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instructions that will help protect

from risk of persondal injury or

nroperty damage. Follure 1o

foliow these instructions shail void

Y warranty,

General safety

= This oppliance con be used by
children aged from 8 years
and ohove and persons with
reduced physicad, sensory or
merntal copabilities or lack of
experience and knowledge if
they have been given
supervision or instruction
concerning use of the
appliance in o safe way and
understand the bazards
involved.

= Children shull not play with the
applicnce. Cleoning and vser
mainienonce shall not be
made by children without
SUPeIvision.

v psialiclion and repair
orocedures must always be
performed by Authorized
Service Agenis. The
manutaciurer shall not be held
responsible for damages
arising from procedures
carriad out by unauthorized

nersons which may also volid
the warranty. Before
instediation, read the
mnstructions earefully.

Do not operate the product 3
is defective or has any visible
domage.

Ensure that the product
function knobs are switched oft
atter avery use.

tlectrical safety

i the product has o foilure, #
should not be operated unless
itis repaired by an Authosized
Service Agent. There s the risk
of electric shock!

Only connect the productto a
grounded outlet/line with the
voliuge ond profection as
specitied in the "Technical
specificotions”. Have the
grounding instaliation made by
a quoiitied electricion while
using the product with or
without o franstormer. Our
company shall not be liable for
any problems arising due to

the product not being earthed

;
in accordance with the local
regulations.
Never wosh the product by

spreading or pouring water



Thera is the risk of
electric shock!

onto it

The product must be
disconnecied during
instalicion, maintenance,
cleaning and repairing
procedures.
if the power ¢
far the pfoc‘ésc? is damaged, it
rust be reploced by the
manulaciurer, its service agent
or similenly qualified persons in
order to avold o hazard.

ohnection cable

y

Only use the connechion coble
specified i the "Technical
spacitications”

The c:p;;?%{mce must ba
instailed so that it can be
completely disconnected from
the mains supply. The
ae;}aramﬁ must be provided
oy o switch built info the fixed
slectical insallaiion,
{ts-ﬁfcrdi*sg fo construction
reqguictions.

?Eef;r surface of the oven gets
hot when s in use. Muke
sure that the electrical
connection does not confact

the rear surface: otherwise,
connections can get damaged.
Do not trap the meins coble
between the oven door and
frame and do not route i over

hot surfaces. Otherwise, cable
insulation moy mel and couse
fire o5 ¢ result of short Clrcult,

v Any work on elechrical

equipment and systems should
only be carried out %:)y

avthorized and qualified

persons.

® Incase of any damuge, switch
oft the p
it from fh} maing. To do this,
turn off the fuse at %Came,

v Moke sure é’i%f‘

rocuct and dis meme:)\?

?uzsa& rofing is
competible with the producth.

Product a@gaty

= The applionce and iis
accessible ports become hot
during vse. Care sheuld be
terken to avoid rouching
heating elements. Children less
than 8 years of age sholl be
kept awoy unless confinuously
supervised,

v Never use the product when
your
is impaired by the use of

iudgment or coordination

aleohol and/or drugs.
= Be corelel when using
alcoholic drinks in vour dishes.
Alechol evaporates of high
temperatures and may cause
fire since 1t can ignite when if
comes nfo contact with hol
surfaces,



Do not F‘EGCP any Hammable .

matericls close to the ;)roduci

s the sides may become hot
during vse. *
During vse | the applionce

becomes hot. Core should be
taken o avoid fouching

heuling elements inside the

oven,
Keep olf ventilation slots clear
of oheructions.

Do naot hem‘ closed tins and
gloss jars in the oven. The
pressure thal would bulldup in
the o burst
D
dishas or aluminium foil
direclly onio
oven. The heat accumulciion
might damage the bottom of
the oven.

Do not piace aluminium foil on
the bause of the ray.

Do not use harsh abrasive

tin/jar may cause i
not place baking trays,

o

the bollom of the

cleaners or shorp metal
scropers fo cleun the oven
door gluss since they cor
scrafch the surface, whi a?z may
ering of the gloss.
o not use steam c%eamm o
clean the czppf‘cmcﬁ as this

E
k

moy cause an eleclric shock.

result in shoit

Placing the wire shelf
and tray onto the wire
racks properly

it is importard to place the wire
ay onlo e rack
property. Slide the
or fray behween 2 rails and

shell and/or 1
wire sheif

make sure thet it is balanced

betore plucing food on it
{Please see the foliowing
figurel.

Do not usa the product it ine
front door glass removed or
cracked.
Do not use the oven handie to
hang towels for drying. Do not
ang up towel, gloves, or
similar texdile products when
ihe grill fu:‘zch\m is being used
with the Grill door apen,

Always use haal resistant oven

gloves when pulling in or
removing dishes into/irom the
hot oven.
Ensure that the oppliance is

. [ e .
switched off belore replacing



the lomp 1o avoid the
possibility of electric shock.
Before the cleaning cyde,
remove divts from exterior
surfaces and oven interior with
a domph cloth. Remove al
accessories inside of oven.
Hot surfoces couse burns!
Do not touch the produc
during self cleaning step and
keep children away from i,
Keep at least 30 minutes
betore removing the remnants.
During pyrolytic cleaning,
surfaces may become holter
than with standerd use. Keep
children away.

Only use the temperature
nrobe recommendad for this

Oven,

Prevention against possible fire

risk!

Ensure all eleciricnl
connections are secure ond
tight to prevent risk of arcing.
Do nof use domoged cables or
axiension cables,

Ensure liquid or moisture is not
accessible to the slectricad
connection point

intenced use

™o
i

This product is designed for
domestic use. Commercial use
will void the guarantee,

L]

This appliance is for cocking
purposes only. it must not be
used for other purposes, for
exumple room hecling.

This product should not be
used for warming the plaies
unider the grill, drying towels,
dish cloths efe. by honging
them on the oven door handles.
This preduct sheuld alse not be
used for room healing
PUrpOSES.

The manviccturer shall not be
tiable for any domage covsed
by improper use or hondling
errers.

The aven can be used for
defrasting, baking, rousting
and grilfing food.

#
2t

Safety for children

]

Accessible parts may become
hot during use. Young children
should be kept away.

The packuging matericds will
be dongerous for children,
Keep the pockoging materials
away from children. Plaase
dispose of ¢l ports of the
packaging according fo
environmental sicndords,
Flectrical products ore
dangerous to children. Keep
children owoy from the

procluct when it is cperaiing

FIEN



and da not cllow them to ploy
with the product.

& Do ot placs any ihems above
the applionce that children
may reach for.

= When the door is open, do
not load ony heavy object on
Hond do not allow
sit on

childran 1o

i may overturn o

door hinges may get damaged.

Disposing of the old produc
Complionce with the WEEE
Directive and Disposing of
the Waste Product:

T
i

This product complies with £U
WIEEE Directive {2012/19/EUL
This p"’}C‘UFF bears a classitication
moo* for waste electrical and
eif“ ORI ﬁ>n_; yipment [WEEE]

H
1

his product bes been
*zéunuic}uum{é with ?“gh quality
caorls and materials which can be
reused and are suitable for
recycling. Do not dispose of the
waste product with normel
domestic and other wastes i the
ice lite. Take it to the

collection center for the recycling

and of itz ser

of electrical and electronic
equipmant. Pleose consult your

iocal cuthorities 1o leam about
these collechion centers.
Complionce with RoHS
Directive:
The product you have purchused
complies with EU RKoMS Directive
(201 1/65/TU) # does not
contain harmiul and prohibited
materials specified in the Directive.
Package informaotion
® p(}("k(}(‘;ir‘-(g ?écz%'eficfs of the
produd are tured from
v*“'abf-- materials in
accordance with our National

E?’?OHV ety

Environment Regulations. Do
not dispose of the packaging
matericls logether with the

domestic or cther wastes. Toke
them 1o the packaging material
collection points designated by

ihe local outhoriiies.
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 Guarantee

s, Washing Mochines & Dishwashers

Guorantes for Refvigeration, Cooking Spoliance
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Spvial Mo:
Ratoiler:

Date of purchosu:

Fer servize under guarantee simply telazhone the apprepriate number below UK
Muoondond & Norvthern relond
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DEAL AN 1204

Bofere requasting servite pleose chedk the traubleshoeting guide in the Qperating
Insfructions as o charge may be levied where no falt is found sven though your
product moy still be under guarantes. Service once the momufociurers guarantes has
axpired.
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