BigOven AF

2 oc 1 ©piTela aépog & HAekTPIkO doupvaki 30L, HE yngplakn odovn, 1800W
2 in 1, 30L Air Fryer & Convection Oven, with LED digital display, 1800W
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EAAHNIKA

NAPAKAAQ ATABASTE KAI ®YAASTE AYTEZ TIS SHMANTIKEZ OAHITEZ
AZDAANEIAS.
AIaBACTE NPOCEKTIKA TIG 0dNYIEG XPronG Npiv BECETE TN CUOKEUN O€
m] AeIToupyia kar UAGETE TIC 0dnyiec, TNV anddeIgn kai €av sival duvaTtov
- TO KOUTI JE TNV €E0WTEPIKN OUoKeuaoia. Eav dWOETE T OUOKEUN O€
TPiTO, NapakaAw HETABIBACTE Kal TIG 0dNYIEG XPHOoNG.

—

2YMBOAA ErXEIPIAIOY OAHIIQN

JNMAvVTIKEC NANPOPOPIEG YIa TNV ACOPAAEId aag sival P 10Ikn onpavon. Eivai
anapaiTnTo va CUPHOPPWVECTE PE AUTEG TIC 0dNYIEC NPOKEINEVOU va
anopeuxBoUv aTuxnUaTa kai Tuxov {nUIEC OTN GUOKEUN.

/A NPOEIAOMOIHZH: To oUPBOAO AUTH GAC MPOEIBOMOIET YIA TOUC KIVOUVOUC
OXETIKA WE TNV Uyeia oag kal unodeikvuel niBavouc KivOUVouG TpaupaTiopou.
/\ MPOZOXH: AuTO avapépetal oe MOavouc KIVOUVOUC YIa TN CUCKEUR f GAAG
avTIKEiPEva.

i SHMEIQZH: AuTo Tovilel GUPBOUAEC kal MANPOPOPIEG.

OAHI'IEZ AZDAAEIAZ

1. Katd Tn didpkeia AsiTtoupyiag, n Bepuokpacia TnG NOpTAg Tou

& (POUPVOU, TNG EEWTEPIKNG KAl TNG EKTEBEINEVNG ENIPAVEIAG UMOPEi va
gival noAU uynAn. Mnv ayyileTte! Kivduvog eykaupartog!

2. H ouokeun pnopei va xpnoigonoin®si and dtoua Pe JEIWPEVESG CWHATIKEC,

a100NTNPIAKEG 1 dIAVONTIKEC IKAVOTNTEC ) ano EAAEIYN EUNEIPIAC Kal yVWong,

€av eniIBAENOVTAal ) TOUG £XouV d0B<i 0dNYIEC OXETIKA HE TN XPrON TNG CUCKEUNG

ME aopaAn TpOMNo Kal KaTavooUuV TOUG OXETIKOUG KIVOUVOUG.

3. /A NPOZOXH: KpatroTe TN OUOKEUN Kal TO KAA®IO Hakpid anod naidid kai

KaToikidla.

4. Ta naidid npénel va enIBAENovVTal WOTE va Pnv naifouv Pe Tn OUOKEUN. Mnv

apnveTe Ta naidid va naifouv PE Tn CUCKEUN.

5. H oTevn eniBAewn eival anapaitntn O0Tav n GUOKEUN XPNOIKJOMNOIEITAl KOVTA OE

naidia.

6. H ouokeun npoopileTal anokA&IOTIKA Yia OIKIAKN XPRon Kail yid Tov

NPOBAENOUEVO OKOMO. AUTN N CUOKEUN deVv €ival KATAAANAN VIa EnayyeAUATIKN

xpnon.

7. BeBaiwBeiTe 0TI n Taon Tou dIKTUOU 0ac €ival n idia PYe TNV TaGon nou

avaypagpeTal gTnV £TIKETA XAPAKTNPIOTIKWY TNG GUOKEUNC.

8. Mn xpnoiponoleiTe KaAwdIo NPOEKTACNG I NoAUNPIla yia va CUVOETETE TN

OUOKEUN.

9. H ouokeun dev npoopileTal yia AsiIToupyia Pe eEWTEPIKO XpovodIakonTn n He 5
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EeXWPIOTO oUOTNHA TNAEXEIPIOHOU.

10. Mn XpNOIUOMOIEITE TN CUOKEUN O€ EEWTEPIKOUC XWPOUC.

11. KpaThAoTe TN OUOKEUN PAKPIA anod nnyeg BeppoTnTac, AUeco NAIAKO PpwG,
uypacia (unv Tn BuBileTe noTe o€ onolodNNoTE UyPO) Kal aiXHNPES AKPES. Mn
XPNOILOMOIEITE TN CUOKEUN WE BPEYHEVA XEPIA.

12. Mnv TonoBeTEITE / XPNOILOMNOIEITE TN CUCKEUN KOVTA 0 EUPAEKTA UAIKA i
KOVTA O€ MNYEC OepudTNTAC ONWC NAEKTPIKEG €OTIEC N €0TIEC ykalioU.

13. KpaThoTe pia enapkn andéotaon acpaAsiag and Ta eUPAEKTA AVTIKEIPEVA
ONwG €MNAQ, KOUPTIVEG, K.T.A.

14. Mnv TONoBETEITE TN CUOKEUN KEOA OE | KATW ano vTouAdnia. H ouokeun
Oev €xel oXedIAOTEl YIa EVTOIXIOUO.

15. Mnv TonoBeTeiTE OMOIOSNMNOTE AVTIKEINEVO ENAVW OTN CUCKEUN KAl PNV
KAAUNTETE TN OUOKEUN.

16. Mnv TonoBeTeiTe Ta akdGAouba, napouola rf aAAa eUPAEKTA UAIKG ONwC XapTi,
NAQOTIKO K.A.M., ENaGvw n JEoa OTN CUCKEUN.

17. Mnv KaAUNTETE KAvEéva PEPOG TOU POUPVOU HE AAOUMIVOXAPTO ) NApOHOIo
UAIKO 1y kanolo pouxo f Upacua dIOTI UNoPEi va NPokAnNBei ungpBEpuavaon Tou
poupvou.

18. BeBaiwBeite 6TI To kKaAWDI0 TpoPodoaiag dev EpXETal o enaPn Ye Ta (eoTd
MEPN TNG OUOKEUNG 1 O ENAPN UE AIXHMNPEC YWVIEG KAl AVTIKEIYEVA.

19. BeBaiwBeiTe 6T To kKAAwdIO PeUPATOC €ival EUKOAA NPooBaciyo ava naoa
oTIYHA.

20. KpaTtnoTe hia anootaon TouAdyxioTov 10ek. yUpw anod OAEG TIC MAEUPEC TNC
OUOKEUNG YIa va €NITPEWYETE TNV ENAPKN KUKAOPOPIa TOU agpa KAatda Tn xpnon.
21. Mnv KAE€IVETE TIG ONEG AEPIOKOU TNG OUCKEUNG.

22. Na @opdTe NnavTa NpooTATEUTIKA YavTia poUpvou OTav €I0AVETE 1 APalpEITE
avTIkeiyeVa ano Tov (eaTO POUPVO.

23. Na €ioTe 1010iTEPA NPOCEKTIKOI KATA TNV APaipean Tou OiokoU CUAAOYIC
Ainouc¢ kal katd Tn didpkKelia TG andppiwng Tou {eoToU AiNoUG N AAAWV KAuTwv
UYPWV.

24, TonoBeTeiTE NAVTOTE TN CUCKEUN 0L Wia €ninedn Kal avOeKTIKr oTn
BepuoTnTa EnIpAvela.

25. Mn UETAKIVEITE TN OUOKEUN KaTd Tn dIApKeia AsiToupyiag Tne. MNpénel va
diveTe 101QiTEPN NPOTOXN OTAV PETAKIVEITE PIA GUOKEUN Mou nepIEXel (€oTd AAdI
n (eoTd QaynTo.

26. Mn XpNOILONOIEITE AdEIA TN OUOKEUN.

27. Ta peydAa Tpo®Iua f Ta JETAAAIKG oKeun Ogv Npenel va TonoBsTouvTal TN
OUOKEUN KaBWG WUnopei va npokaAeoouv nupkayida f kivduvo nAekTponAngiac.
28. ©a npenel va diveTe 101AiTEPN NPOCOXH OTAV XPNnolhonoleiTe doxeia

.. |



KATAoKeUaopéva ano oTidANoTe AANo ekTOC anod E€IDIKEUPEVO METAANO N
€EeIOIKEUPEVA KEPAMIKA.

29. MnVv aprveTe TN CUOKEUN va AsIToupyei Xwpic eniBAsywn. Eav anoxwpnosTe
anod 1o dWWATIO, ANOCUVOEETE NAVTA TN CUOKEUN and Tnv Tpo®odoaid.

30. ANOCOUVOEETE NAVTA TN CUCKEUN ano TNV Tpopodoaia 6Tav oAOKANPWOETE TN
xpron. fupioTe Tov NepIOTPOPIKO diakonTn oTn B€on OFF (anevepyonoinong)
NPOTOU aalpeTETE TO KAAwSIO ano Tnv npida.

31. Mpiv Tov kaBapiopod ) TNV anobrKeuon, anoouvOEETE NAVTA TN CUCKEUN ano
TNV TPpoPodoaia kAl aphioTe TN va KpUwaoel. Kpatdte ndvTta To PIg, Kal MNoTE Pnv
TpaBaTe To KAAwdio.

32. Av n OUOKeUN dgv XpNOIKOMOIEITAl, APAIPECTE TA ANOCTIWHEVA EEAPTNATA
ano To E0WTEPIKO TNC.

33. AnevepyonolsiTe Kal anoouvdOEETe NAvVTa Tn CUOKeUN and Tnv Tpogodoaia
KAl aprVETE TN OUOKEUN va KPUWOEI KAAA Mpiv TNV NpocBnkn / apaipeon Twv
eEapTnuaTwy.

34. Mn xpnoIPonoleiTe AAAa €EAPTAHATA EKTOC ANO Ta EAPTHATA MOU MPOTEIVEI
0 KATAOKEUAOTNC YIA TN OUYKEKPIPEVN OUOKEUN.

35. H yudAivn nopTa cival Bapid. KpatrnoTe To XEPOUAI TNG NOPTAG MEXP! Va
avoi&el TeAgiwg N Nd6pTa. Mnv apnoEeTe TNV NOPTA va necel hovn TnG. Kivduvog
TPAUMATIOHOU Kal EYKAUHATOV!

36. H guokeun npénel va eAEYXETAl TAKTIKA yia BAABEC. Mn XpNOILONOIEITE TN
OUOKEUN €AV €xEl UNOOTEI kanola BAARN.

37. Mn XpNOIYOMNOIEITE TN CUOKEUN av To KaAWdIo £XEl POBaApei N av n oUoKeun
€x€l unoaTei onoladnnote ¢nuia. MNa va anopuyeTe kivduvo nAekTponAngiag, pnv
EMIXEIPHOETE va €NIdIOPOWOETE TN CUOKEUN POVol oac. ENIKOIVWVAOTE PE Evav
€EEIBIKEUPEVO TEXVIKO YIA EMNIOKEUT. XpNOIUOMOIEITE HOVO YV OId avTAAAAKTIKA.
38. Mnv aprvete To KaAWdIO TpoPodoaiac va KpEPETAl anod Tnv akpn Tou
TpanedioU i Tou NAYKOU, N va EPXETAl O€ ENAPN HE KAUTEC EMIPAVEIEC.

39. Eav n em@pavela gival payiouevn, anocuv>oEeSTE TN CUOKEUN and Tnv
Tpoodoaia yia va anopuUyeTe TO EVOEXOHEVO NAEKTPONANEiac.

40. Ta va eEaopaliosTe TNV ao@AAgla Twv Naidiwy, KPATrHoTe OAA Ta UAIKA
ouokeuaaoiag (MAAOTIKEG OAKOUAEC, KOUTIA K.AM.) Hakpid TOuG.

/A MPOEIAOMOIHZH: Mnv eniTpéneTe oTa naidid va naifouv PE Ta UAIKA
ouokeuaaoiac. Kivduvog aocpuéiac!

41. H guokeur| autn Oev £xel oxediaoTei yia va BuBileTal oTo vePO KATA TOV
kaBapiopd. Mn BuBileTe To kaAwdio, TNV npida ) ornolodnnoTe HEPOG TNG
OUOKEUNG 0€ VEPO N AAAa uypd. AkoAouBnoTe TIC 0dnyieg Nou unapyouv aTnV
evoTnTa "KAGAPIZMOZ",
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MPOEMIZKOMHZH ZYZKEYHZ

. MopTaxi poUpvou

. XEPOUAI NopTac poupvou

. 0BovN nivaka eAeyxou

. MAAKTPO evepyonoinong e0wWTEPIKOU PWTIGHOU
. MAAKTpO AsiToupyiag convection (KUKAIKN por| Beppol agpa)
. MAAKTPO evepyonoinong / anevepyonoinong

. MepIoTpoPIKOC dIakdNTNG ENIAOYNG NPOYPAUHUATOG
€IToupyiag

8. MepIoTPoPIKOG dIakONTNG / NARKTPO pUBUIONG 22—
£ppokpaaiac kar xpovou

9. Epayig Tayi

10. Xxapa wnaipatog

11. AixTuwTn oxdpa wnaoipaTog
12. AaBr) TonoBETNoNG Kal a@aipeong Tawiou Kal oXapac
13. AaBr) TonoBETnoNG kal agaipeong TnNG coupAag

14. Aiokog ouAAoynG Ainoug

15. ZoUBAa

I |
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ErKATAZTAZH THXZ ZYZKEYHZ

1. AlaBAoTe NPOCEKTIKA OAEG TIG 0dnYieg Kal UAGETE TIG yia HEAAOVTIKN avagopd.

2. AQaip€oTe OAA Ta UAIKG OUOKEUACIAG KAl KpATAOTE TA Wakpid anod naidia.

3. AQoU OAOKANPWOETE TNV anoouokeuaaoia, EAEYETE TN CUOKEUN yia NiBaveg BAABEG. S nepinTwon
BAGBNG 1 opatoU npoBARNATOG, UNV EYKATACTHOETE TN CUOKEUN Kal dneuBUVOEiTE 0TO KATAOTNHA
nou To ayopdoare.

4. EA&yETE OTI N TAON Tou JIKTUOU MNoU Ba xpnoiPonoinoeTe Taipidlel Je TNV TAon AeIToupyiag Tng
OUOKEUNG kal OTI BpiokovTal o€ avTioTolxia.

5. TonoBeTrOTE TN CUCKEUN O€ pia €ninedn Kal avOekTikn oTn BepudTNTa EM@AVEIa KAl Jakpia anod
eUQAeKTa avTikeipeva. Na puAAooeTal NAvTa Pakpia ano naidid.

6. AproTe TouAdaxioTov 10 eKaTOOTA KEVO anod Miow Kai ano To NAAl Tou GoUPVoU YId Va ENITPEYETE
TNV €NApKn KUKAOQOpIa Tou agpa katda Tn xpnon .

NOoO b~ W N

MNPQTH XPHZH

1. KaBapioTe Tn cuokeun kal Ta d1aBEoIPa eEAPTANATA ONWG AVAPEPEI N NAPAYPAPOG
“KAGAPIZMOZ".

2. TonoBeTroTe Ta €EAPTAMATA PECA OTO POUPVO XWPIG va TONOBETHOETE PpaynTo.

3. ZUVOEQTE TN OUCKEUN 0TNV Tpopodoaia.

4. MéaTe 70 NANKTPO “START ON/OFF” yia va €vepyonoIrOeTE T GUOKEUN).

5. TupioTe JeEIOOTPOPA TOV NEPITTPOPIKO JIAKONTN EMAOYNG NPOYyPAUUaTog AsIToupyiag kal eMIAEETE
To npoypaupa “BAKE”. H avTioToixn €voeign atnv 08dvn 6a apxioel va avaBooBrvel.
6
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6. MupioTe OeEIOOTPOPA TOV NEPITTPOPIKO DIAKONTN PUBUIONG TNG Bepuokpaaciac kai xpovou Kdal
eNINEETE yia Bepuokpacia Aeiroupyiag “2300C".

7. MIEOTE TOV NEPIOTPOPIKO BIAKONTN PUBKIONG TN BEpoKpaciag kal Xpovou yia va PeTaBei oTo
Mevou puBuiong Tou eNBupnToU XpOvou Kal eNIAEETE Xpovo AsiToupyiag “00:10” (10 AenTa)
NEPICTPEPOVTAG TOV.

8. MigoTe To NARKTPO “START ON/OFF” yia va Eekivrioel n AeIToupyia Tng cuokeung. O1 evOeiEelc Tou
€NIAEYPEVOU NPOYPANKATOC ASITOUPYIag Kal TN Bepokpaaciac Ba napaueivouv oTabepd avoixTeg
oTnv 000vn kal OAeg ol unodAoineg evoeiteic Ba ofrigouv.

9. MOAIg nepacouv Ta 10 AenTd, n cuokeun Ba oTAPATAOEl AUTOMATA TN AEIToupyia Tng kal Ba
AKOUGTEI XapakTnpIoTIKOG NX0G €150Moinang.

10. MéoTe napateTapeva 1o NANKTPo “START ON/OFF” péxpl va eu@aviaTel aTnv 00ovn n evoei&n
“OFF”, ZTn OUVEXEIA anoCoUVOEDTE Th GUOKEUN anod Tnv Tpo®odoaia Kal aphioTe TNV Va KPUWOEl KAAd
nplv apaipecETe Ta EAPTAUATA ANO TO EOWTEPIKO TNG.

i ZHMEIQZH: 'OTtav XpnoIUOMOIETAl Yia NPWTN Popd N CUCKEUN, UNOpEi va undap&el eAa@pa ooun
r kanvog. Eivar puaioAoyiko kal dev ennpedlel TNV aoPAA&la TNG CUCKEUNG 0ag.

XPHZH THZ ZYZKEYHZ

H ouokeur) d1a6&Tel 10 npo-puBpIoPEVa NPOYPAUKUATA LAYEIPEUATOC YIA VA ENIAEYETE avAAOyd HE
TOV TUMO TOU UAIKOU MOU XPNOIUOMOIEITE:

e BAKE: Mpoypaupa Asitoupyiag wnaoipatog

e BROIL: Mpoypappa AsiToupyiag wnaoipgatog oTn oxapa

e TOAST: Mpoypappa AsiToupyiag ppuyaviopaTog

e AIR FRY: Mpoypaupa AsiToupyiag Tnyavioparog Je agpa Xwpig Aadi

e ROAST: Mpoypappa AsiToupyiag ynaoipgatog

e PIZZA: Mpoypaupa Asiroupyiag wnaoipaTtog nitaag

e COOKIES: Mpoypaupa AsIToupyiac YnaoigaTog YniokoTwY Kal GAAWY NAapoOUoIwy UAIKOV
e DEHYDRATE: Mpoypaupa AsiToupyiag ano&npavong

e SLOW COOK: lMpodypappa AsiToupyiag apyoU PayeIpEPAToC

e FERMENT: Mpoypappa Asimoupyiag (UpNwaong

Aewtoupyia
, KUKAWKH
Emdvw Kétw Aerroupyia s Npo- Npo- EmAé§ipo , ,

. . . : pong . . R EruAé§uo gpog
Mpéypappa | avriotdoslg | avriotdoslg | MEPLOTpodrig BEpHOU pubpiopévn | pubpiopévog g0pog Svou
Aetroupyiag @ atpal Beppokpaoia|  xpovog Beppokpaociag k)l(::w i

Aewroupyiag | Aswtoupyiag | Asttoupyiag Pytac
BAKE + + - Y 1700c 30Aemtd | 100-230°C | 1Aemtd-2 dopeg
MNpoatpeTikd
BROIL + - - - 150°C 40 Aentd 100-160°C 1 Aenvo-1 wpa
TOAST ¥ + - . 04 Mn 01-06 Mn
pubpLlOpevo pubOpevo
AIR FRY + + - + 200°C 18 Aentd 100-200°C 1 Aenvo-1 wpa




+
ROAST + + + A 175°C 60 Aemtd 100-230 °C | 1 Aemtd-2 wpeg
Mpoatpetikod
PIZZA + + - | 190°c 20Aencd | 100-230°C | 1Aenté-1dopa
MNpoatpetikd
COOKIES + - - - 180°C 1hemé | 160200°c | ° 7‘::::&' 20
DEHYDRATE + . - + 50°C 6 topeg a80.c | 0 Ag:;;- 7
+
REHEAT + + - , 160°C 15 Aentd 50-230°C 1 Aent6-2 wpeg
Mpoatpetikod
KEEP WARM . + - - 70°C 60 Aerred: 70°C 10 ’:’;:: -2
, 2u -1
SLOW COOK + + - o1 10cc 4dpeg | 105-135°C wpee —10
Mpoatpetikod WPEG
FERMENT . + - ; 350C 2 dopeg 35450c | > “’ZZ‘E; 10
H ouokeun) di1aB£Tel eniong Ta NApakdaTw NPoypdauuaTa Asiroupyiag:
e REHEAT: Mpoypauua {eoTapatoc ¢paynTtou
o KEEP WARM: lMpoypappa diatrnpnong Beppokpaaiag gpayntou
Aettoupyia
} } . KUKAWKAG ,
Endvw Kétw Aewoupyia poric MNpo- MNpo- EruAé§ipo EmA£€Lpo £0pog
Npéypappa | avtiotdoelg | avriotdoetg | MEPLOTPOPrig Beppol pubuiopévn | puBuiopévog £g0pog Svou
Newtoupyiag . Beppokpacia Xpovog Beppokpaoiag Xxe .
agpa . : ) Aewroupyiog
Aewtoupyiog | Asttoupyiog Asrtoupyiog
REHEAT + + - + , 160°C 15 Aentta 50-230 °C 1 Aento-2 wpeg
Npoatpetikd
KEEP WARM - + - - 70 °C 60 Aenttd 70°C 10 Aentd — 2 WPEC

EMIAOIH MPO-PYOMIZMENQY MPOrPAMMATOS AEITOYPIIA>

1. EAéyETe OTI n Taon Tou dikTUOU Nou Ba XPNOIKONOINCETE TAIPIAlEl UE TNV TACN AEITOUpYiac TNG
OUOKEUNG kal OTI BpiokovTal og avTioTolxia.
2. BeBaiwBeite 0TI N cuokeun dev eival GUVOEdEPEVN OTNV TPOPOdOaia Kal Eival anevePyonoinNuevn.
3. TonoBeTNoTE TO KATAAANAO €€APTNUA avaloya WeE Tov TUMO ToU UAIKOU PECA OTO (POoUpVO.

+ AiokoG ocUAAoYRG Aadiou: TornoBeTraTe To dioko GUANOYNG AadioU OTO KATW PEPOG TNG OUOKEUNG.
i SHMEIQZH: TonoBeTroTe Tov dioko GUAANOYNG yia Aifn kal WixouAa oTo KATW PEPOC TOU

.- ________________________________________________________________________________|




@OoUPVOoU YIa va KPATACETE TO GOoUPVO 0ag KaBapo KaTa To Payeipeua.

A MPOZ0OXH: O diokog GUANOYNG Yia Ainn kal WixouAa npéenel va TonoBeTnOei npiv oUVOETETE TN
OUOKEUN oTnV Tpopodoaia Kal npiv EEKIVACETE TN AsiToupyia Tou poupvou. Kivduvog
TPAUHATIOHOU KAl EYKAUHAT®V!

A MPOEIAOMOIHZH: XpnaoiyonoleiTe navra €idika yavTia koudivag 0Tav n ouokeun sival {eotn Kkai
€PXEOTE O€ ENAPN ME Ta eEapTnuaTa.

0 Xprion oxapag ynoiparog / Tayiou: TonoBeTAOTE TN oxdpa YnaoiyaTog / To Tawi Ye To ¢aynto
oTO €NIBUPNTO UWOC.

MPOXOXH:

e TONoBeTNAOTE TN OXApA YnoiuaTog / Tawi oTo enBUPNTO UWOC NPIV OUVOETETE T CUOKEUN OTNV
Tpo®odoaoia kal Npiv EEKIVAOETE TNV AeiToupyia Tou poUpvou. Kivduvog TpaupaTiopoU Kal
EYKAUHATWV!

e Mnv ayyileTe Tig avTioTAaocelg. Kivduvog eykaupdtwy!

e Ta (aynTa dev MpPENEl va AKOUWNAVE 1 va BpiokovTdl NoAU KOVTa OTIG avTIOTACEIG.

o MepioTPePOEVN GOUBAA: APoU apalpedsTe Ta Nipouvia, MESTE Tov aEova TnG couBAag Peoa
and To KEVTPO TOU paynToU Kal CUPETE KATA WAKOG AuToU. STn OUVEXEIA, TONoBeTAOTE Ta dUo
nipoUvia Kal aTig dU0 NAEUPEG Tou a&ova Tng ooUBAAG Kal GUPETE TA NipoUVIa NMPOG TO ECWTEPIKO
MEPOG TOU GEova PEXP! Ta NMIpoUvIa va aKOUPNAvVE oTaBepd To paynTo. TN OUVEXEID, OTEPEWOTE TA
oTn B€on Toug agiyyovTag TiG dUo Bideg pubuIoNG.

i =HMEIQ=H: ria KaAUTEPN OTRPIEN ToU (aynTou €nNAvw OTn 0oUBAA WNaOiWdAToG, TONOBETAOTE Ta
nipoUvia YnaoipaTog Peoa aTo paynTod o€ SIAPOPETIKEG YWVIEG.

KpatnoTe Tn ouvappoloynuévn coUBAa o€ pikpn ywvia (n de&id nAeupd npenel va BpiokeTal
WnNAGTEPA ano TNV apIoTePH NAEUPA) Kal EI0AYETE TNV APIOTEPH NAEUPA Tou agova Tng couBAag oTnv
avTioTolXn €00XN Nou BpIioKETAl OTO NAJIVO PEPOG OTO ECWTEPIKO TNG CUOKEUNG. AQoU BeBalwbeiTe
OTI N aploTepr NAsUPd €xel TonoBeTNBel oTaBepd oTn B£on TNG, XaunA®WoTe Tn Oe€iId NAeupd TNG
ooUBAag kal ToNoBeTNOTE TNV OTNV avTiaToixn unodoxn nou Bpiokeral otn d€€1d NAgupd Tou NAdivou
MEPOUC OTO E0WTEPIKO TNG CUOKEUNG. MNa va apaipéoeTe Tn coUBAA anod Tn CUOKEUN, XPNOIKJonoInaTe
TN AaBr TonoBETNONG Kal apaipeong TNG coUBAAG. AVOIYETE TO MOPTAKI TNG CUCKEUNG Kal 0Tn
OUVEXEIQ, POPWVTAG €va NPOCTATEUTIKO €10IKO YavTI koudivag, maaoTe Tn AaBr| kai TonoBeTAOTE TIG
300 aYKUAWTEG AKPeG OTIC dUO AKpeG Tou agova Tng coUBAac. 'Eneita, avaonkwaoTe eAappws Tn Aapn
npwTa ano Tn de€id NAEUPA Kal 0T CUVEXEIO aPalpECTE MNPOCEKTIKA Tov agova Tng oouBAac and Tnv
aploTepr) NAEUPA, WOTE va APAIPECETE Tov a&ova and TiG NACIVEG E00XEG Kal OTN OUVEXEIQ APAIPETTE
NPOCEKTIKA TO (paynTO anod Tn GUOKEUN).

A MPOEIAOMOIHZH: Xpnaiponoleite navta €181ka yavTia koulivag éTav n ouokeun eival {eoTr Kal
EPXEQTE O€ ENAPN HE Ta €EAPTAMATA.

4. SUVOEQTE TN OUOKEUN OTNnVv Tpogodoaia.

5. MiéoTe To NARKTPO “START ON/OFF” yia va evepyonolnoeTe Tn ouakeun. 'OAeg ol ev3eifeig oTnv
000vn Ba avawouv kal Ba Eekiviioouv va avaBooBrivouv To npoypaupa Asitoupyiag “BAKE” kai n
Auxvia Tou NARKTPOU Evepyonoinong/anevepyonoinang.

6. lUpioTe OEIOATPOPA TOV NEPICTPOPIKO DIAKOMNTN €MIAOYNG NPOYPAPHATOG AEITOUPYIAG Kal EMIAEETE
TO NPOYPANKA Nou eNIBUWEITE BATEl TOU UAIKOU Nou 8a XpnollonoinoeTe (CUPBOUAEUTEITE ToV
nivaka enegnynong Twv NpoypappaTwy Asiroupyiag). MNa kabe Nnpoypappa nou eNIAEYETE, N
avTioToixn &vOeiEn oTnv 06ovn Ba apxioesl va avaBoofrivel kal 6a eppavidovTtal 0 NPOEMAEYUEVOG
XPOVOG Kal N NposniAeypevn Beppokpaacia AsiIroupyiag.

7.'0Tav enIAEEETE To MIBUPNTO NPOYpappa Asitoupyiag, niEote To NANKTPo “START ON/OFF” yia va
Eekivioel N AeIToupyia TNG ouokeunc. O1 eVOEIEEIC TOU EMAEYUEVOU NPOYPAUUATOC AEITOUPYIag Kal
NG Beppokpaciag Ba napapeivouv oTaBepd avoixTEG oTnv 0BOvN Kal OAEG ol unoAoineg evoei&eig Ba
oBnoouv.

8. '0OTav Nepdacel 0 NPOEMAEYHEVOC XPOVOG AEITOUpYiag, N oUoKeEUN Ba oTAPATrOEl aUTOUATa TN
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AerToupyia Tng, o evdei&eig oTnv 086vn Ba avaBooBricouv 10 QopEG Kal Ba aKouoTei
XAPAKTNPIOTIKOG NXOG €100M0inong yia 10 (pOopEG. 3TN OUVEXEIQ N GUOKEUN Ba PeTaBei o€ AsiToupyia
avapovne.

9. MigoTe NapaTeTapeva yia 3 deutepOAenTa To NANKTPO “START ON/OFF” pEXpI va €UpavioTel oTNV
00ovn n evoei&n “OFF”,

10. ZTn OUVEXEIA ANOOUVOEDTE TN CUOKEUN and Tnv Tpopodoaia, avoiETe Tnv NdpTA TNG GUOKEUNG
Kal apaipeCTE TO HAYEIPEPEVO PAyNnTO.

A MPOZOXH: MNdavta va popdTe NPOCTATEUTIKA YAVTIA Koulivag 6Tav XPnOoIHOomnoIEiTe Tn ouokeur. H
OUOKEUN avanTuooel UWNAEG Bepokpaaieg kata Tn Aeiroupyia Tng. Kivouvog eykatpaTog!

AHPOEIAOHOIHZH: ‘OTav anevepyonoIEiTE TN CUOKEUN, AQNOTE TN va KPUWAOEI KAAA Mpiv
aQaIpECETE TA EEAPTAATA KAl TO Ao To e0wTePIKO TNG. Kivduvog eykalparog!

i ZHMEIQZH:

e KaTta Tn diapkela AIroupyiag, ol NepICTPOQIKOI SIAKONTEG EMNIAOYNG NPOYPAUKATOG AEITOUpYiag Kal
puBuIoNG Beppokpaaiag / xpovou eival avevepyoi. O NEPIOTPOPIKOI dIAKOMTEG evepyonoloUvTal HOVO
av nigoTe 1o NANKTPo “START ON/OFF”,

e Av €niBUEITE va NpoBeiTe oe aAAayr TnNG pUBUIONG TNG BEpPoKPAaiag r Tou XpOvou KATda Tn
didpkela Aeiroupyiag, nieoTte To NANKTPO “START ON/OFF” yia va TEpUATIosTe TN AgIToupyia TG
OUOKEUNG, OTN OUVEXEIA KAVETE TIG ANaApaiTNTEG pUBIoEIG kal €neiTa meaTe Eavd To NANKTPo “START
ON/OFF” yia va A&IToupynoeTE TOV POUPVO.

XEIPOKINHTH PYOMI>H OEPMOKPAZIAS KAI XPONQY >E MPO-PYOMI>XMENO MPOrPAMMA

Z€ NePINTWon nou dev aag IKkavonoloUv N NPOoenIAeyHEVN BepOKPAaTia Kal 0 NPOEMIAEYHEVOG XPOVOG
HaveipePaTog BAdel TWV NPOTIMACEWY 0AG, N CUOKEUN oag divel Tn duvaTdTnTa va pubpiosTe
XEIPOKIVNTA TIG SUO OUYKEKPIUEVEG PUBIOEIG HECA OE £va OUYKEKPIPEVO EUPOG AvAAoyd To Mpo-
pubuiopévo Npoypappa.

AQoU EXeTe €NIAEEEI TO €MIBUPNTO NPO-puUBUIoUEVO NPdypaupa (akoAoubwvTag Ta BruaTa 1 éwg 6
oTnv napaypago “ EMNIAOIH NMPO-PYGMIZMENOY MNMPOrPAMMATOS AEITOYPIIAZ"), OTNV OUVEXEIQ:
e [UpioTe JeEIOOTPOPA TOV NEPICTPOPIKO JIAKONTN PUBUIONG TNG BEpoKPAaiag Kal Xpovou Kai
€MAEETE TNV eMBuUPNTH Beppokpaaia AeiToupyiag (CUPBOUAEUTEITE TOV Mmivaka eneEnynong Twv
NPOYPAUKATWY AEITOUPYIAG OTO OMoIo AVAPEPETE TO EUPOG PUBHIZOKEVNG BEPOKPATIag yia Kabe
npoypapua)

e [IEQTE TOV NEPIOTPOPIKO dIAKOMNTN pUBNIONG TNG BEpPoKpaaiag kai Xpovou yia va YETABEITE OTO
Mevou puBuIong Tou eMBUPNTOU XPpOVoU Kail EMNIAEETE Tov eMBUPNTO XPOVO AEIToupyiag
NEPIOTPEPOVTAC TOV (CUNPBOUAEUTEITE TOV Mivaka €neErynong Twv NpoypappdTwy AsIToupyiag oTo
0rnoio avapEPETe To EUPOG TOU PUBUIZOHEVOU XPOVoU AEIToupyiag yia kaBe npoypaupa).

‘'OTav 0AOKANPWOETE TN XEIPOKIVNTN pUBUION, ouvexioTe Tn diadikacia akoAoubwvTag Ta Bruara 7
¢w¢ 10 oTnv napaypago “ EMIAOTH MPO-PYOMISMENOY MPOrPAMMATOS AEITOYPIIAS”.

AEITOYPI'TA KYKAIKHZ POH> OEPMOY AEPA> (CONVECTION)

H Aeitoupyia agpa civai 1davikn g€ ouvduaouo We To napadooiakd payeipepa n Zéotapa. O
avepIoTAPAg diaxeel TNV BepUOTNTA OPOIOKOPPA EVTOG TOU POUPVOU ENITPENOVTAC £TCI TO OWOTO KAl
YPNYOPO WNOIUO KPEATOG, MOUAEPIKWY KA.

‘OTav enIAEYETE TN A&IToupyia KUKAIKAG pong Beppol agpa, avdapel To avTioTolxo €ikovidio aTnv
obovn.

EXQTEPIKOZ ®QTI>MO

la va evepyonoiNOETE TOV E0WTEPIKO PWTIONO, NIECTE TO NANKTPO gvepyonoinang /
AnevepPyonoinong e0wTePIKOU PwTIOHOU. MIECTE Eava yia va AnevePYONOINOETE TOV ECWTEPIKO
PWTIOUO.
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1 ZHMEIQZH: O £00TepIKOG PWTIOHOG AnevePYONOIEiTal auTopaTa petd and 30 deuTepdAenTa oe

nepinTwon nou dev anevepyonoinBei xeipokivnTa and Tov xpnaoTn.

KAGAPIZMOZ

1. Mpiv ano Tov kaBapiopd TNG CUOKEUNG, anooUVSEETE NAVTA To KAAwdIo and Tnv Tpopodoaia.
2. MavTa va anocuvyEETE TN CUOKEUN Kal va TNV a@rVeTE va KPUMOEI NP1V Tov KaBapiopo.
3. MH BuBileTe TN ouokeun o€ vepod kal MHN Tnv NAEVETE OTO MAUVTAPIO MIATWV.
4.Mnv kaBapileTe TN OUOKEUN KAl Ta €EAPTANATA TNG HE HETAAAIKA avTiKEideva KaBwg pnopei va
BAGwouv i va Xapd&ouv TNV avTikoAANTIKNA enioTpwaon.
5. KaBapioTe To €EWTEPIKO NEPIBANKA TNG CUOKEUNG JOVO WE €va uypd navi. 3Tn ouvéxeld,
OTEYVWOTE KAAd pE €va oTeYVO navi. Mnv kabapileTe To EwTepIkd NEPIBANMA e onolodnnoTe
AEIQVTIKO 1] OUPUATIVO Gpouyydpl kaBwg auTo Ba xaAaoesl To Pivipioua.
A MPOZ0XH: MpoCOeETE PNV NECEI VEPO EVTOC TWV AEPAYWYWV.
6. KaBapioTe To e0WTEPIKO TOU PoUPVOU HE €va UypO Navi Kal OTEYVWOTE TO.
7. KaBapioTe Tn yudAivn nopTa Tou GoUpvou WE Eva VWO navi Kkal OTEYVWOTE JE Jia NETOETA N
XapTi.
8. ApaipgoTe Tn oxapa, To Tawi kai Tov dioko GUAAOYNG Yia Ainn kal wixouAa kal kaBapioTe Ta pe
(e0TO VEPO, UYPO anoppunavTiko OIKIAKNAG XPNOoNG Kal HaAaKO opouyydapl nou dev xapdoaoel. Ta
OUYKeKpIYEVA aEegoudp Unopouv va TonoBeTnBolv o NAUVTNAPIO NIATWY YIid TOV Ka8apIopo Touc.
9. Mnv TpIBETE TIG AVTIOTACEIG PE aiXKNpd avTIKEieva yiaTi pnopei va @Bapouv 1 onacouv.

10. Ma va agaipeosTe UNoAgiUpaTa EEpwV TPOP®WV MoU ENIEVOUV and Ta eEapTAaATa, agenoTe Ta va
MouAlidoouv o€ {e0TO VEPO KAl NPOCBEDTE UYPO AMOPPUNAVTIKO. AQPNOTE Ta UNOAEiUPaATa va
HaAQK®OOUV Kal TN OUVEXEla DOKILACTE va Ta apalpéceTe. Mnv kabapileTe Ta EapTnuaTa ye
aixunped avTikeipyeva yiaTi gnopei va gdapouv.

11. Mn xpnoiJonolgiTe AslavTiKa 1 GAAG aixpneda avTiKeigeva yia Tov kabapiopo. AuTa pnopsi va
NpokaA&oouv BAGBN OTnN CUOKEUN).

12. Mn xpnoiponoleite cupudTivn BolpToa iy eVioXUPeva kaBapioTikd.

1 ZHMEIQ3H: O (ouUpvog Ba npénel va kabapileTal TAKTIKA Kal KABE UNOAEIIA TPOPNG va
anopakpuUveTal.

AMOOHKEYZH

1. Mpiv TNV anoBnKeuon TNG OUCKEUNG, ANOCUVOEETE NAVTA TO KAAWJSIO ano TNV TPo®odoaia Kal
aQnoTE TN VA KPUWOEI KAAd.

2. BeBaiwBeiTe OTI N OUCKeUN €ival kpUA Kal OTEYVRA MPIV TNV anodnkeuan.

3. AnoBnkeUEeTE NAVTA T CUCKEUN Hakpid ano naidid.

4. ANoBNKEVUETE NAVTA TN OUCKEUN O AOPAAEG Kal kaBapo WEpog. Ma Tnv KaAUTEPN NPooTacia Tng
OUOKEUNG, anoBnkeloTe Tn YECA oTNV ApxIKh TNG CUCKEUAaia.

AMOPPIWH XYZKEYHZ KAI EEAPTHMATQN

AUTO TO OfHa nou spgavileral ENavw oTo NPoioy, 0Ta EAPTAHATA TOU ) 0Ta gyXelpidia nou
TO oUVOJEUOUY, UNOJEIKVUEI OTI TO NPOIOV Kal Ta NAEKTPOVIKA Tou €€aptnuaTa dev B6a npenel
va anoppintovTal gadi Je Ta unoAoina oIKIaKAa anoppigpara.

MpoKeIgévou va ano@euxBouv evdexOUeveC BAABEPEC oUVENEIEC 0TO NePIBAAAOV ) TNV Uyeia eEaiTiag
TNG aveEEAeyKTNC dIABeoNG anoppINATwY, 0ag NapakaAoUUe va diIaxwpIioETE auTa Ta NPoiovTa ano
AAAOUG TUMOUG anoppIPPATWY Kal va Ta aVAKUKAWOETE.

O1 oIKIakoi XpNoTeC Ba npenel va EABouv O eNIKOIVWVIa €iTE JE TO KATAOTNKA an’ 6nou ayopacav
auTd TO MPOIdY, €ITE PE TIC KATA TONOUG UNNPETIEG, NMPOKEINEVOU va NANPo@opndouyV TIg
AENTOPEPEIEG OXETIKA E TOV TOMO KAl TOV TPOMO HE TOV 0Moio gnopolv va dwoouv auTda Ta npoiovta
yia ao®aAn nNpog To NepiBAAlov avakUKAwaon.
' | 1



ENGLISH

PLEASE READ AND SAVE THESE IMPORTANT SAFETY INSTRUCTIONS.
Read the operating instructions carefully before putting the appliance
m] into operation and keep the instructions, the receipt and, if possible, the
box with the internal packing. If you give this device to other people,
please also pass on the operating instructions.

—

USER MANUAL SYMBOLS

Important information for your safety is specially marked. It is essential to
comply with these instructions in order to avoid accidents and prevent damage
to the machine:

/\ WARNING: This sign warns you of dangers to your health and indicates
possible injury risks.

/\ CAUTION: This sign refers to possible hazards to the machine or other
objects.

i NOTE: This sign highlights tips and information.

SAFETY INSTRUCTIONS

1.& During operation, the temperature of the oven door, exterior and
exposed surface may be very high. Do not touch! Risk of burns!

2. The appliance can be used by people with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, if they are supervised
or have been given instructions on how to use the appliance in a safe way and
understand the risks involved.

3./\ CAUTION: Keep the appliance and cable away from children and pets.

4. Children must be supervised so that they do not play with the appliance. Do
not let children play with the appliance.

5. Close supervision is necessary when the appliance is used near children.

6. The appliance is intended exclusively for household use and for its intended
purpose. This appliance is not suitable for professional use.

7. Check that the voltage indicated on the appliance rating label corresponds to
the voltage in the mains.

8. Do not use an extension cord or power strip to connect the appliance.

9. The appliance is not intended for operation with an external timer or with a
separate remote-control system.

10. Do not use the appliance outdoors.

11. Keep the appliance away from heat sources, direct sunlight, moisture
g\ever immerse it in any liquid) and sharp edges. Do not use the appliance with
|
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wet hands.

12. Do not place / use the appliance near flammable materials or near heat
sources such as electric stoves or gas stoves.

13. Keep a sufficient safety distance from flammable objects such as furniture,
curtains, etc.

14. Do not place the appliance in or under cabinets. The appliance is not
designed for installation.

15. Do not place any object on the appliance or cover the appliance.

16. Do not place the following, similar or other flammable materials such as
paper, plastic, etc., on or inside the appliance.

17. Do not cover any part of the oven with aluminum foil or similar material or
any clothing or fabric as this may cause the oven to overheat.

18. Make sure that the power cord does not come into contact with hot parts of
the appliance or in contact with sharp corners and objects.

19. Make sure the power cord is easily accessible at all times.

20. Keep a distance of at least 10cm. around all sides of the appliance to allow
adequate air circulation during use.

21. Do not block the ventilation holes of the appliance.

22. Always wear protective oven gloves when inserting or removing items from
the hot oven.

23. Take extra care when removing the drip tray and when disposing of hot
grease or other hot liquids.

24. Always place the appliance on a flat and heat-resistant surface.

25. Do not move the appliance during operation. Special care must be taken
when moving an appliance containing hot oil or hot food.

26. Do not use the appliance without any food and accessories inside.

27. Large food or metal utensils must not be placed in the appliance as they
may cause fire or electric shock hazard.

28. You should take special care when using containers made of anything other
than specialty metal or specialty ceramics.

29. Do not leave the appliance unattended. If you leave the room, always
disconnect the appliance from the power supply.

30. Always unplug the appliance from the power supply when you finish
cooking. Turn the rotary switch to the OFF position before removing the cord
from the outlet.

31. Before cleaning or storing the appliance, always disconnect the appliance
from the power supply and let it cool. Always hold the plug, and never pull on
the cord.

32. If the appliance is not in use, remove the detachable parts from inside.
e 13
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33. Always switch off and disconnect the appliance from the power supply and
allow the appliance to cool thoroughly before adding / removing parts.

34. Do not use accessories other than those recommended by the
manufacturer for the particular appliance.

35. The glass door is heavy. Hold the door handle until the door is fully open.
Don't let the door fall on its own. Risk of injury and burns!

36. The appliance must be regularly checked for damage. Do not use the
appliance if it is damaged.

37. Do not use the appliance if the cord is frayed or if the appliance has
suffered any damage. To avoid the risk of electric shock, do not attempt to
repair the appliance yourself. Contact a qualified technician for repair. Use only
original spare parts.

38. Do not let the power cord hang over the edge of a table or counter, or
come into contact with hot surfaces.

39. If the surface is cracked, unplug the appliance from the power supply to
avoid the possibility of electric shock.

40. To ensure the safety of children, keep all packaging materials (plastic bags,
boxes, etc.) away from them.

/A WARNING: Do not allow children to play with the packaging materials.
Risk of suffocation!

41. This appliance is not designed to be immersed in water during cleaning. Do
not immerse the cord, plug or any part of the appliance in water or other
liquids. Follow the instructions in the CLEANING section.

PARTS IDENTIFICATION

. Oven door

. Oven handle

. Control panel display
. Internal lighting activation button 2——
. Convection function activation button
. On / off button T— K
. Operating program selection rotary switch i
. Rotary switch / temperature and time setting button
. Enameled tray

10. Grill

11. Mesh grill

12. Tray handle

13. Handle for placing and removing the spit

14. Drip tray

15. Spit

O 0O NO Ul WN -
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INSTALLATION

1. Read all the instructions carefully and keep them for future reference.

2. Remove the appliance from its packaging. Keep away from children.

3. Inspect the oven after unpacking for any visual damage. In case of any damage, do not install
the electric oven and contact the shop that you bought it.

4. Before using the appliance for the first time, check that the voltage shown on the appliance
rating label corresponds to the voltage in the mains.

5. Place the device on a flat and heat-resistant surface and away from flammable objects. Always
keep away from children.

6. Keep a distance of at least 10cm. around all sides of the oven to allow sufficient air circulation
during use.

BEFORE FIRST USE

1. Clean the appliance and available accessories as described in the “CLEANING” paragraph.

2. Place the components inside the oven without placing food.

3. Connect the appliance to the power supply.

4. Press the “START ON/OFF” button to turn on the appliance.

5. Turn the operation program selection rotary switch clockwise and select the “BAKE” program.
The corresponding indicator on the screen will start flashing.

6. Turn the temperature and time setting rotary switch / button clockwise and select “2300C” for
operating temperature.

7. Press the temperature and time setting rotary switch / button to enter the desired time setting
menu and select the operating time “00:10” (10 minutes) by rotating it.

8. Press the “START ON/OFF” button to switch on the appliance. The indicators of the selected
operating program and temperature will remain permanently on the display and all other indicators
will turn off.

9. Once the 10 minutes have passed, the appliance will automatically stop working and a indicative
alarm sound will be heard.

10. Press and hold the “START ON/OFF” button until “OFF” appear on the screen. Then unplug the
appliance from the power supply and allow it to cool thoroughly before removing the components
from inside.

j NOTE: A slight smell may be noticeable when the appliance is used for the first time. This is
normal and will disappear after a short while. Before first use, use the oven without any food
inside.

USING THE APPLIANCE

The appliance has 10 pre-set cooking programs to choose from depending on the type of material
you use:

e BAKE: Baking mode

e BROIL: Grilling mode
e 1 5



e TOAST: Toasting mode

¢ AIR FRY: Frying mode with air without oil

e ROAST: Roast mode

e PIZZA: Pizza baking mode

e COOKIES: Operating program for baking cookies and other similar materials
e DEHYDRATE: Dehydration mode

e SLOW COOK: Slow cooking mode

e FERMENT: Fermentation mode program

The The
Cooking Default adjustment | adjustment
Top | Bottom . . . Default . range of the range of
program Rotisserie | Convection cooking R
(English) heater| heater Temp time Cooking the
e E E @ temperature/| Cooking
step time/ step
BAKE + + - + 170°C 30min 100-230°C 1min-2h
Optional
BROIL + - - - 150°C 40min 100-160°C 1min-1h
Non- Non-
TOAST + * - i 04 adjustable 01-06 adjustable
AIR FRY + + - + 200°c 18min 100-200°c 1min-1h
ROAST + + + + 175°C 60min 100-230°Cc 1min-2h
Optional
PIZZA + + - + 190°C 20min 100-230°c 1min-1h
Optional
. 10min-
COOKIES + - - - 180°C 11min 160-200°C .
20min
DEHYDRATE + - - + 50°C 6h 40-80°C 30min-72h
SLOW +
- °c - °c -
COOK + + Optional 110 4h 105-135 2h-10h
FERMENT - + - - 35°C 2h 35-45°C 2h-10h
The appliance also has the following operating programs:
e REHEAT: Food reheating program
o KEEP WARM: Keep warm temperature of the food
The The
. adjustment adjustment
Cooking Top Bottom . . . Default Defa}x It range of the range of
program Rotisserie | Convection cooking .
" heater | heater Temp N Cooking the
(English) time .
E E @ temperature/ Cooking
step time/ step
REHEAT + + - + 160°c 15min 50-230°c 1min-2h
Optional
KEEP . ) .
WARM - + - - 70°c 60min 70°c 10min-12h
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CHOOSING A PRESET OPERATING PROGRAM

1. Check that the voltage of the mains you will use matches the operating voltage of the appliance
and that they are in correspondence.

2. Make sure the appliance is unplugged and turned off.
3. Place the appropriate accessory depending on the type of material inside the oven.
o Drip tray: Place drip tray at the bottom of the appliance.

i NOTE: Place the grease and crumb tray in the bottom of the oven to keep your oven clean
while cooking.
A ATTENTION: The drip tray must be inserted before connecting the appliance to the power
supply and before starting the oven operation. Risk of injury and burns!

WARNING: Always use special kitchen gloves when the appliance is hot and in contact with the
parts.

0 Using a grill / pan: Place the grill / pan with the food at the desired height.
/\ CAUTION:

e Place the baking rack / pan at the desired height before connecting the appliance to the power
supply and before starting the oven operation. Risk of injury and burns!

¢ Do not touch the heating elements. Risk of burns!
e Food must not touch or be too close to the heating elements.

o Rotating spit: After removing the forks, push the spit shaft through the center of the food and
slide along it. Next, place the two forks on either side of the spit shaft and slide the forks toward
the inside of the shaft until the forks are firmly touching the food. Then secure them in place by
tightening the two set screws.

i NOTE: To better support the food on the spit, insert the forks into the food at different angles.

Hold the assembled spit at a slight angle (the right side should be higher than the left side) and
insert the left side of the spit shaft into the corresponding recess located on the side inside the
appliance. After making sure the left side is firmly in place, lower the right side of the spit and place
it in the corresponding slot on the right side of the side inside the appliance. To remove the spit
from the appliance, use the spit attachment and removal handle. Open the door of the appliance
and then, wearing a protective special kitchen glove, grasp the handle and place the two hooked
ends on the two ends of the spit shaft. Then lift the handle slightly from the right side first and
then carefully remove the spit shaft from the left side to remove the shaft from the side recesses
and then carefully remove the food from the appliance.

A WARNING: Always use special kitchen gloves when the appliance is hot and in contact with the
parts.

4. Connect the appliance to the power supply.

5. Press the “START ON/OFF” button to turn on the appliance. All the indicators on the display will
light up and the “BAKE” mode and the on/off button light will start flashing.

6. Turn the operating program selection rotary switch clockwise and select the desired program
based on the material to be used (consult the explanatory table of the operating programs). For
each program you select, the corresponding indicator on the display will start flashing and the
default time and default operating temperature will be displayed.

7. When you have selected the desired operating program, press the “START ON/OFF” button to
start the appliance. The indicators of the selected operating program and temperature will remain
permanently on the display and all other indicators will turn off.

8. When the default operation time has passed, the appliance will automatically stop operation, the
display indicators will flash 10 times, and the alarm will sound 10 times. The appliance will then go
into standby mode.

9. Press and hold the “START ON/OFF” button for 3 seconds until “OFF” appears on the screen.
e 1 7



10. Then disconnect the appliance from the power supply, open the appliance door and remove the
cooked food.

ACAUTION: Always wear protective kitchen gloves when using the appliance. The device
develops high temperatures during operation. Risk of burns!

A WARNING: When turning off the device, allow it to cool thoroughly before removing the
components and the inside. Risk of burns!

i NOTES:

e During operation, the rotary switches for selecting the operating program and setting of the
temperature / time are inactive. The rotary switches are activated only if you press the “START
ON/OFF” button.

¢ If you wish to change the temperature or time setting during operation, press the “START
ON/OFF” button to stop the appliance, then make the necessary settings and then press the
“START"” button again ON/OFF” to operate the oven.

MANUAL SETTING OF TEMPERATURE AND TIME IN A PRE-SET PROGRAM

In case you are not satisfied with the default temperature and the default cooking time based on
your preferences, the appliance allows you to manually adjust the two specific settings within a
certain range according to the pre-set program.

After you have selected the desired preset program (following steps 1 to 6 in the paragraph
“SELECTING A PRESET OPERATING PROGRAM"), then:

e Turn the temperature and time rotary switch clockwise and select the desired operating
temperature (consult the explanatory table of the operating programs in which the adjustable
temperature range for each program is indicated)

e Press the temperature and time adjustment rotary switch to enter the desired time setting menu
and select the desired operating time by rotating it (consult the explanatory table of operating
programs in which the range of adjustable operating time for each program is indicated).

When you have completed the manual setting, continue the procedure by following steps 7 to 10 in
the paragraph “SELECTING A PRESET OPERATION PROGRAM",

CONVECTION FUNCTION

The air function is ideal in combination with traditional cooking or heating. The fan spreads the heat
evenly inside the oven, thus allowing the correct and fast roasting of meat, poultry, etc.

When you select the hot air circular flow mode, the corresponding icon on the display lights up.

INTERIOR LIGHTING

To activate the interior lighting, press the interior lighting on / off button. Press again to turn off the
interior lighting.

i NOTE: The interior light turns off automatically after 30 seconds if not manually turned off by
the user.

CLEANING

1. Always unplug the power cord before cleaning the appliance.

2. Always unplug the appliance and let it cool down before cleaning.

3. DO NOT submerge the appliance in water and DO NOT wash it in the dishwasher.

4. Do not clean the appliance and its accessories with metal objects as they may damage or scratch
the non-stick coating.
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5. Clean the outer casing of the appliance only with a damp cloth. Then dry well with a dry cloth.
Do not clean the outer casing with any abrasive or wire sponge as this will damage the finish.

A CAUTION: Be careful not to get water inside the air ducts.

6. Clean the inside of the oven with a damp cloth and dry it.

7. Clean the glass oven door with a damp cloth and dry with a towel or paper.

8. Remove the grill, pan and grease and crumb tray and clean them with warm water, liquid
household detergent and a soft, non-scratch sponge. These accessories can be placed in a
dishwasher for cleaning.

9. Do not rub the heating elements with sharp objects as they may wear or break.

10. To remove dried food residue from parts, soak in warm water and add liquid detergent. Allow
the residue to soften and then try to remove it. Do not clean the parts with sharp objects as they
may be damaged.

11. Do not use abrasives or other sharp objects for cleaning. These may cause damage to the
appliance.

12. Do not use a wire brush or reinforced cleaners.

1 NOTE: The oven should be cleaned regularly and any food residue removed.

STORAGE
1. Always unplug the appliance before storing it.
2. Always make sure that the appliance is cold, dry and clean before storing.
3. Always store the appliance out of the reach of children.
4. Always store the appliance in a safe and clean place. For the better protection of the appliance,
store it in its original packaging.

DISPOSAL OF APPLIANCE AND ACCESSORIES
ﬁ This symbol appearing on the product, its accessories or accompanying manuals indicates
EEE  that the product and its electronic accessories should not be disposed of with other
household trash.
In order to avoid possible harmful effects on the environment or health due to uncontrolled waste
disposal, please separate these products from other types of waste and recycle them.
Household users should contact either the store where they purchased this product or their local
services for details of where and how they can return these products for environmentally safe
recycling.
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