 0.75 kg B 3; baking tray
Meat / vegetable la- 1-1.5kg . . .
P39 sagna with dry pasta E 2; casserole dish on wire shelf
sheets
P40 g?;aetst; gratin (raw po- 1-15kg B 1; casserole dish on wire shelf
Rotate the dish after half of the cooking time.
P41 Pizza fresh, thin - E EI 2; &] 100 ml; baking tray lined with baking pa-

per

P42 Pizza fresh, thick - E IE‘ 2; baking tray lined with baking paper

P43 Quiche . E 2; baking tin on wire shelf

Baguette / Ciabatta / 0.8 kg

p44 White bread |Z| E 2; lﬂ 150 ml; baking tray lined with baking pa-

per
More time needed for white bread.

P45 ‘év:rilﬁrge?én /Rye! Tkg ‘E‘ EI 2; lﬁj 150 ml; baking tray lined with baking pa-

per / loaf pan on wire shelf

6.7 Changing: Settings {3

Settin Value
1. Turn the knob for the heating functions to U d
= 04 Buzzer volume 1-4
2. Turn the control knob to select %5, Press o5 FoodSensorAction 1 -Alarm and stop,
2 - Alarm
OK.
3. Turn the control knob to select the 06 Uptimer On/ Off
setting. Press OK. 07 Light On / Off
4. Turn the control knob to adjust the value.
08 FastHeat Up On / Off
Press OK.
5. Turn the knob for the heating functions to 09 Cleaning Reminder On/ Off
the off position to exit Menu. —
10 Wi-Fi On / Off

Submenu: Settings .
11 Auto remote operation On / Off

Setting Value 12 Forget network Yes / No
01 Time of day Change Demo mode Activation code:
13
- - 2468
02 Display brightness 1-5
14 Software version Check
03 Key tones 1 - Beep, 2 - Click,
3 - Sound off 15 Reset all settings Yes / No
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7. ADDITIONAL FUNCTIONS

7.1 Lock &

This function prevents an accidental change
of the appliance function.

When activated while the appliance is in use,
it locks the control panel, ensuring that the
current cooking settings continue
uninterrupted.

When activated while the appliance is off, it
keeps the control panel locked, preventing
the appliance from being turned on
unintentionally.

OOK . press and hold to turn on the
function.

A signal sounds. (3 - flashes 3 times when
the lock is turned on.

OOK . press and hold to turn off the
function.
7.2 Automatic switch-off

For safety reasons, if the heating function is
active and no settings are changed, the
appliance will turn off automatically after a
certain period of time.

8. CLOCK FUNCTIONS

8.1 Timer functions description

Q To set a countdown timer. When the

timer ends, the signal sounds. This
function has no effect on the operation
of the appliance and can be set at any
time.

Minute
minder

To set cooking duration. When the tim-
STOP er ends, the signal sounds and the

Cooking  heating function will automatically turn
time off.
@ To postpone the start and / or end of
Time De- cooking.
layed Start

(°C) O (n)
30-115 125
120 - 195 8.5
200 - 245 5.5
250 - maximum 3

If you intend to run a heating function for a
duration exceeding the automatic switch-off
time, set the cooking time. Refer to the 'Clock
functions' chapter.

The Automatic switch-off does not work with
the functions: Light, Food Sensor, Time
Delayed Start.

7.3 Cooling fan

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

@ To show how long the appliance oper-

ates. Maximum is 23 h 59 min. This
function has no effect on the operation
of the appliance and can be set at any
time.

Uptimer

8.2 Setting: Minute minder Q

1. Press @

The display shows: 0:00 and Q
2. Turn the control knob to set the Minute
minder.

3. Press OK. The timer starts counting down
immediately.
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8.3 Setting: Cooking time %

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

2. Press O until the display shows: 0:00

and stor.
3. Turn the control knob to set the Cooking
time.

4. Press OK. The timer starts counting down
immediately.

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

8.4 Setting: Time Delayed Start &

1. Turn the knobs to select the heating
function and to set the temperature.
2. Press @ until the display shows: @ and

START .
3. Turn the control knob to set the start time.

4. Press OK

The display shows: --:-- @ sTop .
5. Turn the control knob to set the end time.

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

9. USING THE ACCESSORIES

/\ WARNING!
Refer to Safety chapters.

9.1 Inserting accessories

Accessories available depending E ! '-'I.' -
on model. Scan the QR code to g BT
check how to use accessories ﬁ
supplied with your appliance. You 1 1=}- o

can order optional accessories " !’_-,5*
separately. For more information, e
please contact your local suppli-
er.

A small indentation at the top increases
safety and provides tilt protection. The
indentations are also anti-tip devices. The rim
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7. When the time ends, press OK and turn
the knob for the heating functions to the
off position.

8.5 Setting: Uptimer O
1. Turn the knob for the heating functions to
= to enter Menu.

2. Turn the control knob to select @ /
Uptimer. Refer to "Daily Use" chapter,
Menu: Settings.

3. Press OK.

4. Turn the control knob to turn the Uptimer
on and off.

5. Press OK.

8.6 Setting: Time of day

1. Turn the knob for the heating functions to
= to enter Menu.

2. Turn the control knob to select @ / Time
of day. Refer to "Daily use" chapter,
Menu: Settings.

3. Turn the control knob to set the clock.

Press OK,

around the shelf prevents cookware from
slipping off the shelf.

Insert the accessory (wire shelf / tray)
between the guide bars of the shelf support.
Make sure that the shelf touches the back of
the oven interior and the feet point down.

i%
e




If your tray has a slope, position it towards
the back of the oven interior.

If there is an inscription on the accessory,
make sure it is facing you.

If you are using a tray with holes place the
tray / pan underneath, to collect dripping
liquids.

9.2 Food Sensor
It measures the temperature inside the food.
There are two temperatures to be set:

. °C - the temperature inside the appliance.
It should be at least 25 °C higher than the
food core temperature.

. /‘? - the food core temperature.
Recommendations:

* Ingredients should be at room
temperature.

* Do not use it for liquid dishes.

» During cooking the needle of the food
sensor must be fully inserted in the dish.

Cooking with: Food Sensor

/N\ WARNING!

There is a risk of burns as Food Sensor
and shelf supports become hot. Do not
touch Food Sensor handle with bare
hands. Always use oven gloves.

1. Turn on the appliance.

2. Set a heating function and, if necessary,
the oven temperature.

3. Insert Food Sensor inside the dish:
Meat, poultry and fish
Insert the entire needle of the Food
Sensor into the meat or fish at its thickest
part.

1 < x

NSNS

Casserole

Insert the tip of Food Sensor exactly in
the centre of the casserole. Food Sensor
should be stabilized in one place during
cooking. Use a solid ingredient to achieve
that. Use the rim of the baking dish to
support the silicone handle of Food
Sensor. The tip of Food Sensor should
not touch the bottom of a baking dish.

4. Plug Food Sensor into the socket located
inside the appliance. Refer to "Product
description" chapter.

The display shows the current temperature of

Food Sensor.

5. M- press to set the core temperature of
the sensor.

6. Turn the control knob to set the
temperature.

7. Press OK,

8. When the food reaches the set
temperature, the signal sounds. Check if
the food is ready. Extend the cooking
time, if needed.

9. Remove Food Sensor plug from the
socket and remove the dish from the
appliance.
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10. HINTS AND TIPS

10.1 Cooking recommendations

The temperature and cooking times in the
tables are for guidance only. They depend on
the recipes, quality and quantity of the
ingredients used.

Your appliance may bake or roast differently
than your previous appliance. The hints
below show recommended settings for
temperature, cooking time and shelf position
for specific types of the food.

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

If you cannot find the settings for a specific
recipe, look for a similar one.

For energy saving tips refer to "Energy
efficiency" chapter.

Symbols used in the tables:

g Food type

Heating function

°C Temperature

Accessory

E| Shelf position

@ Cooking time (min)

10.2 Moist Fan Baking -
recommended accessories

Use dark and non-reflective tins and
containers. They have better heat absorption
than light colour and reflective dishes.

* Pizza pan - dark, non-reflective, diameter
28cm

« Baking dish - dark, non-reflective,
diameter 26cm

* Ramekins - ceramic, diameter 8cm,
height 5 cm

* Flan base tin - dark, non-reflective,
diameter 28cm

10.3 Moist Fan Baking

For the best results follow suggestions listed
in the table below.

&, = °C = O
Sweet rolls, 16 pieces baking tray or dripping pan 180 2 20-30
Rolls, 9 pieces baking tray or dripping pan 180 2 30-40
Pizza, frozen, 0.35 kg  wire shelf 220 2 10-15
Swiss Roll baking tray or dripping pan 170 2 25-35
Brownie baking tray or dripping pan 175 3 25-30
Soufflé, 6 pieces ceramic ramekins on wire 200 3 25-30
shelf
Sponge flan base flan base tin on wire shelf 180 2 15-25
Victoria sandwich baking dish on wire shelf 170 2 40 - 50
Poached fish, 0.3 kg  baking tray or dripping pan 180 3 20-25
Whole fish, 0.2 kg baking tray or dripping pan 180 3 25-35
Fish fillet, 0.3 kg pizza pan on wire shelf 180 3 25-30
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&, = °C = O
Poached meat, 0.25 baking tray or dripping pan 200 3 35-45
kg
Shashlik, 0.5 kg baking tray or dripping pan 200 3 25-30
Cookies, 16 pieces baking tray or dripping pan 180 2 20-30
Macaroons, 24 pieces baking tray or dripping pan 180 2 25-35
Muffins, 12 pieces baking tray or dripping pan 170 2 30-40
S_avory pastry, 20 baking tray or dripping pan 180 2 25-30
pieces
Short crust biscuits, baking tray or dripping pan 150 2 25-35
20 pieces
Tartlets, 8 pieces baking tray or dripping pan 170 2 20-30
Vegetables, poached, baking tray or dripping pan 180 3 35-45
0.4 kg
Vegetarian omelette pizza pan on wire shelf 200 3 25-30
Mediterranean vege-  baking tray or dripping pan 180 4 25-30
tables, 0.7 kg
10.4 Information for test institutes
Tests according to IEC 60350-1.
L, = = °C O

Small cakes, 20 per tray Conventional Cooking Baking tray 3 170 20-35
Small cakes, 20 per tray True Fan Cooking Baking tray 3 150 - 160 20-35
Small cakes, 20 per tray True Fan Cooking Baking tray 2 and 4 150 - 160 20-35
Apple pie, 2 tins @20 cm Conventional Cooking Wire shelf 2 180 70-90
Apple pie, 2 tins @20 cm True Fan Cooking Wire shelf 2 160 70-90
Fatless sponge cake, cake Conventional Cooking Wire shelf 2 170 40 - 50
mould @26 cm 1)

Fatless sponge cake, cake True Fan Cooking Wire shelf 2 160 40 - 50
mould @26 cm 1)

Fatless sponge cake, cake True Fan Cooking Wire shelf 2and 4 160 40 - 60
mould @26 cm 1)

Short bread True Fan Cooking Baking tray 3 140 - 150 20-40
Short bread True Fan Cooking Baking tray 2and 4 140 - 150 25-45
Short bread Conventional Cooking Baking tray 3 140 - 150 25-45
Toast 1) Grill Wire shelf 4 max. 1-5

1) Preheat the appliance for 10 minutes.
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11. CARE AND CLEANING

/\ WARNING!
Refer to Safety chapters.

11.1 Notes on cleaning
Cleaning Agents

» Clean the front of the appliance only with a
microfibre cloth with warm water and a
mild detergent.

* Use a cleaning solution to clean metal
surfaces.

Clean stains with a mild detergent.

Everyday Use

+ Clean the interior of the appliance after
each use. Fat accumulation or other
residue may cause fire.

* Moisture can condense in the appliance or
on the door glass panels. To decrease the
condensation, let the appliance work for
10 minutes before cooking. Do not store
food in the appliance for longer than 20
minutes. Dry the interior of the appliance
only with a microfibre cloth after each use.

Accessories

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

* Do not clean the non-stick accessories
using abrasive cleaner or sharp-edged
objects.

11.2 Cleaning the cavity
embossment

Clean the cavity embossment to remove
limestone residue after cooking with steam.

®

For the function: SteamBake clean the
oven every 5 - 10 cooking cycles.

1. Pour 250 ml of white vinegar or citric acid
into the cavity embossment.
Use maximum 6% acidity vinegar without
any additives.

2. Let the vinegar dissolve the limestone
residue at the ambient temperature for 30
minutes.
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3. Clean the cavity with warm water and a
soft cloth.

11.3 Removing the shelf supports

Remove the shelf supports to clean the
appliance.

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

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

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

"/
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4. |Install the shelf supports in the opposite
sequence.

If the telescopic runners are supplied, its

retaining pins must point to the front.

11.4 Pyrolytic Cleaning

/\ WARNING!
There is a risk of burns.

/\ CAUTION!

If there are other appliances installed in
the same cabinet, do not use them at the
same time as this function. It can cause
damage to the oven.

Do not start the function if you did not fully
close the oven door.

1. Make sure that the appliance is cold.

2. Remove all accessories.

3. Clean the oven interior and the inner door
glass with warm water, a soft cloth and a
mild detergent.

4. Turn the knob for the heating functions to

=
= to enter Menu.



5. Turn the control knob to selectmr/ and
press OK.

Cleaning programme Duration
C1 - Light cleaning 1h

C2 - Normal cleaning 1 h 30 min
C3 - Thorough cleaning 2 h 30 min

2. Lift and pull the latches until they click.

6. Turn the control knob to select the
cleaning programme and press OK.

7. Press OK to start cleaning.
When the cleaning starts, the appliance door
is locked and the lamp is off. Until the door

unlocks the display shows E

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

9. Wait until the appliance is cold and the

door unlocks. Clean the oven interior with

soft cloth and water.

11.5 Cleaning Reminder

When mr/ flashes on the display after cooking
session, the appliance reminds you to clean it
with pyrolytic cleaning. You can turn off the
reminder in the submenu: Settings. Refer to
"Daily use" chapter, Changing: Settings.

11.6 Removing and installing door

The oven door has three glass panels. You
can remove the oven door and the internal
glass panels to clean them. Read the whole
"Removing and installing door" instruction
before you remove the glass panels.

/\ CAUTION!

Do not use the appliance without the
glass panels.

3. Close the oven door halfway to the first
opening position. Then lift and pull to
remove the door from its seat.

A —

4. Put the door on a soft cloth on a stable
surface.

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

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

7. Hold the door glass panels by their top
edge and carefully pull them out one by
one. Start from the top panel. Make sure
the glass slides out of the supports
completely.

1. Open the door fully and hold both hinges.

8. Clean the glass panels with water and
soap. Dry the glass panels carefully. Do
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not clean the glass panels in the
dishwasher.

9. After cleaning, install the glass panels
and the oven door.

If the door is installed correctly, you will hear

a click when closing the latches.

Make sure that you put the glass panels (A

and B) back in the correct sequence. Check
for the symbol / printing on the side of the
glass panel. Each of the glass panels looks
different to make the disassembly and
assembly easier.

When installed correctly, the door trim clicks.

A

Make sure that you install the middle glass
panel in the seats correctly.

12. TROUBLESHOOTING

/\ WARNING!
Refer to Safety chapters.

12.1 What to do if...

11.7 Replacing the lamp

/\ WARNING!

Risk of electric shock.
The lamp can be hot.

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

2. Disconnect the appliance from the mains.

3. Place the cloth on the oven floor.

/\ CAUTION!

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

Back lamp

1. Turn the glass cover to remove it.

2. Clean the glass cover.

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

4. |Install the glass cover.

Problem

Check if...

You cannot activate or operate the appliance.

The appliance is correctly connected to an electrical
supply.

The appliance does not heat up.

The automatic switch-off is deactivated.

The appliance does not heat up.

The appliance door is closed.

The appliance does not heat up.

The fuse is not blown.

The appliance does not heat up.

Lock is deactivated.
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Problem

Check if...

The lamp is turned off.

Moist Fan Baking - is activated.

The lamp does not work.

The lamp is burnt out.

The Food Sensor does not operate.

The plug of the Food Sensor is fully inserted into the
socket.

Err C2 You removed the Food Sensor plug from the socket.

Err C3 The appliance door is closed or the door lock is not bro-
ken.

Err F102 The appliance door is closed.

Err F102 The door lock is not broken.

The display shows 00:00.

There was a power cut. Set the time of day.

The water leaks out of the cavity embossment.

There is too much water in the cavity embossment.

®

If the display shows an error code that is
not in this table, turn the house fuse off
and on to restart the appliance. If the
error code recurs contact an Authorised
Service Centre.

12.2 Service data

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

13. ENERGY EFFICIENCY

The necessary data for the service centre is
on the rating plate. The rating plate is located
on the front frame of the appliance. It is
visible when you open the door. Do not
remove the rating plate from the appliance.

We recommend that you write the data
here:

Model (MOD.) :

Product number (PNC):

Serial number (S.N.):

13.1 Product Information Sheet and Product Information according to EU
Energy Labelling and Ecodesign Regulations

Supplier's name

Electrolux

Model identification

OOP828NB 949289806

Energy Efficiency Index

81.2

Energy efficiency class

A+

Energy consumption with a standard load, conventional mode

0.93 kWh/cycle

Energy consumption with a standard load, fan-forced mode

0.69 kWh/cycle

Number of cavities

1

Heat source

Electricity
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Volume 721

Type of oven Built-In Oven

Mass 33.7 kg

IEC/EN 60350-1 - Household electric cooking appliances - Part 1: Ranges, ovens, steam ovens and grills - Meth-
ods for measuring performance.

13.2 Product Information for power consumption and maximum time to
reach applicable low power mode

Power consumption in standby 0.8 W
Power consumption in network standby 20W
Maximum time needed for the equipment to automatically reach the applicable low power mode 20 min
For guidance on how to activate and minimum 3 - 10 min before the end of
deactivate the wireless network connection, cooking. The residual heat inside the
refer to "Before first use" chapter. appliance will continue to cook.

. . Use the residual heat to keep the food warm
13.3 Energy saving tips or warm up other dishes.
Following tips below will help you save

energy when using your appliance. When you turn off the appliance, the display

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

Keep food warm

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

Use metal cookware and dark, non-reflective

: . ) . Cooking with the lamp off
tins and containers to improve energy saving.

Turn off the lamp during cooking. Turn it on
Do not preheat the appliance before cooking only when you need it.
unless specifically recommended. Moist Fan Baking

Keep breaks between baking as short as Function designed to save energy during
possible when you prepare a few dishes at cooking.

one time. When you use this function the lamp
Cooking with fan automatically turns off after 30 sec. You may
When possible, use the cooking functions turn on the lamp again but this action will
with fan to save energy. reduce the expected energy savings.
Residual heat Wi-Fi

When the cooking duration is longer than 30 When possible, turn off the Wi-Fi to save
min, reduce the appliance temperature to energy.

14. ENVIRONMENTAL CONCERNS

Help protect the environment and human

V"
i i C
Recycle materials with the symbol TO. Put the health by recycling waste of electrical and

packaging in relevant containers to recycle it.
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electronic appliances. Do not dispose of your local recycling facility or contact your

appliances marked with the symbol E with municipal office.
the household waste. Return the product to
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Velkomin(n) til Electrolux! bakka pér fyrir ad velja heimilistakid
okkar.

Fadu notkunarleidbeiningar, baeklinga, bilanaleit, pjénustu- og vidgerdarupplysingar:
www.electrolux.com/support

Meé fyrirvara a breytingum.
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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 vardéandi 6érugga notkun teekisins og ef
pau skilja haettuna sem pvi fylgir. Halda skal b6rnum yngri
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en 8 ara gémlum og folki med mjég miklar og fléknar fatlanir
fra heimilistaekinu, nema pau séu undir stédugu eftirliti.

Hafa aetti eftirlit med bérnum til ad tryggja ad pau leiki sér
ekki med heimilisteekid og fartaeki med smaforritinu.

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

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

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

1.2 Almennt oryggi

Petta heimilistaeki er eingdngu eetlad til matreidslu.

Petta heimilistaeki er hannad til notkunar innanhuss a
heimilum.

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

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

Ekki ma nota heimilisteekid fyrr en innbyggda virkid hefur
verid uppsett.

Aftengdu heimilisteekid fra rafmagns- og vatnsinntaki adur
en hvers kyns viéhaldsvinna fer fram.

Ef rafmagnssnura er skemmd verdur framleidandi,
vidurkennd pjonustumidstod, eda alika haefur adili ad skipta
um hana til ad fordast haettu vegna rafmagns.

VIDVORUN: Tryggdu ad slokkt sé a heimilistaekinu adur en
pu skiptir um ljésid til ad fordast moguleika a raflosti.
VIDVORUN: Heimilistzekid og adgengilegir hlutar pess hitna
medan a notkun stendur. Gaeta eetti varudar pegar
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hitunarelementin eru snert eda yfirbord holrymis

heimilistaekisins.

* Notadu alltaf hanska vid ad taka ur og setja i aukahluti eda

eldfost matarilat.

* Notadu adeins pann matarmaeli (kjothitameeli) sem
radlagdur er fyrir petta heimilistaeki.

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

» Notadu ekki gufuhreinsibunad til ad hreinsa heimilisteekid.

* Notadu ekki sterk teerandi hreinsiefni eda beittar
malmskofur til ad hreinsa glerhurdina par sem slikt getur
rispad yfirbordid, sem getur aftur leitt til pess ad glerid

brotnar.

« Fyrir hitahreinsun skaltu fjarleegja alla aukahluti og allt sem

er inni i rymi heimilisteekisins.

2. ORYGGISLEIDBEININGAR

2.1 Uppsetning

2.2 Rafmagnstenging

/N ADVORUN!

Einungis til pess heefur adili ma setja upp
petta heimilisteeki.

/N\ ADVORUN!
Heetta a eldi og raflosti.

* Fjarlaegdu allar umbuéir.

» Ekki setja upp eda nota skemmt
heimilisteeki.

* Fylgdu uppsetningarleiébeiningunum sem
eru & vefsidu okkar.

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

Dragdu heimilisteekid ekki a handfanginu.

+ Settu heimilistaekid upp @ 6ruggum og
hentugum stad sem uppfyllir
uppsetningarkrofur.

» Haltu lagmarksfjarleegd fra 68rum
heimilisteekjum og einingum.

« Adur en pu setur upp ofninn skaltu athuga
hvort hurdin opnast an heftingar.

+ Heimilistaekid er utbuid rafstyrdu keelikerfi.
Pad parf rafstraum til ad geta gengid.
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Allar rafmagnstengingar skulu
framkvaemdar af vidurkenndum rafvirkja.
Heimilistaekid verdur ad vera jardtengt.
Gakktu ur skugga um ad feeribreyturnar a
merkiplotunni séu samhaefar vid
rafmagnsflokkun adalaedar aflgjafa.
Notadu alltaf rétt isetta innstungu sem ekki
veldur raflosti.

Notadu ekki fijdltengi eda
framlengingarsnurur.

Gakktu ur skugga um ad rafmagnskloin og
snuran verdi ekki fyrir skemmdum. Ef
skipta parf um rafmagnssnuru verdur
vidurkennd pjonustumidstod okkar ad sja
um pad.

Ekki lata rafmagnssnururnar snerta eda
koma naleegt hurd heimilisteekisins, eda
skotid undir heimilisteekinu, sérstaklega
pegar pad er i gangi eda hurdin er heit.




» Vorn lifandi og einangradra hluta gegn
raflosti veréur ad vera fest pannig ad ekki
sé haegt ad fjarlaegja hana an verkfeera.

» Adeins skal tengja rafmagnskléna vid
rafmagnsinnstunguna i lok
uppsetningarinnar. Gakktu ur skugga um
ad rafmagnskléin sé adgengileg eftir
uppsetningu.

« Efrafmagnsinnstungan er laus, skal ekki
tengja rafmagnskléna.

» Ekki toga i snuruna til ad taka teekid ur
sambandi. Taktu alltaf um kléna.

» Notadu adeins réttan einangrunarbunad:

Linuvarnarstraumloka, 6ryggi (6ryggi med

skrufgangi fjarlaegd ur holdunni), lekalida
og spolurofa.

» Rafmagnsuppsetningin verdur ad vera
med einangrunarbunad sem leyfir pér ad
aftengja taekid fra stofnaed & ollum pdlum.

Einangrunarbunadurinn verdur ad hafa ad

lagmarki 3 mm snertiopnunarvidd.

* Lokadu alveg hurd heimilistaekisins adur
en pu tengir rafmagnskiéna vié
innstunguna.

» Pessu taeki fylgja rafmagnsklé og -snura.

Tegundir kapla sem haegt er ad nota fyrir
uppsetningu eda endurnyjun i Evrépu:

« Gangid ur skugga um ad loftreestiop séu
ekki stiflud.

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

« Slokkvid a heimilistaekinu eftir hverja
notkun.

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

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

« Beitid ekki prystingi a opna hurd.

* Notid ekki heimilisteekid sem vinnusveedi
eda geymslusveaedi.

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

« Lattu ekki neista eda opinn eld komast i
snertingu vid heimilisteekid pegar pu opnar
hurdina.

* Notadu alltaf gler og krukkur sem eru med
nidursudusampykki.

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

* Deildu ekki Wi-Fi adgangsordinu pinu.

HO7 RN-F, HO5 RN-F, HO5 RRF, H05 VV-F, HO5
V2V2-F (T90), HO5 BB-F

/\ ABVORUN!
Heetta a eldi og skemmdum a

Fyrir pann hluta virsins visast til
heildarorkunnar a upplysingaspjaldinu. Pu
getur einnig visaé til téflunnar:

heimilistaekinu.

Heildarafl (W) Hluti virsins (mm?)
hamark 1380 3x0.75

hamark 2300 3x1

hamark 3680 3x1.5

Jarétengingin (greenn / gulur vir) verdur ad
vera 2 cm lengri en bruni fasavirinn og blai
hlutlausi virinn.

2.3 Notkun

/N\ ADVORUN!

Heetta @ meidslum, bruna og raflosti eda
sprengingu.

* Breytid ekki eiginleikum heimilistaekisins.

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

— setjid ekki ofnahdld eda adra hluti
beint & botn heimilistaekisins.

— setjid ekki alpappir beint & botn
heimilisteekisins.

— setjid ekki vatn beint inn i heitt
heimilisteekid.

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

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

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

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

« Allitaf skal elda med hurd heimilisteekisins
lokada.
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» Ef heimilisteekid er uppsett bak vid
innréttingarplétu (t.d. hurd) pa parf ad
ganga ur skugga um ad hurdin sé aldrei
lokud pegar taekid er i notkun. Hiti og raki
geta safnast upp bak vid lokada
innréttingarpl6tu og leitt til skemmda &
teekinu, ytra byrdi taekisins eda golfi. bvi
skal ekki loka innréttingarplétunni fyrr en
teeki® hefur nad ad kolna ad fullu eftir
notkun.

2.4 Umhirda og hreinsun

/N\ ADVORUN!

Haetta a meidslum, eldsvoda eda
skemmum & heimilistaekinu.

+ Adur en vidhald fer fram skal slokkva &
heimilisteekinu og aftengja rafmagnskléna
fra rafmagnsinnstungunni.

» Gakktu Ur skugga um ad heimilistaekid sé
kalt. Heetta er a pvi ad glerploturnar brotni.

» Skiptid umsvifalaust um glerpl&tur ef peer
verda fyrir skemmdum. Haféu samband
vid vidurkennda pjonustumidstod.

» Fardu varlega pegar pu tekur hurdina af
heimilisteekinu, pvi hurdin er pung.

» Hreinsadu heimilistaekid reglulega til ad
yfirbordsefnin & pvi endist betur.

* Hreinsadu heimilistaeki® med mjukum
rokum klut. Notadu adeins hlutlaus
pvottaefni. Notadu ekki neinar vorur med
svarfefnum, stalull, leysiefni eda
malmhluti.

» Ef pu notar ofnasprey skaltu fara eftir
Oryggisleidbeiningum a umbudum pess.

2.5 Hreinsun med eldgladingu

/N ABVORUN!

Heetta @ meidslum / eldsvoda / uppgufun
efna (gufaureykur) vid
eldgleedingarstillingu.

+ Adur en hreinsun med eldglaedingu fer
fram og forhitun fer i gang skaltu fjarleegja
ar ofnryminu:

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

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

* Lestu leidbeiningar fyrir eldgleedingu
vandlega.

« Haldid bérnum fra heimilistaekinu pegar
hreinsun med eldgleedingu stendur yfir.
Heimilistaekid verdur mjog heitt og berst
heitt loft ur loftopum ad framan.

e Hreinsun med eldglaedingu er adgerd med
haum hita sem getur losad gufur ut fra
leifum eftir eldun og byggingarefni og er
pvi meaelt med fyrir notendur ad:

— tryggja goda loftreestingu medan a
hreinsun med eldglaedingu stendur og
eftir hana.

— tryggja goda loftraestingu medan a
forhitun stendur og eftir hana.

« Skvettu ekki né heldur settu vatn a
ofnhurdina @ medan hreinsun med
eldgleedingu stendur eda eftir hana til ad
fordast skemmdir a glerplétunum.

*  Gufur sem koma fra 6llum ofnum med
eldgleedingu / matarleifum samkvaemt
lysingu eru ekki skadlegar fyrir
manneskjur, p.m.t. born eda folk med
undirliggjandi sjukdéma.

* Haldid geeludyrum fra heimilistaekinu a
medan hreinsun med eldgleedingu og
forhitun stendur yfir. Litil geeludyr
(sérstaklega fuglar og skriddyr) geta verid
mjog vidkvaem fyrir breytingum a hitastigi
og uppgufun.

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

2.6 Innri lysing

/N\ ABVORUN!
Haetta a raflosti.

« 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.



* Pessivara inniheldur ljosgjafa i
orkunytniflokki G.

* Notadu adeins ljés med sému
teeknilysingu.

2.7 bjénusta

» Haféu samband vid vidurkennda
pjonustumidstdd til ad gera vid
heimilistaekid.

» Notadu eingdngu upprunalega varahluti.

2.8 Férgun

/\ ABVORUN!
Haetta a meidslum eda kofnun.

3. VORULYSING
3.1 Almennt yfirlit

pl ol il

”H%; @g

o —
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4. STJORNBORD

4.1 Kveikt og slokkt a
heimilistaekinu

Til ad kveikja a heimilisteekinu:

1. Yttu & hnGdana. HnGdarnir koma (t.

2. Snuadu hnudnum fyrir hitunaradgerdir til
ad velja adgerd.

3. Snudu stjornhnadnum til ad breyta
stillingum.

* Haféu samband vid stadbundin yfirvold
fyrir upplysingar um hvernig skuli farga
heimilisteekinu.

« Aftengdu taekid fra rafmagni.

« Klipptu rafmagnssnuruna af upp vid
heimilisteekid og fargadu henni.

Stjérnbord

Hnudur fyrir hitunaradgerdir
Skjar

Stjornhnadur

Hitunareining

Innstunga fyrir matvaelaskynjara
Ljos

Vifta

Holrymi ofnholfs
Hilluberarar, lausir
Hillustodur

BEERQ NS

Til ad slokkva a heimilisteekinu: snudu
hnudnum fyrir hitunaradgerdir i stdduna

slokkt (0],
4.2 Yfirlit yfir stjérnboro

@ Yttu 4 til ad stilla timastilliadgerair.
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H» Yttu & og haltu inni til ad stilla & ad-
gerdina: Hrdéd upphitun.

.{@} Undirvalmynd: Stillingar

-B- Yttu & og haltu inni til ad kveikja og
slokkva & ljosi heimilistaekisins.

Hréd upphitun er virkjad.

>»>

Yttu 4 til ad stilla kjarnahitastigid med:
Matveelaskynjari

Gufueldun er virkjud.

oK Yttu 4 til ad stadfesta val pitt.

Matveelaskynjari er virkjad.

4.3 Skjavisar

g@EE:EB?EBEE:»nMO

MinUtumeelir er virkjad.

Eldunartimi er virkjad.

DD S

%
4
o
B

Seinkun a raesingu er virkjad.

Upptalning er virkjad.

OIECINC)

Wi-Fi er virkjad.

Fjarstyring er virkjad.

vD)

h:min:s
N
QRACH ./ &
Skjar

me?d lykiladgerdum.

IEI' Heimilisteekid er leest.

\/\@ Undirvalmynd: Eldunaradstod.

mr/ Undirvalmynd: Hreinsun.

Vinnslustika - synir sjonreent hvenzaer
heimilisteekid neer settu hitastigi eda
hveneer eldunartimanum lykur.

5. FYRIR FYRSTU NOTKUN

/N\ ADVORUN!
Sja kafla um Oryggismal.

5.1 timinn stilltur

Eftir fyrstu tengingu vié rafmagn skaltu bida
par til skjarinn synir: "00:00" eda "12:00" (fer
eftir gerdinni).

1. Snudu stjérnhnidnum til ad stilla timann.
2. Yttua OK.

5.2 Forhitun og hreinsun

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

1. Fjarlaegdu allan aukabunad og lausa
hillubera ur heimilistaekinu.
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2. stilltu [ asgersina. Stilltu
hamarkshitastigid. Lattu heimilistaekid
ganga i 1 klst.

3. stilitu (@ aggersina. Stilltu
hamarkshitastigid. Lattu heimilistaeki®d
ganga i 15 min.

4. stilitu ) asgersina. Stilitu
hamarkshitastigid. Lattu heimilistaekid
ganga i 15 min.

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

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

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

5.3 bradlaus tenging

Til ad tengja heimilistaekid parftu:

« Ppradlaust netkerfi med nettengingu.

» Fartaeki sem er tengt vid sama pradlausa
netkerfio.



1. Til ad hlada nidur appinu skaltu skanna
QR-kdédann sem finna ma aftan &
notandahandbdkinni. bu getur lika halad
nidur appinu beint ur App store.

2. Fylgdu leidbeiningum um samraemingu i
appinu.

3. Snudu hnadnum fyrir hitunaradgerdir til
ad velja =.

4. Snudu stjérnunarhnadnum til ad velja
{5} | Wi-Fi. Kveikja eda slokkva. Sja
kaflann ,Dagleg notkun®, Breyta:
Stillingar.

Wi-Fi er kveikt & sjalfkrafa a. Fyrir almenn rad

um orkusparnad, sja kaflann ,Orkunytni*.

®

Af oryggisastaedum slokknar sjalfkrafa a
fjarstyringu eftir 24 kist. Endurtaktu
innsetningarferlid ef porf krefur.

Tidni 2.4 GHz WLAN

2400 - 2483.5 MHz

6. DAGLEG NOTKUN

/\ ADVORUN!
Sja kafla um Oryggismal.

6.1 Upphitunaradgerdir

Eldun med hefébundnum blaestri
Til ad steikja kjot og baka kokur. Stilltu & leeg-
ra hitastig en & yfir-undir hita par sem viftan
dreifir hitanum jafnt inni i ofninum.

IZ] Hefébundin matreidsla
Til ad baka og steikja i einni hillustédu.

) SteamBake
Til ad baeta vid raka medan & eldun stendur.
Til ad fa rétta litinn og stdkka skorpu & medan
verid er ad baka. Til ad gera safarikara med-
an & endurhitun stendur.

Frosin matveaeli
Til ad gera skyndirétti stokka, t.d. franskar
kartoflur, kartoflubata eda vorrullur.

Pitsuadgerd
Til ad baka pitsur og adra rétti sem purfa
meiri undirhita.

B]

Samskiptareglur IEEE 802.11b DSSS, 802.11g/n

OFDM

Hamarkskraftur  EIRP < 20 dBm (100 6rbylgja )

bradlaust net-  NIUS-50

eining

5.4 Hugbunaodarleyfi

Hugbunadurinn i pessari voru inniheldur ihluti
sem eru byggdir a frijalsum og opnum
hugbunadi. Electrolux vidurkennir pad sem
opinn hugbunadur og samtdk um vélmenni
hafa lagt til préunarverkefnisins.

Til ad fa adgang ad frumkoda pessa okeypis
og opna hugbunadarhluta, par sem
leyfisveiting gerir birtingu ad skilyrdi, og til ad
fa adgang ad heildarupplysingum um
hoéfundarétt og videigandi leyfisskilyrdi skaltu
heimsaekja: http://
electrolux.opensoftwarerepository.com
(mappa NIUS).

Q Undirhiti
Til ad fa meiri branun og stékkan botn. Not-
adu nedstu hillustdduna.

Bokun med rokum blaestri

bessi adgerd er honnud til ad spara orku a
medan eldad er. begar pu notar pessa ad-
gerd kann hitastigid i ryminu ad vera fra-
brugdid innstillta hitastiginu. Afgangshiti er
notadur. Hitunarkraftur kann ad vera minni.
Fyrir frekari upplysingar ma sja kaflann ,Dag-
leg notkun®, rad fyrir: Bokun med rokum blee-
stri.

=

Grill
Til ad grilla punnar sneidar af mat og til ad
rista braud.

Blastursgrillun

Til ad steikja stor kjotstykki eda alifuglakjot a
beini & einni hillustédu. Til ad baka gratinrétti
og til ad bruna.

@

Ljésid kann ad slokkva sjalfkrafa a sér vid
hitastig undir 80 °C vid sumar
hitunaradgerdir.
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6.2 Athugasemdir vardandi: Bokun
med rokum blzestri

Pessi adgerd var notud til ad uppfyla skilyrdi
flokkunar & orkunytni og visthénnunar (i
samraemi vid EU 65/2014 og EU 66/2014).
Profanir i samraemi vid: IEC/EN 60350-1.

Ofnhurdin eetti ad vera lokud medan a
matreidslu stendur pannig ad adgerdin verdi
ekki fyrir truflun og til pess ad ofninn virki med
bestu mégulegu orkunytni.

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

Kynntu pér kaflann ,Abendingar og ras"
vardandi eldunarleidbeiningar, Bokun med
rékum blaestri. Kynntu pér kaflann
,Orkunytni“, orkusparnadur vardandi
almennar radleggingar hvad orkusparnad
vardar.

6.3 Stilling: Upphitunaradgerdir

1. Snddu hnudnum fyrir hitunaradgeradir til
ad velja hitunaradgerd.

2. Snudu stjornhnddnum til ad stilla
hitastigid.

87 Hro upphitun - yttu 4 og haltu inni til a6

stytta hitunartimann. bad er i bodi fyrir sumar

hitunaradgerdir. Viftan kann ad fara sjélfkrafa

i gang.

6.4 Stilling: SteamBake - Gufueldun

1. Gakktu Ur skugga um ad heimilisteekid sé
kalt.

2. Fylitu holf ofnrymisins med ad hamarki
250 ml af kranavatni.
Fylltu ekki aftur a holf ofnrymisins medan
a eldun stendur eda pegar heimilistaekid
er heitt.

3. Snudu hnudnum fyrir hitunaradgerdir til

ad velja hitunaradgerdina .

4. Snudu stjornhnddnum til ad stilla
hitastigid.

5. Forhitadu heimilistaekid i 10 min til ad
mynda raka.

6. Settu matinn i heimilisteekid.

7. begar eldunartimanum lykur skaltu snua
hnadnum fyrir hitunaradgerdir i stoduna
slokkt til ad slokkva a heimilistaekinu.
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8. Pegar heimilistaekid er kalt skaltu
fiarleegja vatn sem eftir er i holfi
ofnrymisins med mjukum klut.

/N ABVORUN!

Opnadu hurdina varlega. Raki sem
sleppur ut getur valdié brunasarum.

6.5 Setja inn: Valmynd =

Opnadu valmyndina til ad fa adgang ad
eldunaradstodarréttum og stillingum.

1. Snudu hnudnum fyrir hitunaradgerdir a

=

=

Skjarinn synir Y&, mf | 3.
2. Snudu stjornhnidnum og veldu taknié il
ad fara i undirvalmynd. Yittu 4 OK

6.6 Stilling: Eldunaradstod ¥

Eldunaradstod undirvalmynd samanstendur
af kerfum sem eru hénnud fyrir sérstaka rétti.
Kerfin byrja meé videigandi stillingu. Pu getur
stillt timann og hitastigid medan & eldun
stendur.

1. Snudu hnudnum fyrir hitunaradgerdir a

=

2. Snudu stjornhnadnum til ad velja ¥ Vitu
a OK,

3. Snudu stjornhnudnum til ad velja numer
réttar (P1-P...). Yitua OK .

4. Settu matveelin i heimilistaekid. Yttu a
OK .

5. Pegar adgerdinni lykur skaltu kanna hvort
maturinn sé tilbdinn. Framlengdu
eldunartimann ef porf er a.

Undirvalmynd: Eldunaradstod

Merking

Kjoéthitamaelir verdur ad vera tengdur til ad
haegt sé ad nota adgerdina. Sja kaflann ,Not-
kun fylgihluta".

”?

lﬂ Fylltu holf ofnrymisins med vatni fyrir gufueld-
un.

Forhitadu heimilistaekid adur en eldun hefst.

=]




Merking

E] Hillustada. Sja kaflann ,Vorulysing“.

Skjarinn synir P og télu fyrir réttinn sem pu
getur athugad i toflunni.

Diskur Pyngd Hillustada / Aukahlutur
P1 Nautasteik, léttsteikt
P2 Nautasteik, midlungs 1-1.5kg;4-5cm = 2; békunarplata
pykkir bitar Steiktu kjotid & heitri pédnnu i nokkrar minutur. Settu inn i
P3 Nautasteik, gegnst- heimilistaekio.
eikt
Steik, miélungs S;Si%,' ??i?ngb';\lzigr 2?2 [H 3; steiktur rettur 4 virhillu
P4 steiéar Steiktu kj6tid & heitri pédnnu i nokkrar minutur. Settu inn i
heimilisteekid.
':aUtiSte'k / br:qsué 15-2kg V= 2; steiktur réttur & virhillu
P5 (framhryggur, hringst- Steiktu Kibtid 4 heitri o6 i nokk indtur. Baettu vid
eik, pykk flankasteik) teiktu kj6tio & heitri ponnu i nokkrar mindtur. Baettu vi
' vOkva. Settu inn i heimilistaekid.
P6 Nautasteik, léttsteikt
(haegeldun)
Nautasteik, midlungs 1-1.5kg; 4 -5cm = 2; békunarplata
P7 (haegeldun) bykkir bitar ﬁteik.tll.‘ i(jéit(i%é heitri pédnnu i nokkrar minutur. Settu inn i
eimilisteekid.
P8 Nautasteik, gegnst-
eikt (haegeldun)
P9 Nautalund, léttsteikt
(haegeldun)
pqo Nautalund, midlungs  0.5-15kg: 5-6 /‘?B_?:_bakunarpleta )
0 (haegeldun) cm pykkir bitar Etglk'tly iqolt(l_%é heitri pénnu i nokkrar minutur. Settu inn i
eimilistaekid.
P11 Nautalund, gegnst-
eikt (heegeldun)
Kalfasteik (t.d. 6x) 08-1.5kg; 4om  #3[] . eiktur réttur a virhillu
P12 PYKKITDItar i oitu kitio & heitri ponnu | nokkrar mindtur. Basttu vié
vokva. Settu inn i heimilistaekid. Steik hulin.
P13 Svinasteik hnakki 15-2kg 2?H 2 steiktur réttur & virhillu
eda bogur ] . o .
Beettu vid 200 ml af vokva i steikarfatio.
Rifid svinakjot (haeg- 1.5-2kg /‘? B 2: bokunarplata
P14 eldun) Snudu kjét‘inu pegar eldunartiminn er halfnadur til ad na
fram jafnri branun.
P15 Svinalund, fersk 1- 1b§klt<?r Sit-aer; cm /‘? B 2; steiktur réttur a virhillu

Steiktu kj6tid a heitri ponnu i nokkrar minudtur. Settu inn i
heimilisteekid.
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Diskur

Pyngd

Hillustada / Aukahlutur

P16

Svinarif

2 - 3 kg; notadu
hratt, 2 - 3 cm punn
rif

El 3; djap ofnskuffa
Baettu vid vokva til ad hylja botninn & disknum. Sntdu
kjotinu pegar eldunartiminn er halfnadur.

P17

Lambalaeri med beini

1.5-2kg;7-9cm
bykkir bitar

/‘? EI 2; steiktur réttur 8 bokunarplotu
Beettu vid vokva. Snudu kjétinu pegar eldunartiminn er
halfnadur.

Heill kjaklingur

1- 1.5 kg; ferskt

/? B 2; &J 200 ml; pottréttur & bokunarplotu

P18 Snudu kjuklingnum pegar eldunartiminn er halfnadur til
ad hann brunist jafnt.
p19 Halfur kjuklingur 0.5-0.8 kg /0? E 3: bokunarplata
P20 Kjuklingabrjost 180 - 2l(3)|(t)| g hver /0? EE 2} polttrlétt'l_Jr 4 vjrhillu N
Steiktu kjotid & heitri pdnnu i nokkrar minutur.
Kjaklingalzri, fersk ) VLi=EY bokunarplata
P21 Ef pd marinerar kjuklingaleggina fyrst skaltu stilla a leegra
hitastig og elda pa lengur.
Ond, heil 2-3kg /‘? E 2; steiktur réttur a virhillu
P22 Settu ki6tid 4 steikingardisk. Snidu 8ndinni pegar eldun-
artiminn er halfnadur.
Gzs, heil 4-5kg ? B 2. djup ofnskuffa
P23 Settu kjotid & djupa bokunarplétu. Snidu geesinni pegar
eldunartiminn er halfnadur.
P24 Kidthleifur kg A?E 2. virhina

Heill fiskur, grilladur

0.5 -1 kg & hvern

/PB 2; bokunarplata

P25 fisk — - o . ]
Fylitu fiskinn med smjori, kryddi og kryddjurtum.

p26 Fiskflk ) E IEI 3; pottréttur & virhillu

p27 Ostakaka ) = 2; (%) 28 cm kdkuform & virhillu

p2g Eplakaka - ][ 2. s 100 - 150 mi; békunarplata

p29 Eplabaka . El 2; bokuform a virhillu

P30 Eplabaka . = 2; x4 100 - 150 ml; @ 22 cm bokuform & vir-
hillu

p31 Stkkulasikskur 2kgafdeigi [ 3. yigp ofnskaffa

P32

Formkokur

‘Z]B 2; &J 100 - 150 ml; muffukékubakki & virhillu

P33

Formkaka

B 2; form & virhillu
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Diskur Pyngd Hillustada / Aukahlutur
P34 Bakadar kartoflur 1kg El 2: bikunarplata
Settu kartoflurnar heilar med hydinu & bokunarplétu.
P35 Batar Tk E 3; b6kuparp|atq meé békunarpappir
Skerdu kartoflurnar i bita.
P36 g:;!l:g:tliandaé 1-15kg El 3; b6kunarp|lat,a meé bdkunarpappir
Skerdu greenmetid i bita.
P37 Krékettur, frosnar 0.5 kg El 3: bokunarplata
Franskar kartoflur, 0.75 k .
P38 frosnar g E 3; bokunarplata
Kjot / graenmetislas- 1-1.5kg . . PR
P39 agna med purrum El 2; pottréttur a virhillu
pastablodum
P40 E:r:g?ﬂ:‘)gratm (hréar 1-1.5kg E 1; pf)tt'réttur a virhillu o )
Snudu réttinum pegar eldunartiminn er halfnadur.
P41 Pitsa fersk, punn - E B 2; &] 100 ml; békunarplata med bokunarpappir
P42 Pitsa fersk, pykk - E B 2; bokunarplata med bokunarpappir
P43 Opnar eggjabokur ) E 2; kokuform & virhillu
P44 Snlttubrg:ué / Ciab- 0.8kg E B 2; M 150 ml; békunarplata med bokunarpappir
atta / Hvitt braud . e
Hvitt braud parfnast meiri tima.
Heilkorna- / rug-/ Tk ‘Z] IEI 2; l&J 150 ml; bokunarplata med békunarpapp-

P45 dékkt braus

ir / braudform avirhillu

6.7 Breyting a: Stillingar {0
1. Snudu hnudnum fyrir hitunaradgerdir &

=

=

Snudu stjérnhnadnum til ad velja £} Yitu
a oK,

Snuadu stjérnhnudnum til ad velja
valkostinn. Yttu a4 OK .

Snuadu stjérnhnudnum til ad lagfeera
gildia. Yttu a OK |

Snadu hnadnum fyrir hitunaradgerdir i
slokkva-stdduna til ad fara at ur Valmynd.

Undirvalmynd: Stillingar
Stilling Gildi
01 Timidags Breyta
02 Skjabirta 1-5
03 Lykiltonar 1-Pip, 2 - Smellur,
3 - HIjod af
04 Hljédstyrkur hljodgjafa 1 -4
Matveelaskynjari Ad- 1 - Vidvoérun og
05 gerd stédva, 2 - Vidvor-
un
06 Upptalning Kveikja / Slékkva
07 Létt Kveikja / Slokkva
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Stilling Gildi Stilling Gildi
08 Hrdd upphitun Kveikja / Sl6kkva 13 Kynningarhamur Virkjunarkodi: 2468
09 Aminning um hreinsun  Kveikja / Slékkva 14 Utgafa hugbunadar Athuga
10 Wi-Fi Kveikja / Sl6kkva Endursetja allar still- Ja/ Nei
15 ingar
11 Sjalfvirk fjarstyring Kveikja / Slokkva
12 Gleyma netkerfi Ja/ Nei
7. VIDBOTARADGERDIR

74 Las ®

Pessi adgerd kemur i veg fyrir ad adgerd
heimilisteekisins sé breytt fyrir slysni.

Pegar pad er virkjad & medan heimilistaekid
er i notkun laesir pad stjérnbordinu og tryggir
ad nuverandi eldunarstillingar haldi samfellt
afram.

Pegar pad er virkjad @ medan heimilisteekid
er i notkun heldur pad stjérnbordinu leestu og
kemur i veg fyrir ad pad sé ovart kveikt a
heimilisteekinu.

OOK - yttu 4 og haltu inni til a kveikja &
adgerdinni.

HIlj6dmerki heyrist. &.- blikkar prisvar pegar
kveikt er & lasnum.

OOK _ yttu 4 og haltu inni til a3 slokkva &
adgerdinni.

7.2 SI6kkt sjalfvirkt

Ef hitunaradgerdin er virk og engum
stillingum er breytt, slekkur heimilisteekid af

8. KLUKKUADGERDIR

8.1 Lysing a timastilliadgerdum

Q Til ad stilla nidurtalningartima. begar

timinn er lidinn hljomar merkid. bessi
adgerd hefur engin ahrif & virkni heim-
ilisteekisins og er heegt ad stilla a hana
hvenaer sem er.

Minatumael-
ir
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oryggisastaedum sjalfkrafa a sér eftir
akvedinn tima.

(°C) O (wist)

30-115 12.5

120 - 195 8.5

200 - 245 55
250 - hamark 3

Ef pu att til ad hafa upphitunaradgerd i gangi
fram yfir sjalfvirka timann pegar straumur er
rofinn settu pa i gang eldunartima. Sja
kaflann ,Klukkuadgerdir*.

Slokkt sjalfvirkt virkar ekki med adgerdunum:
Létt, Matveelaskynjari, Seinkun a raesingu.

7.3 Viftukaeling

begar heimilistaekid gengur kviknar sjalfkrafa
a keeliviftunni til ad halda yfirbordsflétum
heimilisteekisins svélum. Ef pu slekkur a
heimilisteekinu gengur kaeliviftan afram
pangad til heimilisteekid kolnar.

Til ad stilla eldunartima. bPegar timinn
sTOP er lidinn hljémar merkid og hitunarad-
Eldunartimi gerdin stodvast sjalfkrafa.

@ Til ad fresta reesingu og / eda lokum
. . eldunar.

Seinkun a

raesingu




@ Til ad syna hversu lengi heimilisteekid

starfar. Hamarkid er 23 kist 59 min.
bessi adgerd hefur engin ahrif a virkni
heimilistaekisins og er haegt ad stilla &
hana hvenger sem er.

Upptalning

8.2 Stilling: Minatumaelir £
1. Ytua®©.
Skjarinn synir: 0:00 og Q

2. Snudu stjornhnudnum til ad stilla
klukkustundina Minatumeelir.

3. Yitua OK | Timinn byrjar ad telja nidur
umsvifalaust.

8.3 Stilling: Eldunartimi %

1. Snudu hnudnum til ad velja
hitunaradgerdina og til ad stilla hitastigid.

2. Yttu a®© pangas til skjarinn synir: 0:00
0(g stor.

3. Snuadu stjernhnadnum til ad stilla
klukkustundina Eldunartimi.

4. Yttu a OK. Timinn byrjar ad telja nidur
umsvifalaust.

5. Pbegar timinn er lidinn skaltu yta a OK og
snudu hnudnum fyrir hitunaradgerdir i
stéduna slokkt, yttu a til ad slokkva a
ofninum.

8.4 Stilling: Seinkun a raesingu &

1. Snddu hnadnum til ad velja

hitunaradgerdina og til ad stilla hitastigid.

2. Yttua @ pangad til skjarinn synir: @ og
START .

9. NOTKUN FYLGIHLUTA

/N\ ADVORUN!
Sja kafla um Oryggismal.

3. Snudu stjornhnudnum til ad stilla
upphafstimann.

4. YtuaOK,

Skjarinn synir: ==:-- @ sTop.

5. Snudu stjornhnadnum til ad stilla
endatimann.

6. Yttua OK.

Timinn byrjar ad telja a stilltum upphafstima.
7. begar timinn er lidinn skaltu yta & OK og
snudu hnudnum fyrir hitunaradgerdir i
stoduna slokkt, yttu a til ad slokkva a

ofninum.

8.5 Stilling: Upptalning ®

1. Snddu hnudnum fyrir hitunaradgerdir & =
til ad fara i Valmynd.

2. Snudu stjérnhnudnum til ad velja i
Upptalning. Sja kaflann ,Dagleg notkun",
Valmynd: Stillingar.

3. brystua OK,

4. Snudu stjornhnudnum til ad kveikja og
slékkva a Uptimer-timastilliadgerdinni.

5. Yttua OK,
8.6 Stilling: Timi dags

1. Snudu hnudnum fyrir hitunaradgerdir a f
til ad fara i Valmynd.

2. Snudu stjornhnadnum til ad velja {0 /
Timi dags. Sja kaflann ,Dagleg notkun",
Valmynd: Stillingar.

3. Snudu stjornhnudnum til ad stilla
klukkuna.

4. Yttua OK
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9.1 Aukabunadur settur i

Aukahlutir i bodi eftir gerd.
Skannadu QR koédann til ad ath-
uga hvernig nota & aukahlutina
sem fylgja med heimilisteekinu.
Heegt er ad panta aukahluti sér-
staklega. Til ad fa frekari upplys-
ingar skaltu hafa samband vid
s6luadilann a stadnum.

Litil skord efst auka 6ryggi og veita vorn
pegar peer halla. Skordin eru einnig bunadur
sem kemur i veg fyrir ad hlutir renni af. Brinin
umbhverfis hilluna kemur i veg fyrir ad
eldunarahdld renni nidur af hillunni.

Settu aukahlutinn (stalhillu / békunaplétu) inn
a milli rdsanna & hilluberanum. Gakktu ur
skugga um ad hillan snerti bakhlid
ofnrymisins og ad feeturnir visi niéur.

=

Ef bokunarplatan er med halla skaltu koma
henni fyrir i att ad bakhlid ofnsins.

Ef pad er aletrun a aukahlutnum skaltu ganga
ur skugga um ad hann snui ad pér.

Ef pu ert ad nota bokunarplétu skaltu setja
bdkunarplétuna / pénnuna undir, til ad safna
vokva sem drypur af.

9.2 Matvalaskynjari

Pad meelir hitastigid inni i matnum.

Heegt er ad stilla a tvo hitastig:

. °C - nitastigia inni i heimilisteekinu. Pad

eetti ad vera ad minnsta kosti 25 °C haerra
en kjarnahiti matarins.

. /'? - kjarnahitastig matarins.
Radleggingar:

* Hraefnin aettu ad vera vid stofuhita.
» Ekki nota pad fyrir rétti sem eru vokvi.
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+ A medan eldun stendur verdur nal
kjarnhitamaelisins ad vera stungio alla leid
inn i réttinn.

Eldad med: Matveelaskynjari

/N ABVORUN!

Heetta er a ad brenna sig par sem
kjarnhitameelirinn og hilluberarnir veréa
heitir. Ekki snerta handfang
kjarnhitameelisins med berum héndum.
Notadu avallt ofnhanska.

1. Kveiktu & heimilistaekinu.

2. Stilltu hitunaradgerd og ef naudsyn krefur,
hitastig ofnsins.

3. Settu kjarnhitameelinn inn i réttinn:
Kjot, alifuglar og fiskur
Settu alla ndlina & kjarnhitamaelinum inn i
kjotid eda fiskinn par sem pykktin er mest.

)

Pottréttur

Stingdu oddi kjarnhitameelisins
nakvaemlega inn i midju pottréttsins.
Kjarnhitameelirinn aetti ad vera stédugur a
einum stad medan a eldun stendur.
Notadu gegnheilt hraefni til ad na pvi.
Notadu brun eldfasta métsins til ad stydja
vid silikonhandfangid a
kjarnhitamaelinum. Oddurinn a
kjarnhitamaelinum eetti ekki ad snerta botn
eldfasta motsins.




4. Stingdu kjarnhitamaelinum i innstunguna
sem stadsett er inni i heimilistaekinu. Sja
kaflann ,Lysing voru®.

Skjarinn synir niverandi hitastig i

kjarnhitamaelinum.

5. /7 yttu a til ad stilla kjarnahitastigid fyrir
meelinn.

6. Snudu stjornhnadnum til ad stilla
hitastigid.

10. ABENDINGAR OG GOP RAD

10.1 Radleggingar um eldun

Hitastig og eldunartimi a téflunum er adeins til
vidmidunar. Pad fer eftir uppskriftunum,
gaedum og magni hraefnisins sem notad er.

Heimilistaeki pitt kann ad baka eda steikja a
annan hatt en pad heimilisteeki sem pu attir
adur. Abendingarnar hér ad nedan maela med
stillingum a hita, eldunartima og hillustééu
fyrir tilteknar matartegundir.

Teldu hillustodurnar ad nedan fra botni
ofnsins.

Ef pu finnur ekki stillingarnar fyrir akvedna
uppskrift skaltu leita ad svipadri uppskrift.

Fyrir almenn rad um orkusparnad visast til
kaflans ,Orkunytni®.

Taknin a téflunni:

5§ Tegund matveela

7. Yttua OK.

8. begar matvaelin na innstilltu hitastigi
heyrist hljodmerkid. Athugadu hvort
maturinn sé tilbdinn. Framlengdu
eldunartimann ef porf er a.

9. Fjarleegdu kl6 kjarnhitameelisins ar
innstungunni og taktu réttinn Gt ar
heimilistaekinu.

E Hillustada

@ Eldunartimi (min)

10.2 Bokun med rokum blaestri -
radlagaoir fylgihlutir

Notadu dokk form og ilat sem endurkasta
ekki ljési. bau gleypa betur hita en ljosir litir
og diskar sem endurkasta ljosi.

« Pitsubakki - dokkur, endurkastar ekki
ljosi, ummal 28cm

« Bokunarfat - dokkt, endurkastar ekki ljosi,
ummal 26cm

« Ramekin-skalar - keramik, ummal 8cm,
hed 5 cm

« Bakki fyrir bokubotn - dokkur,
endurkastar ekki ljosi, ummal 28cm

=24
— , 10.3 Bokun med rokum blaestri
Upphitunaradgerd
Til ad fa sem bestan arangur skaltu fylgja
°C Hitastig uppastungunum sem taldar eru upp i toflunni
hér ad nedan.
— Aukahlutur
pa— o,
&£, = C = O
Snudar, 16 stykki bokunarplata eda lekabakki 180 2 20-30
Rullutertur, 9 stykki bdkunarplata eda lekabakki 180 2 30-40
Frosin pitsa, 0.35 kg  virhilla 220 2 10-15
Rulluterta békunarplata eda lekabakki 170 2 25-35
Brunkaka bdkunarplata eda lekabakki 175 3 25-30
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555

e

h—24
Fraudréttur, 6 stykki ramekin-skalar ur keramik a 200 3 25-30
virhillu
Svampbdkubotnar bakki fyrir bdkubotn & virhillu 180 2 15-25
Viktoriu-samloka bokunardiskur a virhillu 170 2 40 - 50
Fiskur sodinn vid bdkunarplata eda lekabakki 180 3 20-25
vaegan hita, 0.3 kg
Heill fiskur, 0.2 kg bdkunarplata eda lekabakki 180 3 25-35
Fiskflok, 0.3 kg pitsufat & virhillu 180 3 25-30
Kjot sodid vid veegan  bdkunarplata eda lekabakki 200 3 35-45
hita, 0.25 kg
Shashlik, 0.5 kg bokunarplata eda lekabakki 200 3 25-30
Smakokkur, 16 stykki  bokunarplata eda lekabakki 180 2 20-30
Makkaronur, 24 stykki  békunarplata eda lekabakki 180 2 25-35
Formkokur, 12 stykki  bdkunarplata eda lekabakki 170 2 30-40
Bragdmikid seetabra-  bdkunarplata eda lekabakki 180 2 25-30
ud, 20 stykki
Smakokur ur békud-  bokunarplata eda lekabakki 150 2 25-35
eigi, 20 stykki
Tartalettur, 8 stykki bdkunarplata eda lekabakki 170 2 20-30
Graenmeti sodid vid békunarplata eda lekabakki 180 3 35-45
vaegan hita, 0.4 kg
Eggjakaka greenmet-  pitsufat a virhillu 200 3 25-30
iseetunnar
Greenmeti fra Midjard- bokunarplata eda lekabakki 180 4 25-30
arhafinu, 0,7 kg
10.4 Upplysingar fyrir préofunarstofnanir
Profanir i samraemi vid IEC 60350-1.
= — o,
L, B = = C O
Litlar kdkur, 20 & plétu Hefdbundin matreidsla Bokunar- 3 170 20-35
plata
Litlar kdkur, 20 & plétu Eldun med hefdbundnum Bokunar- 3 150 - 160 20-35
blaestri plata
Litlar kdkur, 20 & plétu Eldun med hefdbundnum Bokunar- 2094 150 - 160 20-35
bleestri plata
Eplabaka, 2 désir @20 cm  Hefébundin matreidsla Virhilla 2 180 70 -90
Eplabaka, 2 désir @20 cm  Eldun med hefdbundnum Virhilla 2 160 70-90

blaestri
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= - o,
=N = = C O
Fitulaus svampterta, k6ku- Hefébundin matreidsla Virhilla 2 170 40 - 50
form @ 26 cm 1)
Fitulaus svampterta, koku- Eldun med hefébundnum Virhilla 2 160 40 - 50
form @ 26 cm 1) blzestri
Fitulaus svampterta, koku- Eldun med hefébundnum Virhilla 2094 160 40 - 60
form@26cm 1) blzestri
Smjérbraud Eldun med hefébundnum Bokunar- 3 140 - 150 20-40
bleestri plata
Smjorbraud Eldun med hefébundnum Bokunar- 2094 140 - 150 25-45
bleestri plata
Smjérbraud Hefébundin matreidsla Bokunar- 3 140 - 150 25-45
plata
Bausrist 1) Grill Virhilla 4 ham. 1-5

1) Forhitadu ofninn i 10 mindtur.

11. UMHIRDA OG HREINSUN

/\ ABVORUN!
Sja kafla um Oryggismal.

11.1 Athugasemdir vardandi prif
Hreinsiefni

* Hreinsadu heimilistaekid ad framan
eingdngu me?d trefjaklut med volgu vatni
og mildu hreinsiefni.

» Notadu prifalausn til ad prifa malmfleti.

« priféu bletti med mildu hreinsiefni.

Dagleg notkun

* Hreinsadu heimilisteekid ad innan eftir
hverja notkun. Fituuppséfnun eda adrar
leifar geta valdid eldsvoda.

» Raki getur pést i heimilisteekinu eda a
glerplétum hurdarinnar. Til ad minnka
péttingu skaltu lata heimilistaekid vera i
gangi i 10 mindtur &dur en pu byrjar ad
elda i pvi. Ekki geyma mat i heimilistaekinu
lengur en i 20 minutur. Purrkadu
heimilisteeki® ad innan eingdbngu med
ortrefjaklut eftir hverja notkun.

Aukabunadur

» Prifdu alla aukahluti eftir hverja notkun og
leyfdu peim ad porna. Notid eingdngu
trefjaklut med heitu vatni og mildu

hreinsiefni. Ekki skal hreinsa aukahlutina i
upppvottavel.

» EKkki prifa vidlodunarfriu aukahlutina med
slipandi hreinsiefni eda hlutum med
beittum brunum.

11.2 Holf ofnrymisins hreinsad

Gufuhreinsadu holf ofnrymisins til ad fijarleegja
kalksteinsleifar eftir eldun.

@

Fyrir adgerdina SteamBake hreinsadu
ofninn eftir hverjar 5 - 10 eldanir.

1. Helltu: 250 ml af hvitu ediki eda
sitronusyru i holf ofnrymisins.
Notadu edik med ad hamarki 6% syru an
ibléndunarefna.

2. Lattu edikid leysa upp kalksteinsleifarnar
vi® umhverfishita i 30 minatur.

3. Hreinsadu holfid med volgu vatni og
mjukum klat.

11.3 Fjarlaegodu hilluberana

Til ad hreinsa heimilistaekid skaltu fjarleegja
hilluberana.
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1. Slokktu a heimilisteekinu og biddu par til
pad er kalt.

2. Togadu framhluta hilluberans fra
hlidarveggnum.

3. Togadu afturenda hilluberans fra
hlidarveggnum og fjarlaegdu hann.

|

‘

Y
I

=3

4. Komdu hilluberunum fyrir i 6fugri roé.
Ef utdraganlegu rennurnar fylgja med verda
festipinnar peirra ad snua fram.

11.4 Hreinsun med eldglaedingu

/\ ABVORUN!
Haetta er & bruna.

/\ VARUD!

Ef 6nnur heimilisteeki eru uppsett i sama
skap skal ekki nota pau a medan pessi
adgerd er framkvaemd. Pad getur valdid

skemmdum & ofninum.

Ekki reesa adgerdina ef pu lokadir ekki
ofnhurdinni ad fullu.

1. Gakktu ur skugga um ad heimilistaekid sé
kalt.

2. Fjarleegdu alla aukahluti.

3. Hreinsadu ofnbotninn og innra
hurdarglerid med mjukum klat bleyttum i
volgu vatni og mildu pvottaefni.

4. Snuadu hnudnum fyrir hitunaradgerdir a =
til ad fara i Valmynd.

5. Snudu stjornhnddnum til ad velja al og
yttu a OK.

Sjalfvirkt kerfi Timalengd
C1 - Létt hreinsun 1h

C2 - Venjuleg hreinsun 1 h 30 min
C3 - itarleg hreinsun 2 h 30 min
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6. Snudu stjornhnadnum til ad velja og yttu
a Ok,

7. Yttu & OK il a6 hefja hreinsun.

begar hreinsun hefst ler hurdin & ofninum

leest og ljésid er slokkt. Par til hurdin fer ur las

synir skjarinn E

8. Eftir hreinsun skaltu snua hnadnum fyrir
hitunaradgerdir i slékkva-stéduna.

9. Biddu par til heimilistaekid er ordid kalt. og
ofnhurdin opnast. Hreinsadu ofninn ad
innan med mjukum klat og vatni.

11.5 Aminning um hreinsun

begar rrrr/ blikkar a skjanum eftir matreidslu
minnir heimilisteekid pig & ad hreinsa pad
med eldglaedingu. bu getur slokkt a
aminningunni i undirvalmyndinni: Stillingar.
Sja kaflann ,Dagleg notkun", Breyta:
Stillingar.

11.6 Hurd fjarleegd og isett

Ofnhurdin er med prjar glerplétur. Pu getur
losad ofnhurdina og fjarleegt innri glerplétuna
til ad hreinsa hana. Lestu allar leidbeiningar
um ,Huré fjarleegd og isett” adur en pu
fiarleegir glerploturnar.

/\ VARUD!
Ekki nota heimilistaeki® an glerplatanna.

1. Opnadu hurdina ad fullu og haltu vid
badar lamirnar.

2. Lyftu og togadu i kraekjurnar par til peer
smella i stad.



3. Lokadu ofnhurdinni halfa leid i fyrstu opnu
stéduna. Lyftu sidan og togadu til ad
fiarleegja hurdina ar saeti sinu.

A —

4. Settu hurdina nidur a mjukan klat a
stédugum fleti.

5. Haltu i hurdarklaedninguna B vid efstu
bran hurdarinnar & badum hlidum og
prystu inn a vid til ad losa klemmupétti.

6. Togadu hurdarklaedninguna fram a vid il
ad fjarlaegja hana.

7. Haltu i efri brunir glerplatna hurdarinnar
og dragdu peer varlega ut, eina i einu.
Byrjadu a efstu glerplétunni. Gakktu ur
skugga um ad glerid renni alla leid at ur
berunum.

8. Hreinsadu glerpléturnar med vatni og
sapu. burrkadu glerpléturnar varlega.

Ekki skal hreinsa glerploturnar i
upppvottavél.
9. A9d hreinsun lokinni skaltu setja
glerpléturnar og ofnhurdina aftur & ofninn.
Ef hurdin hefur verid rétt sett upp pa muntu
heyra smell pegar pu lokar kraekjunum.
Geettu pess ad pu komir glerplétunum

(A og B) fyrir aftur i réttri r68. Hugadu ad
takninu / aletrun a hlid glerplétunnar. Hver
glerplata er olik til ad audvelda ad taka i
sundur og setja saman.

Pegar hun er rétt sett i, smellur
hurdarklaedningin.

Passadu pig ad setja midju glerpldtuna rétt i
steedin.

A

g

P —i°

11.7 Skipt um ljésid

/N ADVORUN!
Heetta a raflosti.

Ljosid getur verid heitt.

1. SIdkktu & heimilisteekinu og biddu par til
pad er kalt.

2. Aftengdu teekid fra adalaedinni.

3. Settu kldtinn a botninn i ofninum.
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/\ VARUD!

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

Bakljos

1. Snudu glerhlifinni til ad fjarlaegja hana.

12. BILANALEIT

/\ ABVORUN!
Sja kafla um Oryggismal.

12.1 Hvao skal gera ef...

2. Hreinsadu glerhlifina.

3. Skiptu um peru med videigandi 300 °C
hitapolinni lj6saperu.

4. Komdu glerhlifinni fyrir.

Vandamal

Athugadu eftirfarandi...

EKkki er haegt ad reesa eda nota heimilisteekio.

Heimilistaekio er rétt tengt vid rafmagn.

Heimilistaekid hitnar ekki.

SIokkt hefur verid a Slokkt sjalfvirkt-adgerdinni.

Heimilistaekid hitnar ekki.

Hurdin & heimilisteekinu er lokud.

Heimilistaekid hitnar ekki.

Rafmagnsorygginu hefur ekki slegid ut.

Heimilistaekid hitnar ekki.

Las hefur verid afvirkjadur.

SlIokkt er a ljosinu.

Bdkun med rékum blaestri - er virkjud.

Ljésid virkar ekki.

Ljésaperan er 6nyt.

Matveaelaskynjari virkar ekki.

Kloin fyrir Matveelaskynjari er ad fullu stungid inn i inn-
stunguna.

Err C2 Taktu klé Matvaelaskynjari ur sambandi Ur innstung-
unni.

Err C3 Hurdin & heimilisteekinu er lokud eda hurdarleesing er
ekki bilud.

Err F102 Hurdin & heimilisteekinu er lokud.

Err F102 Hurdarlaesingin er ekki bilud.

Skjarinn synir 00:00 .

Rafmagnié fér af. Stilltu tima dags.

Vatnid lekur at ur holrymi ofnholfsins.

bad er of mikid vatn i holrymi ofnholfsins.
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baer naudsynlegu upplysingar sem
@ pjonustumidstédin parf & ad halda eru a

Ef skjarinn synir villukdda sem er ekki i merkiplétunni. Merkiplatan er stadsett a fremri
pessari t6flu skaltu slokkva og kveikja rammanum a heimilisteekinu. Hun er synileg
afttur & oryggistoflunni & heimilinu og pegar pu opnar ofninn. Fjarlaegdu ekki
endurraesa sidan heimilisteekid. Ef merkiplétuna af heimilisteekinu.

villukédinn kemur aftur upp skaltu hafa
samband vid vidurkennda
pjonustumidstod.

Vido malum med pvi ad pu skrifir
upplysingarnar hér:

Model (MOD.) :
Vorunumer (PNC):

12.2 bjénustugogn

Ef pu getur ekki sjalf(ur) fundid lausn a
vandamalinu skaltu hafa samband vi® Raodnumer (S.N.):
s6luadila eda vidurkennda pjonustumidstod.

13. ORKUNYTNI

13.1 Voruupplysingar og voruupplysingaskjal i samrami vio reglugerdir
ESB um visthonnun og merkingar fyrir orkuupplysingar

Heiti birgja Electrolux
Audkenni tegundar OOP828NB 949289806
Orkunytnistudull 81.2
Orkunytniflokkur A+
Orkunotkun med stadladri hledslu, hefdbundinn hamur 0.93 kWh/lotu
Orkunotkun med stadladri hledslu, viftudrifinn hamur 0.69 kWh/lotu
Fjoldi holryma 1

Hitagjafi Rafmagn
HIjodstyrkur 721

Tegund ofns Innbyggdur ofn
Massi 33.7 kg

IEC/EN 60350-1 - Rafmagnseldunartaeki til heimilisnota - 1. hluti: Svid, ofnar, gufuofnar og grill - Tegundir afkast-
ameelinga.

13.2 Véruupplysingar fyrir orkunotkun og hamarkstima til ad na videigandi
lagorku-ham

Rafmagnsnotkun i bidham 0.8W
Rafmagnsnotkun i bidstédu netkerfis 20W
Hamarkstimi sem parf til ad bunadurinn nai sjalfkrafa videigandi lagorku-ham 20 min
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Til ad fa leidbeiningar um hvernig eigi ad
kveikja og slokkva a pradlausu
nettengingunni, sja kaflann ,Fyrir fyrstu
notkun®.

13.3 Radé um orkusparnad

Eftirfarandi rad hér ad nedan munu hjalpa pér
ad vid orkusparnad pegar pu notar
heimilisteekid pitt.

Geettu pess ad hurdin & heimilistaekinu sé
almennilega lokud pegar taekid er i gangi.
Ekki opna hurdina & heimilisteekinu of oft a
medan eldad er. Haltu kanti hurdarinnar
hreinum og geettu pess ad hann sé vel festur
& sinum stad.

Notadu eldhusahold ur malmi og dokk, mott
ilat til ad baeta orkusparnad.

Forhitadu ekki heimilisteekid fyrir eldun nema
meelt sé sérstaklega med pvi.

Haféu eins stutt hlé i bakstrinum og mdgulegt
er pegar pu undirbyrd nokkra rétti i einu.

Eldun med viftu
Pegar mogulegt er skaltu nota
eldunaradgerdir med viftu til ad spara orku.

Hitaeftirstodvar
begar eldun tekur lengri tima en 30 minutur
skaltu laekka hita heimilisteekisins eins miki®

14. UMHVERFISMAL

Endurvinna parf 6l efni merkt takninu ‘-/:)
Setjid umbudirnar i videigandi sorpilat til
endurvinnslu. Leggid ykkar ad morkum til
verndar umhverfinu og heilsu manna og dyra
og endurvinnid rusl sem fylgir raftaeekjum og
raftreenum bunadi. Hendid ekki
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og heegt er 3 - 10 minutum adur en eldun er
lokid. Afgangshiti inn i heimilisteekinu mun
halda afram ad elda matinn.

Notadu afgangshitann til ad halda matnum
heitum eda til ad hita upp adra rétti.

begar pu slekkur a heimilistaekinu synir
skjarinn afgangshitann eda hitastig.

Halda mat heitum

Veldu leegstu mégulegu hitastillinguna til ad
nota afgangshita og halda matnum heitum.
Visirinn fyrir afgangshita eda hitastig birtist a
skjanum.

Eldun med lj6sid slokkt
Slokktu a ljésinu medan a eldun stendur.
Kveiktu adeins a pvi pegar pu parft pess.

Bokun med rokum blastri
Adgerd honnud til ad spara orku @ medan
eldad er.

begar pu notar pessa adgerd slokknar 1josid
sjalfkrafa eftir 30 sekundur. bu getur kveikt
aftur a ljésinu en su adgerd minnkar
veentanlegan orkusparnad.

Wi-Fi
begar mogulegt er skaltu slokkva a Wi-Fi til
ad spara orku.

heimilistaekjum sem merkt eru med takninu

g i venjulegt heimilisrusl. Farid med véruna i
naestu endurvinnslustéd eda hafid samband
vid sveitarfélagid.
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