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AND MAINTENANCE INSTRUCTIONS

PYKOBOACTBO
MO 3KCNNYATALUNU

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.

YBaxkaeMblil nokynaTens!

Bbl npnobpenu mnsgenue u3 HOBOW CepUM ra3oBbIX
nut. Mbl xoTuMm, 4TOObl Hawe wu3genne Bawm
XOpOLWO W HagéxHo cnyxuno. [loatomy, nepepg
BbIMOSIHEHNEM MOHTa)Ka, BBOAOM B SKCMfyaTaumio u
obcnyxmBaHmem NMnThI pekoMeHayem
O3HAaKOMUTLCS C MpaBUNaMn, W3NOXEHHLIMU B
AaHHoMm “PykoBogcTtee.”n cobnogatb ux.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUU

Safety measures

¢ 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.

e WARNING: The appliance self and its accessible
parts will be hot during the use. You should
prevent the contact with heating elements. Do not
allow the access for small children.

o WARNING: Danger of fire: do not lay down objects

Mepbi 6e3onacHocTun

e [leTn B BO3pacTe OT 8 neT M cTapwe 1 nuua co
CHWKEHHBbIMU  (PU3NYECKUMU  UMN  YMCTBEHHBIMN
CMOCOBOHOCTAMM U C HEXBATKOM OMbiTa U 3HAHWUIA
MOryT  MCMNOMb30BaTb [AaHHbIi  npubop npu
YCNOBWMW, YTO OHM HaxXogATCsa nog Haa30pOM Unu
Obinn  0byyeHbl 6Ge3onacHOMy MCMONb30BaHUIO
npubopa M OCO3HAKT MOTEeHUNanbHbIe PUCKWN.
[eTn He QormkHbl urpatb ¢ npubdopom. detsam go 8
net  3anpewaeTca  BbIMNOMHATb  YUCTKY U
BbINOMHSAEMOE Morib3oBaTtenemM TexobcnyxmpaHme
Aaxe rnog Hag3opom.

¢ BHUMAHWME: Tllpnbop n ero OTKpbITbiIE 4acTu
CTAHOBSATCA rOpsSYMMN BO BpPEeMSsi UCMONb30BaHMS.
Cnegyetr  0ocobBeHHO  TwATENbHO nsberaTtb
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on the cooking surfaces.

¢ WARNING: The cooking without supervision with
fat or oil on the cooking surface could be
dangerous and could cause the ignition of fire.
NEVER extinguish the fire here with water, but
switch out the appliance first and then cover the
flames for instance with pot lid or with a wet cloth.

¢ NOTICE: The cooking process should be provided
under supervision. Also a short time cooking
should be provided under constant supervision.

e WARNING: If the hotplate surface shows cracks,
switch out the appliance and the circuit breaker for
to prevent the electric shock.

¢ Use the temperature probe recommended for this
oven only.

e WARNING: For to prevent the electric shock
ensure the switching off of the appliance before
replacing the light bulb.

¢ Do not use rough abrasive cleaning agents or
sharp metal scrapes for cleaning of oven door
glass, as they could crack the surface and causing
the breaking of glass.

e Never use steam or pressure cleaners for cleaning
of the appliance. A danger of electric shock is
threatening here.

e The appliance is not adapted for control with help
of external timers or other special control devices.

NPUKOCHOBEHNA K HarpeBaTeflbHbIM 3dfeMeHTaMm.
MpepoTtBpatTnTL BO3MOXHOCTb aocTyna
ManeHbknx aetenBHUMAHWE: Yrposa noxapa:
He craBbTe HuKakue npegMeTbl Ha BapouHble
NMOBEPXHOCTH.

BHUMAHWE: [oToBKa C »XMPOM WM MacrioM Ha
Bapo4Hou naHenu 6e3 npucmoTpa MOXeT ObiTb
ornacHOM W MOXEeT [MpPUBECTU K BO3ropaHuio.
HMAKOIOA He TywuTe OroHb BOAOW, HO
BbIKNOYMTE NpMbOp, a 3aTemM HakpowTe nnams,
Hanpumep, KPbILLIKOW UM MOKPOW TPSIMKOWN.
BHUMAHWE: [lpouecc npuroToBrEHNA [OOKEH
OblTb  nog npucMoTpoM.  KpaTKkoBpeMEHHbIN
npouecc npuUroToBneHna AormkeH ObiTb noA
NPUCMOTPOM MOCTOSIHHO.

BHUMAHWE: Ecnn noBepxHOCTb BapOYHOW
naHenu WM dnNemeHTa  noTpeckanacb -
BbIKMOUMTE NpMbop M npegoxpaHuTenb, 4YTOObI
n3bexaTtb NopaKeHUs ANeKTPUYECKUM TOKOM.
Vcrnonb3ynTe TOMbKO OaTyuk  Temnepartypsbl,
KOTOpbIA pekoMeHayeTCs ANA JaHHOW OYXOBKMU.
BHUMAHWE: Y6eautecb, 4TtO npubop nepen
3aMeHOW NammnoYKM BbIKIOYEH, YTOObI n3bexaTb
NMOPaXXeHUs ANEKTPUYECKMM TOKOM.

He wucnonb3ynte arpeccuBHble abpasuBHbie
yncTaLMe cpeacTtea UnNKu OCTpble MeTannndeckmne
CKpPebKM ANst YACTKM CTeKon ABepLbl OYXOBKU, Tak
Kak OHW MOryT nouapanaTb MNOBEPXHOCTb, YTO




o WARNING: Use the protection of cooking panel
designed with the producer of cooking appliance or
marked with the appliance producer as suitable in
the user's manual only, or protection devices
directly built in in the appliance. The use of
incorrect protection devices could cause accident.

Caution

e Only authorized service worker or similar
authorized person can connect the appliance to
the electric mains.

e Manipulation with the appliance or unprofessional
service could lead to risk of serious injury or to
damaging of appliance, eventually. The
installation, the all repairs, modifications or
interventions into the appliance should be provided
with the authorized serviceman or similarly
authorized person only.

o A device for disconnecting of all poles of the
appliance from the mains Into the electric wall
circuit before the appliance should be inserted,
where the contacts distance in disconnected state
is 3 mm as minimum (thereafter called in the text
as mains switch).

e The product is designed exclusively for cooking.
Do not use for other purposes, for instance for
room heating. Do not put empty pots on the
cooking zones.

MOXET NPUBECTU K MNMOJSIOMKE CTEKI1a.

o [Ina unctkm npubopa He MCnonb3ynTe napoBble

OYUCTUTENN W OYUCTUTENM MoL [AaBrIEHUEM.
CyuwectByeT OnacHoCTb nopaxeHus
ANEKTPUYECKNM TOKOM.

Mpnbop He roToB K YMNpPaBfieHUO C MOMOLLbIO
BHELIHNX TanMmMepoB W ApyrMx cneunanbHbIX
cucTeM ynpaBsrneHus.

BHMMAHWME: Ncnonb3yiTe Tonbko 6apbepbl Ans
BapoO4HOM naHenw, CMNPOEKTMPOBaHHbIE
n3rotoBUTENEM  NNUTbl UMM 0BO3HAYEHHblE
nsrotoButenem npubopa B MHCTPYKUMM MO
NMPUMEHEHUNIO KaK pekoMeHAyeMble K NMPUMEHEHMI0
WM  BCTPOEHHble B  npubope  Gapbepbl.
Mcnonb3oBaHne HecooTBeTCTBYHOLWNX OGapbepos
MOXET NPMBECTU K HECYACTHbBIM CIy4asiM.

MpeaynpexpeHue
e [Tpnbop MoOXeT ObiTb MOAKMHOYEH K CETU TOJSbKO

CEPBUCHBIM  LIEHTPOM  WAN  KOMMETEHTHbIM
crneynanucTom.

O6palueHne C npubopom unm
HernpodgeccrnoHanbHoe  obcnyxnBaHne  MoOXeT
NPMBECTU K PWUCKY CEpPbe3HbIX TpaBM UM K
nospexaeHuto nagenus. MoHTtax, nobon PeMOHT,
mMoaudukaumMm W BMmellaTenbcTBa B npubop
BCeraa LOIMKEH BbINOMHATb TEXHUK MO CepBUCY
NN KOMMNETEHTHOE NNLO.




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.

The strangulation of feeding cable in the oven
doors could lead to short circuit and damage the
appliance. Mind the correct placing of electric
feeding cables in a save distance.

The electric feeding cables of the appliance or
other appliances should not come in contact with
the cooking plate nor with other hot parts of the
cooker.

Switch off the mains switch before providing
cleaning or repairs.

Do not heat up food covered with aluminum foil,
plastic pots or similar materials. The danger of
melting, fire or the damaging of hotplate threatens
in such cases.

Give your special attention when cooking in the
oven. The pans, sheets, gratings and the oven
walls could hot as to the high temperatures. Use
cooking gloves.

Never cover the internal oven walls with aluminum
foil and do not put down the baking pots directly on
the oven bottom. The aluminum foil hinders the air
circulation, significantly worsens the baking
process and damages the surface layer of internal

B xecTkyio anekTpopacnpenenuTenbHylo ceTb
nepeg npnéopom crnenyet yCTaHOBUTb
YCTPOWCTBO ANs1  OTKIOMEHUST BCEX MNOSCOB
npubopa OT CeTW, Yy KOTOPOro PacCTosiHWe
KOHTaKTOB B pacLEnyieHHOM COCTOSIHUM - MWH. 3

MM  (ganee o0oO3HayYaeTcsas  Kak  rfaBHbIN
BbIKINOYaTens).

MpoaykT npeaHasHa4YeH WCKNIYUTENbHO  ANns
npurotoBrneHns nuwn. He wucnone3ynte ans
Apyrux —uenen, Hanpumep, ANs  OTOMNSEHUS
nomewieHns. He cTaBbTe nycTylo nocygy Ha
KOHpOpKM.

3auenuBLUMNCA LWIHYP NUTaHWS, Hanpumep, 3a
ABepuy OYXOBKW, MOXET cTaTb MPUYUHON

KOPOTKOro 3aMblkaHUss W NOBpPeaunTb npubop.
Cnegute 3a npaBWibHbIM  PacnoOSIOKEHNEM
LUHYPOB NUTaHUsA Ha 6e30NacHOM pPacCTOSHUN.
LWHyp nutaHmna npubopa unu gpyrnx npnbopos He
OOIDKEH conpukacaTtbcs c BapO4HOM
MOBEPXHOCTbID WU APYTMMU FOPSYUMU YaCTSMU
AT,

Mpn 4yuctke M pPEMOHTE OTKIUUTE
BblKMOYaTeNb nuTaHuna oT
ANEKTPOIHEPI UK.

He cnepgyert rpetb nuuwy B antoMuMHMeBon dhonbre,
NMacTUKOBbIX KOHTEWHepax W TOMy nogoGHoN
nocyge. CyuwectByeT yrposa pacnnasneHus,
noXkapa unu noBpexaeHns Bapo4yHON naHenu.

rnaBHbIN
nogayu




cover.
e The oven doors could be hot during the baking.
Some models have therefor a third glass installed
on the doors, which significantly prevents the
overheating of external door surface.

Fr prevention of overheating the appliance should
not be installed behind a decoration door.

Never store inflammable or explosive objects,
objects aggressive to skin (paper, wipers, cleaning
agents, plastic bags, detergents, sprays) in the
storage shelf of the oven. You prevents so the risk
of fire during operation of the appliance. Only the
given accessories (pans, drainage pots and
similar) can be stored there.

The oven door hinges could be damaged when
overloaded. Do not put heavy objects on the
opened doors. Do not lean on the opened doors.
Do not sit down nor set foot on the opened oven
doors (Mind the children!) Take off the doors
before cleaning of the oven.

The appliance is designed for location directly on
the floor. Do not use any base or pedestal.

The surface of storage shelf could be heated up up
to a high temperature. At pulling out of hot shelf
the surfaces and objects coming into contact or
being in a close distance can be damaged. Do not
operate the appliance with pulled out shelf. The
objects stored in the shelf can be hot, therefor it is

Ocoboe BHMMaHVE yOensnuTe MPUroTOBIIEHUIO
nMwm B gyxoske. W3-3a BbICOKMX Temnepartyp
NPOTMBHW, MNocyga And 3anekaHusi, peweTkn u
CTEHbl  OYXOBKM  MOryT  OblTb  ropsyvmMun.
Mcnonb3ynte TePMOCTONKME KYXOHHbIE MepyaTKu.
Hukoroa He obopauyvMBanTe BHYTPEHHME CTEHbI
neyn anoMMHNEBOWN (POSbLIron, He CTaBbTe Nocyny
AnNa 3anekaHuss Ha OHO OyXOBKW. AntoMUHMEBas
donbra NpenaTtcTBYeT UMPKYNAaUMM BO3dyXxa, YTo
3HAYMTENbHO  YXYAWWUT MpPOLEeCcC BbINEYKU WU
noBpeauT BEPXHUIN CMOW BHYTPEHHEN 060N04KN.
[Bepua AyxoBkM MOXeT ObiTb B npouecce
BblNevykn ropsyen. [loaToMy Yy  HEKOTOpPbIX
mogernen 6bino Ha ABepuy YCTAHOBMEHO TpPeTbe
CTEKMO, YTO NOMOoraeT fyylle 3aWMTUTb BHELLHIO
NMOBEPXHOCTb ABEepLbl OT M3ObLITOYHOroO Tenna.

Ana npepoTBpaweHns neperpeBa npubop He
cnegyet  ycTaHaBnuBatb 3a  AEKOPATUMBHYHO
OBEpPKY.

B npocTtpaHCcTBE AyXOBKM HMKOrAa He cneayet
XpaHuTb npegMeTbl  JNierkoBocniamMeHsLwmecs,
B3pblBYaTble, arpeccuBHble AOns Koxu (Bymara,
nonoTteHua, OymMaxHble nakeTbl, YUCTALLMNE WU
MoloLMe cpencTBa, a3po3onu). Tak Bbl cmoxeTe
YMEHbLUUTL PUCK BO3HWKHOBEHUSI MOXapa BO
BpeMsi paboTbl npubopa. XpaHuTte TaM TOmbKO
akceccyapbl (kacTpitonu, NOAAOH ANs KOHAeHcaTa
n Tomy nogobHoe).




not allowed to put in this storage shelf flammable
or easily flammable objects.

This appliance is not connected to a kitchen hood.
It must be installed and connected according to
the standing regulations and relevant installation
instructions. Special attention is drawn on room
ventilation requirements.

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.

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.

It is 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

B Ccrniydyae neperpy3km asepubl OYXOBKU MOXET

Npoun3oNTN noBpexaeHne eé€ netenb. He ctaBbTe
Ha OTKpbITylO [AOBepuy Tskenyio nocyay. [lpu
OYUCTKE HEe OnupanmTecb Ha OTKPbITYyIO ABepb. He
CaguTecb N He CTAHOBUTECHb Ha OTKPbITYHO ABeEpLUY
ayxosoro wkada (OctopoxHo ¢ getemu!) lNepen
YMCTKOM AYXOBKN CHUMUTE OBEpPLY.

Mpnbop npegHasHayeH [OnNs pasMeLeHust
HenocpeacTBEHHO Ha nony. He wcnonb3ynte
kakoe-nmbo oCHOBaHWE UIn NOACTaBKY.
[MoBEPXHOCTb ALMKA NAUTbI MOXET ObITb HarpeTta
A0 BbICOKOW TemnepaTtypbl. BbITAHYB ropsuui
AWMK, Bbl MoXeTe noBpeanTb NOBEPXHOCTb W/UNK
npeameTbl, C KOTOPbIMA OH BCTynaeT B KOHTaKT
WNN KOTOPble HaxOAsTCs B HEMNOCPEeLACTBEHHOM
6nnsoctun. He NCnonb3ynTe npunbop C
BbIABUHYTBHIM SAWMKOM. Belym, koTopble XpaHATCS
B SLLMKE, MOTYT ObITb rOpsiynM, NO3TOMY 34€eCb He
AOMYCKaeTCcsi  XpaHEeHWe ropwyvMx U Nerko
BOCMMaMEHSIOLLNXCA NPeaMETOB.

[aHHbin  npubop JgomkeH ObiTb  YCTaAHOBIEH,
NoOKMIOYEH W BBEAEH B 9Kcnnyataumioo B
COOTBETCTBUMU c TpeboBaHMsIMK JaHHoro
‘PykoBoacTtBa...”, CTaHgaptamMm W”  HOPMaMM,
aencreyowmmn B ctpaHe lNokynatens. MNnuta He
npucoeamHsieTca K YCTPOWCTBY [Ans  OTBOAA
NPOOYKTOB CropaHud, noaTomy ocoboe BHUMaHue




qualified personnel and the
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®h for every kW of power input.

Never use naked light to detect gas leakage!

If you detect a flaw 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.

Before moving the appliance from its designed
position, resulting in temporary danger of fire or
explosion (e.g. linoleum or PVC adhesive, working
with coatings etc.), the appliance must be put out
of service.

room thoroughly

e Do not put any flammable objects close to hob

HeobxoanmMo
NoMeLLLeHUSI.
MpoBepbTe, COOTBETCTBYIOT NN LaHHblE O BUAE
rasa W HanpskeHus, ykasaHHble Ha 3aBOACKOM
TUNOBOM  LUUTKE, KOTOPLIN pacrnofioXeH Ha
nepegHen nnaHke, WM kKoTopblh Bbl yBuanTte,
BbITAlUMB AWMK ANS NPUHAANEXHOCTEN NNUTHI,
Buay " [aBneHnio rasa Baiuen
pacnpenenuTenbHOMN ra3oBon CETU N HANPSXKEHUIO
3MEKTPUYECKON CETH.

MoHTax, noakniyeHne, BBOA nanTel B
aKcnayaTtaumio, PEMOHT, a Takke nepeHanagky
NAUTbl Ha OPYro BMA rasa MOXET BbIMOMHUTb
TONbKO YyNONHOMOYEHHas cepBuUcHas
opraHusaums, umeroLLas paspeLleHme (NUUEeH3unto)
cooTBeTCTBYyOWMNX cnyxb [ocymapcTBeHHOro
Hag3opa.

O npoBegeHun 3TUX onepauun cneuwanuct
YNONTHOMOYEHHOMN CepBUCHOMN opraHusaumm
00s3aH cagenaTb COOTBETCTBYHOLLIME 3anucu B
I apaHTUNHOM TanoHe" Cc obsi3aTtenbHbIM
noaTBepXaoeHneM noanucbid M nedatbio. [pu
OTCYTCTBUM daHHbIX 3anucen [ apaHTUAHbIN
TanoH* GygeTr cuuTaTtbCs HEeLEeWNCTBUTENbHbIM U

O6paTI/ITb Ha BEHTUNALUNIO

obsizaTenbcTBa MO rapaHTUAHOMY  PEMOHTY
CHMMatoTCS.
e YNONMHOMOYEHHass  CepBWUCHasi  opraHu3auusi,

BBOAALWAA NNUTy B 3Kcnnyatauuko, OOJNKHa B
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burners, oven heating elements, or in accessory
space.

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

Manufacturer does not recommend using any
additional accessories, for instance flame
extinguishing protectors, or efficiency increase
gadgets.

Do not move the cooker by holding the hob.

Do not close the hob cover while gas burners are
still hot.

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

Cooker may only be installed against non
inflammable back wall.

Verify whether data on the nominal supply voltage,
indicated on a type plate located on the front strip
visible after opening the range receptacle, agree
with the voltage of your mains.

e The cooker is coupled to mains according to the

JanbHenWemM npousBoauUTb €€  TexXHMYeckoe
obcnyxusaHue U, npwu HeobxoaMMoCTH,
BbINOSTHATL PEMOHT B rapaHTUNHbLIN Nepuoa.

Ona ©GesonacHo wn aonroBpemMeHHon paboThbl

MMuTbl  pekoMeHayem oavH pa3 B 2 roga
obpallatbCa B YNONHOMOYEHHYH CEPBUCHYIO
opraHuMsaumio ¢ npocbbol 0 npoBeaeHUn

nepnmoanyeckoro KOHTponsa (pyHKUUN nauTbl U eé
TEXHUYEeCKOro obcnyxXmnBaHus.

B cnyyae, ecnu noyyBcTByeTe 3anax rasa,
HEMEANEeHHO 3aKpoWTe KpaH nojayn rasa,
pacrnonoXeHHbl Ha rasonposoge. MNnNnTon MOXHO
Nofnb30BaTbCA BHOBb TOJSIbKO MOCIE BbISCHEHUS
NpUYMHbl  yTedKM rasa, €€  ycTpaHeHus
(cneynannMcTom  YNOSTHOMOYEHHOW  CEPBUCHOM
opraHusaumm) 1 NPoBeTPUBAHMS NMOMELLEHMS.

Mpwn aKcnnyaraumm ObITOBOrO npubopa,
paboTatoLero Ha rasoBom Tonnuee,
yBenuuMBaeTcs TensoTa M BRaXHOCTb BO3gyxa B
noMeLleHnn, rge OH YycTaHoBneH. [loaTtomy, B
AaHHOM nomelleHun Heobxogmmo obecnevnTtb

AOCTaTOYHY0  BeHTUnsauuo.  [JOomkHo  GbiTb
OTKPbITO  OKHO, (POPTOMKA, WM  YCTaHOBIEH
BO34YXOOYMCTUTENL C  OTBOAOM  MPOAYKTOB

CropaHuss WM wucnapeHun u3 nomewleHns. [lpu
AOJTTOBPEMEHHOW M MHTEHCMBHOW paboTe NMnuThbl
HeobxoaMmo obecneyunTb AONOMHUTESNbHYIO
BEHTUIIALMIO, Hanpumep, OTKPbIB OKHa, XOPOLUO




connection diagram .

o If the appliance is not in service, see that all of its
switches are off.

e When detecting a flaw on the appliance
compartment, do not repair it by yourself but put
the appliance out of operation and ask an
authorised person to make the repair.

o Lifetime — 10 years.

NPOBETPUTb nomMeLLeHne mnm yBENUUNTb
MOLLHOCTb BEHTUNATOPA BO34YXOOUNCTUTENS.
Heobxoammbin MMHUMAanbHLIM NOABOA BO34yXa
AO0IKeH ObITb 2 M3/4ac B pacyéTte Ha kaxabli kBT
MOLLIHOCTMW.

3anpewaetcs npoBOANTb ncnbiTaHne Ha
repMEeTMYHOCTb WM MCKaTb MeCTa YTeuvku rasa
Npv NOMOLLN OTHS.

Mpn obHapyXeHUN HencnpaBHOCTU ra30BOW UMK
3AMEKTPUYECKON YacTu NNUTbl HE pPEKOMEHOYEM
NPOBOANTbL PEMOHT camMocTosATeNbHO. OTKNUUTE
nauTy n BOCMNOSIb3yNTECH ycrnyramu
YNOSTHOMOYEHHOW CEPBMCHOW OpraHu3aumn.

B cnyvae, ecnm nnuTa He Oynet
3KCnyaTMpoBaTbCca Aofblie 3-X AHEn, 3akponTe
KpaH nogayn rasa, pPacrosfioKEHHbIA  Ha
rasonposoge. Ecnu xe nnuTa He
aKcnnyatMpoBanacb gonblie 3-X Mecsues, TO
pekomeHOyem nepen BBOLOM B 3KCMfyaTauuio
ucnbiTaTh BCe €€ PYHKUNN.

Mnuty HEobXxoAUMO OTKITHOUUTD,
nomMeLleHnn, rae OHa YCTaHOBMEHa, BeayTcs
paboTbl, KOTOpble MOFYyT W3MEHUTb cpeay
NoMeLleHUs1, T.e., paboTbl, NPU KOTOPbLIX MOXET
BO3HWKHYTb MOXap WU  NPOU3ONTU  B3pbIB
(Hanpumep, nNpuM  HakNemBaHUM  INIMHOMEYMa,
paboTte C kpackamu, knesmu u T.n.). BknounTb
NANTY M NONb30BaTbCA €M BHOBb MOXHO TOJSbKO

ecrnim B TOM




nocne OKOHYaHMs paboT K1 TwaTenbHOro
NpoBeTPUBaHUSA MOMELLEHNS.

He paspeLleHo yCTaHaBnmBatb  OYXOBKY
no6nM3oCcTn BapOYHbIX FOPErNOK, 3MNEKTPUYHECKUX
KOHPOPOK, HarpeBaTeribHbIX SMNEMEHTOB  UMuU
roptoyne macchbl B BbIABUXHOW NPOCTOB MINTHI.
Mpepynpexgaem, 4to BOAM3M FOPENOK MMUTHI,
HarpeBaTernbHbIX 3NIEMEHTOB [OYyXOBKW, B SLLMKE
ANA  XpaHEHWUs MpUHAONeXHOCTeNn nNNuTbl, Ha
camMou NNUTe U Ha pacCTOSAHUM MeHbLUe, 4YeMm
6e3onacHoe paccTosiHNe, He OOIMKHbI HAXOAUTLCS
npeameTbl U3 roprynx MaTepuanos.

He ncnonb3oBaTb N3HOLUEHHbIE nnm
noBpeXaeHHble YacTn npmbopa.

lMponsBoanTens He pekoMmeHdyeT WCMNonb30BaThb
Kakue-yrogHo [OOMNOfHUTENbHbIE YCTPOUCTBA ANs
npeAoTBpaLLEeHNs NoraweHns nnamMmeHn BapOYHbIX
rOpernoK U NoBbILLEHUSA FOPEHUS.

He 3akpbiBanTe KpbIWKY NAUTbI 4O TeX nop, rnoka
ropernku ropsyme.

B cnyyae HecobnogeHs HOPMaTUBHbIX YKa3aHu
N pekoMeHdauuh  HacTosWwen  MHCTPYKUUW,
npovsBoanTEeNnb HE HeCeT OTBEeTCTBEHHOCTb B
cnyyae BO3HMKWINX [OedeKToB U CcriyvyarHbIX
TpaBM.

[MpoBepbTe, COOTBETCTBYOT 1W  [AaHHble O
HanpsKeHUW, ykasaHHble Ha 3aBOACKOM TUMNOBOM
LWUMTKE, KOTOPbIN pacrnonoXeH Ha nepegHen
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nnaHke, N KOTopbIn Bbl yBUAUTE, BbITalWUB ALLMK
ans NpUHaANexXHoCTEN NNnTHI, AaHHbIM
HanpspkeHna Baluen anekTpnyeckon ceTu.

Mnuta  gomkHa  OblTb  MpucoeguHeHa K

3NeKTpoceTH cornacHo cxeme
3MNeKTPONPUCOEANHEHMS.

Ecnu nnuta He HaxoauTcst B pabo4eM COCTOSIHUM,
Heobxoanmo cobnopatb, YTOOBbI BCe

BbIKNtoYaTenu 6b1nn BbIKMIOYEHDI.

Mpn obHapyxeHun pedekta Ha rasoBon  Unu
3NEKTPUYECKON NNNTE HE paspeLleHo UCMpaBnATb
cobcTtBeHHbIMM  cunamu.  [pubop Heobxoanmo
OTKIMIOYUTb n obpaTuntbCs Ha
KBanMmunpoBaHHbIA CEpBUC.

YCnoBua 1 CPOKM XpaHEeHUs: annapatbl AOSKHbI
XpaHuTcs B 3aKpbITOM NoMeLLEeHUN c
€CTEeCTBEHHON BeHTUNAUMENn N B HOPManbHbIX
ycnosusix  (BO  BHEWHeW cpede  AOSKHbI
OTCYTCTBOBATb arpeccuBHble BeELLECTBaA W Mbiflb,
AnanasoH Temnepatyp mexgy -10° n 37° C,
OTHOCUTENbHAsA BIAXHOCTb BO34yXxa MakCMMyMm
85%, ToOnM4kMm wn Bubpaumsa  OOMKHblI  ObITb
NCKINIOYEHbI), CPOK XpaHEeHWUs HeorpaHuyeH (npuv
yCnoBuu coBNoaeHnst YCrnoBu XpaHeHus), CpokK
cnyx0bl (ecnu npuaepXxmBaTbCa NPeanmMcaHuin no
TPaAHCNOPTUPOBKE,  XPaHEHWI0, YCTaHOBKE U
TexHU4eckoMy obcnyxmsanuio) 10 ner.
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The symbol on the product or on its packaging

determines, that this appliance should not be
given into the domestic waste. It should be
delivered to collection spot for recycling of
electric and electronic devices. With correct
liguidation of this product you can help at
prevention of negative consequences for the
environment and for the human health, which
could be else caused with improper liquidation
of this product. More detailed information on
recycling of this product you can receive at
competent local authority, service for liquidation
of domestic waste or in the shop, where you had
bought the product.

The purpose of the appliance

The appliance is designed for usual preparation of
food in households and it should not be used for
other purposes. The individual possibilities of its use
are fully described in this manual.

CumBONn Ha wu3genMu WM ero  ynakoBKe
yKa3biBaeT, 4TO 3TOT TMPOAYKT He MoxeT
paccMmaTpuBaTbCA Kak ObiTOBble oTxoabl. OH
[OMKeH ObITb AOCTaBfeH B NyHKT cbopa ans
YyTUNMU3auum 3NEeKTPUYECKOrOo U INIeKTPOHHOro
obopypnoBaHua. ObecneunmBasi nNpaBUIIbHYHO
yTUNM3auuilo gaHHoro npopykra, Bbl nomoraete
npefoTBpaTUTb MNOTeHUMarbHble HeraTuBHble
nocneacTBuUA ANs  OKpyXawwen cpeabl U
300pOBbSA YerioBeKa, KOTopble Mornu Obl B
NPOTUBHOM Clly4yae BO3HUKHYTb B pe3ysbTaTe
HenpaBuiIbHOM YTUNU3aUuWU OaHHOro npoAaykra.
Ona nony4yeHna 6onee nogpobHon nHdopmaummn
O yTUnu3aumMm 3TOro NpoAaykTa, MOXanymcra,
obpaturtechb B MECTHYIO ropoAcKyr
aAMUHUCTpPAaLMIO, CIYXOY yTunusaumm obITOBbIX
OTXOAOB MMM B MarasuH, rge Obin npuobGpeTteH
NPOAYKT.

NpepHa3Ha4vyeHne npubopa

Mpubop  npegHasHayeH  ANst  €XeOHEBHOro
AOMALUHEro MNpUroTOBMEHUA MUK WM HE [AOIDKEH
nucnonb3oBaTtbCst Ana Apyrux uenen. OTaenbHble
BapuaHTbl UCNONb30BaHWs MNOAPOOHO oOnucaHbl B
AaHHOM PYKOBOACTBE.
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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.

YcTaHaBnuBaTb NNUTY  paspellaeTcs  TOINbKO
KBanuuumpoBaHHOMY nepcoHany n3
aBTOPM3NPOBAHHOTO  CEPBUCHOIO  LeHTpa  npw
HanMuMM  COOTBETCTBYIOLLEN nuueHsun.  Jluuo,

BbIMOMHSOLLEE YCTaHOBKY, 00513aHO YCTaHOBUTb
NMOBEPXHOCTb MMUTbI B FTOPU3OHTANbHOE MOMOXEHME,
noaknouYnTb nNpubop K CetM U NpoBepuTb €ero
paboTocnocobHOCTL. YCTaHOBKa MNNUTbl  OOMKHA
ObITb NOATBEPXKAEHA B rapaHTUNHOM TanoHe.

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.

PasnunyHble moaenu nmetoT pasnyHble
NPUHaANEXHOCTH. Opyrve NPUHaONEXHOCTM
(NpoTuBEHb, peLléTka, NPUHAONIEXHOCT Tpuns,
BWMHTbl PEryrMpoBOYHblE AN YCTAHOBKM BbICOTbI

I'IJ'II/ITbI) MOXHO KyNnTb 4 aBTOPU3OBAHHLIX ANNEPOB.

CONTROL PANEL MAHENb YMPABNEHMS
® 8 8 8 ) [B 8 8
e O OOO C@*‘Q
| | 1 | | | | 1 | |
I I | | | | | I | | | | I
6 5 7 1 2 3 4 5 7 9 1 2 3 4

- Left front burner control knob

- Left rear burner control knob

- Right rear burner control knob

- Right front burner control knob

- Oven control knob

- Timer

- Oven light

- High voltage gas ignition switch

O~NOUOAWNPE

- Pyyka kpaHa neBoi nepeaHe ra3oBov ropenkm
- Py4ka kpaHa neBow 3agHel ra3oBov ropenku

- Pyyka kpaHa npaBoii 3agHein ra3oBoW ropenku

- Pyuka kpaHa npaBoi nepeaHen ra3zoBow ropenku
- Pyuka nyxoBku

- Tanvep

- BblkntoyaTtenb OCBELLEHUS AYXOBKU

- Bblknioyatenb 3aXuraHns BbICOKOro HanpshkeHus

O~NOOR~WNE

=
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http://slovnik.seznam.cz/?q=%D0%BD%D0%B0%20%D1%80%D0%B0%D0%B7%D0%BB%D0%B8%D1%87%D0%BD%D1%8B%D0%B5%20%D0%BC%D0%BE%D0%B4%D0%B5%D0%BB%D0%B8&lang=ru_cz
http://slovnik.seznam.cz/?q=%D0%B0%D0%B2%D1%82%D0%BE%D1%80%D0%B8%D0%B7%D0%BE%D0%B2%D0%B0%D0%BD%D0%BD%D1%8B%D0%B9%20%D0%B4%D0%B8%D0%BB%D0%B5%D1%80&lang=ru_cz

BEFORE FIRST USE

andA neEpPBOro NPUMEHEHUA MNMIMUTbI

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

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

* 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.

* 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 CHMMUWTE C NNUTBI YNaKoBKY.

e PasnuyHble 4acTM U KOMMOHEHTbI YMaKoOBKM MOTyT ObiTb MCMOMNb30BaHbI
BTOPWYHO, MO3TOMY MOCTYNamTe C HUMW B COOTBETCTBUU C pPeKOMeHAauusMm
naHHoro “PykoBopcTea ...".

e Pyyky KpaHa ropenku/TepMoctata AyXOBKU YCTAHOBWTE Ha MaKCUMarbHY
MOLLHOCTb TEMMepaTypy, 3aXrMTe ropernky U ocTaBbTe OYyXOBKY C 3aKpbITbIMU
ABepLamMu BKIoYeHHON B TeveHune 30 MUHYT. BbinonHue AaHHyto onepauuio, a
3aTeM TLiaTenbHO NPOBETPUB MOMELLEHUE, YCTPaHUTe TeM CaMbiM U3 SYXOBKM
3anax oT KoHcepBaLun.

e YGeauTech, YTO NOABOASILLME LUHYPbI UHBIX MPUOOPOB He ByayT UMETb KOHTaKT
C BApOYHbIM CTOSIOM MW APYTYMMU FTOPSIYMMU HacTSMU MAKTbI.

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

BHUMAHMUE!
Mepen nepBbIM MCMONMb30BaAHUEM OyXOBKU yAanuWTb BCE HaKMeMkM W3 [yXOBKU
aBepu.

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

B cnyyae HecobniofeHWs HOPMaTMBHbIX YKa3aHW U pekoMeHaauui HacToswen
MHCTPYKUMW, NPOM3BOAUTENb HE HECEeT OTBETCTBEHHOCTb B Cryvae BO3HUKLIMX
[edeKToB 1 cryyariHblX TpaBM.

OPERATION

OBCNYXXUBAHME MNNUTLI

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.

* 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 48 hours). For longer storage use convenient dishes.

NPEQYNPEXOAEM!

o [nuTy mMoryT o6cnyxmBaTh TONbko B3pocrble! B noMeLleHun ¢ ycTaHOBNEHHOMN
rasoBoW NIMTOW HeJOMYCTUMO OCTaBNAThL AeTew 6e3 npucmotpall!!

e [a3oBasi nnuTta - Npubop, KOTopbIN TpebyeT NOCTOSHHOTO BHUMAaHWS B Nepuoa,
ero akcnnyarauuu.

e He 3akpbiBaiTe KpbiWKy NnAuTbl, ecnu nnuta paboTaeT, wnu noka ropenku
ropsiive.

e [epen Tem, kaKk OTKPbITb KPbILLKY BapO4YHOro CTONa, BbITpUTE €€, ecrnu 3To
HeobxoAnmMoO, 4TOObI YCTpaHUTb C €€ MOBEePXHOCTU CryvyanHO pasnuTyto
XUAKOCTb.

e Bec npoTuBHA C npurotaBnuMBaeMbiM OMOAOM, BCTaBNSEMOro B Masbl Unu
pelwéTkn BGOKOBbIX CTEHOK [YXOBKM, MOXeT OblTb MakcumanbHo 3 kr, a
yCTaHaBNMBaeMOoro Ha peLLéTKy MakCuManbHoO 7 Kr.

o [pOTMBHM U3 NPUHAANIEXHOCTEN NNUThLI HEe NpedHa3Ha4YeHbl ANs ANUTENbHOTo
XpaHeHuss nuwm (He ponblue 48 4YacoB). NS ANUTENBbHOTO XPaHEHUst MULLK
1Crnonb3yiiTe COOTBETCTBYIOLLYIO st 3TOW Lienv nocyay.

COOKING HOB LIGHTING THE HOB BURNERS

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

BAPOYHASA NIMUTA 3AXUTAHUE TOPEJNKU
MoBepHyTb KHOMKY BMEBO Ha NO3MLIMIO «MakCMMarnbHasi MOLLHOCTbY U 3axeyb ra3s
CMUYKOW MW 3aXKWrankomn.
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COOKING HOB LIGHTING THE HOB BURNERS
e Press the appropriate burner control knob slightly towards the appliance and

turn it anti-clockwise to the ,MAXIMUM POWER" position. Light the gas using a
match or any gas ignition device.

After firing the burner hold the knob pressed to a limit position to the panel for
about 3 seconds till the flame sensor heats up.

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.

BAPOYHAA NNMUTA 3AXUTAHUE TOPENKHU

MoBepHyTb kHOMKy BreBo Ha nosuuntio « MAKCUMAJITIbHAA MOLIHOCTb» un
3akeyb ra3 ClUYKOM UMW 3aXKMrarnkom.

Ecnu ras saropencs, TO pydyKy KpaHa/TepMocTaTa MNOAepXuTe npuxaTton Kk
naHenu ewe, npuénuauTenbHo, 3 CcekyHA, 4TOObl Harpencs  gaTyuk
npeaoxpaHnTens nnameHu.

OTnycTUTE PYYKy U MPOKOHTPONMUPYTE, ropuT nu ras ropenku. Ecnu nnams
noracrio, To NOBTOPUTE BECb NPOLIECC 3aXUraHWs.

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.

e Then push the knob towards the panel to a limit position.
« High voltage ignition device starts firing the burner.
o After firing the burner hold the knob pressed to a limit position to the panel for

about 3 seconds till the flame sensor heats up.

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.

3AXWUIAHUE TOPENKU BbICOKOBOJIbTHOU 3AXUTIAITKOU
(BbIKMIOYATENb NOA PYYKOW KpaHa roperku)

Jlerko HaxmuTe Ha pyyKy KpaHa ropernku U noBepHWUTE eé BIeBO B MOMOXeHue
“MAKCUMAJIbHAA MOLLHOCTb”.

3aTtem npmXKMUTE py4Ky K NaHenu ynpaeneHns Ao yrnopa.

M nogepxuTe NpuxaToin, noka OT UCKPbl 3aroputcs ras.

Ecnu ras 3aropencs, To pydyky KpaHa/TepmocTaTta MNoAepXuTe NpuxaTon K
naHenu eweé, npubnuamtenbHo, 3 cekyHAd, 4TOObl Harpencs [Aatumk
npeaoxpaHnTens NnaMeHu.

OTnycTUTE pyYKy W MPOKOHTPOMUPYNTE, rOpUT nn ra3d ropenku. Ecnu nnams
noracno, TO MOBTOPWTE BECb MPOLIECC 3aXUraHns.

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.

3AXWUIrAHME TOPEJIKU C NOMOLUBIO 3NIEKTPOPO3XUTA

Jlerko HaxaTb Ha KHOMKY 1 noBopavuBaTb BIeBO Ha NO3ULUIO «MaKCUManbHas

MOLLHOCTbY.

BTopon pykon HaxaTb Ha BblKNOYaTeNb BbICOKOBONbTHOIO

3aKUraHWsi UnNM HaxaTb Ha KHOMKY A0 Yynopa Ha naHeNb YNpaBneHus u
npuaepxaTb, Moka WCKpa HE BOCMIAMEHWUT FOpenky y NnnuT, o6GopyaoBaHHbIX
BbIKMOYaTENEM BbICOKOBOSIbTHOTO 3aXUraHusi MPSIMO Ha pblyare ynpaeneHus.

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.

After firing the burner hold the knob pressed to a limit position to the panel for
about 3 seconds till the flame sensor heats up.

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.

SAXUIAHUE TOPENKW C NOMOLLBIO ANIEKTPOPO3XUTA

MoBepHWTE pyuYKy KpaHa ropenkM BReBO W YCTAHOBUTE €€ B MONOXeHue
“MAKCUMANBHAA MOLWHOCTbL".

BTopoi pykoi HaxaTb Ha BbIKNOYaTENb BbICOKOBOSIETHOTO 3&XWUraHWs Wnm
HaXaTb Ha KHOMKY [0 yrnopa Ha naHenb ynpaBneHusi 1 npuaepxartb, Noka uckpa
He BOCMNAaMeHWT Tropenky y nnuT, o6OpyAOBaHHbIX BbIKMOYaTENEM
BbICOKOBOJIbTHOTO 3&XWUraHWs NMPSIMO Ha pblyare ynpaeneHus.

Ecnn ras 3aropencs, To pyuyky KpaHa/TepmocTata nogepxuTe npuxaTon K
naHenu eweé, npubnuantenbHo, 3 cekyHa, 4TOObl Harpencs AaTtymk
NpegoxpaHnTens nnaMeHu.

OTnycTuTe pyyKy WM MPOKOHTPONUPYWTE, roput nu ras ropenku. Ecnu nnams
noracrno, To MOBTOPWUTE BECb MPOLIECC 3aXUraHus.

SHUTTING THE HOB BURNERS OFF

Turn the selected knob to the “OFF” position and check whether the flame is
extinct.

FTALLEHUWE NNAMEHWU FOPENKA
Mpu raweHnM nnamMeHn TrOpenku OyxXOBKM MOBEPHUTE pYydKy TepmocTata B
nonoxexue “BbIKITKOYEHO”. MNMpokoHTponupyiTe - Noracno v niamsi ropenku.
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B9V WS

A - OFF A — BbIKIMIOYEHO

B — MAXIMUM POWER B - MAKCUMATIbHAA MOLWHOCTb
C — SAVING C - MMUHUMAJIbHAA MOWHOCTb
COOKING BAPKA

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.

e [lpn Bapke nonb3yintecb 6onee Hu3koW M 6Gomee LUMPOKON MOCYAOW.
O6paluaiitTe BHUMaHWe Ha TO, YTOObI Namsi ropenku Harpesano AHO cocyaa U
He BbIXOAWIIO 3a ero kpas .

e [a3oBble ropenkM NAUTbI MMEOT pasHble pa3Mepbl. [ns  nonHoro
(3KOHOMWYHOrO) MCMONb30BAHUA MOLLHOCTU TOpenku MpUMeHsTe nocyay C
pekomMeHAyeMbIMU AnameTpamm:

- Ansi Mmanown ropenku - ot 120 mm go 160 mm,
- AnS cpefHen ropenkm - ot 160 mm o 220 mm,
- ans 6onbLuol ropenku - ot 220 Mm Ao 280 Mm.

e [loTpebnsemyio MOLHOCTb (pasmep MIaMeHW) ropenkv MOXHO perynmpoBaTb
NnoBOPOTOM pyYkn KpaHa B npegenax nonoxenun “MAKCUMAINBHAA
MOLWHOCTL” n “MANOE TMJAMA”. Pyykn KpaHOB noBOpayMBaloTCA Npu
cnaboMm HaxatTum B CTOPOHY naHenu. [lOBOPOTOM pyyku KpaHa BReBO
ycTaHaBnueaem kpaH B nonoxenve “MAKCUMANBbHAA MOWHOCTbL”, panee,
NoBOPOTOM PYyYKM BNeBO, A0 kpanHero nonoxexus - “MAJNIOE TNAMA”, un
obpaTHo, BMpaBO (Takke [0 KpalHero MOMoXeHWs), B MOMNOXeHue
“BbIKNKOYEHO".

CAUTION

Before opening the hob lid any spilled liquid must be removed from the lid
surface.
Do not close the hob lid if the burners are still hot!

NMPUMEYAHUE

o 3aKkpbiTyl0 KpbILLKY He MCMOnb3ynTe Kak pabGoumii CTONM WM He CTaBbTe Ha Heé
Kakne-nnbo npeamMeThl.

o [lepep TeM, kaK 3aKpbiTb KPbILLKY, BbIKIIOYUTE BCE rOPENKU.

INSTRUCTIONS FOR USING THE GLASS LID

PEKOMEHOALWW ONSA NONIb30OBAHUA NIIUTOU CO
CTEKNAHHOW KPbILWKOU
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ATTENTION!

Glass lid may crack if it is heated. Before closing the lid switch off all burners.
e To avoid damage to the glass lid follow these instructions:

Do not operate hob burners when the lid is closed.

Do not use closed lid as worktop or storage area.

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.

Clean any spillages on the lid immediately after the hob has cooled down.
Do not use abrasive detergents to clean the lid, as they may scratch the glass
surface and cause discoloration.

BHUMAHMUE!

Ecnu nnuta ocHalieHa CTEKNMSHHOW KPbILKOW, pekoMeHayem cobniopaTtb

criefyloLme yCrioBusl, KOTOpble MOMOTYT NPefoTBPaTUTL €€ NOBPeXAEHMe.

o He BkntovaiiTe BapoyHble roperk1, ecnu Kpbilika 3aKpbiTa.

o 3aKpbITylO KPbILKY HE UCMONb3yiiTe kak pabouwii CTon W He cTaBbTe Ha Heé
Kakue-nubo npeamMeThb.

o KpblILLKy OTKpbIBaliTe HaanexalyMm obpasom 40 €€ KOHEHHOTO NOMNOXEHUS.

e [lpu NpWUroTOBMEHMM MWLM CcrneauTe, 4ToBbl Mocyda He kacanachb CcTekna
KPBILLIKN.

o [lpuaepuTe KPbILLIKY A0 MOMHOTO €€ 3aKPbITUS.

e HeunctoTbl C KpbIWKKM YCTPaHWTE Cpa3y MOCNE OKOHYaHWS MPUrOTOBMEHUS
MULLK, KaK TONbKO OHA OCTBLIHET.

o [lpu ouncTke He UCMONb3yiTe abpasvBHbIE YUCTALME CPEACTBA, KOTOPLIMU
MOXHO rnoLiapanaTb NOBEPXHOCTb CTeKmna W Kpacky.

OVEN OPERATION

NOJNIb30OBAHUE AYXOBKOW

A TAP PROTECTED

The gas supply to the oven burner is controlled by a tap 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 setting the knob to the positions ,MAXIMUM POWER" and
LSAVING*.

Mojaya rasa B ropenky [yxOBKW perynupyetcs
TEPMOJSIEKTPUYECKM NpeoXpaHuTeNeM nnamMeHu.
MoTpebnsemylo MOLHOCTb rOpenku, a TeM cambiM W TemnepaTypy AyXOBKM,
MOXHO perynmpoBaTtb py4kon kpaHa B MHTepBane nonoxeHunn “MAKCUMAJTIbHAA
MOWHOCTbL” n "MAJOE MITAMA”.

rasoBbiIM KpaHoOM C

A - OFF |
B — MAXIMUM POWER
C - SAVING

3L
‘ .©

A — BbIKNIOYEHO
B - MAKCMATIbHAA MOLLIHOCTb
C - MMUHUMAJTbHAA MOLWHOCTb

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

Mopaya rasa B TOpenky [AyXOBKM  peErynupyetcs
TEPMO3MNEKTPUYECKUM NPESOXPAHUTENEM NIAMEHMU.
MoTpebnsieMylo MOLLHOCTb TOpPEnkU, a TEM CambiM U TemnepaTtypy AyXOBKM,
MOXHO PerynupoBaTb pyyKoi TepMocTaTa B MOMOXKEHUSAX MEXAY CTyneHn 1-8 .

TepMocTatom ¢
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A-OFF

B - MAXIMUM POWER

C - MINIMUM POWER + AQUA CLEAN
D-GRILL

A - BbIKIMIOYEHO

B - MAKCUMAJTbHAA MOLWHOCTb

C - MUUHUMAJTbHAA MOLWHOCTDL + AQUA CLEAN
D - T'PUIb

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.

« 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.

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.

3AXUITAHUE TOPENKKU OYXOBKHU

o OTKpoNnTE ABEPLY AYXOBKM.

e YCTaHOBUTE py4YKy KpaHa ropesnku ayxosku B nonoxenve “MAKCUMAJIbHAA
MOLLUHOCTbB” n npuxmute eé k naHenu ao ynopa. OgHOBpeMeHHO nogHecute
TrOPSILLYYIO CMNYKY K OTBEPCTUIO ANISt 3aXKUraHUS TOPesik JyXOBKU.

e Ecnu ra3 3aropencsa, TO pyuyky KpaHa/TepmocTata nogepxuTe npwxaTonh K
naHenu eweé, npubnuautenbHo, 5 ceKkyHA, 4TOObl Harpencs AaTyuk
npefoXpaHUTens nnameHu.

e OTNycTUTE PY4YKYy M MPOKOHTPONWPYMTE, ropuT nun ras ropenku. Ecnu nnams
roracrio, To NOBTOPUTE BECb NPOLIECC 3aXUraHust.

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.

3AXUIAHUE TA30BbIX TOPENOK C NOMOLlWbkO
QNEKTPOPO3XWUIA

MoBepHUTe py4yKy KpaHa ropenku BREBO W YCTaHOBUTE €& B TMONIOXEHUe
“MAKCUMANBHAA MOLWHOCTbL".

BTopoit pykom HaxaTb Ha BblkMYaTenb BbICOKOBOMBLTHOTO — 3aXWUraHus,
npnbnnanTenbHo 5 cekyHd, 4TOObl Harpencs AaTtyuk NpegoxpaHuTens nnamexHu.
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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 ignition procedure. After that set the knob to the
desired position.

Mpu HarpeBe fgaTyvka obpasyeTcs TEPMOSNIEKTPUYEcKoe HamnpshkeHue, KoTopoe
NpVAEPXUT MarHuT npefoxpaHutens, a ras 6yaet ropetb. Ecnu nnams noracHer,
TO aBTOMaTU4ECKU 3aKpoeTcsi MoABOJ ras3a B ropenky, HeCMOTpsi Ha TO, B Kakom
NonoXeHun Haxogutcs pyyka kpaHa - “MAKCUMAJIbHAA MOLWHOCTbL” wunu
“MANOE MIAMSA”.

A TEMPERATURE SELECTOR

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.

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.

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 NOMOLUBIO SNIEKTPOPO3XUrA

YcTaHoBUTE py4vKy TepMocTaTa AyXOBK/ B nonoxeHune “8”. B gaHHOM crniydvae,
PYYKy TepMocTaTa Hy)XHO MpOCTO MpwkaTb K MaHenu Jo ynopa u nopepxartb,
noka OT UCKPbl 3aropuTCs ra3 ropesnku.

Ecnn ras 3aropencsi, To pyyky kpaHa/TepMocTata MoAepXute MnpwkaTon K
naHenu eweé, npubnuautenbHo, 5 cekyHA, 4TOGbl Harpencs Jatumk
npefoXpaHUTens nnameHu.

OTnycTuTe pydKy M MPOKOHTPONMUPYMTE, FrOpWUT nu ras ropenku. Ecnu nnams
noracro, T0 NOBTOPUTE BECb NPOLIECC 3aXUraHus.

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.

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.

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.

3AXWUIAHUE TOPENKWN AYXOBKK C NnOMOLbIO
QJNIEKTPOPO3XUIA

YcTaHoBWTE py4yKy TepMocTaTa AyXOBKM B nonoxeHue “8”. B gaHHoM cnyvae,
PYYKy TEpMOCTaTa HY>KHO NPOCTO NpuXaTb K MaHenu Ao ynopa v nogepxatb.
BTopoi pykoi HaxaTb Ha BbIKMIOYaTeNb BbICOKOBOMBbTHOTO 3aXWraHus unu
HaxaTb Ha KHOMKY [0 ynopa Ha naHesb ynpaBneHns U npuaepxartb, Noka Uckpa
He BOCMMaMeHUT Tropenky Yy nnuT, obopydoBaHHbIX —BbIKMIOYaATENEM
BbICOKOBOJIbTHOTO 3aXWraHWsi NPsIMO Ha pblyare ynpaeneHus.

Ecnu ras 3aropencs, To pyyKy KpaHa/TepmocTata MOAepXuTe npwxaTod K
naHenu eweé, npubnuautenbHo, 5 cekyHad, 4TOObl Harpencs AaTuuk
npeAoXpaHnTens nnaMeHu.

OTnycTUTE pYYKy U MPOKOHTPONUPYNTE, ropuT nn ras ropenku. Ecnu nnams
noracro, T0 NOBTOPUTE BECb MPOLIECC 3aKUTaHMSI.

LIGHTING THE BURNERS WITH FFD HIGH VOLTAGE
IGNITION KNOB

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

Now use another hand and press the knob high voltage ignition on the control
panel device starts firing the oven burner. 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 ignition procedure. After that set the knob to the
desired position.

3AXWUIAHUE MOPEJNKU AiYXOBKU C MOMOLLIbIO
ANEKTPOPO3XXUIrA

MoBepHWTE pydKy KpaHa ropenku OyxXOBKA BfIeBO M ycTaHoBUTe €€ B
nonoxexune “MAKCUMAIIbHAA MOLLHOCTb”.

Moaepxute pyyKy NpUXaTon K NaHenu ewé, npubnmantensHo, 5 cekyHa, Y4Tobbl
Harpencs A[aTyvk NpefoxpaHvTens nnameHu. Bropoi pykon HaxaTe Ha
BbIKIOYaTENb BbICOKOBOMLTHOrO 3axuraHus Mpu Harpese gatyvka obpasyercs
TEepPMO3reKTpruyeckoe HanpspkeHue, KoTopoe NpUAEPXUT MarHuT
npefoxpaHuTens, a ras 6ygeT ropeTb.

Ecnn nnams noracHeT, TO aBTOMaTM4eCKW 3aKpoeTCs MOABOA ra3a B ropesky,
HeCMOTpsi Ha TO, B KakoM MOMOXEHUM HaXOAUTCA pydyka kpaHa -
“MAKCUMANBHAA MOLWHOCTbL” unu “MAJIOE MNAMSA”.

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

BHUMAHMUE!
Ecnun xe yepe3 10 cekyHA ra3 He 3aroputcs, TO nepep CrneayloLwen nonbiTKON
nogoxaute 5 MUHyT, OCTaBMB ABepLYY AYXOBKU OTKPbITON.
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SHUTTING OF THE OVEN BURNER
Turn the selected knob to the “OFF” position and check whether the flame is
extinct

FALLEHWE NITAMEHUW T'OPEJNTKMN OYXOBKU
Mpu raweHnn nnameHW ropenkn [OyxOBKW MOBEPHUTE pyyKy TepmocTaTta B
nonoxexve “BbIKITKOYEHO". MNpoKoHTponupyinTe - Noracrno fv nnamMs ropernku.

Inserting of grid in the oven BcTaBKa ceTku B AyXOBKY

[lyxoBKara TopAbl opHaTy

BcTaBKa CiTKM B AyXOBKY

OVEN TEMPERATURE INDICATOR

(GN51103ABE)

Cooker is fitted with oven temperature indicator which shows the temperature in
the centre of the oven (in°C).

Indicated temperature is only informative.

MWHOUKATOP TEMNEPATYPbI

(GN51103ABE)

Mnuta cHabxeHa MHOMKATOPOM TemnepaTypbl AyXOBKW. Temnepartypa BHYTpu
[YXOBKM 3aBUCWT OT MOJSIOXKEHUSI PYYKkM KpaHa ropenku ayxosku. CooTBeTcTBME
TemnepaTtypbl BHYTPWU AyXOBKM MokasaHusim nHamkaTtopa (B °C). Temnepartypa Ha
MHAMKaTope yKasaHa TOJMbKO ANs CBeeHus.

00 OO0
Q

MINUTE MINDER
Awaiting cooking time (oven or hob burners) is possible to set on mechanical

MEXAHUYECKWUUN TAUMEP

Mepvog [eAaTenbHOCTU OQyXOBKM UM TOPENOK MOXHO OTCriefoBaTb C MOMOLLbH
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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.

When time empire the bell rings.

MexaHu4yeckoro Tanmepa B uHtepsane ot 0 4o 115 MuHyT.

YcTaHaBnuBaeTcsl BpalLEHWEM KHOMKW. Crepsa, HamnpasfieHWeM BMpaBo B
MakcumarnbsHoe nonoxeHue (115 MUHYT) 1 3aTeM cHoBa B 3agaHHoe Bpems (35
MuH). [Mocne NcTeYeHnsi cpoka YCTaHOBIIEHHOTO BpEMsi UrpaeT 3BYKOBOW CUrHar.

BAKING / ROASTING FOOD
Preheat the oven for a period of 10 - 15 min before putting yeast dough to bake.

BbINEYKA
Mepen TeMm, Kak HayaTb BbiNekaTb, NPU HEOBXOAMMOCTW, MPOrpenTe OYXOBKY B
TeveHune 10-15 MUHYT.

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.

YcTaHoBUTE py4yKy KpaHa ropenku ayxoBku B nonoxeHne “MAKCUMAJIbHAA
MOLWHOCTb".

B Takom nonoXeHun pyyky KpaHa ropernku octaBbTe Ha BPeMsl, KOTOPOe 3aBUCUT
OT Beca v Buaa npurotaenuneaemoro 6nioga.

3aTem py4dky MoxeTe ycTaHoBWUTb B monoxeHue “MAJIOE TJTIAMA”
[OKOHYUTD.

N BbINEeYKy

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 TepmoctaTa yctaHoBuTe B nonoxeHue 8. lNMpu HeobxogumocTw, yepes
onpefenéHHoe BpeMsi BbiNeYkn pyyKy TepMocTaTa AyXOBKM MOXETE NepecTaBuUTb
Ha Bonee HU3Kyl0 UK Gonee BbICOKYIO CTyneHb TemnepaTypbl.

YcTaHoBREHHas TemnepaTtypa [OyxOBkM OyAeT COXpaHsTbCA B TeYeHue BCero
BpeMeHu Bbineykn. Ecnm  obHapyxuTe 3HauMTENbHbI  pasgen  Mexay
YCTaHOBMEHHON TemnepaTypon W [OeNCTBUTENbHOW TemnepaTypoh B [yXOBKe,
obpaTtnTech 3a NOMOLLbIO B YNOMTHOMOYEHHYIO CEPBUCHYHO OpraHm3aLmio.

« 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 times are merely referential and it is necessary to test them individually.

« If 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.

« |f you should detect considerable differences between the set temperature and
the actual oven temperature, contact qualified service personnel.

e [Ins opueHTauum coobliaem, YTO Bpemsi BbINEYKU MUPOXKOB U3 OPOXKEBOro
Tecta, npubnuautenbHo, 25-30 MuHYT. Ha Bbineyky uagenuii u3 cpobHoro
ApOoXoKeBOro Tecta notpebyercs 45 MUHYT, M3 CIIOEHOTO UMW NECOYHOro TecTa -
12-18 MUHYT.

e [lpn BbiNeyke BbLICOKUX MUPOrOB PEKOMEeHAyeM MNpPOTUBEHb UMK opMy C
MMPOroM YMOXWUTb Ha antoMUHUEBLIN MPOTUBEHb (ANs Gornee paBHOMEPHOrO
BbINeKaHWs) U NOCTaBUTb UX 06a Ha peLuéTKy, BCTaBNeHHY0 BO BTOpble OT AHa
[YXOBKU Na3bl GOKOBbIX CTEH.

e Tpebyemoe Bpemsi BbiNeykn W BbIGOp TemnepaTypbl 3aBUCST OT BuAa U
o6béma, peuenTypbl 1 cnocoba NpUroToBneHus 6naa, a Takke OT BENUYMHbI
fAaBneHusi rasa B cetu. NoaTomy, Bpems U TemnepaTtypa, Heobxoavmble Ans
NPUroTOBMNEHNST KaXdoro Buaa 6nofga, MoryT ObiTb TOYHO YCTaHOBIIEHbI B
COOTBETCTBMU ¢ BaluMm onbITOM ¥ HAaBLIKOM.
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Knob position Oven temperature Relation between the temperature selector 3aBMcMMOCTb MexXay TeMnepaTypou B
PerynupoBoyHas Temnepatypa position and the oven temperature for AYXOBKE M BUAOM NpuUrotaBrivBaemMoro
cTeneHb B AlyXOBKe different oven operations onoaa
Kind of baked food Bua npuroraBnusaemoro 6nropa
1 150-160°C Preservation CTepunu3oBaHve
2-3 160 - 180° C Foam pastry, meringue 6enkoBoe neyeHbe (bese)
3-4 180 — 196° C Sponge-biscuit batter, Christmas cake, yeast dough BUCKBUTHOE, KUCMOE Unn cgobHoe ApoXOKEBOE TECTO
4-5 196 —212° C Cakes, lean meat, venison NUPOTrN, HEXNPHOE MSACO, ANYb
5-6 212 -228°C Lean meat HEXUPHOEe MSCo
6-7 228 —244° C Fat meat, poultry, pork XXMPHOE MSICO, CBMHOE MSICO, NyCb
8 260°C Flaky pastry, sweets CIIOEHOE U NECOYHOE TECTO
GRILL rPUNb

GRILL BURNER OPERATION

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

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.

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

Release the knob and check whether the burner is on.

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

3AXWUIAHUE TOPENKU reuns

YcTaHoBUTE pyyKy TepMocTaTa AyxoBku B nonoxeHue ,MPUNb".

BblknoyaTenb  SNeKTPOpoO3kKWUra pacnonoXeH Mo4  PYyYKol  ynpasrneHus
TepMoCTaTOM U, B J@HHOM crlyyae, pyydKy TepMocTaTa HY>HO MPOCTO NpuxkaTh K
naHenu ynpasneHusi 40 ynopa 1 nogepxarb, Noka OT UCKPbl 3aropuTcs ras.

Mpn 3TOM Mexay 3NeKTPoAOM 3MEKTPOPO3XKUra U ropenikon rpurns NPOCKoYUT
cepust UCKp.

Ecnu ra3 3aroperncs, To pyyky TepMocTaTta NoAepXuTe Npuxaton K naHenwu
eweé, npubnusutenbHo, 5 cekyHa, 4ToObl Harpencst YyBCTBUTENbHBIA 3MEMeHT
npeaoxXpaHuTEnNs NnaMeHu.

OTnycTUTE PY4YKy WM NPOKOHTPONUPYWATE - FOPUT N ras no BCEemy NepumeTpy
ropersku.

LIGHTING THE GRILL BURNER
WITH HIGH VOLTAGE GAS IGNITION KNOB

Press the appropriate burner control knob slightly towards the appliance and turn
it anti-clockwise to the ,GRILL" position.

Then push the knob towards the panel to a limit position. High voltage ignition
device starts firing the burner.

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

Release the knob and check whether the burner is on.

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

3AXWUIAHUE TOPENKU reund ¢ noMolLlbto
QNEKTPOMOOXUTA

Jlerko HaXxkaTb Ha KHOMKY 1 NOBOpaYnBaTh BNEBO Ha nosvumio «FPUMb».

3aTeM NpUXMUTE PYyYKy K NaHenm ynpasneHus 4o yropa.

W nopepxute NpmxaToin, Noka OT UCKPbI 3aropuTcs ras.

Ecnu ras 3aropencsi, To pydyky TepmocTaTta MOAEpXWTe MpuxaTol K naHemnm
ewé, npubnmantensHo, 5 cekyHa, 4TOObI Harpencs YyBCTBUTEMbHbIA 3NEMEHT
npefoXpaHUTens nnameHu.

OTnycTTe py4Ky M MPOKOHTPONMPYMTE - FOPWUT 1K ras rno BCemy nepumeTpy
ropernku.

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

BHUMAHMUE!
Ecnun xe 4yepe3 10 cekyHA ra3 He 3aropuTcsi, TO nepep crneaymowen nonbITKon
noaoXaute 5 MUHyT, oCTaBMB ABEPLYY AYXOBKU OTKPbLITON.
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SHUTTING OF THE GRILL BURNER
Turn the selected knob to the “OFF” position and check whether the flame is
extinct

FALWLEHWE NITAMEHW FOPENKW reunsa
Mpy raweHWn nnameHW ropenkn AyxOBKW MOBEPHWTE Ppyyky TepmocTata B
nonoxexve “BbIKITKOYEHO". MNpoKoHTponupyinTe - Noracrno fv nnamMs ropernku.

GRILLING MEAT

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

FPUNb HA PELUETKE
e [pu paboTe c rpunem obs3aTenbHO AOMKHA ObiTb YCTaHOBMEHa 3alLMTHas
nnacTuHa py4eKk KpaHoB, KOTOPYKD HYXHO Nasamu HacaguTb Ha LITU(MTHI Ha

« After firing the grill burner place the food on the tray and put in the oven. BEPXHEW CTEHKE [yXOBKM.
* Appropriate grilling level is the second or third guide from the oven bottom. e 3aXrnTe ropenky rpuns, NPUroToBNeHHbIe NPOAYKTbI YNOXWUTE Ha pelwéTky Ans
« Effective grilling area is defined by the bars on the grid. XapeHus, yCTaHOBUTE B Nasbl BOKOBbIX CTEHOK AYXOBKY
o Turn the grid free space towards the back wall. e peweéTka C NpUrotTaBMMBaemMbiM OMIOAOM AOMKHO HAXOAUTLCA KakK MOXHO
* Insert the dripping tray below the grid (into the first level guide) for the collection 6rvke K roperke rpuns;
dripping fat. e pa3mMepbl MOMEe3HON Nnowaan Ans rpuns onpeeneHsl pamepamu pelétku u
€€ nonepeyHbIMU pacnopkamu;

e oA pelwéTky, B bonee Hu3kMe nasbl OOKOBbIX CTEHOK WNKU Ha OHO AYXOBKW,
pekoMeHAyeM yCTaHOBUTb NPOTUBEHb, YTOGbI TyAa MoOr cTekaTb 0bpasyoLmnics
npw XapKe Xup.

ATTENTION! BHUMAHUE!

Always use the control panel protection sheet during grilling!
After fixing the protection sheet close the oven door.

e [lpn paboTe c rpunem ob6si3aTenbHO AOMKHa ObiTb YCTaHOBMEHa 3aluTHas
nnacTuHa pyyvek KpaHOB, KOTOPYID HYXHO Nas3aMu HacaauTb Ha WTUMDTbI Ha
BEPXHeW CTEHKEe [yXOBKM.

e [IBepua AOyXOBKM [OMKHa ObiTb MPUOTKPbITA, OMUPAsCb Ha YCTaHOBIIEHHYIO
3aLUWTHYIO NNACTUHY pyYeK KpaHoB.

CLEANING AND MAINTENANCE

yxon 3A NNUTou

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 no6BON MaHUNYNAUMM C MAUTONW, NOMUMO NOBCEAHEBHOrO MPUMEHEHNS,
3aKpoTe KpaH MoAadn rasa, PacrofiOKEHHbLI Ha rasonpoBoAe, WM OTKIIUNTE
NAUTY OT 3MEKTPOCETU.

CLEANING THE CABINET

Clean the exterior with a damp sponge and some detergent.

Fat stains can be removed with warm water and special detergent for enamel.
Never clean enameled surfaces with abrasive agents as they may permanently
damage the surface of the appliance.

OYUNCTKA BHELWLUHEW MNOBEPXHOCTHU

e [loBEpXHOCTb NMAUTbI OuWLLAATE MPWU MOMOLLM MOKPOWA TPSAMKU wnu rybku c
NOBEPXHOCTHO-aKTUBHLIM MOIOLLIMM CPeACTBOM. 3aTeM BbITPUTE HACyxo.

e XuvpHble nATHa ycTpaHWTe TEMNOW BOAOW CO CneunanbHbIM  YUCTALWUM
cpeAcTBOM Ans aManu.

e Hukorga He nonbayiiTecb abpasvBHbIMU CPeAcTBaMW, KOTOpble paspyllaloT
NOBEPXHOCTb 3Manu 1 APYrx MPMMeHEHHbIX MaTepuarnos.
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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.

e Remove burner parts (cover, distributor) from the hob and soak them in warm
water with added detergent for 10 minutes.

e After washing dry the burner parts carefully and check whether all burner
notches are clean, then return them back to their position.

O4YNUCTKA BAPOYHOI'O CTONA

o CHUMUTE peLléTKy C BapOYHOTO CTOMa W BbIMOWTE C MOBEPXHOCTHO-AKTUBHBLIM
MOHOLLMM CPELCTBOM.

o KpbILWKu 1 paccekaTenu NnamMmeHn ropenok CHUMUTE 1 nonoxute Ha 10 MUHYT B
TENNYI0 BOAY C MOKLLUM CPEACTBOM.

e 3aTem BbIMOWTE UX, MPOBEPLTE YUCTOTY MpOpe3ell B paccekaterne nnameHu,
TLaTebHO BCE OCYLIWTE W YCTaHOBUTE.

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

NPEOAYNPEXOAEM

YTO pacceKkaTesnn nfiaMmeHun U3roToBrieHbl U3 antMNUHNEBOro cnnaesa, 1 N0O3TOMY He
pEKOMEHAYEM UX MbITb B MOEYHOW MaLUVHE.

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.

Clean the oven only when it is completely cold.

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

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.

O‘WICTKA OYXOBKU

YncTUTb AYXOBKY MOXHO TONbKO TOrAa, KOrha oHa XonogHasi.

e Ounwas AyxoBKy, He ydansiTe MpUNeY€HHble OCTaTKM MWLM NpU MOMOLLM
OCTPbIX METaNMM4Yecknx npeameToB.

e YBNaxHWTe MOBEPXHOCTb CTEHOK [JyXOBKM BOAOW C  CUHTETUYECKUM
NMOBEPXHOCTHO-aKTVBHbIM ~ MOIOLLMM  CPeACTBOM UMM HaHecuTe Ha  HUX
cneuuanbHoe Molollee CPeAcTBO, NpefHasHaYeHHoe AN OYUCTKU JyXOBOK, U,
NONb3yACh LIETKON W TPSINKON, O4MCTUTE.

o [locne o4MCTKM CTEHKU AyXOBKM TLLATENbHO BbITPUTE.

e Hukorga He ucnonbaynte abpasuBHbie YMCTSALLME CPeACTBa, KOTOPbIMU MOXHO
noBpeAnTb 3ManMpoBaHHYo NOBEPXHOCTb.

o [lpMHaAnNexHOCTN OyxoBKM (PeLwéTKy, NPoTUBEHb WU T.N.) BbIMOWTE ry6Koi C
CUHTETUYECKUM  MOBEPXHOCTHO-aKTWBHbIM ~ MOIWOLMM  CPeACTBOM  WUMn
MCMOoNb3yiTe MOEYHYIO MaLLVHY ANs nocyabl.

AQUA CLEAN
For regular cleaning of the oven, we recommend the following procedure:

Control knob oven with the oven is cool to the 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.

AQUA CLEAN
[insa perynspHoii YUCTKM [yXOBKM, Mbl PEKOMEHAYEM CIEAYIOLLYIO NPOLEAYPY:

Perynsatop ynpaeneHus neuun ¢ AyxoBKON npoxnagHo B nonoxexue BKI (1 =), B
KacTptonio  HanuTb  Bbineykn 0,4 n kunsTka M TonkaTb  ee
B HWKHIOL  KaHaBky. Yepe3 TpuauaTb MUHYT  OCTaTkKM MUK Ha
OMmarb, CMSr4atTCst U MOXHO NPOTUPAaTh BMAXHOM TKaHbHO.
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OVEN OYUCTKA OYXOBKMU
Procedure for cleaning of internal glass door. Kak 04MCTUTb BHYTPEHHWE CTEKNO ABEPb AYXOBKM.
[3 B
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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 NNTAMMNOYKU OCBELLEHNA OYXOBKU

Mpu 3ameHe naMnoYku pekomMeHayem cobnoaaTh crneayoLwmnii NopPsaoK:

e MPOKOHTPOMNUPYNTE, 4TOObI BCE PYyYykM Ha MaHenu ynpasneHus Gbinu
ycTaHoBreHbl B nonoxeHune “BbIKNIOYEHO”,

e BLIKIIOYATE [MaBHbIA BbIKMOYATENb HA NUHUM MOABOAA SNIEKTPOIHEPrun K
nnure,

e CHUMUTE NNadoH C NaMMoYkW, BbIKPYTVB €ro BMeBO, BbIKPYTUTE AedEKTHYIO
NamnoyKy v BKPYTUTE HOBYIO,

e HageHbTe MnadoH Ha Namnouky, BKPYTUB €ro BrpaBo, BKIOYATE [MaBHbI
BbIKMOYaTeNb.

NOTE

For oven illumination always use

T 300° C, E14, 230 -240V, 25W bulb.
1. Glass cover

2 Lamp

3. Sleeve

4 Oven rear wall

NMPUMEYAHUE

[Insi ocBelyeHnst AyXOBKM NPUMEHSIETCS Namna
T 300°, E14, 230 - 240 B, 25 BT.

1. MnadoH

2. Jlamna

3. MaTpoH

4 3afHAA cTeHKa OYXOBKU

WARRANTY TERMS AND CONDITIONS

PEKJIAMALIUA

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 BO3HMKHOBEHWSI B Mepuwof rapaHTUHOTO CpoKa HeucrnpaBHOCTEW, He
YCTPaHsINTE UX CaMOCTOSITENIbHO, a COObLIMTEe O HWMX B MarasvH, B KOTOPOM Bbl
nnuTy npuvobpenu, Wnu B YNONMHOMOYEHHYIO CEPBUCHYIO OpraHusauuio, koTopasi
BBena eé€ B akcnnyataumo. MNpu aTomM 06s3aTenbHO npeabsiBUTe ,lapaHTUiAHbIA
TanoH®, 3anonHeHHbl Hagnexawum obpasoMm. bes ,[apaHTuiiHOro TanoHa“
peknamauus 3aBOAOM-U3rOTOBUTENEM HE NPUHUMAETCS.

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.

NMPUMEYAHUE
[laHHOe u3aenue CoOepXWT MaTepuanbl, KOTOpble MOTyT ObiTb MCMOMb30BaHbI
BTOPUYHO.
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DISPOSAL OF PACKAGING

CMoCOBbl UCTMOJIb3OBAHUA U IMKBUOALIUU TAPDI

Deliver the disposed packaging material to your 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;

locbpupoBaHHbIN kapToH, 06épTouHasi bymara

- Npoaaxa B YTUMbChIPbE,

- B OTXOAbl MakynaTtypbl

[epeBsiHHbIE NOACTaBKN

- B cneuuanbHble KOHTeNHepbI,

- MHOE 1CrMonb3oBaHne

MonuaTtuneHoBble NakeTbl, NNacTMaccoBble AeTanu
- B KOHTeWHepbI A NnacTMacchl

DISPOSAL OF OBSOLETE APPLIANCES

JIMKBUOALUUA NMIIUTbI NOCJIE OKOHYAHUA CPOKA
CNyXbbl

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.

[laHHOe uW3penvie comepxuT MaTtepuansl, KOTOpble MOryT GbiTb MCMOMNb30BaHbI
BTOPUYHOIO.

DISPOSAL OF OBSOLETE APPLIANCES

NIMKBUOALNA NMIIUTbI NOCJIE OKOHYAHNA CPOKA
CNyXbbl

The appliance comprises valuable materials, which ought to be newly utilised. Sell
the appliance to the collecting place or to the municipality destined place for refuse
dumping. This appliance is marked in accordance with Directive 2012/19/EU on
waste electrical and electronic equipment - WEEE.

After expire of life time give the appliance to the collecting place for used electric
and electronic equipment.

[aHHbIi npubop MapkupoBaH B cooTBeTcTBUMM C EBponeiickon [upekTuson
2012/19/EU 06 obpalleHnmn ¢ BbllledWwMN U3 ynoTpebreHust anekTpudeckumm
3NeKTPOHHbIMK n3fenusamm (waste electrical and elecronic equipment - WEEE).
[anHoi [IvpekTuBOW ycTaHOBReH eauHbli  esponenckun (EU) noaxon K
MCNOMNb30BaHMI0 BTOPUYHBIX PECYPCOB.

INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO MO MOHTAXY U TEXHUYECKOMY
OBCJTYKMBAHUIO

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

Mnuta fgomkHa 6bITb YCTaHOBNEHa W MNOAKMIOYEeHa B COOTBETCTBUM C
HOpMamu U NpaBunamu, AeMCTBYOWMMU B cTpaHe MNokynaTens.

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.

e Check gas burners and their adjustment (oven burner prime air, saving power
input, thermoelectric sensors).

BHUMAHMUE!

Mpu noGol MaHUNynAUMKM C NAUTOW, MOMWMO NOBCEAHEBHOTO MPUMEHEHNS,

3aKpoiiTe KpaH Mofayu rasa, pacrofioKEeHHbI Ha ras3onpoBOAe, W OTKIouNUTE

NANUTY OT 3IIEKTPOCETH.

B uensax 6esonacHocTy nepes NpoBefeHNEM yXoa BbINOMHUTE CrieayloLLee:

e BCE pPYYKM KpPAHOB T[OPENOK M TepmocTata YCTaHOBUTE B MOSIOKEHUE
“BbIKITKOYEHO”;
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e Explain to the customer all functions of the appliance and particulars regarding
its servicing and maintenance.

e OTCOoeAuHUTE NNUTY OT NIMHUUN 3NEKTPOCEeTW, BbiTalLlMB BUIKY U3 PO3ETKU, U OT
NHWM ra3onpoBOAa, 3aKpbIB KpaH Nnepes nNiuToun;
e Nnogoxgute, Noka ninTa OCTbIHET.

LOCATION

YCTAHOBKA MNNnTbI

Solely company authorized to provide such activities may perform the
installation of this hotplate and it should be installed in compliance with local
standards and regulations.

YCTaHOBKY AOMKHA NPOBOAUTL TOMbLKO (hupma, pabOTHUKU KOTOPOM MMEIOT
AN Takom [OeATenbLHOCTM COOTBETCTBYIOWYH  KBanudukaumio u
nonHoMoumsi. YCTaHOBKY cregyeT MPOBOAWUTL COrMAacHO HauMOHamnbHbIM
AVPeKTMBaM U cTaHAapTaMm.

2 [ £
[ | 200 E
n = 2

L
| - =

@

J ' DO -
| f
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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.

MnuTta MoXeT GbITb YyCTAHOBMEHA B Psif C KyXOHHOW Mebenbio. O6bEM NnomeLLeHus
[omkeH  6bITb  MMHUMANbHO 20m°. MomelueHnss ¢ MeHbWUM OB6BLEMOM
(MUHMMansHO 15 M3) OOIKHbI BbITb 06ecneyeHbl BEHTUNAUMEN. C TOYKU 3peHUsI
TENNOCTOMKOCTU NANTY MOXHO MOCTaBWUTb Ha Ntoboii non (NokpbITHe).

Mnuta He forkHa ycTaHaBNMBATLCSA Ha NOACTABKY.

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

MUHUMarnbHoe paccTosiHne 750 Mm
OcTarbHble pa3mepbl MpU YCTAHOBKE BO34YXOOYUCTUTENS OOMKHbI COBMIOAaThLCS
B COOTBETCTBUWN C PEKOMEHAALMSIMI U3TrOTOBUTENS BO3AYXOOUNCTUTENEN.
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CONNECTION TO GAS SUPPLY

NMPUCOEAMHEHUE MNNTbI K FA30MPOBOAY

GAS SUPPLY

The appliance may be connected to gas supply 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.

FA30MNnPOBOAO

MpucoeanHeHne NNUTLI K ra3onpPOBOAY AOMKHO BbiTb BbIMOMHEHO creLuancTamm
YMONHOMOYEHHON CEPBUCHOW OpraHu3auMM B COOTBETCTBUM C HOpMamu U
npasunamu, AefcTByOLLMMM B CTpaHe MokynaTtens.

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!

YT1oGbl MpU  BLIMOMHEHUM NPUCOEAMHEHUS NAUTLI K [a3oNPOBOAY UMM Npu
MPUCOEANHEHUN C MOMOLUbIO LUMAHTa He MPOM3OLLIIO MOBPEXAEHWE HAKOHEYHMKA
ra3oBOro NPUCOEANHEHWS!, NPUMEHSINTE A1 €70 NOAAEPKKN KIHOM.

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.

NMPUCOEAUHEHME NNUTblI 4O NPUPOOHOIO rA3sy
MpucoeauHeHne NANTLI JOSHKHO GbiTb BbIMOMHEHO B COOTBETCTBUM C HOPMaMM U
npasunamu, AeicTeylolwMMY B cTpaHe MokynaTensi.

CONNECTION TO THE LPG NETWORK
Special LPG coupling must be installed at the 1/2" pipe connection.

NMPUCOEOAVWHEHWE MNUTbI K BAINNIOHY C NPOMAH-
BYTAHOM

LnaHr gomkeH WMeTb NPUCOEOMHUTENbHbIA LITYUEpP C BHYTPEHHel pe3bboii ¢
HOMMWHasbHbIM AnameTpom 1/27.

FLEXIBLE HOSE CONNECTION

For safety reasons use only the certified hose complying with local standards and
with recommended length of 1000 mm. 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.

We recommend the use of metal gas hoses.

NPUCOEOUWHEHUE K TA30NPOBOAY C NOMOLWbIO
LWINAHIA

HeponyctTumMo nNpUMEHsTb  LUNaHr, KOTOPbIn He WMeeT cepTudukaumm ans
MCNONb30BaHWA ero ¢ AaHHON Lenblo. PekomeHayemas anuHa wnadra 1000 mm
W TennoBoe ConpoTUBIIeHWe WwnaHra MyuH. 100°C.

Ha wnaHr He p[OMKHO BNWATL M3Ny4aemMoe Temno W He [OMKHO 6BbiTb
COMPUKOCHOBEHUS C OTKPbITHIM OTHEM.

Henb3si npoknagplBaTh LUNAHT OKOMO TOW YacTU HaPYXHbIX CTEHOK MMWThbl, rae
HaxoAWUTCs AyXOBKa.

YNnoTHeHMe  COeAWHEHWn  HeoGXOAMMO  BbIMOMHUTL  YNNOTHUTENbHBLIM
mMaTepuanoM, PeKOMEeHAOBaHHbIM 3aBOAOM-W3rOTOBUTENEM B MWHCTPYKLMW NO
NPVMEHEHUIO LUNAHro.

Mbi peKkoMeHAyeM UCNOSNb30BaTb MeTanyinyeckue LnaHru.

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 NnoaBoaa rasa

2 — KoneHo

3 - WnaHr rasoBsbli (NOABOA C NPaBO CTOPOHbI)
4 - WwnaHr rasoBblil (NOABOA C NIEBON CTOPOHbI)
5 - npsbkka KpenéxHas

6 - 3a4HAA CTeHa NNuUThI

29




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 Kkit.

BHUMAHUE!

Mpu noaBopde rasa LUNAHT HYXHO 0Osi3aTerlbHO MPOYHO 3aKPENUTb KPEnéxXHO
NPsKKON, KOTopas 3allErikHyTa B OTBEPCTUE Ha 3aHeM KoXyxe nnuTbl KpenéxHas
npsibkka BXOAMUT B KOMMIIEKT NPUHAAMIEXHOCTEN NANTbI.

HOB BURNER SETTINGS

PETYJINPOBKA 'A30BbIX FOPEJIOK

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

PET'YNIMPOBKA MUHUMAIIbHOUN MOLWHOCTH

Mpu nepeHanagke nNnuTbl Ha nponaH-6ytaH BUHT C OoMmkeH ObiTb 3aBUHYEH OO
ynopa.

MuvH1ManbHast MOLLHOCTb Fa30BOW BapOYHON TOPEnkM CYUTAEeTCs MpPaBUIbHO
OTperynmpoBaHHON, eCNN BHYTPEHHUIA KOHYC NiaMeHn 4oCTUraeT BbICOTbl OT 3 A0
4 mm.
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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.

CHsIB pyyKy KpaHa, HO npeABapuTenbHO ycTaHoBMB €€ B nonoxexue ,MAJIOE
MNAMA", MOXHO OTperynmpoBaTb MOLLHOCTb MIIaMeHW ropenku, 3aBnuHYMBast Unm
OTBMHYMBAS BUHT C.

OVEN BURNER SETTINGS

PETYJINPOBKA I OPEJIKM IYXOBKU

1 - Front oven wall

2 — Oven bottom

3 — Ignition tube

4 — Oven burner

5 — Oven burner adjusting screw

1 — nepefHsiA CTeHa OyX0BKM
2 — AHO AYXOBKM

3 — Tpy6ka 3anarnbHas

4 — ropenka fyxoBKu

5 — BUHT perynmpoBOYHbIV

6 — Grill burner

6 — ropenka rpuns

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.

PETYNIMPOBKA KOJIMYECTBA NOACACbBIBAEMOIo
NMEPBUYHOIO BO3AYXA

OTperynupoBaTb KOMMYECTBO MOACACHIBAEMOrO BO3[yXa MOXHO C MOMOLLbI
perynupoBoyHoro BuHTa (5). Ho npexae HYXHO OTKpbITb ABEPLY AYyXOBKM (Mpu
Heo6XxoauMOCTH, ABEpPLY CHATb C MeTenNb) U BbiTalwnTb AHO (2).

Mpv  OTBMHYMBAHWM  PErynMPOBOYHOTO  BWMHTA  KOMMYECTBO  NEPBUYHOTO
nofcacbiBaeMoro Bo3fiyxa yBenuumBaeTcsl, Npy 3aBUHYMBAHWUM - YMEHbLIAETCS.
MonoxeHne BWHTa (BenMYMHY ,X°) HYXHO YCTaHOBUTb B COOTBETCTBUM C
HWXenpvBeaEHHON Tabnuuen.
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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 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

Disconnect the cooker from the mains power supply. Lift the oven temperature
selector knob. For propane/butane fully tighten screw G.

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

e Light the oven burner and close the oven door.

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.

PETYIMPOBKA MOLWHOCTU B NOJNIOXEHWUUN ,MAINNOE
NNAMA“

[aHHasi onepauusi BbIMOJIHSAETCS CrefyoLiyMM Crnocobom:

Hy>XHO OTKpbITb ABEPLYY AYXOBKW M BbITAWLUTb AHO.

Pyuka nyxoBku

CHVMWTE pyYKy KpaHa ropenku AyXoBKu.

BbINonHWTE NpeaBapuTEnbHYO PeryrnupoBKy, 3aBUHTMB BUHT G go ynopa, ecnu
nnuta pabotaeT Ha nponaH-6yTaHe, n OTBMHTMB Ha 1/2” n paxe Ha 3/4” obopoTa
npu paboTe NNUTLI HA NPUPOAHOM rase.

YcTaHoBuUTe pyuyky kpaHa Ha “MAKCUMAIBbHYIO MOLWHOCTbL”.
3 axrute ras ropenku, 3akpoiiTe ABeEpUy W MporpenTe AOyXOBKY B TeyeHue,
npuénuanTensHo, 15 MUHYT.

3aTem ycTaHoBWUTE pydky kpaHa B nonoxeHue “MAJIOE MJNIAMA” u BuHtOoM G
BbINOJIHUTE OKOHYaTESbHYIO PErYIIVPOBKY.

Mpy noBopoTe BMHTa BNpaBoO Mnams yMeHblUAeTCsi, a Npu MoBOpOTE BMEBO -
yBenuuuBaeTcs. MoluHocTb ropenku cuuTaeTcs npaBuIbHO
OTperynmpoBaHHON, €CNN BHYTPEHHUIA KOHYC NiTaMeHn 4OCTUraeT BbICOTbl OT 3 A0
4 MM, a Temnepatypa B LeHTpe AyXOBKM AorkHa BbiTb MakcumansHo 160°C.

Flame sensor position
1 - Flame sensor

2 — Oven burner

3= Grill

PacnonoxeHue gaTynka NpeaoXpaHnuTens nnameHu
1 — [latunk NnpegoxpaHnTens nnameHu

2 —lNopenka oyxoBKu

3 —Tpun

(80) 21)

(0,5:0,5) (2,5:0,5

(1,5:0,5)

+3£0,5

1
=
©
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(1,8)
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GRILL BURNER SETTINGS

PErYJIMPOBKA NOPENKU NPUNA

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.

PEFYNUPOBKA KONWYECTBA NMOACACbLIBAEMOIO
BO3AYXA OrtperynupoBaTb KONMYECTBO NOACACLIBAEMOrO BO3AyXa MOXHO C
MOMOLLbIO PErYNIMPOBOYHOMO BUHTA HO npexae HYXHO OTKPbITb ABEPLY AYXOBKU (B
cnyyae HeobXoAMMOCTH, ABEPLY MOXHO CHSTb C neTenb). [pu OTBUHYMBaHUK
PEeryriMpoBOYHOTO BWHTa KOMWYECTBO MEPBUYHOTO MOACACLIBAEMOro BO3AyXa
yBENUYMBAETCSH, NPY 3aBUHYNBAHW - YMEHbLLAETCS.

MonoxeHne BUHTa (Benu4nHy , X*) HY)KHO YCTaHOBWUTb B COOTBETCTBUM C Tabnuvuen.

CONVERSION
TO ANOTHER TYPE OF GAS

NMEPEHANALKA
NNnTbl HA APYTOU BUA rA3A

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.

* Adjust or change gas pressure regulator if installed.

Adjust oven and grill burner primary air.

Adjust SAVING power position of hob burners and oven burners.

Stick new gas setting label with relevant nozzle information.

To conduct this operation to make the appropriate entries in the "warranty card"

MepeHanafky NNUTbl Ha APYrov BWUA ra3a MOXET BbIMOMHWTL TOMNbKO creuvanuct

YNONHOMOYEHHON CEPBUCHOW OpraHn3aumu.

Mpu nepeHanagke He06X0AMMO BbINOJTHUTD!:

e 3aMeHy cones BCex ropenok (cMm. Tabnuuy),

e Hanagky unu, BO3MOXHO, 3aMeHy perynsitopa AaBneHus rasa (ecnv oH BoobLue
YCTaHOBIEH Ha NOABOASLLEM ra3onpoBoae),

e Hanafky nogcacblBaemMoro Bo3fyxa ropesiku AyxoBKU 1 rpuns,

e pEerynupoBKy MWHUManbHOW NOTPebnsemMo MOLLHOCTM TFOpPenkd [OyXOBKU W
ropenok nautbl B noauuum ,MAJIOE MNIAMA®,

e MepBOHaYasbHbI 3aBOACKON TUMOBOW LUTOK 3aMEHNTb HOBbIM, MOCTaBNSEMbIM
COBMECTHO C KOMMJIEKTOM coner,

e O MNPOBEAEHWM [aHHOW onepauun cAenaTb COOTBETCTBYOLUME 3anncu B
“lrapaHTUHOM TanoHe”.

CONNECTION TO THE MAINS POWER

SNEKTPOMOAKNIOYEHUE MINUTbI

The appliance is fitted with power cord plug for connection to the mains.
Power socket to which the appliance is connected must be accessible at all times.
Faulty power cord must be immediately replaced with a new one.

OnekTpPonoAKMioYeHne MnuUTbl AOMKHO OGbiTb BbLINOSIHEHO B COOTBETCTBUM C
HOpMaMu ¥ npaBunamm 6e30nacHOCTW ANEKTPUYECcKMX NpubopoB, AENCTBYIOLLMMMU
B cTpaHe MNokynatens.

CAUTION!

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.

BHUMAHMUE!

Crnegute 3a TeM, YTODbl 3NEKTPUYECKUA NOABOASLLMIA LUHYP HE Kacarncsi ropsiymx
yactey nnuTbl (Tpy6a oTBOAA Ha 3aHEN CTEHE MIUTbI U HWKHAS YacTb BapOYHOro
ctona), Npy MNPUKOCHOBEHWM K KOTOPbIM MOXET TMPOU3OUTU MOBPEXOEHUE
13onsiunm npoeoaa.

LEVELING THE APPLIANCE

PErYNUPOBKA BbICOTbI MJINTbI

(certain models only)
Cooker hob must be leveled in horizontal position by means of 4 leveling screws
supplied with the appliance.

YcTaHoBKa NNUTbl B FOPU3OHTaNbHOE NOMOXeHWe nnm perynmposka eé no BbicoTe
BbIMOMHAETCS C MOMOLLbIO 4-X perynmpoBOYHbIX BUHTOB, KOTOPble BXOAAT B COCTaB
NpYHaaNexXHoCTEN NAUTHI.

PROCEDURE
« Remove the range receptacle;

NPOLECC

e BblTawumre Awmk gnsa XpaHeHunsa I'IpMHa,CI,J'Ie)KHOCTeVI nnunThHl,
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Tilt the cooker on one side;

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

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

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

MIUTY HAKMOHWUTE Ha O4HY CTOPOHY,
3aBUHTUTE PEryrnMPOBOYHbIE BUHTbI
neperopoaKn Ha 3ToM CTOpPOHE,

MAMTY HaKMOHUTE B MPOTMBOMOMOXKHYIO CTOPOHY U NoAoBHLIM 06pasom
32BUHTUTE BUHTBI HA APYroil CTOPOHE NNTHI,

MIAMTY NOCTaBbTE Ha MECTO U OTPErynupyiTe eé ropusoHTarbHoe MonoXeHue ¢
NOMOLLbIO OTBEPTKM M3 MPOCTPaHCTBa, OTKyAa Obi BbiTAWeH SAWMK Ans

B nepegHue wn 3agHue OTBepcTuda

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

XpaHeHuna I'IpVIHa,ClJ'Ie)KHOCTeVI NnTHIL.

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

3AMEYAHUE

YcTaHoBKa BbICOTHOM perynupyemocTu (6onToB) He obycrnoBneHa, ecnv BbicoTa U
TOYHOCTb YCTAHOBKW MNWUTbI yaoBrieTBopsieT 6e3 UCMONb3oBaHUA MacToBbIX

6onToB.

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.

3AMEYAHUE

Mpon3soanTenb ocTaBnsieT 3a coboit NpaBo HeGOMNbLIMX N3MEHEHUI UHCTPYKLIMK,
MCXOOALLMX W3 MHHOBALMOHHBLIX WM TEXHOMOTMYECKUX W3MEHEHUI u3denvs,

KOTOpbIE HE UMEIOT BIUSIHWE Ha (PYHKLMIO U3enus.

ACCESSORIES FOR ORDERING NMPUHAONEXXHOCTU MIATLI NO 3AMPOCY
Cover - glass - white Kpbiluka — cTekno - 6enoe SAP 496706
Cover - glass - brown KpblLwka — CTEKINO - KOpUYHEeBoe SAP 496709
Cover — lacquered - white Kpbilwka — OkpalleHHble - 6enoe SAP 496705
Cover — lacquered - brown Kpbilka — OKpaLleHHble - KOpUYHEBOE SAP 496708
[Accessories | NpuHagnexHocTy | GN51103ABE || GI52220ABE || G51106ABE |
[ wire self [ Pewétka (w.) I[ + I[ + I[ + |
[ Backing try |[ Mpotueerb menkuii (w.) I I + I[ + |
[ Grill pan |[ MpoTuBeHb rny6okuit (w.) I[ + I[ + Il |
[ Grill accessories |[ MpuHaanexHocT rpuns I[ I[ Il |
[ Vzpour catch |[ 3awmtHas nnactuHa pyyek kpaHos I I + I[ |
| Set of adjustable feets BWHTBI perynmpoBoYHble Ans YCTaHOBKW BbICOTbI ‘ + H + H + ‘
NAnTbl (KOMNNEKT)
[ Grate for small dishes |[ Pewwétka ans mansix cocynos I[ + I[ + I[ |
| Nozzles for (G30 — 30mbar) H KoMrrnekT conen Ans nepeHanaaki Ha (G30 - 30 H + H + H ‘
mb6ap)
Nozzles for G20 — 13mbar Komnnekt conen gns nepeHanagkm Ha G20 — + + +
13m6ap
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Burner Small Medium Rapid Oven Grill
KoHdopka Manas CpepHnas Bonbluas [yxoBka Mpunb
GN51103ABE GI52220ABE GI52220ABE
G51106ABE
Natural gas / MpupogHbiras G 20 — 13 mbar / G 20 - 13 m6ap
Nozzle diameter (mm) 0,83 1,12 1,37 1,35 1,45 1,40
AvnameTp dopcyHkM (MM) ’ ' ' ' ' '
Adjustment ,X* (mm) 6 8 7
EN YcTaHoBkaka X" (MM)
RU | Natural gas /MpupoaHbin ra3 G 20 — 20 mbar / G 20 - 20 m6ap
Nozzle diameter (mm) 0,77 1,01 1,22 1,17 1,30 1,25
[OnameTp dopcyHKM (MM) ’ ' ' ' ' '
Adjustment ,X* (mm) 3 3 P
YcTaHoBkaka X" (MM)
Propane-butane / Mponax-6ytanH G 30 — 30 mbar / G 30 - 30 mb6ap
Nozzle diameter(mm) 0,50 0,66 0,83 0,76 0,85 0,82
[AvameTp opcyHkmn (Mm) ’ ' ' ' ' '
Adjustment ,X* (mm) 6 6 3
YcTaHoBkaka X" (MM)

[ Lifetime — 10 years

|[ Cpok akcnnyaraumum - 10 net

[ Does not contain harmful substances

|[ He conepxuT BpeaHbix BelecTs

Earthing sign@

3Hak 3a3eMneHHs @

SERIAL NUMBER
X XX X XXXX
..... Year of production
....Week of the year
............. Purpose of usage of appliance
XXXX....Sequence of product in the week

CEPWWHbIN HOMEP
X XX X XXXX

XXXX....

loa npoaykuun
Hepenbs v rogy
WcnonaoBaHue nponykta
OuepéaHocTb B Heaenbe
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[ Gas cooker I Mnuta rasosas I GN51103ABE I GI52220ABE I G51106ABE |

Dimensions: H Pa3mepbl MnTBI: H 850 / 500 / 605

height/width/depth (mm) BblcOTa/lUMpUHA/rNy6rHa Mm)

Package dimensions: Pa3smepbl ynakoBku 950/570/716

height/ width / depth (mm) BbicoTa/lumpuHal nybrHa (Mm)

Burner input power Fopenkn I I
[ Left front (kW) |[ neBas nepeansa (kBT) II 1,00 I[ 1,00 I[ 1,00

Left rear (kW) nesasi 3agHss (kBT) 1,75 1,75 1,75

Right rear (kW) npasas 3agHas (kBT) 2,70 2,70 2,70

Right front (kW) npasas nepegHas (kBT) 1,75 1,75 1,75
oven [Bysosra || || || |
[ Oven burner (kW) |[ Topenka myxosku (kBT) II 2,70 I[ 3,30 I[ 3,30 |
| Grill burner (kW) HarpeBaTerbHblil 3arieMeHT-ropernka H H 3,00 H ‘

rpuns (kBT)
[ Oven light (W) |[ Ocseuienvie ayxoskn(BT) II 25 I[ 25 I[ 25 |
[ Electric ignition (W) |[ Snekrpopoaxur (BT) I 2 I[ 2 I[ 2 |
[ Min. / max. oven temperature |[ Min./ max. TemnepaTypa B ayxoBke II 150 /310°C I[ 150 / 260°C I[ 150 / 260°C |
| Voltage (V) H MpuUcoeamnHEeHNE K ANeKTPUYECKoN ceTu 230~ , 50 Hz ‘
(B)

[ Total power input — gas (kW) |[ MowHocTs — ras (kBT) II 9,9 I[ 10,5 Il 10,5 |
[ Total power input — electric (W) ][ MowHocTb anektpuyeckas (BT) II 27 I[ 27 I[ 27 |
[ Gas type — natural gas |[ Bua v naBnenve rasa - npupogHsii ras || G20/ 20 M6ap |
[ Gas connection standard |[ Noakntouenme rasa I 1SO 228-1/G % |
| Category || Kareropus I Il 21se/P |

MOPA MOPABMUHA c.p.o. Yewckasa Pecny6nuka 783 66 FnyGouKM-MapMchxe Ynonu, HagpaxHu, 50

MORA MORAVIA, s.r.o., Nadrazni 50, 783 66, Hlubocky — Marianské Udoli, czech republic

SAP518024

UmnopTtep: 000 «MopeHbe BT» 119180, MockBa, flkumaHckas Hab., 4, cTp. 1
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