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OPERATING AND MAINTENANCE INSTRUCTIONS

PYKOBOACTBO MO 3KCIJTYATALUU

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.

YBaxaeMmbli nokynartens!

Bbl npuobpenu nsgenve m3 HOBOW cepuu rasoBblx MnuT. Mbl XOTUM, 4TOGbI Halle
n3pgenve Bam xopowo v HagéxHo cnyxwuno. loaTomy, nepea BbIMOMHEHWEM
MOHTaxa, BBOAOM B 3KCMiyaTauMio U OGCHyXWBaHUEM NnuTbl pekoMeHayem

O3HaKOMWUTBLCA C MpaBunamu, W3NOXEeHHbIMW B AaHHOM “PykosoacTeBe ...", u
cobnogaTb UX.

IMPORTANT PRECAUTIONS

OBLUME PEKOMEHOALIUU

e This appliance is not connected to a kitchen hood.

e |t 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.

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

« 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.

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

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

e 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.

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

e 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

e [laHHbIl Nnpubop AomkeH ObiTb yCTaHOBMEH, MOAKMIOYEH WM BBEAEH B 3KCMnyaTauuio B
COOTBETCTBUM C HOPMaMU 1 Npasunamu, 4encTByoWKUMI B cTpaHe MokynaTern.

e [nuta He NpuUCOEAMHSETCA K YCTPOWCTBY ANA OTBOAA MPOAYKTOB CropaHusi, no3aTomy
ocob0oe BHUMaHVe HEOBX0AMMO 06paTUTL Ha BEHTUNSLMIO NOMELLEHNS.

e CKOHTpONWPOBaTb, €CNW [AaHHble Ha 3TUKETKE, COOTBETCTBYKOT HanpshKeHuo
Baluei an.cetu, Tuny 1 AaBnexHuio rasa.

e MoHTax, noakmnoYeHne, BBOA MNWTbI B 3KCNIyaTauuio, PEMOHT, a Takke nepeHanagky
NNUTLI Ha APYroW BWA rasa MOXET BbIMOMHUTL TOSIbKO YMOSIHOMOYEHHAs CepBUCHast
opraHusauusi, uMmelolasi paspelueHue  (MULEH3WI0)  COOTBETCTBYIOLWMX  CRyXO
[ocypapcTBeHHOro Hagsopa.

e O npoBeAeHUM 3TUX onepauuin cneumanvcT ynornHOMOYEHHON CEPBUCHONW OpraHu3aumum
06s13aH caenatb COOTBETCTBYHOLME 3anucy B ,[apaHTUiiHOM TanoHe" ¢ obsisaTenbHbIM
NOATBEPXKOAEHMEM MNOANUCBIO WM nevatbio. [pu  OTCYTCTBMM  [AaHHbIX  3anucen
JLapaHTWiiHbIN TanoH* OyAeT cuyuTaTbCsl HEAEWCTBUTENbHBIM W obsizaTenbcTBa Mo
rapaHTUAHOMY PEMOHTY CHUMAKTCS.

e YNONHOMOYEHHas CepBUCHAs opraHu3auus, BBOASILLAS NAMTY B 3KCNIyaTauuwio, AOImKHa
B JanbHelleM Npou3BOAUTL €€ TeXHUYeckoe obcnyxuBaHue U, Npu HeoBGXoAMMOCTH,
BbIMNOMHATb PEMOHT B rapaHTUNHbIVA nepuog,.

e YCTPOWCTBO perynupyeTcs B 3aBUCUMOCTM 3HAYEHUS HA STUKETKE.

e [ins nnuTt, paboTallwux Ha NPUPOAHOM rase, AONYCKAETCH YCTaHOBWUTb — perynsatop
fAaBnenus rasa. [ns nnut, paboTtalowmx Ha nponaH-GyTaHe, ycTaHOBKa perynstopa
fAaBreHns rasa Ha 6annoHe AOMKHA BbIMOMHATLCA B NMOMHOM COOTBETCTBUM C HOPMaMMU,
Oencteyowymn B cTpaHe lMokynartens.

e [nuta npegHasHayeHa TOMbKO AMNst TENOBOTO MPWUrOTOBMIEHUA nuwuW. Heponyctumo
MCMoNb30BaTh MIUTY C LENbo OTannmBaHus NOMELLEHUs, Tak Kak 3TO MOXET NPUBECTM K
HapyLUeHUo yHKLMU NAUTBI U3-32 YPE3MEPHOI TEMMOBOW Harpysku.

e [pepynpexaaem, 4TO Ha CamoW MAWTE U Ha PacCTOSIHUKM MeHblue, Yyem BesonacHoe
paccTosiHWe, He A0IKHbI HAXOAUTLCA NPEAMETHI U3 rOpYNX MaTepuanos. HaumeHbllee
paccTosiHMe Mexay NnWTOM W roploYMMU MaTepvanamu B HampaBiEeHUUM OCHOBHOTO
TENNoBOro M3ny4YeHus MoxeT BbiTb 750 MM, B OCTarnbHbIX HanpasneHusix - 100 Mm.

e HeponyctMo B SWMK ANS XpaHeHUs NPUHALNEXHOCTEN MNWUTbI KNacTb Kakon-nubo
roproumnii matepuman.

e He 3akpblBaiTe KpbILLKY NAUTLI 4O TEX NOP, NOKa ropenku ropsiyme.

e B cnyyae, ecnu nnuta He ByaeT akcnnyaTMpoBaTbes Aonblue 3-X AHEN, 3aKkpouTe KpaH




input.

* Never use naked light to detect gas leakage!

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

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

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

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

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

« Do not place the appliance on a pedestal.

e 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.

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

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

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

nofayn rasa, pacnonoXeHHbln Ha rasonposoae. Ecnu e nnuta He akcnnyatuposanace
ponblue 3-x MecaueB, TO pekOMeHAyeM nepen BBOAOM B 3KCNiyaTauMio UCMbITaTb BCe
e€ yHKumn.

e [lpyn no6oit MaHWNynsUMKM € NAUTON (NPU OYUCTKE NNAUTbI U NPU PEMOHTE), NMOMUMO
MOBCELHEBHOrO MPUMEHEHWS,, 3aKpoliTe KpaH Mnojayu rasa, pacronoXeHHbI Ha
rasonpoBofe, W OTKMIOYUTE MIUTY OT INEKTPOCEeTU (MOABOASILUMIA LWHYP AOMKEH 6biTb
BbITaLLEeH U3 PO3ETKN).

e B cnyyae, ecnu novyBcTBYeTe 3anax rasa, HeMeAneHHO 3aKpoOWTe KpaH nogayu rasa,
pacnonoXeHHbIn Ha rasonposoge. MNMnUMToN MOXHO MOMb30BaTbCS BHOBb TOMbKO Mocre
BbIACHEHWUSA MPUYMHBI YTEYKM rasa, e€ ycTpaHeHus (CneuuannucTom YnonmHOMOYEHHO
CepBVICHOW OpraHu3aLumn) 1 NpoBETPUBAHNS NMOMELLEHUS.

e [pu oBHapyXeHUU HEUCNPaBHOCTU [a30BON WIN IMEKTPUYECKON YacTu NNUTbl He
pekomeHoyem  npoBOAWTb  PEMOHT  camocToaTenbHo.  OTknouute  nouty
BOCMOMNb3YWTECh YCryramu ynorHOMOYEHHOW CePBUCHON OpraHu3auuu.

e 3anpellaeTcs NPoBOAUTL UCMbITAHWE Ha FEPMETUYHOCTb UMW UCKaTb MEeCTa yTeuku rasa
NpW NOMOLLY OTHSI.

e 3aBOA-M3roTOBUTENb HE pEeKoMeHAyeT MPUMEHSTb Kakue-nubo  [AOonoSHUTENbHbIe
yCTpoUCTBa AN NPefynpexaeHust MoraHus NnaMeHy BapoYHbIX FOPEnoK Wnu Ans
NOBLILIEHNS UX 3PEKTUBHOCTU.

e [nuTy HEO6X0AMMO OTKMIOYNUTL, ECINIM B TOM NMOMELLIEHUN, TAe OHa yCTaHOBNEeHa, BeayTcs
paboTbl, KOTOPbIE MOTYT U3MEHUTL CPEAY NMOMELLEHUS, T.€., paboTbl, NPU KOTOPLIX MOXET
BO3HUKHYTb MOXap WU NpOU3ONTW B3PbIB (Hanpumep, Npu HakneuBaHWM nuHoneyma,
paboTe ¢ kpackamu, knesiMu 1 T.n.). Bknountb MAUTy M NonNb3oBaTbCs € BHOBb MOXHO
TONMBKO NOCNe OKOHYaHWS paboT 1 TLWAaTENbHOro NPOBETPUBAHNUS NMOMELLEHNS.

e [lpn akcnnyataumu 6GblToBOoro npubopa, paboTatolero Ha rasoBOoM TOMnuBe,
yBenuuMBaeTCs TEnnoTa W BIIAXHOCTb BO3AyXa B MOMELLEHWUW, TAe OH YCTaHOBIEH.
MoaTtomy, B A4aHHOM MOMELLEHUN HEOBXOANMO 0BeCcneymnTb JOCTAaTOUHYI0 BEHTUNSALMIO.
[omkHo ©6biTb OTKPBLITO OKHO, (POPTOYKA, WM YCTAHOBIEH BO3AYXOOYUCTUTENbL C
OTBOZOM MPOAYKTOB CrOPaHUSA U UCNAPEHWI 13 NMOMELLEHUS.

e [pu [ONrOBpeMEHHOW W WHTEHCUBHOW pabote nnuTbl Heobxoaumo obecneunTb
[OMOMHUTENbHYIO  BEHTUMSALMIO, HanpuMep, OTKPbIB OKHA, XOpOLWO MpOBETPUTb
NOMELLIEHNE UIN YBENUYUTb MOLLHOCTb BEHTUMSATOPA BO34YXOOUUCTUTENS.

e Heo6xoaMMbI MUHUManNbHLIA NOABOA BO3AyXa AOMMKEH ObiTb 2 m3fuac B pacyéte Ha
Kaxabli KBT MOLLHOCTW.

e [ins 6e3onacHoi 1 JONroBpeMeHHOW paboTbl NNUTLI pEKOMEHAYEM OAMH pa3 B 2 roja
obpallaTbCs B YNOMHOMOYEHHYIO CEPBUCHYIO OpraHmsauuio ¢ npocbboit 0 npoBeaeHUn
NEPUOANYECKOTO KOHTPONS (hYHKLMIA NAUTLI U €€ TEXHUYECKOTO 06CMyXUBaHUS.

e Ecnu xe B nuHuM nogBoAa rasa K NnuTe yCcTaHOBMEH UIbLTP OYUCTKU rasa, TO ero
HEOBXOAUMO BbIYUCTUTL UNW, NPY HEOBXOAUMOCTU, 3aMEHUTD.

NOTE
The manufacturer reserves the right to make minor changes in the Instructions for
Use resulting from relevant technological modifications or improvements of the
product.

NMPUMEYAHUE
3aBoA-M3roToBUTENb He HECET OTBETCTBEHHOCTb 3a TPaBMbl WU  HeMnomnagkw,
KOTOpbIe BO3HUKIW BCIIEACTBUE HENPaBUIIbHOTO UCMOSb30BaHWs Npubopa.




CONTROL PANEL

” NAHENb YNPABMEHUS

6~ 0OOO

5 6

I I
1 2 3 4

1 - Left front burner control knob
2 - Left rear burner control knob

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

6 — Oven light

1 - Pyyka KpaHa neBoW nepefHen raaoBow ropenku
2 - Py4yka KpaHa neBoW 3agHel ra3oBoi ropenku

3 - Pyyka kpaHa npaBoi 3afHein ra3oBow ropesnku

4 - Pyyka KpaHa npaBoW nepeaHel ra3oBoi ropesnku
5 - Pyyka gyxoBku

6 - Pyyka ocBeLleHMs JyXOBKM

BEFORE FIRST USE

And NEPBOro NPUMEHEHUA MIUTbI

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

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

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

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

e CHUMWTE C NMUTbI YNaKoBKy.

e PasnuyHble YacTu U KOMMOHEHTbI YNaKoBKU MOFYT GbiTb UCMOMb30BaHbl BTOPUYHO,
NnosToMy MOCTynamTe C HUMW B COOTBETCTBMM C PpeKOMeHAauMsiMU [aHHOro
“PykoBoacTsa ...".

e Pyuky KkpaHa ropenku/TepMoctaTa [OyXOBKM YCTAHOBUTE Ha MaKCMManbHYHO
MOLLHOCTb/TEeMNEPaTypy, 3aXrute ropenky M ocTaBbTe AYXOBKY C 3aKpbITbIMK
OBepuamMu BkMoYeHHo B TeveHue 30 MUHYT. BbinonHWB JaHHylo onepauuto, a
3aTeM TWATeNbHO MPOBETPMB MOMELLEHUE, YCTPaHUTE TEM CaMbiM W3 JyXOBKU
3anax oT KOHcepBaLuuu.

e YGeauTech, YTO NoABOASLIME LUHYPbI MHbIX NPMBOPOB He ByAyT UMETH KOHTAKT C
BapOYHbIM CTOSIOM UMK APYIMMU ropsiSMMU YacTsIMU NUTHI.

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

BHUMAHUE
Mepea nepBbIM UCNONb30BaHNEM YAANWUTL HAKNENKY C ABEPKN [yXOBKM.

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

B cnyyae HecobniogeHWss HOPMaTUBHbIX YKazaHWA U peKkoMeHAauun
HacTosiLen MHCTPYKLMMW, NPOU3BOANTENL He HeCceT OTBETCTBEHHOCTbL B criyyae
BO3HUKLINX Ae(PEeKTOB U Criy4arlHbIX TPABM.

OPERATION

OBCJTY>KMBAHUE MIUTDbI

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 This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge,

NPEAYNPEXOAEM!

e [puBop MoryT obcnyxueaTb TONMbKO B3pocnble! B nomeleHnn ¢ ycTaHOBMEHHON
rasoBoW NNWUTOW HEAOMYCTUMO OCTaBNATL AeTen 6e3 npucmortpal!!

e [pubop He npegHasHayeH ANA  WUCMONb3OBaHMA nuUUaMu  (BKMoYas geten) c
MOHWKEHHBIMU (PUSNYECKUMU, HYBCTBEHHBIMW WM YMCTBEHHBIMU CMOCOBHOCTSIMU 1N
NpW OTCYTCTBUW Y HUX >XW3HEHHOrO OMbITa UMW 3HAHUW, ECNM OHW He HaxoaaTcs nop




unseless they have been given supervision or instruction concerning use of the

appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.

Gas cooker is an appliance whose operation requires supervision.

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

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.

KOHTPONEM WNM He MNPOUHCTPYKTUPOBaHLl 06 uncnonb3oBaHun npubopa nuLom,
OTBETCTBEHHbLIM 3a MX 6e30MacHOCTb.

o [leTn JOMXHBI HAXOAUTLCS MO KOHTPONEM AN HEAONYLLEHUS Urpbl C NPUGOPOM.

e [asoBas nnuta - npubop, KOTOpbIi TpebyeT MOCTOSIHHOTO BHUMaHWsi B Mepuof ero
aKcnnyarauun.

o He 3akpbliBaiiTe KpbILLKY NAUTBI, €CNy NnMTa paboTaeT, UK noka ropenku ropsiyme.

o [epen TeMm, Kak OTKPbITb KPbILLKY BApOYHOro CTONa, BbITpUTE €€, ecnu 3To Heo6XoAUMO,
4YTOObI YCTPaHWUTL C €€ NOBEPXHOCTM Cry4aHO pasnuTyio XUOKOCTb.

e Bec npotuBHA C npuroTaBnmMBaemblM OGn0AOM, BCTABMSEMOro B Masbl MM PeLIETKM
BGOKOBbIX CTEHOK [JYXOBKM, MOXET BblTb MakcumanbHO 3 Kr, a ycTaHaBnvMBaemoro Ha
PeLUETKY MakCMmanbHo 7 Kr.

o [pOTVBHMW M3 NPUHAANEXHOCTEW NANUTLI HE NPeHa3HaYeHbl ANA ANUTENIbHOTO XpaHeHUs
nuwmn (He ponbwe 48 4yacoB). [ns ANWTENBHOTO XPaHEHWs MULLM  UCMONb3yiiTe
COOTBETCTBYIOLLYIO AN 3TON Lienu 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 MNIUTA

3AXUIAHUE TOPENKU

MoBepHyTb kHOMNKY Bneso Ha nosuumio « MAKCUMAJIbHAA MOLWHOCTb» u 3axeyb
ras CrMYKOW UNnu 3aXKnrankomn.

Ecnun ra3 3aropencs, To pyyKy KpaHa/TepmocTata NoAepXute NpwkaTon K naHenu

After firing the burner hold the knob pressed to a limit position to the panel for about 5 | eweé, npubnuautensHo, 5 cekyHad, 4YTOObI Harpencs QA[aTyuk npegoxpaHuTens
seconds till the flame sensor heats up. nnamexu.

LIGHTING THE BURNERS WITH FFD HIGH VOLTAGE IGNITION 3AXWUIAHUE FA30BbIX TOPEJNIOK C NOMOLWbIO

KNOB QNEKTPOPO3XUrA

Press the appropriate burner control knob slightly towards the appliance and turn it
anti-clockwise to the ,MAXIMUM POWER* position. Then push the knob towards the
panel to a limit position. High voltage ignition device starts firing the burner.

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.

lMoBepHUTe PpyuKy KpaHa ropenku BIIeBO UM YyCTaHOBUTE €€ B MONOXeHue
“MAKCUMANBHAA MOLWHOCTbL".

MonepxuTe pyyky NpwxaTol K naHenu ewwé, npubnusutenbHo, 5 cekyHd, 4ToGbl
Harpencs AaTyvk npepoxpaHutens nnameHu. lMNpu HarpeBe partyuka obpasyeTcs
TEPMO3SIeKTPUYEecKoe HanpsihxeHne, KOTopoe NPUAEPXWUT MarHUT NpeaoxpaHnTens, a
ra3 6yaet ropeTb. Ecnv nnamsa noracHeT, To aBTOMaTUYeCKK 3aKpoeTcs NoABOA rasa
B ropenky, HecMOTpsi Ha TO, B KakOM MOJIOXKEHUN HaXOAMTCA pyyka KpaHa -
“MAKCUMANBHAA MOLHOCTbL” unu “MAJIOE MNAMSA”.

OFF MAXIMUM POWER SAVING
BbIKMIOYEHO  MAKCUMAJIbHASA MOWHOCTb ~ MANOE MAMSA i
BUMK MAKCUMANBHA NOTYXKHICTb ~ 3BEPEXEHHA

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

FALWLEHUE NNAMEHU TOPEJIKU

Mpu raweHun nnameHu

ropenkyu [OyxOBKW MOBEpPHUTE py4vky TepmocTata B
nonoxexue “BbIKITKOYEHO”. MNpokoHTponupyiTe - Noracno v niamsi ropenku.




COOKING

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

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

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

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

BAPKA

e [pu Bapke nonb3yhTecb Gonee Huskol u Gonee wwupokoi nocydoi. ObpawaiTe
BHMMaHWe Ha TO, YTOObl Nams ropenku Harpesaso [HO COCyAa U He BbIXOAMWIO 3a ero
Kpasi .

e [as3oBble rOpenky MNUTbl UMEKT pasHble pasMepbl. [ns MOMHOro (3KOHOMWUYHOTO)
UCMONb30BaHUs  MOLLHOCTU FOPENnKU MPUMEHsITe Nocyay C  PEeKOMEHAYeMblIMU
avameTpamu:

- Ans Manown ropenku - ot 120 mm go 160 mm,
- Ansi cpeaHen ropenku - ot 160 mm go 220 mm,
- Ans 6onbLon ropenku - ot 220 mm 4o 280 mm.

e [loTpebnsemyto MOLWHOCTb (pasmMep NnamMeHu) TOpernku MOXHO PerynupoBaTtb
NoBOPOTOM py4ku KpaHa B npegenax nonoxenui “MAKCUMAIIbHAA MOLWHOCTbL” n
“MANOE MNAMA”. Pyyku KpaHOB MOBOPaYMBalOTCA Npu cnabom HaxaTuu B CTOPOHY
naHenu. [lOBOPOTOM pyykuM KpaHa BNEBO YCTAHABNMBAEM KpaH B MONOXEHUE
“MAKCUMANbHAA MOLLHOCTbL”, nanee, NoBOpPOTOM pyuYku BrIeBO, OO KpaWHEro
nonoxerus - “MAJIOE MINAMSA”, n o6paTHo, BNpaBo (Takke A0 KpaliHero nonoxeHus), B
nonoxeHue “BbIKNIOYEHO".

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

NMPUMEYAHMUE

o 3aKpbITYyHO KpbILLKY HE UCMONb3Yy1Te kak pabounin CTon U He CTaBbTe Ha HEE Kakue-
nmbo npegmeTsbl.

o [lepep TeMm, Kak 3aKpbITb KPbILLKY, BbIKIIOYMTE BCE FOPENKU.

INSTRUCTIONS FOR USING THE GLASS LID

PEKOMEHOALWW ONA NONb30BAHUA NJIUTON CO
CTEKNAHHOW KPbILUKOW

ATTENTION!

Glass lid may crack if it is heated. Before closing the lid switch off all burners.
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.

BHUMAHME!

Ecnn nnuta ocHaljeHa CTEeKNSHHOM  KPbIWKOW, pekomeHayeM cobnioaaTb

cnepyoLne ycrnoBusi, KOTOpble MOMOryT NPeAoTBPaTUTL €€ NOBPEXAEHME.

e He BKtoYaliTe BapoYHble roOpenku, ecrm Kpbillka 3akpbiTa.

o 3aKpbITYyHO KPbILLKY HE UCMOMNb3Yy1TE Kak pabounin CTON 1 He CTaBbTe Ha HEE Kakue-
nmbo npeameTsbl.

o KpbilLKy OTKpbIBaiTe HagnexaluMm o6pa3omM 0 e€ KOHEYHOrO MOSIOKEHUSI.

o [lpn npurotoBNeHUn NuLLM cneaute, 4Tobbl NOCYAa He Kacanach CTeKNa KpPbILLKM.

o [lpuaepxuTe KpbILLKY 4O NOMHOro €€ 3aKpbiTus.

e HeuncToThl C KPbILWKW yCTpaHUTE cpa3dy Mocre OKOHYaHWS MPUroTOBREHWUS MULLN,
KaK TONbKO OHa OCTbIHET.

e [lpn ouncTke He wucnonb3ynte abpasvBHble YWCTSLLME CPEACTBA, KOTOPbIMW
MOXHO rnoLapanaTb MOBEPXHOCTb CTeKMNa W Kpacky.




OVEN OPERATION

NOJNIb30BAHUE YXOBKOW

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 ropenky AyX0oBKW perynupyeTcs TepMOCTaToM C TEPMOINEKTPUHECKUM
npeaoxpaHuTenem nnameHu.

MoTpebnsiemyio MOLLHOCTb rOpenku, a TeM cambiM U TemnepaTtypy AyXOBKW, MOXHO
perynvpoBaTtb py4Kon TEPMOCTaTa B NOMOXEHUSX Mexay CTynexnu 1-8 .

IGNITION OF THE OVEN BURNER

e Open the oven door.

e Set the oven burner control knob to the position "8" 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.

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

3AXUIAHUE FOPENKU OYXOBKU

o OTKpoiiTe ABepLYy AyXOBKW.

e YCTaHOBUTE Py4Ky KpaHa ropenku OyxOBKW B MonoxeHue “8” u npmxmurte eé K
naHenu go ynopa. OQHOBPEMEHHO NOAHeCUTE ropsLLYIO CNIMYKY K OTBEPCTUIO Ans
3aXKUraHusi roperkn AyXoBKy.

o Ecnu ras saropencsi, To pyyky kpaHa/TepmocTaTta nofaepXxuTe npuxaToi kK naHenm
eweé, npubnusutenbHo, 5 cekyHa, 4TOObl Harpencs AaTyuk npefoxpaHuTens
nnamMmeHu.

A TEMPERATURE SELECTOR

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

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

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

C MNOMOLLBbIO SNEKTPOPO3XUTA

e YCTaHOBUTE py4Ky TepmocTata AyxOBku B nonoxeHve “8”. B gaHHOM cnydae,
pyYKy TepMocTaTta Hy)XHO NMPOCTO MpmXaTb K NaHenu Ao ynopa v nogepxatb, noka
OT WCKpbI 3aropuTCs ra3 ropesnku.

e Ecnu ras 3aropencs, To pyuky kpaHa/TepmocTaTa noAepXuTe NpuxaTon K naHenu
eweé, npubnusutenbHo, 5 cekyHa, 4TOObl Harpencs AaTyuk npefoxpaHuTens
nnameHu.

e OTNycTUTE PYYKYy WM MPOKOHTPONMMPYWTE, roput nu ra3 ropenkn. Ecnu nnams
noracro, T0 NOBTOPUTE BECb MPOLIECC 3AKUTaHMS.

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

BHUMAHME!
Ecnn xe 4yepe3 10 cekyHn ra3 He 3aroputcsl, TO nepea crefytollein nonbiTKon
nogoxaute 5 MUHYT, OCTaBMB ABEPLY AYXOBKW OTKPbITON.

A—OFF
B — MAXIMUM POWER
D - GRIL

E — MINIMUM POWER + AQUA CLEAN

A — BbIKJTFOYEHO

B - MAKCUMAJTbHAA MOLWHOCTb

D - IPUNb

E - MUHUMAJTbHAA MOLLHOCTb + AQUA CLEAN
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BAKING / ROASTING FOOD

* Preheat the oven for a period of 10 - 15 min before putting yeast dough to bake.
e Put the baking tray to the centre of oven, keep the distance between back

wall and baking tray

BbIMEYKA

TeveHune 10-15 MUHYT.

e [lepen Tem, Kak HayaTb BbiNekaTb, NPU HEOBXOAUMOCTU, MporpeinTe AYXOBKY B

. npOTMBeHb AOIMKHO NOMEeCTUTb B LIEHTP AYXOBKWU, NMPOTUBEHb He AOOJNIXeH
npukacaTbcsa oo 3aHOMN CTeHbI AYXOBKW.

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.

Pyyky TepmocTata ycTaHoBuTe B nonoxenve 8. lpu HeoBGXoAMMOCTH, uepes
onpefenéHHoe BPEMS BbINEYKU PYHKy TepMOCTaTa AyXOBKU MOXeTEe NepecTaBUTb Ha
Bonee HK3Kyto UNW Gonee BbICOKYO CTYNeHb TeMnepaTypsbl.

YcTaHoBneHHass Temnepatypa [yxXOBKM OyAeT COXpaHsTbCs B TEYEHUe BCEro
BpEMeHW Bbineyku. Ecnv obHapyxuTe 3HauuTeNbHbI pasaen Mexay yCTaHOBMNEHHON
TemnepaTypo W [eiCTBUTENbHOW TemnepaTypoii B [yxoBke, obpatutech 3a

NOMOLLbIO B YNMOJTHOMOYEHHYH CEPBUCHYHO OpraHmn3auuio.

e For best baking/roasting results insert the grid with the tray into the second level

guide from below.

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.

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

e [Ina opueHTauum coobLiaem, YTO BPeMsl BbINEYKN MUPOXKOB M3 [POMOKEBOrO
Tecta, npubnuantenoHo, 25-30 MUHYT. Ha Bbineyky wusgenuini us cpobHoro
ApoXokeBoro Tecta notpebyetcs 45 MUHYT, U3 CIOEHOMO WNK NECOYHOro TecTa -
12-18 MUHYT.

o [lpun BbiNeyke BbICOKMX NUPOrOB PeKOMEHAYeM NpOTVBEHb UMK hOpMy C MMPOroM
YNOXUTb Ha anioMWHUEBBIN NPOTUBEHb (Ans 6oniee paBHOMEPHOTO BbiNekaHUs) 1
nocTaBuTb Ux 0ba Ha pellETKy, BCTABIIEHHYIO BO BTOPble OT AHA AYXOBKW Nasbl
6OKOBbIX CTEH.

e Tpebyemoe Bpems BbiNeykn 1 BbIGOp TeMnepaTypbl 3aBUCSAT OT BUAA U 06bEMA,
peLenTypbl U crnocoba npurotoBrneHust Gnioda, a Takke OT BeNWYWHBI AaBMNeHUst
rasa B cetu. [ToaTomy, Bpems 1 Temneparypa, HeobxoAnMble AN NPUroTOBMNEHUs
kaxxgoro Buaa 6noga, MoryT 6biTb TOYHO YCTaHOBMEHbI B COOTBETCTBUM € Bawumm
OMbITOM 1 HaBbIKOM.

Knob position Oven temperature Relation between the temperature selector | 3aBMCMMOCTbL Mexpay TemnepaTtypon B
PerynupoBovuHas TemnepaTtypa position and the oven temperature for | AyxoBke U BMAOM NPUroTaBRMBaEeMOro
cTeneHb B [lyXOBKe different oven operations 6noaa
MNMonoxeHHs perynaTopa Temnepatypa gyxoBku | Kind of baked food Bua npurotaBnusaemoro 6ntoga
1 150 - 160° C Preservation CTepunu3oBaHve
2-3 160 — 180° C Foam pastry, meringue 6enkoBoe neyveHbe (6ese)
3-4 180 -196°C Sponge-biscuit batter, BUCKBUTHOE, KUCMoe unu caobHoe ApoXKeBoe
Christmas cake, yeast dough TecTo
4-5 196 —212° C Cakes, lean meat, venison NMPOru, HEXWPHOE MSCO, ANYb
5-6 212 -228°C Lean meat HeX1pHoe MSICo
6-7 228 —244° C Fat meat, poultry, pork KMPHOE MSACO, CBUHOE MSACO, IYCh
8 260°C Flaky pastry, sweets CnoeHoe 1 NecoyHoe TecTo




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

BHUMAHME!

Mpy BbiNeuyke BLICOKMX MUPOrOB PEKOMEHAYeM MPOTMBEHb UNW POPMY C MUMPOromM
YNOXUTb Ha anioMUHWEBLIA NPOTWBEHb (Ans Gonee paBHOMEPHOrO BbINEKaHWsl) u
noctaBuTb Ux oba Ha peléTKy, BCTaBMEHHY0 BO BTOpble OT [HA AYXOBKW nasbl
GOKOBbIX CTEH.

Inserting of grid in the oven

BcTaBka ceTkv B iyxoBKy

GRILL

rPUNb

LIGHTING THE GRILL BURNER

* Open the oven door.

e Set the oven burner control knob to the position "GRILL" 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.

3AXWUIAHUE FOPENKWU remngd

o OTKpoWTe ABEPLY AYXOBKU.

e YCcTaHOBUTE py4Ky TepmocTarta ropenku AyxoBku B nonoxexnuwe «PUNb» un
npwxMuTe eé K naHenu Ao ynopa. OfHOBPEMEHHO MOAHECUTE TOPSILLYIO CMUYKY K
OTBEPCTMIO ANS 3aXKMraHWsi roperku AyXOBKH.

GRILL BURNER OPERATION

e 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.

e 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.

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

3AXWUITAHUE TOPENKWU rePund

e YcTaHOBUTE pyyKy TepMocTaTa AyXoBku B nonoxexwve ,MPUTb".

e BblknoyaTenb  3MEKTPOPO3XWUra  pacnofioXeH NoA  PYyyYKkoW  ynpaBreHus
TEPMOCTaTOM W, B Ja@HHOM Cryyae, pyyKy TepmocTaTa HyXHO NpOCTO npwxaTb K
naHenu ynpasneHus Ao yrnopa v nogepxaTtb, NoKa OT UCKPbl 3aropuTcs ras.

e [py 9TOM Mexay 3MEeKTPOAOM 3MEKTPOPOIKUra W FOPerikoi rpuns NPOCKOYUT
cepust UCKp.

e Ecnu ras 3aropencs, To pyyky TepMocTaTa NnoAepXuTe NpuxaTon K naHenu eé,
npuénuantenbHo, 5 cekyHA, 4TOObl Harpencst 4YyBCTBUTENbHbIA 3NEMEHT
npefoXpaHuTens nrnameHu.

e OTNycTUTE PYYKY U NPOKOHTPONMPYWTE - FOPUT NW ra3 no BCeMy MNepumeTpy
ropernku.

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

BHUMAHME!
Ecnn xe 4yepe3 10 cekyHn ra3 He 3aroputcs, TO nepen Crneaytlollein MomnbITKOW
nogoxaute 5 MUHyT, OCTaBVB ABEPLYY AYXOBKU OTKPbITON.




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.

rPUNb HA PEWWETKE
e [pn pabote c rpunem obssaTenbHO [OMKHA ObiTe yCTaHOBMEHa 3alUTHas
nnacTvHa pydyek KpaHOB, KOTOPYID HYXHO MasaMu HacaguTb Ha LWTUPTb 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 ropesnky rpunsi, NPUroToBMNeHHble MPOAYKTbI YNOXWTE Ha peLétky Ans
« Effective grilling area is defined by the bars on the grid. KapeHws, yCTaHOBUTE B Nasbl BOKOBLIX CTEHOK AYXOBKM
o Insert the dripping tray below the grid (into the first level guide) for the collection || ® pewéTka ¢ NnpurotaBnMeaembiM 611I0A0M JOMMKHO HAXOAUTLCA KaK MOXHO Grivke K
dripping fat. ropenke rpuns,;
e pa3mMepbl NorneaHoi NMoLWaan ANs rpuns onpeaeneHsl pasmMepamn pelétku u eé
nonepeyHbIMW pacropkamu;
e rof pewéTtky, B Goriee HU3kMe nasbl GOKOBLIX CTEHOK WM Ha OHO [YXOBKM,
pekoMeHAyeM YCTaHOBWUTb MPOTWBEHb, YTOObI Tyda Mor cTekaTb obpasyloLiuincs
Mpu >KapKe Xup.
ATTENTION! BHUMAHME!

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

e [pu paGoTe c rpunem obsi3aTenbHO [oOmMkHa OblTb yCTaHOBREHa 3alluTHas
nnacTuHa pyyeK KpaHOB, KOTOPYI HYXHO MNasamMu HacaguTb Ha LWTUPTbl Ha
BEPXHel CTEHKE AyXOBKU.

e [IBepua AyxOBKM [OIKHA ObiTb MPUOTKPLITA, OMUPasiCb Ha YCTAHOBMEHHYH
3aLLUWTHYIO NNAcTUHY pyyeK KpaHoB.




CLEANING AND MAINTENANCE

yxon 3A NNUToun

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

Mpwn nto6oit MaHunynauum c NAWTON, NOMUMO NOBCEAHEBHOIO NPUMEHEHUS, 3aKponTe
KpaH noga4yu rasa, paCI'IOJ'IO)KeHHbII;I Ha rasonpoBoge, W OTKNK4YUTe nnuty OoT
JJ1eKTpOCeTU.

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.

OYMNCTKA BHELWWHEN NOBEPXHOCTHU

MoBepxHOCTb MAWTbI OYMLLANTE MPWM MOMOLLM MOKPOWM TpsnkM unu rybku c
NOBEPXHOCTHO-aKTVBHLIM MOIOLLIMM CPeACTBOM. 3aTeM BbITPUTE HACyXo.

YKupHble nATHa ycTpaHuTe TENSON BOAOW CO cneuuanbHbIM YUCTAWUM CPeacTBOM
Ans amanw.

Hukorga He nonb3yiTecb abpasuBHbIMKM CpeacTBaMM,
NOBEPXHOCTb 3Manu 1 APYrx MPMMeHEHHbIX MaTeprarnos.

KOTOpble paspyluatoT

HOB GRID

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

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

OYUCTKA BAPOYHOI'O CTONA

CHUMUTE peLléTKy C Bapo4HOro cToria W BbIMOWTE C MOBEPXHOCTHO-aKTUBHbLIM
MOIOLLMM CPEACTBOM.

KpbIWKK 1 paccekaTenu nnameHu roperiok CHAMWUTE U nonoxute Ha 10 MUHYT B
TENNyIo BOAY C MOKOLWMM CPEACTBOM.

3atemM BbIMOlTE WX, NPOBEPbTE 4YMCTOTY Mpope3elt B paccekaTtene mnnameHu,
TLLATENbHO BCE OCYLUUTE W YCTaHOBUTE.

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

NMPEAYNPEXOAEM,
YTO pacceKkaTenu nnameHu M3roToBMeHbl U3 antoMUHWEBOro Ccnnaea, U Mo3TOMYy He
PEKOMEHOYEM UX MbITb B MOEYHOW MaLLnHe.

OVEN

Clean the oven walls with a damp sponge and detergent.

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.

OYMNCTKA AYXOBKU

YneTnTb AyXOBKY MOXHO TOMbKO TOTAA, KOrAa OHa XONoAHas.

Ounwas AyxoBKy, He ydansiiTe npuneyYéHHble OCTaTKU MWLM MPYU MOMOLLUM OCTPbIX
MeTannuyecknx NpeameToB.

YBNaXHUTe MOBEPXHOCTb CTEHOK AYXOBKM BOAOW C CUHTETUYECKUM MOBEPXHOCTHO-
aKTUBHBIM MOIOLLIMM CPECTBOM WM HAHECUTE Ha HUX crieumanbHoe MoloLLee CpeacTBo,
npeaHa3HaYeHHoe s O4YUCTKN AyXOBOK, U, MOMb3YSiCh WETKON W TPSIMKON, O4MCTUTE.
Mocne o4nUCTKM CTEHKM AYXOBKM TLLATENbHO BbITPUTE.

Hukorga He wcnonb3yite abpasuBHble 4YMCTALLME CPeacTBa,
NOBPEAUTL 3MarniMpoBaHHy0 NOBEPXHOCTb.

MpuHagnexHocT AyxoBkM (peweéTky, npoTUBEHb W T.M.) BbIMOWTEe Trybkon C
CUHTETUYECKMM  MOBEPXHOCTHO-aKTUBHBIM  MOIOLWWMM  CPeACTBOM UMW  UCMONb3yiTe
MOEYHYI0 MaLLMHY ANs NOCyAbl.

KOTOPbIMX  MOXHO
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OVEN
How to clean the inside glass oven door.

OYMNCTKA OAYXOBKU

Kak ounctutb BHYTPEHHWE CTEKINO ABEPU OYXOBKU.

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
pour 0.4 liters of boiling water

into the bottom groove. After thirty minutes the
The enamel will soften and can be wiped with a damp cloth.

S

). In baking pan

and
food

push it
residues on

AQUA CLEAN
[N perynapHoii YUCTKM yXOBKW, Mbl PEKOMEHAYEM CINEAYIOLLYIO NMPOLeaypy:

Perynsitop ynpaeneHuns neuun c AyxoBKOW NpoxnafHo B nonoxeHve BKI (1 ‘@ ).
B  kactpionto  HanuTb  Bbinedkn 0,4 N kunNaTka M TonKaTb  ee
B HWKHIOIO  KaHaBKy. Yepe3d TpuauaTb  MUHYT  OCTaTkM MUK  Ha
OMarnb, CMSArYaTCSA ¥ MOXHO NPOTMPaTb BAAXHOW TKaHbIO.
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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 NNTAMNOYKHN OCBELUEHUA OYXOBKU

Mpu 3ameHe Namnoyku pekomeHayem cobnoaaTh CreayoLwuin NopsaokK:

o POKOHTPONMPYITE, YTOBLI BCE PYYKM Ha MaHenu ynpasneHus Gbian ycTaHoBMEeHb!
B nonoxeHue “BbIKNIOYEHO”,

o BbIK/TIOYMTE FMaBHbIN BLIKIIOYATENb HA MUHUM NOABOAA ASIEKTPOIHEPTUM K MIUTE,

e CHMMMTE NnadgoH C NamMnouykW, BbIKPYTUB €ro BMeBO, BbIKPYTUTE AedekTHY
IaMMOYKY U BKPYTUTE HOBYIO,

e HageHbTe nnacoH Ha nammnoyky, BKPYTWB €ro BrpaBo, BKIOYMTE [NaBHbIi
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

NMPUMEYAHME:

[Ins ocBeLleHWst AyXOBKU NPUMEHSIETCS Namna
T 300°, E14, 230/240 B, 25 Br.

1. MnadoH

2. lamna

3. MaTpoH

4. 3agHsana 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 BO3HWKHOBEHWSI B NEpUOA rapaHTUMHOrO Cpoka HeucrnpaBHOCTEN, He
YCTPaHsNTE NX CaMOCTOATENbHO, @ COOBLUMTE O HUX B MarasuH, B KOTOPOM Bbl nnnTy
npvoGpenu, unn B YNONHOMOYEHHYIO CEPBUCHYIO OpraHv3aLuio, kotopas BBena eé B
akcnnyataumio. [pyu aTom obssatensHo npefgbssuTe ,[apaHTUAHBIA - TamnoH",
3anoriHEHHbIN Hagnexawmm obpasom. Bes ,[apaHTuiHOro TanmoHa“ peknamauus
3aBOJOM-U3roTOBUTENEM HE NMPUHMMAETCS.

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:
[aHHoe w3penvie COAEPXWUT MaTepuarnbl, KOTOpble MOryT GbiTb UCMONb30BaHb!
BTOPUYHO.

DISPOSAL OF PACKAGING

CMOCOBbI UCMOJIb3OBAHUA 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;
- other use;
- to the municipal disposal facility;
Wrapping foil and bags - in waste plastic containers;

Wooden parts

lodbpupoBaHHbIN kapToH, 06épTouHast bymara
- Npogaxa B yTUIbCbIPbE,
- B OTXOAbl MakKynaTypbl
- B CMeumarnbHble KOHTENHEPSI,
- MIHOE VCMoMnb30oBaHue
MonuaTuneHoBble NakeTbl, NNacTMaccoBble AeTanu
- B KOHTEMHepbl ANsi nnacTMacchl

[epeBsiHHbIe NOACTaBKN
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DISPOSAL OF OBSOLETE APPLIANCES

NUKBUOALNUA NMITUTbI MOCJIE 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.

[aHHOe un3genue coaepxvT MmaTtepuanbl, KoTopble WOryT 6bITb  MCMONb30BaHbI
BTOPUYHOLO.

This appliance is marked in accordance with Directive 2002/96/EC on waste electrical
and electronic equipment - WEEE.
After the expiry of its useful life deliver the appliance to the collecting place for used
electric and electronic equipment.

[aHHbli  npuGop MapkupoBaH B COOTBETCTBUM C EBponenckont [OupekTuBoi
2002/96/EG 06 obpalleHun C BbileAWwWMMU U3 ynoTpebneHns 3nekTpuyeckuMu u
3NEeKTPOHHbIMK n3aenusmm (waste electrical and elecronic equipment - WEEE).
OaHHon [upekTuBOM YycTaHOBNeH eauHbld  eBponenckui  (EU) noaxon  k
MCNONb30BaHWUI BTOPUYHBIX PECYPCOB.

INSTALLATION INSTRUCTIONS
AND SETTINGS

PYKOBOACTBO MO MOHTAXY U TEXHUYECKOMY
OBCINY>XXUBAHUIO

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.

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

YcTaHOBKY AOMKHa NpoOBOAUTbL Tonbko ¢hmpma, paGOTHMKU KOTOPOW UMeloT
ANA TakoW AesiTeNlbHOCTM COOTBETCTBYIOLLYIO KBanndukKauuio U NosIHOMouus.
YcTaHOBKY cneAyeT MPOBOAUTL COrMacHO HAaUMOHaNbHbIM AUPEKTMBaM W
cTaHgapTam.

Mnuta gomkHa GbiTb yCTaHOBMEHa M MOAKMIOYEHa B COOTBETCTBUM C HOpMamMu U
npaBunamu, AeicTeylolwMMY B cTpaHe MokynaTensi.

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:

* 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).

e Explain to the customer all functions of the appliance and particulars regarding its
servicing and maintenance.

BHUMAHMUE!

Mpw no6oit MaHUMyNALUK C NAUTOW, NOMUMO NOBCEAHEBHOMO NPUMEHEHUS!, 3aKponTe

KpaH nogayv rasa, pacrnofiokeHHbIi Ha ra3onpoBofe, W OTKYUTE NAUTY OT

3NeKTpoceTH.

B uensix 6e3onacHoOCcTM nepes NpoBeAeHNEM yx0a BbIMOMHUTE CrieaytoLlee:

e BCE pYYKM KpaHOB [FOpefiok W TepMocTaTa YCTAHOBUTE B MNOMOXEHWEe
“BbIKINMOYEHO”;

e OTCOEAVHWTE NAWUTY OT NIMHUWM 3NEeKTPOCETU, BbITALLMB BWUMKY U3 PO3ETKU, U OT
TIMHUM ra30MpPOBOAA, 3aKPbIB KpaH nepea nnuTou;

e MOAOXAMTE, NOKa NIUTa OCTbIHET.
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LOCATION |

YCTAHOBKA JINTbI

Solely company authorized to provide such

YcTaHOBKY [ofkHa MNPOBOAUTL TONbKo ¢hupma,

activities may perform the installation of this
hotplate and it should be installed in compliance
with local standards and regulations.

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.

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

pPaGoTHUKMU KOTOopoW umerT ans Takoun
AeATeNIbHOCTU COOTBETCTBYIOLYIO KBanudukaumio
M nonHoMmouusi. YCTaHOBKY criegyeT NpoBOAUTb
cornacHo HaUMOHaNbHbLIM AUpeKTMBam n
cTaHgapTam.

Mnuta MoxeT GbiTb yCcTaHOBMNEHA B psf C KYXOHHOMN
mebenbio. OOBEM  nomelleHns  [OMmKeH ObiTb
MUHMUMAnbHO 20Mm°. MomMelleHnss ¢ MeHbLUMM 06bEMOM
(MMHUManbHo 15 M3) [OMKHbI  OblTb  0BecneveHbl
BeHTUNAUMeR. C TOUKM 3peHUst TennOCTOMKOCTU NANUTY
MOXHO MOCTaBWTb Ha Mo6oK non (NoKpbITHE).

MnuTa He JOMKHA yCTaHaBNMBATLCSA Ha NOACTABKY.

MuHumanbHoe paccTosHue 750 Mm

OcTtanbHble pa3smepsbl npu yCcTaHoBKe
BO34yX004MCTUTENS [OJKHbBI cobntopatbes B
COOTBETCTBMM C  pEeKOMeHZaUUsMW  MU3roToBUTENs
BO3[YXOOUUCTUTENEN.

CONNECTION TO GAS SUPPLY

NMPUCOEAMHEHUE MIIUTBI K TA30NPOBOAY

Cooker class 1.

Mnura knacca 1.

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.

rA3onrpoBoa

MpucoeanHeHne NNUTLI K ra3onpoBoAy AOMKHO ObiTb BbINMOMHEHO crieumanuctTamu
YNONIHOMOYEHHON CEPBWCHOW OpraHu3auMm B COOTBETCTBMM C HOpPMaMu WU
npasunamu, 4eNCTBYOLWMMU B CTpaHe MokynaTens.

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!

YTOGbl MpU  BBLINOMHEHUM MPUCOEAMHEHUS NNWUTbI K ra3onpoBOAY WM  Npwu
NPUCOEANHEHUM C MOMOLLbIO LUMAHra HE MPOW3OLINO MNOBPEXAEHUe HAaKOHeYHUKa
razoBOro NPUCoeaVHEHUSs!, MPUMEHSITE AN ero NOAAEPXKKU KITHoY.

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.

NMPUCOEOUHEHMWE NNNTbI 4O NPUPOOHOIO rA3y
MpucoeguHeHWe NNWUTbI [OMKHO ObiTb BbIMOMHEHO B COOTBETCTBMM C HOpPMamu U
npasunamu, AeicTByoLLMMU B cTpaHe Mokynatens.

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

NMPUCOEAMHEHUE MIIATbI K BAJITNTIOHY C NPONAH-BYTAHOM
LnaHr gomkeH MMeTb NPUCOEAVHUTESNbHBIA LITyLep C BHYTPeHHel pe3bboii c
HOMUWHaNbHLIM AnameTpom 1/2”.
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FLEXIBLE HOSE CONNECTION

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

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

NMPUCOEAMHEHUE K TA30MNPOBOAY C NOMOLBbIO WWIAHIA
HeponyctMo NpUMeHsATb  LUNaHr, KOTOpbI He wMeeT cepTudukaumm Aans
MNCMNoNb30BaHWA ero ¢ AaHHOW Lenblo. PekomeHayemas anuHa wnadra 1000 mm m
TennoBoe COnNpoTMUBIeHMe LWinaHra MuH. 100°C.

Ha wnaHr He OOIMKHO BNUATbL U3ny4aemoe Tensio U He OOIMKHO BbITb COMPUKOCHOBEHUSA C
OTKPbITbIM OrHEM.

Henbssa npoKnagblBaTb LWAAHr OKOMNo TOW YacTtu Hapy>XHbIX CTEHOK NnuTbl, rae Haxoautcsa
AyXxoBKa.

YnnoTHeHne COe,ClVIHeHVIl‘;I HeOﬁXOD,VIMO BbIMOSTHUTE  YNJIOTHUTESIbHLIM ~ MaTepuanom,
PekoMeHJoBaHHbIM 3aBOAOM-U3roTOBUTENEM B MHCTPYKLIUW MO NPUMEHEHMIO LLINAHIo.

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 - HaKOHEYHWK NoaBoaa rasa

2 — KoneHo

3 - WnaHr rasoBbli (MOABOA C NPaBOW CTOPOHbI)
4 - WnaHr ra3oBblli (MOABOA C NEBON CTOPOHbI)
5 - npsbkka kpenéxHas

6 - 3agHSs cTeHa NNuTbl

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.

BHUMAHME!

MoaBopa rasa k NuTe MOXeT ObiTb BbINOMHEH C NPaBoW UMK C NEBO CTOPOHBI. Mpu
NoABOAE ra3a LUNaHr HyxHo 06s3aTeNlbHO MPOYHO 3aKPENUTb KPEMEXHON MPSHKKOW,
KoTOpas 3allénkHyTa B OTBEPCTME Ha 3adHeM Koxyxe nnuTbl. KpenéxHas npsbkka
BXOAWT B KOMNIEKT NPUHAANEXHOCTEN NNUThI.

HOB BURNER SETTINGS

PErYNIMPOBKA TA30BbIX TOPEJIOK

MINIMUM OUTPUT ADJUSTMENT

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

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

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

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

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

PEFrYNIMPOBKA MUHUMANbHOU MOLWHOCTH

Mpy nepeHanagke nnuTbl Ha nponaH-6ytaH BUHT C AomkeH ObiTb 3aBUHYEH [0
ynopa.

MuHMManbHass MOLLHOCTb ra3oBOM BapOYHOW TOpeniky cyMTaeTcs npaBUMbHO
OTperynMpoBaHHOW, €Crn BHYTPEHHUIA KOHYC NnaMeHn JocTuraeTt BbicoTbl OT 3 A0 4
MM.

CHsB pyyKy KpaHa, HO npeaBapuTenbHO ycTaHoBuB eé€ B nonoxexnue ,MAJIOE
MNAMA", MOXHO OTperynMpoBaTb MOLLHOCTb NMamMeHW roperku, 3aBMHYMBasi WUnu
OTBWHYMBAs BUHT C.

NOTE:
This appliance do not need additional lubrification of taps and thermostat.

BHUMAHMUE!
[Ins 3TMX NNWUT He HyXHa cMaska KpaHoB Unn TepMocTaTa.
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OVEN BURNER SETTINGS PETYJINPOBKA I OPEJIKU YXOBKU

1 - Front oven wall 1 — nepenHAs CTeHa QyXOBKU
2 — Oven bottom 2 — OHO AYXOBKM

3 — Ignition tube 3 — Tpybka 3ananbHas

4 — Oven burner 4 — ropenka AyXoBK1

5 — Oven burner adjusting screw 5 — BVHT perynmpoBOYHbIi

6 — Grill burner 6 — ropenka rpuns

Z
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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 KONMMYECTBA NOACACBIBAEMOIO
NEPBUYHOIO BO3AYXA

OTperynupoBaTb KONMYECTBO MOACACHIBAEMOIO BO3AyXa MOXHO C MOMOLLbIO
perynmpoBoYHOro BWHTa. Ho npexae HyXHO OTKpbITb ABepLy AyXoBku (npwu
HeobxoAMMOoCTH, ABEPLYY CHATL C NeTenNb) U BbITALUTb AHO.

Mpn  OTBMHYMBAHWWM  PEryrIMpOBOYHOrO  BWHT@  KOMWYECTBO  MEPBUYHOTO
noacacbiBaeMoro Bo3ayxa yBenuimaeTcs, Npy 3aBUHYMBAHWN - YMEHbLLIAETCS.
MonoxeHne BUHTA (BenuuuMHy LX) HYXHO YCTaHOBWTb B COOTBETCTBUM C
HWXenpvBeaEHHON Tabnuuen.

ADJUSTMENT OF OVEN BURNER MINIMUM POWER

On completion of this operation, proceed as follows:

Remove the oven bottom.

Oven temperature selector

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

e For natural gas unscrew screw G by a %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.

PEFYJIMPOBKA MOLHOCTU B NOJIOXXEHUU ,,MAJIOE NNAMSA*
[aHHas onepaums BbINOSHAETCA CriedylowmM Crnocobom:
Hy>KHO OTKPbITL ABEPLY AYXOBKM U BbITALUTL GHO.

YcTaHoBuWTe pyyky kpaHa Ha “MAKCVMAJIbHYO MOLLHOCTbL”.

3 axrute ra3 ropenku, 3akpouTe ABepuy W Mporpente AOyXOBKY B TeyeHwue,
npnénuanTensHo, 15 MUHYT.

3aTem ycTaHoBUTE PyyKy kpaHa B nonoxeHwe “MAJIOE TNAMA” n BuHtomM G
BbINOJIHUTE OKOHYaTErbHYIO PErynvpoBKY.

Mpn noBopoTe BUHTa BMPaBO MNNams yMeHbLUAeTCs, a Mpu MOBOpPOTe BMEBO -
yBenuuueaeTcs. MOLWHOCTb ropenku cHUTaeTcs NPpaBUNbHO OTPEryrnMpoBaHHON, ecrn
BHYTPEHHWIA KOHYC NfiameHn AocTuraeT BbICOTbl OT 3 A0 4 MM, a TemnepaTtypa B
LeHTpe AyXOBKM AoMmKHa BbiTb MakcumanbHo 160°C.

(21)
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Flame sensor position
1 - Flame sensor

2 — Oven burner
3-Grill

PacnonoxeHue faTynka NpeaoXpaHnUTens nnameHun
1 - paTyuk npeaoxpaHUTens nnamMeHu

2 - ropernka gyxoBku

3-rpun

GRILL BURNER SETTINGS

PErYIIMPOBKA IrOPEJIKU TPUNA

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.

PEF'YNIMPOBKA KONMYECTBA TMNMOACACLIBAEMOIro BO3OYXA
OTperynupoBaTb KONMYECTBO MOACACHIBAEMOIO BO3AyXa MOXHO C MOMOLLbIO
perynmpoBOYHOro BUHTa Ho npexae HYXHO OTKpbITb ABepLy AyxOBku (B cnyyae
HeobxoAMMOCTH, [ABeply MOXHO CHSTb C neTenb). [lpu  OTBUMHYMBAHWK
PerynmpoBOYHOrO  BWMHTA KOMMYECTBO MEPBUYHOrO MoAcachbiBaeMoro BoO3ayxa
yBENUYMBAETCS, NPY 3aBUHYMBAHWN - YMEHbLLAETCS.

MonoxeHve BMHTa (BEMUYMHY ,X“) HY>KHO YCTaHOBWUTb B COOTBETCTBUU C Tabnuuen.

CONVERSION TO ANOTHER TYPE OF GAS

NEPEHANALKA NNUTbI HA APYITOW BUA FA3A

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 hob burners.

* Adjust or change gas pressure regulator if installed.

e Adjust oven and grill burner primary air.

e Adjust SAVING power position of all burners.

e Stick new gas setting label with relevant nozzle information.

MepeHanagky nnWTbl HAa APYrol BWUA ra3a MOXET BbINOSMHUTL TOMbKO Creuuanuct

YNOJTHOMOYEHHOIN CEPBUCHON OpraHm3aLmu.

Mpu nepeHanagke He06X0AMMO BbINOJNHUTD!:

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

e perynupoBKy MUHWManbHOW NOTPe6NseMOn MOLLHOCTY FOPenky AyXOBKU U rpuns
B no3uuun ,MANOE MNNAMA®,

e Hanafky unu, BO3MOXHO, 3aMeHy perynsitopa AaBneHus rasa (ecrnm oH BoobLue
YCTaHOBIEH Ha NOABOASLLEM rasonposoae),

e MepBOHaYasbHbI 3aBOACKOM TWUMOBOMN LUMTOK 3aMEHWUTb HOBbIM, MOCTaBMSEMbIM
COBMECTHO C KOMMIIEKTOM cornern,

e O TnpoBedeHUWM [aHHOM onepauuu chenatb COOTBETCTBYWOLUME 3anucu B
“lapaHTUHOM TasnoHe”.

CONNECTION TO THE MAINS POWER

ANEKTPONOAKIMIOYEHUE MNNUTbLI

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.

OneKkTponoaKoyYeHne NNUTbl OMKHO ObiTb BbINOMHEHO B COOTBETCTBUMN C HOPMaMu
1 npasunaMu 6e30MacHOCTU 3NEKTPUYECKUX NpUGOPOB, AENCTBYIOLMMU B CTpaHe
Mokynatens.

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.

BHUMAHME!

Cnegute 3a Tem, 4YTOGbl 3NEKTPUYECKUA MOABOASLIMA LIHYP He Kacancs ropsiyvx
yactei nnuThbl (Tpy6a oTBOAA Ha 3afHeW CTEeHe MMUTbl U HWXKHSS YacTb BapoOYHOro
cTona), Npy NPUKOCHOBEHWU K KOTOPbIM MOXET MPOU3ONTU NOBPEXAEHUE U30NALMU
nposogaa.
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LEVELING THE APPLIANCE

PErYJIMPOBKA BbICOTbI MJIATbI

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

YcTaHoBKa NMAUTbl B FOPU3OHTaNbHOE MONOXEHWe unu perynupoBka eé no BbicoTe
BbIMOMHSAETCS C MOMOLLbIO 4-X PerynmpoBOYHbIX BUHTOB, KOTOpble BXOOAT B COCTaB
NpUMHaAANEXHOCTEN NNUTHI.

PROCEDURE:

* Remove the range receptacle;

o Tilt the cooker on one side;

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

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

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

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

NMPOLECC:

o BbiTawmTe AWMK 45 XpaHeHUs NMPUHAAIEXHOCTEN NUTHI,

e MMUTY HaKIOHWUTE Ha OZHY CTOPOHY,

e 3aBMHTUTE PEryNIMPOBOYHLIE BUHTBHI B
neperopoaku Ha aToN CTOPOHE,

e MMMTY HAKMOHUTE B NPOTMBOMOMOXHYK CTOPOHY U NOAOGHLIM 06pa3oM 3aBUHTUTE
BUHTbI HA APYrof CTOPOHE NIUTbI,

e MMTY MOCTaBbTE HA MECTO W OTPEryNMpYNUTE €€ ropM3oHTarnbHOE MOSIOKEHWE C
MOMOLLbIO OTBEPTKM M3 NPOCTPAHCTBA, OTKYAA 6bifl BbiTalleH AWK A XpaHeHus
NpVHAANEXHOCTEN NIUTHI.

nepegHue W 3agHMe  OTBEpPCTUA

NOTE: 3AMEYAHME :
Leveling screws are unnecessary if the appliance height and horizontal position are | YcTaHoBka BbICOTHOW perynupyemocTn (6onTos) He oBycrnosneHa, ecnu BbicoTa K
acceptable. TOYHOCTb YCTAHOBKW NIUTbI yOOBNETBOPAET 0e3 MCrnonb3oBaHUA NNacToBbIX GONTOB.
NOTICE 3AMEYAHME :

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.

MponssoanTens ocTaBnsieT 3a cobol NpaBo HEeBOMbLUMX W3MEHEHWIA WHCTPYKLMK,
MCXOASLLMX U3 UHHOBALIMOHHBIX UMM TEXHOMOTMYECKUX N3MEHEHWIA U3AEeNNs, KOTopble
He VMEeIOT BMSHME Ha (PYHKLMIO U3genvs.

[ Vzpour catch

[ Set of adjustable feets

| ACCESSORIES | MPUHALNEXHOCTY | GI512 W |
[ wire self [ PeweéTka (wr.) Il + |
[ Backing try [ Mpotueexs menkuit (wT.) I + |
[ Grill pan [ MpoTueeHb rny6okmit (wT.) Il + |
[ Grill accessories [ MpuHaanexHocT rpuns I |
[ 3awwmTHas nnactuHa pyyek kpaHos I + |

|

[ BuHTBI perynupoBoyHble NSl yCTaHOBKM BbICOTbI NAUTLI (KOMMAMEKT) I +

Nozzles for propane-butane H

KomnnekT conen ans nepeHanafkv Ha nponaH-6ytaH G30 — 3,0klMa +
G30 - 30mbar (G30-30mbap)
Nozzles for natural gas KomnnekT conen ans nepeHanagku Ha npupoaHeii raa G20 -13 mbap +
G20 — 13mbar
Grate for small dishes PelwéTtka Ans manbix COCyAoB +
Different models are equipped with different accessories. Any additional | Pa3nuyHble MoAenuM WMelT pasnyHble  NpuUHaanexHocTu. [pyrue
accessories (grids, baking trays, grill pans, adjustable feet) are available in | npuHagnexHocTM (NPoTMBEHb, PpewWweéTka, MNPUHAANEXHOCT rPUns, BUHTbI
authorized shops or our service outlets. perynvpoBoYHble ANA YCTAaHOBKM BbICOTblI MMWUTbI) MOXHO KynTb Y
aBTOPU30BaHHbIX AUNEPOB.
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Burner Small Medium Rapid Oven Grill / TPUNb
KoHdopka Manas CpeaHsasn Bonbluas OyxoBka
HomuHanbHas mowHocTb (KBT)
Input power (KW) 10 1,75 2,7 33 3,0
MotyHocTb ,manoe nnams“ (kBT)
Input power ,SAVING* (kW) 0,36 036 058 085
Natural gas / MpupogHbivi raz G 20 — 13 m6ap
szzle diameter 0,83 1,12 1,37 1,45 1,40
HiameTp copcyHku (Mm)
Adjustment ,X* 8 7
YcTaHoBkaka X" (MM)
RU Natural gas / MpupogHkIi ras3 G 20 —20 m6ap
BY i
Nozzle diameter 0,77 1,01 1,22 1,30 1,25
[HiameTp dopcyHku (MM)
Adjustment ,X* 3 P
YcTaHoBkaka X" (MM)
Propane-butane / MponaH-6yTaH G 30 — 30 M6ap
Nozzle diameter
[iameTp dhopeyHku (Mm) 0,50 0,66 0,83 0,85 0,82
Adjustment ,X* 6 3
YcTaHoBkaka X" (MM)
HOMl{IHaJ‘IbeIVI pacxoq (rpamm / yac) 73 127 1965 240 218
Nominal flow (gram / hour)
ACCESSORIES FOR ORDERING NMPUHAONEXXHOCTU NMIATbLI NO 3AMPOCY
Cover - glass - white Kpbllwka — cTekmno - 6enoe SAP 254207
Cover - glass - brown KpblLLKa — CTEKMO - KOpUYHEBOE SAP 254222
Cover — lacquered - white Kpbllwka — OkpalleHHble - 6enoe SAP 254190
Cover — lacquered - brown Kpbllwka — OKpalleHHble - KOpUYHEBOE SAP 254204

[ Lifetime — 10 years

|[ Cpok skcnnyaTaumm - 10 net

[ Does not contain harmful substances - RoHS

|| He cogepxwuT BpeaHbIx BellecTB - ROHS

Earthing sign@

3Hak 3a3eMneHHs @
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TECHNICAL DATA TEXHUWYECKWE OAHHbLIE

Gas cooker MnuTa razoBas GI512 W

Dimensions: height / width / depth (mm) Pa3mepbl nnnTbl: BbicoTa / lUMpKHA / rmybuHa (Mm) 850 / 500 / 605

Package dimensions: height/ width / depth (mm) Pa3mepbl ynakoBku : BeicoTa/lunpuHa/ nybuHa (Mm) 950/570/716
[ Burner | Topenku I

Left front (kW) nesas nepefHsia (manas) (kBT) 1,00

Left rear (kW) nesas 3agHsas (cpegHss) (kBT) 1,75

Right rear (kW) npaBasi 3agHsis (6onbwas) (kBT) 2,70

Right front (kW) npasasi nepegHss (cpegHsis) (kBT) 1,75

Oven [dyxoBka

Oven burner (kW) openka OyxoBKu 3,30
[ Grill burner (kW) |[ HarpesaTenbHbIit anemeHT rpuns (kBT) I[ 3,00 |
[ Oven light (W) [ Oceewienve ayxoskm (BT) I[ 25 |
[ Electric ignition (W) [ 3nektpoposxur (BT) I[ 2 |
[ Min. / max. oven temperature [ Min./max. TemnepaTtypa B fyxoBke I[ 150 / 260° C |
[ Voltage (V) [ MpucoeanHerme k anekTpuyeckoit cet (B) I[ 230 ~, 50y |
[ Total power input — gas (kW) |[ MowrocTs — ras (xBT) I[ 10,5 |
[ Total power input — electric (W) |[ MowHocTb anekTpudeckas (BT) I[ 27 |

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

Bua v naeneHue rasa
YCTPOWCTBO perynupyeTcs B 3aBUCUMOCTM 3HAYEHUS1 Ha STUKETKE.

MPUPOOHBIV MA3

G20-20mbap

[ Gas connection standard

[ Noakntouenme rasa

ISO 228-1/G %2

| Cat

Il2H3B/P

|
|
[ Class of protection against moisture [ Knacc 3awutel ot BRaru I[ IP 20 |
[ Class of protection against electric shock [ Knacc 3awutel ot nopaxeHus Tokom I[ I. |
CEPUIHBIA HOMEP X XX X XXXX SERIALNUMBER X XX X XXXX
) S loa npoaykuumn ) Year of production
D S Hegenbsa v ropgy D S Week of the year
) ST McnonaoBaHue nponykra ) ST Purpose of usage of appliance
XXXX.... OyepéaHocTb B Hegenbe XXXX....Sequence of product in the week

MOPA MOPABMUHA c.p.o. Yewckaa Pecny6nuka 783 66 My6ouku-MapuaHcke Yaonu, HagpaxHu 50
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