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Installazione

! E importante conservare questo libretto per poterlo
consultare in ogni momento. In caso di vendita, di
cessione o di trasloco, assicurarsi che resti insieme
all'apparecchio.

! Leggere attentamente le istruzioni: ci sono importanti
informazioni sull'installazione, sull’'uso e sulla sicurezza.

! Linstallazione dell’apparecchio va effettuata
secondo queste istruzioni da personale qualificato.

! Qualsiasi intervento di regolazione o manutenzione
deve essere eseguito con la cucina disinserita
dall’impianto elettrico.

Posizionamento e livellamento

! E possibile installare 'apparecchio di fianco a mobili
che non superino in altezza il piano di lavoro.

! Assicurarsi che la parete a contatto con il retro
dell’apparecchio sia di materiale non infiammabile e
resistente al calore (T 90°C).

Per una corretta installazione:

e porre I'apparecchio in cucina, in sala da pranzo o
in un monolocale (non in bagno);

* se il piano della cucina € piu alto di quello dei
mobili, essi devono essere posti ad almeno 600 mm
dall’apparecchio;

® se lacucina viene

500 I installata sotto un pensile,
— — esso dovra mantenere
Min. 600 mm. T23 una distanza minima dal
£ £ il piano di 420 mm.
g S| Ee Tale distanza deve
£ £ 2% esseredi700 mmsei
£

pensili sono infiammabili

(vedi figura);

® non posizionare

tende dietro la cucina o
a meno di 200 mm dai suoi lati;

® eventuali cappe devono essere installate secondo
le indicazioni del relativo libretto di istruzione.
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Livellamento

Se e necessario livellare I'apparecchio, avvitare |
piedini di regolazione forniti in
dotazione nelle apposite sedi
poste negli angoli alla base
della cucina (ved/ figura).

Le gambe* si montano a
incastro sotto la base della
cucina.

Collegamento elettrico

Montaggio cavo di alimentazione

Apertura morsettiera:

e Servendosi di un cacciavite, fare leva sulle linguette
laterali del coperchio della morsettiera;

e Tirare ed aprire il

coperchio della

morsettiera.
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Per la messa in opera del cavo eseguire le seguenti
operazioni:

e svitare la vite del serracavo e le viti dei contatti

! | ponticelli vengono predisposti dalla Fabbrica per il
collegamento a 230V monofase (ved/ figura).
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e per effettuare i collegamenti elettrici delle figure,
utilizzare i due ponticelli alloggiati dentro la scatola
(vedi figura - riferimento "P")
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* Presente solo su alcuni modelli.
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e fissare il cavo di alimentazione nell’apposito
fermacavo e chiudere il coperchio.

Collegamento del cavo di alimentazione alla rete
Montare sul cavo una spina normalizzata per il carico
indicato nella targhetta caratteristiche posta
sull’apparecchio (vedi tabella Dati tecnici).

In caso di collegamento diretto alla rete € necessario
interporre tra 'apparecchio e la rete un interruttore
onnipolare con apertura minima fra i contatti di 3 mm,
dimensionato al carico e rispondente alle norme
nazionali in vigore (il filo di terra non deve essere
interrotto dall’interruttore). Il cavo di alimentazione
deve essere posizionato in modo tale che in nessun
punto superi di 50°C la temperatura ambiente.

Prima di effettuare 'allacciamento accertarsi che:

* |a presa abbia la messa a terra e sia a norma di legge;

e |a presa sia in grado di sopportare il carico
massimo di potenza della macchina, indicato della
targhetta caratteristiche;

¢ |a tensione di alimentazione sia compresa nei valori
nella targhetta caratteristiche;

e |a presa sia compatibile con la spina
dell’apparecchio. In caso contrario sostituire la
presa o la spina; non usare prolunghe e multiple.
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! Ad apparecchio installato, il cavo elettrico e la presa
della corrente devono essere facilmente raggiungibili.

! [l cavo non deve subire piegature o compressioni.

! Il cavo deve essere controllato periodicamente e
sostituito solo da tecnici autorizzati.

! L’azienda declina ogni responsabilita qualora
queste norme non vengano rispettate.

TARGHETTA CARATTERISTICHE

Dimensioni
Forno HxLxP

32x43,5x40 cm

Volume

It. 56

Dimensioni utili
del cassetto
scaldavivande

larghezza cm 42
profondita cm 44
altezza cm 8,5

Tensione e
frequenza
d'alimentazione

vedi targhetta caratteristiche

Piano di cottura
in ceramica
Anteriore sx
Posteriore sx
Posteriore dx
Anteriore dx
Assorbimento
piani di cottura
in ceramica Max

1700 W
1200 W
2100 W
1200 W

6200 W

ENERGY
LABEL

Direttiva 2002/40/CE
sull’etichetta dei forni elettrici.
Norma EN 50304

Consumo energia convezione
Naturale — funzione di
riscaldamento: D Tradizionale;
Consumo energia dichiarazione

Classe convezione Forzata -
funzione di

riscaldamento: Multicottura.
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A

Questa apparecchiatura &
conforme alle seguenti Direttive
Comunitarie: 73/23/CEE del
19/02/73 (Bassa Tensione) e
successive modificazioni -
89/336/CEE del 03/05/89
(Compatibilita Elettromagnetica)
e successive modificazioni -
93/68/CEE del 22/07/93 e
successive modificazioni.
2002/96/CE




Descrizione

dell’apparecchio

Vista d’insieme

Piano cottura

vetroceramica

Pannello di controllo

Ripiano GRIGLIA

GUIDE
di scorrimento dei ripiani

Ripiano LECCARDA

Piedino di regolazione

posizione 5
posizione 4
posizione 3

posizione 2
posizione 1

Piedino di regolazione

Pannello di controllo

Spia
TERMOSTATO
Manopola
PROGRAMMI
Spia O@ D @O A
FUNZIONAMENTO @ @ .
FORNO N NN
o @ R d
Manopola
TERMOSTATO

* Presente solo su alcuni modelli.

Manopola
TIMER ANALOGICO*

Spia
FUNZIONAMENTO
PIASTRE
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|

Manopole piastre
ALOGENE




Avvio e utilizzo

! Alla prima accensione fare funzionare il forno a vuoto
per almeno un’ora con il termostato al massimo € a
porta chiusa. Poi spegnere, aprire la porta del forno e
aerare il locale. L'odore che si avverte & dovuto
all’evaporazione delle sostanze usate per proteggere
il forno.

Avviare il forno

1. Selezionare il programma di cottura desiderato
ruotando la manopola PROGRAMMI.

2. Scegliere la temperatura consigliata per il
programma o quella desiderata ruotando la manopola
TERMOSTATO.

Una lista con le cotture € le relative temperature
consigliate & consultabile nell’apposita tabella (ved/
Tabella cottura in forno).

Durante la cottura & sempre possibile:

e modificare il programma di cottura agendo sulla
manopola PROGRAMMI;

e modificare la temperatura agendo sulla manopola
TERMOSTATO;

e pianificare la durata e I'ora di fine della cottura (ved/
sotto);

e interrompere la cottura riportando la manopola
PROGRAMMI in posizione “0”.

! Non appoggiare mai oggetti sul fondo del forno
perché si rischiano danni allo smalto. Utilizzate la
posizione 1 del forno solo in caso di cotture con il
girarrosto.

! Porre sempre i recipienti di cottura sulla griglia in
dotazione.

* Presente solo su alcuni modelli.
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Spia TERMOSTATO

La sua accensione segnala che il forno sta
producendo calore. Si spegne quando all’interno
viene raggiunta la temperatura selezionata. A questo
punto la spia si accende e si spegne
alternativamente, indicando che il termostato & in
funzione e mantiene costante la temperatura.

Luce del forno

Si accende ruotando la manopola PROGRAMMI in
qualsiasi posizione diversa da “0” e resta accesa
finché il forno € in funzione. Selezionando [%| con la
manopola, la luce si accende senza attivare alcun
elemento riscaldante.

Ventilazione di raffreddamento

Per ottenere una riduzione delle temperature esterne, una
ventola di raffreddamento genera un getto d’aria che esce
tra il pannello di controllo e la porta del forno.

! Afine cottura la ventola rimane attiva finché il forno non e
sufficientemente freddo.




Programmi di cottura

! Per tutti i programmi & impostabile una temperatura
tra 60°C e MAX, tranne:

e FORNO SOPRA e GRILL (si consiglia di impostare
solo su MAX);

e GRATIN (si consiglia di non superare la
temperatura di 200°C).

Programma FORNO TRADIZIONALE

Si attivano i due elementi riscaldanti inferiore e
superiore. Con questa cottura tradizionale € meglio
utilizzare un solo ripiano: con piu ripiani si ha una
cattiva distribuzione della temperatura.

()| Programma MULTICOTTURA

Si attivano tutti gli elementi riscaldanti (superiore,
inferiore e circolare) ed entra in funzione la ventola.
Poiché il calore e costante in tutto il forno, I'aria cuoce
e rosola il cibo in modo uniforme. E possibile utilizzare
fino a un massimo di due ripiani contemporaneamente.

D Programma FORNO SOPRA

Si attiva la parte centrale dell’elemento riscaldante
superiore. La temperatura elevata e diretta del grill &
consigliata per gli alimenti che necessitano di un’alta
temperatura superficiale (bistecche di vitello e di
manzo, filetto, entrecote). E un programma dai
consumi contenuti, ideale per grigliare piatti di ridotte
dimensioni. Posizionare il cibo al centro della griglia,
poiché negli angoli non viene cotto.

Yvvvy

Programma GRILL

Si attiva la parte centrale dell’elemento riscaldante
superiore. La temperatura elevata e diretta del grill &
consigliata per gli alimenti che necessitano di un’alta
temperatura superficiale (bistecche di vitello e di
manzo, filetto, entrecote). E un programma dai
consumi contenuti, ideale per grigliare piatti di ridotte
dimensioni. Posizionare il cibo al centro della griglia,
poiché negli angoli non viene cotto.

vy

5z | Programma GRATIN

Si attiva I'’elemento riscaldante superiore ed entrano in
funzione la ventola. Unisce allirradiazione termica
unidirezionale, la circolazione forzata dell’'aria
all'interno del forno. Cio impedisce la bruciatura
superficiale degli alimenti aumentando il potere di
penetrazione del calore.

! Le cotture FORNO SOPRA, GRILL e GRATIN
debbono essere effettuate a porta chiusa.

! Nelle cotture FORNO SOPRA e GRILL mettere la
griglia in posizione 5 e la leccarda in posizione 1 per
raccogliere i residui di cottura (sughi e/o grassi). Nella
cottura GRATIN mettere la griglia in posizione 20 3 e
la leccarda in posizione 1 per raccogliere i residui di
cottura.

Cottura contemporanea su piu ripiani

Se & necessario usare due griglie, utilizzare il
programma MULTICOTTURA, I'unico adatto a questo
tipo di cottura. E bene inoltre:

® non utilizzare le posizioni 1 e 5: sono investite
direttamente dall’aria calda che potrebbe provocare
bruciature sui cibi delicati.

e utilizzare per lo piu le posizioni 2 € 4, mettendo sulla
posizione 2 i cibi che richiedono maggior calore.

e qguando si cucinano alimenti che richiedono tempi e
temperature di cottura diversi, impostare una
temperatura media tra le due consigliate (vea/
Tabella cottura in forno) e porre gli alimenti piu
delicati in posizione 4. Rimuovere prima 'alimento
che necessita di un tempo di cottura piu breve.

e quando si cuociono pizze su piu ripiani con
temperatura impostata su 220°C, conviene
preriscaldare il forno per 15 minuti. Generalmente la
cottura in posizione 4 ha una durata maggiore: si
consiglia pertanto di estrarre prima la pizza cotta
sul ripiano pit basso e solo dopo qualche minuto
quella cotta in posizione 4.

¢ Disporre la leccarda in basso e la griglia in alto.




Tabella cottura in forno
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Programmi Alimenti Peso Posizione dei | Preriscalda | Temperatura Durata
(Kg) ripiani mento consigliata cottura
(minuti) (minuti)
Anatra 1 3 15 200 65-75
Forno Arrosto d? vitgllo 0 manzo 1 3 15 200 70-75
Tradizionale Arrostq di Ima|ale 1 3 15 200 70-80
Biscotti (di frolla) - 3 15 180 15-20
Crostate 1 3 15 180 30-35
Pizza (su 2 ripiani) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Agnello 1 2 10 180 40-45
Pollo arrosto + patate 1+1 2and 4 15 200 60-70
Sgombro 1 2 10 180 30-35
Multicottura Plum cake 1 2 10 170 40-50
Bigne (su 2 ripiani) 0.5 2and 4 10 190 20-25
Biscotti(su 2 ripiani) 0.5 2and 4 10 180 10-15
Pan di spagna (su 1 ripiano) 0.5 2 10 170 15-20
Pan di spagna(su 2 ripiani) 1 2and 4 10 170 20-25
Torte salate 1.5 3 15 200 25-30
Sogliole e seppie 1 4 5 Max 8-10
Spiedini di calamari e gamberi 1 4 5 Max 6-8
Forno sopra Filetto di merluzzo 1 4 5 Max 10
Verdure alla griglia 1 3/4 5 Max 10-15
Sogliole e seppie 0.7 4 - Max 10-12
Spiedini di calamari e gamberi 0.6 4 - Max 8-10
Seppie 0.6 4 - Max 10-15
Filetto di merluzzo 0.8 4 - Max 10-15
Grill Verdure alla griglia 0.4 3or4 - Max 15-20
Bistecca di vitello 0.8 4 - Max 15-20
Salsicce 0.6 4 - Max 15-20
Hamburger 0.6 4 - Max 10-12
Sgombri 1 4 - Max 15-20
Toast (0 pane tostato) 4 and 6 4 - Max 3-5
. Pollo alla griglia 1.5 2 10 200 55-60
Gratin Seppie 1.5 2 10 200 30-35

* | tempi di cottura sono indicativi e possono essere modificati in base ai proprio gusti personali.




Timer analogico

Impostare orologio e contaminuti

Il forno deve essere collegato elettricamente.
Tirare la manopola e ruotare in senso antiorario fino
ad impostare I'ora esatta.

! L'orologio funziona elettricamente, pertanto in caso
di mancanza di corrente si fermera.

Una volta riattivata la corrente sara necessario
ripetere I'operazione di impostazione dell'ora.

Funzione contaminuti

Nel funzionamento contaminuti viene impostato un
tempo dal quale comincia un conto alla rovescia.
Questa funzione non controlla I'accensione e lo
spegnimento del forno, emette solamente un allarme
acustico a tempo scaduto.

¢ Ruotare la manopola in senso antiorario fino a
portare I'indice sul tempo desiderato (scala
interna), visibile attraverso la “finestrella”. Il
conteggio del tempo iniziera immediatamente. Per
interrompere il suono, o per utilizzare la sola
funzione orologio portare I'indice sul simbolo JX(




Utilizzo del piano cottura

vetroceramica

! La colla applicata sulle guarnizioni lascia alcune
tracce di grasso sul vetro. Prima di utilizzare
I'apparecchio, si raccomanda di eliminarle con un
prodotto specifico per la manutenzione non abrasivo.
Durante le prime ore di funzionamento & possibile
avvertire un odore di gomma, che comunque
scomparira presto.

Accendere e spegnere le zone di cottura

Per accendere una zona di cottura ruotare in senso
orario la manopola corrispondente.

Per spegnere, ruotare la manopola in senso antiorario
fino allo “0”.

L’accensione della spia FUNZIONAMENTO PIASTRE
segnala che almeno una piastra del piano cottura & in
funzione.

Le zone di cottura
Sul piano cottura ci sono elementi riscaldanti elettrici

radianti. Durante il funzionamento diventano di colore
rosso:

A. Zona di cottura con
N '/lfA elementi radianti.

B. Spia di calore: segnala che
A—L12 1 latemperatura della zona di
\_ :,,‘J cottura corrispondente e

B superiore a 60°C, anche nel
caso in cui I'’elemento sia spento ma ancora caldo.

Zone di cottura con elementi radianti

Gli elementi riscaldanti radianti sono costituiti da
elementi riscaldanti circolari, che diventano rossi
soltanto dopo 10-20 secondi dall'accensione.

Pos. |Piastra normale o rapida

0 |Spento

1 |Cottura di verdure, pesci

Cottura di patate (a vapore) minestre, ceci,
fagioli

Proseguimento di cottura di grandi quantita di
cibi, minestroni

4 | Arrostire (medio)

5 |Arrostire (forte)

6 |Rosolare o raggiungere bollitura in poco tempo
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Consigli pratici per I'uso del piano cottura

e Adoperare pentole con fondo piatto e di elevato
spessore, per essere certi che aderiscano
perfettamente alla zona riscaldante;

e dimnd

e adoperare pentole di diametro sufficiente a coprire
completamente la zona riscaldante, in modo da
garantire lo sfruttamento di tutto il calore;

e accertarsi che il fondo delle pentole sia sempre
perfettamente asciutto e pulito: 'aderenza alle zone
di cottura sara cosi ottimale e sia le pentole sia il
piano cottura dureranno piu a lungo;

e evitare di utilizzare le stesse pentole utilizzate
sui bruciatori a gas: la concentrazione di calore sui
bruciatori a gas pu¢ deformare il fondo della
pentola, che perde aderenza;

e non lasciare mai una zona di cottura accesa senza
pentola poiché potrebbe danneggiarsi.




Precauzioni e consigli

! ’apparecchio ¢ stato progettato e costruito in conformita alle
norme internazionali di sicurezza.

Queste avvertenze sono fornite per ragioni di sicurezza e
devono essere lette attentamente.

Sicurezza generale

¢ Queste istruzioni sono valide solo per i paesi di destinazione
i cui simboli figurano sul libretto e sulla targa matricola
dell'apparecchio.

e | ’apparecchio ¢ stato concepito per un uso di tipo non
professionale allinterno dell'abitazione.

e | ’apparecchio non va installato allaperto, nemmeno se lo
spazio € riparato, perché € molto pericoloso lasciarlo
esposto a pioggia e temporali.

¢ Non toccare la macchina a piedi nudi o con le mani o con i
piedi bagnati o umidi.

e | ’apparecchio deve essere usato per cuocere alimenti, solo
da persone adulte e secondo le istruzioni riportate in questo
libretto.

e |l libretto riguarda un apparecchio di classe 1 (isolato) o
classe 2 — sottoclasse 1 (incassato tra due mobili).

¢ Durante l'uso dell'apparecchio gli elementi riscaldanti e
alcune parti della porta forno diventano molto calde.
Fare attenzione a non toccarle e tenere i bambimi a
distanza.

e Evitare che il cavo di alimentazione di altri elettrodomestici
entri in contatto con parti calde dell'apparecchio.

¢ Non ostruire le aperture di ventilazione e di smaltimento di
calore.

e Sulle piastre non debbono essere poste pentole instabili o
deformate onde evitare incidenti per rovesciamento.
Posizionatele sul piano di cottura in modo che i manici siano
rivolti verso l'interno, per evitare urti accidentali.

e Utilizzare sempre guanti da forno per inserire o estrarre
recipienti.

¢ Non utilizzare liquidi infiammabili (alcol, benzina, ecc.) in
prossimita dell’apparecchio quando esso € in uso.

¢ Non riporre materiale infiammabile nel vano inferiore di
deposito o nel forno: se 'apparecchio viene messo
inavvertitamente in funzione potrebbe incendiarsi.

e Quando I'apparecchio non ¢ utilizzato, assicurarsi sempre
che le manopole siano nella posizione .

¢ Non staccare la spina dalla presa della corrente tirando il
cavo, bensi afferrando la spina.

¢ Non fare pulizia 0 manutenzione senza aver prima staccato
la spina dalla rete elettrica.

® |n caso di guasto, in nessun caso accedere ai meccanismi

interni per tentare una riparazione. Contattare I'Assistenza.
Non appoggiare oggetti pesanti sulla porta del forno aperta.

Le superfici interne del cassetto (se presente) possono
diventare calde.

Il piano in vetroceramica € resistente agli urti meccanici,
tuttavia puo incrinarsi (o eventualmente frantumarsi) se
colpito con un oggetto appuntito, quale un utensile. In
questi casi, scollegare immediatamente I'apparecchio dalla
rete di alimentazione e rivolgersi allAssistenza.

Se la superficie del piano € incrinata, spegnere
I'apparecchio per evitare la possibilita di scosse elettriche.

Non dimenticare che la temperatura delle zone di cottura
rimane piuttosto elevata per almeno trenta minuti dopo lo
spegnimento.

Tenere a debita distanza dal piano cottura qualsiasi oggetto
che potrebbe fondere, ad esempio oggetti in plastica, in
alluminio o prodotti con un elevato contenuto di zucchero.
Fare particolare attenzione a imballaggi € pellicole in
plastica o alluminio: se dimenticati sulle superfici ancora
calde o tiepide possono causare un grave danno al piano.

Non posare oggetti metallici (coltelli, cucchiai, coperchi,
ecc.) sul piano perché possono diventare caldi.

Smaltimento

Smaltimento del materiale di imballaggio: attenersi alle
norme locali, cosi gli imballaggi potranno essere riutilizzati.

La direttiva Europea 2002/96/CE sui rifiuti di
apparecchiature elettriche ed elettroniche (RAEE), prevede
che gli elettrodomestici non debbano essere smaltiti nel
normale flusso dei rifiuti solidi urbani. Gli apparecchi
dismessi devono essere raccolti separatamente per
ottimizzare il tasso di recupero e riciclaggio dei materiali
che li compongono ed impedire potenziali danni per la
salute e 'ambiente. Il simbolo del cestino barrato & riportato
su tutti i prodotti per ricordare gli obblighi di raccolta
separata.

Per ulteriori informazioni, sulla corretta dismissione degli
elettrodomestici, i detentori potranno rivolgersi al servizio
pubblico preposto o ai rivenditori.

Risparmiare e rispettare I’ambiente

Azionando il forno negli orari che vanno dal tardo
pomeriggio fino alle prime ore del mattino si collabora a
ridurre il carico di assorbimento delle aziende elettriche.

Si raccomanda di effettuare sempre le cotture FORNO
SOPRA, GRILL e GRATIN a porta chiusa: sia per ottenere
migliori risultati che per un sensibile risparmio di energia
(10% circa).

Mantenere efficienti e pulite le guarnizioni, in modo che
aderiscano bene alla porta e non procurino dispersioni di
calore.
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Manutenzione e cura
(A ARISTON

Escludere la corrente elettrica Pulire il piano cottura vetroceramica

! Evitare 'uso di detergenti abrasivi o corrosivi, quali i
prodotti in bombolette spray per barbecue e forni,
smacchiatori e prodotti antiruggine, i detersivi in polvere
e le spugne con superficie abrasiva: possono graffiare
irrimediabilmente la superficie.

Prima di ogni operazione isolare I'apparecchio dalla rete
di alimentazione elettrica.

Pulire il forno

! Non utilizzare mai pulitori a vapore o ad alta

pressione per la pulizia dell’apparecchio.

e Pulire il vetro della porta con spugne e prodotti non
abrasivi e asciugare con un panno morbido; non
usare materiali ruvidi abrasivi o raschietti metallici
affilati che possono graffiare la superficie e causare
la frantumazione del vetro.

e |e parti esterne smaltate o inox e le guarnizioni in
gomma possono essere pulite con una spugnetta
imbevuta di acqua tiepida e sapone neutro. Se le
macchie sono difficili da asportare usare prodotti
specifici. Si consiglia di sciacquare abbondantemente
e di asciugare dopo la pulizia. Non usare polveri
abrasive o sostanze corrosive.

e |interno del forno va pulito preferibilmente ogni volta
dopo I'uso, quando & ancora tiepido. Usare acqua
calda e detersivo, risciaguare e asciugare con un
panno morbido. Evitare gli abrasivi.

e Gli accessori possono essere lavati come normali
stoviglie, anche in lavastoviglie.

e || pannello di controllo va pulito da sporco e grassi
con una spugna non abrasiva 0 con un panno
morbido.

e [’acciaio inossidabile pud macchiarsi se lasciato
parecchio tempo a contatto con un’acqua molto
calcarea o con prodotti di pulizia contenenti
fosforo. Si consiglia di sciacquare
abbondantemente e asciugare con cura.

Controllare le guarnizioni del forno

Controllare periodicamente lo stato della guarnizione
attorno alla porta del forno. In caso risulti danneggiata
rivolgersi al Centro Assistenza pit vicino. E consigliabile

non usare il forno fino all’avvenuta riparazione. di ricambi Ferramenta
Stahl-Fix Casalinghi
Sostituire la lampadina di illuminazione SWISSCLEANER Fai-Da-Te
del forno WK TOP Ferramenta
1. Dopo aver disinserito il forno Altri prodotti per vetroceramica |Supermercati

dalla rete elettrica, togliere il
coperchio in vetro del
portalampada (ved; figura).

2. Svitare la lampadina e
sostituirla con una analoga:
tensione 230V, potenza 25 W,
attacco E 14.

3. Rimontare il coperchio e
ricollegare il forno alla rete elettrica.

Per una manutenzione ordinaria, & sufficiente lavare il
piano con una spugna umida, asciugando quindi con
una carta assorbente per cucina.

Se il piano e particolarmente sporco, strofinare con un
prodotto specifico per la pulizia delle superfici in
vetroceramica, sciacquare e asciugare.

Per rimuovere gli accumuli di sporco piu consistenti
servirsi di un apposito raschietto (non fornito in
dotazione). Intervenire non appena possibile, senza
attendere che I'apparecchio si sia raffreddato, per
evitare l'incrostazione dei residui. Eccellenti risultati si
possono ottenere usando una spugnetta in filo
d’acciaio inossidabile — specifica per piani in
vetroceramica — imbevuta di acqua e sapone.

In caso sul piano cottura si fossero accidentalmente
fusi oggetti o materiali quali plastica o zucchero,
rimuoverli con il raschietto immediatamente, finche la
superficie € ancora calda.

Una volta pulito, il piano puod essere trattato con un
prodotto specifico per la manutenzione e la
protezione: la pellicola invisibile lasciata da questo
prodotto protegge la superficie in caso di scolamenti
durante la cottura. Si raccomanda di eseguire queste
operazioni con I'apparecchio tiepido o freddo.
Ricordarsi sempre di risciacquare con acqua pulita e
asciugare accuratamente il piano: i residui di prodotti
potrebbero infatti incrostarsi durante la successiva
cottura.

Prodotti specifici per la
pulizia del vetroceramica

Dove acquistarli

Raschietto a lametta e Lamette |Hobbistica e
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Assistenza

! Non ricorrere mai a tecnici non autorizzati.
Comunicare:

e |l tipo di anomalia;

¢ |l modello della macchina (Mod.)

¢ |l numero di serie (S/N)

Queste ultime informazioni si trovano sulla targhetta caratteristiche posta sull’apparecchio

ASSISTENZA - RICAMBI - ACCESSORI

Assistenza attiva 7 giorni su 7 ( —) 1_99.199.199

NUMERO UNICO

In caso di necessita d’intervento chiamare il Numero Unico Nazionale 199.199.199*.

Un operatore sara a completa disposizione per fissare un appuntamento con il Centro Assistenza Tecnico
Autorizzato piu vicino al luogo da cui si chiama.

E attivo 7 giorni su 7, sabato e domenica compresi, e non lascia mai inascoltata una richiesta.

*Al costo di 14,26 centesimi di Euro al minuto(iva inclusa) dal Lun. al Ven. dalle 08:00 alle 18:30, il Sab. dalle 08:00 alle
13:00 e di 5,58 centesimi di Euro al minuto (iva inclusa) dal Lun. al Ven. dalle 18:30 alle 08:00, il Sab. dalle 13:00 alle
08:00 e i giorni festivi, per chi chiama da telefono fisso.

Per chi chiama da radiomobile le tariffe sono legate al piano tariffario dell'operatore telefonico utilizzato.

Le suddette tariffe potrebbero essere soggette a variazione da parte dell'operatore telefonico; per maggiori informazioni
consultare il sito www.aristonchannel.com.
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Installation

! Before operating your new appliance please read
this instruction booklet carefully. It contains
important information concerning the safe installation
and operation of the appliance.

! Please keep these operating instructions for future
reference. Make sure that the instructions are kept
with the appliance if it is sold, given away or moved.

! The appliance must be installed by a qualified
professional in accordance with the instructions
provided.

! Any necessary adjustment or maintenance must be
performed after the cooker has been disconnected
from the electricity supply.

Positioning and levelling

! It is possible to install the appliance alongside
cupboards whose height does not exceed that of the
hob surface.

! Make sure that the wall in contact with the back of
the appliance is made from a non-flammable, heat-
resistant material (T 90°C).

To install the appliance correctly:

¢ Place it in the kitchen, the dining room or the bed-
sit (not in the bathroom).

¢ [f the top of the hob is higher than the cupboards,
the appliance must be installed at least 600 mm
away from them.

e |f the cooker is

00D | installed underneath a
— — wall cabinet, there must
Min 600mm. [T be a minimum distance
E § 2i| of 420 mm between
¥ S/ Sf| | this cabinet and the top
= 5 :|  of the hob.

This distance should

be increased to 700

mm if the wall cabinets
are flammable (see figure).

¢ Do not position blinds behind the cooker or less
than 200 mm away from its sides.

e Any hoods must be installed according to the
instructions listed in the relevant operating
manual.

— 000000 O

[
|

Levelling

If it is necessary to level the
appliance, screw the
adjustable feet into the places
provided on each corner of the
base of the cooker (see
figure).

The legs™ fit into the slots on
the underside of the base of
the cooker.

Electrical connection

Fitting the power supply cable

To open the terminal board:

e |nsert a screwdriver into the side tabs of the
terminal board cover.

e Pull the cover to

open it.

AR

A\

To install the cable, follow the instructions below:

® | oosen the cable clamp screw and the wire
contact screws.

! The jumpers are pre-set at the Factory for 230 V

single-phase connection (see figure).

230V 1IN~
HO7RN-F 3x4 CEI-UNEL 35364
= N L

!
D@'ﬁ_“ @0 |D@E
@0 [T o®h

e To carry out the electrical connections as shown in
the figures, use the two jumpers inside the box
(see figure - labelled “P”).

P

— XU
Ol N L1 =
— Dé@ﬂ Dé@ﬂ &0
©D@D 10 D@DTX

- \\.\_

= L2 L3

* Only available in certain models.
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400V 2N~
HO5RR-F 4x2.5 CEI-UNEL 35363

= N L2 L1

|
D@'UDT| 0@ oflilo)o
0@l p@ 1 0@

400V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363
= N L3L2L1

o 111
D@"ﬁ_l @0l [p@®0
@ p@1l jo®0

e Secure the power supply cable by fastening the
cable clamp screw then put the cover back on.

Connecting the supply cable to the electricity
mains

Install a standardised plug corresponding to the
load indicated on the appliance data plate (see
Technical aata table).

The appliance must be directly connected to the
mains using an omnipolar switch with a minimum
contact opening of 3 mm installed between the
appliance and the mains. The switch must be
suitable for the charge indicated and must comply
with current electrical regulations (the earthing wire
must not be interrupted by the switch). The supply
cable must be positioned so that it does not come
into contact with temperatures higher than 50°C at
any point.

Before connecting the appliance to the power

supply, make sure that:

e The appliance is earthed and the plug is compliant
with the law.

e The socket can withstand the maximum power of
the appliance, which is indicated by the data
plate.

¢ The voltage is in the range between the values
indicated on the data plate.

e The socket is compatible with the plug of the
appliance. If the socket is incompatible with the
plug, ask an authorised technician to replace it.
Do not use extension cords or multiple sockets.

(A ARISTON

! Once the appliance has been installed, the power
supply cable and the electrical socket must be
easily accessible.

! The cable must not be bent or compressed.

! The cable must be checked regularly and replaced
by authorised technicians only.

! The manufacturer declines any liability should
these safety measures not be observed.

TABLE OF CHARACTERISTICS

Oven dimensions 39%43 5x40 cm

(HxWxD)

Volume 56 |

Useful .
measurements \év'edttr;] ii((::r;;
relating to the oven he!o ht 8.5 cm
compartment ght o.
Voltage and

frequency see data plate
Ceramic hob

Front Left 1700 W

Back Left 1200 W

Back Right 2100 W
Front Right 1200 W

Max. ceramic hob 6200 W
consumption

Directive 2002/40/EC on the
label of electric ovens.
Standard EN 50304

Natural convection energy
consumption

heating mode:

Traditional mode

ENERGY LABEL

Declared forced convection
energy consumption
heating mode: (R)
Multilevel. =

This appliance conforms to the
following European Economic
Community directives:
73/23/EEC dated 19/02/73
(Low Voltage) and subsequent
amendments - 89/336/EEC
dated 03/05/89
(Electromagnetic Compatibility)
and subsequent amendments -
93/68/EEC dated 22/07/93 and
subsequent amendments.

(€
i

2002/96/EEC
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Description of the appliance

I
Overall view
Glass f
ceramic hob
Control panel — GUIDE BA"‘S
for the sliding racks
GRILL rack position 5
position 4
DRIPPING pan position 3
position 2
position 1
Adjustable foot / / = /W\ \ Adjustable foot
=== _ ///~ \
L \
Control panel
THERMOSTAT ANALOGUE
indicator light TIMER knob*
SELECTOR ACTIVE COOKING
Knob ZONE indicator light

OVEN OPERATION
indicator light

| |

HALOGEN cooking
zone knobs

THERMOSTAT
knob

* Only available in certain models.
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Start-up and use

! The first time you use your appliance, heat the
empty oven with its door closed at its maximum
temperature for at least half an hour. Ensure that the
room is well ventilated before switching the oven off
and opening the oven door. The appliance may emit
a slightly unpleasant odour caused by protective
substances used during the manufacturing process
burning away.

Starting the oven

1. Select the desired cooking mode by turning the
SELECTOR knob.

2. Select the recommended temperature for the
cooking mode or the desired temperature by turning
the THERMOSTAT knob.

A list detailing cooking modes and suggested
cooking temperatures can be found in the relevant
table (see Oven cooking advice table).

During cooking it is always possible to:

e Change the cooking mode by turning the
SELECTOR knob.

e Change the temperature by turning the
THERMOSTAT knob.

e Set the total cooking time and the cooking end
time (see below).

e Stop cooking by turning the SELECTOR knob to
the “0” position.

! Never put objects directly on the bottom of the

oven; this will prevent the enamel coating from being

damaged. Only use position 1 in the oven when
cooking with the rotisserie spit.

! Always place cookware on the rack(s) provided.

* Only available in certain models.

(A ARISTON

THERMOSTAT indicator light E
When this is illuminated, the oven is generating

heat. It switches off when the inside of the oven

reaches the selected temperature. At this point the

light illuminates and switches off alternately,

indicating that the thermostat is working and is

maintaining the temperature at a constant level.

Oven light

This is switched on by turning the SELECTOR knob
to any position other than “0”. It remains lit as long
as the oven is operating. By selecting with the
knob, the light is switched on without any of the
heating elements being activated.

Cooling ventilation

In order to cool down the external temperature of the oven,
a cooling fan blows a jet of air between the control panel
and the oven door.

! Once cooking has been completed, the cooling fan
continues to operate until the oven has cooled down
sufficiently.

17



Cooking modes

! A temperature value can be set for all cooking
modes
between 60°C and Max, except for the following
modes

e TOP OVEN and GRILL (recommended: set only to
MAX power level).

e GRATIN (recommended: do not exceed 200°C).

TRADITIONAL OVEN mode

Both the top and bottom heating elements will come
on. When using this traditional cooking mode, it is
best to use one cooking rack only. If more than one
rack is used, the heat will be distributed in an
uneven manner.

(%) MULTILEVEL mode

All the heating elements (top, bottom and circular)
switch on and the fan begins to operate. Since the
heat remains constant throughout the oven, the air
cooks and browns food in a uniform manner. A
maximum of two racks may be used at the same
time.

[j TOP OVEN mode

The central part of the top heating element is
switched on. The high and direct temperature of the
grill is recommended for food that requires a high
surface temperature (veal and beef steaks, fillet
steak and entrecbte). This cooking mode uses a
limited amount of energy and is ideal for grilling
small dishes. Place the food in the centre of the
rack, as it will not be cooked properly if it is placed
in the corners.

Yvvvy

GRILL mode

The central part of the top heating element is
switched on. The high and direct temperature of the
grill is recommended for food that requires a high
surface temperature (veal and beef steaks, fillet
steak and entrecbéte). This cooking mode uses a
limited amount of energy and is ideal for grilling
small dishes. Place the food in the centre of the
rack, as it will not be cooked properly if it is placed
in the corners.

wy

22 | GRATIN mode

The top heating element and the fan will begin to
operate. This combination of features increases the
effectiveness of the unidirectional thermal radiation
provided by the heating elements through forced
circulation of the air throughout the oven. This helps
prevent food from burning on the surface and allows
the heat to penetrate right into the food.

! The TOP OVEN, GRILL and GRATIN cooking
modes must be performed with the oven door shut.

! When using the TOP OVEN and GRILL cooking
modes, place the rack in position 5 and the dripping
pan in position 1 to collect cooking residues (fat
and/or grease). When using the GRATIN cooking
mode, place the rack in position 2 or 3 and the
dripping pan in position 1 to collect cooking
residues.

Cooking on several shelves simultaneously

If it is necessary to use two racks, use the
MULTILEVEL cooking mode, as this is the only
cooking mode suited to this type of cooking. We
also recommend that:

e Positions 1 and 5 are not used. This is because
excessive direct heat can burn temperature
sensitive foods.

e Positions 2 and 4 are used and that food that
requires more heat is placed on the rack in
position 2.

e When cooking foods that require different cooking
times and temperatures, set a temperature that is
halfway between the two recommended
temperatures (see Oven cooking advice table)
and place the more delicate food on the rack in
position 4. Remove the food that requires a
shorter cooking time first.

e When cooking pizzas on several racks with the
temperature set to 220°C, the oven is preheated
for 15 minutes. Generally speaking, cooking on
the rack in position 4 takes longer: we
recommend that the pizza cooked on the lowest
rack position is removed first, followed by the
pizza cooked in position 4 a few minutes later.

e Place the dripping pan on the bottom and the rack
on top.
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Oven cooking advice table
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Cooking Foods Weight Rack Preheating| Recommended Cooking
modes (in kg) position time temperature duration
(minutes) (minutes)
Duck 1 3 15 200 65-75
- Roast veal or beef 1 3 15 200 70-75
Trag\'/tgr’]”a' Roast pork 1 3 15 200 70-80
Biscuits (shortcrust pastry) - 3 15 180 15-20
Pies / Tarts 1 3 15 180 30-35
Pizza (on 2 racks) 1 2and 4 15 230 15-20
Lasagne 1 3 10 180 30-35
Lamb 1 2 10 180 40-45
Roast chicken + potatoes 1+1 2and 4 15 200 60-70
Mackerel 1 2 10 180 30-35
Multilevel | Sponge cake made with yoghurt 1 2 10 170 40-50
Cream puffs (on 2 racks) 0.5 2and 4 10 190 20-25
Biscuits (on 2 racks) 0.5 2and 4 10 180 10-15
Sponge cake (on 1 rack) 0.5 2 10 170 15-20
Sponge cake (on 2 racks) 1 2and 4 10 170 20-25
Savoury pies 1.5 3 15 200 25-30
Sole and cuttlefish 1 4 5 Max 8-10
Squid and prawn kebabs 1 4 5 Max 6-8
Topoven | cod fillet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Sole and cuttlefish 0.7 4 - Max 10-12
Squid and prawn kebabs 0.6 4 - Max 8-10
Cuttlefish 0.6 4 - Max 10-15
Cod fillet 0.8 4 - Max 10-15
Grill Grilled vegetables 0.4 3or4 - Max 15-20
Veal steak 0.8 4 - Max 15-20
Sausages 0.6 4 - Max 15-20
Hamburgers 0.6 4 - Max 10-12
Mackerel 1 4 - Max 15-20
Toasted sandwiches (or toast) 4 and 6 4 - Max 3-5
Gratin Grilled_chicken 15 2 10 200 55-60
Cuttlefish 15 2 10 200 30-35
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Analogue timer

Setting the clock and timer

The oven must be connected to the electricity
supply.

Pull the knob and turn it in an anticlockwise
direction to set the correct time.

! The clock operates electrically, therefore if the
electricity supply is interrupted it will stop.

Once the electricity supply has been restored it will
be necessary to repeat the procedure described
above for setting the time.

Timer feature

The timer feature allows you to enter a specific
amount of time and counts down from this time to
zero. This feature does not switch the oven on or off;
it merely sounds when the set time has elapsed.

e Turn the knob in an anticlockwise direction until
the marker corresponds with the desired time
(internal scale), which can be seen through the
“window”. The timer begins counting down
immediately. To stop the buzzer, or to use the
timer function on its own, turn the marker to the JX(
symbol.
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Using the glass ceramic hob
(A ARISTON

! The glue applied on the gaskets leaves traces of Practical advice on using the hob
grease on the glass. Before using the appliance, we e Use pans with a thick, flat base to ensure that
recommend you remove these with a special non- they adhere perfectly to the cooking zone.

abrasive cleaning product. During the first few hours

of use there may be a smell of rubber which will
disappear very quickly.

Switching the cooking zones on and off  Always use pans with a diameter that is large
enough to cover the hotplate fully, in order to use
To switch on a cooking zone, turn the corresponding all the heat produced.

knob in a clockwise direction.
To switch it off again, turn the knob in an f i m i
anticlockwise direction until it is in the “0” position.

If the COOKING ZONE ON indicator light is lit, this

shows that at least one pf the cooking zones on the e Always make sure that the base of the pan is
hob is switched on. completely clean and dry: this ensures that the
pans adhere perfectly to the cooking zones and
Cooking zones that both the pans and the hob remain effective
for a longer period of time.
The hob is equipped with electric radiant heating e Avoid using the same cookware that is used on
elements. When they are in use the following items gas burners: the heat concentration on gas
on the hob become red. burners may have warped the base of the pan,
A. The cooking zone with causing it not to adhere to the surface correctly.
N radiant heating elements. * Never leave a cooking zone switched on without a
AT 7T * B. The residual heat indicator pan on top of it, as doing so may cause the zone
) \ light: this indicates that the to become damaged.
"I " temperature of the

! corresponding cooking zone
? is greater than 60°C, even
when the heating element has been switched off but
is still hot.

Cooking zones with radiant heating elements.
The circular radiant heating elements become red 10
- 20 seconds after they have been switched on.

Setting |Normal or Fast Plate

0 Off

1 Cooking vegetables, fish

Cooking potatoes (using steam) soups,

2 chickpeas, beans.

3 Continuing the cooking of large quantities
of food, minestrone

4 For roasting (average)

5 For roasting (above average)

6 For browning and reaching a boil in a

short time.
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Precautions and tips

! This appliance has been designed and manufactured in
compliance with international safety standards.

The following warnings are provided for safety reasons and
must be read carefully.

General safety

e These instructions are only valid for the
countries whose symbols appear in the manual
and on the serial number plate located on the
appliance.

¢ The appliance was designed for domestic use inside
the home and is not intended for commercial or
industrial use.

¢ The appliance must not be installed outdoors, even in
covered areas. It is extremely dangerous to leave the
appliance exposed to rain and storms.

¢ Do not touch the appliance with bare feet or with wet or
damp hands and feet.

¢ The appliance must be used by adults only for the
preparation of food, in accordance with the instructions
provided in this booklet.

e The instruction booklet accompanies a class 1
(insulated) or class 2 - subclass 1 (recessed between 2
cupboards) appliance.

¢ Do not touch the heating elements or certain parts of
the oven door when the appliance is in use; these parts
become extremely hot. Keep children well away from
the appliance.

e Make sure that the power supply cables of other
electrical appliances do not come into contact with the
hot parts of the oven.

¢ The openings used for the ventilation and dispersion of
heat must never be covered.

¢ Do not use unstable or misshapen pans on the cooking
zones; this will help to avoid accidental spills. Make
sure pan handles are turned towards the centre of the
hob in order to avoid accidental burns.

e Always use oven gloves when placing cookware in the
oven or when removing it.

e Do not use flammable liquids (alcohal, petrol, etc...)
near the appliance while it is in use.

¢ Do not place flammable material in the lower storage
compartment or in the oven itself. If the appliance is
switched on accidentally, it could catch fire.

e Always make sure the knobs are in the ® position when
the appliance is not in use.

¢ When unplugging the appliance, always pull the plug
from the mains socket; do not pull on the cable.

¢ Never perform any cleaning or maintenance work
without having disconnected the appliance from the
electricity mains.

e [f the appliance breaks down, under no circumstances
should you attempt to perform the repairs yourself.
Repairs carried out by inexperienced persons may
cause injury or further malfunctioning of the appliance.

Contact Assistance.

Do not rest heavy objects on the open oven door.

The internal surfaces of the compartment (where
present) may become hot.

The glass ceramic hob is resistant to mechanical
shocks, but it may crack (or even break) if hit with a
sharp object such as a tool. If this happens,
disconnect the appliance from the electricity mains
immediately and contact a Service Centre.

If the surface of the hob is cracked, switch off the
appliance to prevent electric shocks from occurring.
Remember that the cooking zones remain relatively hot
for at least thirty minutes after they have been switched
off.

Keep any object which could melt away from the hob,
for example plastic and aluminium objects, or products
with a high sugar content. Be especially careful when
using plastic film and aluminium foil or packaging: if
placed on surfaces that are still hot, they may cause
serious damage to the hob.

Do not place metal objects (knives, spoons, pan lids,
etc.) on the hob as they may become hot.

Disposal

When disposing of packaging material: observe local
legislation so that the packaging may be reused.

The European Directive 2002/96/EC relating to Waste
Electrical and Electronic Equipment (WEEE) states that
household appliances should not be disposed of using
the normal solid urban waste cycle. Exhausted
appliances should be collected separately in order to
optimise the cost of re-using and recycling the
materials inside the machine, while preventing potential
damage to the atmosphere and to public health. The
crossed-out dustbin is marked on all products to
remind the owner of their obligations regarding
separated waste collection.

For further information relating to the correct disposal of
exhausted household appliances, owners may contact
the public service provided or their local dealer.

Respecting and conserving the
environment

You can help to reduce the peak load of the electricity
supply network companies by using the oven in the
hours between late afternoon and the early hours of the
morning.

Always keep the oven door closed when using the TOP
OVEN, GRILL and GRATIN modes: This will achieve
improved results while saving energy (approximately
10%).

Check the door seals regularly and wipe them clean to
ensure they are free of debris so that they adhere
properly to the door, thus avoiding heat dispersion.
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Care and maintenance

Switching the appliance off

Disconnect your appliance from the electricity supply
before carrying out any work on it.

Cleaning the oven

! Never use steam cleaners or pressure cleaners on

the appliance.

¢ Clean the glass part of the oven door using a
sponge and a non-abrasive cleaning product,
then dry thoroughly with a soft cloth. Do not use
rough abrasive material or sharp metal scrapers
as these could scratch the surface and cause the
glass to crack.

* The stainless steel or enamel-coated external parts
and the rubber seals may be cleaned using a sponge
which has been soaked in lukewarm water and
neutral soap. Use specialised products for the
removal of stubborn stains. After cleaning, rinse and
dry thoroughly. Do not use abrasive powders or
corrosive substances.

e The inside of the oven should ideally be cleaned after
each use, while it is still lukewarm. Use hot water and
detergent, then rinse well and dry with a soft cloth. Do
not use abrasive products.

* The accessories can be washed like everyday
crockery, and are even dishwasher safe.

e Dirt and grease should be removed from the control
panel using a non-abrasive sponge or a soft cloth.

e Stainless steel can be marked by hard water that
has been left on the surface for a long time, or by
aggressive detergents that contain phosphorus.
We recommend that the steel surfaces are rinsed
well then dried thoroughly.

Inspecting the oven seals

Check the door seals around the oven regularly. If the
seals are damaged, please contact your nearest After-
sales Service Centre. We recommend that the oven is
not used until the seals have been replaced.

Replacing the oven light bulb

1. After disconnecting the oven
from the electricity mains,
remove the glass lid covering
the lamp socket (see figure).
2. Unscrew the light bulb and
replace it with a similar one:
voltage 230 V, wattage 25 W,
cap E 14.

3. Replace the lid and
reconnect the oven to the electricity supply.

Cleaning the glass ceramic hob

(A ARISTON

! Do not use abrasive or corrosive detergents (for
example, products in spray cans for cleaning barbecues
and ovens), stain removers, anti-rust products, powder
detergents or sponges with abrasive surfaces: these
may scratch the surface beyond repair.

It is usually sufficient simply to wash the hob using a
damp sponge and dry it with absorbent kitchen roll.
If the hob is particularly dirty, rub it with a special
glass ceramic cleaning product, then rinse well and
dry thoroughly.

To remove more stubborn dirt, use a suitable scraper
(this is not supplied with the appliance). Remove
spills as soon as possible, without waiting for the
appliance to cool, to avoid residues forming crusty
deposits. You can obtain excellent results by using a
rustproof steel wire sponge - specifically designed for
glass ceramic surfaces - soaked in soapy water.

If plastic or sugary substances have accidentally
been melted on the hob, remove them immediately
with the scraper, while the surface is still hot.

Once it is clean, the hob may be treated with a special
protective maintenance product: the invisible film left
by this product protects the surface from drips during
cooking. This maintenance should be carried out
while the appliance is warm (not hot) or cold.

Always remember to rinse the appliance well with
clean water and dry it thoroughly: residues can
become encrusted during subsequent cooking
processes.

Glass ceramic hob
cleaners

Available from

Window scraper Razor blade |DIY Stores

scrapers

Replacement blades DIY Stores,
supermarkets,
chemists

COLLO luneta

Boots, Co-op stores,

HOB BRITE department stores, Regional
Hob Clean Electricity Company shops,
SWISSCLEANER supermarkets
Assistance

! Never use the services of an unauthorised
technician.
Please have the following information to hand:

The type of problem encountered.
The appliance model (Mod.).
The serial number (S/N).

The latter two pieces of information can be found on
the data plate located on the appliance.
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MoHTaXx

! BaXHO COXpaHWTb AaHHOe PyKOBOACTBO Af1A ero
nocredyoLmnx KoOHcynsTauuin. B cnydyae npogaxu,
nepegadv unu nepeesga npoeepbTe, YToObI AaHHOE
PYKOBOZCTBO COMPOBOXAAnNo W3fernve.

! BHMMaTenbHO NpounTanTe UHCTPYKLMMK: B HUX
copepxatcs BaHble cBefeHusi 06 ycTaHOBKe,
akcnnyatauum u 6esonacHoOCTU U3genus.

! YcraHoBka usgenusi npon3BoaONTCA B COOTBETCTBUU
C OaHHbIMU UHCTPYKUUAMU KBannuumMpoBaHHbIMU
cneunanncrtamu.

! [llobas onepaumsa No perynsauumn unm TEXHUYECKOMY
06CnyXUBaHWIO OMKHA NPOU3BOAUTLCS TONBKO
nocne oTCoeaUHEHNs1 KyXOHHOW NNUTbI OT CETU
3MNeKTPONUTaHMSL.

PacnonoxeHue n HUBenupoBKa

! M3genue MoxeT ObITb YCTAHOBMEHO PSOOM C
KYXOHHBIMW 3MeMeHTaMu, BbiCOTa KOTOPbIX He
npeBbIaeT NOBEPXHOCTb BApPOYHOW NMaHenm.

! MpoBepbTe, YTOOLI CTEHA, K KOTOpOW Npuneraet
3a[HAs YacTb usgenusi, bbina n3 HeBoO3ropaemoro
mMaTepuana u yctonumson k Tenny (T 90°C).

[NpaBunbHbLIN NOPSAOOK MOHTaXa:

* unsgenve MoxXeT ObiTb YCTAHOBIEHO Ha KyxHe, B
CTOOBOM MM B OAHOKOMHATHOWN kBapTupe (He B
BaHHOW KOMHaTe);

* €eCnu BapoYHasi NaHenb KyXOHHOW MNWTbI Bbille
KYXOHHbIX 3/1IEMEHTOB, HEOBXOAMMO OTOABUHYTb MX
OT NNIMTbI Ha paccTosiHe He meHee 600 mMm.

* EeCNU KyXOHHasi NnnTa ycTaHaBnMBaeTCcs nosa
HaBeCHbIM LLKad)OM, OH JOSKEH pacnonaratbecsa Ha

BblCOTE He MeHee 420

555 I MM OT NMOBEPXHOCTM
BapO4HOI NaHenw.
== ==
Min. 600 mm. — OTO paccTosiHNE OOMKHO
£ g 5 6biTb 700MMm, ecriv
8§ Q| :i:|  HasecHble wkadbl
P T 85| BbINOMHEHbI U3
- = £z BO3ropaemoro matepuara

—] 000000 O (CM. pmcyHOK);

* He 3anpaensante

3aHaBeCKN 3a KyXOHHYIO
nnTy N He |'|pV|6J'|V|)Kal7|Te X Ha paccTtosaAHne MeHbllue
200 mm.

* BO3MOXHaA KyXOHHadA BbITAXKaA OOJTKHa ObITb
yCTaHoBJieHa B COOTBETCTBUMN C UHCTPYKUUAMU,
npmBeaeHHbIMM B TEXHUYECKOM PYKOBOACTBE K
BbITSAXKE.

HuesenupoBka

Mpn HeobxoanmocTH
BbIPOBHATb M3Oenue BKpyTUTE
B cneuuanbHble 0TBEPCTUSA No
yrnam B OCHOBaHMU KyXOHHOM
NAUTLl NpunarawLmecs
HUBENUPOBOYHbIE HOXKN (CM.
PUCYHOK).

(A ARISTON

Mpunaratowmecss HOXKU*
BCTaBMsAOTCA NOA OCHOBaHWe
KYXOHHOWN NAUTBI.

SneKpr-lecxoe nogkKknw4yeHue
NMoacoeanMHeHMe ceTeBOro LIHypa

MopsiAoK OTKpbIBAHUS 3aXKMMHOW KOPOOKM:

Mpn nomoLm oTBEPTKU NpUNogHNUMUTE GOKOBbIE
LUMOHKMN KPbILIKM 32>XKUMHOW KOPOOKM;

* [loTsaHuTe n oTkponTe
KPbILLKY 3a>KMMHOW
KOPOOKMU.

TIE T

MoacoeanHUTE CETEBOW LWIHYP cregylowmm obpasom:

* OTBUHTUTE BUHT KAbENbHOroO 3aXnma 1 BUHTbI
KOHTaKTOB

! babpuyHasi ycTaHOBKa NEpeEMbIYEK COOTBETCTBYET

MoHOa3Homy coeanHeHuto 230 B (cm. cxemy).

230V 1IN~
HO7RN-F 3x4 CEI-UNEL 35364
= N L

|
@0 0@ oo G0
@ n@1 @0

* [ONSA OCYLUECTBNEHUS] 3MEKTPUYECKUX COeOUHEHWN,
nokasaHHbIX Ha cxemax, UCMosb3yiTe aBe
NepeMblYKW, PacrofoXeHHbIe BHYTPU
coeauHUTEnNbHOWM KOpoBKM (CM. cxemy - CCbifika
P).

=]
©,
g
D

I

ik
-
)
r
w

* ImeeTcsa TOMbLKO B HEKOTOpbIX Moaenax.
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ﬂ 400V 2N~ ! Iagenue gomkHo 6biTb YCTaHOBJIEHO Taknm

o6pasom, 4TobbI ceTeBOl LUHYP U ceTeBasi po3eTka
HO5RR-F 4x2.5 CEI-UNEL 35363 GBI NErko AOCTYMHBI.
= N L2 L1

! CeTeBOW LUHYP M3Oenns He JOIMKEH ObITb COTHYT
T UnM cxar.

D@'UDT| D@“ﬁ ||_D|@'ﬁ ! PerynsipHO NpoBepsiiTE COCTOSIHME CETEBOrO LUHYpa

n npu HeobxogmMmMmocTn nopyqaﬁTe ero 3amMeHy TOJ1bKO

D@D D@E D@I\DJ YNOJTHOMOYEHHbIM TeXHUKaM.

! NpousBoauTenb He HeceT OTBETCTBEHHOCTU 3a
nocneacTBMA HECOBMIOAEHNUS NepevYUCIIeHHbIX
400V 3N~ Bbiwe Tpe6oBaHUM.

HO5RR-F 5x2.5 CEI-UNEL 35363
= N L3L2L1

111
0@l [0

!
@0

il D@E 0 @E MACNOPTHAS TABJIMYKA
Fa6apuTHble pa3mepbl
AyxoBoro wkada 32x43,5x40 cm
BxLLxI"

* 3adMKCUpynTe CeTEBOM LLUHYP B cneunanbHOM

- O6bem n 56
KabernbHOM 3aXXMMe U 3aKPOMTE KPbILLKY.

Pa6ouune pasmepbl LwmpuHa 42 cMm.

AlWKWKa Ansa rnybuHa 44 cwm.
NMopcoenvHeHne npoBoaa anekTponpubopa K pasorpeBaHus NULN BbicOTa 8,5 CM.
CeTWn 3neKTponuTaHus HanpsixeHune u yactota | cM. TabnMyKy C TEXHUYECKUMMU
YCTaHOBUTE Ha CETEBOW LUHYpP HOPMarnu30BaHHYO aneKTponuTaHuA XapaKTepucT1kamm
LUTENCENbHY BUIKY, PACYMTaHHYO Ha Harpysky, Kepamuueckas
yKasaHHyl0 Ha nacropTHoil Tabrnuyke manenus (cm. ;Z‘F’)g““a" ":“ae"" 1700 B

[AHAA neBas T

mabsiu4yKy ¢ mexHU4ecKUMuU OaHHbIMU). 3anHss nesas 1200 BT
B cnyyae npsiMoro noakmoyeHus K cetu 3apHas npasas 2100 BT
ANEKTPONUTaHUSA MeXay KyXOHHOW MANTOW U CeTblo MepeaHas npasas 1200 Bt
HeobXoANMO YCTaHOBUTb MYNbLTUMOMSIPHbIN Makc. nornolyaemas 6200 Bt
BbIKMOYaTenNb ¢ MUHUManbHLIM PACCTOSIHUEM MexXay MOLHOCTb

Kepamunyecknmmn

KOHTaKTaMn 3 MM, pacyuTaHHbI Ha OAHHYH Harpysky BAPOUHLIMY NAHENSIMI

N COOTBETCTBYIOLLMI OENCTBYIOWMM HOpMaTnBam Tvpextvisa 2002/40/CE o6

(BbIKIIOYATENDb HE AOMKEH pa3MblkaTb NPOBOA STUKETKAX BNeKTPUUEcKUX
3a3emneHuns). CeTeBON LUHYP AOMKEH ObITb AyXOBbIX LIKAOB.
pacnonoxeH TakMuMm obpa3om, YToObl HU B OOHOW Hopmatve EN 50304
TOYKe ero TemnepaTypa He npeBbillana Temneparypy
o Pacxo,u ANeKTpo3Heprnn npu
nomelyeHns Gonee yem Ha 50°C. MAPKUPOBKA HaTypanbHOM ‘IZOHBGIF()LWIVI P
NOTPEBINEHUA YHKUNS HarpeBaHns: D
Mepea nogcoeguHeHnem CETEBOrO LUHypa NpoBepbTe QNEKTPOJ3HEPIA TpaguunoHanbsHas:
cneaywouiee:
+ ceTeBas po3eTKa AormkHa GbiTb coeanHeHa ¢ 22:5:60”3”; OFmC;J_?scfca
3a3eMIIeHNEM 1 COOTBETCTBOBATL HOPMaTMBaM; anHy‘;meniH Ot KOHBEKLMN —
* ceTeBasl po3eTka AorkHa bblTb paccymTaHa Ha yHKLMS HArpeBaHMS:
MaKkcumMarsbHyO n0Tpe6n;|emyro MOLLHOCTb OfHOBpPEMEHHOE MPUrOTOBIEHME.
n3genna, yKkasaHHyr Ha I'IaCI'IOpTHOVI Ta6nw+|<e; [aHHoe nsgenue cooTBeTCTBYET
* HanpsbkeHue M YacToTa ToKa CeTU AOMKHbI cneaytomm [upektneam
COOTBETCTBOBATL 3MEKTPUYECKUM AaHHbIM Esponeiickoro Coobuectsa:
nanenus:; 73/23/CEE ot 19/02/73 (Hu3koe
’ HanpshkeHne) ¢ nocrneayroLwmmm
* ceTeBasl po3eTka QoSKHA ObITb COBMECTUMA CO M3MeHeHusMU — 89/336/CEE ot
LITencenbHON BWUIKOW uagenus. B npoTtueBHOM 03/05/89 (3nekTpomarHuTHas
crny4vae 3aMeHUTe PO3eTKY WU BUIIKY; HE COBMECTUMOCTb) C
1 1 nocnegyrowmnMm NUSMEHEHNAMN —
MCMonb3ynTe yONUMHUTENN U TPONHUKN. 93/68/'[‘CVEE“40T 2107195 o
[ nocreayioWMn U3MEHEHNSIMU.

2002/96/CE
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OnuncaHve nspgenus

Ooowun BuA,

CTeKﬂOKepaMM‘-IECKaﬂ

(A ARISTON

Bapo4Hasd naHesb

MaHenb ynpaBneHus

HAMPABNAIOLWMUE
ONs NPOTUBEHEW M peLleToK

nonoxeHue 5

PELLETKA

nonoxeHuve 4

NMPOTUBEHDb

Perynupyemasi Hoxka

MaHenb ynpaBrneHus

Muaukatop
TEPMOCTATA

PykosiTka
NMPOrPAMMbBI

UHgukaTop ]

PABOTA OYXOBKU @@a

nonoxeHue 3

nonoxeHwue 2
nonoxeHue 1

Perynupyemas HoXka

Perynatop
TEPMOCTATA

* MimeeTcsa TONbKO B HEKOTOpbIX Moaenax.

PykosTka .
AHANOIroOBOro TAMMEPA*

WHaukaTop
PABOTA KOH®OPOK

GDU GOU VO Uﬁa DG:
B R —

PerynaTopsl
FAJNTONEHHbIX koHdopok
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BkrniroyeHve u JKCnnyatauus

! Mpy nepBOM BKMOYEHMU OYyXOBOro LKada
pekoMeHayeM MpoKanuTb ero NPMMEPHO B TEYEHNE
yaca npv MakcMmarnbHOW TemnepaType C 3aKpbITON
ABepuei. 3aTeM BbIKMOYUTE OYXOBOM LIKad,
OTKpOWTE ABepLUy ¥ NPOBETpUTE NomelleHne. 3anax,
KOTOpPbI Bbl MOXeTe MovYyBCTBOBaTb, Bbl3BaH
ncnapeHnem BeLLecCTB, UCMONb30BaHHbIX ANs
NnpeaoxpaHeHnst AyxoBoro Lwkada.

AkcnnyaTtauusa ayxoBoro wkada

1. BbibepuTe HyXHy nporpammy NpuroToBrAeHUs npu
nomowm pykoaTtku MPOITPAMMbI.

2. BbibepuTte TemnepaTtypy, peKoMeHAYEMYIO Onis
AaHHOWN MporpaMMbl UNN HYXHYO BaM Temneparypy
npu nomowm pykostkn TEPMOCTAT.

B cneuunanbHon Tabnuue npuBoauTCcHa nepeveHb
TWMNOB MPUIrOTOBIIEHNSI C COOTBETCTBYOLLUMU
pekomeHOyeMbIMKU Temnepatypamu (cMm. Tabnuuya
rpuzomosrneHusi 8 yxoeozo wkagy).

B npouecce nNpurotoBneHus B Nob6or MOMEHT MOXHO:

* W3MEHMWTb Nporpammy NPUroTOBMEHUS NPU NOMOLLM
pykositku MPOIMPAMMbI;

* U3MEHWTb TemMnepaTypy Npu NOMOLLM perynstopa
TEPMOCTAT;

* 3anporpaMMmMpoBaTb NMPUroTOBIEHNE U BPEMS
OKOHYaHMS MPUTOTOBNEHMNS (CM HUXE);

* npepBaTb NPUrOTOBIEHME, MOBEPHYB PYKOATKY
MPOIrPAMMbI B nonoxeHue «0».

! Hukorga He cTaBbTE HUKAKUX NMPEAMETOB Ha AHO
OyX0BOro wkada, Tak Kak OHWM MOryT noBpeauTb
amanupoBaHHoe NokpbITe. Ncnonb3yinTe nornoxeHue
1 HaCTPOWKN AyXOBOro LKada ToNbKo Ans
NPUroTOBIEHNS Ha BepTene.

! Bcerga crtaBbTe nocyay Ha npunararoLlyrocs
peLueTKy.

* ImeeTcsa TOMbLKO B HEeKOTOopbIX Moaenax.

Uupukatop TEPMOCTATA

BkntoyeHne 3TOro MHAMKaTopa O3Ha4yaeT, YTo
ayxoBon wkad Harpesaetcs. MiHankaTop racHer,
Korga BHYTpU OyxoBoro wkada byger gocTurHyTa
3agaHHasa TemnepaTypa. Ha gaHHom aTane
MHOMKaTOP TO 3aropaeTcsl, TO racHeT, NnokasblBasi, YTo
TepMocTaT BKITIOYEH M nogaepxunBaeT TemnepaTtypy
HEN3MEHHOW.

OcBeleHne gyxoBoro wkada

Bknitovetcs, korga pykositka NMPOIPAMMbI
yCTaHaBnmBaeTcs B ntoboe nonoxexHune kpome “07, n
OCTaeTCcH BKIHOYEHHbIM A0 Tex nop, noka paboTaet
ayxoson wkad. Mpu Boibope nonoxeHus ﬂ npu
NMOMOLLM PYKOSITKM OCBeLLeHne BkroyaeTcs 6e3
NOAKMYEHNS HarpeBaTeNbHbIX 3MEMEHTOB.

OxnaguTenbHaa BeHTUNALMUA

[N NOHWXKeHNs TeMnepaTypbl CHapYX1 OyXOBOro Lukada
B MPpOLIECCe NPUrOTOBIEHMS], OXIaaUTENbHbIA BEHTUNATOP
€o3[a€eT NOTOK BO3ayXa Mexay nepeaHen NaHemnbo n
ABepLen OyxoBoro Lwkada.

! [No 3aBepLUEHNM NPUrOTOBIIEHUS BEHTUNATOP NPOAOIPKAET
paboTaTb BnyoTh A0 HAANEKALLEro OXNaXKAEHUs! OyXOBKM.
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MporpaMmmbl NpUroToBreHus

! ins BCcex nporpamm MOXHO 3afaTb TemnepaTtypy oT
60°C go MAKC kpowme:

« BEPXHWUW QNEMEHT OYXOBKW n FrPUNb
(pekomeHayeTcsa yctaHaBnmBaTb Tonbko MAKC.
Temneparypy);

* NMOOPYMAHWBAHUE (pekomeHayeTcs He
npesbilwaTtbe Temnepatypy 200°C).

Mporpamma TPAOULUUNOHAJIbHASA OYXOBKA

BkntovatoTcst fBa HarpeBaTeNbHbIX 3IEMEHTa:
HWXHUA 1 BEPXHUIN. B pexnme TpagmumoHanbHOro
NPUroTOBIEHNsI PEKOMeHOYeTCs UCMoNb30oBaTh
TONbKO OAWH YPOBEHb: NP UCMONb30BaHMM
HECKONbKMX YPOBHEN pacnpeneneHue TemnepaTypbl
OyaeT HeonTUMarbHbIM. .

(g) MNMporpamma OAHOBPEMEHHOE
NMPUITOTOBJIEHUE

BkniovatoTcst Bce HarpeBaTenbHble 3NeMeHThbl
(BEPXHUIN, HWXKHWUIA U KPYITIbIA) U BEHTUNATOP. Tak kak
Xap ABNSeTcA NOCTOSAHHbIM BO BCEM AYyXOBOM
wkady, Bo3gyx obecneyvnBaeTr OAHOPOAHOE
NPUroToBreHne n noapymsHMBaHMe nNpoaykTa.
OpHOBPEMEHHO MOXHO MCMonb3oBaTh He bonee AByx
YPOBHEN OyXOBOro Likacda.

[j Mporpamma BEPXHWI 3NEMEHT JYXOBKU

BkntouaeTcs LeHTpanbHas 4acTb BepPXHEro
HarpeBaTenbHOro anemeHTa. Boicokas TemnepaTypa u
Xap NpsIMOro AeNCTBUS TpuUsst pekoMeHayeTcs ans
NMPUroTOBIIEHUS MPOAYKTOB, HYXXOAKLINXCA B BbICOKOW
NMOBEPXHOCTHON TemMnepaTtype (TENAYUA N TOBSHKMX
OMdLUTEKCOB, BbIPE3KM, aHTPEKOTOB). OTO Nporpamma
He TpebyeT GONbLIOro pacxoda SHepru, naeanbHo
NoAXoauT ANs NPUroToBMEeHUs Ha rpune HebosbLUNX
nopumn. NomecTnte NPOayKT B LLEHTP peLUeTKu, Tak Kak
)Xap He pacnpoCTpaHsieTcs Mo yriam.

Yvvvy

Mporpamma NPUNb

BkntouaeTcs LeHTpanbHas 4acTb BepPXHEro
HarpeBaTenbHOro anemeHTa. Bbicokas TemnepaTypa u
»ap npsiMoro AeWCTBUSA FpuUns pekomeHayeTcs Ans
MPUroTOBIIEHUS MPOAYKTOB, HYXXOAKLINXCSA B BbICOKOW
NMOBEPXHOCTHON TemnepaTtype (TENAYUA N TOBSHKMX
OuhLuTEKCOB, BLIPE3KM, QHTPEKOTOB). DTO NporpaMmma
He TpebyeT GONbLIOro pacxoda SHepru, naeanbHo
NoaxoauT ANs NPUroToBMeHUs Ha rpune HebosbLUNX
nopuuii. NMomecTuTe NPOAYKT B LIEHTP pPEeLLEeTKN, Tak Kak
)Xap He pacnpoCTpaHsieTcs Mo yriam.

(A ARISTON

';';'{ Mporpamma GRATIN (MogpymsaHuBaHwue) “

BkritoyaeTca BepxXHU HarpeBaTefbHbIN 3NTIEMEHT U
BeHTUNATop. CoyeTaeT ogHOHaNpaBreHHoe
BblAeneHne xapa C NpUHYAUTENBHOW LUPKYnaumen
BO3[yxa BHYTPM AyXOBOro LWkada. ITo npenaTtcreyeT
06ropaHunio NOBEPXHOCTU MPOAYKTOB, MOBbLILLAS
NPOHMKaLWY cnocobHOCTL Xapa.

! [Ins npurotoBneHns B pexumax BEPXHUN
SJNIEMEHT AYXOBKW v NOAPYMAHNBAHWME
ABepua AyxoBoro wkada gormkHa ObiTb 3aKpbiTa.

! B pexumax BEPXHUIN QNEMEHT OYXOBKWU n
MPUIb ycTaHoBUTE pelueTKy Ha 5-bil YpOBEHb U
npoTMBeHb Ansa cbopa cokoB (kupa) Ha 1-bin. MNpu
ncnonb3oBaHun pexunma GRATIN (MogpymsHuBaHue)
YyCTaHOBUTE peLLeTKy Ha 2-0/ unu 3-uin ypoBeHb, a
NPOTUBEHb Ha 1-blli ANsi cOopa COKOB.

OgHoBpeMeHHOe NPUroToBJIeHUe Ha
HECKONbKUX YPOBHAX

Mpn HeO6X0AMMOCTU NCNOMb30BaTh ABE peLLeTKM
Bblbepute nporpammy OOQHOBPEMEHHOE
MPUTOTOBJIEHUE, eanHCTBEHHYIO pacyMTaHHy0 Ha
Takow Tun npurotoBreHusi. Kpome toro
peKkomeHayeTcs:

* He ucnonb3ynTte 1-bifl N 5-bil YPOBHW: OHM
noasepratTcs NpsMOMY BO3AENCTBUIO ropsiyero
BO3yXa, KOTOPbIN MOXeT CXeyb AernuKaTHble
NPoAYyKThI.

* UCNONb3ynTe B OCHOBHOM 2-0OM W 4-bii YPOBHM,
nomMeLlas Ha 2-ovi ypoBeHb NPOAYKThI, TpebyoLine
6onbLuero xapa.

* AN NpoayKTOB, NPUrOTOBMEHUE KOTOPbIX TpebyeT
pasHOro BPEMEHU 1 Temnepatypsbl, cneayet 3agaTb
CpPEefHIo TemnepaTypy u3 OBYX
pekomeHaoBaHHbIX (cMm. Tabnuuy npuaomosnieHus
8 dyxosom wkaghy) n nomectnute bonee
JenvkatHble NPoayKTbl Ha 4-bI ypoBeHb. BHavane
BblHbTE M3 AOYXOBKM MpoAyKT, Tpebyowmn 6onee
ObICTPOro NPUroTOBMNEHMS.

* MpW NPUrOTOBMEHMMN MULL, HA8 HECKOSBKUX YPOBHAX
npu Temnepatype 220°C, cnegyet
npeaBapuUTenbHO pasorpeTb AyXOBKY B TeveHune 15
MUHYT. OBbIYHO NPUrOTOBMNEHNE Ha 4-OM YPOBHE
TpebyeT BonbLuero BpeMeHn: No3ToMy
pekoMeHOyeTCsi BHa4Yane BblHYTb nuuuy ¢ 6onee
HW3KOrO YPOBHS, U TOMbKO Yepe3 HECKONBbKO MUHYT
BbIHYTb NULILY C 4-0r0 YPOBHS.

* YcTaHOBMTE MPOUTBEHb CHU3Y, @ PELUETKY CBEpXY.
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Tabnuua npurotoBneHus B AyXoBOM LuKady

Mporpammeli MpoAaykTbI Bec YpoBeHb Bpems PekomeHayemasn MpoponxuT-Tb
(kr) HarpeBaHus Temnepartypa NPUroToBNeHus
(MuH.) (MUHYTBI)
YTKa 1 3 15 200 65-75
YKapkoe 13 TenatuHbl unm 1 3 15 200 70-75
TpapuunoHanbHas | roBaauHbI
AyXoBKa YKapkoe 13 CBUHWHbI 1 3 15 200 70-80
MNeyeHbe (neco4vHoe) - 3 15 180 15-20
[ecoYHbIV TOPT C HAYMHKOM 1 3 15 180 30-35
Muuua (Ha 2-x ypoBHSIX) 1 2n4 15 230 15-20
JlazaHbs 1 3 10 180 30-35
BapaHuHa 1 2 10 180 40-45
>KapeHas kypuua c 1+1 2n4 15 200 60-70
KapTOLUKON
OpHoBpemeHHoe | Ckymb6pust 1 2 10 180 30-35
npuroToBreHue Kekc 1 2 10 170 40-50
Oknepsbl (Ha 2-X YPOBHSIX) 0.5 2n4 10 190 20-25
MNeyeHbe (Ha 2-X ypoBHSX) 0.5 2n4 10 180 10-15
BucksuT (Ha 1-oM ypoBHe) 0.5 2 10 170 15-20
BUCKBUT (Ha 2-yX YPOBHSIX) 1 2n4 10 170 20-25
Hecnagkve TopThbl 15 3 15 200 25-30
Kambana v kapakaTuubl 1 4 5 Makc. 8-10
B . Kanbmapbl 1 KpeBeTkn Ha 1 4 5 Makc. 6-8
€PXHUIA 3NeMeHT
AyXOBKH Lamnypax
dune Tpecku 1 4 5 Makc. 10
OBowu-rpunb 1 3/4 5 Makc. 10-15
Kambana v kapakaTuubl 0.7 4 - Makc. 10-12
Kanbmapb! 1 KpeBeTku Ha 0.6 4 - Makc. 8-10
Lamnypax
KapakaTtuubl 0.6 4 - Makc. 10-15
dune Tpecku 0.8 4 - Makc. 10-15
OBowu-rpunb 0.4 3unmn 4 - Makc. 15-20
Mpunb Tensumn GudLutekc 0.8 4 - Makc. 15-20
Kon6acku-unukadku 0.6 4 - Makc. 15-20
ambyprep 0.6 4 - Makc. 10-12
Ckymbpus 1 4 - Makc. 15-20
dapLumnpoBaHbIil ropsiumin 4n6 4 - Makc. 3-5
B6yTepbpoT (Unu obKapeHHbI
xneb)
Gratin Kypuua-rpunbs 15 2 10 200 55-60
(Moapymsinusanue) | Kapakatuubl 1.5 2 10 200 30-35
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AHarnorosbIy Taumep

HacTponka yacoB u Tanmepa

[yxoBon wkad gomkeH ObiTb NOACOEAMHEH K CETU
3NEKTPONUTaHUS.

MoTAHUTe PYKOSTKY M NOBEPHUTE ee NPOTUB YacoBOW
CTPEnKM BMMOTb 4O YCTAHOBKW TOYHOIO BPEMEHM.

! Yacbl ABnsA0TCA 9NekTpudecknmmn, nodaTomy OHU
OCTaHaBMMBAIOTCS B Cry4aeT OTKYEHUs
3NEKTPONUTaHUS.

Mocne Bo306HOBNEHMS SNEKTPONUTaHUS HE06X0AMMO
BHOBb BbIMOMHUTL Onepaumm No HacTpoKKe Yacos.

(A ARISTON

Tanmep

Tanmep CnyxuT Ans NporpaMmmmMpoBaHus
onpeneneHHoro oTpeska BpeMeHn U AN Havyana ero
obpaTHoro otcyeta. ATa OYHKUMA He BNUAET Ha
BKIMIOYEHME U BbIKIIOYEHME OyXOBOro Lkada, a
TOMbKO NoaaeT 3BYKOBOW CUrHam Mo UcTeveHum
3aaHHOrO BPEMEHMU.

+ [oBepHUTE PYKOATKY NPOTUB YaCOBOW CTPESKM
BMMOTb 4O YCTAHOBKM MHAMKATOPA Ha HYXXHOE
BPEMS (BHYTPEHHSIS LUKana, KOTOpy BUOHO Yepe3
ctekno). OTcyeT BpeMeHU Ha4YMHaeTCsd MFHOBEHHO.
[ns oTKNYeHMs 3BYKOBOrO CuUrHana unu ans
BO3BpaTa K PyHKLMKN TOSNbKO Yacbl MOBEPHUTE

MHOMKATOp Ha CMMBOI J&
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CTeKknokepamunyeckas

BapO4HaA naHersb

! Ha cTeknsHHOM NOBEPXHOCTU BapO4YHOM NaHenm
MOryT ObITb BUAHbI CanbHbIE Criedbl OT KIes,
HaHeCeHHoro Ha npoknagku MNepeq Havanom
aKcnnyatauun usgenus cnegyet yaanutb cnegpl
Krnes npv nomoLiun crieumanbHoro HeabpasvBHOro
MotoLLero cpeacTtea. B nepeble Yackl paboTbl Bbl
MOXeTe NMOYYBCTBOBATb 3anax XOKEHOW Pe3uHbl,
KOTOPbIA ObICTPO Nponagaer.

BkrnroyeHne u BbIKNKOYeHNEe BapPOYHbLIX
30H

[ns BKMOYEHUS BAPOYHON 30HLI MOBEPHUTE MO
4YacoBOW CTperke COOTBETCTBYIOLUA PerynsTop.
[ns BbIKMOYEHWS NOBEPHUTE PErYNATOP NPOTUB
YacoBOW CTpernku Ha «0».

BkntoyeHne mHgunkatopa 3OHbI BKJTKOUEHDI
MoKasblBaeT, YTO Kakas-TO M3 BApOYHbIX 30H Ha
BapoOYHOWN MaHenu BKIOYEHa.

Bapou4Hble 30HbI
Ha Bapo4HOM naHenu HaxoOaTcst anekTpudeckue

ranoreHHble HarpeBaTernbHble 3rieMeHTbl. B paboyem
pexuMe OHW packanawTca [0 KpacHa:

A. Bapo4yHas 30Ha co
A O /\/ A Cnvpanamy HakanuMsaHus.
\ B. NHankaTop Harpesa:
. , N\ , MokasbiBaeT, 4To Temneparypa
o/ B COOTBETCTBYIOLLEA BapO4HOW

] 30He npesblwaeT 60°C, Takke
8 B Criyyae, ecnv anemeHT
BbIKIIOYEH, HO ellle He OCThI.

BapouyHble 30HbI CO cnUpansiMM HakKanvBaHWA.
CnuparnbHble 3NeMeHTbl HakanuBaHWs COCTOAT U3
KpYrnbiX CONPOTMBIIEHUIA, KOTOPbIE packansiTcs A0
KpacHa 3a Tonbko 10 — 20 cekyHa nocne unx
BKITHOYEHMS.

Mo3uuua |O6bIYHas wnu 6bicTpaa KOHpOpKa

0 BbIknto4eHo
1 MpurotoBneHne OBOLLEN,PbIObI
2 MpurotoBneHmne kaptodensa Ha napy,

cynos,daconmn

an/IFOTOBJ'IeHI/Ie 1N BblaepXxunBaHune
O0bLLUNX KOINYECTB nmwmn

JKapeHbe (cpenHee)

)KapeHbe (yCcuneHHoe)

o|ja|bd] ©

XapeHbe 00 KOpoUKU,KnnayeHne

MpakTuyeckne pekomeHaauuum no

MCMNONb30BaHUIO BapoO4yHON naHenu

* Vcnonb3ynTte nocyay € NAOCKAM TOSCTbIM OHOM,
ngeanbHO npuneravLWwyM K BapOYHON 30HE;

=

* Mcnonb3yiTe KacTplonu ¢ AHOM Takoro AuameTpa,
4TO6bI MOMHOCTLIO 3aKPbITh BAPOUHYIO 30HY AMA
ONTMMarnbHOro UCMONMb30BaHUSA BCEro
BblOenfgemMoro Tenna;

* npoBepbTe, YTOOLI OHO KacTptonb ObINO BCcerga
CYXUM U YUCTbIM: Takum obpas3om rapaHTmpyeTcs
onTMManbHOe npuneraHve K BapoYHbIM 30HaM, a
Takke NPOANeBaeT CPOK CNYXObl BAPOYHON MaHeNn
N KacTplonb;

* He criegyeTt MCMomnb3oBaTb Ty e Mocyay,
NCMOSb30BaHHY0 Ha ras3oBblX KOHdOpPKax:
KOHLEHTpauusl Tenna Ha rasoBblX KOHGOPKaX
MOXeT AedopMMpoBaTh AHO NOCYAbl U HAPYLIUTb
npuneraHne K Bapo4YHOW 30HE;

* HWKOrda He OCTaBnsAWTE BapOYHbIE 30HbI
BKITIOYEHHbIMM ©6€3 NocyAbl, Tak Kak 3T0 MOXeT
noBpeanTb UX.
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NMpeaoCTOPOXHOCTU U

peKkoMeHaauum

! Mapenue cnpoekTpoBaHO M M3rOTOBIIEHO B
COOTBETCTBMM C MEXOYHapPOAHLIMA HOpMaTMBaMu no
6e3onacHocT. HeobxoanmMo BHMMATENbHO NpoYMTaTh
HacTosiMe NpeaynpexaeHnsi, CocTaBMeHHbIe B
Lensax Balwel 6e3onacHOCTM.

O6wme TpeboBaHUA K 6e30nNacHOCTU

* [laHHble MHCTPYKLUMM OTHOCATCA TOJSIbKO K
CTpaHaM, 0603Ha4YeHUs KOTOpbIX NpuBeAeHbI B
pykoBOACTBE M Ha NacnopTHOM Tabnuuke
usgenus.

+ [laHHoe n3genve npegHasHavaeTca Ans
HenpodeCcCMOHanNLHOrO UCMOMNb30BaHUS B OMALLIHNX
YCMOBUSIX.

+ 3anpellaercs ycTaHaBnNMBaTh M3genve Ha ynuue, aaxe
noJ HaBeCoM, TaK Kak BO3OEeNCTBME Ha HEro AoXKOsA U
rpo3bl ABMSETCS YPE3BbIMAVHO OMacHbIM.

* He npukacantecb K U30enuio BRaxKHbIMU pykamu,
6OCVKOM U C MOKPBLIMI HOraMu.

* W3apenve npegHasHayeHo AN MPUrOTOBMEHUS MULLIEBBIX
NPOAYKTOB, MOXET ObITb UCMONL30BaHO TOMNLKO
B3pOCMbIMM fULI@MM B COOTBETCTBUM C MHCTPYKLIMAMM,
npvBeAeHHbIMA B aHHOM TEXHUHECKOM PYKOBOACTBE.

+ [laHHOe TexHW4yeckoe pyKOBOACTBO OTHOCUTCSH K
ObITOBOMY 3riekTponpubopy knacca 1 (otaensHoe
nsgenue) unm krnacca 2 — nogrpynna 1 (BCTpoeHHoe
MexXay 2 KyXOHHbIMW 3rieMeHTamm).

* B npouecce akcnnyatauum nspenus
HarpeBaTesibHble 3NIeMeHTbl U1 HEKOTOpble YacTu
ABepLbl AyXoBoro wkadga cunbHO HarpeBaroTCs.
Heo6xoanmo nposiBNsATbL OCTPOXHOCTbL BO
n3bexxaHne KOHTaKTOB C 3TUMM YacTsIMU U He
paspellaTtb AeTsIM NPUONMKATLCA K OyXOBKe.

* W3BeraviTe KOHTAKTOB MPOBOAOB SNEKTPONUTAHMSA OPYIUX
ObITOBbIX AMEKTPONPUBOPOB C rOPSYNMM YaCTAMM
nsgenvs.

* He 3akpbiBanTe BEHTUNALMOHHBIE PELLIETKN 1 OTBEPCTUS
pacceviBaHuA Tenna.

* He cTtaBbTe Ha KOH(popKM AedPOPMUPOBAHHYO UM
HeyCToM4MBYLO Mocydy BO usbexaHve ee
onpokvabiBaHus. CTaBbTe Nocydy Ha BapoYHyo MaHemnb
Tak, YTobbI Cry4arHoO He 3a[eTb 3a PYKOSITKU KacTpHorb
N HE OMPOKUHYTb UX.

« Bcerga HageBaiiTe KyxOHHbIE BapeXKuW, KOrga cTaBuTe
unun BbiHUMaeTe 6noga ns OyxoBKW.

* He vcrnonbayvite roptodmne XmMaKocTu (CvpT, 6EH3NH 1
T.A.) PAOOM C paboTatoLLEen KyXOHHOW NIUTON.

* He knagute Bo3ropaemble MaTepuarnbl B HWKHUA OTCEK
WM B OyXOBOW LUKadd: MpW Cry4arHOM BKIHOYEHUN
n3genust Takve mMatepuansl MOryT 3aropeThbes.

+ Korga nagenve He vcnonb3ayetcs, BCeraa nNpoBepsamTe,
YTOObI PErynATopbl HAXOAWMNUCH B MOMOXEHWN °.

* He TanHuTe 3a CeTeBOM LUHYP Ans OTCOEAVHEHIS BUKA
M30enusi U3 CETEBOM PO3ETKN, BO3LMUTECH 33 BUIIKY PYKOM.

* [lepen Hayanom YMCTKN UNN TEXHUHECKOTO
obcnyX1BaHVs 13nenus Bcerga BbIHUMaTe
LUTErNCenbHy0 BUKY 13 CETEBOW PO3ETKM.

* B cnyyae HeucnpaBHOCTU KaTeropmyecku 3anpeLlaeTcs
OTKPbIBaTb BHYTPEHHNE MeXaHU3Mbl U3AENUS C Lenbio
MX CAMOCTOSATENBHOMO peMoHTa. OBpaTuTech B LIEHTP
TEXHUYECKOro 0BCMyXUBaHWS.

(A ARISTON

He cTaBbTe TspKenble NpeameTbl Ha OTKPbITYHO ABEpLly
OyX0BOro Lukacpa

BHyTpeHHAs NOBEpXHOCTb SALLMKa (ECN OH MMEETCS)
MOXET CUIMBHO HarpeTbCs.

Creknokepammyeckas BapodHas naHerb ycTonumea K
MeXaHU4eCKUM yaapam, TeM He MeHee OHa MOXET
TPECHYTb (MK Jaxe pasduTbCs) NpK yaape ocTpbiM
npegmeToM Unm MHCTpymeHToM. B atom cnydae
He3aMeanuTensLHO OTCOeANHUTE n3genve oT ceTu
areKTponuUTaHns 1 obpartuTeck B LieHTp TexHndeckoro
obcnyxvMBaHusi.

Ecnn noBepxHOCTb BapO4HOWM MaHenun TpecHyna,
BbIKMIOUMTE €e BO usbexaHve yaapoB TOKOM.
MomHuTe, YTO TEMMepaTypa KOHPOPOK OCTAETCH OYEHD
BbICOKOW B TEYEHWE TpraLaTi MUHYT Nocne ux
BbIKIOYEHNS.

[epxute Ha 6e30nacHOM pacCTOsIHUM OT BapO4HOW
naHenu niobble NpeameThbl, KOTopble MOryT
pacnnaBuTbCs, HaNpMMep, nracTMacca, arntoMUHUA UNn
usgenus u3 caxapa. Obpallante ocoboe BHMMaHME Ha
YNakoBOYHbIE MaTepuarbl, NONUITUIEHOBYIO UM
anoMUHUEBYIO MIEHKY: €CNY OCTaBUTb 3TV MaTepuarns!
Ha eLLe ropsiHert unm Tension NOBEPXHOCTU, OHW MOTYT
Cepbe3HO MOBEPAMTL BapoYyto MaHerb.

He knagute meTannuyeckvue npeameTbl (HOXM, FTOXKKN,
KPbILLKA 1 T.A4.) HA BApOYHYIO MaHerb, Tak Kak OHW MoryT
CUIMbHO HarpeTbCs.

YTnnusauuma

YHUYTOXEHME YNAKOBOYHBIX Matepuasos: cobnogarite
MECTHbIE HOPMaTVBbI MO YTUNM3aLWN YMaKOBOYHbIX
mMaTepmaros.

CornacHo Esponierickon Oupexkvse 2002/96/CE kacaternsHo
YTUNM3ALMN SMEKTPOHHBIX U MEKTPHECKX
3rEeKTPONPMOOPOB 3MEKTPONPUOOPLI HE AOIKHDI
BblOpackIBaTLC BMECTE C 00bMHBIM FOPOACKAM MYCOPOM.
BbiBeOeHHbIe 13 CTPos MPYOOpPLI A0MMKHBI COBUpaTLCS
OTAENBHO AF1S OMMM3ALIMM VX YTUN3aLWM 11 peKyTiepaLin
COCTaBIMSIOLLMX VX MaTEPUArioB, a Tarke Ans 6e30MacHOCTU
OKpy>KatoLLIEV cpenpbl 1 300poBbst. CUMBON 3a4epKHYTas!
MyCOpHas! KOP3uHKa, UMEOLLMICST Ha BCEX Mpubopax,
CITy)WT HarNoMUHaHVeM 00 VX OTAENBHOM YTUIM3aLmm.

3a bonee noapobHo MHdopMaLmel 0 NPaBUILHOM
YTUNU3aLmm ObITOBbIX MNEKTPONpMOOpOB Monb3oBaTenu
MOTyT 06paTUTLCS B CNELMarnbHy0 rocyAapCTBEHHYHO
opraHv3aLmio Unn B MarasvH.

OKOHOMUSA 3NEKTPO3HEeprum U oxpaHa
OKpyXatowen cpeabl

Ecnn Bbl ByaeTe nonb3oBaTbCa AyX0BbIM LLKAGhOM
BEYEPOM U 10 PaHHEro yTpa, 3TO NMOMOXET COKpaTUTb
Harpysky noTpebneHnsi aNeKTposHepru
3MeKTPOCTaHUMSMW.

PexoMeHayeTcs BCerna rotoBuTh B peskvime BEPXHNIA
ONEMEHT OYXOBKU n NOOPYMAHNBAHUE c
3aKpbITOM ABEpLIEN: 3TO HEOOXOAUMO AN 3HAYUTENBHOW
3KOHOMUM AneKTpoaHeprm (NpumepHo 10%), a Tarke
ONS AyHWnX pesyrsratoB NPUroTOBNEHUS.

CopepuTe yrnroTHEHUS B UCTIPABHOM M YMCTOM
COCTOSIHUK, NPOBEPANTE, YTOObLI OHW MMOTHO
npuneranuy K AsepLe 1 He NponycKkanu yTeyek Tenna.
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TexHun4yeckoe

obcnyXuBaHue n yxoa

OTKnroyYeHne ANeKTponuTaHua

Mepen Havanom kakon-nub6o onepaumm no
06CNYXMBAHUIO UMW YACTKE OTCOoeaMHUTE usgenue ot
ceTu 3neKTponuTaHus.

Yuctka gyxoBoro wikada

! He ncnonb3ynte napoBble YNCTALME arperatbl Unm

arperatbl Mo BbICOKMM AaBfiEHNEM AN YACTKU U3genus.

» [Ing uncTkM cTekna asepubl UCnonb3ynte
HeabpasvBHbIE NYOKM 1 YMCTSILLME CPeaCTBa, 3aTeM
BbITPUTE HACyXo MSArkon TpAnkon. He ucnonbayire
TBEpAble abpasvBHble MaTepuarbl U OCTpble
MeTannmMyeckne ckpebku, KoTopble MOryT nolapanaTb
NMOBEPXHOCTb M pa3buTb CTEKIO.

* HapyxHble amManmMpoBaHHble 3MeMeHTLI UIW AeTanm U3
HEPXKABEIOLLIEN CTanu, a Takke pPe3VHOBbIE YMIIOTHEHNSI
MOXHO MPOTUPaTL ryOKON, CMOYEHHON B TEMIOM BOAE UK B
pacTBope HeiTparibHoro MotoLLero cpeacTsa. [nsa yaaneHns
0coB0 TPYAHbIX NATEH UCTIONL3YITE CreLaribHbie YCTSLLME
CpeqcTBa, UMetoLnecs B npodaxke. Mocrne uicTkm
peKkoMeHayeTCs TLUATENbHO YAANWUTL OCTaTKM MOHOLLIETO
CpeacTBa BIaXKHOWM TPSIMKOW W BbICYLUMTL LyXOBKY. He
ucronb3yiiTe abpasmBHbIE MOPOLLKA M KOPPO3UiAHbIE
BELLeCTBa.

+ CnegyeT Npon3BoaunTb BHYTPEHHIO YMCTKY JyXOBOMO
Wkadha nocre Kaxaoro ero UCnonb3oBaHWs, He
JOXWOAsACh ero MoMHOro oxnaxaeHus. Mcnonbayite

Tennyr Boay n MokLlee cpeacrtso, OrnoriocHATE U NpoTpuTe

MSIrko Tpsinkon. M3beraite Mcnonb3oBaHus abpasnBHbIX
CpeqcTs.

* ChbeMHble JeTany MOXHO NErko BbIMbITb Kak Mobyto
JOPYryto nocygay, Takke B MOCyAOMOEYHON MaLUVHe.

* [laHenb c pykosTkamy HEOOXOAUMO OYMLLATE OT NATEH U
XX1pa npy NOMOLLIY MSArKOWM ryOKM unm TpSnku.

* Ha petansax 13 HepXKaBetoLLIEN CTarnm MOryT MOsSiBATLCS
MSITHA, €CINA Ha HUX B TEYEHWE ANUTESTBHO BpEMEHN
BO3MENCTBYET BOAA C BbICOKMM COAEPXaHWEM U3BECTU U
UMCTALLIME CPEACTBA coaepalLyie dhoochop.
PexomMeHayeTcst 0OMTbHO OMONoCHYTL M3Oenve W TLLaTerbHO
BbICYLLUUTb.

MpoBepsAnTe YNIOTHEHMA AYXOBOro wkada.
PerynsipHo npoBepsiiTe COCTOsIHNE YNIOTHEHWUS BOKPYT
OBepLbl AyxoBoro wkada. B cnyyae noBpexaeHus
ynnoTHeHus1 obpaltanteck B Gnivkanwnii LieHTp
TexHuyeckoro ObcnyxumBaHusa. He pekomeHayeTcs
Monb30BaTbCA AYXOBKOW C MOBPEXAEHHBIM YMIOTHEHVEM.

nopilp,OK 3aMeHbl TaMNoO4YkKMN B AyXOBOM
wkKady

1. OTknNoYMTE AyXOBON LKA OT CETU SMNEKTPONUTAHMUS,
CHUMWTE CTEKMSAHHYIO 3aLLUTHYHO
KPbILIKY namnbl (CM. pUCYHOK).
2. BbikpyTUTE NamMno4ky un
3aMeHNTe ee Ha HOBYIO TAKOrO Xe
TMna: HanpsbkeHme 230 B,
MOLHOCTb 25 BT, pe3bba E 14.
3. BoccTaHoBMTE Ha MeCTO
KPbILLKY M BHOBb MOAKMOYUTE
AyX0oBOW WKad K ceTu

SNeKTponnTaHnAa.

UucTka cTeknokepamMmyeckon BapoO4YHOM
naHenwu

! He cnegyetT nonb30BaTbCA aGpa3VIBHbIMVI mnn
KOPPO3NBHLIMAN YUCTALLMMU CpeacTBaMn TakKMMUN KaK
cnpan gns YnMcTku OYyXOBOK U MaHranos, NATHOBbIBOAUTEIN
nnn cpenctea aAnd yganeHua p>kaB4MHbI, MOPOLUKOBbIMA
HYUCTAWLMMU cpeacTBamMn nUnum a6pa3VIBHbIMVI I'y6KaMVIZ OHU
MOoryT HeO6paTVIMO nouapanaTtb NOBEpPXHOCTb U3OeNnA.

» B kauecTtBe perynspHoro yxoaa 4OCTaTOuHO BbIMbITh
BapOYHYO NMaHemnb BMaXXHOM ryOKow 1 3aTeM NpoTepeTb
HaCyX0O KyXOHHbIM GYyMaXXHbIM MOSIOTEHLIEM.

» Ecnu BapoyHasi naHernb CUMbHO 3arpsi3HeHa, MCMosb3ynTe
crneumanbHOe YMCTsALLEee CPEeACTBO At
CTEKITOKEPAMMYECKMX MOBEPXHOCTEN, OMONOCHUTE BOAOW U
NPOTPUTE Hacyxo.

+ [nqa yoaneHus cunbHbIX 3arpsi3HEHWA UCNONb3YNTe
cneumanbHbIA ckpebok (He NpunaraeTcst K U3AENUIO).
Yoanavite 3arpsisHeHus HesaMeanuTenbHo, He
[0XMOasCh OXNaXKOEHUs U3aenus, Bo nsbexaHue
3aTBepaeBaHNs ocTaTkoB Muwy. O4veHb yaobHa Anst YnCTkn
Mouarsika 13 NpPOBOSIOKN U3 HEPXKABEIOLLEN CTanw,
crneumanbHO Onst CTEKNOKEPaMUYECKX NMOBEPXHOCTEN |,
CMOYEHHas! B MbIfTbHOM pacTBOpeE.

» Ecnn Ha BapoyHOn naHenu cryy4alHo pacnnaBvunucb
Kakne-nmbo npegmeThbl UM NAacTUKOBbIE Matepuarnbl vm
caxap, HesaMeanuTENbHO yaanuTe ux ckpebkom ¢ elle
ropsiyei MoBEPXHOCTU.

* [lo 3aBepLUEHN YUCTKN BapoYHas NaHerb MOXET ObiTb
obpaboTtaHa cneumanbHbIM 3aLMTHBIM CPEACTBOM Anis
yXoa 3a CTEKINOKEPaMUHECKMMM MOBEPXHOCTSMU. DTO
cpencTBo 06pasyeT HA MOBEPXHOCTM BAPOYHOM NaHENU
HEBUANMYHO 3aALLMTHYHO MIEHKY, MPEOOXPaHSOLLIYHO
MOBEPXHOCTL B Cy4ae yTeuek nuLLe B npoLiecce
NPUroTOBNEHWS1. PekoMeHOYeTCA NPOU3BOAUTL HUCTKY,
Korda BapodHas NaHemnb edBa Terrnas Uin XoriogHasi.

» CnenyeT Bcerga ornonackueare BapO4HYH NaHerb YMCTON
BOZOW 1 HACYXO BbITUPATL: BO3MOXHbIE OCTATKV YMCTSILLIMX
CpencTB MOTyT 3aTBEPAETL NPY NOCHEAYIOLLEN FOTOBKE.

YucTawpe cpepctea ansa

CMeHHble ne3Bus

Kep amMmu4yeckom Foe MoXxHO npuoGpecTn
NOBEpPXHOCTU
Ckpebkun DupmeHHble Mara3uHbl,

YH/BEpMaru, cynepmMapkeThbl.

COLLO lureta
HOB BRITE

Hob Clean
SWISSCLEANER

MarasuHbl 3/1EKTPOOLITOBOM
TEXHVKM, XO39NCTBEHHbIE
MarasuHbl.

TexHnyeckoe obGcnyXxuBaHue
! Hukorga He obpawaitecb K HEYNONTHOMOYEHHbIM

TeXHUKaM.

Mpu obpaweHun B LleHTp TexHn4eckoro
O6cnyXuMBaHMA Heo6X0A4UMO COOOLWUTDL:

* Tun HeuncnpaBHOCTY;

* Mogenb n3genuns (Moga.)

» Howmep Tex. nacnopta (cepuiiHbin Ne)

3Tn AaHHble Bbl HaNAeTe Ha NacnopTHom Tabnudke,
pacrnonoXeHHOW Ha M3genuu.
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Uzembe helyezés

! Fontos, hogy megtartsa ezt a kézikbnyvet, hogy
szikség esetén barmikor belenézhessen. Ha a
készlléket eladja, elajandékozza vagy athelyezi,
gy6z8djon meg roéla, hogy a kézikdnyvet is atadja
vele!

! Olvassa el figyelmesen az utasitasokat: fontos
informacidkat tartalmaznak az tuzembe helyezésrél, a
hasznalatrdl és a biztonsagrol.

! A készulék Uzembe helyezését szakembernek kell
elvégeznie az itt talalhatd utasitasoknak megfelel6en.

! Barmilyen beallitasi, karbantartasi, stb. munkalatot
aramtalanitott készuléken kell elvégezni.

Elhelyezés és vizszintezés

! A készllék beépitheté butorok mellé is, ha azok
magassaga nem haladja meg a munkalap szintjét.

! Bizonyosodjon meg arrél, hogy a készulék
hatoldalaval érintkezd fal nincs gyulékony anyagbal,
és ellenall a hének (T 90 °C)!

A készllék megfelelé beszerelése érdekében:

* helyezze a készuléket a konyhaba, az étkez6be
vagy a garzonba (ne a furd6szobaba);

« amennyiben a tlzhely szintje magasabb a
butorokénal, azokat a készuléktdl legalabb 600

mm-re kell elhelyezni;

50D I « amennyiben a
— — tizhelyet fali butor ala
Min. 600 mm. T332 szereli be, a fali batorok
£ £ ] és amunkalap kozott
g g Es legalabb 420 mm
< £ 2% tavolsagot kell hagyni.
£

Ez a tavolsag akar 700

mm is lehet, ha a fali

bator nem gyulékony

(lasd abra);

* ne tegyen fiiggonyt a tlizhely mogé, illetve a
tizhely 200 mm-es korzetébe;

* az esetleges kurt6ket a felhasznaloi kézikonyv
utasitasainak megfeleléen kell kialakitani.

000000 O

|
|

Vizszintezés

Amennyiben szikséges,
allitsa vizszintbe a készlléket,
csavarja be a mellékelt
allithato labazatot a tlizhely
aljanak sarkain talalhato
megfelel6 furatokba (/asd
abra)!

\H“ M

|

A labakat* nyomja a tlzhely
aljan talalhato illesztékbe!

Elektromos csatlakoztatas
Az elektromos kabel beszerelése

Csatlakoz6 nyilas:

« Egy csavarhuzo segitségével emelje fel a
csatlakozo feddjének oldalsé nyelvecskeéit;

AR

A\

Huzza és nyissa ki a

csatlakozo fedgjét!

A kabel mikoédésbe helyezéséhez végezze el az

alabbi mlveleteket:

» Csavarozza ki a kabelszoritdé csavarokat és a

kontakt csavarokat!

! A gyari zarévezetékek 230 V-os egyfazisu
csatlakoztatasra lettek tervezve (lasd abra).

230V 1IN~
HO7RN-F 3x4 CEI-UNEL 35364

= N

L
D@g'ﬁ_l D@L‘“D_’_‘"E@E

1@ o@D

Oh

» Az abran lathat6 elektromos csatlakoztatasok

kialakitdsahoz hasznélja a

dobozban elhelyezett

két zarovezetéket (lasd abra — “P” rész)!

1)

| © ]
)
®
D
ﬁv

|||-

* Csak néhany modelinél.
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400V 2N~
HO5RR-F 4x2.5 CEI-UNEL 35363
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400V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363
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* Rodgzitse az elektromos kabelt a megfeleld
kabelrogzitébe és csukja le a fed6t!

Az elektromos kabel bekotése a halézatba
Szereljen a kabelre a készlléken elhelyezett
adattablan feltlintetett terhelésnek megfelel
szabvanyos csatlakozé dugot (lasd Miiszaki adatok
tablazat)!

Amennyiben a kabelt kdzvetlenlul a halézathoz
kivanja csatlakoztatni, ugy a készilék és a halozat
k6zé a terhelésnek és az érvényben Iévd nemzeti
szabvanyoknak megfelel6 legalabb 3 mm-es
omnipolaris kapcsolot kell beszerelni (a fold huzalt
nem kell megszakitéval ellatni). A haloézati kabelt ugy
kell elhelyezni, hogy sehol se melegedhessen a
szobahdmérsékletnél 50 °C-kal magasabb
hémeérsékletre!

A csatlakoztatas el6tt gy6z6djon meg arrdl, hogy:

* az aljzat rendelkezzen foldeléssel és feleljen meg a
szabvanynak;

* az aljzat képes legyen elviselni a készilék
adattablajan feltintetett maximalis teljesitmény
terhelését;

» a tapfesziltség felelien meg az adattablan
feltintetett értékeknek;

* az aljzat kompatibilis a készulék
csatlakozodugéjavall Ha nem, cserélje ki az
aljzatot vagy a dugot; ne hasznaljon hosszabbitot
vagy elosztot!

(A ARISTON

! A beszerelt készlilék elektromos kabelének és a fali

csatlakozonak kénnyen hozzaférhetének kell lennie.

! A kabel nem hajolhat meg és nem lehet
O0sszenyomval

! A kabelt rendszeresen ellendrizni kell, és cseréjét
kizarolag engedéllyel rendelkezé szakember
végezheti el.

! A fenti eloirasok be nem tartasa esetén a gyarté
elharit minden felelosséget.

ADATTABLA

A siité méretei
magassag x szélesség x | 32x43,5x40 cm
mélység.

Térfogat 56 liter

szélesség: 42 cm
mélység: 44 cm
magasséag: 8,5 cm

Az ételmelegito rész
hasznos méretei

A hél6zati aram
feszliltsége és
frekvencidja

lasd az adattablan

Keramia f6z6lap

Bal elsé 1700 W
Bal hatsé 1200 W
Jobb hatsé 2100 W
Jobb els6 1200 W
A keramia féz6lapok

energiafelvétele max. 6200 W

A villamos suték energiafogyasztasi
cimkézésérol szél6 2002/40/EK
irdnyelv.

EN 50304 szabvany

Természetes h6aramlas névleges
energiafogyasztasa — melegité

funkcio:

Hagyomanyos; D

Kényszer héaramlasi osztaly —
névleges energiafogyasztasa — [($3)

melegité funkcio:
Légkeveréses tizemmad.

ENERGIAOSZTALY

A késziilék megfelel az alabbi uniés
irdnyelveknek: 1973.02.19-i
73/23/EGK iranyelv (alacsony
feszliltség) és annak médositasai —
1989.05.03-i 89/336/EGK iranyelv
(elektromagneses Osszeférhetéség)
és annak modositasai — 1993.07.22-
i 93/68/EGK iranyelv és annak
modositasai.

2002/96/EK

It
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A készulék leirasa

A késziilék attekintése

Uvegkeramia

fé6zélap

Kezel6panel ———]

TALCASINEK

. szint

GRILLRACS

ZSIRFELFOGO talca ———

Allithaté labazat

Kezeldpanel

TERMOSZTAT
ellenérzélampa

PROGRAMVALASZTO
teker6gomb

SUTOUZEMALLAPOT- o

JELZO lampa™ | O@@

. szint

. szint
. szint
. szint

=2NwpO

Allithaté labazat

HOFOKSZABALYOzO
teker6gomb

* Csak néhany modellnél.

ANALOG IDOZITESSZABALYOZO
teker6gomb*

FGZ('S’!_APUZEMALLAPOT-
JELZO lampa

l

Halogén f6zd6lapok
teker6gombijai
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Bekapcsolas és hasznalat

! Els6 bekapcsolaskor legalabb egy 6ra hosszat
mikddtesse Uresen a sutét maximum hémérsékleti
fokozaton és csukott ajtdé mellett! Ezutan kapcsolja
ki a sutét, nyissa ki az ajtajat, és szell6ztesse ki a
helyiséget! A keletkezett szag a suté védelmére
hasznalt anyagok elparolgasabdl szarmazik.

A suté bekapcsolasa

1. A PROGRAMVALASZTO tekerégomb
elforgatasaval valassza ki a kivant sutési programot!
2. A HOFOKSZABALYOZO tekerégombbal valassza
ki a programhoz ajanlott, vagy a kivant hémérséklet!
A vonatkozo tablazatban kikereshetdk az ajanlott
sutési médok és az azokhoz tartozo javasolt
hémérsékletek (lasd Siitési tablazat).

Sutés alatt mindig megteheti az alabbiakat:

+ a PROGRAMVALASZTO teker6gomb segitségével
modosithatja a sutési programot;

+ a HOFOKSZABALYOZO tekerégomb segitségével
modosithatja a hémérsékletet;

* megtervezheti a sutés id6tartamat és a sutés végét
(lasd alabb);

+ a PROGRAMVALASZTO tekerégomb ,0” helyzetbe
allitasaval megszakithatja a sutést.

! Soha ne tdmasszon semmit a sut6 aljanak, mert a
zomanc megserulhet! A sitd 1-es szintjét csak
nyarson sutéskor hasznaljal

! A sutéedényeket mindig a mellékelt racsokra tegye!

* Csak néhany modellnél.

(A ARISTON

HOFOKSZABALYOZO ellenérzélampa

Ha ég, az azt jelenti, hogy a sutd hét termel. A lampa
akkor alszik ki, ha a sut6é belsejében a hémérseklet
eléri a kivant értéket. Ekkor a lampa valtakozva
kigyullad és kialszik, jelezve hogy a h&fokszabalyozo
mikodik, és allandé értéken tartja a hémérseékletet.

Sutévilagitas

A sutdvilagitas akkor kapcsol be, ha a
PROGRAMVALASZTO teker6gombot egy ,0”-an
kivuli allasba csavarja, és mindaddig égve marad, mig
a sutét ki nem kapcsolja. Ha a teker6gombot a
as allasba kapcsolja, a lampa kigyullad, azonban
melegité funkcid nem lép mikddésbe.

Hiitoventilator

A kilsd hémérséklet csokkentésének elérése érdekében
egy hltéventilator légaramlatot kelt, ami a kezel6panel és a
sut6 ajtaja kozott lép ki.

! A sutés végén a ventilator mindaddig mikddik, amig a
sut6 elég hideg nem lesz.
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Sitési programok

! Mindegyik programhoz beallithaté egy hémérséklet
60°C és a maximalis érték kozott, kivéve:

« FELSO SUTES és GRILL (javasoljuk, hogy csak a
legnagyobb allasban hasznalja);

+ GRATINIROZAS (javasoljuk, hogy ne hasznaljon
200°C-nal magasabb hémérsékletet).

HAGYOMANYOS SUTES program

A két also és fels6 fltészal bekapcsol. Ennél a
hagyomanyos sitési modnal inkabb csak egy szintet
hasznaljon: ha tébb szinten sut, a héeloszlas nem
megfeleld.

(g) LEGKEVERESES SUTES program

Valamennyi fiitészal bekapcsol (fels6, alsé és
korkords) és a ventilator mikoédni kezd. Mivel a hé az
egész sutdében allandd, a levegb egyenletesen siti és
piritia az ételt. Egyidejlileg maximum két szintet
lehet hasznaini.

D FELSO SUTES program

Bekapcsol a fels6 kozépsd futdszal. A grillezés
magasabb és kdzvetlen h6mérséklete olyan
ételekhez javasolt, melyek magasabb fellleti
hémérsékletet igényelnek (borju- és marhasiilt, filé,
rostélyos). A program idealis kis méretl ételek
grillezéséhez. Helyezze az ételt a racs kozepére,
mert a sarkokban nem fog megsuini!

Yvvvy

GRILL program

Bekapcsol a fels6 kozépsd futdszal. A grillezés
magasabb és kdzvetlen h6mérséklete olyan
ételekhez javasolt, melyek magasabb fellleti
hémérsékletet igényelnek (borju- és marhasiilt, filé,
rostélyos). A program idealis kis méretl ételek
grillezéséhez. Helyezze az ételt a racs kozepére,
mert a sarkokban nem fog megsuini!

wy

22| GRATINIROZAS program

Mikodésbe Iép a felsd filitészal és bekapcsol a
ventilator. Ez a sltési méd a sité belsejében
egyesiti a levegd keringtetését az egyiranyu
hésugarzassal. Ez a hé athatoloképességének
novelésével segiti megakadalyozni, hogy az ételek
felllete megégjen.

! A FELSO SUTESHEZ, GRILLEZESHEZ és
GRATINIROZASHOZ a siitéajtonak zarva kell lennie.

! FELSO SUTESKOR és GRILLEZESKOR helyezze
a racsot az 5-0s szintre, a sutési melléktermékek
(szaft és/vagy zsir) felfogasa érdekében pedig
helyezze a zsirfelfogo talcat az 1-es szintre!
GRATINIROZASKOR helyezze a racsot a 2-es vagy
3-as szintre, a sltési melléktermékek felfogasa
érdekében pedig helyezze a zsirfelfogé talcat az 1-es
szintre!

Egyidejii siutés tobb szinten

Ha két sutéraccsal kivan sutni, hasznalja a
LEGKEVERESES SUTES programot (ez az egyetlen
olyan program, mely megfelel ennek a fajta
sutésnek)! Ezen kivul:

* ne hasznalja az 1-es és 5-0s szintet: ezeket a
szinteket kdzvetlendl éri a meleg levegd, ami a
kiméletes sutést igénylé ételek odaégését
eredményezheti.

* hasznalja inkabb a 2. és a 4. szintet, a 2. szintre
tegye a magasabb hémérsékletet igényl6 ételeket!

* ha a sitni kivant ételek ajanlott siitési ideje, illetve
sltési hémérséklete eltérd, a hémérsékletet allitsa
be az ajanlott h6mérsékletértékek kozé (lasd
Siitési tablazat), és az érzékenyebb ételeket
tegye a 4. szintre! El6szor azt az ételt vegye ki,
melynek siutéséhez kevesebb id6 kell!

* ha tdbb szinten szeretne pizzat sutni 220 °C-on, a
sutét elbtte 15 percre tanacsos elémelegiteni.
Altalaban a 4. szinten a siités tovabb tart: ezért
ajanlatos el6szor a legalsé szinten megsilt pizzat
kivenni, és csak néhany perccel ezt kévetéen a 4-
es szinten megstltet.

* Helyezze a zsirfelfogé talcat alulra, a racsot felilre!
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Sitési tablazat

(A ARISTON

Program Etel Saly Siito aljatol Elémelegités Ajanlott Siitési id6
(kg) szamitott (perc) homérséklet (perc)
magassagi
szint

Kacsa 1 3 15 200 65-75
. Borju- és marhasiilt 1 3 15 200 70-75
Hagys%TéaS”yos Disznésiilt 1 3 15 200 70-80
(Omlés) kekszek - 3 15 180 15-20
Linzerek 1 3 15 180 30-35
Pizza (2 szinten) 1 2.és4. 15 230 15-20
Lasagne 1 3 10 180 30-35
Béarany 1 2 10 180 40-45
Siilt csirke + burgonya 1+1 2.és4. 15 200 60-70
. P Makréla 1 2 10 180 30-35
Lel.?zkeen‘:;reésdes Gytimolcsos siitemény 1 2 10 170 40-50
Fank (2 szinten) 0.5 2.és4 10 190 20-25
Keksz (2 szinten) 0.5 2.és4 10 180 10-15
Piskéta (1 szinten) 0.5 2 10 170 15-20
Piskéta (2 szinten) 1 2.és4 10 170 20-25
Sos slitemények 1.5 3 15 200 25-30

Nyelvhal és tintahal 1 4 5 Max 8-10

. Tintahal és rak nyarson 1 4 5 Max 6-8

Fels SUtOrész | 14\ ehalfilé 1 4 5 Max 10
Grillezett z6ldségek 1 3/4 5 Max 10-15
Nyelvhal és tintahal 0.7 4 - Max 10-12

Tintahal és rak nyarson 0.6 4 - Max 8-10
Tintahal 0.6 4 - Max 10-15
Toékehalfilé 0.8 4 - Max 10-15
: . Grillezett zéldségek 0.4 3. vagy 4. - Max 15-20
Grillezés | g it 0.8 4 - Max 15-20
Kolbéasz, hurka 0.6 4 - Max 15-20
Hamburger 0.6 4 - Max 10-12
Makréla 1 4 - Max 15-20

Pirités 4-6 db 4 - Max 3-5
P Grillcsirke 1.5 2 10 200 55-60
Cratinirozas | i anal 15 2 10 200 30-35
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Analog idozites

Az 6ra és a percszamlalo beallitasa

A s(t6t elektromosan be kell kotni.

Huzza kifelé a teker6gombot, és csavarja az
orairannyal ellentétesen, mig a pontos idét be nem
allitottal

! Az ora elektromos arammal miikddik, ezért
aramkimaradas esetén leall.

Az aramellatas helyreadlltat kovetéen az 6rat ujra be
kell allitani.

]
Percszamlalé funkcio

A percszamlalé izemmodban a szamlalé a beallitott
id6bdl visszafele szamlal. Ez a funkcié nem vezérli a
suté be-, illetve kikapcsolasat, a beallitott id6
leteltekor csak hangjelzést ad ki.

» Forgassa a teker6gombot o6rairannyal ellentétesen,
mig a kis ablakban a mutaté a kivant idét nem
mutatja (belsé skala)! Az idészamlalas azonnal
megkezdddik. A hangjelzés kikapcsolasahoz, vagy
kizarélag az o6ra funkcié hasznalatahoz vigye a

mutatét a § szimbolumra,
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Az uvegkeramia fozolap hasznalata

! A tomitéseknél alkalmazott ragasztéanyag zsirfoltot
hagyhat az Gvegen. Miel6tt hasznalja a készlléket,
javasoljuk, hogy specialis, nem surolé hatasu
tisztitoszerrel tavolitsa el. Az elsé mikoédési 6rakban
el6fordulhat, hogy gumiszagot érez, ez azonban
hamar elmulik.

A fozofeluletek bekapcsolasa és
kikapcsolasa

Fézbfellletek bekapcsolasahoz csavarja el
orairanyban a megfelelé teker6gombot!

A kikapcsolashoz csavarja orairannyal ellentétesen a
teker6gombot a ,0” allasba!

A FOZOLAPUZEMALLAPOT-JELZO Iampa
bekapcsolasa azt jelzi, hogy a f6z6lap legalabb egy
f6zo6felllete be van kapcsolva.

A fozofeliletek

A f6z6lapon sugarzo, elektromos flitszalak vannak.
Mikodésiuk soran voréssé valnak.

) A. Fozéfelilet sugarzo
a1 AL, futészalakkal.

\ B. Homérsékletjelzd lampa:
| <, 1, aztjelzi, hogy a megfelelé
\_ :,,‘\J féz&felilet hdmérséklete 60
B °C-nal magasabb, akkor is ha
a fitészal mar ki van kapcsolva, de még meleg.

Foézoéfellletek sugarzo fiitészalakkal

A sugarzé futéfellletek kor alaku ftészalakbol
allnak, amelyek a bekapcsolas utan csak 10-20
masodperc elteltével valnak voérdsen izzova.

Fokozat Normal vagy gyors mezo

0 Kikapcsolt dlapot

1 Z06ldség, hal fézéséhez

2 Burgonya (parolashoz), levesek, csicseriborso,
bab f6zéséhez

3 Nagy mennyiségii étel tovabb fozéséhez, pl.

minestrone
4 Siitéshez (atlagos)
5 Siitéshez (atlagon feliil)
6 Barnitashoz és a forras rovid id6 alatti eléréséhez

(A ARISTON

Hasznos tanacsok a f6zélap hasznalatahoz

+ Sima és vastag alju fazekakat hasznaljon, hogy
biztos lehessen benne, hogy tokéletesen
érintkeznek a melegité felllettel!

koo mmd

+ Olyan atmeérgji fazekakat hasznaljon, melyek
teljesen lefedik a melegité fellletet, igy
biztosithatja a h¢ teljes kihasznalasat!

* Mindig gy6z6djon meg arrol, hogy a fazekak alja
tokéletesen szaraz és tiszta: igy a f6z6laphoz a
fazekak megfeleléen fognak illeszkedni, és mind a
fazekak, mind a f6z6lap hosszabb ideig fog tartani!

* Lehetbéleg ne hasznalja ugyanazokat az edényeket
gaztlizhelyen: a gaztiizhelyek hékoncentracidja
eldeformalhatja az edény aljat, ami igy elveszti
tapadd képességet!

+ Soha ne hagyja bekapcsolva a fézéfeluleteket
fazék nélkil, mert tonkre mehet!
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Ovintézkedések és tanacsok

! A készulék a nemzetkozi biztonsagi szabvanyokkal
O0sszhangban lett tervezve és gyartva.

Ezen figyelmeztetéseket biztonsagi megfontolasbal
kozoljuk, kérjik olvassa el 6ket figyelmesen!

Altalanos biztonsag

» Az utasitasok csak azon célorszagok szamara
érvényesek, melyek szimbdlumai megtalalhatdéak a
kézikbnyvon és a készulék azonositd tablajan.

* A készliléket otthoni, haztartasi hasznaltra szantak.

* A sit6 nem helyezhetd tUzembe nyitott térben, még
akkor sem, ha a terUlet védett helyen van, mivel rendkivul
veszélyes a készliléket esének, viharak kitenni!

* Ne érjen a késziilékhez mezitlab, illetve vizes vagy
nedves kézzel vagy labbal!

* A késziléket kizardlag felnéttek hasznalhatjak ételek
sutésére a kézikdnyvben talalhatd utmutatasoknak
megfelelSen.

* A kézikonyv 1. (izolalt) vagy 2. osztalyu — 1.
alosztalyu (két szekrény kozé beépitett) készulékre
vonatkozik.

* A késziilék hasznalata kozben a felmeleged6
részek és a sutd ajtajanak néhany része
felforrésodik. Ugyeljen ra, hogy ezekhez ne
érjen, és a gyermekeket tartsa téliik tavol!

» Kertlie el, hogy mas elektromos haztartasi készllékek
vezetéke hozzaérjen a st meleg részeihez!

* Ne takarja el a szell6zésre és a h6 elosztasara
szolgald nyilasokat!

« A féz6lapokra ne tegyen instabil vagy eldeformalddott
fazekakat, igy elkerllheti az edény felbillenésébdl
eredd baleseteket! A fézdfelliletre ugy helyezze el az
edényeket, hogy fogantyuik befele nézzenek, nehogy
véletlendl leverje Oket!

* Az edények behelyezéséhez vagy kivételéhez mindig
hasznaljon konyhakeszty(t!

* A késziilék miikodése kdzben ne hasznaljon a kdzelben
gyulékony folyadékokat (alkohol, benzin, stb.)!

» Ne tegyen gyulékony anyagot az alsé tarolotérbe,
illetve a sutébe: meggyulladhat, ha a készulék
véletlentl mikodni kezd!

* Ha a késziléket nem haszndlja, mindig ellenérizze,
hogy a gombok az *® allasban legyenek!

* A csatlakozét az elektromos halozatbol ne a kabelnél,
hanem a csatlakozédugénal fogva huzza kil

* A készilék tisztitasat vagy karbantartasat azutan
kezdje el, hogy kihuzta a csatlakozodugoét az
elektromos hélézatbdl!

* Meghibasodas esetén semmilyen korilmények
kozott ne prébalja megjavitani a belsé szerkezeteket!
Forduljon a szervizhez!

Ne tegyen nehéz targyakat a nyitott sitéajtoral

A fiok (amennyiben van ilyen) belsd fellletei
felmelegedhetnek.

Az lvegkeramia felllet mechanikai Utéseknek
ellenall, azonban ha éles targy, eszkoz utddik neki,
megrepedhet (vagy akar 0ssze is torhet). Ha ez
el6fordulna, azonnal huzza ki a késziléket a
halézatbdl és forduljon a Szervizhez!

Amennyiben a f6z6lap felllete megkarcolédna, az
esetleges aramutések elkertlése érdekében
kapcsolja ki a készlléket!

Ne feledje, hogy a fézéfelllet hémérseklete
meglehetésen magas marad a kikapcsolas utan még
legalabb harminc percig!

Minden olyan targyat, mely megolvadhat, példaul
mianyag, aluminium targyak vagy magas
cukortartalmu készitmények, tegyen a f6z6felulettdl
kell6 tavolsagba! Kuléndsen lgyeljen a mianyag
vagy aluminium csomagoldanyagokra és féliakra: ha
a még meleg vagy langyos fellleten felejti azokat,
sulyos kart okozhatnak a felliletnek!

Ne helyezzen fémtargyakat (késeket, kanalakat,
feddket, stb.) a f6zblapra, mert felforrésodhatnak!

Hulladékkezelés
+ A csomagoléanyag megsemmisitése: tartsa be a

helyi elGirasokat, igy a csomagoldéanyag Ujra
felhasznalasra kertlhet!

* Az Europai Parlament és Tanacs, elektromos és

elektronikus berendezések hulladékairdl (WEEE)
sz616 2002/96/EK iranyelve elbirja, hogy ezen
hulladékok nem kezelheték haztartasi hulladékként.
A forgalombdl kivont berendezéseket — az azokat
alkotd anyagok hatékonyabb visszanyerése, illetve
Ujrahasznositasa, valamint az emberi egészség és a
kérnyezet védelme érdekében — szelektiven kell
gyUjteni. Az 6sszes terméken megtalalhatd athuzott
szemetes szimbolum a szelektiv gydjtési
kotelezettségre emlékeztet.

A tulajdonosok, haztartasi késztilékik forgalombdl
torténd helyes kivonasaval kapcsolatban, tovabbi
informaciééert a megfelelé kézszolgalathoz, illetve a
forgalmazéhoz is fordulhatnak.

Takarékossag és kornyezetvédelem
* Ha a sit6t kés6 esti vagy a kora reggeli 6rakban

mikodteti, hozzajarul az elektromos miivek
terheltségének csokkentéséhez.

« Javasoljuk, hogy FELSO SUTESKOR,

GRILLEZESKOR és GRATINIROZASKOR mindig
csukja be a suté ajtajat: igy kitiiné eredményt kap,
ugyanakkor jelentés energiat takarit meg (kb. 10 %)!

+ A tomitéseket tartsa tisztan és 6rizze meg

hatékonysagukat oly médon, hogy jol illeszkedjenek
az ajtéhoz és ne engedjék kijutni a hét!
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Karbantartas és apolas

Aramtalanitas

Minden muvelet el6tt aramtalanitsa a késziléket!

A siité tisztitasa

! A készllék tisztitasahoz soha ne hasznaljon

gbztisztitdét vagy nagynyomasu tisztitot!

« Az ajtoliveget szivaccsal és nem surolohatasu
mososzerrel tisztitsa le, majd puha ruhaval tordlje
szarazra; ne hasznaljon durva, dérzsanyagot vagy
éles, fém kaparokést, mely megkarcolhatja a
felUletét, vagy akar az Uvegdfelllet széttorését is
eredményezheti!

* A killsé zomanc vagy inox alkatrészek és a
gumitémitések tisztithatok langyos vizzel atitatott
szivaccsal és semleges szappannal. Ha a foltokat
nehéz eltavolitani, hasznaljon specialis
tisztitdszereket! Javasoljuk, hogy tisztitas utan
alaposan Oblitse le, és toérdlje szarazra a késziiléket!
Ne hasznéljon suroléport vagy maré anyagot!

* A sitd belsejét lehet6leg minden hasznalat utan, még
langyos allapotban tisztitsa meg! Hasznaljon meleg
vizet és mosogatodszert, dblitse le, és puha ruhaval
torolje szarazra! Kerllje a suroldszerek hasznalatat!

» A tartozékok a normal edényekhez hasonl6an, akar
mosogatoégépben is elmoshatok.

* A kezel6panelrél a koszt és zsirt dorzsfeltilet nélkdli
szivaccsal vagy puha ruhaval lehet letisztitani.

+ Az inox acél id6vel elfoltosodhat, ha hosszu ideig
kemény vizzel vagy foszfortartalmu tisztitoszerrel
érintkezik. Ajanlatos alaposan ledbliteni, és
szdrazra torolni.

A sutd tomitéseinek ellenérzése

Rendszeresen ellenérizze a sitéajtd korlli tomitések
allapotat! Ha sériilést vesz észre, forduljon a
legkézelebbi hivatalos szakszervizhez! Javasoljuk, hogy
ne hasznalja a sutét, amig a javitast nem végzik el!

A siitét megvilagité lampa kicserélése

1. A suté dramtalanitasa utan
hizza le a lampafoglalat
Uvegfedelét (lasd abra)!

2. Csavarja ki a lampat és
cserélje ki egy ugyanolyanra:
feszlltség: 230 V, teljesitmény:
25 W, tipus: E14.

3. Tegye vissza a fedelet, és
helyezze ismét aram ala a sutét!

(A ARISTON

Az liivegkeramia f6zdlap tisztitasa m
! Kerllje a suroldszerek, illetve maré hatasu szerek

(thzhelytisztité spré, folttisztitok és rozsdatlanitok,

poralaku tisztitdszerek és dorzsfelllettel rendelkezé

szivacsok) hasznalatat: ezek helyrehozhatatlanul

Osszekarcolhatjak a feliletet!

* Normal karbantartashoz, a siit6t elég nedves
ronggyal lemosni, majd konyhai, nedvszivd
térlépapirral megszaritani.

* Ha a f6z6lap kilénésen koszos, a fellileteket
Uvegkeramia-fellletek tisztitasara alkalmas
tisztitdszerrel torolje at, oblitse le vizzel, és szaritsa
meg!

* A makacs ételdarabok eltavolitdsahoz hasznaljon
megfelel6 kaparékést (nem mellékelt)! A tisztitas elétt
varja meg, hogy a készilék lehiljon, de ne varja meg,
hogy az ételmaradékok megkdssenek! A legjobb
eredmény elérése érdekében hasznaljon szappanos
vizben aztatott — ivegkeramia f6zélapokhoz vald — inox
acélszalas szivacsot!

* Amennyiben a f6z6lapra raégne véletlenul valamilyen
targy vagy mianyag, cukor, illetve hasonl6 anyag,
még meleg allapotaban azonnal tavolitsa el a
kaparokés segitségével!

+ Atisztitas végeztével a f6z6lap karbantartasa és
védelme céljabdl hasznalhat erre a célra kifejlesztett
termékeket: a készuléken hagyott atlatszo filmréteg
megveédi a fellleteket a fézéskor kicsdpogd
ételmaradéktol. Ezeket a miveleteket a készilék
langyos vagy hideg allapotaban tanacsos
végrehajtani.

+ Soha se felejtse el tiszta vizzel ledbliteni, és
gondosan megszaritani a f6z6lapot: a termékek
maradvanyai a kévetkezd f6zéskor rakothetnek a
fézbélapra!

Specidlistisztitoszer
iivegkeramia f6zélapokhoz

Hol kaphatoak?

Tisztit6 vakar6 és tartozék Héztarta’si boltok
penge Aruhézak

Tisztité termékek Héztartasi boltok

Uivegkeramiahoz Hobby boltok
Aruhézak
Szupermarket

Szerviz

! Sohase hivjon engedéllyel nem rendelkezé

szakembert!

Adja meg:

* az anomalia tipusat;

* a készulék modelljét (Mod.);

* a készulék sorozatszamat (S/N)!

Az utébbi informaciok a késziléken elhelyezett
adattablan talalhatok.
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(A ARISTON
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