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FOR PERFECT RESULTS

Thank you for choosing this AEG product. We have created it to give you
impeccable performance for many years, with innovative technologies that help
make life simpler – features you might not find on ordinary appliances. Please
spend a few minutes reading to get the very best from it.

ACCESSORIES AND CONSUMABLES

In the AEG webshop, you’ll find everything you need to keep all your AEG
appliances looking spotless and working perfectly. Along with a wide range of
accessories designed and built to the high quality standards you would expect,
from specialist cookware to cutlery baskets, from bottle holders to delicate
laundry bags…

Visit the webshop at:
www.aeg.com/shop
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SAFETY INFORMATION

Before the installation and use, read this manual carefully:
• For your personal safety and the safety of your property
• For the respect of the environment
• For the correct operation of the appliance.
Always keep these instructions with the appliance also if you move or sell it.
The manufacturer is not responsible if incorrect installation or use results in damage.

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 use of the appliance in safe
way and understand the hazards involved. Children shall not play with the appliance.

• Keep all packaging away from children. There is the risk of suffocation or physical injury.
• WARNING: Keep children and animals away from the appliance when the door is open

or the appliance is in the operation, because it becomes hot. There is the risk of injury or
other permanent disability.

• If the appliance has Child Lock or Key Lock (Control Lock) function, use it. It prevents
children and animals from accidental operation of the appliance.

General safety
• Do not change the specifications of this appliance. There is the risk of injury and damage

to the appliance.
• Do not let the appliance stay unattended during operation.
• Switch off the appliance after each use.

Installation
• Only an approved electrician can install and connect the appliance. Contact an approved

service centre. This is to prevent the risks of structural damage or physical injury.
• Make sure that the appliance is not damaged because of transport. Do not connect a

damaged appliance. If necessary, contact the supplier.
• Remove all packaging, stickers and layers from the appliance before first use. Do not re-

move the rating plate. It can invalidate the guarantee.
• Make sure that the appliance is disconnected from the power supply during the installa-

tion.
• Be careful when you move the appliance. The appliance is heavy. Always use safety

gloves. Do not lift the appliance by the handle.
• 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.

• You must have correct isolation devices: line protecting cut-outs, fuses (screw type fuses
removed from the holder), earth leakage trips and contactors.

4 Safety information

Download from Www.Somanuals.com. All Manuals Search And Download.



• Before the installation, make sure that the kitchen cabinet has the recess dimensions ap-
plicable.

• Make sure that the appliance is installed below and adjacent safe structures.
• Keep the minimum distances to the other appliances and units.
• The appliance cannot be positioned on a base.
• Built in ovens and built in cooking surfaces are attached with special connection system.

To prevent damage to the appliance, only use an appliance with the appliances from the
same manufacturer.

Electrical connection
• The appliance must be earthed.
• Make sure that the electrical data on the rating plate agree with your domestic power

supply.
• Information on the voltage is on the rating plate.
• Always use a correctly installed shockproof socket.
• Do not use multi-way plugs, connectors and extension cables. There is the risk of fire.
• Do not replace or change the mains cable. Contact the service centre.
• Make sure not to squash or cause damage to the mains plug (if applicable) and cable

behind the appliance.
• Do not pull the mains cable to disconnect the appliance. Always pull the mains plug – if

applicable.

Use
• The appliance is only for domestic use. Do not use the appliance for commercial and in-

dustrial use.
• Only use the appliance for domestic cooking tasks. This is to prevent physical injury to

persons or prevent damage to property.
• Do not use the appliance as a work surface or storage surface.
• The interior of the appliance becomes hot during use. There is the risk of burns. Do not

touch the heating elements in the appliance. Use gloves when you insert or remove the
accessories or pots.

• Be careful when you remove or install the accessories to prevent damage to the oven
enamel.

• Always stay away from the appliance when you open the door while the appliance is in
operation. Hot steam can release. There is the risk of skin burns.

• To prevent damage or discoloration to the enamel:
– Do not put any objects directly on the appliance floor and do not cover it with alumi-

nium foil.
– Do not put water directly into the hot appliance.
– Do not keep moist dishes and food in the appliance after you finish the cooking.

• Discoloration of the enamel has no effect on the performance of the appliance so it is
not a defect in the sense of the warranty law.

• Do not apply pressure on the open door.
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• Always close the appliance door when you cook, even while grilling.

Care and cleaning
• Before maintenance, switch off the appliance and disconnect the appliance from the

power supply.
• Before maintenance, make sure that the appliance is cold. There is the risk of burns.

There is the risk that the glass panels can break.
• Keep the appliance clean at all times. A build-up of fats or other foodstuff can result in a

fire.
• Regular cleaning prevents the surface material from deteriorating
• Use a deep baking tray for very moist cakes to prevent that fruit juices cause stains that

can be permanent.
• For your personal safety and the safety of your property, only clean the appliance with

water and a soap. Do not use flammable products or products that can cause corrosion.
• Do not clean the appliance with steam cleaners, high-pressure cleaners, sharp objects,

abrasive cleaning agents, abrasive sponges and stain removers
• If you use an oven spray, follow the instructions from the manufacturer.
• Do not clean the glass door with abrasive cleaning agents or metal scraper. Heat resist-

ant surface of the inner glass can break and shatter.
• When the door glass panels are damaged they become weak and can break. You must

replace them. Contact the service centre.
• Be careful when you remove the door from the appliance. The door is heavy!
• Do not clean catalytic enamel (if applicable).

Risk of fire
• Open the door carefully. The use of ingredients with alcohol can cause a mixture of alco-

hol and air. There is the risk of fire.
• Do not let sparks or open flames come near the appliance when you open the door.
• Do not put flammable products or items that are wet with flammable products, and/or

fusible objects (made of plastic or aluminium) in, near or on the appliance.

Pyrolytic cleaning
• Do not leave the appliance unattended during Pyrolytic cleaning.
• Do not try to open the door and do not cut the power supply during Pyrolytic cleaning.
• Keep children away during pyrolytic cleaning. The appliance becomes very hot. There is

the risk of burns.
• During pyrolytic cleaning, stubborn dirt can cause discoloration to the enamel. Discolora-

tion to the enamel has no effect on the performance of the appliance

Oven lamp
• The type of light bulb or halogen lamp used for this appliance is only for household ap-

pliances. Do not use it for house lighting.
• If it becomes necessary to replace the lamp, use one of the same power and specifically

designed for household appliances only.
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• Disconnect the appliance from the power supply before the replacement of the oven
lamp. There is the risk of electrical shock.

Service centre
• Only an approved engineer can repair or work on the appliance. Contact an approved

service centre.
• Use only original spare parts.

Disposal of the appliance
• To prevent the risk of physical injury or damage

– Disconnect the appliance from the power supply.
– Cut off the mains cable and discard it.
– Discard the door catch. This prevents children or small animals from being closed in-

side of the appliance. There is the risk of suffocation.

PRODUCT DESCRIPTION

General overview
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1 Control panel

2 Electronic programmer

3 Socket for the core temperature sensor

4 Heating element
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5 Oven lamp

6 Fan

7 Rear wall heating element

8 Bottom heat

9 Shelf support, removable

10 Shelf positions

Accessories
• Wire shelf

For cookware, cake tins, roasts.

• Baking tray
For cakes and biscuits.

• Grill / roasting pan
To bake and roast or as pan to collect fat.

8 Product description
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• Trivet
For roasting and grilling.

Use the trivet only with the grill/roasting pan.

• Core Temperature Sensor
To measure how far the food is cooked.

• Telescopic runners
For shelves and trays.

BEFORE FIRST USE

WARNING!
Refer to "Safety information" chapter.

Initial Cleaning
• Remove all parts from the appliance.
• Clean the appliance before first use.

CAUTION!
Do not use abrasive cleaning agents! This can damage the surface. Refer to chapter "Care
and Cleaning".

Before first use 9
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First Connection
When you connect the appliance to the mains or after the power cut you have to set the
language, display contrast, display brightness and time of the day. Press  or  to set
the value. Press OK to confirm.

CONTROL PANEL

Control Panel
Electronic programmer

1

23457 68910

Use the sensor fields to operate the appliance

Num-
ber

Sen-
sor

field

Function Comment

1 - Display Shows the current settings of the appli-
ance.

2 Minute Minder To set the Minute Minder .

3

Time and additional functions To set different functions. When a heat-
ing function operates, touch the sensor
field to set the timer, Child Safety, Fa-
vourite Programme memory, Heat +
Hold , Set + Go , or to change the set-
tings of the Core Temperature Sensor.

4 Home key To show the main menu.

5 OK To confirm the selection or setting.

6
Up and down key To move up or down in the menu.

7

Temperature selection To set the temperature or show the cur-
rent temperature in the appliance. To
activate or deactivate the Fast Heat Up
function, touch the field for 3 seconds.

10 Control panel
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Num-
ber

Sen-
sor

field

Function Comment

8 Favourite Programme To save and access your favourite pro-
grammes.

9

Heating Functions or Assisted Cooking To choose a heating function, touch the
sensor field once. To choose an Assisted
Cooking function, touch it twice. To ac-
tivate or deactivate the light, touch the
field for 3 seconds (you can activate the
light also when the appliance is deacti-
vated).

10
On/off To activate and deactivate the appli-

ance.

Display
1 2 3

45

1 Heating function

2 Shows the current time

3 Heat-up indicator

4 Temperature

5 Shows duration time or end time of a
function

Other indicators of display

Symbol Function

Minute Minder The function is active.

Time Shows the current time.

Duration Shows the time required for the cooking cycle.

End Time Shows when the cooking cycle ends.

Time Indication Shows how long the heating function operates.

Heat-up indicator Indicates the temperature level in the cavity. The display
shows it also when you deactivate the appliance and the
cavity is still warm.

Fast Heat Up indicator The function is active. It decreases the heat up time.

Weight Automatic The display shows that the automatic weight system is ac-
tive or that weight can be changed.

Heat + Hold The function is active.

DAILY USE

WARNING!
Refer to "Safety information" chapter.

Daily use 11
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The menus in overview
Main menu

Symbol Menu item Application

Assisted Cooking Contains a list of automatic cooking pro-
grammes.

Heating Functions Contains a list of heating functions.

Favourite Programme Contains a list of favourite cooking pro-
grammes created by the user.

Pyrolysis Pyrolytic cleaning.

Basic Settings You can use it to set other settings.

Refer to Recipe Book for Assisted Cooking menu listing.

Submenus for: Basic Settings

Sy
m
bol

Submenu Description

Set Time of Day Sets the current time on the clock.

Time Indication When ON, the display shows the current time
when you deactivate the appliance.

SET + GO When ON, you can choose the SET + GO
function in the Select Options window.

Heat + Hold When ON, you can choose the Heat + Hold
function in the Select Options window.

Extra time Activates and deactivates the Time Extension
function.

Display Contrast Adjusts the display contrast by degrees.

Display Brightness Adjusts the display brightness by degrees.

Set Language Sets the language for the display.

Buzzer Volume Adjusts the volume of press-tones and signals
by degrees.

Key Tones Activates and deactivates the tone of the
touch fields.

Alarm/Error Tones Activates and deactivates the alarm tones.

Cleaning Assistant Guides you through the cleaning procedure.

Cleaning Reminder Reminds you when to clean the appliance.

12 Daily use
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Sy
m
bol

Submenu Description

Odour Filter
Selected models only: Activates or deactivates
the function. Prevents smell during cooking.
When off, it cleans itself periodically.

Service Shows the software version and configura-
tion.

Factory Settings Resets all settings to factory settings.

Favourite Programme : You can save up to 20 programs.

Heating functions
Submenu for: Heating Functions

Heating function Application

True Fan Cooking To bake on up to three levels at the same time. Set
the temperatures 20-40 °C lower than when using
Conventional Cooking.

Pizza Setting To bake on one level dishes that require more inten-
sive browning and a crispy base. Set the temperatures
20-40 °C lower than when using Conventional Cook-
ing.

Slow Cook To prepare especially tender, succulent roasts.

Conventional Cooking To bake and roast on one level.

Frozen Foods To make your convenience food like e.g. French Fries,
Wedges, spring rolls crispy.

Turbo Grilling To roast larger joints of meat or poultry on one level.
The function is also suitable for gratinating and
browning.

Fast Grilling To grill flat foodstuffs in large quantities and to toast.

Grilling To grill flat foodstuffs placed in the middle of the grill
and to toast.

Keep Warm To keep food warm.

Defrost To defrost frozen food.

Bottom Heat To bake cakes with crispy or crusty bases.

Daily use 13
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Heating function Application

Dough Proving For controlled rising of yeast dough before baking.

Bread Baking To bake bread.

Au gratin For dishes like lasagna or potato gratin. Also to grati-
nate and to brown.

Preserving To preserve vegetables e.g. mixed pickles in glasses
and liquid.

Drying To dry sliced fruits like apples, plums, peaches and
vegetables as tomatoes, zucchini or mushrooms.

Plate Warming To preheat your plate for serving.

Eco Roasting ECO functions let you to optimize the energy con-
sumption during cooking. It is necessary to set the
cooking time first. To get more information about the
recommended settings, refer to the cooking tables
with the equivalent usual heating function.

Navigating the menus
Operation of the menus:
1. Activate the appliance.
2. Press  or  to select the menu option.
3. Press OK to move to submenu or accept setting.

At every point you can get back to the main menu with  .

Activating a heating function
1. Activate the appliance.
2. Select the Heating Functions menu. Press OK to confirm.
3. Set the heating function. Press OK to confirm.
4. Set the temperature. Press OK to confirm.

Press  to go directly to the Heating Functions menu. You can also use it when the appli-
ance is deactivated.

Heat-up indicator
When you activate an heating function, the bar on the display comes on. The bar shows
that the temperature increases.
Fast Heat Up indicator

This function decreases the heat-up time. To activate the function hold  for 3 seconds.
You will see the heat-up indicator alternates.

14 Daily use
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Residual heat indicator

When you deactivate the appliance, the display shows the residual heat. You can use the
heat to keep the food warm.

Energy saving
The appliance has some features that help you save energy during everyday cooking:
• Residual heat:

– the heating function or programme operates: the heating elements are deactivated
10% time earlier (the lamp and fan continue to operate). The condition: the cooking
time is longer than 30 minutes or you use the clock functions (Duration, End Time).

– the appliance is deactivated: you can use the heat to keep the food warm. The display
shows the remaining temperature, the bars show the decreasing temperature.

• Deactivate the lamp - touch and hold  for 3 seconds to deactivate the lamp during
cooking.

• Eco functions - refer to section "Heating Functions" (for selected models only).

CLOCK FUNCTIONS

Clock functions
Symbol Function Description

Minute Minder

To set a countdown (max 2 hours 30 minutes). This function has
no effect on the operation of the appliance. You can also acti-
vate it in off state. Use  to activate the function. Press  or

 to set the minutes and OK to start.

Duration To set how long the appliance has to be in operation (max. 23 h
59 min).

End Time To set the switch-off time for a heating function (max. 23 h 59
min).

You can use Duration and End Time at the same time, if you want to automatically activate
and deactivate the appliance on a given time later.

If you set the time for a clock function, the time starts to count down after 5 seconds.

If you use the clock functions Duration and End Time , the appliance deactivates the heat-
ing elements after 90 % of the set time. The appliance uses the residual heat to continue
the cooking process until the time ends (3-20 minutes).

Setting the clock functions
1. Set the heating function.
2. Press  again and again until the display shows the necessary clock function and the

related symbol.
3. Press  or  to set the necessary time. Press OK to confirm.

Clock functions 15

Download from Www.Somanuals.com. All Manuals Search And Download.



After 90 % of the set time, an acoustic signal sounds. The appliance deactivates. The
display shows a message.

4. Press a sensor field to stop the signals.

With Duration and End Time the appliance deactivates automatically.

With Duration and End Time you must set the heating function and the temperature first.
Then you can set the clock function.

When you use Core Temperature Sensor, Duration and End Time do not work.

Heat + Hold
You can activate or deactivate the function in the Basic Settings menu.

The Heat + Hold function keeps prepared food warm at 80°C for 30 minutes. It activates
after the baking or roasting procedure ends.

Conditions for the function:
• The set temperature is more than 80°C.
• The function Duration is set.

Activating the function
1. Activate the appliance.
2. Select the heating function.
3. Set the temperature above 80°C.
4. Press  again and again until the display shows Heat + Hold . Press OK to confirm.
When the function ends, an acoustic signal sounds.
The Heat + Hold function operates for 30 minutes.
The Heat + Hold function stays on if you change the heating functions.

Extra Time
The Extra Time makes the heating function continue after the Duration ends.
• Applicable for all heating functions with Duration or Weight Automatic.
• Not applicable for heating functions with Core Temperature Sensor.

Activating the function:
1. When the cooking time ends, an acoustic signal sounds. Press any sensor field.
2. The display shows the message for Extra Time for five minutes.
3. Press  to activate (or  to cancel).
4. Set the Extra Time period. Press OK to confirm.

16 Clock functions
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AUTOMATIC PROGRAMMES

WARNING!
Refer to "Safety information" chapter.

Assisted Cooking with Recipe Automatic
This appliance has a set of recipes you can use. Recipes are fixed and you cannot change
them.

Activating the function:
1. Activate the appliance.
2. Select the Assisted Cooking menu. Press OK to confirm.
3. Select the category and dish. Press OK to confirm.
4. Select Recipe Automatic . Press OK to confirm.

When you use the Manual function, the appliance uses automatic settings. You can change
them as with other functions.

Assisted Cooking with Weight Automatic
This function automatically calculates the roasting time. To use it, it is necessary to input
the food weight.

Activating the function:
1. Activate the appliance.
2. Select Assisted Cooking . Press OK to confirm.
3. Select the category and dish. Press OK to confirm.
4. Select the Weight Automatic . Press OK to confirm.
5. Touch  or  to set the food weight. Press OK to confirm.
The automatic programme starts. You can change the weight at any time. Press  or 
to change the weight. When the time ends, an acoustic signal sounds. Press a sensor field
to deactivate the signal.

With some programmes turn over the food after 30 minutes. The display shows a reminder.

USING THE ACCESSORIES

WARNING!
Refer to "Safety information" chapter.

Core temperature sensor
Core temperature sensor measures the core temperature of the meat. When the meat rea-
ches set temperature the oven switches off automatically.

You have to set:
• The oven temperature
• The core temperature

Automatic programmes 17
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Use only original parts. It ensures the best cooking result.

Using the core temperature sensor:
1. Put the tip of the core temperature sensor into the centre of the meat.
2. Activate the appliance.
3. Put the plug of the core temperature sensor into the socket on the right-upper side of

the cavity front.
The display shows core temperature sensor.

4. Press  or  in less than 5 seconds to set the core temperature.
5. Set the oven function and, if necessary, the oven temperature.

The appliance calculates an approximate end time. An end time is different for the dif-
ferent quantities of the food, the set oven temperatures (minimum 120°C) and the op-
erating modes. The appliance calculates the end time in approximately 30 minutes.

The core temperature sensor must stay in the meat and in the socket during the cooking
process.
6. When the meat reaches set core temperature, an acoustic signal sounds. The appliance

switches off automatically.
Use a sensor field to stop the signal.

7. Remove the core temperature sensor plug from the socket and remove the meat from
the oven.

To change the core temperature press  .

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

Telescopic runners - Inserting the Oven Accessories
Put the baking tray or the deep pan on the tele-
scopic runners.

18 Using the accessories
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Put the wire shelf on the telescopic runners so
that the feet point downwards.

The high rim around the wire shelf is an addition-
al device to prevent cookware from slipping.

Inserting the wire shelf and the deep pan to-
gether
Put the wire shelf on the deep pan. Put the wire
shelf and the deep pan on the telescopic runners.

Trivet and grill/roasting pan
WARNING!
Risk of burns when removing the accessories from a hot oven.

You can use the trivet to roast larger pieces of meat or poultry on one level:
• Put the trivet inside the deep pan so that the

supports of the oven shelf point up.
• Put the deep pan in the oven at the necessa-

ry level.

You can use the trivet to grill flat dishes in large quantities and to toast:
• Put the trivet inside the deep pan so that the

supports of the oven shelf point downwards.
• Put the deep pan in the oven at the necessa-

ry level.

Using the accessories 19
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ADDITIONAL FUNCTIONS

Favourite Programme menu
You can save your favourite settings, like duration, temperature or heating function. They
are available in the Favourite Programme menu. You can save 20 programmes.

Saving a programme
1. Activate the appliance.
2. Set a heating function or an Assisted Cooking function.
3. Touch  again and again until the display shows " SAVE ". Press OK to confirm.
4. The display shows the first free memory position.

Press OK to confirm.
5. Enter the name of the programme. The first letter flashes.

Touch  or  to change the letter. Press OK.
6. Touch  or  to move the cursor to the right or to the left. Press OK.

The next letter flashes. Do steps 5 and 6 again as necessary.
7. Press and hold OK to save.

You can overwrite a memory position. When the display shows the first free memory posi-
tion, touch  or  and press OK to overwrite an existing programme.

You can change the name of a programme in the menu Edit Programme Name .

Activating the programme
1. Activate the appliance.
2. Select the Favourite Programme menu. Press OK to confirm.
3. Select your favourite programme name. Press OK to confirm.
Press  to go to Favourite Programme directly. You can also use it when the appliance is
deactivated (for selected models only).

Control Lock
The Control Lock prevents an accidental change of the heating function. You can activate
the Control Lock only when the appliance operates.

Activating the Control Lock :
1. Activate the appliance.
2. Set the heating function or setting.
3. Press  again and again until the display shows Control Lock.
4. Press OK to confirm.

If the appliance has the Pyrolytic cleaning function, the door is locked.

Deactivating the Control Lock :
1. Press  .

20 Additional functions
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2. Press OK to confirm.

Child Lock
The Child Lock prevents an accidental operation of the appliance .

Activating the Child Lock
1. Activate the appliance.
2. Touch  and  at the same time until the display shows a message.

Deactivating the Child Lock
1. Press OK key.
2. Touch  and  at the same time until the display shows a message.

SET + GO
The SET + GO function lets you set a heating function (or programme) and use it later with
one press of the sensor field.

Activating the function:
1. Activate the appliance.
2. Set the heating function.
3. Press  again and again until the display shows Duration .
4. Set the time.
5. Press  again and again until the display shows SET + GO .
6. Press OK to confirm.
To start SET + GO, press any sensor field (except for  ). The set heating function starts.
When the heating function ends, an acoustic signal sounds.

When the heating function operates, the function Control Lock is on.

You can activate and deactivate the SET + GO function in the Basic Settings menu.

Auto Switch Off
The appliance deactivates after some time:
• if you do not deactivate the appliance
• if you do not change the temperature.

temperature Switch off time

30 °C -120 °C 12.5 h.

120 °C - 200 °C 8.5 h.

200 °C -250 °C 5.5 h.

250 °C -maximum °C 3.0 h.

The Automatic switch-off works with all functions, except for Light, Core Temperature Sen-
sor, Duration and End Time.

Additional functions 21
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Cooling fan
When the appliance operates, the cooling fan activates automatically to keep the surfaces
of the appliance cool. If you deactivate the appliance, the cooling fan can continue to oper-
ate until the appliance cools down.

HELPFUL HINTS AND TIPS

Inner side of door
In some models on the inner side of the door you can find:
• the numbers of the shelf positions (selected models)
• information about the heating functions, recommended shelf positions and tempera-

tures for typical dishes (selected models).

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

Information on acrylamides
Important! According to the newest scientific knowledge, if you brown food (specially the
one which contains starch), acrylamides can pose a health risk. Thus, we recommend that
you cook at the lowest temperatures and do not brown food too much.

CARE AND CLEANING

WARNING!
Refer to "Safety information" chapter.

Notes on cleaning:
• Clean the front of the appliance with a soft cloth with warm water and cleaning agent.
• To clean metal surfaces use a usual cleaning agent.
• Clean the appliance interior after each use. Then you can remove dirt more easily and it

does not burn on.
• Clean stubborn dirt with a special oven cleaner.
• Clean all accessories (with a soft cloth with warm water and cleaning agent) after each

use and let them dry.
• If you have nonstick accessories, do not clean them using an aggressive agents, sharp

edged objects or dishwasher. It can cause a damage to the nonstick coating.

Pyrolytic cleaning
Remove all accessories.

The pyrolytic cleaning procedure cannot start:
• If you do not remove the shelf support runners or telescopic shelf runners (if present).
• If you do not close the door correctly.

22 Helpful hints and tips
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• If you do not unplug the core temperature sensor.

When the pyrolytic cleaning starts, the appliance door is locked. After the function finishes,
the door is locked for a cool down phase. Some of the appliance functions are not available
during the cool down phase.

WARNING!
When the pyrolytic cleaning finishes, the appliance is very hot. Let it cool down. The is a risk
of burns.

Pyrolytic cleaning:
1. Remove the worst of the residual dirt manually.
2. Activate the appliance and choose the Pyrolysis function in main menu. Press OK to

confirm.
3. Set the length for the procedure:

– Light - 1h for a low degree of dirt,
– Normal - 1h 30min for a usual degree of dirt,
– Intense - 2h 30min for a high degree of dirt.

4. Press OK to confirm.

Shelf support
You can remove the shelf support to clean the side walls.

Removing the shelf support
1. Pull the front of the shelf support away

from the side wall.

2. Pull the shelf support from the back of
the side wall to remove it.

To install the shelf support follow the proce-
dure in reverse.

Valid with telescopic runners:
The retaining pins on the telescopic shelf
runners must point to the front! 1

2
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Door and glass panels
To clean the door, remove it.

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

Removing the door
1. Open the door as far as it goes.
2. Fully press clamping levers (A) on the

two door hinges.
3. Close the door until the first position

(angle approximately 70°).
4. Hold of the door with one hand on each

side and pull it away from the at an up
angle.

To install the door follow the procedure in
reverse.

The number of glass panels if different for the different models.

CAUTION!
Put the door with the outer side down on a soft and level surface to prevent scratches.

Removing and cleaning the door glass panels
1. Remove the door.
2. Hold the door trim (B) on the top edge

of the door at the two sides and push
inwards to release the clip seal.

3. Pull the door trim to the front to re-
move it.

4. Hold the door glass panels on their top
edge one by one and pull them up out
of the guide

5. Clean the door glass panels.

To install panels follow the procedure in re-
verse. Install the smaller panel first, then the
larger.

A

A

B
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Oven lamp
WARNING!
There is a risk of electrical shock.
The oven lamp and the lamp glass cover can be hot.

Before you change the oven lamp:
• Deactivate the appliance.
• Remove the fuses from the fuse box or deactivate the circuit breaker.

CAUTION!
Put a cloth on the bottom of the interior of the appliance. It prevents damage to the lamp
glass cover and the cavity.

Replacing the lamp:
1. You can find the lamp glass cover at the cavity ceiling.

Turn the lamp glass cover counterclockwise to remove it.
2. Remove the metal ring and clean the glass cover.
3. If necessary, replace the lamp with applicable 300°C heat-resistant lamp.

Use the same lamp type.

4. Fit the metal ring to the glass cover.
5. Install the glass cover.

Replacing the oven lamp:
1. You can find the lamp glass cover at the left side of the cavity.

Remove the left shelf support.
2. Use a torx 20 screwdriver to remove the cover.
3. Remove and clean the metal frame and the seal.
4. Replace the oven lamp with applicable 300°C heat-resistant oven lamp.

Use the same oven lamp type.

5. Install metal frame and seal. Tighten screws.
6. Install the left shelf support.

WHAT TO DO IF…

WARNING!
Refer to "Safety information" chapter.

Problem Possible cause Remedy

The appliance does not
heat up.

The appliance is deactivated. Activate the appliance.

What to do if… 25
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Problem Possible cause Remedy

The appliance does not
heat up.

The clock is not set. Set the clock.

The appliance does not
heat up.

The necessary settings are not set. Check the settings.

The appliance does not
heat up.

The Child Lock is activated. Refer to "Deactivating the Child
Lock".

The appliance does not
heat up.

The fuse is released. Make sure that the fuse is the
cause for the malfunction. If the
fuse releases again and again, re-
fer to an authorized electrician.

The display shows F111. The CT Sensor plug is not correctly
installed into the socket.

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

The oven lamp does not
operate.

The oven lamp is defective. Refer to "Replacing the oven
lamp".

If you cannot find a solution to the problem yourself, contact your dealer or the service
centre.
The necessary data for the service centre is on the rating plate. The rating plate is on the
front frame of the appliance cavity.

We recommend that you write the data here:

Model (MOD.) .........................................

Product number (PNC) .........................................

Serial number (S.N.) .........................................

INSTALLATION

min.
3 mm 
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20

30

5

21

200

590

567

579572

547

546

594

594

114

590 min.

530 min.

560 min.

cm2

max. R1200 mm

130

140

alternativ 100

H05VV-F
H05RR-F

min. 1600 mm
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90º

2x3,5x25

ENVIRONMENT CONCERNS

The symbol  on the product or on its packaging indicates that this product may not be
treated as household waste. Instead it should be taken to the appropriate collection point
for the recycling of electrical and electronic equipment. By ensuring this product is
disposed of correctly, you will help prevent potential negative consequences for the
environment and human health, which could otherwise be caused by inappropriate waste
handling of this product. For more detailed information about recycling of this product,
please contact your local council, your household waste disposal service or the shop where
you purchased the product.

Packaging material
The packaging material is environmentally-friendly and recyclable. Plastic parts are marked
with international abbreviations such as PE, PS, etc. Dispose of the packaging material in
the containers provided for this purpose at your local waste management facility.

28 Environment concerns
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GB  IE  GREAT BRITAIN & IRELAND - GUARANTEE/CUSTOMER
SERVICE

Standard guarantee conditions: We, Electrolux, undertake that if within 12 months of the
date of the purchase this Electrolux appliance or any part thereof is proved to be defective
by reason only of faulty workmanship or materials, we will, at our option repair or replace
the same FREE OF CHARGE for labour, materials or carriage on condition that:
• Appliance has been correctly installed and used only on the electricity supply stated on

the rating plate.
• Appliance has been used for normal domestic purposes only, in accordance with manu-

facturer's instructions.
• Appliance hasn't been serviced, maintained, repaired, taken apart or tampered with by

person not authorised by us.
• Electrolux Service Force Centre must undertake all service work under this guarantee
• Any appliance or defective part replaced shall become the Company's property.
• This guarantee is in addition to your statutory and other legal rights.
Exclusions

• Damage, calls resulting from transport, improper use, neglect, light bulbs, removable
parts of glass, plastic.

• Costs for calls to put right appliance which is improperly installed, calls to appliances
outside United Kingdom.

• Appliances found to be in use within a commercial environment, plus those which are
subject to rental agreements.

• Products of Electrolux manufacturer that are not marketed by Electrolux

Service and Spare Parts.Please contact your local Service Force Centre: 08445 616
616(Call will be routed to Service Force Centre covering your postcode area). For address of
local Service Force Centre and further information, please visit: www.serviceforce.co.uk
Before calling out an engineer, please ensure you have read the details under the heading
"What to do if...". When you contact the Service Force Centre you will need to give the fol-
lowing details: Your name, address and postcode, your telephone number, clear concise de-
tails of the fault, model and serial number of the appliance (found on the rating plate), the
purchase date. Please note a valid purchase receipt or guarantee documentation is required
for in guarantee service calls.

Customer Care.Please contact our Customer Care Department: Electrolux Major Appliances,
Addington Way, Luton, Bedfordshire, LU4 9QQ or visit our website at www.electrolux.co.uk

Customer Care Department, Tel: (Calls may be recorded for training purposes)

Electrolux 08445 613 613

AEG-Electrolux 08445 611 611

Zanussi-Electrolux 08445 612 612

For Customer Service in The Republic of Ireland please contact us at the address below:

Electrolux Group (Irl) Ltd, Long Mile Road, Dublin 12, Republic of Ireland

GREAT BRITAIN & IRELAND - Guarantee/Customer Service 29
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Tel: +353 (0)1 4090751, Email: service.eid@electrolux.ie

GB  European Guarantee: This appliance is guaranteed by Electrolux in each of the coun-
tries listed at the back of this user manual, for the period specified in the appliance guaran-
tee or otherwise by law. If you move from one of these countries to another of the coun-
tries listed, the appliance guarantee will move with you subject to the following qualifica-
tions:-
• The appliance guarantee starts from the date you first purchased the appliance which

will be evidenced by production of a valid purchase document issued by the seller of the
appliance.

• The appliance guarantee is for the same period and to the same extent for labour and
parts as exists in your new country of residence for this particular model or range of ap-
pliances.

• The appliance guarantee is personal to the original purchaser of the appliance and can-
not be transferred to another user.

• The appliance is installed and used in accordance with instructions issued by Electrolux
and is only used within the home, i.e. is not used for commercial purposes.

• The appliance is installed in accordance with all relevant regulations in force within your
new country of residence.

The provisions of this European Guarantee do not affect any of the rights granted to you by
law.

WWW.ELECTROLUX.COM

Albania +35 5 4 261 450 Rr. Pjeter Bogdani Nr. 7 Tirane

Belgique/België/Belgien ++32-2-7162444 Raketstraat 40, 1130 Brussel/Bruxelles

Česká republika +420 261 302 261 Budějovická 3, Praha 4, 140 21
Danmark +45 70 11 74 00 Strevelinsvej 38-40, 7000 Fredericia

Deutschland +49 180 32 26 622 Fürther Str. 246, 90429 Nürnberg

Eesti +37 2 66 50 030 Pärnu mnt. 153, 11624 Tallinn
España +34 902 11 63 88 Carretera M-300, Km. 29,900 Alcalá de

Henares Madrid

France 08 44 62 26 53 www.electrolux.fr

Great Britain +44 8445 616 616 Addington Way, Luton, Bedfordshire LU4
9QQ

Hellas +30 23 10 56 19 70 4, Limnou Str., 54627 Thessaloniki

Hrvatska +385 1 63 23 338 Slavonska avenija 3, 10000 Zagreb
Ireland +353 1 40 90 753 Long Mile Road Dublin 12
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Italia +39 (0) 434 558500 C.so Lino Zanussi, 26 - 33080 Porcia (PN)

Latvija +371 67313626 Kr. Barona iela 130/2, LV-1012, Riga
Lietuva +370 5 278 06 03 Ozo 10a, LT-08200 Vilnius
Luxembourg +352 42 431 301 Rue de Bitbourg, 7, L-1273 Hamm

Magyarország +36 1 252 1773 H-1142 Budapest XIV, Erzsébet királyné
útja 87

Nederland +31 17 24 68 300 Vennootsweg 1, 2404 CG - Alphen aan
den Rijn

Norge +47 81 5 30 222 Risløkkvn. 2 , 0508 Oslo

Österreich +43 18 66 400 Herziggasse 9, 1230 Wien

Polska +48 22 43 47 300 ul. Kolejowa 5/7, Warszawa
Portugal +35 12 14 40 39 39 Quinta da Fonte - Edificio Gonçalves Zar-

co - Q 35 -2774-518 Paço de Arcos

Romania +40 21 451 20 30 Str. Garii Progresului 2, S4, 040671 RO
Schweiz - Suisse - Svizzera +41 62 88 99 111 Industriestrasse 10, CH-5506 Mägenwil

Slovenija +38 61 24 25 731 Gerbičeva ulica 110, 1000 Ljubljana
Slovensko +421 2 32 14 13 34-5 Electrolux Slovakia s.r.o., Electrolux Do‐

máce spotrebiče SK, Galvaniho 17/B,
821 04 Bratislava

Suomi www.electrolux.fi

Sverige +46 (0)771 76 76 76 Electrolux Service, S:t Göransgatan 143,
S-105 45 Stockholm

Türkiye +90 21 22 93 10 25 Tarlabaşı caddesi no : 35 Taksim İstan‐
bul

Россия 8-800-200-3589 129090 Москва, Олимпийский
проспект, 16, БЦ "Олимпик"

Україна +380 44 586 20 60 04074 Київ, вул.Автозаводська, 2а, БЦ
"Алкон"

31

Download from Www.Somanuals.com. All Manuals Search And Download.



www.aeg.com/shop 892945973-A-282011

Download from Www.Somanuals.com. All Manuals Search And Download.



Free Manuals Download Website
h�p://myh66.com

h�p://usermanuals.us
h�p://www.somanuals.com

h�p://www.4manuals.cc
h�p://www.manual-lib.com
h�p://www.404manual.com
h�p://www.luxmanual.com

h�p://aubethermostatmanual.com
Golf course search by state

h�p://golfingnear.com
Email search by domain

h�p://emailbydomain.com
Auto manuals search

h�p://auto.somanuals.com
TV manuals search

h�p://tv.somanuals.com

http://myh66.com/
http://usermanuals.us/
http://www.somanuals.com/
http://www.4manuals.cc/
http://www.manual-lib.com/
http://www.404manual.com/
http://www.luxmanual.com/
http://aubethermostatmanual.com/
http://www.golfingnear.com/
http://emailbydomain.com/
http://auto.somanuals.com/
http://tv.somanuals.com/


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
    /ArialMT
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e55464e1a65876863768467e5770b548c62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc666e901a554652d965874ef6768467e5770b548c52175370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA (Utilizzare queste impostazioni per creare documenti Adobe PDF adatti per visualizzare e stampare documenti aziendali in modo affidabile. I documenti PDF creati possono essere aperti con Acrobat e Adobe Reader 5.0 e versioni successive.)
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020be44c988b2c8c2a40020bb38c11cb97c0020c548c815c801c73cb85c0020bcf4ace00020c778c1c4d558b2940020b3700020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken waarmee zakelijke documenten betrouwbaar kunnen worden weergegeven en afgedrukt. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Adobe PDF documents suitable for reliable viewing and printing of business documents.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


