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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
allapparecchio.

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

! L'installazione 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 'apparecchio in cucina, in sala da pranzo o
in un monolocale (non in bagno);

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

e se la cucina viene

00D | installata sotto un pensile,
— — esso dovra mantenere
} Mn.600mm 4T3 una distanza minima dal
£ £ &f| piano di 420 mm.
g g & Tale distanza deve
E £  esseredi700mmse |

pensili sono infiammabili

(vedi figura);

® non posizionare

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

e cventuali cappe devono essere installate secondo
le indicazioni del relativo libretto di istruzione.
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Livellamento

Se € necessario livellare 'apparecchio, avvitare i
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.
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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.

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 I'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 I'allacciamento accertarsi che:

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

® |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.

! Il cavo non deve subire piegature o compressioni.

!l 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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Questa apparecchiatura e
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 f
vetroceramica

Pannello di controllo ——

GUIDE
di scorrimento dei ripiani

posizione 5

Ripiano GRIGLIA

posizione 4

Ripiano LECCARDA

posizione 3
posizione 2

Piedino di regolazione

Pannello di controllo

posizione 1

Piedino di regolazione

Spia Manopola
TERMOSTATO TIMER ANALOGICO*
Manopola Spia
PROGRAMMI FUNZIONAMENTO
PIASTRE
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Manopola
TERMOSTATO

* Presente solo su alcuni modelli.

Manopole piastre
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Avvio e utilizzo

! Alla prima accensione fare funzionare il forno a vuoto
per almeno un’ora con il termostato al massimo e 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 e 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.

! A fine 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 € 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.

YVYvY

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.

Yy

53 | Programma GRATIN

Si attiva I'elemento riscaldante superiore ed entrano in
funzione la ventola. Unisce all'irradiazione 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 |l
programma MULTICOTTURA, I'unico adatto a questo
tipo di cottura. E bene inoltre:

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

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

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

e qguando 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 piu basso e solo dopo qualche minuto
quella cotta in posizione 4.

e 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? vite_IIo 0 manzo 1 3 15 200 70-75
Tradizionale A_rrosto_ di _malale 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
Forno sopra Spiedini di calamari e gamberi 1 4 5 Max 6-8
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) 4and 6 4 - Max 3-5
Gratin Pollo alla griglia 1.5 2 10 200 55-60
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

Orologio con contaminuti Rustico*

Come rimettere 'ora corrente

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

! L'orologio funziona elettricamente, quindi in caso di
mancanza di corrente si fermera per tutta la durata
della mancanza stessa. Dopodiche sara necessario
ripetere I'operazione di impostazione dell'ora
corrente.

Funzione contaminuti

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

Come impostare il contaminuti

Ruotare la manopola in senso orario fino a portare
l'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 l'indice sul simbolo A

* Presente solo in alcuni modelli.




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
A_T./\“ /.;_A elementi radianti.
B. Spia di calore: segnala che
PR P L, latemperatura della zona di
_ :]:‘&/ cottura corrispondente &

B superiore a 60°C, anche nel
caso in cui '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;

o

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

® 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.

L"apparecchio & stato concepito per un uso di tipo non professionale
allinterno dellabitazione.

L"apparecchio non vainstallato allaperto, nemmeno se lo spazio e
riparato, perché e molto pericoloso lasciarlo esposto a pioggiae
temporal.

Non toccare lamacchina a piedi nudi o con le manio coni piedi
bagnati o umidi.

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

IIibretto 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.

Evitare che il cavo di alimentazione di altri elettrodomestici entriin
contatto con parti calde dellapparecchio.

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

Sulle piastre non debbono essere poste pentole instabili 0 deformate
onde evitare incidenti per rovesciamento. Posizionatele sul piano di
cotturain modo che i manici siano rivolti verso l'interno, per evitare
urti accidentali.

Utilizzare sempre guanti da forno per inserire o estrarre recipienti.

Non utilizzare liquidi infiammabili (alcol, benzina, ecc.) in prossimita
dellapparecchio quandoesso e inuso.

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

Quando 'apparecchio non & utilizzato, assicurarsi sempre che le
manopole siano nella posizione .

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

Non fare pulizia 0 manutenzione senza aver prima staccato la spina
dallarete elettrica.

In caso di guasto, in nessun caso accedere ai meccanismiinterni per
tentare unariparazione. Contattare ' Assistenza.

Non appoggiare oggetti pesanti sulla porta del forno aperta.

Le superficiinterne del cassetto (se presente) possono diventare
calde.

Ilpianoin vetroceramica & resistente agli urti meccanici, tuttavia pud
incrinarsi (0 eventualmente frantumarsi) se colpito con un oggetto
appuntito, quale un utensile. In questi casi, scollegare
immediatamente I'apparecchio dallarete di alimentazione erivolgersi
allAssistenza.

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

Non dimenticare che latemperatura 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 oggettiin plastica, in alluminio o
prodotti con un elevato contenuto dizucchero. Fare particolare
attenzione aimballaggi e pellicole in plastica o alluminio: se
dimenticati sulle superfici ancora calde o tiepide possono causare un
grave dannoal piano.

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

Non & previsto che I'apparecchio venga utilizzato da persone
(bambini compresi) con ridotte capacita fisiche, sensoriali o
mentali, da persone inesperte 0 che non abbiano familiarita
conil prodotto, a meno che non vengano sorvegliate da una
persona responsabile della loro sicurezza o non abbiano
ricevuto istruzioni preliminari sull'uso dell'apparecchio.

Evitare che i bambini giochino con I'apparecchio.

Smaltimento

¢ Smaltimento del materiale diimballaggio: attenersi alle norme locali,

cosi gliimballaggi potranno essere riutilizzati.

La direttiva Europea 2002/96/CE sui rifiuti di apparecchiature elettriche
ed elettroniche (RAEE), prevede che gl 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. 1|
simbolo del cestino barrato & riportato su tutti i prodotti per ricordare
gliobblighi diraccolta separata.

Per ulteriori informazioni, sulla corretta dismissione deglli
elettrodomestici, i detentori potranno rivolgersi al servizio pubblico
preposto o airivenditori.

Risparmiare e rispettare ’'ambiente

e Azionandoilforno negli orari che vanno dal tardo pomeriggio fino alle

prime ore del mattino si collabora aridurre il carico di assorbimento
delle aziende elettriche.

¢ Siraccomanda dieffettuare sempre le cotture FORNO SOPRA, GRILL

e GRATIN a porta chiusa: sia per ottenere migliori risultati che per un
sensibile risparmio dienergia (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

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

! Evitare I'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

Pulire il forno irrimediabilmente la superficie.

! Non utilizzare mai pulitori a vapore o ad alta

pressione per la pulizia dellapparecchio.

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 'uso, quando & ancora tiepido. Usare acqua
calda e detersivo, risciaquare e asciugare con un
panno morbido. Evitare gli abrasivi.

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

e |l pannello di controllo va pulito da sporco e grassi
con una spugna non abrasiva o 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 pitl vicino. E consigliabile
non usare il forno fino all’avvenuta riparazione.

Sostituire la lampadina di illuminazione
del forno

1. Dopo aver disinserito il forno
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 |l
piano con una spugna umida, asciugando quindi con
una carta assorbente per cucina.

Se il piano € 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 I'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 pu0 essere trattato con un
prodotto specifico per la manutenzione ¢ 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 Dove acquistarli
pulizia del vetroceramica
Raschietto a lametta e Lamette |Hobbistica e
di ricambi Ferramenta
Stahl-Fix Casalinghi
SWISSCLEANER Fai-Da-Te
WK TOP Ferramenta
Altri prodotti per vetroceramica |Supermercati
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Assistenza

! Non ricorrere mai a tecnici non autorizzati.
Comunicare:

e |l tipo di anomalia;

e | modello della macchina (Mod.)

e |l numero di serie (S/N)

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

ASSIle—_NLA RICAMBI - ACCESSORI

Assistenza attiva 7 giomisu7 () [ —5199.199.199

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, € 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:

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

e |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

HoOD | installed underneath a
— — wall cabinet, there must
] +Mé 33 Dbe a minimum distance
& S| i2 of 420 mm between
g S Zf|  this cabinet and the top
£ £ 8| of the hob.

This distance should

be increased to 700

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

e 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.

T

N MANNNY

To install the cable, follow the instructions below:

e | 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 ~
HO5RR-F 3x4 CEI-UNEL 35363
= N L

!
D@"’DT" @0 |D@E
0@l [0 [0

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

(©)
=
r
-

=1
©,
©
D
-

|||-
-
N
r-
w

* Only available in certain models.
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400V 2N~
HO5RR-F 4x4 CEI-UNEL 35363

= N L2 L1

1o 1
D@I‘ﬁ_| @0 E@ﬁ
@| [p@T p@h

400V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363
= N L3 L2 L1

- 111
D@"ﬁ_" i@l 1D
0@l [0 [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 data 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.

e 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

(HXWxD) 32x43.5x40 cm

Volume 56 |

Useful .

measurements ‘évédttr;]ii Ccrr?]

relating to the oven heip ht 8.5 cm

compartment gnts.

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

ENERGY LABEL heating mode:

Traditional mode

Declared forced convection
energy consumption
heating mode: [
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.
2002/96/EEC

(€
i
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Description of the appliance

I
Overall view
Glass
ceramic hob
GUIDE RAILS
Control panel —
P for the sliding racks
GRILL rack A position 5
T position 4
DRIPPING pan h y position 3
< position 2
] [ SQ position 1
Adjustable foot ——— Adjustable foot
L &
Control panel
THERMOSTAT ANALOGUE
indicator light TIMER knob*
SELECTOR ACTIVE COOKING
Knob ZONE indicator light
O 1 0 80 08 0
. O . _ . . o . .
OO@® O000
o o \ f . 52 . . .
S - 0 ~ — — ~
l l l l
THERMOSTAT HALOGEN cooking
knob zone knobs

* Only available in certain models.




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 “
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.
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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.

(®)] mMuLTILEVEL 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.

[:] 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 entrecéte). 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.

vvyvy
| 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 entrec6te). 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.

Yy

%% | 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 aavice table)
and place the more delicate food on the rack in
position 4. Remove the food that requires a
shorter cooking time first.

* 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",t;z“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 2and4 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 2and4 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 15 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 16 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 1.5 2 10 200 55-60
Cuttlefish 1.5 2 10 200 30-35
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Setting the clock and timer

Clock with Country Style timer *

How to reset the correct time

The oven must be plugged in.

Pull the knob and turn it clockwise until you set the
correct time.

I The programmer is electrically powered, therefore
in the event of a power shortage, it will stop working
for the entire duration of the same. Following this
power failure, the correct time will have to be reset.

Timer Feature

The timer feature allows you to enter a given amount
of time from which the timer begins to count down.
This feature does not turn the oven on or off; it
merely sounds when the time has elapsed.

How to set the timer

Turn the knob clockwise until the marker lines up
with the desired time (internal scale), which can be
seen in the “window”.

The time countdown will begin immediately.

To interrupt the timer buzzer, or to use only the clock
feature, set the marker to the B symbol.

* Only available in certain models.
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Using the glass ceramic hob

! The glue applied on the gaskets leaves traces of
grease on the glass. Before using the appliance, we
recommend you remove these with a special non-
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

To switch on a cooking zone, turn the corresponding
knob in a clockwise direction.

To switch it off again, turn the knob in an
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
hob is switched on.

Cooking zones

The hob is equipped with electric radiant heating

elements. When they are in use the following items

on the hob become red.

A. The cooking zone with

radiant heating elements.

B. The residual heat indicator

\ light: this indicates that the

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.

(A ARISTON

Practical advice on using the hob
e Use pans with a thick, flat base to ensure that
they adhere perfectly to the cooking zone.

=T

e Always use pans with a diameter that is large
enough to cover the hotplate fully, in order to use
all the heat produced.

e Always make sure that the base of the pan is
completely clean and dry: this ensures that the
pans adhere perfectly to the cooking zones and
that both the pans and the hob remain effective
for a longer period of time.

e Avoid using the same cookware that is used on
gas burners: the heat concentration on gas
burners may have warped the base of the pan,
causing it not to adhere to the surface correctly.

* Never leave a cooking zone switched on without a
pan on top of it, as doing so may cause the zone
to become damaged.
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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 s not intended for commercial or industrial use.

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

¢ Do nottouch 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.

¢ 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.

¢ Do not use flammable liquids (alcohal, petral, etc...) near the
appliance while itis 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 notin 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 [fthe 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.

e Do notrestheavy objects on the open oven door.

¢ Theinternal 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 fromthe
electricity mains immediately and contact a Service Centre.

e |fthe 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 fromthe 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.

¢ The appliance should not be operated by people (including
children) with reduced physical, sensory or mental capacities,
by inexperienced individuals or by anyone who is not familiar
with the product. These individuals should, at the very least,
be supervised by someone who assumes responsibility for their
safety or receive preliminary instructions relating to the
operation of the appliance.

¢ Do not let children play with the appliance.

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.

e 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%).

e 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.

e 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.

e 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.

(A ARISTON

Cleaning the glass ceramic hob

! 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.

e |tis usually sufficient simply to wash the hob using a
damp sponge and dry it with absorbent kitchen roll.

e |f the hob is particularly dirty, rub it with a special
glass ceramic cleaning product, then rinse well and
dry thoroughly.

e 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.

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

e 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.

e 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

Available from
cleaners

Window scraper Razor blade |DIY Stores

scrapers

Replacement blades DIY Stores,
supermarkets,
chemists

COLLO luneta
HOB BRITE

Hob Clean
SWISSCLEANER

Boots, Co-op stores,
department stores, Regional
Electricity Company shops,
supermarkets

Assistance

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

e The type of problem encountered.

e The appliance model (Mod.).

e 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

! BaxxHO COXpaHWUTb JaHHOE PYKOBOACTBO AJiS ero
nocnenywLmnx KoHcynetaumn. B cnyvyae npopaxw,
nepefayun unv nepeesna NpoBepbTe, YTOOLI AaHHOEe
PYKOBOACTBO COMPOBOXOANo usgenwue.

! BHMMaTenbHO NpoYnMTanTe UHCTPYKLUUN: B HUX
copepxartcs BaXHble cBedeHMs 00 yCTaHOBKe,
aKcnnyaTaumm n 6e3onacHoCTV n3genus.

! YctaHoBKa n3genus nponsBoaMTCA B COOTBETCTBUU
C JaHHBbIMWU MHCTPYKLUUSMN KBanM@UUUPOBaHHbIMA
cneumanmcTamu.

! NMNiobasi onepaumsa No perynsyum unnm TeXHNYECKOMy
06CnyXMBaHUIO AOMKHA NPOU3BOAUTLCS TOMNbKO
nocne OTCOeaANHEHNsT KyXOHHOWM NINTbI OT CETU
3MNeKTPONUTaHUS.

PacnonoxeHue u HUBermMpoBKa

! N3penue MoXeT BbiTb YCTAHOBINEHO PSOOM C
KYXOHHbIMW 3fIEMEHTaMM, BbICOTa KOTOPbIX HE
NpeBbILLAET NOBEPXHOCTb BAPOYHOW MaHenu.

! MpoBepbTe, YTOOLI CTEHA, K KOTOPOW Npureraet
3a4Hsa YacTb n3genus, obina n3 HEBO3ropaemMoro
MaTepuana n yctondmson kK Tenny (T 90°C).

MpaBunbHbLIN NOPAOOK MOHTaXa:

* mn3genve MoXeT ObITb YCTAHOBIEHO HA KyXHe, B
CTOMOBOW UINN B OOQHOKOMHAaTHOW KBapTupe (He B
BaHHOWN KOMHaTe);

* ecnv BapO4Hasi NaHemnb KyXOHHOW MAWTbI Bbille
KYXOHHbIX 31I€MEHTOB, HEOOXOOUMO OTOABUHYTb UX
OT NNUTbI Ha paccTosiHue He meHee 600 mm.

* eCnv KyXOHHas nnuta ycTaHaBnvMBaeTCcs rnog,
HaBeCHbIM LUKad)OM, OH LOSIKEH pacnonaratbcs Ha

BbICOTE He MeHee 420

MM OT NMOBEPXHOCTU
HOOD | .
BaPOYHON NaHenu.
== Min. 600mm. < OT0 paccTosiHME JOMKHO
£ g Ef ObITb 700MM, ecrnin
8 S :3|  HasecHble WKadbl
P P 8s BbIMOMHEHbI 13
= = ¢ Bosropaemoro MaTepuana
——1000000 O (CM pMCyHOK);
[ (=—=]

* He 3anpaensaunte

3aHaBECKN 3a KYXOHHYHO
NAMTY 1 He NpUBNUXKanTe MX Ha PACCTOSIHME MEHbLLE
200 mm.

* BO3MOXHas KyXOHHad BbITAXKa OOJMKHa ObITb
yCTaHOBJ1IeHa B COOTBETCTBUN C UHCTPYKLMNAMMU,
npmBeaeHHbIMU B TEXHNYECKOM PYKOBOACTBE K
BbITAXKe.

HuBenupoBka

Mpu HeobxogmumocTn
BbIPOBHATbL U3AeNnue BKpyTUTE
B CcreuunanbHble 0TBEPCTUS Mo
yrnam B OCHOBaHWUM KyXOHHOM
NNUTbLI NpunaratoLmecs
HUBENNPOBOYHBLIE HOXKU (CM.
PUCYHOK).

(A ARISTON

Mpunararowmecs HOXKN*
BCTaBMSATCA NOA4 OCHOBaHWe
KYXOHHOW MMnTbI.

‘mm mmum

u

I
“HW}H\WH

AneKkTpuyeckoe noakrovYeHue
MopocoeguHeHue ceTeBOro LWHypa

MopsaoK OTKPbIBAHWUST 3aXKMMHOW KOPOOKM:

Mpu nomoLm oTBEPTKN NPUNOAHUMUTE BOKOBbIE
LUMOHKUN KPBILLKA 32KUMHOW KOPOOKH;

* [loTaHuTe n oTkporTe
KPbILLKY 32XVMHOW
KOpPOOKMU.

MoaocoeanHTe CeTEBOW LUHYP criegylowmMm obpasom:

* OTBMHTWUTE BMHT KabenbHOro 3axxuma v BUHTbI
KOHTaKTOB

! babpuryHas yctaHoBKa nepemMblYek COOTBETCTBYET

MOHodasHoMy coeanHeHunto 230 B (cm. cxemy).

230V ~
HO5RR-F 3x4 CEI-UNEL 35363

= N L
1Ol D@L‘E_‘"E@ﬁ
i@ [0 [0

e [O51S OCYLUECTBMNEHUS INEKTPUYECKUX COEOUHEHUN,
NMoKasaHHbIX Ha Cxemax, UCronb3ynTe OBe
nepeMblYKM, PacnonoXeHHble BHYTPU
COeOVHUTENBHOW KOPOOKN (CM. cxemy - CCblKa
P’).

=]
©,
&
3]

|||-
-
N
r-
w

* VimeeTcs TOMbKO B HEKOTOpbIX Moaensax.
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400V 2N~
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400V 3N~
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* 3adMKCMpYyNTE CETEBOW LLHYP B CreumanbHOM
KabenbHOM 3aXXMMe U 3aKPOWTE KPbILLKY.

MoacoeanHeHue npoBoaa anekTponpuéopa K
CeTU 3NeKTponuTaHus

YCTaHOBUTE Ha CETEBOW LUHYP HOPManv3oBaHHYHO
LUTENCENbHYIO BUIKY, PACYMTAHHYI Ha Harpysky,
yKa3aHHY Ha nacrnopTHOW Tabnuyke mnsgenus (cm.
mabnuyKy ¢ mexHu4eckuMuU OaHHbIMU).

B cnydae npsAMoOro noAkmoYeHnst K cetu
3NEKTPONUTAHMA MeXOY KYXOHHOW NINTOW U CeTbio
HeoOX0AMMO YCTaHOBUTb MYTBTUMONSAPHbIV
BbIKIHOYaTENb C MUHUMArbHbIM PACCTOAHUEM MeXAOy
KOHTakTamm 3 MM, pacyuUTaHHbIA Ha OAaHHYIO Harpysky
M COOTBETCTBYIOLUMA OENCTBYIOLUMM HOpMaTmBam
(BbIKNIOYaTEND HE AOMKEH pa3mblkaTb NPOBOLA
3a3emMneHust). CeTeBON LIHYP OOMKEH ObiTh
pacnosnoXeH Taknum obpa3om, YTOObl HU B OAHOM
TOYKe ero TemnepaTypa He npesbillana Temnepartypy
nomMetleHusa 6onee 4yem Ha 50°C.

lMepen noacoeaMHeHvemM CETEBOIO LUHypa NpoBepbTe

cnepywoulee:

* ceTeBas po3eTka AOIMKHa ObITe coeayHeHa ¢
3a3eMrieHieM 1 COOTBETCTBOBATbL HOPMaTVBaM;

* ceTeBas poseTka AOImKHa ObITb paccunTaHa Ha
MaKkCUMarnbHyl NoTpebnsemMyo MOLLHOCTb
n3aenus, yKkasaHHyl Ha MacropTHOW Tabnuyke;

* HanpsbkeHue 1 YyacToTa TOKa CeTU AOSMKHbI
COOTBETCTBOBATb 3NEKTPUYECKUM LaHHbBIM
n3genus;

* ceTeBasi po3eTka JOMKHa OblTb COBMECTMA CO
LUTENcenbHOW BUNKOW usgenus. B npoTuBHOM
crnyvyae 3amMeHUTe po3eTKy UM BUSIKY; He
NCNONb3ynTe yOITMHUTENN UNN TPONHUKM.

! I3agenve OomkHO GbiTb YCTAHOBIIEHO TaKUM
0bpasom, 4Tobbl CeTEBOW LUHYP M ceTeBasi po3eTka
ObInM NErko AOCTYMHbI.

! CeTeBoW LWHYp M3Oenus He AOMMKEH ObITb COrHyT
Mnn cxar.

! PerynspHo npoBepAnTe COCTOSIHME CETEBOrO LUHYypa
1 Npy HEOOXOAMMOCTU MopyYanTe ero 3ameHy TOSNbKO
YNOJTHOMOYEHHbIM TeXHUKaMm.

! MpousBoauTenb He HeceT OTBETCTBEHHOCTM 3a
nocrnencTBusi HecobnOAEHUS NepevYncneHHbIX
Bbile TpeboBaHUM.

NMACMNOPTHAA TABJINYKA

Fa6apuTHble pa3mephbl

AyxoBoro wkada 32x43,5x40 cm

BxLLUxI

0O6bem n56

Pa6ouue pa3mepsbl LwmnpuHa 42 cm.
fAlWMKa ansa rnybviHa 44 cm.

pasorpeBaHus NULU BbicoTa 8,5 cm.

Hal'lpil)l(eHI/le n 4yacrtoTta | cm. Taﬁnwmy C TeXHU4ecknumun

3NIeKTPONUTaHNUA XapakTepucTukamm
Kepamuueckas
Bapo4Hasi naHenb
MepenHss nesas 1700 BT
3agHsaa nesas 1200 BT
3apHsas npaeas 2100 Bt
MepenHaAs npasas 1200 Bt
Makc. nornouwaemas 6200 Bt
MOLLIHOCTb
Kepammyeckumm
BapOYHbIMW NaHENsIMN
Oupextua 2002/40/CE 06

3TUKETKaX 3NeKTPUYECKUX
OYXOBbIX LUKadhOB.
Hopmatue EN 50304

Pacxopn anekTpoaHepruv npu

MAPKUPOBKA HaTyparnbHOW KOHBEKLM
NOTPEBJIEHUA PYHKLMA HarpeBaHus: D
ANEKTPO3HEPI U TpaanunoHanbHas:

3asiBneHue o pacxoae
3rNeKTPOo3Hepruu knacca
NPUHYAUTENBHOW KOHBEKUMN (=<
byHKUMS| HarpeBaHus:
OfHOBpEMEHHOE NPUTOTOBMEHUE.

[aHHoe usgenue cooTBeTCTBYET
cnegyowmm dvpektrBam
Esponetickoro CoobLyecTtsa:
73/23/CEE ot 19/02/73 (Hnskoe
HanpskeHve) ¢ nocneayoLwmMm
nameHeHnsimm — 89/336/CEE ot
03/05/89 (OnektpomMarHuTHas
COBMECTUMOCTb) C
nocrneayLMMn U3MEHEHNAMMN —
93/68/CEE ot 22/07/93 ¢
nocneayoLLMMN U3MEHEHUSMM.
2002/96/CE

=t
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OnucaHue usgenus
(A ARISTON

Oowun Bug ﬂ

CTeknokepamu4eckas I \

Bapo4yHasa naHemnb

HAMNPABNAKOLWME

ONsi NPOTUBEHEN U peLleTokK
nonoxeHue 5

nonoxeHue 4

nonoxeHue 3

nosnoxeHue 2

nonoxeHue 1

NaHenb ynpaBneHns ———

PELLETKA

NMPOTUBEHDb

Perynupyemas Hoxka Perynupyemas Hoxka

MaHenb ynpaBneHus

NHawnkaTtop PykosaTka 5
TEPMOCTATA AHANOIroBoro TAMMEPA*
PykosaTka MHgukatop
NMPOrPAMMBI PABOTA KOH®OPOK
O 13 0 80 08 08
. O . _ o .0 . )
CO@ 0000
o o - : s s st ,
o T N\ o ~— ~— ~— ~—
l l l l
Perynatop Perynartopsl
TEPMOCTATA FANOINEHHbIX koHdopok

* VimeeTcs TOMbKO B HEKOTOpbIX Moaensax.
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BknroyeHue u akcnnyaraums

! Mpn nepBoM BKMOYEHUN AyXOBOro LKada
pekoMeHayem NpoKanuTb ero NPMMEPHO B TeYeHne
Yyaca npu MakcMmarnbHON TeMnepaType C 3aKpbITON
aBepuen. 3atem BbIKMIOYMTE AyXOBOW LiKad),
OTKPOWTE ABepLy 1 NpoBeTpUTE nomelleHne. 3anax,
KOTOPbIA Bbl MOXeTE MOYYyBCTBOBaTb, Bbl3BaH
ncrnapeHnem BeLLEeCTB, UCMOMb30BaHHbIX ASiS
npegoxpaHeHnss AyxoBoro Lukada.

JdKcnnyatauma ayxoBoro wkada

1. BbibepuTe HyXHy NporpaMmMmy MpUroTOBIEHNS MpU
nomown pykosatkm NMPOIMPAMMBI.

2. Bblbepute TemnepaTtypy, PEKOMEHAYEMYIO Ans
AaHHOW NporpamMMbl UIKM HY>KHYIKO BaMm TemnepaTypy
npy nomowum pykostkm TEPMOCTAT.

B cneumanbHom Tabnvue NpMBoanTCs NepeveHb
TUMOB MPUrOTOBIIEHNSA C COOTBETCTBYIOLLMMU
pekoMmeHayembiMn TemnepaTypamu (cm. Tabnuya
rpueomosrieHusi 8 dyxogo20 wkagy).

B npouecce npurotoBneHus B fitobo MOMEHT MOXHO:

* W3MEHUTb Mporpammy NpPUroToBIEHUS NPY NOMOLLN
pykosaTkm NMPOIPAMMB;

* W3MEHUTb TemnepaTypy npv NOMOLLW perynsaTopa
TEPMOCTAT;

* 3anporpammupoBaTb NPUroTOBIIEHME U BPEMS
OKOHYaHUSA NPUrOTOBIEHNSA (CM HUXE);

* npepBaTb NPUrOTOBIIEHNE, MOBEPHYB PYKOATKY
MPOIrPAMMbI B nonoxeHune «0».

! Hukorga He cTaBbTe HUKaKMX NPegMETOB Ha OHO
AyXOBOro wkada, Tak Kak OHY MOryT NOBpPeAuTb
amManupoBaHHoOe NoKpbITUe. icnonb3dynTe NnonoxeHve
1 HacTpowkn OyxoBOro Lkada Tonbko And
NPUroTOBNEHNS Ha BepTene.

! Bcerga crtaBbTe NOCyAy Ha npunararoLyrocs
peLeTky.

* VimeeTcs TONbKO B HEKOTOpPbIX Moaensax.

Unaukatop TEPMOCTATA

BknoyeHne aToro nHgukatopa o3HavaeT, uTo
OyxoBou Lwkad HarpeBaeTcs. HOMkaTop racHer,
Korga BHYTpM OyXOBoro wkada 6ynet JocTurHyta
3agaHHaga Temnepartypa. Ha gaHHom atane
VHOMKATOP TO 3aropaeTcs, TO racHeT, nokasbiBas, 4YTo
TepMocCTaT BKIOYEH U NOAAEPXKMBAET TEMNepaTypy
HEU3MEHHOWN.

OcBeweHne ayxoBoro wkada

Bkrnitovetcs, korga pykositka NMPOIMPAMMBbI
yCTaHaBnMBaeTcs B noboe nonoxeHve kpome “07, n
OCTaeTCsl BKIMYEHHbIM A0 TEX Mop, Noka paboTaeT
ayxoson wkad. Mpu BbiGope nonoxeHus npwu
NMOMOLLM PYKOATKU OCBELLEHME BKrovaeTca 6e3
NOAKMIOYEHNSA HarpeBaTernbHbIX 3N1IEMEHTOB.

OxnagutenbHasa BeHTUNALUA

[na NoHWKeHWa TemnepaTtypbl CHapYW OyXOBOro Likada
B MPOLECCe NPUroTOBIEHNSA, OXINaaUTENbHbBIN BEHTUIATOP
€o30aeT MOTOK BO3adyxa Mexady nepenHen naHerso n
OBepLEen OyxOBOro Lwkadha.

! Mo 3aBepLLEHNM MPUFOTOBIEHWNS BEHTUNATOP NPOOOIKaeT
paboTaTb BMOTb A0 HAANEXALLEro OXITaXAEHNS [yXOBKU.
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nporpaMMbl npuroToBJrieHUA

! [ina BCcex nporpaMMm MOXHO 3adaTtb TemnepaTypy OT
60°C go MAKC kpowme:

« BEPXHW 3NEMEHT OYXOBKW n TPUINb
(pekomenpgyeTtcsa yctaHaBnueatb Tonbko MAKC.
Temnepartypy);

« MNOOPYMAHMBAHWME (pekomeHayeTcs He
npesbiwaTh Temnepatypy 200°C).

Mporpamma TPAONLMOHAINBHAA OYXOBKA

BkntovatoTcs ABa HarpeBaTernbHbIX 3NeMeHTa:
HWKHUA 1 BEPXHUI. B pexume TpaamumMoHansHOro
NPUroTOBNEHNS PEKOMEHAYeTCA NCMOMNb30BaTb
TOMbKO OAMH YPOBEHb: NPY UCMOMb30BaHUN
HECKOMNbKUX YPOBHEN pacnpegeneHve temnepartypbl
OyneT HeonTMManbHbIM. .

‘(g)l Mporpamma OAHOBPEMEHHOE
NMPUrOTOBJIEHUE

BkntovatoTcs BCe HarpeBaTeribHble 3NIEMEHTbI
(BEPXHUIN, HWKHWUIA 1N KPYITIbIA) N BEHTURATOP. Tak Kak
Xap sBNsieTca NOCTOSAHHBbIM BO BCEM AYXOBOM
wkady, Bo3gyx obecneyvBaeT ogHOPOAHOE
NPUroTOBNEHNE U NOAPYMSIHUBAHME NPOAYKTa.
OaHOBpPEMEHHO MOXHO MUCMOoNb3oBaTh He Gonee AByx
YPOBHEW OyXOBOro Lkada.

D Mporpamma BEPXHUIN SMEMEHT OYXOBKM

BkntovaeTtcs ueHTpanbHasi YacTb BEPXHEro
HarpeBaTenbHOro anemeHTa. Boicokasa Temnepartypa 1
XXap NpsiMOro AenCTBUS TPUns pekoMmeHayeTcs Ang
NPUroTOBMEHUSA MPOAYKTOB, HYXAAKOLMUXCA B BbICOKOW
NOBEPXHOCTHOW TemnepaTtype (Tensynin U roBsXmX
OVMLUTEKCOB, BLIPE3KN, aHTPEKOTOB). OTO NporpaMmmMa
He TpebyeT BonbLIOro pacxoda aHeprum, naeansHo
NOAXOOUT ANsi NPUrOTOBIEHUS Ha rpune HebonbLUNX
nopumn. NMomectute NPoayKT B LEHTP PeLUeTKU, TaK Kak
XXap He pacnpocTpaHaeTcs No yrnam.

[yvvvy

Mporpamma FrPUIb

BkntovaeTcs ueHTpanbHasi YacTb BEPXHEro
HarpeBaTenbHOro anemeHTa. Boicokasa Temnepartypa 1
Xap NpsiMOro AenCTBUS TPUns pekoMeHayeTcs Ang
NPUroTOBMEHUSA MPOAYKTOB, HYXAAIOLMUXCA B BbICOKOW
NOBEPXHOCTHOW TemnepaTtype (Tensyni U roBsXmX
OVMLUTEKCOB, BLIPE3KN, aHTPEKOTOB). OTO NporpaMmmMa
He TpebyeT 6onbLIOro pacxoda aHepruu, naeansHo
NOAXOAMT ANsi NPUrOTOBIEHUS Ha rpune HebonbLUNX
nopumn. Nomectute NPoayKT B LIEHTP PELUETKU, TaK Kak
Xap He pacnpocTpaHaeTcs Mo yrnam.

(A ARISTON

';;vs' Mporpamma GRATIN (MogpymsHuBaHue) ﬂ

BkntovaeTcs BepXHUN HarpeBaTeNbHbIN 3NEMEHT U
BeHTUNaTOp. CoyeTaeT ogHOHanpaBneHHoe
BblAeneHne Xapa ¢ NpUHYANTENbHOW LMPKynaunen
BO34yXa BHYTPY AyXOBOro wkada. OTO NpensTcTsyeT
06ropaHmnio MOBEPXHOCTM MPOAYKTOB, MOBLILLASA
MPOHMKAIOLLYIO CMOCOBHOCTL Xapa.

! [Ina npurotoBneHus B pexumax BEPXHUW
SNEMEHT OYXOBKW n MOOPYMAHUBAHUE
ABepLa OyxoBoro wkada gommkHa ObiTb 3akpbiTa.

! B pexumax BEPXHWI SNEMEHT OYXOBKU u
MPWIb ycTtaHoBUTE pelleTky Ha 5-bii ypOBEHb U
npoTuBeHb Ansi cbopa cokoB (kmpa) Ha 1-bin. [Npun
ncnonb3oBaHun pexuma GRATIN (MogpymsHuBaHue)
YCTaHOBUTE PELLETKY Ha 2-01 unu 3-ui ypoBEHb, a
NPOTUBEHb Ha 1-bIi AnA cbopa COKOB.

OpHoBpeMeHHOe NMPUroTOBJfIEHME Ha
HECKOJIbKUX YPOBHAX

Mpy Heo6X0aAMMOCTM NCMONb30BaTh ABE PELUETKN
BblGepuTe nporpammy OOHOBPEMEHHOE
MPUTOTOBJIEHNE, eaMHCTBEHHYIO pacyMTaHHy Ha
Takown TMn npurotosneHus. Kpome Toro
pekomeHayeTcs:

* He ucnonb3ynte 1-bi U 5-bIi YPOBHU: OHU
nogseprarTcs NpsiMOMY BO3OENCTBUIO FOPAYeEro
BO34yXa, KOTOPbIA MOXeT Cxeudb AernvKaTHble
NPOAYKTHI.

* WUCMNONb3yNTe B OCHOBHOM 2-O1 W 4-bli YPOBHM,
nomMeLlasi Ha 2-o ypoBEeHb MPOAYKTbI, TPebyroLme
fonbLuero xapa.

* [ANsi NPOAYKTOB, NPUroTOBIIEHME KOTOPbIX TpebyeT
pasHoro BpeMeHu 1 TemnepaTypbl, crnegyeT 3agaTb
CpeaHo TemnepaTtypy 13 AByX
pekoMeHAoBaHHbIX (cMm. Tabnuyy rnpusomosnieHusi
8 Oyxo8oM wkaghy) n nomectute 6onee
AenukaTHble NPoayKTbl Ha 4-bln ypoBeHb. BHavane
BblHETE U3 JYyXOBKM NPOAYKT, Tpebytowwmn 6onee
ObICTPOro NPUroTOBMNEHUS.

* NPV NPUrOTOBMEHNU NWLIL, HA HECKOMBbKUX YPOBHAX
npu Temnepartype 220°C, cneagyet
npegBapuTenbHO pas3orpeTb AyXOBKY B TedeHue 15
MUHYT. OBbIYHO NPUrOTOBNEHME HA 4-OM YPOBHE
TpebyeT BonbLUero BpEMEHW: NO3TOMY
pekoMeHayeTCcs BHa4ane BbiHYyTb nuuuy ¢ bonee
HW3KOro YPOBHSI, U TOMbKO Yepe3 HECKOSTbKO MUHYT
BblHYTb MMLLUY C 4-0ro ypOBHS.

* YcTaHOBUTE NPOUTBEHb CHU3Y, @ PELUETKY CBEPXY.
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Tabnuua npuroToBneHUs B AyXO0BOM LuKadyy

Mporpammbl MpoaykThbl Bec YpoBeHb Bpems PekomeHpyemas Mpoponxut-Tb
(kr) HarpeBaHus Temnepartypa npuUroToBneHus
(MuH.) (MUHYTBI)
YTKa 1 3 15 200 65-75
Xapkoe 13 TenATUHbI Unn 1 3 15 200 70-75
TpaavuunoHanbHas | roBsavHbI
AyXoBKa >Kapkoe 13 CBUHWHBI 1 3 15 200 70-80
MeyeHbe (necoyHoe) - 3 15 180 15-20
[MecouHbI TOPT C HAYMHKON 1 3 15 180 30-35
Muuua (Ha 2-X ypoBHSIX) 1 2n4 15 230 15-20
JlazaHbs 1 3 10 180 30-35
BapanuHa 1 2 10 180 40-45
YKapeHas kypuua c 1+1 2n4 15 200 60-70
KapTOLLIKON
OpHoBpemeHHoe | Ckymbpus 1 2 10 180 30-35
npurotosneHue | Kekc 1 2 10 170 40-50
3knepbl (Ha 2-X YPOBHSX) 0.5 2n4 10 190 20-25
MeyeHbe (Ha 2-X ypOBHSIX) 0.5 2n4 10 180 10-15
BucksuT (Ha 1-om ypoBHe) 0.5 2 10 170 15-20
BuckeuT (Ha 2-yx ypoBHSIX) 1 2n4 10 170 20-25
Hecnapgkune TopThl 1.5 3 15 200 25-30
Kamb6ana u kapakaTuLbl 1 4 5 Makc. 8-10
B . Kanbmapbl 1 kKpeBeTku Ha 1 4 5 Makc. 6-8
€PXHUI INEMEHT
AYXOBKM Lamnypax
dune Tpecku 1 4 5 Makc. 10
Osowu-rpunb 1 3/4 5 Makc. 10-15
Kambana n kapakaTuupl 0.7 4 - Makc. 10-12
Kanbmapbl 1 kKpeBeTku Ha 0.6 4 - Makc. 8-10
Lamnypax
KapakaTuubl 0.6 4 - Makc. 10-15
dune Tpecku 0.8 4 - Makc. 10-15
Osowu-rpunb 0.4 3vnn4 - Makc. 15-20
Fpunb Tensaunn budLitekc 0.8 4 - Makc. 15-20
Kon6acku-Lunmkayku 0.6 4 - Makc. 15-20
ambyprep 0.6 4 - Makc. 10-12
Ckymbpusi 1 4 - Makc. 15-20
dapLunpoBaHbIi ropsynii 416 4 - Makc. 3-5
OyTepbpoT (Mnu obxapeHHbIN
xneob)
Gratin Kypuua-rpunb 1.5 2 10 200 55-60
(MoapymsHuBaunue) | Kapakatuubl 1.5 2 10 200 30-35
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AHarnorosbIy TaumMep
(A ARISTON

Yackl ¢ Taumepom B ctune Kantpu*

Mopsaaok BbiCTaBNEeHUs TEKYLWEro BpeMeHu
[yxoBon wkad JomKeH ObiTb NMOAKIHOYEH K CETU
3NEKTPONUTaHUS.

MoTAHUTE 3a PYKOSATKY M MOBEPHUTE ee MO 4acoBON
CTpernke A0 YCTaHOBIEHUSA NPaBUITbHOIO BPEMEHMU.

! Mporpammep anekTpuyYeckn 3anntaH, TeM HE MEHEE
B CIyyae npepbiBaHUs 3NeKTpoCcHabXeHus1, ero
paboTa npepbiBaeTcsl Ha BECb Nepuod OTCYTCTBUSA
3HeprocHabxeHus. Nocne BoccTaHOBNEHUSs
3HeprocHabxeHns Heo6x0AMMO 3aHOBO HACTPOUTb
yachbl.

®PyHKuua Tanmep

DyHKLMA Tanmep no3sonuT Bam 3agaTb OT OTPe3ok
BpeMeHu anst obpaTHoro otcyeTa. [laHHas yHKLMA
HEe BKIOYAET UMM HE BbIKIMOYAET OyXOBOW LiKad;
OHa TOMbKO BKIOYaeT 3BYKOBOW CUrHanM no
NCTEeYEeHMN 3a0aHHOrO BPeEMEHN.

Mopsaaok HacTporMku Tanmepa

[MoBepHWTE perynsaTop no YacoBOW CTPESKe Tak,
4YTOObI NMHKS COBMNana C HYXHbIM 3Ha4YeHMEM
BPEMEHM (BHYTPEHHSS LLKana), KoTopoe BUOHO B
OKOLLIKE.

O6paTHbI OTCYET BPEMEHU HAYMHAETCS Cpasy Xxe.
[nsa oTKMoYeHnsa 3ByKOBOro curHarna tanmepa unm
ONSA NepekriioYeHns B PEXMM YacoB YCTaHOBUTE

JIMHUKO perynartopa Ha CUMMBOI

* VimeeTcsl TONMbKO B HEKOTOpPbIX Moaenax.
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CTeKknokepamunyeckas

Bapo4Hasi naHersb

! Ha cTekngHHOM NOBEPXHOCTM BapOYHOWN NaHenm
MOTyT ObITb BUAHbI CanbHbIE Criedbl OT Kres,
HaHeceHHOro Ha npoknagku Neped Havanom
aKcnnyaTtaumm n3genusa crieqyet yaanutb criefbl
Krnesi npu NOMOLLM CneumanbHOro HeabpasnBHOro
MotoLLero cpeactea. B nepsble yackl paboTbl Bbl
MOXEeTe MOYyBCTBOBaTb 3amnax »OKeHOW Pe3unHbl,
KOTOpbIN BbICTPO Nponagaer.

BkrnroyeHue n BbIKNOYeHUe BapPO4HbIX
30H

[ns BKNOYEHMS1 BAPOYHOM 30HbI MOBEPHUTE MO
YaCOBOW CTperike COOTBETCTBYIOLUN PErynatop.
[nsa BbIKNIOYEHNSA NOBEPHUTE PErynaTop NpoTunB
YacoBoOW CTperikn Ha «0».

Bkntovenne nHamkatopa 30HbI BKIMKOYEHDI
NnoKasblBaeT, YTO Kakas-TO U3 BAPOYHbIX 30H Ha
BapOYHOW MaHENM BKIOYEHA.

BapO‘-IHI:Ie 30HbI

Ha Bapo4HON naHenn HaxoOsaATCs ANEeKTpU4ecKkne

rarioreHHble HarpeBaTeJlbHble 3J1IEMEHThI. B pa6oqu

pexnmMme OHWM pacKanakTCd A0 KpacHa:

A. BapoyHas 30Ha co
A £ 7D A CNVpanamn HakanmsBaHus.
\ . B. MiHankaTop Harpesa:
a | , [okasblBaer, 4To Temneparypa
_ :,’:\J B COOTBETCTBYIOLLEN BAPOYHOW
T

B B Crlyyae, eCru aNeMeHT

BbIKITKO4YEH, HO elle He OCTbIS.

Bapquble 30Hbl CO cnupansdMun HakanuBaHusA.
Cnmpaanble 3NeMeHTbl HakanmBaHMA COCTOAT U3
KPYrNbIX COMPOTUBIEHUI, KOTOPbIE packansiTcs 4o
KpacHa 3a Tonbko 10 — 20 cekyHp, nocne mx
BKIMIOYEHUA.

30He npeBbiwaeT 60°C, Takke

Mo3uung (OobIYHaga unu obicTpas KoHGOopKa

0 BbikntoyeHo

1 MpuroToBneHne oBOLEN,PbIObI

MpurotoBneHme kaptTodensa Ha napy,
cynoB,daconu

MpurotoBneHne n BblaepXuBaHme
B0NbLINX KONINYECTB MULLN

)KapeHbe (cpeaHee)

>KapeHbe (ycuneHHoe)

ojla|d~] ©

XapeHbe [0 Kopouku,kunayeHne

MpakTuyeckme pekomMeHgauum no
MCNONIb30BaHUIO BapO4YHOW MaHenu

Mcnonb3ynTte nocyay C NiiOCKUM TONCTbIM AHOM,
naearnbHO MpurerarLLmMM K Bapo4YHON 30HE;

=y

Vicnonb3ynTte KacTpronm ¢ AHOM Takoro AnameTpa,
4YTOObI MOMHOCTLIO 3aKPbITb BAPOUHYO 30HY OIS
OMTMMAasbHOro UCMOJSIb30BaHNSA BCErO
BblOENISEMOro Tenna;

npoBepLTE, YTOOLI AHO KacTptonb Obino Bcerga
CYXUM U YMCTbIM: Takum obpa3om rapaHTupyeTcs
onTMMarbHOE NpuneraHe K BapovHbIM 30HaMm, a
Takke NpoaneBaeT CPOK CNyObl BapO4YHONM MaHenm
N KacTponb;

He criegyeT MCnosnb3oBaTh Ty e nocyay,
MCMNOMb30BaHHYI0 Ha rasoBblX KOHGOPKaX:
KOHLEHTpaLus Tenna Ha ra3oBblX KOHOPKax
MOoXeT aecopmMupoBaTtb HO NOCYAbl U HAPYLUUTb
npuneraHve K Bapo4HOM 30HE;

HWMKOra He OCTaBMANTE BAPOYHbIE 30HbI
BKITIOYEHHbIMM 63 Nocyabl, Tak Kak 3TO MOXEeT
NnoBpeanTb UX.
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MpeaoCToOpOXHOCTU U

peKkoMeHaaLumu

! 3genue cnpoekTpoBaHO 1 3rOTOBMEHO B COOTBETCTBUM C
MEXIYyHapOaHbIMM HOpMaTMBaMu No 6e30nacHoCTU.
HeobxoammMo BHMMATENLHO NPOUMTaTh HACTOSILLME
MpeaynpexaeHnst, COCTaBMNeHHbIE B LENsIX BaLLe 6e30nacHoCTL.

OObwme TpeboBaHUA K 6e30MacHOCTU

+ [JaHHbIe MIHCTPYKLIMM OTHOCSATCS TOJBLKO K CTPaHaM,
0603HayYeHMs KOTOPbIX NPMBEAEHBI B PyKOBOACTBE U HA
nacnopTHoW Tabnuyke nsgenus.

* [laHHoe u3nenwve npegHasHavaeTcsa ans
HenpodeCCcMOHaNBHOTO UCMONb30BaHWS B JOMALLHUX
YCIIOBUSIX.

+ 3anpeLlaeTcs ycTaHaBnNMBaTh M3Lenue Ha ynuue, faxe nog
HaBECOM, TaK KaK BO3AEVICTBME Ha HEero A0S 1 rpo3bl
SBMSETCS YPE3BbIYAHO OMACHBIM.

* He npuikacaiiTech K U3fenmio BaxHbIMU pykamu, BoCuKom
I C MOKPBIMM HOTamu.

*  V3penvie npenHasHa4YeHo st MPUrOTOBMEHVS MULLEBbIX
MPOAYKTOB, MOXET ObITh MCMONB30BAHO TOSBKO B3POCTIbIMM
NMLAMU B COOTBETCTBUM C UHCTPYKLMSIMIA, NPYBEAEHHBLIM B
[i@HHOM TEXHYECKOM PYKOBOACTBE.

* [laHHOe TEeXHNYECKOe PpyKOBOLCTBO OTHOCUTCS K ObITOBOMY
anekTponpubopy knacca 1 (oTaenbHoe usaenue) unum knacca
2—nogrpynna 1 (BCTPOEHHOE MeXay 2 KyXOHHbIMM
aneMeHTamm).

* B npouecce akcnnyatauum usgenus HarpeBatenbHble
3rNeMeHTbI M HEKOTOPbIe YacTy ABepLIbI AyXOBOro LwKadha
curbHo HarpeBatoTcs. Heo6xoamMo NposiBNATL OCTPOXHOCTb
BO U30exaHue KOHTaKTOB C 3TUMU YaCTsIMU U He pa3peLuatb
OeTsIM NPUBIIMKaTLCS K AYXOBKe.

* W/3GeraiiTe KOHTAKTOB NPOBOAOB SMEKTPONUTAHUS APYIUX
ObITOBbIX ANEKTPONPUBOPOB C FOPSHMMM HaCTSAMM U3LEHS.

* He 3akpbiBaiTe BEHTUNSALMOHHbIE PELLETKV 1 OTBEPCTUS
pacceviBaHus Tenna.

* He cTaBbTe Ha KOHOPKK AeOPMMPOBAHHYHO U
HEeYCTOMYMBYIO NMOCyAY BO U3BEXaHME e ONPOKMALIBAHNS.
CraBbTe nocyzy Ha BapoyHYH NaHerb Tak, YTobbl CryyaiHo
He 3a4eTb 3a PYKOSITKM KACTPIOSb U1 HE OMPOKUHYTh WX.

+ Bcerga HapeBaliTe KyXOHHbIEe BapeXKM, KOraa CTaBuTe Unm
BbIH/MaeTe Orroaa 13 AyXOBKU.

* He ucnonb3yiite roptoune uakoctv (Cnvpt, 6eH3nH 1 T.4.)
PSiOOM C paboTatoLLEN KyXOHHOW NANTON.

* He knagute Bo3ropaemble MaTepuarnb! B HUKHUA OTCEK MW B
[yXOBOW LLiKadb: Npu Cry4aiHOM BKITIOYEHWUW U3AENNs Takve
maTepuanbl MOryT 3aropeThCs.

+ Korpa uagenve He UCrosbayeTcst, BCceraa npoBepsiiTe, 4Tobbl
PErynsTopbl HAXOAWMMCh B MOMOXEHUN ©.

*  He TAHVTE 32 CETEBOW LLHYP AN OTCOEAVHEHVS BUNKA M3OENNS 13
CETEBOV PO3ETKM, BO3LMUTECH 32 BUIKY PYKOMA.

+ [Nepen Ha4anom YMCTKM UM TEXHUHECKOTO OBCITYKMBAHMS
13nenusi BCEraa BbIHYMAaWTe LUTENCENbHYH0 BUTKY 13 CETEBOW
pO3eTKN.

B crny4ae HemcnpaBHOCTM KaTeropu4ecky 3anpeLLaeTcs
OTKPbIBaTb BHYTPEHHUE MEXaHU3MbI U3AENNS C LIEMbHO 1X
CaMocCTosATENBHOMO peMoHTa. OBbpaTnTech B LIEHTP
TEXHUHECKOrO 0OCTYKVBaHS.

* He craBbre TshKENbIE NPEOMEThHI Ha OTKPBITYO ABEPLY
[yXOBOro Lkacha

*  BHYTpeHHsIS1 NOBEPXHOCTb SLLMKA (ECIN OH UMEETCH ) MOXeET
CUIBbHO HarpeTbCs.

(A ARISTON

Crekrokepammyeckas BapoyHas naHesb yCTonymBa K
MEexaHU4eckuM yaapam, TEM He MEHee OHa MOXET TPECHYTb
(nm paxke pa3buTbCS) NP yaape OCTPbIM NPEAMETOM Unu
VHCTPyMeHTOM. B 3TOM criyyae He3ameMTensHo
OTCOEAMHWTE U3AENNE OT CETU SMEKTPONUTAHNS 1
obpatutech B LIEHTP TEXHMYECKOTO 06CIYKMBAHMS.

Ecnm noBepxHOCTb BAPO4HOW NAHENM TPECHYNa, BbIKMKOYNATE
ee BO 13bexaHne yaapoB TOKOM.

[MomHuTE, YTO TEMNepaTypa KOHHOPOK OCTAETCH O4EHb
BbICOKOW B TEHEHWE TPUALATY MUHYT NOCTE NX BbIKIIOYEHNSI.
[OepxmTe Ha 6e30MacHOM pacCTosiHUM OT BapO4HOW NaHENM
ntobble NPeaMETbI, KOTOPbIE MOTYT PacMaBUTLCS, HANPUMEP,
nracTmacca, anoMUHWA Unv n3genus na caxapa. Obpatuaite
0c060€ BHMMaHMWe Ha yrakoBOYHbIE MaTepuarb,
MONM3TUNEHOBYHO UMK aNOMUHUEBYHO NMEHKY: €CIN OCTaBUTb
3TV MaTepuarnbl Ha eLLe ropsyen Uny TENMo NOBEPXHOCTH,
OHM MOTYT CEPbE3HO NMOBEPAWTL BaPOUYHO MaHerb.

He knagute MeTannmyeckiie npeameThbl (HOXM, NOXKKM, KPbILLKA
W T.4.) Ha BAPOYHYIO MaHenb, Tak Kak OHU MOTYT CUTNbHO
HarpeTbCs.

He gonyckaeTcs akcnnyataums nsgenus nmuamm ¢
OrpaHNYEHHBIMM PU3UHECKVMI, CEHCOPUATTBHBIMU U
YMCTBEHHbBIMM CMIOCOBHOCTSIMM (BKITKOYAS AETEN), HEOMBITHBIMU
nAL@MM N NAL@Mu, He00YHYEHHBIMN 0OPALLIEHMIO C
nagenvem 6e3 KOHTPONS CO CTOPOHbI NULIA, OTBETCTBEHHOTO
3a 1x 6e30MacHOCTb N Noce HaanexaLlero obyyeHNs
006palLLEeHMIO C U3aENEM.

He paspeLuaiite geTam nrpath ¢ GbITOBbIM 31IEKTPONPUOOPOM.

YTunusauus

YHUYTOXEHVE YNaKoBOYHbIX MaTepUaros: cobntopaiite
MECTHbIe HOPMATVBbI MO YTUNU3ALIAN YMAKOBOYHbIX
maTeprarnos.

CornacHo Esponevickon dupextvee 2002/96/CE kacatensHo
YTUI3ALIN AMEKTPOHHIX 11 ATEKTPUHECKX MEKTPOMNPHOOPOB
ArEKTPONPMOOPBI HE AOMKHbBI BbIOPACHIBATHCS BMECTE CODbIMHBIM
TOPOACK/M MyCOpPOM. BbIBeAEHHbIE 13 CTPOSI MprBOphI A0MKHbI
cobVpaTLCs OTAEMBHO AMIS OMTMM3ALIN UX Y TATM3ALIMN 1A
pexyrepaLyn COCTaBRMSIHOLLVX MX MaTeprarioB, a Takke 4rs
6e30MacHOCTU OKPY>KaKOLLIEN Cpeb! 1 300poBbst. CUMBON
3a4epKHyTas MyCOpHast KOP3VHKa, UMEOLLMIACS Ha BCex Mprbopax,
CIY>XAT HarOMHaHVEM 00 VX OTZEMNbHON Y TUIA3aLIMN.

3a 6onee nogpo6HOM MHOPMALIVET O NPaBUIBHOM
YTUNM3aLm GbITOBLIX NEKTPONPMOOPOB NOMNbL30BATENM MOTYT
06paTuTLCS B crewyarbHyH rocyAapCTBEHHYH OpraHM3aLyo
UIN1 B MarasuH.

OKOHOMMUSA 3NEKTPOIHEPrUM U oXpaHa
OKpyXXaroLuen cpeabl

Ecnu Bbl ByaeTe Nonb30BaThCs AyX0BbIM LUKAhoM BEHYEPOM 1
[10 PAHHETO YTPa, 3TO MOMOXET COKPaTUTL Harpy3Ky
NoTPeBNEeHNs SNEKTPOSHEPIM 3NEKTPOCTaHLUSIMMN.
PexomeHayeTcs Bcera rotoBuTb B pEXKUME BEPXHUI
SNEMEHT OYXOBK/ n NOOPYMAHNBAHWE ¢ 3akpbiTon
[BepLeN: 3T0 He0BX0AMMO A71S 3HAUUTENBHOV SKOHOMIM
anekTpoaHeprm (npumepHo 10%), a Taioke A4S SyyLLnX
PE3YrbTaToB NMPUrOTORIIEHMS.

CopepuTe ynrnoTHEHVS B UCTPABHOM M YMCTOM COCTOSIHUM,
NpOBEpsIATE, YTOBLI OHY NITOTHO NpUrErani k ABepLE U He
MPOMyCKany yTevek Tensna.
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TexHun4yeckoe

obcnyXxuBaHue U yxoa

OTKkno4vyeHue ANeKTponuTaHunaAa

Mepen Havanom kakown-nMbo onepauun no
0BCNY>XMBAHUIO UM YUCTKE OTCOEAUHUTE n3genve ot
CeTU 3NeKTPOonUTaHUS.

YucTtka ayxosoro wkada

! He ncnonb3ynte napoBble YACTALLME arperatbl Unm

arperatbl Nnog, BbICOKUM AaBIIEHNEM OMS YUCTKU U3OEnus.

» [Insa 4ncTKM CTekna ABepLbl UCTONb3yNTe
Heabpa3smBHbIE NYOKN N YUCTSILLME CPEACTBa, 3aTeM
BbITPUTE HACYXO MArKom Tpsinkon. He ncnone3yire
TBEpAble abpasnBHbIe MaTepuars! Ui OCTpbIe
MeTannm4eckme ckpebku, KOTopble MOryT noLapanarb
MOBEPXHOCTb U Pa3bUTb CTEKIO.

* HapyxHble amManMpoBaHHbIe 3NeMeHTbl Unn AeTarnm us
HepXaBeroLLer CTanu, a Takke pPe3nHoBbIe YNOTHEHUS
MOXHO NMPOTUPATL NyOKOM, CMOYEHHOW B TEMION BOAE U B
pacTBope HeNTparibHOro MOOLLIEro cpeacTsa. [nsa yaaneHns
0CO0O0 TPYAHbIX MATEH UCTIONB3YNTE CrieLiaribHble YACTALLME
cpeqcTea, UMetoLLmecs B npogake. Nocrne uicTkm
peKOMeEHyEeTCs TLLATENbHO YAan Tb OCTaTKN MOOLLIErO
CPe[CTBa BIAXKHOM TPAMNKOM 1 BbICYLUMTL JyXOBKY. He
UCTonb3yTe abpasnBHbIE MOPOLLIKA U KOPPO3UMHBIE
BeLLECTBA.

» CrienyeT Npon3BoaWTL BHYTPEHHIOK YMCTKY JyXOBOrO
LKadpa rnocre Kaxxgoro ero UCrorib30BaHNUs, He
OOXUOAsACh ero MorHoro oxnaxaeHus. Vcnonesymnte
Tennyto BoAy ¥ MOtoLLIEE CPEACTBO, OMOMOCHUTE U MPOTPUTE
MSTKOV Tpsnkon. /3beraiite ncnonb3oBaHnsa abpasviBHbIX
CPeACTB.

* CbeMHble AeTanm MOXHO NErko BbIMbITb KaK JHo0yH0
Apyryto nocyay, Taieke B MoCyA0MOE4HON MaLLMHE.

e [Manenb c PYyKOATKAMA Heo6XO,ElI/IMO ovmLlaTb OT NATEH U
»X1pa npy MOMOLLIM MSFKOM ryOKu nnu TpSnku.

+ Ha getarnsx us HepaBetoLLIeV CTar MOTYT MOSIBATBECS
MSATHA, ECIN HA HUX B TEHEHVIE ONTENBHOM BPpEMEHN
BO3OEMCTBYET BOAA C BbICOKMM COAEPMXAHVIEM U3BECTU U
WCTsLLE CPeLCTBa copepatLme ¢hoctop.
PexomeHayeTcst 06MnbHO OMNorocHY T M3Aenie U TLLATENbHO
BbICYLLINTD.

MpoBepsanTe ynnoTHeHUsa AyXoBoOro Lwkada.
PerynapHo npoBepsinTe COCTOSIHNE YNIOTHEHUS BOKPYT
ABepLbl yxoBoro wkadga. B cnyvae nospexaeHus
ynnoTHeHust obpallantecs B bnvkanwmn LieHTp
TexHudyeckoro ObcnyxmBaHusa. He pekomeHayetcs
Nonb30BaTbCs AYXOBKOW C MOBPEXAEHHBLIM YMITOTHEHUEM.

MopAanoK 3aMeHbl NaMMNOYKK B AyXOoBOM
wkKady

1. OTknOUNTE OYXOBON LKA OT CETU INEKTPONUTaHUS,
CHUMWTE CTEKITAHHYIO 3aLLUTHYIO
KPbILLKY nammbl (CM. PUCYHOK).
2. BblkpyTuTE NaMmnoyky v
3aMeHMTe ee Ha HOBYIO TaKoro xe
Tuna: HanpsxeHne 230 B,
MoLLHoCTb 25 BT, pe3sba E 14.
3. BocctaHoBuTe Ha mecTo
KPbILLKY ¥ BHOBb NMOAKMOYMTE
AYyXOBOW LKA K ceTn

QNeKTponnuTaHuAa.

YucTka cTekrnokepaMnieckon Bapo4HOM
naHenu

! He cnenyet nonb3oBaTbcs abpasvBHbIMU MU
KOPPO3MBHBIMW YUCTALLMMU CPEACTBAMU TakMMU Kak
cnpan Oons YACTKM OyXOBOK U MaHrarnoB, NSTHOBbIBOAUTENU
WUN CPeAcTBa AN yaaneHns pXKaBdvHbl, MOPOLLKOBLIMMA
YACTALMMY CPEACTBAMU U abpasvBHbIMK rybkaMu: OHU
MOryT HeobpaTMMO MnoLapanaTe NOBEPXHOCTb U3AENUSI.

* B KkavecTBe peryrnspHoro yxoaa AoCTaTouHO BbIMbITb
BapOYHYIO MaHerb BNaXHOW rybkom 1 3atem npotepeTb
HaCyX0O KyXOHHbIM OyMaXHbIM MOMOTEHLEM.

» Ecnuv BapoyHasi naHenb CUnbHO 3arpsisHeHa, UCMornb3ymTe
crneumarnbHoe YUCTSLLEee CPeacTBO Ans
CTEKINOKepaMMYECKNX NMOBEPXHOCTEN, OMOSIOCHUTE BOAON U
NpOTPUTE HaCyXo.

* [Ans yaaneHusa cunbHbIX 3arpsi3HEHUn UCTIONb3ynTe
crneumanbHbIn CkpeboK (He MpunaraeTcs K U3genmio).
Yoanante 3arpsasHeHUss HesaMeanuTenbsHoO, He
AOKUAA@ACh OXNaXKaeHUs uanenus, Bo mnsbexaHve
3aTBepAEeBaHUsi OCTaTKoB NULLM. OyeHb yaobHa A4S YACTKU
Mo4arka 13 rpoBOSIOKU U3 HEpXXaBetoLLIen CTanu,
creumarnsHO A CTEKINOKEPaMUYECKMX MOBEPXHOCTEN
CMOYEHHasi B MbIlbHOM pacTBOpe.

» Ecnv Ha Bapo4HON NaHenu criy4anHo pacrniaBuimch
Kakve-nMbo npegMeTbl UIN NMacTUKOBbIE MaTtepuarsl Unm
caxap, He3ameanuMTenbHO yaanuTe ux ckpebkom ¢ eLle
ropsiyen noBepxXHOCTU.

* [lo 3aBepLUEHNN YNCTKN BapOYHas NaHerb MOXET ObiTb
obpaboTaHa cneumarnbHbIM 3aLMTHBIM CPeaCcTBOM Afls
YXOA@ 3a CTEKIOKEPaMNYECKNMUN NMOBEPXHOCTAMMU. JTO
CpeacTBO 0bpasyeT Ha NOBEPXHOCTU BapOYHOW NaHenm
HEBUANMYIO 3aLLMTHYIO MIEHKY, MPEeOOXPaHSIOLLLYO
MOBEPXHOCTb B Cryyae yTeyek nuLle B npouecce
NpUroToBreHns. Pekomerayetcst Mpon3BoanTb YUCTKY,
Korda BapoyHas naHernb efpga Tenrnasi Unm XoroaHas.

» Cnepnyert Bcerga onorackvieaTb BapoYHyHO NaHemnb Y1CTON
BOJOW 1 HAcyX0 BbITUPaTh: BO3MOXHbIE OCTaTKN YUCTALLMX
CpeacTB MOryT 3aTBEPAETh MNP NMOCeayroLLEN rOTOBKE.

Yucrtaupe cpencrTea s

KepaMnyeckon F'ae moxHo npnobpectn
NOBEPXHOCTUN

Ckpebkm dupMeHHbIEe MarasuHbl,
CMeHHbIE Ne3Bus YHVBEpPMaru, cyrnepMapKeTbl.
COLLO luneta MarasuHbl 3N1EKTPOOLITOBOM
HOB BRITE TEXHUKN, XO3ANCTBEHHbIE
Hob Clean MarasviHbl.

SWISSCLEANER

TexHu4yeckoe obGcnyxuBaHue
! Hukorga He obpaluanTtech K HEYNONTHOMOYEHHbBIM

TEXHUKaM.

Mpu obpaweHuun B LleHTp TexHU4eckoro
O6cnyXnBaHUA Heo6XxooUMO COOGLUTDL:

* Twn HencnpaBHOCTY;

* Mogenb nagenuna (Mog.)

* Homep Tex. nacnopta (cepuiHbin Ne)

3OTn faHHble Bbl HAMAETEe Ha NacnopTHOW Tabnuuke,
PacnonoXXeHHON Ha U3genuu.
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Uzembe helyezés

! Fontos, hogy megtartsa ezt a kézikdnyvet, hogy
szlikség esetén barmikor belenézhessen. Ha a
készlléket eladja, elajandékozza vagy athelyezi,
gy6z6djon meg réla, hogy a kézikdnyvet is atadja
vele!

! Olvassa el figyelmesen az utasitasokat: fontos
informaciokat tartalmaznak az Gzembe helyezésrél, a

hasznalatrél és a biztonsagrol.

! A készilék Gzembe helyezését szakembernek kell

elvégeznie az itt talalhaté utasitasoknak megfelelden.

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

Elhelyezés és vizszintezés

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

! Bizonyosodjon meg arrol, hogy a késziilék
hatoldalaval érintkezd fal nincs gyulékony anyagbdl,
és ellenall a hének (T 90 °C)!

A késziilék megfelelé beszerelése érdekében:

* helyezze a készuléket a konyhaba, az étkezdbe
vagy a garzonba (ne a flirdészobaba);

* amennyiben a tlizhely szintje magasabb a
butorokénal, azokat a készuléktdl legalabb 600

mm-re kell elhelyezni;

00D I * amennyiben a
— - tlizhelyet fali butor ala
Min. 600 mm. T33  szereli be, a fali butorok
£ £lell s a munkalap kozétt
= g & legalabb 420 mm
5 £/ 5% tavolsagot kell hagyni.

Ez a tavolsag akar 700

mm is lehet, ha a fali

butor nem gyulékony

(lasd abra);

* ne tegyen fuggonyt a tlzhely mdgé, illetve a
tizhely 200 mm-es korzetébe;

» az esetleges kurtéket a felhasznaloi kézikdnyv
utasitasainak megfeleléen kell kialakitani.

——1000000 O

|
|

Vizszintezés
Amennyiben sziikséges,

csavarja be a mellékelt
allithaté labazatot a tlzhely
aljanak sarkain talalhato
megfeleld furatokba (lasd
abra)!

allitsa vizszintbe a készlléket,

—

\“‘ “\mmuuw\ m

t

‘“W““Mm“”

A labakat* nyomja a tlizhely
aljan talalhat6 illesztékbe!

Elektromos csatlakoztatas

Az elektromos kabel beszerelése
Csatlakozdé nyilas:
Egy csavarhizo segitségével emelje fel a

csatlakoz6 feddjének oldalsd nyelvecskeéit;

W

N MANNNY

kontakt csavarokat!

* Huzza és nyissa ki a
csatlakozé fedgjét!

A kabel mikoédésbe helyezéséhez végezze el az
alabbi miveleteket:
» Csavarozza ki a kabelszoritd csavarokat és a

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

230V ~
HO5RR-F 3x4 CEI-UNEL 35363

= N

L

&

1®1

IO

0(®)0

iOh

@0

» Az abran lathat6é elektromos csatlakoztatasok

kialakitasahoz hasznalja a dobozban elhelyezett

két zarévezetéket (lasd abra —

“P” rész)!

X \J

@)
=
r
-

=]
©,
&

* Csak néhany modelinél.
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400V 2N~
HO5RR-F 4x4 CEI-UNEL 35363
= N L2 L1

1o 1
D@I‘ﬁ_| @0 E@ﬁ
@| [p@T p@h

400V 3N~
HO5RR-F 5x2.5 CEI-UNEL 35363
= N L3 L2 L1

- 111
D@"ﬁ_" i@l 1D
0@l [0 [0

+ Rogzitse az elektromos kabelt a megfelel6
kabelrégzitébe és csukja le a fed6t!

Az elektromos kabel bekotése a halézatba
Szereljen a kabelre a késziléken elhelyezett
adattablan feltlntetett terhelésnek megfeleld
szabvanyos csatlakoz6 dugét (lasd Mdszaki adatok
tablazat)!

Amennyiben a kabelt kdzvetlenul a hal6zathoz
kivanja csatlakoztatni, ugy a készllék és a halézat
k6zé a terhelésnek és az érvényben 1évd nemzeti
szabvanyoknak megfeleld legalabb 3 mm-es
omnipolaris kapcsolét kell beszerelni (a féld huzalt
nem kell megszakitéval ellatni). A halézati kabelt ugy
kell elhelyezni, hogy sehol se melegedhessen a
szobah6mérsékletnél 50 °C-kal magasabb
hémérsékletre!

A csatlakoztatas el6tt gy6z6djéon meg arrél, hogy:

» az aljzat rendelkezzen foldeléssel és felelien meg a
szabvanynak;

* az aljzat képes legyen elviselni a késziilek
adattablajan feltlintetett maximalis teljesitmény
terhelését;

» a tapfeszlliség feleljen meg az adattablan
feltlintetett értékeknek;

* az aljzat kompatibilis a készilék
csatlakozédugdjaval! Ha nem, cserélje ki az
aljzatot vagy a dugo6t; ne hasznaljon hosszabbitot
vagy elosztot!

(A ARISTON

! A beszerelt készllék elektromos kéabelének és a fali
csatlakozonak kénnyen hozzéaférhetének kell lennie.

! A kabel nem hajolhat meg és nem lehet
Osszenyomva!

! A kabelt rendszeresen ellenérizni kell, és cseréjét
kizarélag engedéllyel rendelkezé szakember
végezheti el.

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

ADATTABLA

A siité méretei

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

Térfogat 56 liter

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

Az ételmelegit6 rész
hasznos méretei

A halozati aram

fesziiltsége és lasd az adattablan

frekvenciaja

Keramia f6z6lap

Bal els6 1700 W

Bal hatsé 1200 W

Jobb hatsé 2100 W

Jobb els6 1200 W

A keramia f6z6lapok

energiafelvétele max. 6200 W
A villamos suték energiafogyasztasi
cimkézésérél sz616 2002/40/EK
iranyelv.
EN 50304 szabvany
Természetes héaramlas névieges

ENERGIAOSZTALY energiafogyasztasa — melegitdé

funkcié:

Hagyomanyos; D

Kényszer héaramlasi osztaly
névleges energiafogyasztasa — (';E)
melegit6 funkcio: =
Légkeveréses izemmaod.

A készlilék megfelel az alabbi unids
iranyelveknek: 1973.02.19-i
73/23/EGK iranyelv (alacsony
fesziltség) és annak médositasai —
1989.05.03-i 89/336/EGK iranyelv
(elektromagneses dsszeférhetéség)
és annak médositasai — 1993.07.22-
i 93/68/EGK iranyelv és annak
moédositasai.

=t

2002/96/EK
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A készulék leirasa

]
A késziilék attekintése
Uvegkeramia I
fé6zoblap \
Kezelépanel ———}— TALCASINEK

5. szint

GRILLRACS

4. szint

ZSIRFELFOGO talca

3. szint

2. szint
1. szint

Allithaté labazat

Allithato labazat

Kezel6panel

TERMOSZTAT
ellenérzélampa

PROGRAMVALASZTO
tekerégomb

HOFOKSZABALYOZO
teker6gomb

* Csak néhany modelinél.

ANALOG IDOZITESSZABALYOZO
teker6gomb*

F(")Z(")'I'_APUZEMALLAPOT-
JELZO lampa

no
Ge
o

090
|

|

Halogén f6z6lapok
tekeré6gombjai
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Bekapcsolas és hasznalat

! Els6 bekapcsolaskor legalabb egy 6ra hosszat
mikddtesse Uresen a sitét maximum hémérsékleti
fokozaton és csukott ajté mellett! Ezutan kapcsolja
ki a sutét, nyissa ki az ajtajat, és szell6ztesse ki a
helyiséget! A keletkezett szag a sit6 védelmére
hasznalt anyagok elparolgasabdl szarmazik.

A siité bekapcsolasa

1. A PROGRAMVALASZTO teker6gomb
elforgatdsaval valassza ki a kivant sutési programot!
2. A HOFOKSZABALYOZO tekerégombbal valassza
ki a programhoz ajanlott, vagy a kivant hémérséklet!
A vonatkozé tablazatban kikereshetdk az ajanlott
sitési modok és az azokhoz tartozo6 javasolt
hémérsékletek (lasd Siitési tablazat).

Sutés alatt mindig megteheti az alabbiakat:

« a PROGRAMVALASZTO teker6gomb segitségével
modosithatja a sttési programot;

« a HOFOKSZABALYOZO teker6gomb segitségével
modosithatja a hédmérsékletet;

* megtervezheti a sutés idétartamat és a sités végét
(lasd alabb);

« a PROGRAMVALASZTO teker6gomb ,0” helyzetbe
allitasaval megszakithatja a sutést.

! Soha ne tamasszon semmit a sitd aljanak, mert a
zomanc megsérilhet! A sité 1-es szintjét csak

nyarson sitéskor hasznalja!

! A sitéedényeket mindig a mellékelt racsokra tegye!

* Csak néhany modelinél.

(A ARISTON

HOFOKSZABALYOZO ellenérzélampa

Ha ég, az azt jelenti, hogy a sut6 hét termel. A ldmpa
akkor alszik ki, ha a sitd belsejében a hé6mérseéklet
eléri a kivant értéket. Ekkor a [ampa valtakozva
kigyullad és kialszik, jelezve hogy a h&fokszabalyozé
mikddik, és allandé értéken tartja a hémeérsékletet.

Siutévilagitas

A sutévilagitas akkor kapcsol be, ha a
PROGRAMVALASZTO tekerégombot egy ,0”-an
kivuli éllasba csavarja, és mindaddig égve marad, mig
a sitét ki nem kapcsolja. Ha a teker6gombot a
as allasba kapcsolja, a lampa kigyullad, azonban
melegitd funkcié nem lép mikddésbe.

Hitéventilator

A kils6é hdmérséklet cstkkentésének elérése érdekében
egy hitéventilator légaramlatot kelt, ami a kezel6panel és a
sUtd ajtaja kozott 1ép ki.

! A siités végeén a ventilator mindaddig mikaédik, amig a
sltd elég hideg nem lesz.
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Sutési 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 hdmérsékletet).

HAGYOMANYOS SUTES program

A két also és fels6 flitdszal bekapcsol. Ennél a
hagyomanyos siitési médnal inkabb csak egy szintet
hasznaljon: ha tobb szinten sit, a héeloszlas nem
megfelel.

‘(§)| LEGKEVERESES SUTES program

Valamennyi flitészal bekapcsol (felsd, als6 és
korkoros) és a ventilator mikodni kezd. Mivel a hd az
egész sitében allandd, a levegd egyenletesen siti és
piritia az ételt. Egyidejlleg maximum két szintet
lehet hasznalni.

D FELSO SUTES program

Bekapcsol a felsé kézépsé fltdszal. A grillezés
magasabb és kdzvetlen hdmérséklete 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 kbzepére,
mert a sarkokban nem fog megsulni!

[YYVVY
| GRILL program

Bekapcsol a felsé kézépsé fltdszal. A grillezés
magasabb és kdzvetlen hdmérséklete 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 kbzepére,
mert a sarkokban nem fog megsulni!

Yy

53 | GRATINIROZAS program

Mikodésbe Iép a fels6 flitészal és bekapcsol a
ventilator. Ez a sttési mod a siité belsejében
egyesiti a levegd keringtetését az egyiranyu
hésugarzassal. Ez a hd athatoloképességének
novelésével segiti megakadalyozni, hogy az ételek
felllete megégijen.

! A FELSO SUTESHEZ, GRILLEZESHEZ és
GRATINIROZASHO?Z a siitéajtonak zarva kell lennie.

! FELSO SUTESKOR és GRILLEZESKOR helyezze
a racsot az 5-6s szintre, a sitési melléktermékek
(szaft és/vagy zsir) felfogasa érdekében pedig
helyezze a zsirfelfogo6 talcat az 1-es szintre!
GRATINIROZASKOR helyezze a racsot a 2-es vagy
3-as szintre, a sitési melléktermékek felfogasa
érdekében pedig helyezze a zsirfelfogo6 talcat az 1-es
szintre!

Egyideji siités tobb szinten

Ha két sitéraccsal kivan sitni, 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 koézvetlendl éri a meleg leveg6, ami a
kiméletes siitést igényl6 ételek odaégését
eredményezheti.

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

* ha a sitni kivant ételek ajanlott sutési ideje, illetve
sutési hémeérséklete eltérd, a hdmérsékletet allitsa
be az ajanlott hémérsékletértékek kdzé (lasd
Sitési tablazat), és az érzékenyebb ételeket
tegye a 4. szintre! El6szér azt az ételt vegye ki,
melynek siitéséhez kevesebb idd kell!

* ha tobb szinten szeretne pizzat sitni 220 °C-on, a
sutét elétte 15 percre tanacsos elémelegiteni.
Altalaban a 4. szinten a sités tovabb tart: ezért
ajanlatos el6szor a legals6 szinten megsult pizzat
kivenni, és csak néhany perccel ezt kévetdéen a 4-
es szinten megsdultet.

* Helyezze a zsirfelfog6 talcat alulra, a racsot felilre!
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Sitési tablazat

(A ARISTON

Program Etel Suly Siit6 aljatol Elémelegités Ajanlott Siitési id6
(kg) szamitott (perc) hémérséklet (perc)
magassagi
szint

Kacsa 1 3 15 200 65-75
p Borju- és marhasiilt 1 3 15 200 70-75
Hagyomanyos | pisznsit 1 3 15 200 70-80
(Omlos) 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
Barany 1 2 10 180 40-45
Siilt csirke + burgonya 1+1 2.6s4. 15 200 60-70
. . Makréla 1 2 10 180 30-35
Legkevereses | Gyumolcsds siitemény 1 > 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
Piskota (1 szinten) 0.5 2 10 170 15-20
Piskota (2 szinten) 1 2.és4 10 170 20-25
Sos sutemények 1.5 3 15 200 25-30

Nyelvhal és tintahal 1 4 5 Max 8-10

Felsé siitérész Tintahal és rak nyarson 1 4 5 Max 6-8

Toékehalfilé 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
A Grillezett z6ldségek 0.4 3.vagy 4 - Max 15-20
Grillezés | g it 0.8 4 - Max 15-20
Kolbasz, hurka 0.6 4 - Max 15-20
Hamburger 0.6 4 - Max 10-12
Makréla 1 4 - Max 15-20

Pirités 4-6db 4 - Max 3-5
S Grillcsirke 1.5 2 10 200 55-60
Gratinirozas | ¢ p 15 2 10 200 30-35
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Analog idozités

Ora orszagstilusu idézitével *

A pontos idd beallitasa

A sutének be kell lennie kapcsolva.

Nyomja meg a gombot, és forgassa el 6rairannyal
ellentétesen mindaddig, amig a pontos idét be nem
allitotta.

!I' A programozé elektromos arammal mikoédik, ezért
aramszinet esetén annak idétartama alatt a
programoz6é nem fog mikddni. Az aramszolgéltatas
helyrealltaval a pontos id6t ujra be kell allitani.

Id6zités funkcio

Az iddzités funkcid lehetbvé teszi, hogy megadjon
egy olyan idétartamot, melyrél a készulék elkezdi a
visszaszamlalast. Ez a funkcié nem kapcsolja be
vagy ki a sUtét, csupan jelez, ha az id6 letelt.

Az id6zités beallitasa

Forgassa el a gombot érairanyban mindaddig, amig a
gomb jelzése a kivant, ,ablakban” lathaté idére nem
mutat (belsd skala).

A visszaszamlalas azonnal elkezdédik.

Az id6zitd hangjelzésének leallitasahoz, illetve a
pontos id6 funkcié kizardlagos hasznalatahoz allitsa
a gomb jelzését a i szimbolumra.

» Csak néhany modellnél.
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Az uvegkeramia fozolap hasznalata

! A tomitéseknél alkalmazott ragasztéanyag zsirfoltot

hagyhat az Gvegen. Miel6tt hasznalja a készUlléket,
javasoljuk, hogy specialis, nem surol6 hatasu
tisztitoszerrel tavolitsa el. Az elsé mikodési érakban
eléfordulhat, hogy gumiszagot érez, ez azonban
hamar elmulik.

A fozofelliletek bekapcsolasa és
kikapcsolasa

Fézb6feluletek bekapcsolasahoz csavarja el
orairanyban a megfelel6 teker6gombot!

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

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

A fézéfeluletek

A féz6lapon sugarzd, elektromos flitészalak vannak.
Mikddésik soran véréssé valnak.
A. Fézofelllet sugarzo
sl Tl fitsszalakkal.

\ ' B. Hémérsékletjelzd lampa:
PR A, aztjelzi, hogy a megfelels
N fézéfeliilet hémerséklete 60

B °C-nal magasabb, akkor is ha
a ftészal mar ki van kapcsolva, de még meleg.

Foézofeliilletek sugarzé fiitoszalakkal

A sugarzé fltéfeluletek kor alaku flitszalakbol
allnak, amelyek a bekapcsolas utan csak 10-20
masodperc elteltével valnak vérésen izzova.

Fokozat Normal vagy gyors mezo

0 Kikapcsolt dllapot

1 Z6ldség, hal f6zéséhez

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

3 Nagy mennyiségii étel tovabb f6zéséhez, pl.
minestrone

4 Siitéshez (dtlagos)

(9]

Siitéshez (4tlagon 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 tdkéletesen
érintkeznek a melegit6 felllettel!

=y

* Olyan atmérdji fazekakat hasznaljon, melyek
teljesen lefedik a melegitd fellletet, igy
biztosithatja a hé teljes kihasznalasat!

* Mindig gy6z8djén meg arrél, 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!

* Lehetbleg ne hasznalja ugyanazokat az edényeket
gaztlizhelyen: a gaztlizhelyek hékoncentracidja
eldeformalhatja az edény aljat, ami igy elveszti
tapadd képességét!

* Soha ne hagyja bekapcsolva a fézéfellleteket
fazék nélkil, mert ténkre mehet!
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Ovintézkedések és tanacsok

! A késziilék a nemzetkdzi biztonsagi szabvanyokkal 6sszhangban
lett tervezve és gyartva.

Ezen figyelmeztetéseket biztonsagi megfontolasbol kézoljik, kérjik
olvassa el ket figyelmesen!

Altalanos biztonsag

Az utasitasok csak azon célorszagok szamara érvényesek,
melyek szimbdlumai megtalalhatdak a kézikdnyvon és a
készlilek azonosit6 tablajan.

Akésziiléket otthoni, haztartasi hasznaltra szantak.

Asiité nem helyezhetd lizembe nyitott térben, még akkor sem, haa
terUlet védett helyen van, mivel rendkiviil veszélyes a készuléket
esbnek, vinamak kitennil

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

Akésziiléket kizarolag felnéttek hasznalhatjak ételek siitésére a
kézikdnyvben talélhat6 dtmutatasoknak megfelelen.

Akézikdnyv 1. (izolalt) vagy 2. osztalyl — 1. alosztalyu (két
szekrény kdzé beépitett) készllékre vonatkozik.

A késziilék hasznalata kézben a felmelegedd részek és
a siitd ajtajanak néhany része felforrosodik. Ugyeljen ra,
hogy ezekhez ne érjen, és a gyermekeket tartsa toliik
tavol!

Kertilie el, hogy mas elektromos haztartasi késziilekek vezetéke
hozz&érjen a siité meleg részeihez!

Ne takarja el a szell6zésre és a hé elosztésara szolgald
nyilésokat!

Af6zdlapokra ne tegyen instabil vagy eldeformélodott
fazekakat, igy elkerilheti az edény felbillenésébdl eredd
baleseteket! A féz6fellletre Ugy helyezze el az edényeket,
hogy fogantyuik befele nézzenek, nehogy véletlenil leverje
Oket!

Az edények behelyezéséhez vagy kivételéhez mindig
hasznaljon konyhakeszty(it!

Akésziilek mikddése kdzben ne hasznaljon a kbzelben gyulékony
folyadékokat (alkohol, benzin, stb.)!

Ne tegyen gyulékony anyagot az also tarolétérbe, illetve a
sutébe: meggyulladhat, ha a késziilék véletlentil mikédni kezd!

Ha a késziléket nem hasznadlja, mindig ellendrizze, hogy a
gombok az * allasban legyenek!

A csatlakozot az elektromos halozatbdl ne a kabelnél, hanema
csatlakozodugonal fogva huzza kit

Akészulék tisztitasat vagy karbantartasat azutan kezdje el,
hogy kihuzta a csatlakoz6dugét az elekiromos halézatbol!

Meghibasodas esetén semmilyen kériilmények kozott ne
prébalja megjavitani a bels6 szerkezeteket! Forduljon a
szervizhez!

Ne tegyen nehéz targyakat a nyitott siitéajtoral

Afiok (amennyiben van ilyen) belsé fellletei felmelegedhetnek.

Az ivegkeramia fellilet mechanikai titéseknek ellenall, azonban
ha éles targy, eszkdz Gtddik neki, megrepedhet (vagy akar
Ossze is térhet). Ha ez eléfordulna, azonnal huzza ki a
készliléket a halozatbdl és forduljon a Szervizhez!

Amennyiben a f6zélap felllete megkarcolodna, az esetleges
aramUtések elkertilése érdekében kapcsolja ki a készUléket!

Ne feledje, hogy a fézéfellilet hémérséklete meglehetésen
magas marad a kikapcsolas utan még legalabb harminc percig!

Minden olyan targyat, mely megolvadhat, példaul mdanyag,
aluminium targyak vagy magas cukortartalmu készitmények,
tegyen a fézdfelllettdl kelld tavolsagbal Kiléndsen Ugyelien a
m(ianyag vagy aluminium csomagol6anyagokra és folidkra: ha a
még meleg vagy langyos fellileten felejti azokat, sulyos kart
okozhatnak a feltiletnek!

Ne helyezzen fémtargyakat (késeket, kanalakat, fedoket, stb.) a
féz6lapra, mert felforrésodhatnak!

Akészlléket testileg, érzékszervileg vagy szellemileg
korlatozott, nem hozzaértd, illetve a terméket nem ismerd
személyek —a gyerekeket is ideértve — csak a biztonsagukeért
felel6s személyek felugyelete mellett, illetve a késziilék
hasznalataval kapcsolatos alapvetd utasitdsok ismeretében
hasznalhatjak.

Ne engedje a gyerekeket jatszani a késziilékkel.

Hulladékkezelés

A csomagoloanyag megsemmisitése: tartsa be a helyi
eléirasokat, igy a csomagoldanyag Ujra felnasznalasra keriilhet!
Az Europai Parlament és Tanacs, elektromos és elektronikus
berendezések hulladékairdl (WEEE) sz616 2002/96/EK
iranyelve eldirja, hogy ezen hulladékok nem kezelheték
héztartasi hulladékként. A forgalombdl kivont berendezéseket —
az azokat alkotd anyagok hatékonyabb visszanyerése, illetve
Ujrahasznositasa, valamint az emberi egészség és a kérnyezet
védelme érdekében —szelektiven kell gydjteni. Az 6sszes
terméken megtalalhatd athuzott szemetes szimbolum a szelektiv
gy(jtési kotelezettségre emlékeztet.

Atulajdonosok, haztartasi készUlékiik forgalombdl trténd
helyes kivonasaval kapcsolatban, tovabbi informacioért a
megfeleld kdzszolgalathoz, illetve a forgalmazohoz is
fordulhatnak.

Takarékossag és kornyezetvédelem

Ha a stit6t késo esti vagy a kora reggeli érakban mikddtet,
hozzajarul az elektromos mivek terheltségének
csokkentéséhez.

Javasoljuk, hogy FELSO SUTESKOR, GRILLEZESKOR és
GRATINIROZASKOR mindig csukja be a siitd ajtajat: igy kittind
eredményt kap, ugyanakkor jelentds energiat takarit meg (kb. 10
%)!

Atémitéseket tartsa tisztan és 6rizze meg hatékonysagukat oly
modon, hogy jol illeszkedjenek az ajtdhoz és ne engedjék kijutni
ahat!
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Karbantartas és apolas

Aramtalanitas

Minden mi(ivelet el6tt aramtalanitsa a késziléket!

A suté tisztitasa

! A késziilék tisztitasahoz soha ne hasznaljon

g6ztisztitét vagy nagynyomasu tisztitot!

+ Az ajtdéuveget szivaccsal és nem surolohatasu
mososzerrel tisztitsa le, majd puha ruhaval t6rélje
szarazra; ne hasznaljon durva, dérzsanyagot vagy
éles, fém kaparokést, mely megkarcolhatja a
fellletét, vagy akar az Uvegfelulet széttorését is
eredményezheti!

* A kilsé zomanc vagy inox alkatrészek és a
gumitdmitések tisztithatok langyos vizzel atitatott
szivaccsal és semleges szappannal. Ha a foltokat
nehéz eltavolitani, hasznaljon specialis
tisztitoszereket! Javasoljuk, hogy tisztitas utan
alaposan 6&blitse le, és tordlje szarazra a készuléket!
Ne hasznaljon suroloport vagy mard anyagot!

* A sit6 belsejét lehetbleg minden hasznalat utan, még
langyos allapotban tisztitsa meg! Hasznaljon meleg
vizet és mosogatoszert, dblitse le, és puha ruhaval
térélje szarazra! Kerilje a suroloszerek hasznalatat!

» A tartozékok a normal edényekhez hasonléan, akar
mosogatégépben is elmoshatok.

* A kezel6panelrél a koszt és zsirt dorzsfelllet nélkili
szivaccsal vagy puha ruhaval lehet letisztitani.

« Az inox acél idével elfoltosodhat, ha hosszu ideig
kemény vizzel vagy foszfortartalmu tisztitoszerrel
érintkezik. Ajanlatos alaposan ledbliteni, és
szarazra torolni.

A siité tomitéseinek ellendrzése

Rendszeresen ellenérizze a sutbéajtd kortli tomitések
allapotat! Ha sérulést vesz észre, forduljon a
legkdzelebbi hivatalos szakszervizhez! Javasoljuk, hogy
ne hasznalja a sutét, amig a javitast nem vegzik el!

A sutét megvilagité lampa kicserélése

1. A sutdé aramtalanitasa utan
hlzza le a lampafoglalat
Uvegfedelét (lasd abra)!

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

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

(A ARISTON

Az uivegkeramia f6zé6lap tisztitasa

! Kerllje a suroloszerek, illetve mar6 hatasu szerek
(thzhelytisztitd spre, folttisztitok és rozsdatlanitok,
poralaku tisztitoszerek és dorzsfelllettel rendelkezé
szivacsok) hasznalatat: ezek helyrehozhatatlanul
Osszekarcolhatjak a fellletet!

* Normal karbantartashoz, a sutét elég nedves
ronggyal lemosni, majd konyhai, nedvszivo
térlépapirral megszaritani.

* Ha a f6z6lap kiléndsen koszos, a fellleteket
Uvegkeramia-fellletek tisztitasara alkalmas
tisztitdszerrel torolje at, dblitse le vizzel, és szaritsa
meg!

* A makacs ételdarabok eltavolitasahoz hasznaljon
megfeleld kaparokést (nem mellékelt)! A tisztitas el6tt
varja meg, hogy a késziilék lehiljén, de ne varja meg,
hogy az ételmaradékok megkdssenek! A legjobb
eredmény elérése érdekében hasznaljon szappanos
vizben aztatott — Gvegkeramia f6z6lapokhoz val6 — inox
acélszalas szivacsot!

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

+ A tisztitas végeztével a f6z6lap karbantartasa és
védelme céljabol hasznalhat erre a célra kifejlesztett
termékeket: a késziléken hagyott atlatszé filmréteg
megvédi a fellleteket a fé6zéskor kics6pdgd
ételmaradéktdl. Ezeket a miveleteket a készulék
langyos vagy hideg allapotaban tanacsos
végrehajtani.

+ Soha se felejtse el tiszta vizzel ledbliteni, és
gondosan megszaritani a f6z8lapot: a termékek
maradvanyai a kdvetkezd f6zéskor rakéthetnek a
féz6lapra!l

Specialis tisztitoszer
iivegkeramia f6z6lapokhoz

Hol kaphatéak?

Tisztité vakaré és tartozék Haztartasi boltok

penge Aruhézak
Tisztité termékek Haztartasi boltok
ivegkeramidhoz Hobby boltok
Aruhazak
Szupermarket
Szerviz

! Sohase hivjon engedéllyel nem rendelkez6
szakembert!

Adja meg:

* az anomalia tipusat;

* a készulék modelljét (Mod.);

* a készllék sorozatszamat (S/N)!

Az utdbbi informaciok a késziléken elhelyezett
adattablan talalhatok.
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