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Selector knob Food o be cooked Weight Cooking rack Preheating Thermostat Cooking
setting {in kg ) position from time knob setting time
bottom (Minutes) (Minutes)
1 Convection Duck 1 3 15 200 85-75
: Roast veal or beef 1 3 15 200 TO-75
Pork roast 1 3 15 200 70-80
Biscuits (short pastry) - 3 15 180 15-20
Tarts 1 3 15 180 30-35
2Multi-Cooking | Pizza (on 2 racks) 1 2-4 15 220 15-20
& Lasagna 1 3 10 200 30-35
Lamb 1 2 10 180 50-80
Roast chicken +potatoes 1 2-4 10 180 60-T5
Mackerel 1 2 10 180 30-35
Plum-cake 1 2 10 7o 40-50
Cream puffs (on 2 racks) 05 2-4 10 180 20-25
Biscuits (on 2 racks) 05 2-4 10 180 10-15
Sponge cake (on 1 rack) 05 2 10 70 15-20
Sponge cake (on 2 racks) 1.0 2-4 10 70 20-25
Savory pies 15 3 15 200 25-30
3 Top Oven Browning food to perfect - 374 15 220 -
- Cooking
4 Defrosting All frozen food
i
9 Grill Soles and cuttlefish 1 4 3 Max 8-10
™ Squid and prawn kebabs 1 4 5 Max 6-8
Cod filet 1 4 5 Max 10
Grilled vegetables 1 3/4 5 Max 10-15
Veal steak 1 4 5 Max 15-20
Cutlets 1 4 5 Max 15-20
Hamburgers 1 4 5 Max 7-10
Mackerels 1 4 5 Max 15-20
Toasted sandwiches - 4 5 Max 2-3
With rotisserie (where prevent)
‘Veal on the spit 1.0 - 5 Max B80-90
Chicken on the spit 15 - 5 Max 70-80
Lamb on the spit 1.0 - 5 Max T0-80
6 Fan Assisted | Crilled chicken 15 3 5 200 55-60
Grill Cuttlefish 15 3 5 200 30-35




With rotisserie (where prevent)

Veal on the spit 1.5 - 5 200 T0-80
Chicken on the spit 2.0 - 5 200 T0-80
Chicken (on the spit}spotatoes 15 - 5 200 70-75
(roasted) - 2 5 200 70-75
15 - 5 200 70-80
Lamb on the spit
7 Baking Tarts 05 3 15 180 20-30
Fruit cakes 1 2/3 15 180 40-45
Fruitcake o7 3 15 180 40-50
Sponge cake 05 3 15 160 25-30
Stuffed pancakes) on 2 racks) 1.2 2-4 15 200 30-35
Small cakes (On 2 rakes) 06 2-4 15 180 20-25
Cheese puffs (on2 cakes) 04 2-4 15 210 15-20
Cream puffs (on 3 cakes) 07 1-3-5 15 180 20-25
Biscuits (On 3 racks) 0.7 1-3-5 15 180 20-25
Meringues (On 3 racks) 05 1-3-5 15 20 180
8 Fast cooking Frozen food
= Pizza 03 2 - 250 12
Courgetie and prawn pie 0.4 2 - 200 20
Country style spinach pie 05 2 - 220 30-35
Turnovers 03 - 200 25
Lasagne 05 - 200 35
Colden Rolls 0.4 2 - 180 25-30
Chicken morseis 0.4 2 - 220 15-20
Pre-cooked food
Colden chicken wings 0.4 2 - 200 20-25
Fresh Food
Biscuits(short pastry) 0.3 2 - 200 15-18
Fruitcake 06 2 - 180 45
Cheese puffs 02 2 - 210 10-12
9 Pizza Pizza 05 3 15 220 15-20
Roast veal or beef 1 2 10 220 25-30
- Chicken 1 2/3 10 180 60-70
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Inner dimensions of the oven .
Width 42.3cm

Depth 40.7cm

Height 39.2cm

Inner Volume of the oven 73 liters

Voltage and Frequency of Power Supply: 220-240V ~50/60Hz

= 1 & .

2145-2540W 2385-2835W 2415-2875W 2850-3390W1705-2030W2175-2590W 1205-1435W995-1195W 2480-2950W 45-55W

Meaning of crossed —out wheeled dustbin:
Do not dispose of electrical appliances as unsorted municipal waste, use separate collection facilities.
Contact your local government for information regarding the collection systems available.

If electrical appliances are disposed of in landfills or dumbs, hazardous substances can leak into the groundwater and get

into the food chain, damaging your health and well-being.

When replacing old appliances with new ones, the retailer is legally obligated to take back your old appliance for

disposals at least free of charge.



