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Dear customer,

You have purchased a product of our new series of electric ranges. We wish that our
product would do you a good turn. We recommend you to study these instructions and
to operate this product according to instructions.

YBaxkaemblil nokynatens!

Bbl npuobpenu nsgenve m3 HOBOW cepuu anekTpuyeckux nnuT. Mbl XOTUM, 4TOObI
Hawe u3penne Bam xopolio u HapéxHo cnyxwuno. [MoaToMy, nepen BbINONHEHUEM
MOHTaxka, BBOAOM B 3KCMnyaTauuilo W OGCMNyXWBaHUEM MNUTbl  PEKOMEHZYeM

03HaKOMUTbCA C MNpaBWnamMu, MW3NOXEHHbIMW B AaHHoM ‘PykoBoactee ..", ©
cobnopaTh uX.

IMPORTANT INFORMATION

OBLUME PEKOMEHOALIUU

o Verify whether data on the nominal supply voltage, indicated on a type plate, agree
with the voltage of your mains.

e The range is coupled to mains according to the connection diagram .

e Solely authorised persons may perform installations, repairs,
interventions into the appliance.

e An omni - polar curcuit - breaker must be installed before the appliance, with a
between - contact spacing of 3 mm or more.

e The range must not be used for any other purpose than solely for thermal food
preparation. In the case of using the appliance for another purpose there is a risk of
malfunction due to its excessive heat load. The warranty does not apply to faults
due to incorrect usage of a range.

e Make sure connecting cords of other appliances can not come into contact with the
cooking plate or other hot parts of the range

e |t is unallowable to put any combustible matters near the oven cooking plates, oven
heaters or in the range compartment.

o [f the range is not in service, see that all of its switches are off.

¢ In cleaning or repairs, the main electric power switch must be off.

e We recommend you to turn once every two years to an authorised repair shop in
order to check on the range function and to make a professional maintenance. Thus
you prevent contingent troubles and prolong the range service life.

e When detecting a flaw on the appliance compartment, do not repair it by yourself
but put the appliance out of operation and ask an authorised person to make the
repair.

e The maker bears no responsibility for contingent damages caused by violating the
binding instructions and recommendations set forth in these instructions.

e Do not use any appurtenances whose surface finish is damaged or otherwise
defective due to wear or handling.

o [f cleaning the cooker do not use streem purifier.

adjustments,

e [lpoBepbTe, COOTBETCTBYIOT NN AaAHHbIE O HANPSKEHWUW, yKa3aHHble Ha 3aBOACKOM
TWUNOBOM LUUTKE, AaHHBbIM HanpshxkeHus Balue anekTpuyeckon ceTu.

e [nuta pomkHa ObITb nNpucoedMHeHa K SNEKTPOCEeTW  COormacHo
AneKTponpucoeanHeHNs.

o MoHTax, NoAKmnoYeHne, BBOA, NMUTbI B 3KCNyaTaLmio U PEMOHT MOXET BbINOMHUTb
TONbKO YMNOMHOMOYEHHas CepBUCHAasA OpraHusauus, uMelolas paspelleHve
(nMueH3sno) cooTBeTCTBYOLWMX cnyx6 ocyaapcTBeHHOro Hag3opa.

e O npoBefeHUM 3TUX oOMepauuii CneumannucT YnorHOMOYEHHOW CepBUCHOM
opraHu3auuy o06s3aH caenaTb COOTBETCTBYHOLWME 3anuck B ,fapaHTUiAHOM TanoHe"
¢ oba3aTenbHbIM NOATBEPXKAEHNEM NOANUCHIO U NeYaTblo. [py OTCYTCTBUM AaHHbBIX
3anuceit ,[apaHTWiiHbIA  TanoH OyAeT cuuTaTbCs HEAEeWCTBUTENbHBIM U
ob6s3aTenbCTBa No rapaHTUNHOMY PEMOHTY CHUMaIOTCS.

e YNONHOMOYEHHas CepBMCHAs OpraHu3auus, BBOAALLAA NNMTY B 3KCnnyaTauuio,
OOIKHa B AanbHeilleM Npou3BOAWUTbL €€ TeXHWYeckoe OBGCryXuBaHUE W, Mpwu
HeOOXOANMOCTH, BbIMOMHATL PEMOHT B rapaHTUNHbLIA NePUOA,

e B nuHMiO oanekTpoceTw, nepen NAUTOW, [ANA  OTKMOYEHUA BCEX NUHWUA
3NEKTPOCOeANHEHUI NNUTbI, HEOBXOAMMO YCTaHOBWUTL OTKMHOYaloLlee YCTPOWCTBO
(manee, kak “rmaBHbIi BbIKMOYaTENb”), PACCTOAHNE MEXAY KOHTaKTamu y KOTOporo
B PA30MKHYTOM COCTOSIHUWN MUHUMArbHO 3 MM.

e [nuTa npegHasHayeHa TOMbKO Afs  TENNOBOrO  MPUrOTOBMEHUS  NULLW.
HeponycTmo ncnonb3osaTb NANUTY C LieNbio OTannMBaHUs NOMELLEHUA, TaK Kak 3aTo
MOXET MPUBECTU K HapyLUEHWIO (PYHKUMM NNWUTbl M3-3a YPEe3MEpPHOW TEennoBoun
Harpysku.

cxeme

ATTENTION:
If the glass ceramic surface should brake or crack, do not use it. Disconnect the
appliance and call Service immedialely.

BHUMAHME!

Ecnn npousoipgéT noBpexaeHue  CTeKrNokepamMuyeckon BapO4YHON  naHenw,
06pasyloTCsi TPelMHbl WM Moceyka CTekna, HEMEANEHHO OTKMYUTE MNUTY OT
3NEKTPOCETU M 0BpaTUTECH B YNOMHOMOYEHHYIO CEPBUCHYI0 OpraHusaumio.




CONTROL PANEL ” NAHENb YNIPABNEHMS
1. Left front hot plate control knob 1. Pydyka nepekntoyaTens nesown nepeaHew
2. Left rear hot plate control knob 5 e . “ e @ . 3MNeKTPOKOHMOPKM
3. Right rear hot plate control knob . . . . . . 2. Pyuka nepekntovaTens neson sagHewn
4. Right front hot plate control knob @ @ @ @ @ @ 3MNEeKTPOKOHAOPKM
5. Temperature selector 3. Pyuka nepekniovatens npasow 3agHei
6. Oven function knob 3MeKTPOKOHAOPKM
7.  Thermostat function signal lamp 4. Pydyka nepekntoyaTens npasoii nepegHen
8.  Power on indicator 5 7 6 1 2 8 3 4 3MEeKTPOKOHOPKM
5. Pyuka TepmocTaTta AyXOBKMU
6. Pyuka nepekntovatensi pyHKUMNIA SyXOBKU
7. INlamnodyka curHanbHas gyHKUMIA TepmocTaTa
8. Jlamnouka curHanbHasi paboyero COCTOSIHUA NUTbI
BEFORE FIRST USE PEKOMEHOALIMX AnA NEPBOIO NPUMEHEHUA NNATDbI
» Before using the appliance for the first time, remove protective and packing material | ¢ CHuMWTE C NUTLI yNnakoBky.
from the cooker. e PasnuyHble YacTy 1 KOMMOHEHTbI YNakoBKW MOTYT GblTb WCMONb30BaHbl BTOPUYHO,
e Various parts and components of the range and package are recyclable. Handle NnoaToMy MOCTynanTe C HUMW B COOTBETCTBUM C PeKOMEHAALUMUSIMU [LaHHOro
them in compliance with the standing regulations and national legislation. “PykoBopcTsa ...".
» Before firs use we recomend clean the cooker and accessories. o [INnUTy 1 €& NprHaANeXHOCTU. HaAO0 BbIMbITb UM OYNUCTUTD.
o After drying of cleaned surfaces switch on main switch and keep instructions bellow.
e |t is not allowed clean and disassemble parts which are not mentioned in paragraph
cleaning.
OVEN AYXOBKA

Before first use of the oven turn the control knob to the top and bottom heater position.
Set the temperature selector to 250°C and leave the oven in operation with the door
shut for 1 hour. Provide proper room ventilation. This process will remove any agents
and odors remaining in the oven from the factory treatment.

pyuKky nepeknouvatens yHKUMA OyXOBKW YCTaHOBWTE B nonoxeHue “CraTtudeckuit
HarpeB [AYXOBKM BEPXHUM W HWKHUM HarpeBaTenbHbIMW 3MEMEHTaMu, PyyKy
TepMmocTaTa [yxOBKM ycTaHoBuTE Ha TemnepaTtypy 250°C, ocTaBbTe [AyXOBKYy C
3aKpbITbIMK ABEPLIaMM BKITOYEHHON B TedeHue 1 yaca, BbINOMHMB [aHHYo onepauuio,
a 3aTeM TLaTeNbHO NPOBETPVB MOMELLUEHUE, YCTpaHWTEe TeM CaMblM W3 JYXOBKU
3anax oT KoHcepBaLuu.

COOKING WITH THE APPLIANCE

OBCNY>XUBAHME MJINTbI

NOTICE:

e Solely adults may operate the appliance in accordance with these instructions. It is
not allowed to leave small children without supervision in a room where the
appliance is installed.

e This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge,
unseless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

o Children should be supervised to ensure that they do not play with the appliance.

A electro cooker is an appliance whose operation requires supervision.

NPEAYNPEXAOAEM!

e [pubop moryT obcnyxuBaTb TOMbKO B3pocnbie! B nomelleHun ¢ ycTaHOBMEHHOW
ANEKTPUYECKON NNUTO HELONYCTUMO OCTaBNATL AeTeli 6e3 npucmoTpal!l

Mpnbop He npepHasHayeH [ANA WCMOMb3OBaHWS NUUAMWU (BKMOYas peTeint) C
MOHWXKEHHBIMU (PU3NYECKUMM, YYBCTBEHHBIMU UM YMCTBEHHBIMW CMOCOGHOCTAMU
MW NPU OTCYTCTBUM Y HUX KU3HEHHOTO OMblTa UMW 3HAHWIA, €CNN OHU He HaXoAsTCA
nos KOHTPOMEM WNW HE NPOUHCTPYKTUPOBaHbI 06 1crnonb3oBaHuK npubopa nuuom,
OTBETCTBEHHbIM 3a X 6e3onacHoCTb.

o [eTv BOMKHbI HAXOAWUTLCS NOA KOHTPONEM ANSt HEAONYLLEHNS UrPbl C NPMBOPOM.

e OnekTpuyeckas nnuta - npubop, KoTopbli TpebyeT NOCTOSHHOrO BHUMaHUA B
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e The baking plate in grooves can be loaded up to 3 kg as maximum. The gridiron
with a pan or baking plate can be loaded up to 7 kg as maximum.

e The baking plates and pans are not designed for a long-term storage of foodstuffs
(longer than 48 hours). For longer storage, store the food in a convenient dish.

nepuog ero akcnnyatayumu.

e Bec NPOTUBHA C NpuroTaelvBaemMbiMm 6ntogoM, BCTaBNSIEMOro B nasbl Unu pPeLléTKm
BOKOBbIX CTEHOK AYXOBKWN, MOXeT 6bITb MakcumanbHo 3 kr. Bec NPOTUBHA C
npuroTasnmMeaemMbim 6nogom, yCTaHaBNMBaeMoOro Ha peLueTky, MOXeT ObITb
MaKCUManbHo 7 Kr.

USING THE HOT PLATE
Control switch can be used to select one of six temperature settings from a minimum

CTON BAPOYHbIUN - ANNIEKTPOKOH®OPKA

YnpaBneHue HarpeBaTeNbHbIM 3IEMEHTOM 3NIEKTPOBAPOYHOW 30HbI  BbINOMHAETCH C
MOMOLLIbIO NepeKoyaTens, UMetoLLLero 6-Tn CTyneHYaTyo perynupoBKy MOLLHOCTU.
Haunbonbluas MOLIHOCTb 3MIeKTPOBAPOYHON 30HbI OyAeT [OCTUrHYTa Ha CcTyneHu “67,
HaWMeHbLUas - Ha cTyneHu “1”.

at position 1 to a maximum at position 6.

OVEN OPERATION

YNPABJEHUE JYXOBKOM

OVEN INSIDE

Oven is fitted with three level side guides for inserting the grid.

Inside the oven there is top and bottom heating element is placed under the oven
bottom.

AYXOBKA

Ha BepxHei cTeHke OYXOBKW PacrofioXeHbl BEPXHWIA HarpeBaTerbHbli 3fIEMEHT C
HarpeBaTerbHbIM 3NEMEHTOM rpuns. HXHWIF HarpeBaTenbHbIA 3NeMeHT pacnosoXeH
noa AHOM [YXOBKM.

OVEN OPERATION

e The oven function mode is selected with the oven function knob. The knob can be
turned in both directions.

e Operation temperature is set with the temperature selector, ranging from 50 -
250°C. Clockwise rotation of the selector sets higher temperature, and vice versa,
anticlockwise swing reduces the temperature.

YNPABJIEHUE OYXOBKOU

e Pyuky nepeknioyaTens yHKUMIA OyXOBKW, KOTOPYD MOXHO MOBOpauMBaTb BREeBO U
BMpaBoO, YCTaHOBUTE Ha Tpebyemyto dyHKUmMio. Pyuyky TepmoctaTta ycCTaHOBUTE Ha
Tpebyemyio TemnepaTtypy.

e TemnepaTypa BHYTPU AyXOBKW MOAAEPKMBAETCS TEPMOCTATOM Ha BbIGPaHHON BENUUMHE
B AnanasoHe oT 50 go 250°C. Pyuky TepmocTaTta MOXHO MOBOpayMBaTb TOMbKO BMPaBo,
0O MaKkcumanbHoW TemnepaTtypbl, W oBpaTHO (ycTaHOBReHHas TemnepaTypa
yMeHbLUaeTcs), A0 HyNeBoro NONOXKEHNS.

Forcible overturning of the zero position will lead to the thermostat damage!

Mpu HacunNbLHOM NOBOPOTE PYYKM 3a HyneBOe MONIOKEHUE MOXET MPOU3OUTH
MexaHuueckoe noBpexaeHue TepMocrara !

Producer bears no responsibility for defect of glasscermic hob caused by using
of improper cooking utensils or by improper manipulation.

3aBoa-usrotoButenb He HecéTt OTBETCTBEHHOCTb 3a AedekTb
cTeKknokepamMmuyeckon naHesnu, KOTopble BO3HUKIN B pe3yfbTaTe HeNpaBUIbHbIX
MaHUNYNSALMIA WU NPU NPUMEHEHUN HePeKOMEHAOBAHHON ANA UCNONb30BaHUs
nocyabl.




OVEN FUNCTIONS AND APPLICATIONS

OMUCAHMUE ®YHKLIMA OYXOBKHU

c—&

g

o

Oven illumination being on in setting up all the oven functions.

OcBelleHne [OyXOBKW, BK/OYEHO B MONTOXEHUIN

nepeknwyarena

KaXgoM M3 criedytoLyux

0

Static oven heat by means of the top and botton heaters. The thermostat can be set to
a temperature within 50 — 250° C.

CTaTuyeckunii HarpeB [yXOBKM BEPXHUM U HUXKHUM HarpeBaTeslbHbIMU deMeHTamu.
TepmocTaT MOXHO YCTaHOBUTL Ha TemnepaTypy B ananasoHe 50 - 250°C.

U

Bottom heater in operation. The temperature selector can be set anywhere between
50° C —250° C.
Tip: This function is used for baking which requires high temperature from below.

HarpeB [yxOBKWM TOMbKO HWKHUM HarpeBaTenbHbIM 3remMeHToM. Tenno nepepaértcs
€CTeCTBEHHON KOHBeKuMeW. TepmocTaT MOXHO YCTaHOBUTb Ha TemnepaTtypy B
punanasoHe 50 - 250°C.

PekoMeHpaums. [laHHas yHKUWS NPUMEHSIETCS B TOM cryyae, Korga Afs OKOHYaHWs
NpUroTOBNEHNS HeKoTopbIX 6ntoa TpebyeTcs bonee Bbicokas TeMnepaTypa CHU3Y.

0

Top heater in operation. The temperature selector can be set anywhere between
50 - 250°C.

Tip: This function is used for baking which requires high temperature from above
(crusting).

HarpeB AyXoBKM TONbKO BEPXHWM HarpeBaTerlbHbIM 3IeMeHTOM. Tenno nepepaércs
€CTEeCTBEHHOW KOHBEeKLMel. TepmocTaT MOXHO YCTaHOBWUTb Ha TemnepaTypy B
punanasoHe 50 - 250°C.

Grilling by infrared radiation. The temperature selector is set to the maximum position.

MpuroToBneHe MWLM Ha rpune C UCMONb30BaHWEM WHMPAKPACHOTO W3MyYeHUs.
TepMocTaT ycTaHaBNMBaAETCS HA MakCUMarbHyo TeMnepaTypy.




BAKING AND ROASTING CHART
Below are some recommended temperatures for the preparation of typical food for
your guidance.

Tpe6yeM0e BpemAa u TemnepaTtypa, HeobxoauMble Ans APUroTOBMEHNA KaXXOoro Bnaa
6nioga, MoryT ObITb Gonee To4HO YCTaHOBIIEHbl B COOTBETCTBUM C Bawum onbitom 1
HaBbIKOM.

50 — 70°C - Drying

50 - 70°C - cyweHnne

80 — 100°C - Preservation

80 - 100°C - cTepunusoBaHue

130 -150°C - Stewing

130 - 150°C - TyweHue

180 - 220°C- Baking of risen dough

180 - 220°C - Bbineyka U3genuii 3 Tecta

220 - 250°C - Meat roasting

220 - 250°C - npuroToBneHue Msica

e |t is necessary to try out a precise temperature value for every sort of food and the
baking or roasting method.

o Before putting the food in, it is necessary to preheat the oven in some instances.

o [f the selected temperature is not reached, the thermostat signal light is on. If the
selected temperature is exceeded, the thermostat signal light goes out.

o Slide best the oven gridiron, on which a baking plate or pan is laid down, into the
second groove from bellow on sides of the oven.

o If possible, do not open the oven door in the process of baking. The thermal regime
of an oven will thus be disturbed, the baking time prolonged and the food can be
burnt.

e ToyHble TemnepaTypHble BENUYMHbI HEOOXOAMMO WCMbITaTb ANA KaX[oro Tuna
6niog n cnocoba npurotosneHus. MNepepn BkNagbiBaHWEM MULLEBbLIX MPOAYKTOB,
HeOOXOANMO B HEKOTOPbIX CIy4Yasix AYXOBKY CHayana npefsaputenbHO NoforpeTb.
Ecnn TemnepaTypa elle HefocTaTouHasi, CBETUT CUrHanmbHas namnodka
TepmocTaTa. [py JocTaToyHON TeMnepaType noracHeT.

e PelwueTKy, Ha KOTOPOI NOCTaBMeH NPOTMBEHb UNW YTATHULA, 3acyHyTb Ha CpeaHui
danbL AyxoBkW. [IBepkM B TeYeHWe MeYeHWst XenaTenbHO He OTKpbiBaThb, Tak
HapyLlaeTCsi TenroBoi pexuM AyXOBKW, NPOANeBaeTcA Bpems nedeHus u bniogo
MOXET NoAropeTh.

e [lBepLy AyxOBK/ BO BpeMs BbIMEYkU MO BO3MOXHOCTU He OTKpbiBaiTe. YacToe
OTKpbIBaHWE ABepLibl NPUBOAWUT K TOMY, YTO HapyllaeTCsi TemnepaTypHbIi pexum
[lyXOBKW, MpoAneBaeTcs BPeMs BbINeYkW, a npurotasnvBaemMoe 6nofo MoxeT
npuropeTb.

FOOD GRILLING

o Girilling with the oven door shut.

e The position of grid depends on the mass and the type food.
e As a general rule the grid should be placed in top level guide.

BIOOA HA TPUNE

e [punb NPOBOAMUTCA C 3aKPbITLIMUA ABEPKAMU [yXOBKMU.

o [lo3anuus pasmeLLeHnsa peLLeTKN 3aBUCUT Ha O6LLEM BECE N BIUAE Chipbs.
e PelueTky C CbipbeM [KMs rpuis NOMECTUM YeM MOBbILLE.

GRILLING MEAT ON A GRID

e Put the prepared food on a grid.

e Slide the grid into the side guides in such way that
loose portion of the grid (with fewer cross bars) is
turned towards you.

e Slide a shallow baking pan filled with water one level
below the grid to catch the dripping gravy from the
grid.

rPUNb

e [puUroToBnNEHHbIE MPOAYKTbI YNOXUTE Ha PELUETKY
ANA rpuns.

e PelwéTtky 3acyHbTe B na3bl Ha GOKOBbIX CTEHKax
LYXOBKM Tak, 4ToObl Ta 4acCTb PELUETKM, Ha KOTOpOW
pacrnonoxeHo MeHbLUE NepemMblyek, Gbina Bnepeau.

e [op pelléTky, B Gornee Hu3kMe nasbl GOKOBBIX CTEH
UMM Ha [HO [YyXOBKM, PEKOMEHAYeM YCTaHOBWTb
NpoTBEHb, YTOBbI TyAa Mor cTekaTb obpasyroLmiics
npu Kapke Xup.

ATTENTION:
When using a grill, the accessible parts (oven door, etc.) may become very hot, so
make sure that children are well away at a safe distance from the oven.

BHUMAHMUE!

Mpn NPUroToBNEHWUM NULLM Ha rpuUne AOCTYMNHbIE YacTU NNUTLI (ABEpLa AYXOBKU U T.1M.)
MOryT upe3mepHo HarpeBaTbcs! He paspewainTte OeTssiM HaxoAuTbCA BONu3u
nnutbi!




MAINTENANCE AND CLEANING OF THE COOKER

yxo[ 3A NnuTon

Keep to the following principles while cleaning or maintaining the range:
o Set all knobs in off position.

e The main curcuit - breaker placed before appliance must be in OFF position.
o Wait until the range is cool.

B uensix 6esonacHocTu nepen npoBeAeHUEM yxoAa BbIMONIHUTE criedyioLee:

e BCE PYYKM MEpeKrovaTensi aeKTPOKOH(OPKM, PydKkM nepeknodatens gyHKUUi
[YXOBKU 1 TepMocTaTa ycTaHoBWTe B nonoxeHve “BbIKIMKOYEHO”;

e OTCOEAMHUTE NAUTY OT NIUHUN 3NEKTPOCETH;

® MOAOXKAWTE, MOKa NMUTa OCThIHET.

COOKER SURFACE

e Use a damp sponge with detergent for cleaning.

o Fatty stains can be removed with warm water and special detergent for enamel.

e Never clean enamelled surfaces with abrasive means producing irremovable
damage to the appliance surface.

OYUCTKA BHELLHEWN MOBEPXHOCTHU

o [loBepxHOCTb NMUTHI OuYULLaiiTe MNpW MOMOLUM MOKPOWA TpAnkM wunu rybkm c
NOBEPXHOCTHO-AKTVUBHBIM MOOLLMM CPEACTBOM. 3aTeM BbITPUTE HACYXO.

o JKvpHble NATHA ycTpaHUTe TENMON BOAOKA CO cneumanbHbIM YUCTALMM CPEACTBOM
4ns amanu.

e Hukorja He nonb3yiTecb abpasvBHbIMKU CpeAcTBaMy,
NOBEPXHOCTb 3Manu 1 APYrX NPUMEHEHHBLIX MaTepuanos.

KoTopble paspyLialT

ELECTRIC HOT PLATES
If possible avoid contact with water. Clean plates when are dryand time to time apply
small quantity of vegitable oil.

OUYNCTKA SNEKTPOKOH®OPOK

3awmwarite aneKkTpPokoHdOopkM oT nonagaHua Ha Heé BoAabl. OunwanTte KOHGOPKY
6e3 npuMeHeHVWs BOAbl, @ WHOrAA MOXETe HaHEeCTM Ha Heé& TOHKUA CcroW
pacTUTenbHoro xupa.

ATTENTION:

Hotplate rims are made of stainless steel and might assume yellow colour with time,
because of the temperature effect. This is a physical phenomenon, and it may be
partly removed with the usual metal cleaning agents.

Aggressive cleaning accessories for dishes are not suitable for cleaning of rims, as
they might cause scratches.

BHUMAHME!

O6opkn KOHGOPOK BbINOMHEHbI W3 HEPXKaBElLWENn CcTanu U U3-3a  BbICOKOM
TemnepaTypbl BO BPEMS NPUroTOBMEHNSA MOTYTNOXENTETb. JTO B Npefenax HopMbl.
MoxénTeBlUME  YYACTKUMOXHO OYUCTUTL  OBbIYHBIMU  YUCTALLMMU  CPeAcTBaMU
Anavertanna.Henb3s 4uctutb 060AKM arpeccuBHbIMK YUCTALLMMUW CpeAcTBaMUANS
UYNCTKM NOCYAbI, Tak Kak OHW NMOBPEXAAIOT UX.

OVEN

Clean the oven walls with a damp sponge with detergent. If there are baked ends on
the wall, use a special detergent for enamel. Following cleaning, carefully dry up the
oven. Clean the oven only when cold. Never use abrasive means scratching the
enamelled surface.

Wash the oven appurtenances with a sponge and detergent or employ the dish wash
machine (gridiron, pan, etc.) or use suitable detergent to remove rough impurities or
burns as the case may be.

OUYMNCTKA OYXOBKU

e YBRaXHUTE NOBEPXHOCTb CTEHOK AYXOBKW BOAOW C CUHTETUYECKUM MOBEPXHOCTHO-
aKTVBHbIM MOILLMM CPEACTBOM MMM HaHecMTe Ha HUX cneuuanbHoe Motollee
CpefcTBO, MpefHa3HayeHHOe [ANS OYNCTKM 3Manu, W, MNoMb3ysicb LWETKOW 1
TPSAINKOW, o4ncTuTe.

e Ouuujas AyxoBKY, He yAansiTe NpuneY€HHble oCTaTK1 MWLM NPU NOMOLLW OCTPbIX
MeTannMyecknx NpeamMeTos.

e Huvkorga He wcnonbayiiTe abpasuBHble UNCTALUME CPEACTBa, KOTOPLIMUA MOXHO
NoBpeANTb 3ManMpPoBaHHYI NOBEPXHOCTb.

o [lpuHapgnexHoCT! A[yXOBKM (PeléTky, NPOTMBEHb W T.N.) BbIMOWTE rybkoW c
CUHTETUYECKUM MOBEPXHOCTHO-AKTUBHLIM MOIOLLMM CPeACTBOM UMK UCMOMb3yiiTe
MOEYHYIO MaLLUMHY ANs NocyAbl.




CHANGE OF AN OVEN LAMP

o Set all the control knobs to "off" and disconnect the range from the mains
e Unscrew the lamp glass cover in the oven by turning left

o Unscrew the faulty bulb

e Put and screw a new bulb in

e Mount the bulb glass cover.

3AMEHA NAMMNOYKWU OCBELLEHUA OYXOBKU

Mpwn 3ameHe Namnoyku pekoMeHayem cobnioaaTs CreayoLmnii NopsAokK:

® MPOKOHTPONUPYIiTEe, YTOObI BCE PYYKM HA MaHENMW ynpaBneHns Gbinv yCTaHOBMEHbI
B nonoxexwue “BbIKITKOYEHO”,

BbIKMIOYWTE FMaBHbliA BbIKMOYATENb Ha MMHUM NOABOAA AMEKTPOSHEPTAN K NUTE,
CHUMUTE NnadoH C NMaMMOYKU, BLIKPYTUB €ro BNEBO,
BbIKPYTUTE AEEKTHYIO NTaMMOYKy U BKPYTUTE HOBYHO,
HajeHbTe nnacoH Ha namrnouky, BKPYTMB €ro BMpaso,
BbIKMOYaTENb.

BKIIOYNTE TMaBHbINA

NOTE:

For illumination it is necessary to use a bulb
T 300°C, E14,230-240V, 25 W.

1 - Glass cover

2 - Lamp

3 - Sleeve

4 - Oven rear wall

NMPUMEYAHMUE:

[ins ocBeLLeHns AyXOBKN NpUMeHseTca namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2. Nlamna

3. MatpoH

4. 3aHAA CTEeHKa [yX0BKU

CLAIMS

PEKJIAMALIUA

In case of any defects of the appliance during warranty period, do not attempt to repair
it by yourself. Make a claim at an authorised dealer or place of purchase and ensure
that you are in possesion of the Certificate of warranty. Beware that in the absence of
duly completed Certificate of warranty your claim is null and void.

B crnyyae BO3HWKHOBEHMS B Mepuof rapaHTWIAHOTO Cpoka HeWcnpaBHOCTEW, He
YCTpaHsINTe UX CaMOCTOSITENbHO, a COOBLUMTE O HUX B MarasuH, B KoTopoM Bbl nnuty
npuobpenu, Unn B YNorIHOMOYEHHYO CEPBUCHYIO OpraHv3aumio, koTopas Beena eé B
akcnnyatauuto. [Mpu 3Tom obsA3aTenbHO npeabaBute ,[apaHTURAHBIA  TanoH",
3anoniHeHHbIN Hagnexawum obpasom. Bes ,[apaHTuiiHoro TanoHa“ peknamaums
32BOJOM-M3rOTOBUTENEM HE MPUHUMAETCS.

METHODS OF UTILISATION AND LIQUIDATION OF
PACKAGES

CMoOCOBbI UCIMOJIb3OBAHUA U NIMKBUOALIUA TAPbI

Collection of packages at collecting places in your locality guarantees their recycling.
Corrugated board, wrapping paper
- sale to the collecting places
- in garbage containers for collection paper
Wooden parts - other utilisation
- to the municipality destined place for refuse dumping
Wrapping foil and bags
- in garbage containers for plastic plastic parts

[odpupoBaHHbIii kKapToH, 06&pTouHasi bymara
- NpoAaxa B yTUIbCbIPbE,
- B OTXOAbI MaKynaTypbl
- B cneunanbHble KOHTeHepbl,
- HOEe M1CMosb3oBaHne
[MonunatuneHoBble NakeTbl, NNacTMaccoBble AeTanu
- B KOHTENHepb! A4NA NnacTMacchl

[epeBsiHHble NoACcTaBKW




LIQUIDATION OF AN APPLIANCE FOLLOWING ITS LIFE

NIMKBUOALUA NMITNTbI MOCJIE OKOHYAHUA CPOKA
CIYXbbl

EXPIRATION
|

The appliance comprises valuable materials, which ought to be newly utilised. Sell the
appliance to the collecting place or to the municipality destined place for refuse
dumping.

This appliance is marked in accordance with Directive 2002/96/EC on waste electrical
and electronic equipment - WEEE.

After expire of life time give the appliance to the collecting place for used electric and
electronic equipment.

OanHbli npubop MapkupoBaH B COOTBETCTBUM C EBponelickon [OupekTtusoii
2002/96/EG 06 obpalleHun C BblLeALUMMU W3 YNOTpeOreHns 3reKTpudeckuMmn u
3MNeKTPOoHHbIMU n3genuamu (waste electrical and elecronic equipment - WEEE).
HanHo [OupekTvBOW ycTaHOBNeH eauHbii  esponeiickui  (EU) nopxopg  k
1CNonb30BaHNI0 BTOPUYHBIX PECYPCOB.

INSTALLATION INSTRUCTIONS AND SETTINGS

PYKOBOACTBO MO MOHTAXY U TEXHUYECKOMY
OBCNYXXUBAHUIO

CONNECTION OF THE RANGE TO THE ELECTRIC MAINS

A device disconnecting the appliance from mains, whose off contacts of all poles are in
a minimum distance of 3 mm, must be built in the stable electrical energy distribution
before the appliance.

There is the recommended three-phase connection of the range with the aid of an
HO5RR-1.5 type connecting cord (previously CGLG 5Cx1.5) whose ends are to be
adjusted to figure 4.

It is necessary to brace the conductor ends with pressed terminals against fraying.

For single-phase connection use an HO5RR-F3G-4 (previously GGLG3Cx4) type
connecting cord and brace the conductor ends to figure 5.

After bracing the conductor ends beneath the terminal board screw heads place a cord
in the terminal board and secure it by a clip against tearing (figure 5). Eventually close
the terminal board cover.

YcTaHoBKy HEOGXOAMMO MPOBECTU COOTBETCTBEHHO AYWCTBUTENbHBIM HOpMaTUBam W
TpeGoBaHWsAM.  YCTaHOBKY NNWUTbI  JOMKEH NPOBOAUTL  KBANWUMULMPOBAHHbINA
nepcoHan., KOTOPbIAi AOKEH YCTAHOBWTb NMWUTY Tak. 4YToObl BapoyHas nnuTta
HaxoAunach B ropU3oOHTaNIbHOM MOSIOXKEHWUW, NOAKIMIOUUTL K ra30BOM U 3MEKTPUHECKOM
CETM W NepeKoHTPOoNMpoBaTh  (PYHKUMW. YCTaHoBKa MNUTbl  AOMKHa  ObiTb
noATBepXAeHa B MapaHTUHOM NCbMeE.

B nocTosHHOM pacnpefenuTene nepen NNWTOA AOMKHO  ObiTb yCTaHOBMEHO
oGopyaoBaHue AN OTKMOYEHWS MNUTbI OT 31.CETH, A€ PAcCTOsIHUE pa3befUHEHHbIX
KOHTaKTOB BCEX MOSIIOCOB MWH. 3MM. PekoMeHayemoe MNOAKMOYEHUe NnnTbl -
TpexdasoBoe C NOMOLLbIO CETEBOTO NPOBOAHUKA TUM

HO5RR-F5G-1,5 (paHbwe CGLG 5Cx1,5), KoHuUbl koToporo obpaboTaTb
COOTBETCTBEHHO PUCYHKA.
KoHUbl ~ MPOBOAHWKOB  HEoBXoAMMO  3adMKCMpoBaTb  MNPOTUMB  pacTpenku

3anpecoBaHHbIMU OKOHYaHUAMMW. [Ons ofaHOMa30BOro MOAKMIOYEHMS MCMonb3oBaTh
nutatowmin kabenb Tun HO5RR-F3G-4 (paHbwe GGLG 3Cx4), KOHUbI NPOBOAHWKOB
3adVKCMpoBaTb COOTBETCTBEHHO puc.5. MNocne ykpenneHus KOLOoB MPOBOAHWKOB NoA
ronoBku 6ONTOB B KNEMMHUWKE, BNOXUTb kabenb B KOPOOKY KneMMHUKa U obecneunTb
NpoTVB BbIAEpPrBaHUs KIUNCOM (puc.5). HakoHel 3aKpbiTb KPbIWKY KOPOOKM
KNeMMHUKa.

YcTaHoBKa NNuTbl AoMmkHa 6bITb NogTBEPXAEHA B [apaHTUAHOM NUcbMe.

Solely an authorised, skilled person may install the range. The authorised person is
obliged to set the range cooking plate in horizontal position, to connect it to the mains
and to check up on its duty. Installation of the range must be confirmed in the
certificate of warranty. The electric range is a heat consumer, the installation and
location of which must correspond with local standards in force.

MnuTta gomxHa 6bITb ycTaHOBMNEHa W MOAKMIOYEHA B COOTBETCTBMM C HOpMamu W
npasunamu, AeNCTByOLMMI B cTpaHe [MokynaTens.

MopkntoyeHne, MOHTaX M BBOA NIUTbI B 3KCMyaTaUWo AOMKHbI ObiTb BbINOMHEHbI
KBanMuLMpoBaHHbIM CneLuanicToM ynoriHOMOYEHHO CEPBUCHON opraHm3aumu.




For the range connection we advise using a connecting cable:

- Cu 3 x 4 mm?as minimum - for single-phase connection (circuit breaker 35 — 38 A to
the type)

- Cu 5 x 1.5 mm? as minimum - for three-phase connection (circuit breaker 3x16A)

[Insi NOAKMIOYEHNS NNUTBI PEKOMEHAYEM UCTONb30BaTh NUTatoLWii kabenb :
- MuH. Cu 3 x 4 MM - anst oaHodasoBoro noaknoyeHns (npepgoxpanHutens 35 - 38 A
COOTBETCTBEHHO Tmng)

-MuH. Cu 5 x 1,5 Mmm° - ans Tpexdas3oBoro nogkntoyeHust (npegoxpanutens 3x16 A)

5 mm, BLACK YOPHWA - L3

5 mm, BLACK , YOPHWUN - L2 .

5 mm, LIGHT BLUE, CBIT/IO CUHIV - N -

0 mm, GREEN AND YELLOW, 3ENEHO-XKOBTWA - PE (&)

L=6
L=4
L=4
L=5 3
L=25 mm, BROWN, KOPUYHEBWV - L1

L=45 mm, BROWN, KOPUYHEBLIA - L
L=45 mm, LIGHT BLUE , CEITNO CUHIN - N

v

KIHUI NPOBIAHWKIE YKPINNEHO HANPECOBAH

L=50 mm, GREEN AND YELLOW, 3ENEHO-KOBTWA - PE ( ()

CONDUCTOR ENDS BRACED WITH PRESSED TERMINAL

1 2 3 4 5 @
1INIPE 230V~ 77 ° 7 ° ¢
N PE

Ly

1 2 3 4 5 @
3IN/PE 400V~ T T 7 P ° ¢
L, L, Ly N PE

WMMK KIHLIBKAMMA

SINGLE-PHASE CONNECTION / OQHO®A3O0BE NIAKNKYEHHA

INTERCONNECTORS 0
FEOHAHHA 3
LIGHT BLUE CONDUCTOR
3 = G CBITNO CUHIN
=—— |5 NPOBOAHMK
GREEN AND YELLOW
CONDUCTOR
3ENEHO-XOBTUA
BLACK (BROWN) & NPOBOOHMK
YHOPHWW 0
(KOPWYHEBMI)
NPOBOHMK
@ CLIP AGAINST CORD
TEARING
OBOWIMA NPOTK
BUPMBAHHS LUHYPA
5

THREE-PHASE CONNECTION / TPU®A3OBE NIQKNKYEHHA

BLACK.
QOPHMH\
LIGHT BLUE CONDUCTOR
CBITNO CHHIMA
NPOBOAHWK
GREEN AND YELLOW
BLACK
’ CONDUCTOR
PHWW i
HOPHWA 3ENEHO-KOBTUM
MPOBOMHWK
|  CLIPAGAINST CORD
o, ILLO e
KOPWUHEBMA
MPOBOAHMK BUPVBAHHS! WHYPA
L




IMPORTANT NOTICE
At any electric range disassembly or assembly besides its current use it is necessary
to disconnect the appliance from mains and to keep it out of service.

BAXHOE NPEAYNPEXOEHUE
B crnyyae AeMOHTMPOBaHNS U MOHTaXa NMWTbI, KPOME CTaHAAPTHOrO MCNOMb30BaHMA,
HeobXoAMMO NNNTY OTKMIOYNTL OT 3M1.CETU N 06ecnedmnThb BbIKMIOYEHOE COCTOAHME.

In installation of the appliance, it is necessary to do in the light of its duty chiefly

the following:

o Verification of the correctness of mains connection,

o A check on the duty of heaters, control and governing elements,

e Presentation to the client of all functions of the appliance and familiarisation with its
service and maintenance.

Mpu yctaHoBke npubGopa HeoGxoAuMMO mnpoBecTU creaylolmue [OeNcTBUA

OTHOCUTENbHO PyHKUMKN Npubopa :

® KOHTPOSIb MPABUMbHOIO NOAKMIOYEHUS K 31.CETU

e KOHTPOmb yHKLMM HarpeBaTenbHbIX, YNPaBMSOLWMX U PEFYNUPYIOWLNX 3NEMEHTOB

e [EeMOHCTpauus 3aka3uuky Bcex pyHKUMA npubopa u 03HAKOMMEHWE OTHOCUTENBHO
obcnyxmBaHNsa 1 cogepxaHns

NOTICE:
The electric range is a Class | appliance according to the electric current injury
prevention degree and must be interconnected with the mains protective conductor.

APEAYNPEXAEHUE :

OnekTporasoBas nnuTa sBNseTcs nNpuGopom | krmacca cTeneHu 3awuTbl nepen
TpaBMaMy 3MEKTPUYECKUM TOKOM U JOMMKeH GblTb COEANHEH C NpefoXpaHuTerbHbIM
kabenem anekTpu4YecKon ceTu.

LOCATION

MECTO YCTAHOBKU MIUTbI

The appliance is designed for location in the kitchen line. The range can be set in the
normal areas. The range can from the point of view of thermal resistance be positioned
on any floor (support plate). The range can be fit between cupboards with a thermal
resistance of 100 C or they must be covered with a heat-insulating material. The range
must not be located on a pedestal.

Mnuta porxHa 6bITb yCTaHOBfieHa W NOAKMN4YeHa B COOTBETCTBMM C HOpMamMu u
npasunamu, AeicTeyoLWMMmM B cTpaHe [NokynaTtens.

“X” - a minimum distance of 650 mm, further to the hood maker’'s recommendation

«X» - MUHMManbHoe paccTosHue 750 MM, Aanee COOTBETCTBEHHO pekoMmeHAauuu
nNpou3BoANUTENS AbIMOBBITS)XHOrO YCTPONCTBA.
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LEVELING THE APPLIANCE

PETYNIMPOBKA BbICOTbI MJIATLI

(certain models only)
Cooker hob must be leveled in horizontal position by means of 4 leveling screws
supplied with the appliance.

YcTaHoBKa NMUTbl B FrOPU3OHTanNbHOE MOMOXEHNE UNn perynvposka €€ no BbicoTe
BbINOMNHAETCA C MOMOLLbO 4-X PeryrniMpoBOYHbIX BUHTOB, KOTOpble BXOAAT B COCTaB
NPUHaANEXHOCTEN MNUTDI.

PROCEDURE:

e Remove the range receptacle;

o Tilt the cooker on one side;

e Screw plastic screws into the bottom crossbar front and rear openings on one side;

o Tilt the cooker on the opposite side and fix the screws into the openings on the
other side;

o Level the cooker using a screwdriver from the receptacle area, or by turning the
leveling screw with a hexagon wrench;

e The procedure is less complicated if performed by using leveling screws.

NPOLECC:

o BbiTawuTe AWMK ANA XpaHeHUs NPUHaAANEXHOCTEN NNNTLI,

® MMUTY HAKMOHUTE Ha OfHY CTOPOHY,

® 3aBUHTUTE PEryrMpPOBOYHbIE BUHTLI B NEPEAHNE U 3aHNE OTBEPCTUS NEePEropoaku
Ha 3TOl CTOpPOHe,

e MMUTY HaKMOHUTE B NPOTUBOMOMOXHYK CTOPOHY M NOAOGHLIM 06pasoM 3aBUHTUTE
BWHTbI HA ApYroii CTOPOHE MMnuTbI,

e MMUTY MOCTaBbTE Ha MECTO W OTPErynupyiite e€ ropusoHTarnlbHoe MOMOXeHne C
NOMOLLbI0 OTBEPTKM M3 NPOCTPaHCTBA, OTKyAaA GblN BbITALUEH SALMK AN XpaHEeHUs
NPUHAANEXHOCTEN NNNTBI.

NOTE:
Leveling screws are unnecessary if the appliance height and horizontal position are
acceptable.

NPUMEYAHUE:
Perynuposka nnuTel MO BbICOTE He sBNSETCH 06A3aTENbHLIM YCMOBUEM, U
BbINOMHAETCS TOMNbKO B Criy4ae HeobxoanumMocTu.

NOTE:
The maker reserves the right of minor modifications in the instructions resulting
from innovations or technological changes of the product.

NPUMEYAHUE:
3aBoA-U3roToBUTENb OCTaBnsAeT 3a co6oi NpaBo Ha HeGonbluMe MHHOBaLUN B
xoAe NPou3BOACTBa U3AENUiA.
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ACCESSORIES NMPUHAONEXHOCTU NNUTbI E 52102 A0
Grid PewéTka (WwT.) +
[ Fat pan |[ MpoTuseHb rmy6okuii (wT.) I[ +
Backing try [MpoTuBeHb MenkWin (LT.)
Adjustable feet PerynupoBka BbICOTbI NAWTbI +
TECHNICAL DATA TEXHUWYECKWE OAHHBIE
Electric Cooker AnekTpuyeckasa nnauta E 52102 A0
Dimensions: Pasmepbl NnuThbI:
Height / Depth / Weight (mm) BbICOTA - lWNpWHa / rmybuHa (MM) 850 /500 / 605
Cooking plate Cton BapoYHbIx
Electric hot plates AnekTpokoHdopka
[ Left rear @ 145 mm (kW) [ 9nekrpokoHdopka @145 MM [KBT] I 1,0
Left front @ 180 mm (kW) OnekTpokoHgopka @180 mMm [KBT] 1,5
Right rear @ 180 mm (kW) AnekTpokoHdopka 180 mm [KBT] 1,5
Right front @ 145 mm (kW) OnekTpokoHdopka &145 mm [kBT] 1,0
Oven HAyxoBka
Top heating (kW) BepxHuin anemeHT [KBT] 0,75
Bottom heating element (kW) HuxHU anemeHT [KBT] 1,10
Grill heater (kW) OnemeHT rpuns [kBT] 1,85
Oven fan (W) [suratens BeHTUnATOpa [BT]
Oven light (W) OcselleHune gyxosku [BT] 25
Min. / max_temperature oven MuHto / MKC. TeMnepaTypa B AyXOBKe 50/250°C
Nominal power supply voltage MpucoedvHeHNe K 3NEKTPUYECKON ceTn 230/400V ~
[ Total power of the appliance (kW) |[ MowocTs anekTpuyeckux yacteit nnuTe! [KBT] I 6,9
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GB RU
INFORMATION TABLE MHOOPMALIMOHHbIW NIUCTOK
Manufacturer W3rotosnTens
Model Mopenb E 52102 Ao
A — More efficient A — Camoi achdpekTuBHOM
B B
C C
D D A
E E
F F
G — Less efficient G — HaumeHee acpekTnBHOM
Energy consuption @ 33aTpara aHeprum @ 0’78
Time to cook standard load Yac (xsun.) 49,2
Energy consuption / 33aTpaTa 3Hepruu
Time to cook standard load Yac (xsun.)
Usable volume (litres) MonesHbli 06BbEM AYXOBKU B NMUTpax 49
Usable volume: O6BEM LyXOBKM :
SMALL MAJbIN
MEDIUM CEPEQHUNA &
LARGE EOJIbLION
Noice (dB) Mrpomkoctb (8B)
Min. energy consuption (standby) (W) HavmeHbLuUee 3aTpaTa 3Heprum
The area of the largest baking sheet Mnowa HanGinbLIOro NPOTUBEHb 1230
SAP 323614
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