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] GENERAL INFORMATION

Overview

TEAPERANRE ) TOP OVEN / R

i [ oooo
’ 90080 )
,,,,,,,,, H oo - 4 e g
: l | {
! | | | !
1 3 4 5 7
1 Thermostat lamp for top oven 5  Thermostat lamp for main oven
2  Top oven/grill thermostat knob 6 Main oven thermostat knob
3  Top oven/grill function knob 7 Main oven function knob
4  Digital Timer
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[} PREPARATION

Tips for saving energy

The following tips will help you to use your
appliance in an ecological way and to save
energy:

Use dark coloured and enamel coated
trays, since the heat transmission will
be better.

While cooking your meals, perform a
preheating operation if it is advised in
the user manual or cooking
instructions.

During cooking, do not open the oven
door frequently.

Try to cook more than one type of
meal within the oven at the same time
(You can cook two different meals at
the same time by locating cooking
bowls on the same shelf). It will be
suitable to cook more than one meal
after each other. The oven will already
be hot.

Defrost frozen meals before cooking
them.

You can save energy by switching off
your oven a few minutes before the
end of the cooking time (The oven
door should not be opened).

Initial operation

Setting the time

Important
Before using the oven the timer

must be set. If the timer is not set,
the oven will not work.

4~ oNoe i -

N

3.

Keys for:

Alarm clock

Coking time

End of cooking time
Keys for time adjustment:
Minus key

Plus key

Display symbols for:
Alarm clock
Cooking

Automatic

Keep key 2 and key 3 pressed.

Set clock with key 4 or key 5. By
pressing the key shortly, you advance
or reset the clock by one minute. When
you keep the individual key pressed,
the minutes are advanced or reset
quickly.

Release key 2 and key 3.

First cleaning of the appliance

NOTICE

The surface might get damaged by
some detergents or cleaning
materials.

Do not use aggressive detergents,
cleaning powder/cream or any
sharp objects.
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] How TO OPERATE THE OVEN

General information on bakin
roasting and grillin

DANGER
Risk of scalding by hot steam!

Take care when opening the oven
door as steam may escape.

Tips for baking

e Use non-stick coated appropriate
metal plates or aluminum containers or
heat-resistant silicone moulds.

e Make best use of the space on the
rack.

e |t is recommended to place the baking
mould in the middle of the rack.

e Keep the oven door closed.

Tips for roasting

e  Seasoning with lemon juice and black
pepper will improve the cooking per-
formance when cooking a whole
chicken, turkey or a large piece of
meat.

e Meat with bones takes about 15 to 30
minutes longer before it is cooked than

a roast of the same size without bones.

¢ You should calculate about 4 to 5
minutes cooking time per centimeter
height of the meat.

® Let meat rest in the oven for about
10 minutes after the cooking time. The
juice is better distributed all over the
roast and does not run out when the
meat is cut.

e Fish in a fire-resistant dish should be
placed on the rack at the medium or
lower level.

Tips for grilling

When meat, fish and poultry are grilled,

they quickly get brown, have a nice crust

and do not get dry. Flat pieces, meat
skewers and sausages, but also vegetables
with high water content (e.g. tomatoes and

onions) are particularly suited for being

grilled.

¢ Distribute the pieces to be grilled on
the roasting grate or the roasting grate
on tray in a way that they should not
exceed the heater dimensions, and lo-
cate them.

e Slide roasting grate or tray into the
oven at the desired level. If the grilling
is on the roasting grate, locate a drip-
ping pan through the bottom in order
to collect the fats.

e Add some water in dripping pan for
easy cleaning.

How to use the main oven

Important
Before using the oven the timer

must be set. If the timer is not set,
the oven will not work.

1 Main oven thermostat knob
2 Main oven function knob

The operating modes of the electric oven
are selected with the function knob. The

temperature is adjusted with the thermo-
stat knob.

All oven functions are turned off by switch-
ing the relevant button to off (upper) posi-
tion.

Select temperature and operating mode
The appliance has two ovens. Which ther-
mostat knob belongs to which oven is
shown in the overview of the appliance.
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1. Set thermostat knob to the desired
temperature.

2. Set function knob to the required
operating mode.

» The oven heats up to the adjusted
temperature and maintains it. During
heating, temperature lamp stays on.

Switch off electric oven
Turn function knob and thermostat knob to
off position (top).

N W

For best cooking results, place the shelf to
position as figure shown.

Operating modes

The order of operating modes shown here
might deviate from the arrangement on
your appliance.

Oven lamp

The oven is not heated. Only
'@' the oven lamp is lit
Possibly also the outside
cooling fan is running to
prevent that the cabinets heat

up.

Defrosting/cooling

The oven is not heated. Only
% the fan (in the rear wall) is in
operation. Frozen food is
defrosted gently at room
temperature, cooked food is
cooled.

Hot air
s ~\ The heating ring with fan (in
& the rear wall) is in operation.

The hot air is distributed
evenly and quickly all over the
oven by the fan. In most
cases, preheating is not
required. Suitable when
several levels are used for the
preparation of food.

How to operate the oven timer

Keys for:

1 Alarm clock

2  Coking time

3 End of cooking time
Keys for time adjustment:

4 Minus key
5 Plus key
Display symbols for:
6  Alarm clock
7  Cooking
8  Automatic

Important
The maximum time to be set for

the end of the cooking process is
23 hours and 59 minutes. In case
of power cut, program will be
canceled. Reprogram is needed.
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Important

When you press key 2 during the
cooking process, the display will
show the remaining cooking time
for a short moment.

Switch on fully automatic operation

In this mode of operation, you can define

when the oven is to 'go on/off’

automatically.

1. Keep key 2pressed.

2. Set end of the cooking time with key
4or key 5. By pressing the key shortly,
you advance or reset the clock by one
minute. When you keep the key
pressed, the minutes are advanced or
reset quickly.

3. Release key 2.

» The automatic symbol is illuminated on

the display.

4. Keep key 3 pressed.

5. Use key 4 or key 5 to set the time at
which the dish in the oven shall be
cooked. By pressing the key shortly,
you advance or reset the clock by one
minute. When you keep the key
pressed, the minutes are advanced or
reset quickly.

6. Release key 3.

7. Put your dish into the oven.

8. Select operating mode and temperature.

» The oven is heated up to the set

temperature and keeps this temperature

until the end of the cooking time that has
been selected. During the cooking process,
the cooking symbol on the display is lit.

9. Press key 2 as soon as the cooking
process has been completed and an
alarm sounds.

10. Switch the oven off with the thermostat
knob and/or the function knob.

11. Press key 2 and key 3 simultaneously.

» The automatic symbol is illuminated on

the display. The cooking symbol is on,

indicating the oven is ready again for direct
operation without time.

Switch on semi-automatic operation

In semi-automatic mode you can define
when the oven is to 'turn off' automatically.
1. Keep key 2 pressed.

Important
The maximum cooking time

can be 10 hours.

2. Set end of the cooking time with key 4
or key 5. By pressing the key shortly,
you advance or reset the clock by one
minute. When you keep the key
pressed, the minutes are advanced or
reset quickly.

3. Release key 2.

» The number 8 is shown in the display.

4. Put your dish into the oven.

5. Select operating mode and temperature.

» The oven is heated up to the set

temperature and keeps this temperature

until the end of the cooking time that has
been selected. During the cooking process,
the cooking symbol on the display is lit.

6. Press key 2 as soon as the cooking
process has been completed and an
alarm sounds.

7. Switch the oven off with the thermostat
knob and/or the function knob.

8. Press key 2 and key 3 simultaneously.

» The automatic symbol disappears from

the display. The cooking symbol is on,

indicating the oven is ready again for direct
operation without time.

Interrupting the cooking process

1. Press key 2 and key 3 simultaneously.

» The automatic symbol is illuminated on

the display. The cooking symbol is on,

indicating the oven is ready again for direct
operation without time.

2. Switch the oven off with the thermostat
knob and/or the function knob.

18| EN



Cooking times table

Baking and roasting for top oven

Important
The values specified have been

determined in the lab. The values
suitable for you may deviate from

Important
Level 1 is the bottom level in the

oven.

these values.

Food Temperature (°C) Insertion level Cooking time (min.)
(approx.)
& &
White meat
Roast pork 170 2 30/11b + 30 min.
Porkchops | e e e
Chicken 175 ... 200 1 55
Turkey/duck 190 1 12/11b + 20 min.
Sausages(i) | ... | | ..
Read meat
Casserole beef 140 2 90
Lambchops | . 1 . |\
Roast beef rare 200 ... 225 2 15/1lb + 20 min.
Lamb 175 2 25/11b + 25 min.
Fish and various meat
Kebabs .. 1 . |\ ..
Grilledfish | ...
Steak 1 L.
Baked fish 175 ... 200 2 45
Vegetables
Jacket potatoes 200 2 60 ... 90
Roast vegetables 200 1 60 ... 90
Roast potatoes 200 2 45 ... 60
Rice 200 2 45
Stuffed pepper 175 ... 200 2 40
Cakes and pastry
Sponge cake 160 2 25...30
Cake-Madeira cake 150 2 60 ...70
Scones 200 3 10...12
Meringues 100 2 140 ... 160
Small cakes 160 2 20...25
Choux pastry 200 3 35...45
Angel cakes 150 2 40 ... 60
Short breads-Rich 150 3 15...20
Short crust pastry 180 2 10... 20
Fruit crumble 160 2 60 ... 80
Short or puff pastry 180 2 30...40
Fruit pie 150 1 35...40
Tart base 160 2 15...25
Baked custard 150 2 20...30
Rich Fruit cake 130 1 210
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Food Temperature (°C) Insertion level Cooking time (min.)
(approx.)
2
Lemon-Merinque cake pastry 180 2 15
merinque 130 20...25
Various
Steak and kidney pie 180 2 90 ... 100
Rice pudding 130 1 90
Yorkshire pudding 180 2 15...20
Bread base pizza 200 1 15...25
Quiche 180 2 40
Souffles 175 1 45
Bread 200 1 30...40
lasagna | e e
1lbs = per 450 g

How to operate the top oven part

The operating modes of the electric oven
are selected with the function knob. The
temperature is adjusted with the thermo-
stat knob.

All oven functions are switched off in off
position (top).

TEMPERATURE @ TOP OVEN / GRILL
* PRGN
° e o .,
£ i \\ * b} =
Max | | o0 . Dl
X J Y i
200 * 1o ].
1 2

1 Top oven/grill thermostat knob
2  Top oven/grill function knob

Select temperature and operating mode

1. Set thermostat knob to the desired
temperature.

2. Set function knob to the required oper-
ating mode.

» The oven will heat up to and keep the set
temperature. The thermostat lamp is on
during heating up and down.

Switch off electric oven
Turn function knob and thermostat knob to
off position (top).

Shelf positions

NOTICE
Do not use the upper level for

grilling.
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Operating modes

Grill-small

W The grill (under the oven roof)
The order of operating modes shown here is in operation. Suitable for
might deviate from the arrangement on grilling. _
your appliance. e Put small or medium-
sized portions in correct
Top and bottom heat shelf position under the
e Top and bottom heat are on. grill heater for grilling.
— The foodstuffs are heated e Set the temperature to
simultaneously from the maximum level.
upper and lower part. e Turn the food after half of
Suitable e.g. for cakes, the grilling time.
cookies or cakes and
casseroles in baking moulds. Surface grill
iy The large grill (under the oven
Bottom heat roof) is in operation. Suitable
Only bottom heat is on. Is for grilling larger quantities.
| particularly suitable for *  Put big or medium-sized

dishes, such as pizza, which
are required to be baked from
bottom.

Cooking times table

Important

portions in correct shelf
position under the grill
heater for grilling.

e Set the temperature to
maximum level.

e Turn the food after half of
the grilling time.

Baking and roasting for top oven

The values specified have been

[0

Important

determined in the lab. The values

(i

Level 1 is the bottom level in the

suitable for you may deviate from oven.

these values.
Food Position Insertion level Temperature Cooking time

(approx.)

White Meat 1 175°C 10...20 min.
Pork chops
Red Meat 1 175 °C 10...15 min.
Lamb chops = 1 175 °C 15...25 min.
Kebabs
Toast 2 175 °C 3...5 min.
Vegetables haad 1 175 °C 30 min.
Bakes 1 60 min.
( Vegetables, @
Pasta)
Roast potatoes
Jacket Potatoes @ 1 175 °C 60 min.
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Food Position Insertion level Temperature Cooking time
(approx.)

Fish haad 2 175 °C 5...7 min.
Fillets 2 175°C 7...10 min.
(Salmon/Cod...)
Prawns
Baking @ 1 175 °C 15...25 min.
Tart base 1 175 °C 30...40 min.
Genoese sponge [Z] 1 180 °C 20...30 min.
cake 1 175 °C 10...15 min.
Biscuits 1 200 °C 30...35 min.
Small cakes 1 175 °C 15...20 min.
Choux pastry 1 175 °C 15...20 min.
Short breads 1 200 °C 7...10 min.
Short pastry 1 175 °C 20...30 min.
Swiss roll 1 225°C 10...13 min.
Victoria sandwich
Scones
Miscellaneous [:] 1 225 °C 25...35 min.
Pizza (Short 1 225 °C 10...20 min.
pastry) 1 225 °C 35...45 min.
Pizza (Bread
dough)
Quiche lorraine
Warming Food E:] 100 °C
How to operate the grill

Important . .

Before using the oven the timer Switch off grill

must be set. If the timer is not set, 1. Turn grill control knob to off position

the oven will not work. (top).

WARNING Cooking times table for grilling

A\ Hot surfaces may cause burns!
Close oven door during grilling. See; Cooking times table, page 21

Switch on grill

1. Set the function knob onto the grill
symbol.

2. Preheat for approximately 5 minutes, if
it is necessary.

3. Then set desired grill setting.

» The thermostat lamp is switched on.
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How to use the alarm clock

In addition to using the timer for cooking, it
can be also used as a reminder or an alarm
clock.

As soon as the defined period of time has
expired, the alarm clock will emit a signal.
The alarm clock has no influence on the
functions of the oven.

Keys for:
1 Alarm clock
2  Coking time
3  End of cooking time
Keys for time adjustment:
4 Minus key
5  Plus key
Display symbols for:
6  Alarm clock
7  Cooking

8 Automatic

Setting the alarm clock

1. Keep key 1 pressed.

Important
The maximum alarm time can

be 23 hours and 59 minutes.

2. With key 4 or key 5 you can set the
period of time which is to elapse before
the alarm signal sounds. By pressing
the key shortly, you advance or reset
the clock by one minute. When you
keep the key pressed, the minutes are
advanced or reset quickly.

» The alarm clock symbol on the display
lights up.

3. Release key 1.

Important

When you press key 1 while the
alarm clock is activated, the
display will show the remaining
cooking time for a short
moment.

Switching off the alarm

1. Press key 1 when the alarm is sounded
and the alarm clock symbol disappears.

In order to cancel set alarm time;

1. To reset the alarm time, keep key 1
pressed.

2. Keep key 4 pressed until "0.00" is
shown as remaining time on the display.

» The alarm clock symbol in the display
disappears and an alarm is sounded.

3. Release key 1.
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