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Instructions for installation and use
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Important safety warnings

To maintain the EFFICIENCY and SAFETY of this appliance, we recommend:
« call only the Service Centers authorized by the manufacturer

» always use original Spare Parts

Thisapplianceisintended fornonprofessional usewithinthe home.

Theseinstructionsare only for those countrieswhose symbols appearinthe
bookletand onthe serial no. plate of the appliance.

This owner's manual is for a class 1 appliance (insulated) or
class 2, subclass 1 appliances (installed between two cabinets.
Before usingyourappliance, readtheinstructionsinthisownersmanual carefully
sinceitprovides alltheinformationyou needtoensure safeinstallation, useand
maintenance. Aways keepthisowner'smanual closetohandsince youmay
needtorefertoitinthefuture.
Whenyouhaveremovedthe packing, checkthatthe applianceisnotdamaged.
Ifyou have any doubts, do not use the appliance and contactyour nearest
Aviston Senvice Centre. Never leave the packing components (plasticbags,
polystyrenefoam, nails, etc.) withinthe reach of childrensince they areasource
ofpotential danger.

The appliance must be installed only by a qualified technician in
compliance with the instructions provided. The manufacturer
declines all liability for improper installation, which may resultin
personal injury and damage to property.

The electrical safety of this appliance can only be guaranteed if
itis correctly and efficiently earthed, in compliance with regula-
tions on electrical safety. Always ensure that the earthing is ef-
ficient. If you have any doubts, contact a qualified technician to
check the system. The manufacturer declines all liability for dam-
age resulting from a system which has not been earthed.
Before plugging the appliance into the mains, check that the
specifications indicated on the date plate (on the appliance and/
or packaging) correspond with those of the electrical and gas
systems in your home.

Check that the electrical capacity of the system and sockets will
support the maximum power of the appliance, as indicated on
the data plate. If you have any doubts, contact a qualified tech-
nician.

An omnipolar switch with a contact opening of at least 3 mm or
more is required for installation.

If the socket and appliance plug are not compatible, have the
socket replaced with a suitable model by a qualified technician,
who should also check that the cross-section of the socket ca-
ble is sufficient for the power absorbed by the appliance. The
use of adaptors, multiple sockets and/or extensions, is not rec-
ommended. If their use cannot be avoided, remember to use
only single or multiple adapters and extensions which comply
with current safety regulations. In these cases, never exceed
the maximum current capacity indicated on the individual adap-
tor or extension and the maximum power indicated on the mul-
tiple adapter.

Do not leave the appliance plugged in if it is not in use. Switch
off the main switch and gas supply when you are not using the
appliance.

The openings and slots used for ventilation and heat dispersion
must never be covered.
Theusermustnatreplacethe supply cable ofthisappliance. Aways contactan
after-sales service centrewhichhasbeenavithorised by the manufaciurerifthe
cablehasbeendamagedorneedsreplacement.

Thisappliance musthe usedforthe purpose forwhichitwasexpressly designed.
Anyctheruse (e.g. heating rooms)is considered to beimproperand conse-
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27 Warning:

quently dangerous. The manufacturer declines allliability for damage resuting

fromimproperandiresponsibleuse.

Anumberoffundamentalrulesmusthefolowedwhenusing electricalappiances.

ﬂefdbmrgareofpamwlarlmpamnce
Do not touch the appliance when your hands or feet are
wet.

» Do not use the appliance barefooted.

» Do not use extensions, but if they are necessary, caution
must be exercised.

» Never pull the power supply cable or the appliance to un-
plug the appliance plug from the mains.

» Never leave the appliance exposed to atmospheric agents
(rain, sun etc.)

» Do not allow children or persons who are not familiar with
the appliance to use it, without supervision.

Always unplug the appliance from the mains or switch off the

main switch before cleaning or carrying out maintenance.

If you are no longer using an appliance of this type, remember

to make it unserviceable by unplugging the appliance from the

mains and cutting the supply cable. Also make all potentially

dangerous parts of the appliance safe, above all for children

who could play with the appliance.

To avoid accidental spillage do not use cookware with uneven

or deformed bottoms on the burners. Turn the handles of pots

and pans inwards to avoid knocking them over accidentally.

Never use flammable liquids such as alcohol or gasoline, etc.

near the appliance when itis in use.

When using small electric appliances near the hob, keep the

supply cord away from the hot parts.

Make sure the knobs are in the “*"/"0”

ance is not in use.

When the appliance is in use, the heating elements and some

parts of the oven door become extremely hot. Make sure you

don't touch them and keep children well away.

Gas appliances require regular air exchange to ensure trou-

ble-free performance. When installing the cooker, follow the

instructions provided in the paragraph on“Positioning”the

appliance.

The glass top (only on certain models) can shatter if it is over-

heated. Therefore, all of the burners or hot plates must be turned

off before the top is closed.

If the cooker is placed on a pedestal, take the necessary

precautions to prevent the same from sliding off the pedestal

itself.

position when the appli-

never place hot containers or items and
flammable materials inside the dishwarmer drawer.



Installation

All instruction on the following pages must be carried out
by a competent person (corgi registered) in compliance
with gas safety (installation and use) regulation 1984.
Important: disconnect the cooker from the electrycity

and gas supply when any adjustment, etc.

Positioning your appliance

Important: this appliance may be installed and used only
in permanently ventilated rooms in compliance with current
directives. The following precautions should be taken:

a) The room must be provided with an external exhaust
system obtained with a hood or with an electric
ventilator that goes on automatically each time the unit
is switched on.

=/
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In the case of chimneys or flues Directly to the

with branches (for cookers) exterior

The room must be provided with a system for air inflow
which is necessary for a regular combustion. The air
flow necessary for the combustion should be at least 2
m3/h for kW of installed power. The system may be
realized by drawing the air directly from outside the
building through a pipe that has at least a 100 cm?
useable section and which must not be accidently
obstructed (Fig. A). And further it may be realized
indirectly from other adjacent rooms which are provided
with a ventilation pipe for the expulsion of the fumes to
the outside of the building as foresaid, and which must
not be part of the building in common use or rooms
with risk of fire, or bedrooms (Fig. B).

b)

Detail A Adjacent Room to
room be ventilated
] [
77 D I
Z
A D 17
N D
Fig. A Fig. B

Examples of ventilation openings
for the comburent air

¢) During prolonged use of the appliance you may
consider it necessary to open a window to the outside
to improve ventilation.

The liquefied petroleum gases, which are heavier than
air, stagnate towards the ground. Therefore, the rooms
containing LPG cans must have openings towards the
outside in order to allow the venting from the ground of
eventual gas leak. Thus, the LPG cans must not be
installed or settled in rooms that are below the ground
level, (cellar, etc.) whether the cans are empty or

Increased opening between
the door and and floor

d)

4

partially full. It is advisable to keep in the room only
the can which is being used, and it must be placed
away from direct heat sources (ovens, fireplaces,
stoves, etc.) that could make the can reach
temperatures higher than 50°C.

Levelling your appliance  (only on a few models)

Your cooker is supplied with feet for levelling the appliance.
If necessary, these feet can be screwed into the housings
in the corners of the cooker base.

Mounting the legs (only on a few models)
Press-fit legs are supplied which fit under the base of your
cooker.
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Installation of the cooker
The appliance can be installed next to furniture units which
are no taller than the top of the cooker hob. The wall in
direct contact with the back panel of the cooker must be
made of non-flammable material. During operation the
back panel of the cooker could reach a temperature of
50°C above room temperature. For proper installation of
the cooker, the following precautions must be taken:
a) The appliance can be placed in a kitchen, dining room
or bedsit, but not in a bathroom.
b) All furniture around the appliance must be placed at
least 200 mm from the top of the cooker, should the
surface of the appliance be higher than the worktop of
this furniture. Curtains should not be placed behind
the cooker or less than 200 mm away from the sides of
the appliance.
Any hoods must be installed according to the require-
ments in the installation manual for the hoods them-
selves.
If the cooker is installed beneath a wall cabinet, the
latter must be situated at a minimum of 420 mm above
the hob. The minimum distance between the worktop
and kitchen units made of combustible material is 700
mm.
The wall in direct contact with the back panel of the
cooker must be made of non-flammable materials.

c)

d)

e)
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Burner and nozzle characteristics

Tablel (For Hungary) G20 G25.1 G 30
Burner Diameter | By-pass Thermal Nozzle Thermal Flow* Nozzle Thermal Flow* Nozzle Thermal Flow*
(mm) 1/100 (mm)| power kW 1/100 power kW I/h 1/100 power kW I’h 1/100 power kW g/h
Reduced (mm) Nominal (mm) (mm) Nominal
Fast (R) 100 41 0.80 128 3,30 314 128 2,85 262 87 3,00 218
Semi Fast (S) 75 30 0.50 104 2,10 200 104 1,95 179 70 1,90 138
Auxiliary (A) 51 30 0,50 76 1,15 109 76 1,05 97 52 1,00 73
Oven - 46 1,00 132 3,50 333 132 3,00 276 85 3,10 225
Grill - - - 122 2,80 267 122 2,20 202 80 2,50 182
Nominal (mbar) 25 25 30
Supply pressures Minimum (mbar) 20 20 20
Maximum (mbar) 30 30 35

* At 15°C and 1013 mbar-dry gas

P.CS.G20 37,78 MJ/m?

P.C.S.G25.1 39,11 MJ/m?

P.C.S.G30 49,47 MJ/kg
7
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Technical Specifications

Inner dimensions of the oven:
Width: 39 cm
Depth: 38 cm
Height: 34 cm

Inner Volume of the Oven:
50 It

Inner Dimensions of the FoodWarmer:
Width: 42 cm
Depth: 44 cm
Height: 18 cm

Voltage and Frequency of Power Supply:
220-240V 50/60Hz

Burners:

adaptable for use with all the types of gas indicated on
the data plate situated inside the flap or, once the
dishwarmer drawer has been opened, on the inside wall
of the left-hand side panel.

8
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This appliance conforms with the following
European Economic Community directives:

- 73/23/EEC of 19/02/73 (Low Voltage) and subsequent
modifications;

- 89/336/EEC of 03/05/89 (Electromagnetic
Compatibility) and subsequent modifications;

- 90/396/EEC of 29/06/90 (Gas) and subsequent
modifications;

- 93/68/EEC of 22/07/93 and subsequent
modifications.

The European Directive 2002/96/EC on Waste Electrical
and Electronic Equipment (WEEE), requires that old
household electrical appliances must not be disposed of
in the normal unsorted municipal waste stream. Old
appliances must be collected separately in order to optimise
the recovery and recycling of the materials they contain
and reduce the impact on human health and the
environment. The crossed out “wheeled bin” symbol on the
product reminds you of your obligation, that when you di-
spose of the appliance it must be separately collected.
Consumers should contact their local authority or retailer
for information concerning the correct disposal of their old
appliance.
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Attention: Only use the bottom shelf of the oven when using
the rotisserie to cook (where present). For all other types of
cooking, never use the bottom shelf and never place anything
on the bottom of the oven when it is in operation because
this could damage the enamel. Always place your cookware
(dishes, aluminium foil, etc. etc.) on the grate provided with
the appliance inserted especially along the oven guides.

Oven and Grill Control Knob (M)

This knob allows you to select the various features of the oven
and to setthe most appropriate cooking temperature from among
those indicated on the knob itself (between Min and Max).

To light the oven burner, hold a lighted match or lighter near the
“F’hole and, at the same time, press down and turn the oven
knob counter-clockwise to the Max setting.

Since the cooker is equipped with a safety device which
makes it necessary to keep the knob pressed in for about 6
seconds after the burner has been lighted to allow the gas

to pass through freely.

The cooking temperature is selected by matching the desired
temperature with the reference mark on the panel; the complete
range of temperatures is shown below.

Min . 150 . 180 . 220 Max
140 145 160 200 250

The temperature setting is then automatically reached and kept
constant by the thermostat (which is controlled by the knob).
To use the grill, turn the knob clockwise till to setting | vvv|,
after holding a lighted match or a lighter close to the grill burner.
In the grill burner equipped with a safety device, the knob
must be held pressed in for about 6 seconds in order to
activate the flame failure device.  In this way the infrared ray
comes on for browning the food or cooking roast, chops,
sausages, roast-beef, etc.; for grill cooking, place a drip-pan under
the grill to catch the grease.

Important Notice:  In the event the flame for the oven acciden-
tally goes out, turn the control knob for the burner to the off
position and do not relight the burner for at least one minute.
Important: when using the grill, the oven door must be left partly
open by positioning the deflector “D” between door and panel to
prevent the cooker knobs from overheating.

The rotisserie (only a few models)

To operate the rotisserie, proceed as follows:

a) place the dripping-pan on the 1st rack;

b) insert the special rotisserie support on the 4th rack
and position the spit by inserting it through the special
hole into the rotisserie at the back of the oven;

c) to start the spit, press the button “O”.

Oven Light Button (O)

This button is marked by the {*g_ symbol and switches on

the light inside the oven so that you can monitor the cook-
ing process without opening the door.

Cooking Control Timer Knob  (only a few models)

Some models are equipped with atimer program to control when
the oven shuts off during cooking. To use this feature, you must
wind the “P"knob one full turn in the counter-clockwise direction

O;Then, turn the knob in the clockwise direction O to setthe

time by matching up the indicator on the control panel with the
number of minutes on the knob.

Caution
Keep children away from the oven door when in use be-
cause it becomes very hot.

Storage recess below the oven  (only a few models)
Below the oven a recess can be used to contain cooking
pans and cooker accessories. Moreover, during oven
operation, it may be used to keep food warm.To open the
storage is necessary turn it downwards.

Caution: this storage recess must not be used to store
inflammable materials.

"
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Cooking advice

Cooking position

Food to be cooked (\:\!;) of shelves from Temrzoeg;ture Pre-he(?rt]lirr:g); time Coolz:]r:%t)lme
bottom '

Pasta

Lasagne 2.5 3 210 10 60-75

Cannelloni 2.5 3 200 10 40-50

Pasta bakes au gratin 2.5 3 200 10 40-50

Meat

Veal 1.7 3 200 10 85-90

Chicken 1.5 3 220 10 90-100

Duck 1.8 3 200 10 100-110

Rabbit 2.0 3 200 10 70-80

Pork 2.1 3 200 10 70-80

Lamb 1.8 3 200 10 90-95

Fish

Mackerel 1.1 3 180-200 10 35-40

Dentex 1.5 3 180-200 10 40-50

Trout baked in paper 1.0 3 180-200 10 40-45

Pizza

Napolitan 1.0 3 220 15 15-20

Cake

Biscuits 0.5 3 180 15 30-35

Tarts 1.1 3 180 15 30-35

Savoury pie 1.0 3 180 15 45-50

Raised Cakes 1.0 3 165 15 35-40

Grill cooking

Veal steaks 1 4 5 15-20

Cutlets 1,5 4 5 20

Hamburgers 1 3 5 7

Mackerels 1 4 5 15-20

Toast sandwiches n.°4 4 5 5

Grill cooking with

rotisserie

Veal on the spit 1 - 5 70-80

Chicken on the spit 2 - 5 70-80

Grill cooking with

multi-skewer

rotisserie (only a few

models)

Meat kebabs 1,0 - 5 40-45

Vegetable kebabs 0,8 - 5 25-30

NB: cooking times are approximate and may vary according to personal taste. When cooking using the grill, the

dripping-pan must always be placed on the 1st oven rack from the bottom.

13
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HOOD

[
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Min. 600mm.

Min. 420 mm.
Min. 420mm;
min. 650 mm. with hood
min. 700 mm. without hood

000000 O

[
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Gaz csatlakoztatas

A tBzhely gkz-csatlakoztatkskt csak szakk@pzett gkzszerel i
vdgezheti. A helytelen zembe helyez@sbil ad d kkrok@rt a
gykrt semmilyen feleliss@get nem vEllal.

A k@sz Ioket a helyi gkzmBvek el rksai @s az @rv@nyben 1@vi

szabklyozk£sok betart£skval kell a hfl zatra vagy a gazpalackra

csatlakoztatni.

Mielitta k@dsz Igketrkk tndagkzraellenirizze, hogy a tRzhely
a hkztartksban 1@v1 gkzfajtkra van-e bekll tva! Ha nem, akkor a
gkz csatlakoztatfsa elitt k vesse az  ~t£llEs mks gkzfajtkra
¢ mf fejezet utas tksait!

Néhany tipusnal a készilék jobb @l oldalkn is talklhat
gkzcsatlakoztatksi lehet1s@g, amely sz ks@g szerint hasznklhat .
Ha meg szeretn@ vEltoztatni a csatlakoztatks hely@t, cser@lje
meg at mlr tart @s a zAr sapka hely@t @s helyezze vissza a
t m t@st (a készllék tartozéka)!

Palackos foly@kony PB gkzzal val mBk dtetds esetdn
hasznkljon az @rv@nyes elr rksoknak megfelel
nyom#sszablyz t!

Fontos:Ellenirizze, hogy a gkznyom#ks megfelel-ea GAz@gi
@s gkzfev ka jellemzi adatai ¢ mR tkblkzatban talklhat
@rtgkeknek, mert ez biztos tja a biztonskgos zemelfdst, a
megfelelr fogyasztkst @s a kdsz |10k hossze Glettartamkt!

Csatlakoztates at mlivel

A csatlakoztatkst az @rv@nyben Igvi el rksoknak megfelels

gkzt ml hasznklatkval v@gezze!

A csi belst Etm@rijdnek a k vetkezi m@retBnek kell lennie:

— 8 mm folyékony PB gézndl;

— 13 mm féldgaznal.

A t mlr felszerel@s@ngdl tartsa be a k vetkezi biztonskgi

el rksokat:

e At mli egyetlen r@sz@nek sem szabad olyan r@szekkel
@rintkeznie, amelyeknek a him@rsgklete meghaladja az
50°C-ot.

e At mli1 hosszinak 1500 mm-nél rovidebbnek kell lennie.

e At mlit nem szabad kitenni semmilyen hajl tesnak vagy
hezksnak @s nem lehetnek rajta hajlatok, t r@sek vagy
hurkok.

e gyeljenarra, hogy at mli ne @rjen @les sz@IR vagy mozg
rgszekhez @s ne nyomaodjon dssze!

e At mhitegy helyezze el, hogy bArmikor k nnyen el@rheti
legyen teljes hosszeskgban, hogy ellentrizni lehessen az
Ellapotkt!

Ellenirizze, hogy at mii teljesen illeszkedik-e a k@t v@gandl ds

r gz tseaszor t kkalaz @rv@nyben I@vi el rksoknak megfelelien!

Ha a fenti el rksok bkrmelyike nem teljes thetr, flexibilis

f@mcs vet kell hasznklni a csatlakoztat£shoz.

HY)

Amennyiben a kdsz 10ket 2 csoport, 1 alcsoportnak megfelelien
szereli be, csak az el rksoknak megfelelr flexibilis fdmcsi
hasznklhat6 a csatlakoztatashoz.

Flexibilis, tagolatlan, rozsdamentes acf@lcsi

csatlakoztat£sa

Thvol tsael at mlrtart t, amely a kdsz 10kre vanr gz tve!

A gkzellkt csiszerelv@ny egy 1/2-es gkz menetf csi.

Csak olyan cstvet és tomitést hasznéljon, amelyek habgie
az @rv@nyben I@vi elr rksoknak! A csi teljes hossza nem

haladhatja meg a 2000 mm-t.

A csatlakoztatks t m rs@g@nek ellenirz@se
Fontos: A csatlakoztatks utkn szappanos oldattal ellenirizze a

csik tdsek t m r zrkskt! Soha ne hasznkljon ny It 1£ngot! A

csatlakoztatks utkn gyi1zidj n meg arr I, hogy a flexibilis

fdmcsi1 nem @r mozg r@szekhez @s hogy nincs sehol
sszenyom dva!

A vezetdk hkl zatrat rt@ni csatlakoztatfsa
Szereljen fel egy szabvanyos csatlakozé dug6t, amely megfelel
a tipuscimkén megadott terhelésnek!
Amennyiben a késziiléket kdzvetlenll a halézathoz kivanja
csatlakoztatni, Ugy a készilék és a haldzat kozé egy legalabk
3mm-es kontaktnyildsu csatlakozot kell beszerelni. A
kapcsolonak meg kell felelnie a teljesitményértéknek és az
érvénybenfvi el rksoknak (nem szak thatja meg a f Idel
vezetdket).
A hEl zati kkbelt egy kell elhelyezni, hogy ne @rjen a
szobahim@rs@gklethez m@rve 50°C -n&l nagyobb melegeddsR
helyhez a teljes hosszeskgkban.
A csatlakoztatks elitt ellenirizze, hogy:
e a héaztartéd®ban I0vi elektromos rendszer megfelel-e a
késziilék terhelésének (Id. tipuscimke)!
e ahkl zatrendelkezik-e megfelelr f Idel@ssel, az @rv@nyben
10vi1 el rksoknak megfelelien!
o atBzhely beszerel@se utkn az aljzat, vagy az Arammegszak t
k nnyen hozzkf@rheti-e!
Megjegyzés:Soha ne hasznaljon hosszabbitot, adaptert vagy
mellékaramkdrt, mivel ezek tilmelegedést vagy tizet
okozhatnak!

Atéllas mas gazfajtara

A gkz fajtkjknak Atkll tEskhoz, tekintettel arra a gkzfajtkra,

amelyhez a k@sz I@ket gyfrtottik (a fedire eris tett ¢ mkdn

olvashat ) k vesse ak vetkezi I@p@seket:

a) Cserflje kiak@dsz 10kre felszereltt mlntart tamegfelelire.

Fontos: A foly@kony, palackos PB gkzhoz val t mlrtart
jelz@se 8, af ldgkzhoz val pedig 13. Mindig illessze be a
t m tgst!

b) A favokak kicserélése:

e Tavolitsa el a racsokat és a lemezt a burkolatbdl!

e Csavarozza ki a fev kikat 7 mm-es csavarkulcs
hasznklatkval @s cser@lje ki az ) t puse gkzhoz val
fev kkkra (Id. az 1 tkblkzatot a GFkz@gr @s gkzfev ka
jellemzi adatai )!

e Szerelje visszaz sszes elemet az el1z1 10p@sek forditott
sorrendjében!
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Gkz@gi 0s gkzfev ka jellemzi adatai

1. tAblazat G 20 G 25.1 G 30
< Cstkkent Fuvoka, Névleges < Flvoka, Névleges < Fuvoka, Névleges P
Géazégo A(tr;]ns];o E{Lgct)o(lﬁnmg) hﬁer?tetr ia 1/100 héenergia, Atar‘l”}?las 1/100 (mm) héenergia, Atarf}?:las 1/100 héenergia, Atara/rrr:las
ng (mm) KW KW (mm) KW 9
Gyors (R) 100 41 0.80 128 3.30 314 128 2.95 262 87 3.00 218
Fél-gyors (S) 75 30 0.50 104 2.10 200 104 1.95 179 70 1.90 138
Kisegitd (A) 51 30 0.50 76 1.15 109 76 1.05 97 52 1.00 73
Siité - 46 1.00 132 3.50 333 132 3.00 276 85 3.10 225
Grill - - - 122 2.80 267 122 2.20 202 80 2.50 182
Hal6zati Nom. 25 25 30
nyomas Min. 20 20 25
Max 30 30 35
15°C-on és 1013 mbar-nal
P.C.S. G20 37,78 MIIm®
P.C.S. G25.1 39,11 MJIIm®
P.C.S. G30 49,47 MJ/kg
——
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Vevitkjdkoztat adatlap, megfelelis@gi nyilatkozat

Gyar6:INDESIT MSZ EN 30-1-1/1998

Azonosité jel K1G21S/HU Indesit Company spa.

Névleges fesziiltség: 220-240V/50-60 Hz Viale Aristide Merloni 47.60044
rintdsv@delmi osztkly: 1. (csak v@dif Idel@ssel ellatott Fabriano (AN) ITALY

aljzathoz csatlakoztathato) Indesit C
ndesit Company spa.

Befoglalé méretek: Hungary Representative Office
szelesség 500: mm Interoffice Irodahaz
mélység: 500 mm Nyar utca 32.
magassag: 850/900 mm H-1072 Budapest (Hungary)

A's titdr Rrtartalma: 50 |
A készulék jotallasi feltételei a mellékelt jegy szerintiek.

E Az elektromos készillékek megsemmisitésérél szolo
eurodpai direktiva 2002/96/EC el6irja, hogy a régi haztartasi
[ ] gépeket nem szabad a normal nem szelektiv

hulladékgydjtési folyamat soran dsszegydjteni. A régi
A forgalombahoz6 a 79/1997 (XI11.31) IKIM, valamint a tobbszorgépeket szelektiven kell 6sszegydijteni, hogy optimalizalni
modositott 22/1998.(1V.17)IKIM rendeletek alapjan tandsitjalehessen a benniik Iévd anyagok Ujrahasznositasat és
hogy a fenti készilék megfelel a kdvetelményeknek. csbkkenteni lehessen az emberi egészségre és
73/23CEE, 1973.02.19  (Alacsony feszilltség) és Kornyezetre gyakorolt hatasukat, Az athuzott
S szemeteskuka” jele emlékezteti Ont arra, hogy
vonatkozé médositasai N . . .
89/336CEE, 1989.05.03 (Elektroméagneses Ifoteles§ggg ezeket a termékeket szelektiven
kompatibilitas) és vonatkoz6 moédositasai osszegyuﬁgnl. . . . u
93/68CEE, 1993.07.22  és vonatkozé médositasai A fogyasztéknak a helyi hatésagot vagy kereskedét kell

90/396CEE, 1990. 06.028 (Géz) és vonatkozo mc’)dositésal{ﬁg:g;isniuk arégi haztartasi gépek helyes elhelyezését

: U
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S tivilkg tksgomb (O)

Ezt a gombot Qﬂ, szimboélum jelzi és bekagoljaas tibena

vilkg thst. “gyas t@sk zbenazajt kinyitksanglk Iellenirizheti
az ftelt.

Idim@ri1 gomb (t pust | f ggien)

N@h&ny t pust felszereltek idim@ri funkci val, amely ellenirzi,
hogy mikor kapcsoljonkias ti.

Ennek a funkciénak a hasznalatdhoz forditsa & gdmbot
eli1sz r mindig egy teljes fordulattal az ramutat jErkskval
ellentdtes irknyba ! Ezutén forditsa vigaa gombotaz ramutat
jErkskval megegyezi irknyba és allitsa bezidit, egy hogy a
gombon I@vi perceket egy vonalba hozza a kapcsol tEbl&n
talklhat jelz@ssel!

A beprogramozott id1 lej&rta utkn az idim@ri1 hangjelz@st ad
@s automatikusan kikapcsoljaas tit.

A forgonyars hasznalata(t pust | f ggien)

A forgdnyéars haszilatakor gyeljenak vetkezikre:

a) Helyezze be a zs rfelfog serpenyit a legals tepsitart
s nbe!

a nyéarsahely@re as ti1 hits oldal&n k z@pen Igvi lyukon
kereszt I!
¢) Inditsa el a forgbnyarsat a@” gomb megnyomasaval!

e

HY)

22

As ti alatt talklhat rekesz (t pust If ggien)

As ti1alatttal£lhat rekeszts ti ed@nyek @s konyhai eszk z k
tkrolkskra hasznklhatja. Ezenk v l1as t1 mRk d@se k zben az
gteleket is melegen tarthatja itt. A nyitkshoz forgassa a
tarolérekeszt lefelé!

Figyelem: A tarol6 rekeszt ne hasznélja gyulékony anyagok
tarolasaral

\

N

RY

Praktikus tankcsok az @g1k hasznklatihoz

A legjobb teljesitmén el@r@se @rdek@ben

gyeljen a

k vetkezikre:
b) Helyezze a specialis forgonyars tartot a 4. sinbe €s illessge Megfelel1 moretd eddnyeket hasznkljon minden ggih z

(Id. a tAblazatot), hogy a lang ne érjen til az edény aljan!
A forrdspont elérésekor allitsa a gombot minimum poziciora!
Az ed@nyeket mindig fed1vel hasznklja!

Mindig sima alju edényeket hasznaljon!

Egé @Az edény atmékbje (cm)
Gyors é¢ (R) 24-26
Kbzepes e§(S) 16-20
Segéd &g (A) 10-14
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Sutési tanacsok

A's t1 szkmos alternat vt k nkl, hogy brmelyik telt a leheti
legjobban k@sz thesse el.

Idivel meg fogja tanulni, hogyan @rheti el a legjobb
eredm@nyeketas tivel. Ak vetkezi tankcsok csak tEjokoztat
jelleglRek, amelyek a szem@lyes tapasztalatai @s zl@se szerint
eltdrhetnek.

Sutemények sitése

S tem@nyek s t@s@n@l mindig meleg tse elr a s tit kb. 10-15
percig! Az ajknlott him@rsgklet s tem@nyek s t@s@n@l 160°C/
200°C koral vanNe nyissa ki as t1 ajtajitas tem@ny s I@se
k zben, hogy elker ljeas tem@ny sszees@sft!
Altalanossagban:

A slitemény tul szaraz
Novelje a hémérsékletet 10°C-kal és csokkentse a sit
id6t!

A sitemény dsszeesik
Hasznéaljon kevesebb
hémérsékletet 10°C-kal!

folyadékot vagy csokkents

A siiteménynek tul sétét a teteje
Tegye a siteményt alacsonyabb magassagi
csokkentse a hdmérsékletet és novelje a siitési idot!

S2

A slUtemények kivil jél megsilnek, de belll ragad6sd
maradnak

D

Hasznédljon  kevesebb  folyadékot,  csdkkentse

homérsékletet, és novelje a siitési idot!
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A sutemény hozzaragad a tepsihez

Zsirozza j6l be a tepsit és szlrja meg liszttel

hasznaljon siitépapirt!

Hal és hus sitése

Ha fehér hust sit, szarnyast vagy halkcsony himgrsgklet
bekll tksokat hasznkljon (150 C-175 C)! A piros hesoknak k v |
j 1Etkells Ini k@sbel Iporhany snak @s I@desnak kell lenni k,
ez@rt ajinlatos a s t@st magas him@rs@gkleten elkezdeni r vid
ideig (200 C-220 C), azutkn csavarja a hifokszabklyz t
alacsonyabb himg@rsgkletre!

~ltalEnosskgban min@l nagyobb a s It, annkl kisebb
him@rsgklet-bekll t£s @s hosszabb s t@si id1 sz ks@ges.
Tegye a hust a racs ¥epfre @s helyezze alk a zs rfelfog
serpenyit, hogy felfogja a zsirad@kot! A rkcsotas ti1 k zep@n
helyezze el!

Ha n velni szeretn@ az alulr 1j vi h1 mennyisdgdt, az als
magasskgi szintet hasznkljal

a

intre,

=~
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Karbantartas, tisztitas

Mindenf@le tiszt tAsi #s karbantart£si munk#lat el 1tt vAlassza
le ak@sz Ifket az elektromos hal6zatrol!

A tBzhely hossze flettartam#nak biztos tksa drdek@ben gondosan
tiszt tsa meg rendszeresen a s tit a k vetkezik figyelembe
viteldvel:

As t1 lEmpa cserfdje

e Valassza le a készuléket a halozatrol!

e Thvol tsael alEmpatart r laz veg fedit!

e Csavarjakiazizz t@scserfljekiegyhifll izz ra(300 C)
ak vetkezi tulajdonskgokkal:

* A zomancozott részeket és az Ontisztité lemezeket meleg fesz(iltség 230 V
vizzeltisztitsa surol6 szer és maréanyag hozzaadasa nélkill, teljesitmény 25W

mert ezek karosithatjak a fellletet!

e Rendszeresen tiszt tsa meg a s t1 belsejdt, am g az mdg
langyos! A tiszt tkshoz hasznkljon meleg vizet @s
mosogat szert, majdj It r lje £t @s alaposan sz&r tsa meg!

e Rendszeresen tiszt tsa az @gir zskk l&ngeloszt j&t meleg
v zzel @s mosogat szerrel gyelve arra, hogy minden
szennyezi1dgst eltevol tson!

e Az automatikus gyujtészerkezettel ellatott tipusoknal

rendszeresenstit tsa a gyejt szerkezet k Ist r@szft is, @s
ellenirizze, hogy az @gi1 r zskn 10vi gkzkivezeti ny l£sok
nincsenek-e elt midve!

e A rozsdamentes ac@lon foltok maradhatnak vagy
elsz nezidhet, ha magas m@sztartalme, kem@ny v zzel vagy
foszfor tartalme mos szerrel @rintkezik. Ez@rt azt
tankcsoljuk, hogy t r lje ktafel letetbi v zzel @s a tisztitas

— tipus E14
o Helyezzevisszaaz veg fedit s csatlakoztassaaismgts tit
az elektromos h#l zatra!

utén jol torolje szarazra! Emellett Ggyeljen arra, hogy ngsazcsapok karbantartasa

0moljon viz a fellletre!
o Az vegfedivel felszerelt t pusoknél, a fed1t meleg v zzel

A (gkz)csapok idivel beragadhatnak vagy neh@zz@ vilik az
elford tksuk. Ha ez megt rt@nik bel | meg kell tiszt tani s be

tiszt tsa! Ne hasznkljon surol6 szivacsot vagy agressziviell zs rozni azokat.

tisztitoszert!

Megjegyzés:

Ne csukja be az Uvegfert, am g a gkz @gi1k melegek!
TEvol tson el a fediril minden folyad@kot, mielitt kinyitnk
azt!

Fontos:

Rendszeresen ellenirizze a gkzt mlit @s ha b&rmilyen hibkt
@szlel, cser@ltesse ki azt! Ajknlatos @vente Kicser@ltetni
szakemberrel at mlit.

HY)

Figyelem: Ezt a mRveletet csak a gykrt Altal enged@lyezett
szakember v@gezheti.

A fedi eltkvol tksa

A tiszt tks megk nny tdse @rdekdben fedi leveheti.

Afedi lev@tel@hez el1sz rnyissa ki teljesen majd hezza felfeld
(1d. az Ebrkt)!
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Sutési tanacsok

Az étel fajtaja Suly (kg) A siit6 aljatél Homérséklet Elémelegitési idé Siitési id6 (perc)
szamitott magassagi (°C) (perc)
szint
Tésztadk
Lasagne 2,5 3 210 10 60-75
Cannelloni 2,5 3 200 10 40-50
Siilt tészta 2,5 3 200 10 40-50
Husok
Borju 1,7 3 200 10 85-90
Csirke 15 3 220 10 90-100
Kacsa 1,8 3 200 10 100-110
Nyl 2,0 3 200 10 70-80
Sertés 2,1 3 200 10 70-80
Barany 1,8 3 200 10 90-95
Halak
Makréla 11 3 180-200 10 35-40
Fogas 15 3 180-200 10 40-50
Pisztrang papirban siitve 1,0 180-200 10 40-45
Pizza
Napolyi pizza 1,0 3 220 15 15-20
Sutemények
Keksz 0,5 3 180 15 30-35
Gyumolcstorta 11 3 180 15 30-35
Csokoléadé torta 1,0 3 180 15 45-50
Kelt tészta 1,0 3 165 15 35-40
Grill stiltek
Borju silt 1 4 5 15-20
Hus szelet 15 4 5 20
Hamburger 1 3 5 7
Makréla 1 4 5 15-20
Melegszendvics 4 db 4 5 5
Forgényarson sultek
Borjd nyarson 1 - 5 70-80
Csirke nyarson 2 - 5 70-80
Multi-forgényarson
sultek (tipustol fiiggben)
Hus kebab 1,0 - 5 40-45
Z06ldség kebab 0,8 - 5 25-30

Megjegyzés:A megadott siitési id6k tajékoztato jellegiiek és az egyéni izlést6l fiiggben eltérhetnek. Amennyiben a grill

hasznalataval siit, a zsirfelfogd serpenydt mindig az alsé magassagi szintre helyezze be!
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