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OPERATING PYKOBOLOCTBO IHCTPYKLIA )
AND MAINTENANCE INSTRUCTIONS MO 3KCIMIYATALUN 3 EKCIMNYATALUII

Dear customer!

Thank you for purchasing the appliance from our new
range of gas cookers. The following information will
help you understand the features of the appliance and
use it safely. We hope the appliance will serve you
successfully for a long period of time.

YBaxaemblii nokynartens!

Bbl npuobpenu u3genve u3 HOBOW Cepuu ra3oBblX
nnut. Mbl XOTMM, YTOGLI Hawe u3genue Bam xopolo n
HanéxHo cnyxuno. [Moatomy, nepen BbINONHEHWEM
MOHTa)xa, BBOLOM B 3KCMyaTauuio u obcnyxuBaHuem
NAUTbl  PeKOMeHOyeM O3HaKOMWUTbLCS C MNpaBunamu,
N3MNOXeHHbIMN B AaHHOM “PykoBoacTee.”u cobniogaTb
UX.

LLlaHoBHWI nokyneub!

Mu BAs4yHi Bam 3a nokynky HoBOI nnuTu. [aHa
iHCTpYKLis [OMOMOXe BaM O3HaMOMUTUCSH 3 HOBUM
npunagoM. Mu crogiBaemocsi, WO BWU OTPUMaeTe
BENnuMKke 3aJ0BOMEHHS MpPW  KOPWUCTYBaHHi  Halwum
npunagoM BnpoaoBX 6araTbox PokKiB.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIMN

BAXIIUBI SACTEPEXEHHA

* This appliance is not connected to a kitchen hood.

e It must be installed and connected according to the
standing regulations and relevant installation
instructions. Special attention is drawn on room
ventilation requirements.

e Make sure the technical information regarding gas
type and voltage indicated on the rating plate agree
with the type of gas and voltage of your local
distribution system.

e The appliance is adjusted according the values on
the type label.

e Installation, repairs, adjustments or resetting of the
appliance to another type of gas may be performed
by authorized persons only (see Certificate of
Warranty)

« Installation of the appliance and resetting to another
type of gas must be endorsed in the Certificate of
Warranty by the authorized service. Failure to do so
would render the warranty void.

e Do not store any flammable objects in the bottom
drawer of the appliance.

e The appliance must not be used for any other
purposes other than for the preparation of food.
Using the appliance for any other purposes may
result in life threatening concentration of combustion
by-products, or cause malfunction. The warranty
does not apply to faults resulting from the incorrect
use of the appliance.

e [laHHbIii npubop AormKeH GbiTb YCTAHOBMEH, NOAKIOYEH
1 BBEEH B 3KCNNyaTauuio B COOTBETCTBUM C HOPMaMu 1
npasunamu, 4eNcTByOWMUMMN B cTpaHe MNokynaTen.

e [nuTa He npucoeaWHSIETCS K YCTPOWCTBY ANs OTBOAA
npoayKTOB  CrOpaHusi, Mo3ToMy ocoboe BHUMaHue
Heo6XxoAMMO 06paTUTb Ha BEHTUMSALMIO NOMELLEHWS.

e [poBepbTe, COOTBETCTBYIOT NN AaHHbIe O BuAe rasa u
HanpsXXeHUs, ykadaHHbIe Ha 3aBOACKOM TUMOBOM LLUTKE,
BMAYy W AaBneHvio rasa Bawein pacnpegenutensHoi
ra3oBOW CETU U HaNPSHKEHMIO 3NIEKTPUYECKON CeTU.

e MoHTax, noAknioveHne, BBOA NNWUTbI B 9KCNyaTauuio,
PEMOHT, a Takke nepeHanagky NnuTbl Ha Apyron Buj
rasa MOXeT BbIMOMIHUTL TOMbKO YMONHOMOYEHHast
CepBUCHasi  OpraHusauusi, uWMelowas  paspelueHve
(nuueHsuio) COOTBETCTBYHIOLLMX cnyx6
locynapcTBeHHOro Haasopa.

e O nposegeHun aTUX onepauun cneuunanuct
YNONMHOMOYEHHO!  CEepBUCHOW  OpraHu3auun ob6si3aH
chenaTb COOTBETCTBYlOLME 3anucu B ,[apaHTUAHOM
TanoHe" ¢ 06s3aTeNbHLIM NOATBEPXAEHNEM NOAMUCHIO U
neyatblo.  [pM  OTCYTCTBMM  [AaHHbIX  3anucen
,apaHTUiHbIN TanoH" 6ynet cunTaTbes
HefeWCcTBUTENbHBIM 1 06si3aTenbCTBa MO rapaHTUMHOMY
PEMOHTY CHUMAIOTCSI.

e YMONMHOMOYEHHasi CepBUCHasi opraHvsauus, BBOASLLAS
NAWTY B 3KcnnyaTtauuio, [oMmkHa B  JanbHeiwem
npov3BoanTb €& TexHudeckoe obcnyxuBaHue W, npu
HEOBXOAUMOCTH, BbINOMHATL PEMOHT B rapaHTUMHbIN
nepvog.

e YCTPOMCTBO perynupyeTcs B 3aBUCYMOCTU 3HAYEHUS Ha
ITUKETKE.

e Lller npunag He nigknioYaeTbCa A0  KYXOHHOI
BUTSDKKM.

e [lpunag HeobGXiOHO BCTAHOBWTWM Ta  MiAKMOYATU
3rigHo  pitoumx  crangaptie.  Ocobnuey  yBary
HeobXigHo 3BEPHYTU Ha NPOBITPIOBaHHSA
NPUMILLEEHHS.

e [lepen yCTaHOBKOW Ta MIAKMIOYEHHSM npunagy
nepesipTe BiANOBIAHICTb TUMNY Ta TUCKY rady MicLieBoi
rasoBOi Mepexi TEXHIYHUM AaHUM npunaay.

o [lpuCTpili perymioeTbCst B 3aNeXHOCTI 3HAYEHHS Ha
eTuKeTLi.

e YCTaHOBKY, PEMOHT, MiOKMIOYEHHSI A0 iHWOro Tumny
rasy MOXyTb NpoBOAUTWM nuwe kBanidikoBaHi
daxiBui aBTOPU30OBAHUX CEPBICHUX LEHTPIB (auB.
[apaHTinHWiA TepMiH Ta yMOBM).

e YcTaHoBKa npunagy Ta nigknioYeHHs A0 iHWOoro Tuny
rasy MOBWHHa MNpPOBOAMTUCA 3rigHO [apaHTinHUX
YMOB aBTOPM30BaHUM CEpBICHMM LeHTpoMm. [lpu
HeJOTPUMaHHI JaHNX YMOB rapaHTisi aHyMIETbCS.

e He 36epiravite Byab-ski nerkosainmMucTi NnpegmeTn B
HWKHBOMY AILLMKY Npunaay.

e Lleit npunag npuaHaveHuii nuwe Ans NpUroTyBaHHS
ki. BukopucTaHHs npunapy B iHWMX LiNsSX Moxe
CMPVYMHUTK  KOHLEHTpauito  nobi4yHMX npoaykTiB
3ropsiHHa  abo  HecnpaBHiCTb.  [apaHTia  He
PO3NOBCIOMKYETLCSA Ha HEeCnpaBHICTb npunagy, sika
BMHUKIIA Yepe3 HEeKOPEKTHe BUKOPUCTAHHS.

e PekomeHayeTbcs nepeBipATM npunag  daxisuem




e |tis recommended to have the appliance checked by

the authorized service personnel every two years.
Such professional maintenance will extend the useful
life of the appliance.

If you should smell gas, immediately shut the gas
pipe cock and cut the gas supply. In such cases the
appliance may be used only after the cause of such
gas escape is discovered and removed by qualified
personnel and the room thoroughly ventilated.

When using gas for cooking, heat and moisture are
generated into the room, so make sure it gets
sufficient air supply: keep a window open or install a
mechanical ventilation device (a vapor hood with
mechanical extraction). Prolonged operation of the
appliance may require extensive ventilation, for
instance opening the window or boosting the
performance of the hood with a mechanical fan.

The appliance requires a minimum air admission of
2m°fh for every kW of power input.

Never use naked light to detect gas leakage!

If you detect any defects on the gas installation of
the appliance, never attempt to repair it by yourself.
Switch the appliance off, cut the gas supply and call
authorized personnel to make the repair.

If you plan an absence exceeding 3 days, turn off the
gas pipe cock and shut the gas supply. If the
appliance is out of service for more than 3 months, it
is advised to retest and reset all functions of the
appliance.

In change of the environment for which the appliance
is designed, with a transient risk of fire or blast (e.g.
at linoleum or PVC gluing, working with paints, etc.),
the appliance must be put out of service in time, prior
to the risk.

Do not place any combustible objects on the
appliance or at a distance shorter than its safety
distance (the shortest distance of an appliance from
combustible items is 750 mm in the direction of main
radiation and 100 mm in other directions).

Do not use cookware with damaged surface coating
or otherwise defective due to wear or handling.

Do not place the appliance on a pedestal.
Manufacturer does not recommend using any
additional  accessories, for _instance  flame

Ons  nnut, paboTalwmx Ha NpUPOAHOM  rase,
[OMycKaeTCca YCTaHOBWUTb  PErynaTtop AaBfieHus rasa.
Ona nnut, paboTalowmx Ha nponaH-6yTaHe, ycTaHoBKa
perynatopa pfaBneHus rasa Ha 6annoHe AonkHa
BbIMOMHATLCS B MOMHOM COOTBETCTBUMM C HOpMamu,
AevicTByoLWmMMY B cTpaHe MNokynaTtens.

Mnuta npegHasHadeHa TOnMbKO — ANsS TensioBoro
npurotoBnexnsi nuwwy. Heponyctumo  ucnonb3oBaTth
NAUTY C Uerblo OTannvMBaHWs MOMELLEHUs, Tak Kak 3To
MOXeT NPUBECTU K HapyleHUio YHKUUM NAWUTbI 13-3a
Ype3MepHO TennoBOW HarpysKku.

MpenynpexaaeM, 4TO Ha CaMoOW NNUTE U Ha PacCTOSHUK
MeHblle, 4Yem 6esonacHoe paccTosiHUe, He [OOSDKHbI
HaxoAWTbCA NpeaMeTbl M3 TOPHYMX  MaTepuarnos.
HaumeHbluee paccTosiHie Mexay NNUTON W roproYnmu
mMaTepuanamyu B HanpaBfeHUM OCHOBHOMO TemnrnoBOro
M3NyYyeHnss MoxeT ObiTb 750 MM, B OCTanbHbIX
HanpasneHusix - 100 mm.

HeponycTumo B SILLWK ANS XpaHeHUs NpuHagnexHocTen
NAWTbI KNacTb Kakow-nnMbo roprounin matepuan.

He 3akpbiBaiite KpbllKy NAUTEI JO Tex mMop, noka
ropernku ropsuve.

B cnyyae, ecnu nnuta He GyaeT akcnnyaTupoBaTbCs
ponblue 3-x  AHeW, 3akpouTe KpaH nogayv rasa,
pacrnonoxeHHbI Ha rasonposoge. Ecnu xe nnuta He
aKcnnyaTupoBanacb  Aonblle  3-Xx  MecsiueB,  TO
pekomMeHayeM nepeq BBOAOM B 3KCMyaTaLuio UCnbITaTb
Bce eé dyHKuMn.

Mpu No6o MaHUNYNSALMK C NAUTOM (NPU O4YUCTKE NAUTBI
N NMPU PEMOHTE), MOMUMO MOBCEAHEBHOTO NMPUMEHEHNS,
3aKkpoiTe KpaH MoJauu rasa, pacrorioXeHHbI Ha
rasonpoBofe, W OTKMYUTE NNUTY OT 3MneKTpoceTn
(noaBoAsWWA  WHYP AOMKeH ObiTb  BbiTaleH U3
po3eTkn).

B cnyyae, ecnu novyBcTBYeTe 3anax rasa, HeMeaneHHo
3aKpolTe KpaH MoAayuM rasa, pacronoXeHHbIA Ha
ragonposoge. [MnNWTON MOXHO NOMb30BaTbCA BHOBb
TOMbKO MOCME BbISICHEHUS] MPUYMHBI YTEYkU rasa, eé

yCTpaHeHusi (cneunanucTom YNOMHOMOY€EHHOM
CepBUCHOW opraHu3auum) " NpoBeTpUBaHUS
noMeLLeHus.

Mpn  OBHapyXeHUM HeWUCMPaBHOCTWM rasoBOW UMK
AMeKTPUYECKOW  4acTu  NNUTbl  He  peKkoMeHayem
NPOBOAUTL PEMOHT CaMOCTOsTeNbHO. OTKMoYUTEe NANUTY
M BOCMOMb3yNTECb  yCnyramu  YMONHOMOYEHHOW
CepBUCHOW OpraHm3aLum.

BanpeLuaeTcs NPOBOAUTL WCTbITAHNE Ha repMETUHHOCTb

CEepPBICHOrO LEHTPY KOXHi ABa poku. [laHe TexHiyHe
obcnyroByBaHHA  MpOdOBXWUTb  TepMiH  poboTu
npunaay.

Mpu nosBi 3anaxy rady HeravHoO NepekpuinTe nogavy
rasy abo 3auuHiTb rasoBuin 6GanoH. Y Takomy
BMMaAKy NpUNagoM MOXHa KOpuCTyBaTuCA nule
nicns BUABMEHHS NPUYMHN BUTOKY rasy Ta YCYHEHHS
HecnpaBHOCTI  cpaxiBuem  Ta peTenbHoro
NPOBITPOBAHHA NPUMILLEHHS.

BukopuctoBytoun ras ans nNpurotTyBaHHA CTpas,
TemnepaTypa Ta BOMNOricTb BUPOGNSAOTLCA B KiMHATI,
TOMY HeobXxiaHO 3abe3neunTtun BiANOBIOHY
LUMPKYNALIl0  NOBITPSA:  BigYMHANTE  BikHO, abo
YCTaHOBITb MEXaHIYHWN BEHTUNAUIMHUA  NPUCTPIn
(BUTSXKKY 3 MeXaHiYHUM BiABOAOM MOBITPs) TpuBana
pob6oTa npunagy notpebye HagMipHOi BeHTUNSUT,
Hanpuknag, BigkpuiTe BikHO abo yBIMKHITb GinbLu
NOTY>XHUI piBEHb POBOTU BUTSIKKM.

MiHimManbHa nponyckHa MOXIMBICTb BUTSXKKM Anst
[aHoro npunaagy cknagae 2 M3/ro,q. Ha KoXeH KBT.
Hikonn He BWKOpPUCTOBYITE BIAKPWUTWI BOTOHb ANSA
BUSIBNIEHHS BUTOKY rasy!

Akwo BM  BUSBANKM  BUTOK rasy, HiKONM He
Hamaramtecss NPOBECTW  PEMOHT  CaMOCTIVHO.
BumkHiITE npunag, nepekpunte nogady rasy i
BUKIMYTE haxiBLsA CEpBICHOTO LIEHTPY.

Akwo BM nnaHyeTe He KOPUCTYBaTUCA NpuNagom
Ginble 3 OHIB, 3aKpuUiMTe ra3oBuUi KpaH. AKLO BU He
KOpWUCTyBanuca npunagoM BRPOAOBX 3  Micsauis,
peKOMeHAYeTbCH  MPOTecTyBaTU Ta  yCTaHOBUTU
3aHOBO Yyci yHKUIT Npunagy.

He wMoxHa posmiwyBaTu npwunag y kimHaTi, ae
YyTBOPIOIOTLCA  Hebe3neyHi napu, Ski  MOXyTb
CNpUYMHUTM noxexy abo BuOyx (Hanpuknag, npu
HasBHOCTI niHoneymy, kneto NBA, Towo).

He poamilyite HisikKux nerko3anmucTux npeameTis
Ha npunag abo nobnuay (HavKkopoTLwa BiACTaHb MiX
npunagoM Ta nerko3ainMmMcTUM NpeamMeToM CcKnagae
750 MM B HanpsiMKy 4o OCHOBHOro pagiyca i 100 mm
B iHLUMX HanpsiMKax).

He BMKOPUCTOBYITE KYXOHHWI nocyn 3
MOLUKOAXKEHO NoBepxHeto, LWob He MNOoWKoAUTH
npunag.

He po3miliyiTe npunag Ha niacrasky.




extinguishing protectors, or efficiency increase
gadgets.

« Do not move the cooker by holding the hob.

e The manufacturer declines responsibility for any
damage caused by violating the instructions and
recommendations set herewith.

e Do not use pressure vapor cleaner for cleaning the
appliance.

e Cooker may only be installed against non
inflammable back wall.

UMK UcKaTb MeCcTa YTeYKM rasa npu NOMOLLM OTHsl.

e 3aB0A-M3roTOBUTENlb HE  PEKOMEHAYET NPUMEHSITb
Kakue-nnéo OOMNONHUTENbHbIE ycTpounctea ansa
npeaynpexaeHusi NoraHus nnaMmeHn BapoYHbIX ropenok
UMK ANS NOBbILIEHUS UX 3 DEKTUBHOCTU.

o [nnTy HEO6XOAMMO OTKIIOYUTbL, €CIIN B TOM NOMELLEHUM,
rae oHa ycTaHoBrneHa, BefyTcs paboTbl, KOTOpble MOryT
M3MEHUTb Cpefy NOMELLEHWS, T.e., paboTbl, MPU KOTOPbIX
MOXET BO3HUKHYTb NOXap WU  MPOU30ITU  B3pbIB
(Hanpumep, Npu HakneumBaHuM nuHoneyma, pabote c
Kpackamu, knesmu u  T.n.). BknounTb nnuty w”
nonb3oBaTbCs €  BHOBb MOXHO TOMbKO —rocne
OKOHYaHMs paboT MW TWaTeNbHOro MPOBETPUBAHUSA
MoMELLIeHUS1.

e [lpu akcnnyaTaumm GbiTOBOro npubopa, paboTatowero
Ha rasoBOM TOMMWBE, YBENMYMBaeTcs Tennota W
BMaXHOCTb BO3Ayxa B MOMELLEHWUW, FAE OH YCTAHOBMEH.
MoaTomMy, B [aHHOM noOMeLleHWn  Heobxoanmo
obecneuntb AOCTaTOYHYIO BeHTUnsAUM. [ormkHO 6blTb
OTKPLITO ~ OKHO, opTouka, unm yCTaHoBneH
BO3[yXOO4UCTUTENb C OTBOAOM MPOAYKTOB CropaHus u
McnapeHunin u3 NomeLLeHus.

e [lpy OONroBpeMeHHOW W MHTEHCMBHOW paboTe nnuTbI
Heo6xoaMMo obecneuntb [OMNOMHUTENBHYIO
BEHTUNSLMIO, HanmpuUMep, OTKPbIB  OKHA,  XOPOLUO
NpOBETPUTb MOMELLEHNE WNW  YBENUYUTb MOLLHOCTb
BEHTUNSATOPa BO3[YXOOUUCTUTENS.

e HeobxoauMmblii MUHUManbHbLIN NOABOA BO3AyXa AOIIKEH
6biTb 2 M%/uac B pacuéTte Ha kaxzabli KBT MOLLHOCTU.

e [Ina GesonacHoit v [onroBpeMeHHOW paboTbl NAUTbI
pekoMeHayem oauH pa3 B 2 roga obpawartbcs B
YNONMHOMOYEHHYIO CepPBUCHYIO OpraHusauuio ¢ npocbGoit
O MpOBEdEHUM NepUOSMNHECKOTrO KOHTPONs  (pyHKLMIA
NAUTBLI N €€ TEXHUYECKOTo 0BCNYXUBaHNS.

e Ecnu xe B NuHWM nogBofa rasa K nnuTe yCTaHOBMEH
UNBTP OYUCTKU rasa, TO ero HeOBXOAUMO BbLIYUCTUTL
UK, NP1 He06XOAUMOCTH, 3aMEHUTb.

e BupoOHMK He  peKoMeHAye  BUKOPUCTOBYBAaTU
nopaTkose npunagas, Hanpwviknag, 3acobu
noxexeraciHHs abo npucTpois 36inNbLUEHHS
edeKTUBHOCTI.

e He nepecysaiite nnuTy, NPUTPUMYIOUMN 3a BapUnbHY
MOBEPXHIO.

e BupoGHuK He Hece BiANOBiAanbHoOCTI 3a
MOLUKOPKEHHS1 Mpunagy, siKi BUHWKNIW B HACnigok
HeJoTPUMaHHA  IHCTPYKUii 3  ekcnnyartauii  Ta
pekomeHaaLlii.

e He BWKOPUCTOBYNTE NAPOOYUCHUK AN YULLEHHS
npunagy.

e [nuTy HEOBXiAHO MOMICTUTW HaBMPOTW BOrHECTINKOT
CTiHW.

Solely an authorised, skilled person may install the
range. The authorised person is obliged to set the
range cooking plate in horizontal position, to
connect it to the mains and to check up on its duty.
Installation of the range must be confirmed in the
certificate of warranty.

YcraHaBnuBaTb nnuTy paspeliaeTcs TONbKO
KBanuuumpoBaHHOMY nepcoHany n3
aBTOPM3WPOBAHHOIrO CEPBUCHOrO LIEHTPa MPU Hanuuum
COOTBEeTCTBYIOWEN NULeH3un. Jluuo, BbINOMHsOWee
YCTaHOBKY, 06513aHO YCTaHOBUTb NOBEPXHOCTb NMUTbI
B rOpU3OHTanbHOe NnoroxeHue, NOAKNIOYUTL NPUGOP K
ceTu U NpPoBepPUTb ero paboTocnocobHOCTL. YcTaHOBKa
NAUTblI AOMKHA 6bITb NoATBepXkAeHa B rapaHTUNHOM
TanoHe.

YcTtaHoBsnoBaTtu nnuTy MoXe nvwe
BMOBHOBaXeHMM (axiBey i3 aBTOpPU3OBAHOro
CepBiCHOro LUEHTPY 3a HasABHOCTi BiAnoBigHOI
niueHsii. YnoBHoBaxeHui daxiBelub MNOBUHEH
YCTaHOBUTM BapuiibHY MOBEPXHIO FOPU3OHTaNbLHO,
nip’eaHaTM NAUTY A0 enekTpoMepexi Ta nepeBipuTn
il cyHkuii. BcTtaHoBneHHA nnMTM Mae OGyTn
niaTBepAXEeHO B rapaHTinHOMY TaroHi.




Different models are equipped with different
accessories. Any additional accessories (grids,
baking trays, grill pans, adjustable feet) are
available in authorized shops or our service outlets.

PaznuuHblie mMogenu umetroT pasnyHble
NPUHAANEXHOCTU. Apyrve NpUHaANEeXHOCTH
(NpoTUBeHb, pelweéTka, MPUHAANEXHOCT rpuns,

BUHTbI peryfnimpoBoYHble ANA YCTaHOBKU BbICOTbI
HnVITbI) MOXHO KynTb Y4 aBTOPU30BaHHbIX OUITEPOB.

Pi3Hi Moaeni o6nagHaHi pisHum npunagasv. Byab-
fike AopaTkoBe npunapas (pewitku, Aeko Ans
BUMIKaHHA, peryniolYdi  HiKKMA, TOWO) MOXHa
npuaGaTv B aBTOPU3OBAHUX CEPBICHUX LIeHTpax.

CONTROL PANEL

NMAHEJb YINMPABJIEHUA

NAHEJNb YMPABJIIHHA
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1 - Left front burner control knob

2 - Left rear burner control knob

3 - Right rear burner control knob

4 - Right front burner control knob
5-0Oven control knob

6 - Timer

7 - Oven light

8 - Roasting spit switch

9 - High voltage gas ignition switch
10- Oven - gril operation indicator

1 - Pyyka KpaHa neBow nepeaHen rasoBovi ropenku
2 - Pyyka KpaHa neBoW 3aAHel ra3oBoi ropernku

3 - Pyyka kpaHa npaBoi 3afjHel ra3oBOW ropenku

4 - Pyyka kpaHa npaBou nepeaHei ra3oBon ropenku
5 - Pyyka gyxoBku

6 - Tanmep

7 - BblkntovaTtenb OCBELLEHNS AYXOBKU

8 - BoIknioyaTenb NOBOPOTHOro BepTena

9 - BbikntovaTenb 3aX1raHns BbICOKOrO HanpsiXeHns
10 - lamnoyka curHanbHas

1 - Py4ka niBoi nepeaHboi KOHDOPKU
2 - Pyyka niBoi 3agHbOi KOHGOPKU

3 - Pyyka npaBoi 3aHbOi KOH(OPKM

4 - Pyyka npaBoi nepeAHboi KOHOPKK
5 - Pyyka AyXoBK#M

6 - Tanimep

7 - OCBITNEHHSA AyXOBKM

8 - [liaroHanbHWn poxeH

9 - KHonka enekTponignany

10 - lHankaTop poboTu iHbpayepBOHOro
HarpiBava
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BEFORE FIRST USE

and neEpPBOro NPUMEHEHUA MITUTbI

MEPEL NMNOYATKOM POBOTH

* Before using the appliance for the first time, remove
protective and packing material from the cooker.

e Various parts and components of the range and
package are recyclable. Handle them in compliance
with the standing regulations and national legislation.

e Before first use of the oven set the temperature
selector to the maximum position and leave the oven
in operation with the door shut for about 30 minutes.
Provide proper room ventilation. This process will
remove any agents and odors remaining in the oven
from the factory treatment.

e Be sure that the power cords of adjacent or other
appliances do not come into contact with burner,
oven door or other hot parts of the range while in
operation.

e CHMMWTE C NMUTbI YNaKoBKY.

o PasnuyHble 4acTh U KOMMOHEHTbl YNakoBKM MOryT
6bITb MCNosb30BaHbI BTOPWYHO, noaTomy
noctynaite C HUMWU B  COOTBETCTBUM  C
pekomeHaaumamu gaHHoro “PykosoacTsa ...".

e Pyyky  KpaHa  ropenku/TepMoctata  [JyXOBKU
ycTaHoBUTe Ha MakcMmanbHyto MOLLHOCTb
TeMneparypy, 3aXrute ropernky U octaBbTe LyXOBKY
C 3aKpbITbiMW ABEpLAMK BKOYEHHON B TeyeHue 30
MUHYT. BbINOMHMB [aHHYyl0 onepauuio, a 3aTeM
TWaTenbHO NPOBETPUB NOMELLEHNE, YCTPaHWUTE TeM
caMbIM U3 [lyXOBKM 3anax OT KOHCepBaLuy.

e Ybegutecb, 4TO NOABOAAWME  LUHYPbl  WHbIX
npu6opoB He OyayT MMETb KOHTakT C BapOYHbIM
CTOMOM WNW APYrMMUY FOpsSYMMU YacTAMM NIUTLI.

e [lepeq nepwuM BUKOPUCTAHHA npunagy 3HiMITb
3axXMCHWI | NaKkyBanbHWIN MaTepiarn.

e Pi3Hi YaCTWHW | KOMNOHEHTK, NakyBanbHUIA MaTepian
npurogHi ans NMOBTOPHOTO BUKOPUCTAHHS.
BukopuctoBynTe X 3rigHO cTaHAapTiB Ta Ailo4oro
3aKOHOZaBCTBa.

e [lepen neplinM BUKOPUCTAHHSIM [yXOBKU MOBEPHITb
perynsitop TemnepaTtypu B MakcumarbHe
MOMOXEHHs1 Ta 3anuwTe AyxoBKy B poboTi 3
3akpuTMmn aBepustamu Ha 30 xBunuH. 3abesnevute
BiAMOBIAHY BeHTWUNAUilO KiMHaTW. 3aBasku Ui
npoueaypi 3HNKHYTb Byab-sKi Pe4OBWHM i 3anaxw, Lo
3anULIMMCS Nicns 3aBoACbKOi 06PO6KM.

e YneBHITbCH, WO enekTpokabenb CyMixkHMX abo iHLWnX
npunagiBs He TOpKalTbCA KOHGOPOK, ABEpUAT
OYXOBKWU Ta iHWWX rapsymx YacTUH NnuTW nig vac ii
po6oTu.

ATTENTION!
Before first using of oven remove all stickers from oven
door.

BHUMAHMUE!
Mepen nepBbIM MCMONbL30BAHWEM AYXOBKU yAanuTs Bce
HaKMenku 13 AyXOBKW ABEPU.

YBATA!
Mepepn nepinM BUKOPUCTAHHAM AYXOBKV BUAANUTU BCi
HaKnewnkn 3 AyXOBK/ ABEpi.

The manufacturer declines responsibility for any
injuries to persons or damages to the appliance
resulting from improper usage of the appliance.

B cnyyae HecoGnoaeHNsA HOPMaTUBHbIX yKa3aHUI
n pekoMeHpaumnmn HacTosiLen MHCTPYKLUWN,
npousBoauTenb He HeceT OTBETCTBEHHOCTbL B
criyyae BO3HUKLLIMX AedeKTOB M cnyyYyalHbIX TpaBM.

Bupo6HuK He Hece BignoBiganbHOCTI 3a OyAb-AKi
TpaBMM noAer abo NOWKOAXKEHHs npunapgy npwu
HeBiANOBiAHOMY BUKOPUCTaHHI npunaay.

OPERATION

OBCJTY>KMBAHUE MITUTbI

YNPABIIHHA

CAUTION:

e The appliance is not a toy and may be operated only
by adult persons in accordance with these
instructions. Do not leave small children without
supervision in a room where the appliance is
installed.

e Gas cooker is an appliance whose operation
requires supervision.

e Never close the lid while the hob burners or oven
burner ar still in operation.

e The maximum baking pan load inserted in guides is
3kg, and the maximum baking pan load placed on a
grid is 7kg.

e The baking plates and roasting pans are not
designed for a long-term storage of food (exceeding

NPEAYNPEXOAEM!

e [nuty ™moryT obcnyxuBaTb Tonbko B3pocrbie! B
noMeLeHnn C YCTaHOBMIEHHOW ra3oBOM NAWUTON
HeJoMnyCTMMO OCTaBnATb AeTen 6e3 npucmotpal!!

e [asoBas nnuta - npubop, KOTOpbIN TpebyeT
NOCTOSIHHOTO BHVMaHWs B nepuopn ero
aKkcnnyatauuu.

e He 3akpblBalMTe KpbIWKy MNAUTBI, €ClM  nnuTa
pa6oTaeT, unv noka ropenku ropsiue.

e [lepen TeMm, Kak OTKPbITb KPbILLKY BApOYHOro ctona,
BbITpUTE €€, ecnm 23T0 Heobxoaumo, 4TOObI
YCTPaHUTb C €€ MOBEepPXHOCTU CRy4aiiHO PasnuTyo
XKUAKOCTb.

e Bec npoTuBHA C npuroTaBnvBaembliM 6noaoM,
BCTaBMSIEMOrO B Na3bl Unv peluéTku BOKOBbIX CTEHOK

3ACTEPEXEHHSA:

e [lpynagom MOXyTb KOPUCTYBaTUCS nulle Jopochi
noan - 3rigHo  gaHoi  iHcTpykuii.  CtexTe, W06
MarneHbki OiTn He 3Haxoaunuca nobnusy nnutu 6e3
CynpoBoAy AOPOCINX.

e 3a pob6oToto ra3oBOi NANTU HEOOXIOHO CTEXUTH.

e Hikonn He 3akpvBanTe KPWLLKY, KONW KOHKpOpKu
BapUNbHOI NOBEPXHi Ta AYXOBKW NpaLoloTh.

o MakcumanbHa Bara BMICTY AeKo, L0 BCTaBNSAETLCS B
crnpsiMoByBadi, cknagae 3 kr, MakcumarnbHa Bara
BMICTY 4€KO NpW PO3MilLleHHi Ha peLliTKy CTaHOBUTb
7 kr.

e [leko ANS BUNIKaHHS Ta CMaXEHHS He Npu3HayeHi
ans TpuBanoro 36epiraHHs npoaykTiB
(nepeBuwwytounin 48 rogwH). [Ons  TpuBanoro




48 hours). For longer storage use convenient dishes.

OYXOBKW, MoOXeT OblTb MakcumanbHo 3 «kr, a
yCTaHaBN1BaAEMOrO Ha PELLETKY MakCUManbHO 7 Kr.

e [IpOTMBHWM U3  NPUHALANEXHOCTEN  MNUTbI  He
npegHasHaveHbl Ans ANUTENbHOrO XpaHEHUs NuLm
(He ponblue 48 yacoB). ANs ANWUTENBHOMO XpaHeHWs!
MUK WUCMONb3YATE COOTBETCTBYIOLLYID ANS 3TON
uenv nocyay.

36epiraHHs BUKOPUCTOBYViTE BiANOBIAHUI NOCYA.

COOKING HOB

LIGHTING THE HOB BURNERS

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
LMAXIMUM POWER" position. Light the gas using a
match or any gas ignition device.

BAPOYHAA NIIUTA
3AXWUIrAHUE FOPENKHK
MoBepHyTbL KHOMKY BMEBO Ha
«MAKCUMATIbHAA MOLWHOCTb»
CNUYKOW UMK 3aXKNUrankomn.

nosnuunto
N 3axe4yb ras

BAPUJIbHA MOBEPXHA

YBIMKHEHHA KOH®OPOK

3nerka HaTUCHITb Ha Py4Ky KOHMPOpKU [0 Npunagy Ta
NOBEPHITb NPOTU FOAMHHUKOBOT CTPINKN OO0 MOMOXEHHS
LMAKCNMAJIbHA TMOTY>XHICTb”. 3ananitb ra3 3a
[OMOMOrol  CipHMkiB  abo  iHWKUX 3anantoBanbHUX
NpUCTpPOIB rasy.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
»,MAXIMUM POWER* position.

Then push the knob towards the panel to a limit
position.

High voltage ignition device starts firing the burner.

3AXWUIAHUE FOPENKU
BbICOKOBOJIbTHOW 3AXUTANKON
(BbIKMIOYATENb MO PYYKOW KpaHa ropenku)

Jlerko HaxmuTe Ha Py4Ky KpaHa ropenku u nopepHute
eé Bneso B nonoxexne “MAKCUMAJIbHAA
MOLWHOCTbL”. 3atem npwxmuTe py4Ky K naHenu
ynpaBneHust 40 ynopa v noaepXuTe npuxkartou, noka oT
UCKpbl 3aropuTcs ras.

3ANANKOBAHHA KOH®OPOK 3A
JonomMorok KHONKW ENEKTPOMNIANANY
3nerka HaTWCHITb PYYKY BIAMOBIAHOI KOHMOPKKU [0
NAMTW Ta NOBEPHITb MPOTU FOAMHHWUKOBOI CTPINKM A0
nonoxexHs ,MAKCUMAJIbHA MOTYXXHICTb”. MoTim
NPUTUCHITL  PYY4Ky A0 NaHeni  ynpaeniHHA A0
NiMITOBaHOrO NOMNOXEHHS.

Enextponianan noyHe 3ananioBaTt KOHOPKY.

LIGHTING THE BURNERS WITH HIGH
VOLTAGE GAS IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER* position. Now use another hand
and press the gas ignition knob on the control panel
and keep it pressed until it ignites the flame.

3AXWUITAHUE TOPEJNKK C NOMOLbIO
SNEKTPOPO3XUrA

Jlerko HaxaTb Ha KHOMKY W MOBOpausBaTb BIIEBO Ha
no3uLMio  «MakcumarbHasi MOLLHOCTby. BTopoii  pykon
HaaTb Ha BbIKIOYaTe b BLICOKOBOMBTHOIO 3aXWUraHus unm
HaxaTb Ha KHOMKy A0 ynopa Ha naHenb YnpaBneHust u
npuaepxatb, Noka Uckpa He BOCMMaMeHWUT ropenky y nnuT,
060opyA0BaHHbIX BbIKMtoYaTenem BbICOKOBOJIbTHOMO
3aXWUraHust NPSIMO Ha pblyare yrnpaBrieHus.

3ANMNANKOBAHHA KOH®OPOK 3A
OJOoNoMOrot EnNeEKTPonignAny

3nerka HaTWCHITb PYYKY BIiAMOBIAHOI KOHMOPKKU [0
NAMTW Ta NOBEPHITb MPOTU FOAMHHWUKOBOI CTPINKW OO0
nonoxeHHss ,MAKCUMAJIbHA MOTYXHICTb”. Tenep
OPYrol0 PpyKOK HAaTUCHITb KHOMKY enekTponignany Ha
naHeni ynpaeMniHHA Ta YTPUMYMTE HaTUCHYTOK [0
nosiBv Nonym’s.

LIGHTING THE BURNERS WITH FFD
HIGH VOLTAGE IGNITION KNOB

Press the appropriate burner control knob slightly
towards the appliance and turn it anti-clockwise to the
,MAXIMUM POWER* position. Now use another hand
and press the gas ignition knob on the control panel
and keep it pressed until it ignites the flame.

Hold the knob pressed to the limit position for about 5
seconds after the flame appears to allow the flame
sensor scanner to heat up.

Release the knob and check whether the burner is on.
If the flame dies after releasing the knob, repeat the

3AXUITAHUE FA30BbIX TOPENOK C
NOMOLBbIO INNIEKTPOPO3XUTA
lMoBepHWTe pyuKy KpaHa ropernkv BMeBO W YCTaHOBUTE
eé B nonoxeHve “MAKCUMANBbHAA MOLWHOCTb".
Btopon pykow Haxartb Ha BbIKNYarens
BbICOKOBOMbLTHOrO ~ 3aXuraHus, npubnmautensHo 5
CekyHA, 4TOObl Harpencs pfaTyvk npeaoxpaHuTens
nnamenn. [lpu HarpeBe pgatymka  obpasyetcs
TepMoaneKTpnyeckoe HanpskeHue, KoTOopoe
NPUAEPXUT MarHuT npegoxpaHuTens, a ras 6Gyaer
ropetb. Ecnn nnams noracHeT, TO aBTOMaTU4eCKn
3aKpoeTCs NoABOJ rasa B ropesky, HeCMOTpsi Ha TO, B

3AMNANKOBAHHA KOH®OPOK 3A
OOonNoMOrot EnNeKTponignAny

3nerka HaTUCHITb PYy4Ky BiOMOBIAHOI KOH(OPKM [0
NAUTU Ta NOBEPHITb NPOTU FOAMHHUKOBOI CTPINKK OO0

NONOXEHHS ~MAKCUMAJTIbHA MOTYXHICTb”
(LMAXIMUM POWER®). Tenep ngpyroio pykowo
HaTUCHITb  KHOMKYy  enekTponignany Ha  naHeni
yNpaeniHHA Ta YTPUMYWTE HATUCHYTOK [0 MNOsBU
nonym’si.

YTpumyiTe pydky HaTMUCHYTOW y  JiMiTOBaHOMY

NONOXeHHi BNPOAOBX 5 cekyHA nicns nosisu nonym's.
BignycTitTb  pyyky Ta nepeBipTe, 4u 3aropinacs
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ignition procedure. After that set the knob to the desired
position.

KaKoM  MOMOXEHWW HaxoauTCs  pydka KpaHa -
“MAKCUMAJTIbHAA  MOWHOCTL” wnm  “MANOE
MITAMA”.

KOHpopka. AKWO nonym’ss 3HUKNO nicns Toro, sK
BiANyCTUNM PyuKy, MOBTOPITb MpOLEC 3anantoBaHHs.
Micnsi LbOro BCTAHOBITb PYYKy B GaxaHe MOMOXEHHS.

SHUTTING THE HOB BURNERS OFF
Turn the selected knob to the “OFF” position and check
whether the flame is extinct

FTALUEHUE NNAMEHW TOPENKU

Mpu raweHWn nnameHn ropenku AyXOBKW MOBEpHUTE
py4Ky Tepmoctata B mnonoxeHune “BbIKITKOYEHO”.
MpOKOHTPONMPYITE - MOracno Nv NaMs ropesnky.

BUMKHEHHA KOH®OPOK
[MoBepHiTb pyuKky KOHGOPKM B nonoxexHs ,BUMK.” Ta
nepesipTe, 4M noracro nonym’s.

OFF MAXIMUM POWER SAVING
BLIKMIOYEHO  MAKCUMANBHAS MOLWUHOCTE  MASIOE MNAMSH A
BUAMK MAKCUMATBHA MOTY)KHICTb  3BEPEXEHHS

¢

©

=
)
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COOKING

e Use low and wide cookware for preparing food on
gas burners. Make sure the burner flames heat the
dish bottom and do not go beyond its rim.

* The appliance is fitted with different size burners. For
optimum (economical) consumption of gas use the
recommended cookware bottom diameters:

- small burner - from @ 120 to @ 160 mm,
- medium burner - from @ 160 to @ 220 mm,
- large burner - from @ 220 to & 280 mm.

* Rotation of control knob sets the gas heating power
(flame size) between the “MAXIMUM POWER”
position and “SAVING” position. To reach the
“SAVING” position, the knob must be rotated to the
extreme left position. After the food is brought to
,boiling point, reduce the gas power to the position
sufficient to maintain the desired cooking stage.

BAPKA

e [lpy Bapke nonb3ynWTecb Gonee Hu3ko u Gonee
Lunpokoi nocypoi. Obpaliante BHUMaHWE Ha TO,
4TOBbI MNamMs ropenkn Harpesano AHO cocyda W He
BbIXOJMIO 3a ero Kpas .

e [a30Bble ropenku MAWTbl UMEIT pasHble pasmepbl.
Ons  nonHoro  (3KOHOMWYHOrO)  MCMONb30BaHWA
MOLLHOCTM  TOpenku  npuMeHsiiTe  nocyay C
pekoMeHayemMbIM1 nameTpamu:

- Ansi Mmanown ropenku - ot 120 mm go 160 mm,
- Ans cpenHen ropenku - ot 160 mm o 220 mm,
- Anst 6onbLion ropenku - ot 220 mm go 280 mMm.

o [loTpebnsemyio MOLLHOCTb (pasMep NnameHu) ropernku
MOXHO perynupoBaTb MOBOPOTOM py4kM KpaHa B
npeqenax MONOXEHUI “MAKCUMAIBHAA
MOLWHOCTBL” n “MAINIOE MNAMA”. Pyykn kpaHos
noBopauvBaloTCs Npu crnaboMm HaxaTum B CTOPOHY
naHenu. MoBopoTOM pyyku KpaHa BIEBO yCTaHaBIMBAEM
KpaH B nonoxeHne “MAKCUMAINBHAA MOLLUHOCTbL”,
farnee, MOBOPOTOM py4kM BReBO, [0 KpaiHero
nonoxenus - “MAJIOE MJIAMA”, n obpaTtHo, BnpaBo
(Takke [0 KpalHEro MONOXEHUs), B  MONIOXKEHUE
“BbIKITKOYEHO".

NMPUTOTYBAHHA
e [InA npuroTyBaHHs Ha ras3oBuUX  KOH(opkax
BMKOPUCTOBYWTE HU3bKUMA Ta LUMPOKWIA  NOCYA.

YneBHIiTbCS, WO BOroHb Harpisae AHO nocydy, a He
BMXOAMWTb 3a Mexi kpaiB.

e [punap obnagHaHO KOHOPKaMU Pi3HOrO AiameTpy.
[ns onTumanbHOro (EKOHOMHOrO) CMOXWBAHHS rasy
BMKOPWUCTOBYWTE Mocyd 3 [JiaMeTpoMm [AHa, SKui
3a3HaYEHO HIXYeE:

- ManeHbka koHdpopka - Big @ 120 no & 160 mm,
- cepeaHs koHdpopka - Bia @ 160 go G 220 mm,
- Benuka koHdopka - Bia & 220 o @ 280 mMm.

e [loBepTalyy pyyKy KOHMOPKM, BCTAHOBMIOETHCH
NOTYXKHICTb HarpiBy rasom (po3mip nomnym's) mix
»,MAKCUMAJNBHOIO MOTYXXHICTIO” Ta

L3BEPEXEHHA". [Ona BCTAHOBMNEHHSA MNOMNOXEHHS
L+3BEPEXEHHA", BCTaHOBITE pyyKy KOHOpKM B
KpavHe niBe nonoxeHHs. [osiBwKM cTpaBy Ao
KANIHHSA, 3MEHWiTb nonymM's [0 PiBHS, KUK
HeoOXioHWA  Ans  NiATPMMYBaHHA  NPUrOTYBaHHS
BiAMNOBIQHOT CTpaBy.

CAUTION:

« Before opening the hob lid any spilled liquid must be
removed from the lid surface.

e Do not close the hob lid if the burners are still hot!

NMPUMEYAHUE

e 3aKkpbiTyl0 KpbIlKy He WUCMonb3ymte kak pabouuni
CTON 1 He CTaBbTe Ha Heé kakue-nnbo npeameTsl.

e [epea Tem, Kak 3aKpbiTb KPbILLKY, BbIKMOYNTE BCE
ropernku.

3ACTEPEXEHHSA:

e [lepen BiOKPMBaHHAM KPULLKW BapunbHOI NMOBEPXHI,
npoTpiTh ii BiA 6yAb-SKUX NPONUTUX PIANH.

e He 3akpuBaiiTe KpULIKOK BapuribHy MOBEPXHIO A0
TUX Nip, NOKN KOHPOPKM rapsyi!




INSTRUCTIONS FOR USING THE GLASS
LID

PEKOMEHAALWWU ONA NONb30BAHUA
NJIUTOUN CO CTEKNAHHOW KPbILWWKOW

BUKOPUCTAHHSA CKNAHOT KPULLKHK

ATTENTION!

Glass lid may crack if it is heated. Before closing the lid

switch off all burners.

To avoid damage to the glass

instructions:

* Do not operate hob burners when the lid is closed.

* Do not use closed lid as worktop or storage area.

e Open the lid properly to the end position.

* Avoid touching the glass lid with cookware during the

food preparation.

Close the lid to its completely closed position.

e Clean any spillages on the lid immediately after the
hob has cooled down.

e Do not use abrasive detergents to clean the lid, as
they may scratch the glass surface and cause
discoloration.

lid follow these

BHUMAHMUE!
Ecnn nnuta ocHaweHa  CTeKNAHHOM  KPbILKOW,
pekoMeHAyem cobniopate  crefylowe  yCrioBus,

KOTOpble MOMOryT NpeAoTBPaTUTL € NoBpexaeHue.

e He BknovaniTe BapoyHble TFOpPEenkn, ecnn Kpbllka
3aKpbITa.

e 3aKkpbiTyl0 KpbIWKY He MCronb3ynTe Kak paboumii
CTON M He CTaBbTe Ha Heé kakue-nnbo npeameTsl.

o KpbllKy OTKpbiBaWTe Hagnexawumm obpasom fo eé
KOHEYHOTO MOIOXKEHUS.

e [pu nNpurotoBneHun nuM cnegmte, 4Tobbl nocyaa
He Kacanacb CTeKna KpbILLKK.

o [puaepxuTe KpbILLKY A0 MNOMHOro €€ 3aKpbITUs.

e HeunctoTbl C KpbIWKWM YyCTpaHWTe cpasy nocne
OKOHYaHWS MPUrOTOBMEHMSI MULLK, Kak TONbKO OHa
OCTbIHET.

e lpy ounctke He Wcronb3yiTe abpasuBHble
yMCTSALLME CpeAcTBa, KOTOPbIMM MOXHO nouapanaTb
NOBEPXHOCTb CTeKNa W Kpacky.

YBArA!

CknsiHa KpuLka Moxe TPICHYTW npu HarpiBaHHi. MNepen

3aKpMBaHHAM BapUIIbHOI MOBEPXHi KPULLKOI BUMKHITb

yCi KOHDOPKM.

LWo6  YHUKHYTM  MOLIKOAXEHb

[OTPUMYNATECS HACTYMHUX NPaBuI:

e He BMuKaiiTe KOHMOPKA MNpU 3aKPUTIN KPULLKOKD
BapUIbHil NOBEPXHI.

e He BUMKOpWUCTOBYITE KPULLKY sik poBoyy MOBEPXHIO
abo nnowy ans 36epiraHHs.

e BigumHsanTe kpuLuKy BiANOBIAHUM YMHOM.

e YHuKaWTe TOPKaHHS CKNSHOT KPULLKK 3 NMOCYAOM nif
Yac NpUroTyBaHHS CTpaB.

o 3aynHANTe KPULLKY BiANOBIAHUM YMHOM.

o OunCTiTb KPULLIKY Bif, ByAb-sKUX PiAWH HerarHo nicns
NMOBHOrO OXONOAXKEHHS BapUIIbHOI MOBEPXHI.

e [INA  YMLWEHHS  KPUWKW He  BUKOPUCTOBYWTE
abpasvBHi Muiodi 3acobu, WO MOXe CRpUYUHUTU
YTBOPEHHS NOAPSINUMHU Ta 06e36apBneHHs.

CKNSHOI  KPULLKK,

OVEN OPERATION NoNb30BAHUE OYXOBKOM YMNPABIIHHA OYXOBKOIO
A TAP PROTECTED Mopaya rasa B ropenky [OyxoBku perynupyeTcs || asonoctavaHHA KOH(OPKM [OyXOBKM KOHTPOMOETHCA
The gas supply to the oven burner is controlled by a tap | rasosbim KpaHom c TEPMOBMEKTPUYECKAM || 3aXMCHUM KPaHOM 3 TEPMOENEKTPUYHUM CEHCOPOM

protected with a thermoelectric flame sensor.
The power input of the oven burner as well as the
temperature of the oven space can be controlled by

npepoxpaHuTenemM nnameHu.
MoTpebnsemyio MOLLHOCTb FOpenku, a TeM cambiM U
TemnepaTtypy AYXOBKW, MOXHO perynupoBaTb Py4Komn

nonym’si.
MoTyxHiCTb Nonym’st KOHPOPKM AYXOBKW | TemnepaTypa
BCTaHOBIIIOOTECA NPU PO3MILLIEHHI PYYKU B MOSOXEHHS

setting the knob to the positions ,MAXIMUM POWER" | kpaHa B uHTepsane nonoxeHun “MAKCUMAIBHASA | ,MAKCUMAJIBHA MOTYXHICTb” Ta
and ,SAVING* MOLWHOCTb” n "MANOE MNAMA” L3BEPEXXEHHSA".
A - OFF A — BbIKNIOYEHO A - BUMKHYTO

B — MAXIMUM POWER
C — SAVING + AQUA CLEAN

B - MAKCUMAJIbHAA MOLHOCTb
C - MMUIHUMATIbHAA MOLLHOCTb + AQUA CLEAN

B - MAKCUMATIbHA MOLLIHOCTb
C - MIHIMATIbHA MOTYXHICTb + Aqua Clean
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A TEMPERATURE SELECTOR

The gas supply to the oven burner is controlled by a
temperature selector with a thermoelectric flame
sensor.

The power input of the oven burner as well as the
temperature of the oven space can be controlled by
setting the control knob to the positions 8 — 1

TEPMOCTAT
Mogaya rasa B ropenky [OyXOBKU perynupyetcs
TEPMOCTaTOM c TEPMO3MEKTPUYECKIM

npefoxpaHuTeneM nnameHu.
MoTpebnsiemyto MOLHOCTb rOpesnikv, a TeM cambiM U
TemnepaTtypy AYXOBKW, MOXHO perynupoBaTb Py4Komn
TepmocTaTa B MONOXEHUsX Mexay cTyneHu 1-8 .

PEFYNATOP TEMNEPATYPU
[aszonocTavyaHHA KOHMOPKM AYXOBKA KOHTPOMIOETHCS
perynsTtopom TemnepaTypu 3 TepMOEeneKTpU4HUM
ceHcopom nonym’'s.. MOTyXHicTb nmonym’ss AyxOoBKu Ta
TemnepaTypa BCTaHOBMIOTLCA NPU PO3MILLEHHI pPyYKn
B MONOXEHHsIX 1 — 8.

A—OFF
B — MAXIMUM POWER
D - GRIL

E — MINIMUM POWER + AQUA CLEAN

A — BbIKINTIOYEHO

B - MAKCUMAJIbHAA MOLLHOCTb

D -TPUNb

E - MUHUMAJTIbHAA MOLLIHOCTb + AQUA CLEAN

A - BUMKHYTO

B - MAKCUMATbHA MOLLHOCTb

D - IHOPAYEPBOHW HAMPIBAY

E - MIHIMAJTbHA NOTY>KHICTb + AQUA CLEAN

IGNITION OF THE OVEN BURNER

e Open the oven door.

A TAP PROTECTED

e Set the oven burner control knob to the position
"MAXIMUM" and press it slightly towards the panel
to a limit position. At the same time hold a match at
an opening in the oven bottom.

3AXUIAHUE FOPEJNKMN OYXOBKMU

o OTKpoKTe ABEPLY AYXOBKM.

e YCTaHOBUTE PpYy4yKy KpaHa Tropenku [yXOBKM B
nonoxexnne “MAKCUMAIIbHAA MOLWHOCTL” un
npwxmute eé k naHenu o ynopa. OAHOBpeMeHHO
NoAHeCUTE TOPSILLYI0 CMWYKY K OTBEpCTUO  Ansi
3aXWUraHNs roperku AyXoBKU.

3ANANKOBAHHA KOH®OPKU OYXOBKU

e BiguvHiTb ABEpUATa AYXOBKM.

e BCTaHOBITb py4Ky KOH(POPKM [yXOBKM B MOMOXEHHS
,MAKCMMYM” Ta 3nerka HaTUCHITb OO0 naHeni
ynpasniHHA [0 NiMITOBAHOrO NONoXeHHs. B uen xe
Yyac iHWWOK PYyKOW NiQHECiTb 3ananeHwWin CipHWK A0
OTBOPY, WO 3HAaXOAMNTLCS B HMXKHIN YaCTUHI AYXOBKU.




A TEMPERATURE SELECTOR

e Set the oven temperature selector knob to the
position “8" and press it slightly towards the panel to
a limit position. At the same time approach the match
to the burner in the oven bottom opening.

o After firing the burner hold the knob pressed to a limit
position to the panel for about 5 seconds till the
flame sensor heats up.

e Release the knob and check whether the burner is
on. If the flame dies after releasing the knob, repeat
the ignition procedure. After that set the knob to the
desired position.

C NOMOLWbI ANEKTPOPO3XUTA

e YcTaHOBUTE  pyyKy TepmocTtata  [AOyXOBKM B
nonoxexvve “8”. B paHHOM cniydae, pydKky
TepMocTaTta HyXHO MpOCTO NpuxaTb K NaHenu Ao
ynopa u nogepxatb, NMoka OT UCKpbl 3aroputcs ras
ropernku.

e Ecnu ras 3aropencs, TO pyyky kpaHa/TepmocTtata
nogepxwure npwxartom K naHenun ewe,
npuénuanTenbHo, 5 cekyHa, YTobbl Harpencst AaTyumk
npegoxpaHuTens niaMeHu.

e OTnycTUTE PY4YKY U NMPOKOHTPONUPYITE, FOPUT NK ras
ropenku. Ecnu nnams noracno, To noBTopute BECb
NpOLECC 3aXUraHusl.

e BiguuHiTe ABepusiTa AyxoBku. BcTaHoBITL perynaTtop
TemnepaTypu OyXOBKM B MOMOXeHHs “8" Ta 3nerka
HaTUCHITL A0 NaHeni ynpaeniHHA A0 NiMITOBAHOroO
nonoxeHHs. B uen xe yac iHWOW pyKow NigHECiTb
3ananeHwin CipHUK OO OTBOPY, LO 3HAX0AWUTbCA B
HWXHI YaCTUHI JyXOBKM.

e [licna 3ananeHHs KOHAOPKN YTPUMYWATE PYYKY
HaTUCHYTOI B NMiMITOBAHOMY MONOXEHHI BNPOAOBX 5
cekyHA fo cTtabinisauii nonym’s.

e Bignyctitb pyuky Ta nepeBipTe, u4M 3aropinacs
KOHopKa. FAKWO NOonym’ss 3HUKNO nicns Toro, §K
BiZANyCTWUNM pyyKy, MOBTOPITb MPOLIEC 3anaroBaHHs.
Micns  uboro BCTaHOBITb pydky B  GaxaHe
NMONIOXKEHHS.

IGNITION OF THE OVEN BURNER WITH
HIGH VOLTAGE GAS IGNITION KNOB

Set the oven temperature selector knob to the position
“8" and press it slightly towards the panel to a limit
position. Now use another hand and press the gas
ignition knob on the control panel and keep it pressed
until it ignites the flame.

3AXWUIAHUE FOPENKN OYXOBKU C
NOMOLUBbIO SNNIEKTPOPO3XUTA
YcTaHoBUTE pyyKy TepmocTata AyXOBKW B MNOMOXeHue
“8”. B paHHOM cnyyae, pyyKy TepmocTata HYXHO
npocTo MpwXaTb K NaHenu [o ynopa v noaepxarb.
BTopoii pykoi HaxaTb Ha BblKMOYaTenb BbICOKOBOMBLTHOMO
3aXMraHUs WUnNn HaxaTb Ha KHOMKY [0 ynopa Ha naHesnb
ynpasneHns n npuaepxarb, noka Uckpa He BOCMaMeHuT
ropenky Yy nnuT, OGOpyﬂOBaHHbIX BblKnK4yaTtenem
BbICOKOBOJIbTHOIO 3axuraHua npsMo Ha pbl4are
ynpasneHus.

3ANANKOBAHHA KOH®OPKU OYXOBKU
3A gonomMmororw ENeKTeronignAny
BiguuHiTe ABepusTa AyxoBku. BcTaHoBiTH perynstop
TemnepaTypu OyXOBKM B MOMOXeHHA “8" Ta 3nerka
HaTUCHITb [0 MaHeni ynpaBniHHA [0 NiMiTOBaHOro
NONOXeHHs. Tenep ApYrol0 PYKOK HATUCHITb KHOMKY
enekTponianany Ha naHeni ynpaeniHHS Ta yTpuUMyWiTe
HaTUCHYTOIO 40 NOSIBU NONYyM'si.

IMPORTANT:
If the burner is not on after 10 seconds, open the oven
door and wait for 5 minutes before the next try.

BHUMAHMUE!

Ecnu xe yepes 10 cekyHp ras He 3aroputcsi, To nepeg
cnepyloLlen nonbITKON nogoxauTe 5 MWHYT, OCTaBuB
[BepLy AYXOBKW OTKPbITON.

BAXINUBO:

AKWwo KoHdopka He yBiMkHeTbCs yepe3 10 cekyHa,
BiAYVHITL ABepuaTa OyXOBKW Ta 3advekanTe 5 XBUMWH.
MoBTOpITb NpoOLEAYpY 3aHOBO.

A TEMPERATURE SELECTOR

e Set the oven temperature selector knob to the
position “8" and press it slightly towards the panel to
a limit position. At the same time approach the match
to the burner in the oven bottom opening.

o After firing the burner hold the knob pressed to a limit
position to the panel for about 5 seconds till the
flame sensor heats up.

e Release the knob and check whether the burner is
on. If the flame dies after releasing the knob, repeat
the ignition procedure. After that set the knob to the
desired position.

C NOMOLWbIO 3NEKTPOPO3XUTA

e YcTaHOBUTE  pyyKy TepmocTata [AdyXOBKM B
nonoxevve “8”. B paHHOM cnydae,  pydky
TepmocTaTta HyXHO MpOCTO MpuxaTb K NaHenu Ao
ynopa u nopepxaTtb, NMoka OT MUCKpbl 3aropuTcsi ras
ropesnku.

e Ecnu ra3 3aropencs, TO pyyKy kpaHa/TepmocTaTa
nogepxwuTe npwxaTon K naHenu ewe,
npnbnuanTensHo, 5 cekyHa, YTOObI Harpencsa AaTynk
npeaoxpaHuTens nnaMeHu.

e OTnycTUTE PY4KY U NMPOKOHTPONUPYITE, FOPUT NN ra3s
ropenku. Ecnv nnams noracno, To noBTopuUTe BEChb
NpoLEeCC 3aXuUraHus.

3ANANKOBAHHA KOH®OPKU OYXOBKU

e BigunHiTe ABepusTa AyxoBku. BcTaHoBiTE perynsitop
TemnepaTypu OyXOBKM B MOMOXeHHs “8" Ta 3nerka
HaTUCHITL A0 NaHeni ynpaeniHHA A0 NiMITOBAHOrO
nonoxeHHs. B uen xe yac iHWOW pyKkol NigHECiTb
3ananeHnin CipHUK [0 OTBOPY, LIO 3HAaxXoAuTbCs B
HWXHI YaCTUHI JyXOBKM.

e [licns 3ananeHHs KOHMOPKU YTPUMYNTE  PY4KYy
HaTUCHYTOI B NMiMITOBAHOMY MONIOXEHHI BNPOAOBX 5
cekyHA Ao ctabinisauii nonym’s.

e BignyctitTe py4ky Ta nepesipte, u4u 3aropinacs
KOHdopKa. AKWO NonyM’'ss 3HUKNO Micns TOro, $K
BiANyCTUNM Py4yKy, NMOBTOPITb MPOLIEC 3anasitoBaHHS.
MMicnsa uboro BCTAHOBITb PyYKy B HaaHe NONOXEHHS.
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SHUTTING OF THE OVEN BURNER
Turn the selected knob to the “OFF” position and check
whether the flame is extinct

FALUEHWE NNAMEHU TOPENKU OYXOBKW
Mpu raweHWn nnameHn ropenku AyXOBKW MOBEpHUTE
py4ky Tepmoctata B nonoxeHne “BbIKITKOYEHO”.
MpOKOHTPONMPYITE - MOracno Nv NaMs ropesku.

BUMKHEHHA KOH®OPKW OYXOBKHU
[MoBepHiTb pyuKky KOHGOPKM B nonoxexHs ,BUMK.” Ta
nepesipTe, 4M noracro nonym’si.

Inserting of grid in the oven

BcTaBka ceTku B AYXOBKY

\~

BcTaBka CiTku B AyXOBKY

MINUTE MINDER

Awaiting cooking time (oven or hob burners) is possible
to set on mechanical minute minder in range of 0-115
minute.

Required time to be set by turning of the knob. First turn
the knob to the right to max. positron and than turn
back to required time.

-
MEXAHUYECKWUN TAUMEP
Mepvon OesTEeNbHOCTU AYXOBKM W TOPENOK MOXHO
OTCNeAoBaTh C MOMOLLbIO MexaHU4Yeckoro Taimepa

B uHTepsane ot 0 Ao 115 MuHyT.

YcTaHaBnuBaeTcsi  Bpalle€HWEM  KHOMKW.  Crepaa,
HanpaBfieHMeM BMpaBO B MaKCUMarnbHOE TMONOXeHue
(115 MuHYT) 1 3aTem cHoBa B 3apaHHoe Bpems (35

MEXAHIYHUU TAUMEP

MoxHa BCTaHOBUTW Tanimep (NS roTyBaHHS B AYyXOBLi
abo Ha noBepxHi) B MeXaHiYHOMY pexuMmi B AianasoHi
0-115 xBUNWUH.

Yac BCTaHOBMIOETbCS MOBEPTAHHSAM PYyYku Taimepy.
CnoyaTKy NOBEPHITb PyyKy NpaBopyy 40 MaKCMMarnbHOI
nosuuji, a notim obeprtante ii niBOpyd OO0 MNO3HAYKM

When time empire the bell rings. MuH). Mocne NCTeYeHns cpoka YCTaHOBMEHHOO BpeMsi || GaxaHoro uyacy. [lo 3akiH4yeHHi 4Yacy nponyHae
urpaeT 3BYKOBOW cuUrHar. 3BYKOBWI cUrHarn.
1 1
OVEN TEMPERATURE INDICATOR WHOUKATOP TEMMNEPATYPbI IHOANKATOP TEMNEPATYPU
Cooker is fitted with oven temperature indicator which Mnuta cHabxeHa MHAUKaTOpOM TemnepaTypbl AyxoBKW. || Mnuta obnagHaHa iHOAMKATOPOM, SKMA  MOKasye

shows the temperature in the centre of the oven (in°C).
Indicated temperature is only informative.

TemnepaTypa BHYTPW AyXOBKW 3aBUCUT OT MOMOXEHUS
pyyku KpaHa ropenku  AyxoBku. CooTBeTcTBUE
Temneparypbl BHYTPY LYXOBKMN nokasaHusim
nHaukatopa (B °C). Temnepatypa Ha wuHAukaTope
yKasaHa TofbKo AN151 CBEAEeHMs.

TemnepaTypy BcepeauHi fyxosku (B °C).
3HayeHHs TemnepaTypu — iHdopmauinHe.
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BAKING / ROASTING FOOD
Preheat the oven for a period of 10 - 15 min before
putting yeast dough to bake.

BbINEYKA

Mepen  Tem, Kak HayaTb  BbinekaTb,  Mpu
Heo6XoAMMOCTM, NporpenTe AyxoBky B TeyeHue 10-15
MUHYT.

BUMNIKAHHA/CMAXEHHA CTPAB
Posirpiite gyxoeky Bnpopoex 10-15 xBunuH nepepq
BUMIKAHHAM 3 APhKAXKOBOro TicTa.

A TAP PROTECTED

The oven knob is set to the position ,MAXIMUM
POWER".

After preheating put the food in the oven.
Baking/roasting time at MAXIMUM POWER depends
on the type and mass of food. Then set the oven burner
knob to the MINIMUM POWER (SAVING) position and
keep it there to the end of baking.

YcTaHOBWTE  pYy4YKy KpaHa TroOpenku [yxXOoBKM B
nonoxexue “MAKCMAJIbHAA MOLHOCTb".

B Takom nNonoxeHun pyyky kpaHa ropenku octaBbTe Ha
BpeMsi, KOTOpoe 3aBMCUT OT Beca W Buaa
npuroTaenveaemoro 6nioaa.

3aTeM pyuyKy MOXeTe YCTaHOBUTb B TMOMOXeHue
“MAJTOE MNAMS” 1 BbiNeYKy JOKOHYATb.

Py4yky pobOTM [yXOBKM BCTaHOBiITb B MOMOXEHHS
,MAKCUMATNBHA MOTY>XHICTb".

Micns pogsirpiBy AyxoBKM MNOMICTiTb iXy. TpuBanicte
BUMNiKaHHs/CMaxeHHs cTpas npu ,MAKCVMAIBLHIN
MOTYXXHOCTI, 3anexuTb Big TUNy Ta Barv NPOAYKTIB.
BcTaHoBiTE  pydky poGOTM AYyXOBKM B MONOXKEHHS
L,MIHIMANTbHA MOTY>XXHICTb”

A TEMPERATURE SELECTOR

The oven knob is set to the position 8. After preheating
and setting the oven temperature selector knob to the
selected temperature put the food in the oven. The
selected temperature will automatically be maintained
throughout the baking/roasting procedure. Check the
suggested numerical value setting of the temperature
selector for each kind of food and baking/roasting
method.

Pyuky TepmoctaTta yctaHoBuTe B nonoxeHue 8. MNpu
Heo6XxoAMMOCTK, Yepes onpeaenéHHoe BpeMs BbiNeykm
pYyYKy TepmocTaTa AyXOBKM MOXeTe nepecTaBWUTb Ha

Gonee HM3Kylo unuM Gonee  BLICOKYD  CTyneHb
Temneparypbl.
YctaHoBneHHass  TemnepaTypa  AyxoBku  6yger

COXPaHSITbCSI B TEYEHWE BCero BpeMeHw Bbineykun. Ecrnu
obHapyxwuTe 3HAYUTENbHbIN pasgen mMexay
YCT@HOBIEHHON Temnepatypon W [eiCTBUTENbHON
TemnepaTypoi B AyxoBKe, o6paTuTecb 3a NMoMoLLbio B
YNOMHOMOYEHHYIO CEPBUCHYIO OpraHu13aLmio.

Pyyky po6oTU [OyXOBKW BCTaHOBITb B MOMOXEHHS 8.
Micns posirpiBy AyXOBKM Ta BCTaHOBMEHHS GaxaHoi
TemnepaTtypu NoMiCTiTb Y AyXOBKY npoayktn. BubpaHa
Temnepatypa 6yae aBTOMatU4HO MigTpUMyBaTUCS
BMNPOAOBX NPOLIECY BUMIKaHHA/CMaXeHHS.

MMepeBipTe BIANOBIAHICTE TemnepaTypu AN KOXHOro
BMAY NPOAYKTY Ta MeToAy NPUroTyBaHHS.

[ns  oTpumaHHA  Halkpalwioro pesynbTaty npu
NpuUroTyBaHHi B OyXOBUi BCTaBTE pPELiTKy 3 OeKo B
ApYrui piBeHb CNpsIMOBYBaYiB 3HM3Y.

e For best baking/roasting results insert the grid with
the tray into the second level guide from below.

e Experience says that yeast dough is well baked after
25 — 30 minutes, Christmas cake after 45 minutes,
and pastry after 12 — 18 minutes. However, these

o [Ins opueHTauum coobliaem, 4YTO BpPems BbINEYKn
MUPOXKOB U3 [POXOKEBOTO TECTa, NpUGnuauTenbHo, 25-
30 MuHyT. Ha BbiNeyky wu3genun w3 cpobHoro
[POXOKEBOro Tecta notpebyeTcs 45 MUHYT, U3 CNOEHOro
WY NEeCOYHOro Tecta - 12-18 MuHyT.

e 3a3Buyan, AN NPUroTyBaHHS APDKOAXOBOro TicTa
HeobxioHo 25-30 xBunuH, PisgBaHoro nupora — 45
XBWUMWH, ApiOHOI Bunidkn — 12-18 xBunuH. OpHak,
naHa iHdopmauia He € ToyHot, i HeobxiaHo
nepeBipuTK iHaMBIAYyanbHO.
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times are merely referential and it is necessary to
test them individually.

e [f possible, avoid opening the oven door during the
baking process if possible. The temperature regime
within the oven might be disturbed, resulting in
prolonged baking time or burnt food.

e If you should detect considerable differences
between the set temperature and the actual oven
temperature, contact qualified service personnel.

e [pu BbiNEYKE  BLICOKMX MUPOTOB  PeKkoMeHZAyem
npoTUBEHb UM )OPMY C  MUPOTOM  YNOXWUTb  Ha
antoMUHUEBLIN NPOTUBEHb (Ans 6Gonee paBHOMEPHOro
BbiMeKaHWs) W nocTaBuTb WX 00a Ha peeéTky,
BCTaBMEHHYI0 BO BTOPbIE OT JHA AyXOBKM Na3bl GOKOBbIX
CTeH.

e Tpebyemoe BpeMmsi BbiNeYykM W BbIGOp TemnepaTypbl
3aBUCAT OT Buaa U ob6bEéma, peuenTypbl U crnocoba
NpUroToBrneHus 6nioaa, a Takke OT BENWYWHbI AaBIEHNS
rasa B cetu. [loatomy, Bpems W Temneparypa,
HeobXo4uMble NS MNPUrOTOBMEHWS  Kaxaoro Buaa
61n10Aa, MOryT GbiTb TOYHO YCTAHOBNEHBI B COOTBETCTBUAN
¢ Balwmm onbITOM 1 HaBbIKOM.

e [lpn MOXNUBOCTI YHUKaWTE BiAYMHEHHS ABEepUAT
OYyXOBKW Mig 4Yac npuroTyBaHHs. TemnepaTypHui
pexum B Mexax AyXOBKM MOXe 3MiHUTUCS B
Hacnifok TpuBaroro npurotTyBaHHs abo crnaneHHs
cTpaBu.

e FAKWO BM BUSIBUTE 3HAYHY PO3BIKHICTE  MiX
BCTAQHOBJIEHOIO ~ TEMMepaTypold Ta  pearnbHO,
HeranHO 3BEPHITbCS Y CEPBICHUI LIEHTP.

HELPFUL HINT:

When baking high rise yeast dough put it on aluminum
baking tray and insert it in the second guide level from
the bottom.

BHUMAHUE!

Mpu  BbiNeyke BbLICOKUX MUPOrOB  pekoMeHayeMm
NpoTMBEHb UM POPMY C MMPOrOM  YNOXWTb  Ha
anMUH1EBbIN NPOTVBEHb (Ans Gonee paBHOMEPHOrO
BbiNekaHNA) ¥ nocTtaBuTb WUx oba Ha peLuéTky,
BCTaBMEHHYI0 BO BTOpble OT [Ha AYyXOBKWA Masbl

KOPUCHA NMOPALA:

Buniuky 3 ApixmKoBoro TicTa Halkpalie Bunikatv B
anioMiHieBOMY [eKo, Sk HeobXiAHO BCTaHOBUTU Y
OpYrui piBeHb CNpPSMOBYBauYiB 3HW3Y.

6OKOBbIX CTEH.

Knob position Oven temperature Relation between the 3aBucuMOCTb Mexay BignoBigHiCTb NONOXeHHSA
PerynnpoBouHas Temnepatypa temperature selector position TemnepaTypow B AyXOBKe U perynsitopa Temneparypu Ao
cTeneHb B [lyXOBKe and the oven temperature for BUOOM NPUroTaBfMBaemMoro TemnepaTypy AyXOBKMN
o ToNaN Temnepatypa different oven operations onona
perynsitopa AYXOBKWU Kind of baked food Bup npurotaBnuBaemoro Mpouec
6nioaa
1 150 - 160° C Preservation CTepunu3oBaHve KoHcepByBaHHs
2-3 160 — 180° C Foam pastry, meringue 6enkoBoe neyeHbe (bese) Mepetra
3-4 180 - 196° C Sponge-biscuit batter, OGuckBuTHOE, KMcnoe unu cpobHoe || PisgBaHui nupir, opikmxoBe TiCTO
Christmas cake, yeast dough [POXKEBOE TECTO
4-5 196 — 212° C Cakes, lean meat, venison NMporu, HEXXNpPHoOe MSACO, ANYb Kekcu, nicHe M’sico, OoneHuHa
5-6 212 -228°C Lean meat HEeXUpHoe MSACo IMicHe M’sico
6-7 228 —244° C Fat meat, poultry, pork XWPHOE MSICO, CBUHOE MSCO, MyCb XXupHe M’'Aico, poMalHs  nTuus,
CBUHMHA
8 260°C Flaky pastry, sweets CIIOEHOE U NECOYHOE TECTO Bwuniyka 3 nMcToBOro TicTa, KoHpeTn
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GRILL

rPUIb

IHOPAYEPBOHWUMN HATPIBAY

GRILL BURNER OPERATION

« Set the oven temperature selector knob to the
position GRILL and press it towards the panel
to the limit position.

e At the same time hold a match at the grill
burner near the oven ceiling or press the
ignition button. The automatic ignition device
will fire the burner.

e After firing the burner hold the knob pressed
towards the panel for about 5 seconds until
the flame sensor heats up.

e Release the knob and check whether the
burner is on.

e If the flame dies after releasing the knob,
repeat the ignition procedure.

3AXUTAHUE TOPENKU rPUNA

e YCTaHOBUTE py4YKy TepmocTaTa [yXOBKM B MONOXeHWe
JSPUNB".

e BblknoyaTtenb 3nNeKTPOpPO3XKMra PacronoXeH Nof Ppy4KoW
ynpaBneHuss TepMocTaTtoM U, B [AHHOM Cryvae, pyyKy
TepmocTaTa Hy)XHO NMPOCTO MpWXKaTb K MaHenu ynpasneHns
[0 ynopa v nofepxaTb, Moka OT UCKPbl 3aropuTcs ras.

o [lpy 3TOM MeXaY 3NEeKTPOAOM 3NEKTPOPO3KMra U rOpenkom
rPUMs NPOCKOYNUT CEPUST UCKP.

e Ecnu ras 3aroperncs, TO pyyKy TepmocTaTta nodepxute
npwkaTon K naHenu ewe, npubnuantenbHo, 5 cekyHa,
4TOGbI Harpencs YyBCTBUTENbHbIN aneMeHT
npeaoxpaHnTens NnaMeHu.

e OTnycTUTE PYYKY M NPOKOHTPONUPYMUTE - FOPWUT NW ra3 no
BCEMY NEPUMETPY ropenku.

YBIMKHEHHA IHOPAYEPBOHOIO

HATPIBAYA

e BcTaHoBiTb perynatop TemnepaTypy B MONOXEHHS
PUNb Ta HaTWCHITb [0 naHeni ynpaBniHHA [0
NiMITOBaHOIO NMOMOXEHHS.

e Y uUel xe vac nigHeciTb 3ananeHun CipHWK o
iHpayepBOHOro HarpiBadya B BEPXHIM  YaCTUHI
OYXOBKM Ta HATWUCHITb KHOMKY enekTponignany.
ABTOMaTUYHUIA eneKkTponignan 3ananutb KOHOPKY.

e [licns nosiBM Nonym’st yTPUMYWMTE PYYKY HaTUCHYTO
BNpodoBX 5 cekyHA oo crabinisauii nonym’s.

e Bignyctitb pyyky Ta nepesipTe, 4M KoHdOpKa
yBiMKHynacs.

e Akwo nonym’s noracno, MNOBTOPITb Npoueaypy Lue
pas.

IMPORTANT:

If the burner is not on after 10 seconds, open the
oven door and wait for 5 minutes before the next
try.

BHUMAHUE!

Ecnn xe uepes 10 cekyHa ra3 He 3aroputcs, TO nepefn
crieaytoLLelt NONbITKON NoAoXauTe 5 MUHYT, OCTaBuB ABepLY
[OYXOBKW OTKPbITON.

BAXINBO:

Akwo koHdopka He yBiMKHETbCA 4yepe3d 10 cekyHa,
BiJUMHITL ABepusATa AYXOBKM Ta 3avekante 5 XBUIMH.
MoBTOpPITL NpoLIEAYpPY Lue pas.

SHUTTING OF THE GRILL BURNER
Turn the selected knob to the “OFF” position and
check whether the flame is extinct

FAWLEHWE NNAMEHW FOPENKW TrPUN4

Mpu raweHnn nnameHn ropenku AyXOBKW MOBEPHUTE PydKy
TepmocTaTa B nonoxexve “BbIKINMIOYEHO".
[MpoKoHTpONMpyITE - NOracno fv Nnams ropenku.

BUMKHEHHA IHOPAYEPBOHOIO
HATPIBAYA

MoBepHiTb pyyky KOHdOpKM B nonoxeHHs ,BUMK.” ta
nepesipTe, Y1 noracno nNonym’'s.

GRILLING MEAT

e Before grilling install the control panel
protection sheet by inserting it into the two
pins located at the upper part of the oven.

e After firing the grill burner place the food on
the tray and put in the oven.

o Appropriate grilling level is the second or third
guide from the oven bottom.

« Effective grilling area is defined by the bars on
the grid.

e Turn the grid free space towards the back
wall.

e Insert the dripping tray below the grid (into the
first level guide) for the collection dripping fat.

FPUNb HA PELWWETKE

e lMpu paboTe c rpunem o6s3aTenbHO [JorkHa GbiTb
yCTaHOBIIEHa 3aLLMTHas NiacTMHa pyvek KpaHoB, KOTOPYHO
HY)XHO Masamu HacaguTb Ha WTUQTbI HA BEPXHEN CTEHKe
[YXOBKMU.

e 3aXrUTe TOPEenKy rpuns, MPUrOTOBMEHHbIE MPOAYKTHI
YNOXWUTE Ha peLéTky AN XapeHusi, ycTaHoBWTe B nasbl
B6OKOBbIX CTEHOK AYXOBKM

e pewéTka C nNpuroTaBnMBaemMbiM  OnIOAOM  OOMKHO
HaxoANTLCSt KaKk MOXHO Brivke K ropenke rpuns;

e pasMepbl MOME3HON NMowWaan Ans rpunis onpeaeneHs
pa3Mepamu peLlETKN 1 e€ nonepeyHbIMU pacrnopkamu;

e o peweéTtky, B 6onee HW3kne nasbl GOKOBbIX CTEHOK UMK
Ha [OHO AYXOBKW, PEKOMeHAyeM YCTaHOBWTb MPOTUBEHb,
4yTOObI TyAa MOT CTeKaTb 06Pa3yoLLMINCS NP KapKe Xup.

CMAXEHHA M’SACA

e [lepen cmaxeHHAM BCTaBTE 3aXWCHWWA WWT Yy ABa
WTnMdTa, WO 3HAXOAATLCA Y BEPXHIN  YacTuHi
OYXOBKM.

e [licns yBIMKHEHHSt KOH(POPKM-TpUNb MNOKNAaAiTh Ha
[EeKo CTpaBy Ta 3aCyHbTe B [JyXOBKY.

e PiseHb ans rpunio — apyruit abo TpeTin 3HM3Y.

e EdbexktvBHa nnowa rpunio BU3HaYeHa nnaHkamu Ha
peLuiTui.

e Peuwitky 6e3 nnaHoK NOBEPHITb A0 3aA4HLOI CTiHKW
OYXOBKM.

e [lig pelwiTky BCTaHOBITb Aeko (y nepLmnii piBeHb
CnpsiMoByBauiB).
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ATTENTION!

* Always use the control panel protection sheet
during grilling!

« After fixing the protection sheet close the oven
door.

BHUMAHUE!

e Mpn pabote c rpunem obssaTtenbHO JomkHa ObiTb
yCTaHOBJIeHa 3aLUTHAsA NiacTMHa pyyYek KpaHoB, KOTOPYI
HY)XHO MasamMu HacaguTb Ha WTUMTLI HA BEpXHEN CTeHke
LYXOBKU.

o [lBepua OyxOBKW JOIKHA ObITb MPUOTKPLITA, ONMPasicb Ha
YCTaHOBIIEHHYIO 3aLLMTHYIO NACTUHY PyYeK KPaHOB.

YBArA!

e 3aBxOM  KOPWUCTYUTECS  3aXUCHWM  LIWUTOM  Mpwu
CMaXKeHHi 3a JONOMOrol KOHPOPKM-rpunio!

o 3adikcyBaBLUM 3aXUCHWI LUMT, 3a4MHITL OBepusTa
[YXOBKM.

ELECTRIC GRILL

ANEKTPUYECKUA rPUNb

ENEKTPUYHWUWA FPUNb

GRILLING ON ELECTRIC GRILL
e Cooker has electric grill
e Set the thermostat knob to position ,GRILL"

FOTOBKA HA IPUNE - 3NIEKTPUYECKUU
rPUNb

e [nuTa umeet SJ'IeKTpI/NeCKI/IIZ rpunb.

BUKOPUCTAHHA ENEKTPUYHOIO
remnio nig 4YAC NPUroTyYBAHHA

e [nuta oGna,qHaHa eNeKTpu4HUM rpunem

e Grillis ON. On control panel lights signal lamp || e Perynstop Tepmocrtata ycraHosute B nosuumnio «FPUSb». | ¢ BcraHoBiTb perynatop TepMmoctata B MO3uLilo

,Power ON* o [purb BKNoYeH. Ha naHenu ynpasreHusi ropuT MHAMKaTop «punb»
COCTOSIHUS FpUNS. e [punb BBiIMKHeH. Ha naHeni ynpaBniHHS ropuTb
iHgnkaTop po6oTun

GRILLING OF FOOD BNOOA HA TPUNE NMPUFOTYBAHHA 3 TrPUNEM

NOTE! BHUMAHUE! YBATA!

e |t is necessary to use protection sheet of | e lpn rotoBke Ha rpune cnegyet Bcerga ucnonb3oBatb | e [lpu  npurotyBaHHi 3  rpunem  cnig  3aBXxau
knobs when grilling — see picture 3aLUMTHBIN KOXYX ANSt PEryNSaTOPOB —CM. PUCYHOK BMKOPWCTOBYBATWN 3aXUCHWI KOXYX AN perynsropis

e Keep the oven door open when grilling o [pu roTtoBKe Ha rpune ABepKa AYXOBKW OTKPbITA. AvB. puc.

e Lid must be open when grilling e [Mpu rotoBke Ha rpune Kpbllka MAUTblI OomkHa ObiTh | o Mig 4Yac BWKOPUCTaHHA  rpuno  TpumanTe

OTKPbITOMN.

OBepusATa AYXOBKM BigKPUTUMHU
o [ig yac BUKOPUCTAHHS FPUMIO KpULLKa MIUTU NOBUHHA
6yTu BigkpuTta

PREPARING OF COOKER FOR

GRILLING:

e Switch ON electric grill

e Prepared meal put on the shelf

e Put the shelf into slots in oven side walls. Use
2. or 3. slot from the bottom (position of meal
should be as close as possible to grilling
element).

e To the bottom slot put grid pan for collecting of
sauce.

NNUTY NOOAroToBUTb K TOTOBKE HA

rPUNE:

o BKNIOYNTL INEKTPUYECKUI TPUMb

e [MoagroToBneHHoe 600 NONOXUTL Ha PeLleTKy

e PeleTky 3acyHyTb B nasbl B GOKOBbIX CTEHKaX AYyXOBKM.
[lns rpunsi pekomeHAyeTCst ycTaHaBNMBaTb peLleTky Bo 2-
N vnu 3-i na3 ot gHa AyxoBku (4TobbI Xapsieecs 6niogo
HaxoAMnock kak MOXHO Brivbke K ropernke rpuns).

e Ha nas Huxe ycTaHOBWTb NPOTUBEHb, B KOTOPbIA ByadeT
KanaTb COK.

niarotTyBAHHA NNUTU OO

BUKOPUCTAHHA FPUNIO:

o BBIiMKHITb €NeKTpUYHNUI rpusb

o [loknagiTb CTpaBy Ha peLuiTKy

e PoasTawyiiTte pelwiTtky B G0KOBMX Na3ax AyXoBku. Ans
rpunio peKkoMeHAoBaHoO BMKOPWCTOBYBATU
po3MmilleHHst pewiTkm Ha 2 abo 3 piBHi Big AHa
OyxoBkM (o6 cTpaBa, fika roTyeTbCs, 3HaXOA4MNachb
AIKOMOTO BrnxYe A0 rpunio)

e Ha piBeHb HwX4ye BCTaHOBITb Aeko, B ske Oyade
CTiKaTu Xup

e Oven is equipped with turnspit (GIN 53260 1)
e Preheating of grill is from 7 to 12 minutes.
e Grill function is without power regulation.

e [lyxoBka nnuTbl
(GIN 53260 ).

o [lpeaBaputensHbiit HarpeB MPUNA — oT 7 oo 12 MuHyT.

e Pabora - dyHkuma TPUNb He wumeeT perynsuum
MOLLIHOCTMW.

OCHalwleHa Bpawawmnmca BepTenom

e [lyxoBka obnagHaHa
(GIN 53260 I)

o [lonepepHiit Harpis Mpunto — Big 7 Ao 12 xBunuH

o DyHkUis Mpunb He Mae perynsauii NOTyXXHOCTI

AiaroHanbHUM — POXEHOM
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GRILLING WITH ROASTING SPIT
Roasting spit set consists of :

rPUNb HA NOBOPOTHOM BEPTEJE

KomnnekT npuHagnexHocTen NoBOPOTHOrO BepTena CoCTouT

CMAXEHHA 3A oonomoroto
OIAFOHANIbHOIO POXHA

1. Spit support -1 pcs 13 CreayioLmx YacTen: [liaroHanbHU POXEeH CKnaaaeTbes 3:
2 Handle -1 pcs 1. noacTaska Ans Beprena -1 wr. 1. Migctaeka poxHa- 1 wr.
3. Fixing forks - 2 pcs 2. pykosiTKa -1 wr. 2. Pyuka -1 wT.
4 Roasting spit - 1 pcs 3. Bunka -2 wr. 3.  ®ikcywoui 3y6ui - 2 wr.
4. BepTen -1 wr. 4. PoxeH -1 wr.

ASSEMBLING GRILLING

EQUIPMENT

e Insert roasting spit support into the third guide
from the oven bottom.

e Place the dripping tray into first guide from the | o

NOPAOQOK CBOPKM NMOBOPOTHOIO
BEPTENA:

o [loacTaBKy NMOBOPOTHOrO BepTena BCTaBbTe B TPETbU OT
[Ha AyXOBKM Nna3bl GOKOBbLIX CTEH.

B nepBble OT AHa AyX0BKM Masbl GOKOBLIX CTEH YCTaHOBUTE || e

NMPUrOTYBAHHA OIATOHANBHOIO
POXHA ONnA BUKOPUCTAHHA

e BcTaBTe niactaBky poxHa B TPeTi cnpsMoByBau
3HU3Y.

MoMicTiTb Aeko B NepLunii CNpSMOBYBaY 3HW3Y.

oven bottom. PELIETKY C NPOTUBHEM. e 3aKpiniTb M’ACO ANSA CMAXEHHS Ha POXeH noeTarnHo.

e Fix the roast on the spit step by step, by first | « Ha Bepren (4) noouepéaHo Hacagute Bunky (3), | e [MOMICTITb M'ICO 3 POXKHOM Ha MiACTaBKy (Nepeaii
fixing the nearer fork then the meat, followed NPUroTOBMNEHHblIE AN TPUNs NPOAYKTbl, 3aTeM Apyrylo ponuK — B CMPsIMOBYBaY, 3afHil — B OTBIp Ha 3agHin
by the far fork in such manner to keep the BUIKY. CTiHLi IYXOBKM).
food in balance for easy rotation. e [poaykTbl pasmMecTuTe Ha BepTenie paBHOMEPHO W [ e [TOYHITL MPUrOTYBaHHS, YBIMKHYBLUW BiAMNOBIAHY PyYKy

e Place the spaded roast into the spit support
(front roller into the guide and the back end
into the back wall opening).

e Start grilling by switching on the relevant
control panel knob.

BUIIKaMK 3akpenuTe Tak, 4Tobbl BepTen Mor cBo6oAHO
BpaLLaTbCs.

MoaroToBneHHbIN Takum obpasoM BepTen MOMoXuTe
HanpaBnSOWMMM Nasamn B yrnybneHns noactaBkM U
npoasuras BHYTPb [OYXOBKW, OAHOBPEMEHHO MOBEPHUTE

BepTen Tak, 4ToObl ero koHeL, nomnan B OTBepcTue
MOBOJKOBOrO NaTpPOHa  3IeKTPOMUKPOABK-  ratens  Ha
3afHeln CTeHe QyXOBKU.

e [lOBOPOTHLI ~ BepTen  MpMBOAUTCA B [ABWXKEHUE

BblKnro4yaTenem.

naHeni ynpaeniHHS.
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NOTICE:

* When grilling large roasts (e.g. chicken) make
sure that the food fixed on the roasting spit is
well balanced, so that the spit rotates with
ease.

e When grilling with the oven door opened,
always use the protection sheet to shield the
control panel, otherwise the control knobs
might get damaged.

BHUMAHME!

e [lpu rpune Ha NOBOPOTHOM BepTene C OTKPbITOW ABepLei
[yxoBkM obsi3aTenbHO  gormkHa  GbiTb  ycTaHoBneHa
3alUTHaAs NnacTMHa pydek, PacrnonoXeHHbIX Ha naHenu
ynpaBneHus, YToObl He MPOM3OLLIIO UX NOBPeXAeHMe.

o [pu rpune Ha NOBOPOTHOM BEpPTENE C NPUKPLITOI ABepLei
[YXOBKU HYXHO 00sA3aTenbHO OTKPYTUTb MNacTMaccoByto
PYKOSITKY BepTena W YCTAaHOBWUTb 3aLUUTHYIO MNacTUHy
py4ex.

e [lpu rpune o6bEMHBIX NPOAYKTOB (Kypbl M Ap.) cneguTe 3a
Tem, 4ToGbl NPOAYKTbI Ha BepTene ObinM pasMeLleHbl
paBHOMEPHO ¥ BepTen Mor cBo604HO BpaLLaThbCs.

NMPUMITKA:

o [lpn cMaxeHHi BEMUKUX WIMaTKiB M’'sica (Hanpuknag,
Kypya) yneBHiTbCs, WO M'sico fobpe 36anaHcoBaHO
Ha POXHi, SIKMiA MOBMHEH o6epTaTncs HEBUMYLLEHO.

e [lpn cmaxeHHi Ha rpuni 3 BigKpUTUMKU OBepuUSTaMU
[YXOBKU 3aBXAW KOPUCTYWUTECS 3aXUCHWM  LLUTOM,
o6 3aXMCTUTH naHenb ynpaeniHHS Big
MOLUKOZKEHHS.

CLEANING
AND MAINTENANCE

yxon
3A NAMTON

TEXHIMHE OBCNYITOBYBAHHSA TA
YULLEHHA

Before attempting any cleaning or maintenance
set all gas control knobs and temperature
selectors to “OFF” position and let the cooker
cool down completely.

Mpu no6on mannnynsauum ¢ NAUTON, NOMUMO NOBCEAHEBHOIO
NPUMEHEeHWs, 3aKpouTe KpaH noaayv rasa, pacrnonoXeHHbIN
Ha rasonpoBofe, 1 OTKMIOYNTE MINTY OT ANEKTPOCETH.

Mepea uvweHHsM abo TexHiYHUM o6cCnyroByBaHHSAM
npunagy BUMKHITb Oro 3 eneKTpoMepexi Ta BCTaHOBITb
yCi PpyykM KOHMOPOK Ta perynatop TemnepaTypu B
nonoxexHs ,BUMK.” (“OFF”) Ta ganiTe OXONOHYTW NAWTI
MOBHICTIO.

CLEANING THE CABINET

e Clean the exterior with a damp sponge and
some detergent.

e Fat stains can be removed with warm water
and special detergent for enamel.

e Never clean enameled surfaces with abrasive
agents as they may permanently damage the
surface of the appliance.

OYUCTKA BHEWWHEWN NOBEPXHOCTHU

e [lOBEPXHOCTb NMAUTbI OYWLLANTE MPU MOMOLUM MOKPOM
TPSANKW Unn ry6KM C MOBEPXHOCTHO-AKTUBHBIM MOIOLLIM
cpefcTBOM. 3aTeM BbITPUTE HACYXo.

o JXupHble NsiTHa ycTpaHuTe TENMOW BOAOW CO cneunanbHbIM
YUCTSALLMM CPEACTBOM ATl dManu.

e Hukorga He nonbayhtecb abpasvBHbLIMW CpeacTBaMu,
KOTOpble paspyLlaloT MOBEPXHOCTb dManu W ApYrux
NPUMEHEHHbBIX MaTepyanos.

YULWEHHA KOPMYCY

e 3O0BHIHIO YacTWHY npunagy HeobXiAHO YUCTUTK
BOJIOrOH FaHYiPKOIO | MUHOYMM 3aCOGOM.

e JXupoBi nnsMu HeoBXigHO BMAANWUTM TENMOK BOAOK
Ta crneuianbH1UM MuUYuM 3acobom ans emani.

e Hikonn He MOXHa YWUCTUTU emanboBaHi MOBEPXHi
abpasvBHUMU 3acobamu, OCKiNnbKu MoXe
MOLIKOAWUTUCS NOBEPXHS Npunagy.

HOB GRID

e Remove the cooking grid from the hob and
wash it separately or place it into the
dishwasher. After washing replace it to fit the
appropriate groves in the hob.

OYUCTKA BAPOYHOI'O CTONNA

e CHuMMWTE peléTky C BapovyHOro cTona W BbIMOWTE C
NOBEPXHOCTHO-AKTUBHBIM MOIOLLMM CPEACTBOM.

e Kpbllkn u paccekaTenu nnaMeHW ropenok CHUMWUTE W
nonoxute Ha 10 MuHYT B TéNMyi BOAY C MOWOLMUM

PEWITKA KOH®OPKU

e 3HiIMiITb pewiTKky 3 BapurbHOi NOBEPXHi Ta NomuiTe
okpemMo abo MOMICTiTb B MOCYAOMWIAHY MaLLUHY.
Micna MUTTS ycTaHOBITL ii Ha BapwunbHy NOBEPXHIO
BiAMNOBIOHUM YUHOM.
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e Remove burner parts (cover, distributor) from
the hob and soak them in warm water with
added detergent for 10 minutes.

CpefCcTBOM.
e 3aTeM BbIMOWTE WX, NPOBEPbTE YUCTOTY nNpope3ein B
paccekaTene nnameHu, TwaTerlbHO BCE ocywuTe WU

e 3HiMiTb YaCTUHM KOH(OPOK (KPWMLLKY, pos3citoBay) Ta
3aMoMiTb B Tennin Bodi 3 MuiouMMm 3acobom Ha 10
XBUMWH.

e After washing dry the burner parts carefully ycTaHoBuTe. o [licns MUTTS peTerbHO BUCYLLITb YacTUHU KOH(OPOK
and check whether all burner notches are Ta nepesipTe 4M yci 3y6Li KOHPOPOK YUCTi, NOMICTITb
clean, then return them back to their position. Ha nonepeaHe NONOXEHHS.

NOTICE: NMPEOYNPEXOAEM, NMPUMITKA:

Since the burner distributor caps are made of
aluminum alloy, we discourage you from cleaning
them in a washing machine.

YTO paccekaTenu nrnamMmeHun U3rotoBlieHbl U3 antoMUHUEBOrO
cnnaea, U NO3STOMY He pekoMeHayemMm UX MbiTb B MOeYHomn
MaLluHe.

Ockinbkn KpuLKM po3citoBava KOHGOPKM 3pobrieHi 3
anioMiHiEBOro crnaBsy, MW He PEKOMEHOYEMO MUTK iX B
NOCYAOMUWIHIVA MaLLWHI.

OVEN

e Clean the oven walls with a damp sponge and
detergent.

e To clean stubborn stains burned into the oven
wall use a special detergent for enamel.

« After cleaning carefully wipe the oven dry.

e Clean the oven only when it is completely
cold.

e Never use abrasive agents, because they will
scratch enameled surface.

e Wash the oven utensils with a sponge and
detergent or put them in the dishwasher (grid,
pan, etc.). You can also use special
detergents to remove rough stains or burns.

OYUCTKA OYXOBKHU

e YMCTUTb AYyXOBKY MOXHO TOMbKO TOrAa,
xonogHas.

e Ounwas AyxoBKy, He yaanante npuneYéHHble OcCTaTku
MWLM NPV MOMOLLIM OCTPbIX METann4eckmx npeamMeToB.

e YBRaxHWTE MNOBEPXHOCTb CTEHOK [yXOBKM BOAOW C
CUHTETUNYECKUM NOBEPXHOCTHO-aKTUBHBIM MOMOLLM
CPefCTBOM WIMN HaHeCcUTe Ha HWX cheuunarnibHoe Motollee
CpeAcTBO, NpeAHa3Ha4YeHHoe [AnA OYUCTKM [YXOBOK, U,
nonb3ysiCb LWETKON W TPSANKOW, O4MUCTUTE.

e [locne O4YNCTKM CTEHKM AYXOBKM TLLATENMBHO BbITPUTE.

e Hukorgja He wucnonb3yiTe abpasvBHble — YMCTSsLLME
cpeAcTBa, KOTOPbIMU MOXHO MOBPeAUTb 3MannpoBaHHYO
NOBEPXHOCTb.

o [IpvHaANEexXHOCTU AYyXOBKW (PeléTKy, NMpPOTMBEHb W T.M.)

korga oHa

OYXOBKA

e [lpoTpiTb CTiHKM [YXOBKW BOMOrO raHYipkolo Ta
MUIOYMM 3aCO60M.

e [INA OYMLLEHHA CTINKMX NMSM Ha CTiHKaxX AyXOBKW
BMKOPWCTOBYWTE creuianbHi  Mutovi  3acobu ans
emani.

o [licns Y/LLEHHSA peTenbHO BUTPITb HACYXO AYXOBKY.

e YucTiTb AYXOBKY, SIKLLO BOHA MOBHICTIO OXofona.

e Hikonu He BMKOpUCTOBYITE abpasunBHi MUtoYi 3acobu,
OCKIMbKM  BOHM MOXYTb MOLUKOAUTU eManboBaHy
NOBEPXHIO.

e [lpunagas AOyXOBKM  HEOBXiOQHO  MUTU  MUOYUM
3acoboMm BpyyHy abo B MOCYAOMWWHIN  MaluuHi
(pewiTky, nOeko, Towo). Bwu Takox MoxeTte

cKkopucrtatucs CI'IeLl,iaJ'IbHMM MUoYMM  3acobom ana

BbIMOWTE TyBKOW C CUHTETUYECKUM MOBEPXHOCTHO- BMOANEHHS CTIRKUX NNaMm.

aKTVBHbIM ~ MOWOLUVMM  CPEACTBOM  WNKU  MCMONb3ynTe

MOEYHYI0 MaLLMHY AMs nocyabl.
AQUA CLEAN AQUA CLEAN AQUA CLEAN
For regular cleaning of the oven, we recommend | Ona perynspHo 4YuCTKM [OyXOBKM, Mbl pekomeHayeM | [Ans perynsipHoro YvLieHHs OyXOBKW, MW PEKOMEHOYEMO
the following procedure: | cneayioLLyto Nnpoueaypy: HacTynHy npoueaypy:

Control knob oven with the oven is cool to the

S

ON position (1! ). In baking pan pour 0.4

liters of boiling water and push it
into the bottom groove. After thirty minutes the
food residues on

The enamel will soften and can be wiped with a
damp cloth.

Perynstop ynpaBneHus neyu C [AyXOBKOW NpOXnagHo B

nonoxexue BKJT (1 .i ).

B kactptonio HanuTb Bbinevkn 0,4 n KunATka M TonkaTb ee
B HVKHIOIO KaHaBKy. Yepes TpuauaTb MUHYT OCTaTKv MULLK Ha
OMarnb, CMSAr4arTCs U MOXHO NPOTUPaTb BMAXHOW TKaHbHO.

Perynatop ynpaBniHHA nedi 3 AyXOBKOK MPOXOSI0AHO

B nonoxeHHs BKI (1 ‘@ ). Y kacTpymio Hanmutu
BUNIYKM 0,4 n okpony i LUTOBXaTH i
B HWXHIO KaHaBKy. Yepes TpnaLATb XBUMWH 3anuLKu ixi
Ha emarb, MOM'SKLLYIOTLCS | MOXHA NPOTUPaTH BOJOroK
TKaHWHOIO.
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OVEN OYNCTKA OYXOBKMU AOYXOBKA
Procedure for cleaning of internal glass door. Kak 04nCTUTb BHYTPEHHME CTEKNO ABEepPb AYXOBKM. AK OYUCTUTU BHYTPILLHIO CKIO AYXOBKU.
E - b i

19




BULB REPLACEMENT

e Set all the control knobs to the OFF position and
disconnect the range from the mains.

e Unscrew the bulb glass cover in the oven by turning
it anti-clockwise.

e Unscrew the bulb and replace it with a new bulb.

* Replace the bulb glass cover.

3AMEHA NAMNOYKN OCBELLEHUA OYXOBKU

Mpu 3ameHe namnouyky pekoMeHayem cobnodaTtb

creayoLmin nopspokK:

® MPOKOHTPOMNUPYNTE, YTOBbLI BCE PYYKU
ynpaeneHns GbinNnM  yCTaHOBNEHbI B
“BbIKITKOYEHO”,

e BLIKIIOYATE [MaBHLIA  BbIKNOYaTESNb
NoABOAA 3MEKTPO3HEPTUM K NNUTE,

e CHUMUTE NNadoH C NaMMOYKK, BLIKPYTUB €ro BreBo,
BbIKPYTUTE AeheKTHYI0 NIaMMOYKy U BKPYTUTE HOBY!O,

e HageHbTe nNnacoH Ha Namnoyky, BKPYTWB ero
BMPaBO, BKIKOYUTE IMaBHbIN BbIKNHOYaTENb.

Ha naHenu
nonoxexHue

Ha NUHUKN

3AMIHA NAMMNOYKH

e YCTaHOBITb yCi pyyku B nonoxexHs ,BUMK” (OFF) Ta
BUMKHITb MpUnag, 3 efiekTpoMepexi.

e BUKpYTiTb CKNSHY KPWULLKY NaMnoykn B AyXOBLj,
NOBEPHYBLLW NPOTN FOANHHUKOBOI CTPIfNKK.

o BukpyTiTb NaMnoyky Ta 3aMiHiTb Ha HOBY.

e BCTaHOBITb CKNsAHY KPULLIKY NaMMoYKM.

NOTE:
For oven illumination always use
T 300° C, E14, 230 -240V, 25W bulb.

NMPUMEYAHMUE:
[ns ocBelLieH1st AyXOBKW NPUMEHSIeTCs namna
T 300°, E14, 230 - 240 B, 25 Br.

1. Glass cover 1. MnadoH

2 Lamp 2. Namna

3. Sleeve 3. MaTpoH

4 Oven rear wall 4. 3apHsa CTEHKa AyXOBKU

NMPUMITKA:

[Ins oCBITNEHHS AyXOBKU 3aBXAN BUKOPUCTOBYNTE
T 300° C, E14, 230 -240 B, 25 BT namnouky.

1 — CknsaHa KpuLLKa

2 - NNamnoyka

3 - Btynka

4 — 3afHs CTiHKa JyXOBKU
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WARRANTY
TERMS AND CONDITIONS

PEKNNAMALNA

TAPAHTIMHUA TEPMIH
TA YMOBU

In case of any defects to the appliance during the
warranty period, do not attempt to repair it by
yourself. Make a claim to the nearest authorized
dealer or place of purchase, and make sure you can
produce the endorsed Certificate of Warranty. In the
absence of duly endorsed Certificate of Warranty
your claim is void.

B cnyyae BO3HWKHOBEHWS B MEPWO rapaHTUIAHOTO cpoka
HeucrnpaBHOCTeW, He YCTpaHsaiTe WX CaMOCTOATENbHO, a
coobLMTe 0 HUX B MarasuH, B KOTopoM Bbl nnuty npnobpenu,
WU B YMOMHOMOYEHHYIO CEPBUCHYIO OpraHu3auuio, kotopas
BBena €€ B akcnnyaTaumto. [lpu atom obsasatenbHo
npeabsiBuTe LJapaHTuiiHbIN TanoH", 3anorHEeHHbIN
Hagnexawwum obpasom. be3 ,apaHTuiiHoro TanoHa“
peknamauus 3aBoJOM-U3roTOBUTENIEM HE MPUHUMMaeTCs.

Y Bunagky 6yab-skux MOLWKOMKEeHb npunagy nig vac
rapaHTiiHOro TepMiHy B XXOOHOMY pasi He PeMOHTyhTe
npunag camocTiiHo. OBGOB’A3KOBO  3BEPHITLCA B
aBTOPU3OBaHUI  CEPBICHWA LEHTp Ta npea'siBiTb
[apaHTinHUA  NUCT, SKMA  3anNOBHEHWA  BIANOBIAHUM
unHoM. Mpwu BigcyTHOCTI MapaHTiiHOro nucTa npunag He
6yne obcrnyroByBaTucsi No rapaHTii.

NOTE:

The appliance will be delivered to you with the
appropriate protective wrapping. This packaging
material is valuable and can be recycled if such
facilities are available in your locality.

NMPAMEYAHMUE:
[JaHHoe w3genue CcoaepXuT martepuarnsl,
GbITb UCMONB30BaHbI BTOPUYHO.

KoTOpblE MOTyT

NMPUMITKA:
Mpunaa [ocTaBnseTbCA Bam Y BiANOBIOHOMY 3aXWCHIN
ynakoBui. Llen nakyBanbHui maTepian niansrae

NOBTOPHIA 06pobLi, SKWO Yy Bawiid MiCLEBOCTi iCHye
BignosigHa cnyxba.

DISPOSAL ClMNoCOBbIl UCTOJIb3OBAHUA U YTUNI3ALIA
OF PACKAGING JIMKBUOALUUN TAPbI YMAKOBKU
Deliver the disposed packaging material to your | FodpupoBaHHbIN kKapToH, 06€pToYHas Gymara - [octaBTe nakyBanbHW/A MaTepian [0 BiAMoOBIQHOT

local collecting point for recycling.
Corrugated cardboard, wrapping paper
- sale to the collecting places;

- in waste paper containers;

Wooden parts

- other use;

- to the municipal disposal facility;
Wrapping foil and bags

- in waste plastic containers;

npoaaxa B yTUNbCbIPbE,

- B OTXOAbl MaKynaTypbl
[lepeBsiHHbIE NOACTaBKM - B
cneumanbHble KOHTENHEpSI,

- MIHOE WUCMONb3oBaHNe
MonuatnneHoBble NakeTbl, NNacTMaccoBble AeTanu - B
KOHTeWHepbl ANS NnacTMacchl

cnyx6u ansa oro yrunisauii.

PudpneHwnii kapToH, nakyBanbHuiA nanip

- y BiAMOBIAHI cny6u ans ytunizauii;

- B KOHTeWHepun Ans HenpuaaTHOro nanepy;
[epeB’sHi yacTuHn

- ANS iHLIOrO BUKOPUCTaHHS;

- y BiAMOBigHI cnyx6u no yTunisauii;
MakyBanbHa conbra Ta naketu

- B KOHTEWHepW Anst HenpWAAaTHOrO MNAacTyUKY.

DISPOSAL OF OBSOLETE
APPLIANCES

NUKBUOALNUA NIUTLI NMOCIIE
OKOHYAHUA CPOKA CI1YXBbI

YTUNI3ALIA
nPUNAQY

The appliance contains valuable materials which
ought to be reused or recycled, so once your
appliance is of no use to you deliver it to the
authorized scrap dealer for further treatment.

[aHHoe nsgenue coaepxut martepwuarnsl, KOTopble noryt 6bITb
MCcnonbL30oBaHbl BTOPUYHOR.

Mpunan cknagaeTbCs 3 YACTUH, AKi MOXHa BUKOpPUCTATKH
Bapyre abo nepepobutu. Ak Tinbku Baw npunag
BiICNYXUTb CBili TEpPMiH, 3BEPHITLCA Y BIANOBIOHI
cnyx6u no ytunisauii npunagis.

21




INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO NO MOHTAXY U
TEXHUYECKOMY OBCIJTYXKUBAHUIO

IHCTPYKUIA 3 YCTAHOBKU
TA NIAKNIOYEHHA

The appliance must be installed in
accordance with valid local regulations, and
shall be placed only in well vented spaces.

Mnuta pomxkHa 6bITb YCTaHOBNEHa M MoAKMYeHa B
COOTBETCTBUM C HOPMaMU U NpaBUNaMm, 4eNCTBYIOLUMMN
B cTpaHe lMokynartens.

Mpunan HeoOXiAHO BCTaHOBUTM 3riAHO AiOYUX
MicLleBUX OMPEKTMB Ta B Ao6Gpe npoBiTproBaHOMY
NPUMILLEHHI.

IMPORTANT PRECAUTION:

Any movement of the appliance from the existing

installation requires shutting gas supply and

disconnecting the appliance from electric mains

power.

After installation the qualified personnel should

perform the following:

e Leakage test on gas couplings, and correct
electric connection to the mains.

BHUMAHMUE!

Mpw no6oit MaHUNynALMK ¢ NAUTON, NOMUMO NOBCEAHEBHOMO

NpPYMEHeHUs!, 3aKponTe KpaH nodayun rasa, pacrnonoXeHHbIN

Ha rasonpoBofe, 1 OTKIIOYNUTE MIUTY OT ANEKTPOCETH.

B uensx 6esonacHocTM nepesd npoBedeHWeM  yxoAa

BbIMOMHUTE crieaymoLlee:

e BCE PYYKM KpaHOB roperiok M TepmocTaTa ycTaHOBUTE B
nonoxexve “BbIKNKOYEHO”;

e OTCOEAMHUTE MNWUTY OT NWHWM 3NEeKTPOCeTH, BbiTaLLMB

BAXNUBI 3ACTEPEXEHHSA:
Mpu Gyob-sikOMy MepecyBaHHiO npunagy 3 Micus

BCTAHOBMIEHHA | NiAKNOYeHHA HeobXigHO nepekpuTh
KpaH nogadyi raly Ta BWUMKHyTM npwunag 3
enekTpomepexi.

Micns ycraHoBkM npunafy daxiselib CEPBICHOTO LIEHTPY

MOBWHEH BUKOHATW HACTYMHe:

e [lepeBipuTM BWUTOK ra3y Ha 3'edHaHHAX Ta
NPaBUMbHICTb €NEKTPUYHOIO NiAKMIOYEHHS.

e Check gas burners and their adjustment (oven BWIIKY M3 PO3ETKM, U OT NMMHUM rasonpoBoja, 3aKkpblB kpaH || e [lepeBipuTn rasoBi KOHOpKM Ta iX CknNaposi
burner prime air, saving power input, nepea nNnuTomn; (rarpiBay LYyXOBKM, 36epexeHHst BXiOAHOT
thermoelectric sensors). e ofoXauTe, Noka NnuTa OCThIHET. eneKkTpoeHeprii, TepMoeneKTpUYHi ceHcopu).

e Explain to the customer all functions of the e Pos3ka3aTu nokynuio npo Yyci QyHKUIT i TexHiuHe
appliance and particulars regarding its obcnyroByBaHHS npunagy.
servicing and maintenance.

LOCATION YCTAHOBKA MNMIUTbI PO3MILLEHHA

The appliance is designed for installation in the
line of kitchen cabinets. The cooker can be
located in the standard kitchen with a minimum
space of 20m°.

If the kitchen is smaller (but not less than 15m
as a minimum) it is necessary to provide a hood.
Regarding thermal resistance the cooker can be
positioned on any floor, as long as it is not
located on a pedestal.

3

Mnuta MOXeT ObiTb YycTaHOBMNEHa B psif C  KYXOHHOW
mebenbto. O6bEM MoMeLLeHVs1 [oMmKkeH OblTb MUHMManNbHO
20m°. MomeLlleHnss ¢ MeHbWUM 06BEMOM (MMHUMarbHO 15
M>) OMKHBI BbITh 0BecneyeHbl BeHTUNsILMEN. C TOUKN 3peHus
TENSIOCTOMKOCTU MMAMTY MOXHO MOCTaBWTb Ha noboi non
(nokpbITHE).

Mnuta He JOMKHA yCTaHaBNMBATLCSA Ha NMOACTABKY.

Mpvnaa cnpoekToBaHO Ans iHCTanAUii Ha MiHii KyXOHHMX
wkadis. MAUTY MOXHa po3MICTUTK B CTaHAAPTHIN KyXHi 3
MiHIManbHo0 nnotyeto 20m°.

AKLWO nnowa KyxHi MeHLa (ane He MeHLa Hixk 15m3, K
MiHIMyM), HEOBXiAHO Ha KyXHi PO3MICTUTU BUTSKKY.
BigHOCHO TennoBoro onopy MAWTy MOXHa PO3MICTUTU Ha
Gyab-siKy Mianory, ane He Ha MigcTaBky.

minimum distance of 750 mm, in line with the
manufacturer’s instructions.

MUHUMarnbHoe paccTosiHne 750 mm

OcTanbHble pa3vepbl NpU YCTaHOBKE BO34yXOOYUCTUTENS
[OMKHbI cobrilogaTbCsi B COOTBETCTBUM C peKOMeHZauusiMu
M3roTOBUTENS BO3AYXOOUUCTUTENEN.

MiHiManbHa
BMPOBHMKa.

BiactaHb 750 MM, 3rigHO IHCTPYKLiN
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CONNECTION NMPUCOEAVHEHUWE NNUTbI K NIAKNIOYEHHA
TO GAS SUPPLY rA3onrpoBopny FA3Y
GAS SUPPLY rA30MPOBONO FTA3OMOCTAYAHHA
The appliance may be connected to gas supply | MpucoeavHeHue nnuTHI K  ra3onpoBOAY AOMKHO  GbiTh || MigkniounTn Npunag Ao rasonocTayaHHs Mae npaso nuue

by only by the authorized personnel. Connection
must comply with the local standards and
requirements. The gas supply pipe must be fitted
with the accessible gas shut-off cock, located
before the coupling with the cooker.

BbINOJSTHEHO cneuuanucTamu yl'lOJ'IHOMO\'IeHHOIZ CepBI/ICHOI;I
opraHu3auum B COOTBETCTBMM C HOpMaMu U npasuriamu,
,D,el;lCTBy}OLLlI/IMM B CTpaHe I'Ion(yna'renﬂ.

KBanigikoBaHuin haxiseLb. MigknioyeHHs NoBUHHE
BignoeigaTM yciMm  dilouMM  MicueBMM  cTaHgapTam  Ta
iHCTpykuism.  Tpyba rasonoctayaHHs noBuHHa  ByTu
obnagHaHa OOCTYNHUM KpaHOM ANs NepekpuBaHHA nopadi
rasy, SKUN NOBWHEH 3HAXOAUTUCH nepen 3'€fHaHHAM 3
NauTolo.

WARNING:

In handling the gas line (e.g. connection to the
gas distribution system or flexible gas hose)
always use a wrench to hold the gas line
terminal, in order to avoid deformations.

BHUMAHMUE!

YT1o6bl NpU  BLINOMHEHUWM  MNPUCOEOMHEHUS  MAUTbl K
rasonpoBogy UMW Mpu NPUCOEAMHEHUM C MOMOLLbBIO LuMaHra
He NpoW3OLWINO  MNOBPEXAEHWEe HAKOHeYHUKa ra3oBOro
NPUCOEANHEHMS, MPUMEHSIATE AJ1A €ro NOAAEPKKA KITHOY.

3ACTEPEXEHHA:

Mpw po6orTi 3 ra3oBoto niHielo (Hanpuknag, Npu 3'eAHaHHi
3 CMUCTEMOIO PO3NPUAINEHHS razy abo rHy4YkuM rasoBum
LUNAHroM) 3aBXaW BUKOPUCTOBYNTE raikoBWIA KoY Anst
YTPUMYBaHHSA KiHUS ra30BOro LWMaHry, LWob YHWKHYTU
necopmadii.
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CONNECTION TO THE NATURAL
GAS NETWORK

Connection must be made in accordance with
standing local regulations. In case of excessive
gas pressure use pressure regulator.

NMPUCOEAUHEHUWE NNUTbI AO
NMPUPOOHOIO rA3y

MpucoeauHeHe NNWUTbI  JOMKHO OblTb  BbIMONIHEHO B
COOTBETCTBMM C HOPMamu W npaswnamu, AencTBYOWUMUA B
cTpaHe MNokynaTtens.

NIAKNIOYEHHA 0O NPUPOAHOIO FA3y
MigknioyeHHs MoBWMHHO BigGyBaTWUCS 3ridHO MicLEBUX
nOilounx cTaHgapTiB Ta 3akoHogaBcTBa. Y  BUMaAky
HagMipHOrO TUCKY ra3dy CKOpWUCTaWTecs perynstopom
TUCKY.

CONNECTION TO THE LPG
NETWORK

Special LPG coupling must be installed at the
1/2" pipe connection.

NMPUCOEOMWHEHUE MIMATbI K BAINJIOHY C
NMPOMAH-BYTAHOM

LUnaHr pomkeH WMeTb NPUCOEAWHUTENbHbIA  LWTYLep C
BHYTPEHHEN pe3bboi ¢ HOMWHaNbHbLIM anameTpom 1/2”.

NIAKNOYEHHA OO0 3PIAXEHOIO A3y
CneuianbHuin naTpyboK AnsA 3pifxeHoro rasy HeobxigHo
yctaHoBuTK B 1/2" 3’egHyBanbHy Tpyoy.

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose
complying with local standards and with
recommended length of 1000mm. Heat
resistance of the connection hose should be
at least 100° C.

Each hose must contain instructions regarding
the method of connection, allowed heating,
inspections, service life, etc. These instructions
must be unconditionally adhered to.

NMPUCOEOUWHEHUE K TA30ONPOBOAY C
NMOMOLWbIKO LWWIAHIA

HeponycTumMo nNpuUMeHsiTb  WNaHr, KOTOPbI  He umeeT
cepTMdUKaLMN ANS MUCMOMb30BaHUA €ro C AaHHON Lenbio.
PekomeHayemas pgnuHa wnavra 1000 MM u TennoBoe
conpoTuBneHue wnadra MmuH. 100°C.

Ha wnaHr He [JOMXHO BNWATL W3Nyyaemoe Tenno W He
[OMKHO GbITb CONPUKOCHOBEHUS C OTKPbITbIM OTHEM.

Henb3s npoknafbiBaTb LUMAHT OKOMO TOW YacTW HapYXKHbIX
CTEHOK MNUTbI, FAe HaXOAUTCSA AyXoBKa.

YnnoTtHeHve coeVHeHni Heobxoanmo BbINOMHUTL
YNNOTHUTENbHLIM maTepuanom, peKkoMeHA0BaHHbIM
3aBOAOM-U3rOTOBUTENEM B WHCTPYKLUMW MO NPUMEHEHUIO
LUNaHro

NIQKNIO4YEHHA 3A 0OMNMOMOI oo
FTHYYKOro WWIAHTY

HeobxigHO BUKOPWCTOBYBATH NULLE aTECTOBAHWUIA LUNaHT
3rigHo aitounx MicLEeBUX cTaHgapTiB Ta
pekoMeHaoBaHo foBxuHoo 1000mMm. TepMocTinkicTb
3’¢AHyBanbHOro LWMaHry MNOBMHHA cKnagatM sk
HanmeHLwwe 100° C.

KoxeH LunaHr noBvHeH MaTu iHCTPYKLUIi 3 NiAKMIOYEHHS,

npunycTUMOro  HarpiBy, CTpPOKy  cryx6u,  ToLlo.
HeobxigHo 6Ge33anepeyHe AOTpUMYBaTUCA — AAHWX
iHCTPYKUIN.

1 - Connection ending

2 - Knee

3 - Connection hose (connection from the right)
4 - Connection hose (connection from the left)
5 - Fixing clamp

6 - Back cover of the cooker

1 - HaKOHEYHUK NogBoaa rasa

2 — KoneHo

3 - WnaHr rasoBbli (MOABOA C MPABON CTOPOHbI)
4 - WwnaHr ra3osbli (NOABOA, C NEBOW CTOPOHbI)
5 - npsbkka kpenéxHas

6 - 3aHAA CTeHa NAnTbI

1 - 3aKnoYHa YacTUHa 3'eQHaHHSA

2 - koniHo

3 - 3’eQHyBanbHWI WNaHr (NpaBe NigKIToYeHHs)
4 - 3’eaHyBanbHWIA WNAHT (NiBe NigKNoYeHHs)
5 - ikcytova ckoba

6 - KpuLKa 3a4HbOT CTIHKM NAUTK
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IMPORTANT PRECAUTION:

In case of left side connection (seen from the
front) the hose must be connected by means of a
clamp fixed in the back cover opening. You will
find the fixing clamp in the accessory Kit.

BHUMAHME!

Mpu nogsoae rasa LUMNAHT HYXHO 06A3aTenbHO NPOYHO
3aKpenuTb KPEnEéxXHOM MNPSHKKOW, KoTopas 3awénkHyta B
OTBEPCTME Ha 3aAHeM Koxyxe nnuTbl KpenéxHasi npsbkka
BXOAMT B KOMMNMEKT NPUHAANEXHOCTE NnThI.

BAXIIMBE 3ACTEPEXEHHA:

Y BuNagKy NiBOCTOPOHHBOrO MiAKMIOYEHHS (SKLLO ANBUTUCS 3
pOHTY), LWnaHr HeobXiAHO NigKMoYUTM 3a LOMOMOro
3aTuckava, Skui 3adikcoBaHO B OTBIP KPULIKU 3aAHBLOT
CTOpoHM nnuTu. ®PikcoBaHWM 3aTuckay BW 3HangeTe B
[04aTKOBOMY KOMMMNEKTI.

HOB BURNER
SETTINGS

PErYJIMPOBKA
FA30BbIX TOPEJIOK

HACTAHOBHI
NMAPAMETPU KOH®OPOK

MINIMUM OUTPUT ADJUSTMENT
Before starting any adjustments disconnect the
appliance from the mains power supply.
Adjustments must be carried out with the tap at
the "SAVING" position.

The minimum gas output is correctly adjusted
when the inner cone of the flame arrives at the
height of 3 to 4 mm.

If this is not the case, first remove the tap knob
and then tighten or loosen the screw C,
depending on whether the flame is to be reduced
or increased.

The adjustments must be crried out so that the
end position of the tap is actually its minimum
position.

For butane/propane the screw C must be fully
screwed in.

PEr'YNUMPOBKA MUHUMAIIbHOU
MOLWHOCTH

Mpu nepeHanagke nnuTbl Ha nponaH-6yTaH BUHT C JomkeH
6bITb 3aBUHYEH A0 ynopa.

MuHMManbHass MOLLHOCTb ra3oBOW  BApOYHOW  FOpesnku
cunTaetcst npaBunbLHO OTperynmpoBaHHON, ecnmn
BHYTPEHHWIA KOHYC NNamMeHn AOCTUraeT BbICOTbI OT 3 A0 4 MM.
CHSB py4yKy KpaHa, HO npeaBapuTernbHO YCTaHOBMB €€ B
nonoxenue ,MANNOE TMNAMA", MoxXHO oOTperynupoBaTb
MOLLHOCTb NMamMeHn ropesikv, 3aBUHYMBAs WM OTBUHYMBAS
BUHT C.

MIHIMANbHE PETYNKOBAHHSA
NOTYXHOCTI

Mepen 6yab-sikKUM perynioBaHHSM BUMKHITL npunag 3
enekTpomepexi. PerynioBaHHa HeobOXigHO BMKOHyBaTU
npu  pO3MILLEHHI ra3oBOr0 KpaHy B  MOMOXEHHi
L3BEPEXEHHA". MiHimanbHa rasoBa MOTYXHICTb
BiAperynboBaHa npaBWnbHO, KOMW BHYTPILLHIA KOHYC
nonym’s gocsirae BUCOTU Big 3 A0 4 MM.

Y iHWOMY BMNagKy crnoyaTky 3HIMiTb PyyKy KpaHa, a
noTiM 3aTarHiTb abo nocna6rte reuHT C, 3anexuTb Big
TOro, Yu NONYM’st 3MEHLUEHe Ym 36inbLueHe.

[Ons 6ytana/nponaHa rBuHT C noBuHeH GyTW MOBHICTIO
3arBUHYEHNM.
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OVEN BURNER
SETTINGS

PErYJIMPOBKA
FOPEJIKM OYXOBKH

HACTAHOBHI MAPAMETPU KOH®OPOK
AYXOBKMU

PRIMARY AIR ADJUSTMENT

To access the primary air adjusting screw (5),
open or remove oven door and remove oven
bottom (2). By unscrewing the adjusting screw
the quantity of primary air is increase, by
tightening it is reduced. The air/gas mixture is
correct when the flame has blue color.

Adjust screw 5 for value X in accordance with the
table, and tighten the nut.

Check that the burner is working properly: the
flame must be blue and sharp, without a yellow
tip.

PEFYNUPOBKA KONTMYECTBA
NMOOCACBLIBAEMOIO NEPBUYHOIO
BO3OYXA

OtperynupoBaTb  KONMMYECTBO MOACACHIBAEMOro  BO3AyXa
MOXHO C MOMOLLbIO perynnpoBoyHoro BuHTa (5). Ho npexae
HY)XHO OTKPbITb [ABepLy [AyxoBku (npu HeobxoammocTw,
OBEpLY CHATb C NeTenb) U BbITaluTb AHO (2).

Mpn  OTBMHYMBAHUM PErynMPOBOYHOrO BWHTA KOMUYECTBO
NepBMYHOrO MNOACacbIBAEMOro BO3AyXa yBennymBaeTcs, npu
3aBVHYMBAHWUM - YMEHbLUAETCS.

MonoxeHne BuHTa (BenuUMHY ,X°) HYXHO YCTaHOBUTbL B
COOTBETCTBUU C HDKENPUBEAEHHOW Tabnuuen.

NMOYATKOBE PEryNniOBAHHA
KOH®OPKU

o6 pocTtaTn peryntoounii rBUHT noBiTps (5), BidUMHITL abo
3HIMITb ABepusiTa OyXOBKW, i 3HIMITb OHO AyXOBKM (2).
Bigkpyuytoun peryniooumnii rBUHT 36inblUyeTbCA  KiNbKIiCTb
no4yaTkoBOro  MOBITPs, MPW  3aTAryBaHHi  rBUHTA  —
3MeHLyeTbes.  Cymiw noBiTpsi/rasy BiAperynboBaHo, sKLLO
nonym’st Mae ronyowii konip.

Bigperynioiite rBuHT 5 ans 3HaueHHs X 3rigHo Tabnuui, wo
3a3HayeHa, i 3aTArHiThL ranky.

MepeBipTe, 4M KoHopka npaLioe MpPaBUIIbHO: MONyM'st
nosuHHe 6yTn rocTpokiHueBe i rony6oro konbopy 6e3
KOBTUX KiHYMKIB.

1 - Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw
6 — Grill burner

1 — nepenHsiA cTeHa [yXOBKN
2 — HO OyXOBKU

3 — Tpy6Ka 3ananbHas

4 — ropernka QyxoBKu

5 — BUHT perynmpoBOYyHbIii

6 — ropernka rpuns

1 - NepenHs naHenb AyXOBKU

2 — [1HO AyxoBKu

3 —Tpyba enekTponignantoBaHHs

4 — KoHdpopka AyXoBKM

5 — Peryniotoumnii rBUHT KOHGOPKM Ay XOBKM
6 — KoHdbopka-rpunb
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ADJUSTMENT OF OVEN BURNER

MINIMUM POWER

On completion of this operation, proceed as

follows:

Remove the oven bottom.

Oven control knob

Lift off the oven control knob.

For propane/butane fully tighten screw G and for

natural gas unscrew screw G by a % or % turn

for natural gas

Oven temperature selector

Disconnect the cooker from the mains power

supply. Liff the oven temperature selector knob.

For propane/butane fully tighten screw G.

e For natural gas unscrew screw G by a 2 or %
turn for natural gas

e Light the oven burner and close the oven
door.

Oven control knob

Set the oven control knob to position “MAXIMUM

POWER” and heat the oven for 15 minutes. Then

set the control knob to the to adjust the flame.

Oven temperature selector

Set the temperature selector control knob to
position 8 and heat the oven for 15 minutes.
Then set the temperature selector knob to
position 1 and use screw G to adjust the flame.
Right turn reduces the height of the flame, and
left turn increases the height. The adjustment is
correct when the body of the flame is about 3 to
4 mm high.

Replace the knob and set it to the switch off
position, then replace the oven base.

If the flame sensor does not operate properly,
check its position according to fig.

PEFYNUPOBKA MOLWHOCTU B NMNONOXEHUN
,MAJIIOE MNNAMA*

[aHHasi onepauus BbIMOINHSAETCS CREAYOLMM Crocobom:
Hy>XHO OTKPbITb ABEpLY AYXOBKW U BbITalWUTb AHO.

Pyuka nyxoBku

CHUMUTE py4Ky KpaHa ropenku AyxoBKu.

BbInonHute npeaBapuTENbHYIO PErynpoBKY, 3aBUHTUB BUHT
G po ynopa, ecnu nnuta paboTaeT Ha nponaH-6yTaHe, u
OTBUHTMB Ha 1/2” n paxe Ha 3/4” oGopoTa npu paboTe NNUTbI
Ha NpUpoaHOM rase.

YcTtaHoBuTe “MAKCUMATNBbHYIO
MOLLHOCTb”.

3 axruTe raa roperku, 3akponTe ABepLy 1 NporpenTe AyXoBKy
B TeYeHve, NpubnmsutensHo, 15 MUHYT.

3aTem ycTaHoOBUTE pyyKy KpaHa B nonoxeHve “MAJIOE
MMAMA” wn  BuHTOM G  BbINOMHUTE  OKOHYaTENbHYIO
perynupoBky.

Mpn noBopoTe BWHTa BMPaBO Mnamsi yMeHblUaeTcs, a npu
noBOpoTe BMEBO - yBenuuuBaeTcs. MOLWHOCTb ropenku
cyuTaertcs npaBuIbHO OTpErynmMpoBaHHON, ecrnmn
BHYTPEHHWI KOHYC NfamMeHn AOCTUraeT BbICOTbl OT 3 A0 4 MM,
a TemnepaTypa B LEHTpe [AyXOBKM [OMKHA GbiTb
makcumansHo 160°C.

pyyKy — KpaHa  Ha

PETYNOBAHHA MIHIMAJIbHOI
MNOTYXXHOCTI KOH®OPKHW OYXOBKU
[oTpumyinTecst HaCTYNHUX NpaBwn:

3HiMiTb AHO AYXOBKU.

Pyuka nyxoBku

3HiMiTb py4Ky poboTu SyXOBKU.

BUMKHITb Npunag 3 enekTpomepexi.

3HiMiTb perynatop TemnepaTypu.

[ns nponaHy/6yTaHy NOBHICTIO 3aTArHITL rBUHT G, Ans
NpUPOAHOro rasy — BUKPYTITb MBUHT G Ha Y2 abo %
NOBOPOTY AN NPUPOAHOTO rasy

3ananiTb KOHPOPKY AYXOBKM Ta 3a4MHITL ABEpUSTA.
BcTaHoBiTE  pydky po6OTM [OyxXOBKM B MOMNOXKEHHS!
MAKCUMAJIbHA MOTYXHICTb Ta Harpiiite OyxoBKy
BnpofoBX 15 xBunuH. MNoTiM BCTaHOBITbL pyyKy poGoTh
nyxoBku B nonoxeHHss SBEPEXXEHHA Ta 3a gonomoroto
rBuHTa G BigperynioTe nonym's .

Perynsitop Temnepatypm

BcTaHoBITE perynsatop Temnepatypy B MOMOXeEHHSA 8 Ta
HarpiiTe  AayxoBky BnpoaoBx 15 xBunuH. [loTim
BCTaHOBITb PErynatop remnepaTypy B nonoxeHHs 1 Ta
3a gonomoroto reuHTa G Bigperyniote nonym’s.
[MoBoOpOT BMpaBO 3MeHLUye BUCOTY MOMyM’'si, MOBOPOT
BMiBO — 36inbllye BMCOTY nonym’s. PerynoBaHHs
BBaXaeTbCA KOPEKTHMM, SKLLO BUCOTa nonym’s csarae 3-4
MM.

[MepeycTaHoOBITb pyYkn Ta BCTAHOBITb Yy BUMKHEHE
NOMOXEeHHS, MOMICTiITb Ha nonepegHe Micue [AHO
[YXOBKU.

SIKWO CeHcop NOMyM’st NMpaLoE HeMpaBubHO, NepesipTe
Oro PO3MIiLlLEHHS 3rigHO Marl.

Flame sensor position
1 - Flame sensor

2 — Oven burner
3-Grill

PacnonoxeHue fatunka npefAoxpaHnuTens nnamexn
1 - paT4uk NnpepsoxpaHuTens nnameHu

2 - ropenka QyxoBku

3 - rpun

Po3milLeHHs ceHcopa nonyms
1 — CeHcop nonymsi

2 — KoHdbopka AyxoBku

3 -Tpunb
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GRILL PErYJIMPOBKA HACTAHOBHI MAPAMETPU
BURNER SETTINGS FOPEJIKM rPUNA KOH®OPKWU-rPUIb
PRIMARY AIR ADJUSTMENT PEFYJINPOBKA KONMUYECTBA | MOYATKOBE PETYNIOBAHHA

To access the primary air adjusting screw (5),
open or remove oven door and remove oven
bottom (2). By unscrewing the adjusting screw
the quantity of primary air is increase, by
tightening it is reduced.

NMOOCACBLIBAEMOIO BO3AYXA Ortperynuposats
KONMYEeCTBO MOACACLIBAEMOro BO3[dyXa MOXHO C MOMOLLbIO
PerynmpoBoYHOro BMHTa HoO npexae HyXHO OTKPbITb ABepLy
AyxoBkn (B crnyvae Heo6XoAMMOCTM, [BEpLy MOXHO CHATb C
netens). MNpy OTBUHYMBAHUM PETYNMPOBOYHOTO BUHTA KOMYECTBO
NepBNYHOTO  MOACAchIBAEMOro BO3[yXa YBenuyMBaeTcs, npu
3aBMHYMBAHWM - YMEHbLLIAETCS.

MonoxeHnne BWHTa (BenuuuHy ,X*) HYXHO YCTaHOBUTL B
COOTBETCTBUM C Tabnuuen.

KOH®OPKU

o6 goctatu peryniotouuii rBuHT nosiTpst (5), BiauMHiTL abo
3HIMITb [ABepusiTa AyXOBKW, i 3HIMITb AHO AyxoBku (2).
Bigkpyuytoun peryniolounin  rBUHT 36inbLUyeTbCH  KiNbKICTb
rnoYyaTkoBOro  MOBITPs, MNPV  3aTAryBaHHi  rBUHTA —
3MEHLLYETHCS.

CONVERSION
TO ANOTHER TYPE OF GAS

NMEPEHATIAOKA
MIATbI HA APYTOU BN rA3A

NIAKNIOYEHHA
A0 IHWOro Tuny rA3y

Conversion of cooker to another type of gas can

be performed only by qualified technician.

Adhere to the following procedure:

e Change nozzles of all burners.

e Adjust or change gas pressure regulator if
installed.

e Adjust oven and grill burner primary air.

e Adjust SAVING power position of hob burners.

e Stick new gas setting label with relevant
nozzle information.

e To conduct this operation to make the

MepeHanagky nnuTbl Ha APYroil BUA rasa MOXeT BbIMOMHUTL
TOMNbKO crneuyunanuct YNONMHOMOYEHHOM cepBUCHON
opraHusaumu.

Mpu nepeHanagke He06X0ANUMO BbINOSNHUTL:

® 3aMmeHy conen BCcex ropenok (cMm. Tabnuuy),

e pErynupoBKy MWHUManbHOW MNOTPEONSEMON MOLLHOCTU
ropenku oyxoBku v rpuns B nosuumn ,MAJIOE MJTIAMSA®,

e Hanagky Wnv, BO3MOXHO, 3aMeHy perynsitopa AaBreHusi
rasa (ecnn oH BoobLle YCTaHOBMEH Ha NoABOAsLLEM
rasonposoge),

e nepBOHayYanbHbIi 3aBOACKON TWUMOBOW LUMTOK 3aMEHUTb

MigknioveHHss npunagy A0 iHWOro Tuny rady NOBUHEH

npoBOAWTY NuLe kBanicikoBaHni daxiseub.

Mpwn UbOMY HeobGXigHO npuTpUMyBaTUCH

HacTynHoro:

e [lomiHaliTe yci OPCYHKM KOHMOPOK BapUIbHOI
NoBEPXHi;

e BigperynioBatn abo 3MiHUTU perynsatop ras3oBoro
TUCKY, SIKLO BiH €;

e BigperynioBaTu KOHPOPKN AYXOBKM;

e BigperynioBatu NOMNOXEHHS +3BEPEXEHHA"
KOH(POPOK BapusrbHOI NOBEPXHI;
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appropriate entries in the "warranty card"

HOBbIM, NOCTaBMISIEMbIM COBMECTHO C KOMMNIEKTOM conern,
e 0 nposefeHun JaHHoW onepauuu caoenatb
COOTBETCTBYIOLLME 3anucu B “apaHTUNHOM TanoHe”.

e HakneiTm HoOBYy eTukeTky napameTpis
BiANOBIAHO iHCpopMaLlieto Npo hPOPCYHKM.

e [lpo npoBeaeHHst AaHoi onepadii 3pobuTK BiANOBIAHI
3anucu B "lapaHTinHin TanoHi"

rasy 3

CONNECTION TO THE MAINS
POWER

ANEKTPONOAKIMIOYEHUE MNNAUTbI

NIAKNIOYEHHA OO0 ENIEKTPOMEPEXI

The appliance is fitted with power cord plug for
connection to the mains.

SﬂeKTPOI'IO,ElKJ'IEO‘-IeHI/Ie NNWUTbl JOMKHO ObiTb BbINOMHEHO B
COOTBEeTCTBMM C HOpMamMun U npasunamu 6e3onacHocTn

Mpunag obnagHaHo kabenem AnNs NiOKNOYEHHS [0
enekTpomepexi.

Power socket to which the appliance is | anektpuyeckux npubopoB, AelcTBywWMMKU B cTpaHe | EnektpoposeTka, B iy BMUKaeTbCs npunag, NoOBMHHA
connected must be accessible at all times. MokynaTens. 6yt gocTynHoi B Byab-skuin Yac.

Faulty power cord must be immediately replaced MowkomkeHnii  enekTpokabenb HeobXxidHO HeramHo
with a new one. 3aMiHWTM Ha HOBUN.

CAUTION: BHUMAHUE! 3ACTEPEXEHHSA:

Make sure that the power cord is installed in
such way to avoid touching hot parts of the
cooker (exhaust at the back side, bottom part of
the hob). High temperature could cause damage
to the insulation.

Cnegute 3a TeM, YTOGbl SMEKTPUYECKWIA MOABOASALLUMIA LWHYP
He Kacarncsi ropsiamx Yacten nnuTel (Tpyb6a oTBoAa Ha 3agHen
CTEHE MNMUTbl U HWXKHASE YacTb BapoOYHOro cTona), npu
NMPWUKOCHOBEHUM K KOTOPbIM MOXET MPOV30MNTK NoBpexaeHue
n3onsuMm nposoja.

YneBHITbCA, WO enekTpokabenb po3MilLleHO Tak, WO BiH He
TOPKAETLCA rapsyMxX YacTWH NAWTU (BUXIOHWA OTBip Ha
3aAHIN CTiHUI, HWKHS YacTUHa BapunbHOI NOBepXHi). Bucoka
TemnepaTypa MoXe CPUYUHUTY NOLLKOAKEHHS i3onsuii.

LEVELING THE APPLIANCE

PErYJIMPOBKA BbICOTbI MIIUTbI

BUPIBHIOBAHHA NMPUNALQY

(certain models only)

Cooker hob must be leveled in horizontal position
by means of 4 leveling screws supplied with the
appliance.

YcTaHoBKa nnuTbl B rOpU3oHTanbHoOe noJsioXXeHne wunu
perynmpoeka €€ Mo BbICOTE BbIMOMHAETCH C MOMOLBIO 4-X
perynupoBoYHbIX BUMHTOB, KOTOpble BXOAAT B COCTaB
I'IpVIHa,CI,J'Ie)KHOCTeVI NAnNTHI.

(nuwe B Aesknx moaensix)

BapunbHy NOBEpPXHO NNUTU HEOBXigHO BUPIBHATU
rOpu3oHTarnbHO 3a AOMOMOrol0 4 rBUHTIB, L0 A0AAITLCS
[0 npunagy.

PROCEDURE:

e Remove the range receptacle;

o Tilt the cooker on one side;

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

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

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

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

NMPOLECC:

o BbiTawmTe AWWK ANS XpaHEHUs NPUHAANEXHOCTEN NnThI,

® MNUTY HaKIOHWUTE Ha OfIHY CTOPOHY,

e 3aBWHTUTE PErYNUPOBOYHBIE BUHTLI B NepeaHue U 3agHue
OTBEPCTUSI NEPEropoaKN Ha 3TOW CTOPOHE,

e MAMTY HaKMNoOHUTE B MPOTMBOMOMOXHYID CTOPOHY W
nofoGHbIM 06pa3oM 3aBUHTUTE BUHTHI Ha APYrol CTOpPOHE
nnnTHI,

e MAMTYy TroOCTaBbTe Ha MECTO W OTperynupyiite eé
rOpU3oHTanbLHOE TMOMOXKEHUE C MOMOLLbIO OTBEPTKM 13
NpoCTpaHcTBa, OTKyAa GbiN BbITALLEH AWWK ANS XpaHeHWst
NPVHAANEXHOCTEN NAUTLI.

NMPOLEC:

e 3HIMITb AWMK NAUTYK;

e HaxuniTe NAnUTY Ha OAHY CTOPOHY;

e 3arBUHTITb NNACTUKOBI FBUHTW B NepeknagnHy OCHOBU
Ta 3adpikcyinTe B NOTPiGHOMY NONOXEHHi;

e Haxunitb NnuTy Ha npoTunexHuii Bik Ta 3adikcyiite
FBUMHTUW Ha iHLLIA CTOPOHI;

e BupiBHAWTe npunag 3a JonNoMorow LiypynosepTa 3i
CTOPOHM slynka, abo nosepTalyun  BUPIBHIOLYM
FBUHTU 32 JOMOMOrOHO LUIECTUrPAHHOTO KITH04a;

e [lpouedypa MeHL ycknagHeHa, SIKWO BUKOHaHa 3a
[0MOMOroK BMPIBHIOKYY MBUHTIB.

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

3AMEYAHME :

YcTaHoBKa  BbICOTHOM  perynupyemoctn  (6onTtoB) He
obycroBneHa, €Cny BbICOTA U TOYHOCTb YCTAHOBKW MIWTHI
ynosrneTsopsieT 6e3 1CnonbL30BaHNs NNacToBbIX 60NTOB.

NMPUMITKA:
BupiBHIOYM TBUHTW HENOTPIOHI Npy JONYCTUMIN BUCOTI
Ta NpaBUIbHOMY rOPU30HTaNbHOMY MOSOXKEHHI.
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NOTICE

The manufacturer reserves the right to make
minor changes in these instructions for use
resulting from technological changes which have
no impact on the functioning of the appliance.

3AMEYAHME :
MpousBogutens octaBnsieT 3a coboi npaBo HebonbLunx
V3MEHEHUI MHCTPYKLMKN, UCXOASLLUMX U3 UHHOBALMOHHbBIX UK
TEXHOINOTMMYECKUX U3MEHEHWI WU3LENUS, KOTOpble He UMelT
BNUsSIHNE Ha DYHKLMIO n3aenus.

NMPUMITKA:

BupobHuk 3anuwae 3a cobolo npaBO Ha BHECEHHS
He3HayHMX 3MiH B IHCTPyKUii, siki He BNMMBalTb Ha
yHKLilOBaHHS Npunagy.

Burner Small Medium Rapid Oven Grill / TPUNb

KoHdropka Manas CpeaHsas Bonblas [yxoBka WHdpavepBoHuin

KoHdhopka ManeHbka CepegHs Exkcnpec [dyxoBka HarpuBay
G 51203 | GN 51101 | GIN 52260 | GIN 52260 |
GN 512031 | GN 51102 AO GIN 52203 | GIN 52203 |
GN 50203 | GIN 53260 | G152203 |

GI1 52203 |
GIN 53202A

Natural gas / NpupoaHsbiv ra3 / Mpupoain ras G 20 — 13 mbar / G 20 - 13 mbap

Nozzle diameter 083 112 1,37 1,35 1,35 1,45 1,40

[iameTp dopcyHkM (MM)

UA [ Adjustment X" ] 6 6 8 7
RU YcTtaHoskaka X" (MM)

Natural gas / MpupoaHsbiv raz / Mpupogain rasz G 20 — 20 mbar / G 20 - 20 m6ap

Nozzle diameter 0,77 1,01 1,22 1,25 117 1,30 1,25

[HiameTp dopcyHku (MM)

Adjustment ,.X*

YcTtaHoBkaka X" (Mm) 2 8 3 2

Propane-butane / lNMponaH-6yTaH / NMpopaH 6yTtaH G 30 — 30 mbar / G 30 - 30 mbap

Nozzle diameter 0,50 0,66 0,83 0,76 0,76 0,85 0,82

[HiameTp dopcyHku (MM)

Adjustment X"

YcraHoBkaka ,X* (MM) 6 6 6 8
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G GN GN GN GIN GIN GIN GIN GN
Accessories MpuHagnexHocTtu || NMpunapps 512031 || 512031 || 50203 | || 51101 | || 522601 || 52203 | || 53260 | || 53202A || 51102
Gl A0
52203 |

Wire self PewwéTka (WwT.) PewiTka + + + +
Backing try MpoTnBEHb MeEnKui [Oexo ans + +

(wT.) BUMiKaHHs!
Grill pan MpoTuBeHb rny6okuin || Aeko ans rpuns + + + + + + + +

(wr.)
Grill accessories || MpuHagnexHocT Mpunapas gna + +

rpuns rpuns
Vzpour catch 3almTHasa nnacTuHa 3axucHUm Wwut + + + +

pyYeK KpaHoB
Set of adjustable || BuHTbI Peryniotoyi Hixkku + + + + + + + + +
feets perynupoBoYyHble Ans

YCTaHOBKM  BbICOTHI

NAWTbl (KOMNNEKT)
Grate for small Pewétka ans manbix || Pewitka gns + + +
dishes cocyfos mani nocyg
Nozzles for Komnnekt conen ans || Komnnekr conen + + +
G30 - 3kPa nepeHanagku Ha ans
(G30 — 30mbar) || G30 - 3«la nepeHanagku Ha

(G30 - 30 mbap) G30-3 kMa

(G30 - 30 MBap)

Nozzles for Komnnekt conen ans || Komnnekrt conen +
G20 - 13mbar nepeHanagku Ha ans

G20 — 13mbap nepeHanagkv Ha

G20 — 13mbap
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Technical TexHu4eckne TexHiuHi
data AaHHble AaHi
G GN GN GIN GIN GIN GIN
Gas cooker Mnuta rasosas azoBi nnutTn 51203 | 50203 | 51101 | 52203 | 52260 | 53260 | 53202 A
GN GN Gl
51203 | 51102 A0 52203 |
Dimensions: Pa3mepbl nnnTbI: Po3wmipu: Bucota /
height/ width / depth || Bbicota/wmpuHal nybuHa || wupuHa / rmubnHa 850 /500 / 605 (Mm)
Package dimensions Pasmepb! ynakosku Posmipu ynakoeku 950 /570 /716 (Mm)
height/ width / depth || BbicoTa/wupuHal/ nybuHa || Bucota / wmpuHa /
rmmbuHa
| Burner input power || Topenku || Tasogi kondopku || |
[ Left front (kw) |[ neBas nepeanss (kB1) || Nisa nepeaHs (kBT) [ o9 ][ 09 ] 09 ][ 0% ][ 0% ] 0% ][ 09 ]
[ Left rear (kW) |[ neBas sagnsas (kBT) |[ nisa 3agHs (kBT) [ 160 ][ 160 ][ 160 [ 160 | 160 ] 160 [ 160 ]
[ Right rear (kw) |[ npaBas 3agHss (kBT) |[ Npaea 3agHs (kBT) I 245 ][ 245 | 245 [ 245 [ 245 | 245 [ 245 ]
[ Right front (kw) |[ npaBas nepeanss (kBT) |[ MpaBanepeans (kBT) || 160 | 160 [ 160 [ 160 | 160 | 160 | 160 |
[ Oven I OyxoBka I OyxoBka I |
Oven burner (kW) lopenka ayxosku (kBT) MoTyXHiCTb — KOHopKa 2,70 2,50 2,50 3,00 3,00 3,00 3,00
AyxoBku (kBT)
Grill burner (kw) HarpeBaTtenbHbIf MoTyXHiCTb — KOHOPKa- 2,70 2,70
anemeHT rpuns (kBT) rpunb (kBT)
[ Grill electric (kw) |[ 3nement rpuns (kBT) |[ Fpunb (kBT) I | | II I[ [ 185 ][ 185 ]
[ Oven light (W) |[ OcBeenue ayxosku(BT) |[ Ocaitnenns (BT) I 25 |
[ Electric ignition (W) |[ 3nektpoposxur (BT) |[ Enexponignantosarks (Br) || 2 I 2 I 2 I[ 2 I[ 2 Il 2 i 2 |
Turnspit (W) Mpunb Ha noBopoTHOM || HdiaroHanbHuiA poxeH 4 4
Beptene (Br) (B1)
Min. / max. Min./ max. Temnepatypa || MiH./makc. TemnepaTtypa 150 - 330°C 150 / 260°C
oven temperature B [1yXOBKe [YXOBKU
Voltage (V) MpucoeanHeHne Kk || Hanpyra (B) 230 ~,50 Ty
anekTpuyeckon cetn (B)
Class of protection || Knacc 3awuTbl OT Bnaru Knac 3axucTy Big Bonorn IP 20
against moisture
Class of protection || Knacc 3alunThI oT || Knac 3axucTy BiO .
against electric shock nopaxeHUsi TOKOM YP@KEHHS CTPYMOM
Total power input-gas (kW) || MowHocTb — ras (kBT) TMoTyxHicTb — ras (kBT) 925 905 | 905 | 955 ] 955 | 955 | 955
Total power input - [| MowHoCTb MoTyXHIiCTb — enekTpo 27 27 27 27 31 1900 1900
electric (W) anekTpuyeckas (BT) (B1)
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Gas type - Natural gas

Bug v naBnexune rasa
- NPUPOAHbIV ra3

Mpunag ansa
BUKOPUCTAHHS MPUPOSHOTO
rasy - MpupoAain ras

G 20 — 20mbar / G 20 - 20 mbap

Gas connection standard

MopknioyeHuve rasa

MigknioyeHHs rasy

1SO 228-1/ G 1/2

(cTangapT)
Burner Small Medium Rapid Oven Grill / TPUNb
KoHdhopka Manas CpeaHsas Bonblas [yxoBka WHdpavepBoHUiA
KoHdpopka ManeHbka CepegHs Exkcnpec [yxoBka HarpuBay
GN 51203 A GIN 52203 I-1 GIN 52203 I-1
GN 51220 A GI 53120 A GI1 52220 A
GN 51102 A-U GIN 53220 A
Gl 52220 A
Natural gas / MpupoaHsbiv ras / Mpupogin ras G 20 — 13 mbar / G 20 - 13 mb6ap
Nozzle diameter
[HiameTp copcyHkn (MM) 083 112 137 1,35 1,45 1,40
Adjustment X"
gﬁ YcTtaHoBkaka ,X* (MM) ) ) ) 6 8 7
Natural gas / MpupoaHbin ras / Mpupoain ras G 20 — 20 mbar / G 20 - 20 m6ap
Nozzle diameter 0,77 1,01 1,22 1,17 1,30 1,25
[iameTp dopcyHkM (MM)
Adjustment X"
YcraHoskaka ,X* (MM) ) ) ) 3 3 2
Propane-butane / lNponaH-6yTaH / NMpopax 6yTtad G 30 — 30 mbar / G 30 - 30 mbap
Nozzle diameter 0,50 0,66 0,83 0,76 0,85 0,82
[iameTp dbopcyHkM (MM)
Adjustment ,.X*
YcraHoskaka ,X* (MM) ) ) ) 6 6 8
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G20 — 13 mbap

G20 — 13 mbap

Accessories MpuHagnexHoctn | Mpunapas Gl
52220 A
Wire self PewéTka (Wwt.) Pelwuitka +
Backing try [NpoTnBEHb MenKuii [eko ans BunikaHHsA +
(wr.)
Grill pan MpotuBeHb rny6okui || Oeko ans rpuns +
(wT.)
Grill accessories MpuHagnexHocT Mpunapas ana
rpuns rpuns
Vzpour catch 3awmTHasa nnactuHa 3axucHum Wwut +
pyyeK KpaHoB
Set of adjustable BuHTbI Peryntotoyi Hixku +
feets perynupoBoYHble  Ans
YCTaHOBKM BbICOTbI
NNuTbl (KOMMNEKT)
Grate for small PewéTtka ansa manbix || Pewitka gns mani
dishes cocyaoB nocyn
Nozzles for Komnnekt conen pans || Komnnekt conen ans +
G30 — 30 mbar nepeHanagkv Ha nepeHanagkv Ha
G30 — 30 mbap G30-30 mbap
Nozzles for Komnnekt conen ans || Komnnekt conen ans +
G20 - 13 mbar nepeHanagku Ha nepeHanagkv Ha
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[ Technical data

|[ Texnnueckme ganHble

I TexHiuHi aani I

Gas cooker Mnuta rasosas lasosi nnutn GN GN GIN Gl GIN Gl
51203 A 51220 A || 52203 I-1 || 53120 A 53220 A 52220 A
GN
51102 A-U
Dimensions: Pa3smepb! nnuTb: Poawmipu: 850 /500 / 605 (Mm)
height/ width / depth BbICOTa/lUMPUHA/ ry6uHa BucoTa/wupuHa / rmnbuHa
Package dimensions Pa3mepbl ynakoBku Po3mipu ynakosku 950 /570 /716 (Mm)
height/ width / depth BbicoTa/lumpunHa/ ny6uHa Bucora / wvpuna / rnbuna
[ Burner input power || Fopenku || Tasos.i koHdopku || I I I I I |
[ Left front (kw) [ nepas nepennsis (kBT) [ nisa nepeans (kBT) [ o090 ][ 09 ][ 09 J 09 ][ 09 | 09 ]
[ Left rear (kW) |[ neBas sagHsas (kBT) [ Nisa 3agHs (kBT) [ 160 ][ 160 [ 160 | 160 | 160 [ 160 |
[ Right rear (kw) |[ npaBas 3agnsa (kBT) |[ NpaBa 3agns (kBT) [ 245 [ 245 [ 245 || 245 | 245 [ 245 |
[ Right front (kw) |[ npaBas nepeanss (kBT) || Mpasa nepeans (kBT) [ 160 ][ 160 ][ 160 | 160 [ 160 ][ 160 |
I Oven | Ayxoexa | Ayxoeka | | | | | | |
Oven burner (kW) lopenka gyxoBku (KBT) MoTyxHicTb — KoHdopKa 2,50 2,50 3,00 3,00 3,00 3,00
ayxosku (kBT)
Grill burner (kW) HarpeBaTenbHbiil anemeHT || MOTYXHICTb — KoHdOpKa- 2,70 2,70
- ropenka rpuns (kBT) rpunb (kBT)
Grill electric (kW) pynb anekTpuyeckuin || Mpunb enekTpuuHuii (kBT) 1,85 1,85
(kBT)
[ Oven light (W) |[ OcBelenve ayxoskn(Bt)  |[ OcaitnenHs (BT) I[ 25 |
| Electric ignition (W) H 3nexTpopoaxur (BT) H EnekTponignanioBaHHs (BT 2 2 2 2 2 2
)
Turnspit (W) Fpynb  Ha noBopoTHOM || [iaroHanbHuiA poxeH (BT)
Beptene (BT)
Min. / max. Min./ max. TemnepaTtypa B MiH./makc. TemnepaTypa 150/ 330°C 150 /260°C
oven temperature AyXoBKe YXOBKM
Voltage (V) MpucoeanHeHve k Hanpyra (B) 230~, 50 'y
anekTpuyeckon cetn (B)
Class of protection against || Knacc 3awutbl ot Bnaru Knac 3axucty Big Bonoru IP 20
moisture
Class of protection against || Knacc 3awutbl ot Knac 3axucTy Big 1.
electric shock nopaxeHusi TOKOM YpaXeHHs CTPYMOM
Total power input — gas || MowHocTb — ra3 (kBT) MoTyxHicTb — ra3 (kBT) 9,05 9,05 9,55 9,55 9,55 9,55

(kw)
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Total power input — electric || MowHocTb anekTpuyeckas || MoTyxHICTb —  enekTpo 27 (B1) 27 (B7) 27 (BT) 1,9 (xBT) 1,9 (kBT1) 27 (B1)
(W) (B1) (B1)
Gas type — natural gas Bug v naBnexue rasa Mpunaa ons G20 /20 mbap
- NPUPOAHLIN ras BUKOPWUCTaHHS
npupogHoro rasy
Gas connection standard MopgkntoyeHue rasa MigkntoYeHHs rasy I1ISO 228-1/ G %
(cTangapT)
Category Kareropus KaTteropis 1l o3

ACCESSORIES FOR
ORDERING

NMPUHAQJIEXXHOCTU NMITUTDI
no 3ArnPoOCy

NMPUHATEXHOCTI HA
3AMOBIJIEHHA

Cover - glass - white Kpbllwka — cTekno - 6enoe Kpuiuka — ckno - 6ine SAP 254207
Cover - glass - brown KpblLLKa — CTEKIO - KOpUYHEeBOE KpuLuka — cKno - KOpMYHEBOro SAP 254222
Cover — lacquered - white Kpbilwka — OkpalleHHble - 6enoe Kpuiuka — nogap6oBsaHi - bine SAP 254190
Cover — lacquered - brown Kpbilwka — OKpalleHHble - KOpUYHEBOE Kpuiuka — nogapboBaHi - KOpU4HEBOrO SAP 254204

[ Lifetime — 10 years

|[ Cpok akcnnyaTauum - 10 net

[ Tepmin exkcnnyarauii - 10 pokis

[ Does not contain harmful substances

|[ He conepxwT BpeaHbix BeliecTs

[ He micTuTb Wikinnuenx peyosuH

Earthing sign@

3Hak 3a3eMIeHHs C

3Hak 3a3emneHuns C

X XX X XXXX

SERIAL NUMBER

Year of production
..Week of the year

XXXX....Sequence of product in the week

Purpose of usage of appliance

CEPUMNHbLIA HOMEP X XX X XXXX
) G loa npoaykuuu
XX Hegenbsa v rogy
) ST McnonaosaHue nponykra
XXXX.... OuepéaHocTb B Hefenbe
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[ Technical data

I TexHu4eckune AaHHbIE

I TexHiuHi aaHi

| Gas cooker

I Mnuta rasosas

I lasoBi nnutn

|

G1 52220 A

| GN51102A0

Dimensions:
height/ width / depth (mm)

Pa3mepb! NnuTbI:
BbICOTa/lUMPUHA/ ry6uHa (Mm)

Poawmipu:
BucoTa/wupuHa / rmnbuHa (Mm)

850 /500 / 605

Package dimensions
height/ width / depth

Pa3smepb! ynakosku
BeicoTa/lumpuHal nybuHa

Poamipu ynakosku
Bucota / wimpuHa / rmmubuxa

950 /570 / 716 (Mm)

Burner input power

Fopenku

la3oBi koHdOpPKK

| Gas type — natural gas

H BwA v JaBneHue rasa - IpUpoaHbIii ra3

rasy - npupoain ras

Mpunap Ons BUKOPUCTaHHA NPUPOLHOTO

G20/ 20 m6ap)

[ Gas connection standard

|[ Noakntouenme rasa

|[ Ninkntouerns rasy (ctaHaapr)

ISO 228-1/G %

Left front (kW) nesasi nepegHsas (kBt) JliBa nepegHsi (kBT) 1,00 1,00
Left rear (kW) nesas 3agHsas (kBT) JliBa 3agHs (kBT) 1,75 1,75
[ Right rear (kw) |[ npaBas 3agnas (kBT) |[ MpaBa 3agHs (kBT) Il 2,70 I[ 2,70 |
[ Right front (kw) |[ npaBas nepeanss (kBT) |[ MpaBa nepeans (kBT) Il 1,75 I[ 1,75 |
| Oven | AyxoBka | Ayxoeka | | |
[ Oven burner (kw) |[ Fopenka ayxosku (kBT) |[ MoTyxHicTb — koHdbopka ayxosku (kBT) || 3,30 I[ 2,70 |
Grill burner (kW) HarpeBaTernbHbIi aneMeHT-roperka H TTOTYXHICTb — KOHOpKa-TpUnb (KBT) H 3,00 H
rpuns (kBT)
[ Grill electric (kw) |[ Fpunb anekrpuyeckuin (kBT) |[ Fpunb enextpuunmii (kBT) I I[ |
[ Oven light (W) |[ Ocseuienvie ayxoskn(BT) |[ Ocsitnenns (BT) Il 25 I[ 25 |
[ Electric ignition (W) |[ 3nekTpopossxwur (BT) [ Enexrponignantosants (BT) I 2 I 2 |
[ Turnspit (W) |[ Fpunb Ha nosopoTHOM BepTene (BT) |[ Oiaronanshuit poxet (BT) I I[ |
[ Min. / max. oven temperature |[ Min./ max. TemnepaTypa B ayxoBke |[ Min./makc. TemnepaTypa ayxoBku [ 150/260°C ][ 150/330°C |
| Voltage (V) H MpuUcoeaMHEHNE K ANEeKTPUYECKON ceTu H Hanpyra (B) H H ‘
(B)
[ Total power input — gas (kW) |[ MowHocTs — ras (kBT) [[ NoTyxHicTb — ras (kBT) Il 10,5 I[ 9,9 |
[ Total power input — electric (W) [ MowHocTs snektpuyeckas (BT) [ MotyxHicTs — enexTpo (BT) I 27 I 27 |
|
|

| Category || Kareropus || Kateropis I Il 2438/P
MOPA MOPABIA c.p.o. Yecbka Pecny6nika 783 66 Mmy6ouku-Mapiancke Yaoni, HagpaxHi 50
MOPA MOPABUS c.p.o. Yewckas Pecny6nuka 783 66 Mny6ouku-MapuaHcke Yaonu, Happaktu, 50
MORA MORAVIA, s.r.o., Nadrazni 50, 783 66, Hlubocky — Marianské Udoli, Ceska republika
SAP229681
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