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Warnings

WARNING: The appliance and its accessible parts 
become hot during use. Care should be taken to 
avoid touching heating elements. Children less than 8 
years of age shall be kept away unless continuously 
supervised. This appliance can be used by children 
aged from 8 years and above and persons with 
reduced physical, sensory or mental capabilities or 
lack of experience and knowledge if they have been 
given supervision or instruction concerning use of the 
appliance in a safe way and understand the hazards 
involved. Children shall not play with the appliance. 
Cleaning and user maintenance shall not be made 
by children without supervision.

Do not use harsh abrasive cleaners or sharp metal 
scrapers to clean the oven door glass since they can 
scratch the surface, which may result in shattering of 
the glass.

Never use steam cleaners or pressure cleaners on 
the appliance.

WARNING: Ensure that the appliance is switched 
off before replacing the lamp to avoid the possibility 
of electric shock.

! When you place the rack inside, make sure that the 
stop is directed upwards and in the back of the cavity.

!
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Assistance
Warning:

malfunctions. Malfunctions are signalled through messages of the following 

type: “F—” followed by numbers.

Call for technical assistance in the event of a malfunction.

Before calling for Assistance:

disappeared.

! Never use the services of an unauthorised technician.

Please have the following information to hand:

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

on the appliance.

!
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Description of the appliance

Overall view

1 POSITION 1

2 POSITION 2

3 POSITION 3

4 POSITION 4

5 POSITION 5

6 GUIDES for the sliding racks

7 DRIPPING PAN

8 GRILL

9 Control panel
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Description of the appliance

Control panel
1. SETTINGS icon

2. MANUAL COOKING MODES icon

Display

4. TEMPERATURE icon

5. CONTROL PANEL LOCK icon

6. START / STOP

7. LIGHT icon

8. MINUTE MINDER icon

9. TIME icon

10. SELECTOR control dial

11. AUTOMATIC COOKING MODES icon

12. CONFIRM SETTINGS icon

13. CONTROL PANEL POWER BUTTON

Display in programming mode
14. Cooking mode number indicator

15. Selected menu indicator

16. Temperature indicator

17. COOKING DURATION indicator

18. Suggests a course of action or displays the activity currently being 

performed by the oven

19. END OF COOKNG TIME indicator

20. TIME indicator

21. 

Display in cooking mode
22. Animated cooking icon

Selected menu indicator

24. Suggests a course of action or displays the activity currently being 

performed by the oven

25. Temperature indicator

26. Preheating / Residual heat indicators

27. COOKING DURATION indicator

28. END OF COOKNG TIME indicator

29. Cooking progress indicator
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GB Installation

! Please keep this instruction booklet in a safe place for future reference. If 

the appliance is sold, given away or moved, please make sure the booklet is 

contained within it.

! Please read this instruction manual carefully: it contains important information 

concerning the safe operation, installation and maintenance of the appliance.

Positioning
!

!

with the instructions provided. Incorrect installation may damage property or 

cause harm to people or animals.

Built-in appliances

withstand temperatures of up to 100°C.

under the counter kitchen unit, 

the cabinet must have the following dimensions:
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! The appliance must not come into contact with electrical parts once it has 

been installed. 

The indications for consumption given on the data plate have been calculated 

for this type of installation.

Ventilation

To ensure adequate ventilation, the back panel of the cabinet must be 

removed. It is advisable to install the oven so that it rests on two strips of 

 

560 mm.
45 mm.

Secure the appliance to the cabinet:

frame.

! All parts which ensure the safe operation of the appliance must not be 

removable without the aid of a tool.

Electrical connection
Ovens equipped with a three-pole power supply cable are designed to operate 

with alternating current at the voltage and frequency indicated on the data 

Fitting the power supply cable

1. Open the terminal board by inserting a 

screwdriver into the side tabs of the cover. 

2. Install the power supply cable by 

loosening the cable clamp screw 

and the three wire contact screws  

L-N- .

Connect the wires to the corresponding 

terminals: the Blue wire to the terminal 

the terminal marked 

clamp screw.

4. Close the cover of the terminal board.

Connecting the supply cable to the mains

Install a standardised plug corresponding to the load indicated on the data 

The appliance must be directly connected to the mains using an omnipolar 

appliance and the mains.  The switch must be suitable for the charge indicated 

does not come into contact with temperatures higher than 50°C at any point 

! The installer must ensure that the correct electrical connection has been 

performed and that it is fully compliant with safety regulations.

L
N

N

L
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Before connecting the appliance to the power supply, make sure that

indicated on the data plate.

incompatible with the plug, ask an authorised technician to replace it. Do 

not use extension cords or multiple sockets.

! Once the appliance has been installed, the power supply cable and the 

electrical socket must be easily accessible.

! The cable must not be bent or compressed.

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

! The manufacturer declines any liability should these safety measures 

not be observed.

 

APPLIANCE SPECIFICATIONS

Dimensions*
width 43.5 cm 

height 32,4 cm 

depth 41.5 cm

Volume* 59 l

Dimensions**
width 45.5 cm 

height 32,4 cm 

depth 41.5 cm

Volume** 62 l

Electrical 

connections

voltage: 220 - 240 V~ 50/60 Hz or 

50 Hz (see data plate) maximum power 

absorbed 2800 W  

Energy

Label e

Ecodesign

Without 

removable 

guide rails

* Only for models with drawn rails.

** Only for models with wire rails.

This appliance conforms to the 

following European Economic 

Community directives: 

- 2006/95/EC dated 12/12/06 

(Low Voltage) and subsequent 

amendments 

- 2004/108/EC dated 03/05/89 

(Electromagnetic Compatibility) 

and subsequent amendments 

- 93/68/EEC dated 22/07/93 and 

subsequent amendments. 

- 2012/19/EU and subsequent 

amendments.

1275/2008 standby/off mode.

EU Directive no 65/2014

supplementing Directive 2010/30/EU.

EU Regulation no 66/2014

implementing Directive 2009/125/EC.

Standard EN 60350-1

Standard EN 50564

Declared energy consumption

for Forced convection Class –

heating mode:  ECO



10

GB Start-up and use

WARNING! The oven is provided 

with a stop system to extract the 

racks and prevent them from 

As shown in the drawing, to extract 

them completely, simply lift the 

racks, holding them on the front 

!

closed at its maximum temperature for at least half an hour. Make sure that 

the room is well ventilated before switching the oven off and opening the 

oven door. The appliance may emit a slightly unpleasant odour caused by 

protective substances used during the manufacturing process burning away.

!

the “<” and “>” symbols.

! To make the setting process easier, keep the knob in position: this will 

increase the scrolling speed of the numbers on the display.

! Each setting will automatically be stored in the appliance memory after 10 

seconds.

! The touch controls cannot be activated if the user is wearing gloves.

! In order to optimise the cooking performance, when starting the selected 

function, product settings will be applied that could cause a delayed start of 

the fan and heating elements.

Models are equipped with a system of hinges which allows the door to close 

hand. To use the system correctly, before closing the door:

on the user should also switch on the control panel by pressing the  

icon. The list of languages will appear in the menu.  To choose the desired 

 icon. 

Once the selection has been made, the display will show the settings menu. 

Press the  icon or scroll through using the control dial until you reach the 

EXIT command and press the  icon to begin using the oven.

! After choosing the language in the menu, if the display is not used for another 

Setings menu commands

To enter the settings menu, switch on the control panel and press the  icon.

To modify the setting, press the  icon.

The following parameters are listed in the menu:

CLOCK: set the exact time.

EXIT: exit the menu.

! It is possible to exit the settings menu by pressing the  icon.

Control panel/door lock
! The door and control panel can be locked while the oven is off, once cooking 

To activate it, press the  icon and select the desired command by 

pressing the control dial:

 icon.

 icon will appear on the display.

The lock may be activated while the oven is in use, or while it is switched off. 

It can also be deactivated in all the above situations and after the oven has 

Setting the clock

To set the clock, switch on the oven by pressing the  icon, then press  

and follow the steps described.

1. Scroll through the menu commands using the control dial, select CLOCK 

and press .

 icon.

 icon or use the control dial to scroll 

through the menu until you reach EXIT, then press .

! The clock can also be set while the oven is off, by pressing the  icon 

and carrying out steps 2 to 4 as described above.

After the appliance has been connected to the mains, or after a blackout, the 

clock will need to be reset.

Setting the minute minder
! The minute minder may be set regardless of whether the oven is switched 

on or off. It does not switch the oven on or off.

When the set time has elapsed, the minute minder emits a buzzer that will 

panel is pressed.

1. Press the  icon.

2. Set the desired time using the control dial.

 icon again.

When the oven is switched off, the countdown appears on the display. When the 

oven is on, the lit  symbol will remind you that the minute minder is active.

To cancel the minute minder, press the  icon and use the control dial to 

set the time to 00:00. Press  again.

The  icon will switch off to indicate that the minute minder has been 

disabled.
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Starting the oven

1. Press  to switch on the control panel. The appliance buzzer sounds 

2. Press the  icon to select the desired manual cooking mode. The cooking 

temperature and duration may be set.

Press the  icon to select the desired automatic cooking mode. The 

cooking temperature and duration are both set to default values. Only the 

 to start the cooking mode.

4. The oven will begin its preheating phase, the preheating indicators will light 

up as the temperature rises.

preheating indicator lights show that this stage has been completed: the food 

can then be placed in the oven.

6. During cooking it is always possible to:

 icon, turning the control dial and 

see Cooking Modes

- stop cooking by pressing the  icon. In this case the appliance stores 

- switch off the oven by pressing the 

7. If a blackout occurs while the oven is already in operation, an automatic 

system within the appliance will reactivate the cooking mode from the point at 

which it was interrupted, provided that the temperature has not dropped below 

a certain level. Programmed cooking modes which have not yet started will 

! There is no preheating stage for the GRILL mode.

!

enamel coating from being damaged.

!

Cooling ventilation

In order to cool down the external temperature of the oven, a cooling fan 

blows a stream of air between the control panel and the oven door, as well as 

towards the bottom of the oven door. At the beginning of the cleaning cycle, 

the cooling fan operates at low speed.

! Once cooking has been completed, the cooling fan continues to operate 

Oven light

The light comes on when the oven door is opened or when a cooking mode 

if enabled in the settings menu

When models featuring LED INSIDE technology begin cooking, the LEDs on 

the door light up for improved illumination of all cooking levels.

The  icon can be used to switch on the light at any time.

Residual heat indicators

the “residual heat” bar on the display lights up to indicate high temperatures 

inside the oven cavity. The individual segments of the bar switch off one by 

one as the temperature inside the oven falls.

Demo mode
! The appliance will not enter DEMO mode if the language has not been 

selected beforehand.

The oven can operate in DEMO mode: all heating elements are deactivated, 

and the controls remain operative.

To activate DEMO mode, switch off the oven and keep the control dial turned 

clockwise while pressing  for 10 seconds. A buzzer sounds and the 

display shows “DEMO”.

To deactivate DEMO mode, keep the control dial turned anticlockwise while 

pressing 

Restoring the factory settings
The oven factory settings can be restored to reset all selections made by the 

off the oven, then press and hold 6 ,  and  simultaneously 

for 6 seconds. Once the restore procedure is complete, a buzzer will sound. 

 icon is pressed, the oven will behave as if it is being 

Standby
This product complies with the requirements of the latest European Directive 

on the limitation of power consumption in standby mode. If no buttons are 

the appliance automatically reverts to standby mode. The ECO Mode symbol 

appears on the display to indicate standby mode. As soon as interaction with 

the machine resumes, system operation is restored.

Modes

! In order to guarantee wonderfully soft and crunchy foodstuffs, the oven 

releases – in the form of water vapour - the humidity naturally withheld in 

the food itself.   In this way, optimal cooking results can be achieved for all 

types of food.

!

Manual cooking modes
!

again the next time this mode is used. If the selected temperature is lower than the 

temperature inside the oven, the text “OVEN TOO HOT” appears on the display. 

However, it will still be possible to start cooking. 

If cooking is started without a duration being set, the display will show the 

elapsed time.

All heating elements and the fan are activated. Since the heat remains constant 

throughout the oven, the air cooks and browns food in a uniform manner. A 
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GB  GRILL mode

The high and direct temperature of the grill is recommended for food which 

requires a high surface temperature. Always cook in this mode with the oven 

see “Practical cooking advice”

  FAN GRILLING mode

and the fan begins to operate. During part of the cycle the circular heating 

element is also activated. This combination of features increases the 

effectiveness of the unidirectional thermal radiation provided by the heating 

elements through the forced circulation of the air throughout the oven. 

This helps prevent food from burning on the surface and allows the heat to 

penetrate right into the food. Always cook in this mode with the oven door closed 

see “Practical cooking advice”

  ROAST mode

The top and circular heating elements switch on and the fan begins to operate. This 

combination of features increases the effectiveness of the unidirectional thermal 

radiation provided by the heating elements through the forced circulation of the 

air throughout the oven. This helps prevent food from burning on the surface and 

allows the heat to penetrate right into the food.

Always cook in this mode with the oven door closed.

 FISH mode 

The top and circular heating elements switch on and the fan begins to operate. 

 PIZZA mode

The top and circular heating elements switch on and the fan begins to operate. 

This combination heats the oven rapidly. If you use more than one rack at a 

time, switch the position of the dishes halfway through the cooking process.

  PROVING mode

The circular heating element will come on and the fan will operate during the 

preheating stage only. The oven temperature is ideal for activating the rising 

process. Always cook in this mode with the oven door closed.

The rear heating element and the fan are switched on, thus guaranteeing the 

distribution of heat in a delicate and uniform manner throughout the entire 

This cooking mode is suitable for fruit, vegetables, etc...

food inside the oven while it is still cold.

This type of cooking mode, used for years by industry professionals, enables food 

taste as much as possible.

The value of these advantages should not be underestimated:

a classic cooking cycle. The result is a more tender meat which does not 

need to be rested after it is cooked. Meat should be browned before it is 

placed in the oven.

Cooking foods which have been vacuum-packed at low temperatures, 

many advantages:

cooking protects the food from the harmful effects of oxygen, thus ensuring 

has been cooked.

To use this technique, you must use a vacuum-packing machine and the 

appropriate bags. Follow the instructions supplied relating to vacuum-packing 

food carefully.

 DEFROSTNG mode

The fan at the bottom of the oven circulates room-temperature air around the food. 

This mode is suitable for defrosting any type of food, especially delicate items that 

should not be heated, for example: ice-cream cakes or cakes made with custard, 

cream or fruit.

ECO mode

The back heating element is turned on and the fan starts working, ensuring 

a smooth and uniform heat level inside the oven.

This programme is indicated for slow cooking of any type of food with 

is also suitable for heating food and to complete the cooking process.

it allows you to have softer meat and save energy at the same time. For a better 

energy effectiveness, when the product is turned on, the light stays on only 

 icon.

Automatic cooking modes
!  The temperature and cooking duration are pre-set, guaranteeing a 

perfect result every time - automatically. These values are set using the 

C.O.P.® (Programmed Optimal Cooking) system. The cooking cycle stops 

cooking whether the oven has been preheated or not. The cooking duration can 

be customised according to personal taste by modifying the relevant value - before 

again by the appliance when the programme is next used. If the temperature 

inside the oven is higher than the suggested value for the selected mode, the 

text “OVEN TOO HOT” appears on the display and it will not be possible to 

The icon representing the selected mode and the icon representing the 

recommended shelf position appear on the display alternately.

! When the cooking stage has been reached, the oven buzzer sounds.

! Do not open the oven door as this will disrupt the cooking time and 

temperature.
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 BREAD mode

that you carefully observe the instructions below:

50g (0,5 dl) of cold water into the baking tray in position 

5.

Recipe for BREAD:

1 dripping pan holding 1000 g max, lower level

2 dripping pans each holding 1000 g max, medium and lower levels

Method:

hand for 10 minutes until it has a uniform consistency and is not too sticky.

transparent plastic wrap to prevent the surface of the dough from drying out. 

Select the manual PROVING function on the oven. Place the bowl inside 

 BREAD cooking mode.

cooled completely.

while it is still cold. The dish may also be placed in a preheated oven. Some 

of the ROAST modes offer the option of selecting the desired cooking level: 

1. Press the icon.

 again.

 PORK mode

cold. The dish may also be placed in a preheated oven.

 CHICKEN mode

food inside the oven while it is still cold. The dish may also be placed in a 

preheated oven.

 FISH FILLET mode

oven while it is still cold.

 FISH EN PAPILLOTE mode 

foil package can be placed directly on the dripping pan. Place the food inside 

the oven while it is still cold.

 TARTS mode

dish may also be placed in a preheated oven.

the oven while it is still cold. The dish may also be placed in a preheated oven.

 BRIOCHE mode

preheated oven if desired.

 CAKE mode

This function is ideal for all recipes made using baking powder. Place the food inside 

the oven while it is still cold. The dish may also be placed in a preheated oven.

 DESSERTS mode

This function is ideal for cooking desserts which are made using natural yeast, 

baking powder and desserts which contain no yeast. Place the dish in the 

oven while it is still cold. The dish may also be placed in a preheated oven.

 PAELLA mode

ingredients are placed inside the oven while it is still cold. To obtain the best 

results, we recommend that you carefully observe the instructions below:

particularly suitable.

place the rack on shelf level 1 and stand a dish measuring approximately 

Recipe (serves 8):

In the deep dripping pan

Cover the dripping pan with aluminium foil.
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In the dripping pan

Cover the dripping pan with aluminium foil.

On a tray standing on the rack

you observe the instructions below:

are particularly suitable.

Recipe (serves 4 - 6):

Place the rice in the deep dripping pan without soaking and cover with liquid. 

Cover the dripping pan with the aluminium foil.

The circular heating element will come on and the fan will operate during the 

preheating stage only. The temperature of 50°C is ideal for preparing yoghurt.

Basic recipe for one litre of yoghurt: one litre of whole UHT milk, one 

pot of natural yoghurt

Method:

least 12 hours. Store the yoghurt in the refrigerator for up to one week.

Programming cooking
! A cooking mode must be selected before programming can take place.

Programming the duration

1. Press the  icon.

the numbers more quickly and make the setting process easier. The display will show 

a graphic indicating the duration in bar format.

 icon again. 

The duration bar will show the current time, the duration and the end of 

cooking time as a graphic.

4. Press  to begin cooking.

and a buzzer sounds.

programmed. The programme will stop automatically at 10:15 a.m.

Current time

indicator

End 

of cooking time
Duration

bar

Cooking

duration

Programming delayed cooking

! A cooking duration must be set before the end of cooking time can be 

scheduled.

! For the delayed programming to work properly, the clock should be set to 

the correct time.

2. Press the 

position to scroll through the numbers more quickly and make the setting 

process easier. The display will show a graphic indicating the delayed start 

in bar format.

4. Once you have reached the desired end time, press the  icon again. 

The delayed start bar will show the current time, the time remaining until 

the start of cooking, the duration and the end of cooking time as a graphic.

5. Press  to begin the pyrolysis schedule.

6. The text “POSTPONED COOKING START” and the time remaining will 

appear on the display, moving the delayed start bar backwards.

7. Once cooking has begun, the display will indicate the remaining time by 

8. When the time has elapsed, “COOKING FINISHED” appears on the display 

and a buzzer sounds.

start automatically at 11:15 a.m.

Current time

indicator

End of cooking

time
Delayed 

start bar

Cooking

duration

To cancel a schedule, press the  icon.

Practical cooking advice
! Do not place racks in position 1 and 5 during fan-assisted cooking. This is 

because excessive direct heat can burn temperature sensitive foods.

! In the GRILL and FAN GRILLING cooking modes, particularly when using 

the rotisserie spit, place the dripping pan in position 1 to collect cooking 
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heating element is regulated by a thermostat and may not always operate 

constantly.

PIZZA

 For a crispy crust, do not use the dripping pan as this extends the total 

cooking duration and prevents the crust from forming.

cheese to the top of the pizza halfway through the cooking process.

Modes Foods Weight

(in kg)

Rack position Preheating Recommended

Temperature

(°C)

Cooking

duration

(minutes)

Manual
Standard

guide rails

Sliding

guide rails

Multilevel* Pizza on 2 racks

Pies on two racks/cakes on 2 racks

Sponge cake on 2 racks (on the dripping pan)

Roast chicken + potatoes

Lamb

Mackerel

Lasagne

Cream puffs on 3 racks

Biscuits on 3 racks

Cheese puffs on 2 racks

Savoury pies

1+1
1
1
1

2 and 4
2 and 4

2 and 4
1 and 2/3

2
1 or 2

2
1 and 3 and 5
1 and 3 and 5

2 and 4
1 and 3

1 and 3
1 and 3

1 and 3
1 and 3

1
1
1

1 and 2 and 4
1 and 2 and 4

1 and 3
1 and 3

yes
yes

yes
yes
yes
yes
yes
yes
yes
yes
yes

20-25
30-35

20-25
65-75
45-50
30-35
35-40
20-25
10-20
20-25
20-30

Grill* Mackerel

Sole and cuttlefish

Squid and prawn kebabs

Cod fillet

Grilled vegetables

Veal steak

Sausages

Hamburgers

Toasted sandwiches (or toast)

Spit-roast chicken using rotisserie spit (where present)

Spit-roast lamb using rotisserie spit (where present)

1
0,7
0,7
0,7
0,5
0,8
0,7

n° 4 or 5
n° 4 or 6

1

1

4
4
4
4

3 or 4
4
4

4
4
-

-

3
3
3
3

2 or 3
3
3

3
3
-

-

no
no
no
no
no
no
no

no
no
no

no

300
300
300
300
300
300
300

300
300
300

300

10-20
10-15
10-15
10-15
15-20
10-20
10-20

10-12
3-5

70-80

70-80

Fan grilling* Grilled chicken

Cuttlefish

Spit-roast chicken using rotisserie spit (where present)

Spit-roast duck using rotisserie spit (where present)

Roast veal or beef

Roast pork

Lamb

1,5
1

1,5
1,5
1
1
1

2
2
-
-
2
2
2

2
2
-
-
2
2
2

no
no
no
no
no
no
no

210
200
210
210
210
210
210

55-60
30-35
70-80
60-70
60-75
70-80
40-45

Roast* Roasts (white or red meat) 1 2 2 no 200 50-75

Fish* Bream

Fish fillets

Sea bass with potatoes

0,7
1

0,5 + 0,5

2
2
2

2
2
2

yes
yes
yes

180
170
190

20-25
12-15

60

Pizza* Pizza

Focaccia bread

0,5
0,5

2
2

1
1

yes
yes

15-20
20-25

Proving* Rising process for dough made with yeast

(brioches, bread, sugar pie, croissants, etc.).

2 2 no 40

Pasteurisation* Fruit, vegetables, etc. 2 2 yes 110

Slow cook* Meat

Fish

Vegetables

2
2
2

1
1
1

no
no
no

75
85
110

90-180
90-180
90-180

Defrosting*

* The cooking times listed above are intended as guidelines only and may be modified according to personal tastes. Oven preheating times are set as

standard and may not be modified manually.

! ECO programme: This programme can be used for slow cooking of any type of food with temperatures which can be set up to a maximum of 200°C;

the programme is also suitable for heating food and to complete the cooking  

All frozen foods

210-220
180

160-170
200-210
190-200

180
180-190

190
180
210

190-200

210-220
190-200

Cooking advice table
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Modes Foods Weight

(in kg)

Rack position Preheating

Automatic**
Standard

guide rails

Sliding

guide rails

Bread*** Bread (see recipe) 1 2 or 3 2 no

Beef Roast beef 1-1,5 2 or 3 2 no

Veal Roast veal 1-1,5 2 or 3 2 no

Lamb Leg of lamb 1-1,5 2 or 3 2 no

Pork Roast pork 1,2-1,5 2 or 3 2 no

Chicken Roast chicken 1-1,5 2 or 3 2 no

Fish fillet Cod

Perch

Trout

0,4-0,5
0,4-0,5
0,4-0,5

2 or 3
2 or 3
2 or 3

2
2
2

no
no
no

Fish en

papillote

Bream

Sea bass
0,4-0,5
0,4-0,5

2 or 3
2 or 3

2
2

no
no

Tarts Tarts 0,5 2 or 3 2 no

Shortcrust tarts Apple flan 0,5 2 or 3 2 no

Brioche Desserts made with natural yeast (brioches, almond

cake, etc.)
0,7 2 or 3 2 no

Cake Desserts made with baking powder

(marbled biscuits, pound cake, etc.)
0,7 2 or 3 2 no

Desserts Desserts 1 2 or 3 2 no

Paella Paella (see recipe) 1-3-5 1-2-4 no

Pilau rice Pilau rice (see recipe) 0,5 2 1 no

Pizza

with stone*

Very thin pizza (bread dough) 4 (place

pizza stone 

on shelf)

* (models with pizza stone only) 

** The duration of the automatic cooking functions are set by default. The values can be modified by the user, starting with 

the default duration. 

*** As stated in the recipe, pour 50 g (0,5 dl) water into the dripping pan in position 5.

Yoghurt Yoghurt 2 2 yes

Cooking advice table
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Precautions and tips

! This appliance has been designed and manufactured in compliance with 

international safety standards. The following warnings are provided for safety 

reasons and must be read carefully.

General safety

not intended for commercial or industrial use.

extremely dangerous to leave the appliance exposed to rain and storms.

provided on the sides of the oven.

feet.

The appliance must be used by adults only for the preparation of 

food, in accordance with the instructions provided in this booklet. 

Any other use of the appliance (e.g. for heating the room) constitutes 

improper use and is dangerous. The manufacturer may not be held 

responsible for any damage caused as a result of improper, incorrect 

and unreasonable use of the appliance.

Do not touch the heating elements or certain parts of the oven door 

Keep children well away from the appliance.

not come into contact with the hot parts of the oven.

removing it.

disconnected the appliance from the electricity mains.

with reduced physical, sensory or mental capacities, by inexperienced 

individuals or by anyone who is not familiar with the product. These 

individuals should, at the very least, be supervised by someone who 

assumes responsibility for their safety or receive preliminary instructions 

relating to the operation of the appliance.

timer or separate remote-control system.

Disposal

the packaging may be reused.

appliances must not be disposed of in the normal unsorted municipal 

waste stream. Old appliances must be collected separately in order 

to optimise the recovery and recycling of the materials they contain 

and reduce the impact on human health and the environment.  

The crossed out “wheeled bin” symbol on the product reminds you of your 

obligation, that when you dispose of the appliance it must be separately 

collected. 

 Consumers should contact their local authority or retailer for information 

concerning the correct disposal of their old appliance.

Respecting and conserving the environment

Open the oven door as little as possible because heat is lost every time 

it is opened. To save a substantial amount of energy, simply switch off 

the oven 5 to 10 minutes before the end of your planned cooking time 

and use the heat the oven continues to generate.

will make it easier to save money by moving operation to cheaper time 

periods.

! This product complies with the requirements of the latest European Directive 

on the limitation of power consumption of the standby mode.

Maintenance and care

Switching the appliance off
Disconnect your appliance from the electricity supply before carrying out 

any work on it.

Cleaning the appliance

materials used, i.e. glass, plastic or metal.

colour variations. This is normal and will not affect appliance operation in 

any way. The thin edges of the sheet metal cannot be entirely enamelled 

protection.

may be cleaned using a sponge that has been soaked in lukewarm water 

stains. After cleaning, rinse and dry thoroughly. Do not use abrasive 

powders or corrosive substances.

a soft cloth. Do not use abrasive products.

like everyday crockery, and are even dishwasher safe.

panel, but that a sponge is used instead.

! Never use steam cleaners or pressure cleaners on the appliance.

Cleaning the oven door
! The door of LED INSIDE models cannot be removed.

Clean the glass part of the oven door using a sponge and a non-abrasive 

cleaning product, then dry thoroughly with a soft cloth. Do not use rough 

abrasive material or sharp metal scrapers as these could scratch the surface 

and cause the glass to crack.

Inspecting the seals

Check the door seals around the oven regularly. If the seals are damaged, 

that the oven is not used until the seals have been replaced.
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Replacing the light bulb

To replace the oven light bulb:

1. Remove the glass cover of the 

lamp-holder.

2. Remove the light bulb and replace 

it with a similar one: halogen lamp 

! Do not touch the light bulb directly with your hands.

!

Sliding rack kit assembly

To assemble the sliding racks:

1. Remove the two frames, lifting them 

2. Choose which shelf to use with the 

sliding rack. Paying attention to the 

direction in which the sliding rack is to 

guide rails using the holes provided 

holes for the left frame are situated at 

the top, while the holes for the right 

frame are at the bottom.

A.

! Do not place the sliding racks in position 5.

Automatic cleaning using the Diamond Clean cycle
The Diamond Clean mode is an automatic cleaning cycle which releases 

steam inside the cavity and uses the exclusive Diamond Clean enamel to 

make it easy to remove any dirt residues from the cavity and accessories.

Available in three different levels: Economy, Normal and Intensive - to be 

used based on the type of dirt.

The Diamond Clean cycle can be used to keep the oven always clean.

During the cleaning process steam is released inside the cavity which, together 

Glass cover

Lamp

Lamp 

Holder 

compartment

A

B

C

Left
guide rail

Right guide
rail

D
irection

of extraction

D

Three different cleaning levels may be selected: Economy, Normal and 

Intensive - based on the type of dirt. The following are the features of the 

three different cycles.

In order to start the Diamond Clean cycle:

1. Wait for the oven to cool down.

2. Place the dripping pan on level 1 and pour in the following quantities of 

the Intensive cycle. A smaller or larger quantity of water than recommended 

may affect the cycle results. Do not use detergents.

4. Switch on the control panel by pressing the icon .

5. Press the icon  .

6. Scroll through the menu items using the control dial, select Diamond Clean 

and press the icon  .

4. The appliance suggests a “NORMAL” cycle with a duration of 15 minutes. 

Other cleaning levels may be selected.

 - “INTENSIVE”: duration 20 minutes.

 again.

5. Press the icon  to start the cleaning process.

! To prevent any steam leaks do not open the door during the cycle.

! In the last minutes of the intensive cycle the control panel will partially and 

momentarily mist up. The mist will disappear every time the tangential cooling 

fan is started.

Safety devices

Programming delayed automatic cleaning

!  Programming is possible only after selecting the cleaning cycle.

1. Press the icon 

the dial in position to scroll through the numbers more quickly and make the 

setting process easier. The display panel will graphically show the delayed 

start in bar format.

. The 

delayed start bar will graphically show the current time, the time remaining 

until the start, the duration and the end time of the Diamond Clean cycle.

4. Press the icon  to start programming.

5. The display panel shows the remaining time by moving the delayed start 

bar backwards.

6. Once the Diamond Clean cycle has begun, the display panel will indicate 

the display panel and a buzzer sounds.

end time. The programme will start automatically at 12:20 p.m.

To cancel a programme press the icon  .
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Once the automatic cleaning cycle is over

Wait for the oven to cool down and remove any water residues using a 

non-abrasive sponge. Waiting more than 10 minutes before carrying out this 

operation may affect the results.

To remove stubborn dirt we recommend repeating the Intensive cycle by 

adding a few detergent drops to the water.

Troubleshooting

Problem Possible cause Solution
A programmed cooking mode does not 

start.

There has been a blackout. Reprogram the cooking mode.

The display shows ECO Mode. The appliance is in standby mode. Press any button to exit standby mode.

The temperature inside the oven is higher 

than the suggested value for the selected 

mode.

An automatic mode has been selected. 

“Hot” appears on the display and 

cooking does not start.

Wait for the oven to cool down.

Fan-assisted cooking has been 

selected and the food looks burnt.

Positions 1 and 5: the direct heat could cause

temperature-sensitive foods to burn.

We recommend switching dripping pan 

positions halfway through cooking.
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* Только для моделей с направляющими, изготовленными методом вытяжки.

** Только для моделей с направляющими из прутка.

ПАСПОРТНАЯ ТАБЛИЧКА

Габаритные

размеры*

ширина 43,5 см.

высота 32,4 см.

глубина 41,5 см.

Объем* 59 л 

Электрическое

подключение

напряжение 220-240 В ~ 50/60 Гц или 

50 Гц (см. Паспортную табличку),

максимальная поглощаемая

мощность 2800 Вт 

ENERGY 

LABEL

Без выдвижных 

направляющих

Директива 2002/40/СЕ об этикетках

электрических духовых шкафов.

Норматив EN 50304

Заявление о расходе электроэнергии

класса принудительной

конвекции - режим нагрева:

ECO.

Данное изделие соответствует

следующим Директивам Европейского 

Сообщества:

 - 2006/95/EC от 12.12.06 (Низкое

напряжение) с последующими

изменениями 

– 2004/108/ЕC от 15.12.2004 

(Электромагнитная совместимость) с 

последующими изменениями 

– 93/68/СЕЕ от 22/07/93 

с последующими изменениями. 

- 2012/19/EU с последующими

изменениями. 

- 1275/2008 режим

энергосбережения/выкл.

Габаритные

размеры**

ширина 45,5 см.

высота 32,4 см.

глубина 41,5 см.

Объем** 62 л 



22

RU

 

!

!

!

!

!

!

. 

!

.

.

! .

!

.

.

.

.

.

!

!



23

RU

 .

.

.

!

!

!

!

!

 

, , 



24

RU

!

!

!

  



25

RU

ECO

.

! 

. 

!

!

.



26

RU

!



27

RU

Индикатор

 текущего

 времени

Время

окончания

приготовления

Шкала 

продолжительности

Время

приготовления

!

!

Индикатор

текущего

 времени

Время окончания

приготовления

Шкала 

отложенного запуска

Продолжительность

приготовления

.

!

!
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Программы Продукты Вес

(кг)

Расположение

уровней

Предварительный

нагрев

Рекомендуемая

температура

(°C)

Продолжит-ть

приготовления

(минуты)

Ручной режим
стандартные

направляющие

выдвижные

направляющие

Одновременное

приготовление

на нескольких

уровнях *

Пицца (на 2-х уровнях)

Песочный торт на 2-х уровнях/торты на 2-х уровнях

Бисквит (на 2-ух уровнях)

Жареная курица с картошкой

Баранина

Скумбрия

Лазанья

Эклеры на 3-х уровнях

Печенье на 3-х уровнях

Печенья из слоеного теста с сыром на 2-ух уровнях

Несладкие торты

1+1
1
1
1

2 и 4
2 и 4

2 и 4
1 и 2/3

2
1 или 2

2
1 и 3 и 5
1 и 3 и 5

2 и 4
1 и 3

1 и 3
1 и 3

1 и 3
1 и 3

1
1
1

1 и 2 и 4
1 и 2 и 4

1 и 3
1 и 3

да
да

да
да
да
да
да
да
да
да
да

20-25
30-35
20-25
65-75
45-50
30-35
35-40
20-25
10-20
20-25
20-30

Гриль* Скумбрия

Камбала и каракатицы

Кальмары и креветки на шампурах

Филе трески

Овощи-гриль

Телячий бифштекс

Жареные колбаски

Гамбургер

Фаршированый горячий бутерброт (или обжаренный хлеб)

Курица на вертеле (если имеется)

Ягненок на вертеле (если имеется)

1
0,7
0,7
0,7
0,5
0,8
0,7

4 или 5
4 или 6

1
1

4
4
4
4

3 или 4
4
4
4
4
-
-

3
3
3
3

2 или 3
3
3
3
3
-
-

нет
нет
нет
нет
нет
нет
нет
нет
нет
нет
нет

300
300
300
300
300
300
300
300
300
300
300

10-20
10-15
10-15
10-15
15-20
10-20
10-20
10-12
3-5

70-80
70-80

Запеканка* Курица-гриль

Каракатицы

Курица на вертеле (если имеется)

Утка на вертеле (если имеется)

Жаркое из телятины или говядины

Жаркое из свинины

Баранина

1,5
1

1,5
1,5
1
1
1

2
2
-
-
2
2
2

2
2
-
-
2
2
2

нет
нет
нет
нет
нет
нет
нет

210
200
210
210
210
210
210

55-60
30-35
70-80
60-70
60-75
70-80
40-45

Полуфабрикаты* Жаркое (белое или красное мясо) 1 2 2 нет 200 50-75

Рыба* Дорада

Рыбное филе

Лаврак с картофелем

0,7
1

0,5 + 0,5

2
2
2

2
2
2

да
да
да

180
170
190

20-25
12-15

60

Пицца* Пицца

Лепешки

0,5
0,5

2
2

1
1

да
да

15-20
20-25

Расстойка* Расстойка дрожжевого теста (булочки, хлеб, 

торты, круассаны и т.д.)

2 2 нет 40

Пастеризация* Фрукты, овощи и т.п. 2 2 да 110

Низкая

температура*

Мясо

Рыба

Овощи

2
2
2

1
1
1

нет
нет
нет

75
85
110

90-180
90-180
90-180

Размораживание*

* Указанная продолжительность приготовления служит только в качестве примера и может быть изменена в соответствии с Вашми личными 

предпочтениями. Время разогревания духовки является фиксированным и не может быть изменено вручную.

! Программа ECO: Эта программа используется для медленного приготовления продуктов любого вида при температуре до 200°C;

данная программа также подходит для разогрева продуктов и для завершении процесса приготовления.

Все мороженные продукты

210-220
180

160-170
200-210
190-200

180
180-190

190
180
210

190-200

210-220
190-200

Таблица приготовления
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Программы Продукты Вес
(кг)

Расположение
уровней

Предварительный
нагрев

Автоматические режимы** стандартные
направляющие

выдвижные
направляющие

Хлеб*** Хлеб (см. рецепт) 1 2 или 3 2 нет

Говядина 2 или 3 2 нет

Телятина Жаркое из телятины 2 или 3 2 нет

Баранина Баранья нога 2 или 3 2 нет

Свинина Жаркое из свинины 2 или 3 2 нет

Курица Жареная курица 1-1,5 2 или 3 2 нет

Рыбное 
филе

Треска
Черна
Форель

0,4-0,5
0,4-0,5
0,4-0,5

2 или 3
2 или 3
2 или 3

2
2
2

нет
нет
нет

Рыба
в фольге

Дорада
Лаврак

0,4-0,5
0,4-0,5

2 или 3
2 или 3

2
2

нет
нет

Пирог с
начинкой

Пирог с начинкой 0,5 2 или 3 2 нет

Пирог из Яблочный пирог 0,5 2 или 3 2 нет

Сладкие 
булочки

Выпечка из теста с разрыхлителем
(булочки, миндальное печенье и т.п.)

0,7 2 или 3 2 нет

Кекс Выпечка из теста с химическими дрожжами (пирог 
«Четыре четверти», мраморное печенье и т.п.) 

0,7 2 или 3 2 нет

Кондитерская
выпечка

Кондитерская выпечка 1 2 или 3 2 нет

Паэлья Паэлья (см. рецепт) 1-3-5 1-2-4 нет

Плов Плов (см. рецепт) 0,5 2 1 нет

Пиццерия** Пиццы с очень тонким тестом,
(тесто для хлеба)

4 (каменная плита
для пиццы на 

решетке)

* (только для моделей, укомплектованных каменной плитой для пиццы)
** Продолжительность приготовления в автоматическом режиме задается автоматически. Пользователь может 
изменить значения, начиная с 
заданной продолжительности. 
*** По рецепту налейте 50 гр (0,5 дл) воды в противень, установленный на 5-ый уровень.

Жаркое из говядины

Йогурт Йогурт 2 2 да

1-1,5

1-1,5

1-1,5

1,2-1,5

Таблица приготовления
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Программирование приготовления 

не включается.

Неисправность Возможные причины Методы устранения

Имел место сбой в энергоснабжении. Вновь запрограммировать 

приготовление.

На дисплее показывается режим 

ЕСО.
Изделие находится в режиме

энергосбережения.
Дотроньтесь до любой кнопки для выхода из 

режима энергосбережения.

Дождитесь охлаждения духовки.Температура в духовке  выше значения, 

заданного для выбранной программы.

Вы выбрали программу  приготовления 

в автоматическом режиме. На дисплее 

показывается “Hot”, и приготовление 

не начинается.

Вы выбрали приготовление в

вентилируемом режиме, и

блюдо подгорело.

Уровни 1 и 5: на эти уровни горячий 

воздух воздействует напрямую, что 

может привести к подгоранию деликатных

блюд.

Рекомендуется перевернуть противени 

в середине приготовления.
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ҚҰРЫЛҒЫНЫҢ ТЕХНИКАЛЫҚ СИПАТТАМАСЫ

Өлшемдері *
ені 43,5 см

биіктігі 32,4 см

тереңдігі 41,5 см

Көлемі* 59 л

Өлшемдері**
ені 45.5 см

биіктігі 32,4 см

тереңдігі 41.5 см

62 л

Электр

қосылымдары

кернеуі: 220 - 240 В ~ 50/60 Гц

немесе 50 Гц (деректер кестесін

қараңыз) ең көп тұтынылатын қуат

2800 Вт

ҚУАТ БЕЛГІСІ

Электр пештерінің белгісіндегі

2002/40/EC нұсқауы.

EN 50304 стандарты

Мəжбүрлі конвекция класы –

қыздыру күйіне арналған

мəлімденген қуат тұтынуы:

ЭКО.

* Тек тартылатын бағыттауыштары бар модельдер үшін. 

** Тек сым бағыттауыштары бар модельдер үшін.

Көлемі**

Бұл құрылғы Еуропа экономикалық

қауымдастығының келесі

нұсқауларына сай келеді:

12.12.2006 жылғы 2006/95/EC

(төмен кернеу) жəне кейінгі

өзгертулері – 15.12.04 жылғы

2004/108/EC (Электромагнитті

үйлесімділік) жəне кейінгі

өзгертулері – 22.07.1993 жылғы

93/68/EEC жəне кейінгі өзгертулері. 

– 2012/19/ЕC жəне одан кейінгі

түзетулер. 

- 1275/2008 күту/өшу режимі
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Режимдер Тағамдар Салмақ

(кг)

Тартпа позициясы Алдын ала

қыздыру

Ұсынылатын

температура

(°C)

Пісіру

ұзақтығы

(минут)

Қолмен
Стандартты

бағыттауыш

сырғытпалар

Жылжымалы

бағыттауыш

сырғытпалар

Көпдеңгейлі* Пицца - 2 сөреде

Екі сөреде бəліштер/2 сөреде кекстер

Ашыған қамыр бəліші 2 сөреде (тұтқалы табада)

Қуырылған тауық еті + картоп

Жас қой еті

Макрель

Лазанья

Крем салынған пирожок - 3 сөреде

Печенье - 3 сөреде

Ірімшік салынған пирожок - 2 сөреде

Хош иісті бəліш

1+1
1
1
1

2 жəне 4
2 жəне 4

2 жəне 4
1 жəне 2/3

2
1 немесе 2

2
1, 3 жəне 5
1, 3 жəне 5
2 жəне 4
1 жəне 3

1 жəне 3
1 жəне 3
1 жəне 3
1 жəне 3

1
1
1

1, 2 жəне 4
1, 2 жəне 4
1 жəне 3
1 жəне 3

иə

иə

иə

иə

иə

иə

иə

иə

иə

иə

иə

20-25
30-35
20-25
65-75
45-50
30-35
35-40
20-25
10-20
20-25
20-30

Гриль* Макрель

Палтус пен каракатица

Кальмар мен асшаян кебабы

Нəлім филесі

Грильде пісірілген көкөністер

Бұзау етінен пісірілген стейк

Шұжықтар

Гамбургер

Қыздырылған сэндвич (немесе тост)

Бұрылмалы істікке (егер болса) пісірілген тауық еті

Бұрылмалы істікке (егер болса) пісірілген қой еті

1
0,7
0,7
0,7
0,5
0,8
0,7

n° 4/5
n° 4/6

1
1

4
4
4
4

3 немесе  4
4
4
4
4
-
-

3
3
3
3

2 немесе  3
3
3
3
3
-
-

жоқ

жоқ

жоқ

жоқ

жоқ

жоқ

жоқ

жоқ

жоқ

жоқ

жоқ

300
300
300
300
300
300
300
300
300
300
300

10-20
10-15
10-15
10-15
15-20
10-20
10-20
10-12
3-5

70-80
70-80

Желдеткіші

бар гриль*

Грильде пісірілген тауық еті

Каракатица

Бұрылмалы істікке (егер болса) пісірілген тауық еті

Бұрылмалы істікке (егер болса) пісірілген үйрек еті

Қуырылған бұзау немесе сиыр еті

Қуырылған шошқа еті

Жас қой еті

1,5
1

1,5
1,5
1
1
1

2
2
-
-
2
2
2

2
2
-
-
2
2
2

жоқ

жоқ

жоқ

жоқ

жоқ

жоқ

жоқ

210
200
210
210
210
210
210

55-60
30-35
70-80
60-70
60-75
70-80
40-45

Қуырылған тағам* Қуырылған ет (ақ немесе қызыл ет) 1 2 2 жоқ 200 50-75

Балық* Ақтабан

Балық филесі

Теңіз тарланы + картоп

0,7
1

0,5 + 0,5

2
2
2

2
2
2

иə

иə

иə

180
170
190

20-25
12-15

60

Пицца* Пицца

Фокаччия наны

0,5
0,5

2
2

1
1

иə

иə

15-20
20-25

Көтеру* Ашыған қамырдың көтерілуі 

(булочка, нан, тəтті пирог, рогалик, т.б.)

2 2 жоқ 40

Пастеризация* Жеміс, көкөніс, т.б. 2 2 иə 110

Баяу пісіру* Ет

Балық

Көкөніс

2
2
2

1
1
1

жоқ

жоқ

жоқ

75
85
110

90-180
90-180
90-180

Жібіту*

* Жоғарыдағы тізімде көрсетілген пісіру уақыттары тек нұсқау ретінде берілген жəне оларды жеке қалауға қарай өзгертуге болады. Пешті алдын ала

қыздыру уақыты стандарт бойынша орнатылған жəне оларды қолмен өзгертуге болмайды.

! ЭКО бағдарламасы: Бұл бағдарлама температурасы ең көп 200°C-қа дейін орнатылатын тағам түрлерін баяу пісіру үшін қолданылады;

оған қоса, бағдарлама тағамды жылыту жəне пісіру үрдісін аяқтау үшін қолайлы.

Барлық мұздатылған тағамдар

210-220
180

160-170
200-210
190-200

180
180-190

190
180
210

190-200

210-220
190-200

Тағам дайындау бойынша кеңес кестесі
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Режимдер Тағамдар Салмақ
(кг)

Тартпа позициясы Алдын ала
қыздыру

Автоматты**
Стандартты
бағыттауыш
сырғытпалар

Жылжымалы
бағыттауыш
сырғытпалар

Нан*** Нан (рецептті қараңыз) 1 2 не 3 2 жоқ

Сиыр еті Ростбиф 1-1,5 2 не 3 2 жоқ

Бұзау еті Қуырылған бұзау еті 1-1,5 2 не 3 2 жоқ

Жас қой еті Жас қойдың аяғы 1-1,5 2 не 3 2 жоқ

Шошқа еті Қуырылған шошқа еті 1,2-1,5 2 не 3 2 жоқ

Тауық Қуырылған тауық еті 1-1,5 2 не 3 2 жоқ

Балық
филесі

Нəлім
Алабұға
Бахтах

0,4-0,5
0,4-0,5
0,4-0,5

2 не 3
2 не 3
2 не 3

2
2
2

жоқ
жоқ
жоқ

Пергаментке
салынған балық

Ақтабан
Теңіз тарланы

0,4-0,5
0,4-0,5

2 не 3
2 не 3

2
2

жоқ
жоқ

Бəліш Бəліш 0,5 2 не 3 2 жоқ

Үгітіліп тұратын
бəліш Алма қосылған ашық бəліш 0,5 2 не 3 2 жоқ

Бриошь Табиғи ашытқымен жасалған десерттер
(бриошь, миндаль қосылған торт т.б.)

0,7 2 не 3 2 жоқ

Кекс Қопсытқыш қосып жасалған десерттер
(мəрмəр тəрізді печенье, фунт кексі, т.б.)

0,7 2 не 3 2 жоқ

Десерттер Десерттер 1 2 не 3 2 жоқ

Паэлья Паэлья (рецептті қараңыз) 1-3-5 1-2-4 жоқ

Пилав күріш Пилав күріш (рецептті қараңыз) 0,5 2 1 жоқ

Таста
пісірілетін

пицца*

Өте жұқа пицца (қамыр) 4 (пицца
тасын сөреге

қойыңыз)

* (тек пицца тасымен жабдықталған модельдер) 
** Автоматты пісіру функцияларының ұзақтығы əдепкі бойынша орнатылған. Əдепкі ұзақтықтан бастап, пайдаланушы
бұл мəндерді өзгертуі мүмкін. 
*** Рецептте көрсетілгендей 5-позициядағы тұтқалы табаға 50 г (0,5 дл) су құйыңыз.

Йогурт Йогурт 2 2 иə

Тағам дайындау бойынша кеңес кестесі
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1. 

Бағдарламаланған пісіру режимі

басталмайды.

Ақаулық Ықтимал себебі Шешімі

Ток өшіп, қайта қосылған. Пісіру режимін қайта

бағдарламалаңыз.

Дисплейде ЭКО режимі көрсетіледі. Құрылғы күту режимінде. Күту режимінен шығу үшін кез келген 

түймені басыңыз.

Автоматты режим таңдалған. Дисплейде

“Hot” жазуы пайда болады жəне пісіру 

басталмайды.

Пеш ішіндегі температура таңдалған режим 

үшін ұсынылатын мəннен жоғары.

Пештің суығанын күтіңіз.

Тұтқалы табалардың позициясын 

пісіру ұзақтығы ортасына жеткенде 

ауыстыруды ұсынамыз.

Желдеткішпен пісіру таңдалған жəне 

тағам күйіп кеткен болып көрінеді.

1 жəне 5 позициялары: тікелей əсер ететін 

қызу температураға сезімтал тағамдардың 

күйіп кетуіне себеп болуы мүмкін.
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